Menu

Hors D’oeuvres
Thai Summer Rolls (peanut and soy ginger sauce)
Jalea Fish Rolls (soy ginger sauce)
Chifa Pork Wontons (tamarindo sauce)
Chifa Shrimp Wontons (tamarindo sauce)
Chifa Crab Wontons (tamarindo sauce)
Pisco Chicken Skewers (cilantro mayo)
Tequila Shrimp Skewers (tagarashi aioli)
Panca Beef Skewers (garlic mayo)
Pesto Romano Bruschetta
Seafood a lo macho Bruschetta
Honey Lemon Wings
Crispy Chipotle Wings
Mini Beef or Chicken Empanadas (Cheese Sauce)
Causitas Chicken or Tuna
Yuquitas Filled with mozzarella (Huancaina Sauce)
Ceviche
Fried Mini Crab Cakes (parsley tartar sauce)

Main Dishes
Filet Mignon (jerez wine sauce and mushrooms)
Lemon Marinated Sirloin (onion tomato sauce)
Chicken Medallions (show peas, asparagus and tomatoes)
Chicken Medallions (Chinese broccoli & asparagus)
Chicken Medallions (Balsamic Mediterranean Sauce)
Mahi Mahi (light wine lemon sauce)
Miso Panca Salmon (light lemon sauce)
Flounder a lo macho (light spicy seafood sauce)
Breaded Tilapia (balsamic Mediterranean Sauce)
Pork Tenderloin Medallions (fruit & honey glaze)
Maple Pork Tenderloin
Pork chops (with panca tomato sauce)



Sides

White Jasmine Rice

Yellow Spanish Rice

Green Beans

Steamed Broccoli and Spinach

Penne in a Garlic Sauce

Lemon Chives Orzo

Zucchini, Snow Peas and Carrots (Chinese style)
Succotash

Pesto Mash Potato

Garlic Butter Mashed Potatoes

ltalian Herbs Roasted Potatoes

Asparagus, Tomatoes, Snow Peas and Spinach in a balsamic vinaigrette

Dessert
Mini Tres Leches Cake
Flan
Buttery Cookies filled with dulce de leche
Assorted Mini Desserts

Menu

To make your own menu pick:
5 Hors D’oeuvres

2 Main Dishes

4 Sides

2 Desserts

All menus will include:

- Tray of Crudites or Grilled Vegetables
- Tray of Fresh Fruits

- Baby Mix Salad

- Bread



