Holiday Catering Menu

Small

(15-20)
Sweet Side
Chocolate Peppermint Bark $20
Shortbread pieces drizzled with white & dark chocolate, peppermint & nuts.
Coconut Snowball Cupcakes $30
Coconut cupcakes with marscapone, vanilla frosting & coconut shavings.
Maribel’s Signature Flan $30
A cross between traditional Cuban flan and cheesecake.
Seasonal Cookies $20
Choose from Molasses Ginger, Spicy Hot Cocoa or Classic Chocolate Chip.
Savory Side
Florida Citrus Salad $25
Salad greens, cucumbers & sunflower seeds in Florida citrus vinaigrette.
Hearts of Palm Panzanella $35

Orange oil infused bread, hearts of palm, tomatoes & gruyere cheese in
caper vinaigrette.

Artisan Breads & Spreads mkt price

Choose variety of cheese, fruit or roasted garlic spreads, pestos, toast
points, crackers & pita chips.

Green Beans $25
Crisp green beans tossed in Romano cheese, almond and mission fig slivers.
Black Beans $20
Our rich and flavorful black beans are always vegetarian!

Rice

Choose white, yellow or brown rice. $15
Yuca Mash $30

Yuca mashed to a creamy consistency with just the right about of
garlic, cilantro and lime.

White Truffle Mac & Cheese $50
Macaroni shells, blend of cheeses, truffle oil & roasted cherry tomatoes.
Cuban Lasagna $50

Layers of yuka mash, ground beef (or soy protien), beens, sweet plan-
tains, tomatoes & cheese.

Havana Pork $60
Slow roasted mojo pork. Available shredded or sliced.

Miniature Cuban Sandwiches $30
A 3-bite version of the real thing. Available cold or pressed.

Spanish Baked Chicken $40

Chicken marinated then baked in garlic mojo & paprika.
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Holiday Catering Menu
Mini Regular
$1.25 $1.75

Specialty Empanadas

Perfect finger food for parties! Delicate wheat pastries with new sweet & savory
fillings. Available mini or regular-sized, baked or fried. These are empanadas like
you’'ve never had them before - exclusively for our catering clients!

Savory

Zesty Bar-B-Que Chicken

White meat chicken, slow cooked in our favorite spicy, sweet bbq sauce.
French Lentil

Smoky lentils, carrots & potatoes (cheese optional).

Black Bean & Plantain

Sweet plantains and mildly spicy black beans.

Beef

Rich and flavorful ground beef, peas, olives.

Vegan

A soy-based version to the above.

Sweet

Guava & Cheese

Sweet guava filling with queso blanco.

Apple Cobbler

Sweet apples with cinnamon, spice crunch. With cinnamon whip for $8 (10 oz) additional charge.
Ginger Snap Pumpkin Pie

Sweet pumpkin with ginger, pecan crunch. With cinnamon whip for $8 (10 oz) additional charge.
S’mores

Smooth chocolate and marshmallow with graham cracker crunch.




Additional Information

Thanks for your interest in having us cater your event in the Orlando/Central
Florida area. Ordering is ‘a la carte and served buffet style so you can easily build
a menu that’ll make all your guests happy.

Our order minimum for the holiday season is $200. The prices you see on the menu
are for food only. Service is not included for full or partial service events. We're
happy to do as little or as much as you’d like us to - from setting up to breaking
down, to providing tables, working stations and even getting you a DJ and bartender.
Just let us know exactly what your needs are and we’ll work it out. Drop off and
partial service starts at $100.

This menu comes to you thanks to a happy marriage between

14
cuban cafe

HONEST CFARE

It’s a collaboration that’s allowed us to pair Black Bean’s traditionally rich Cuban
flavors with the color and freshness of Honest Fare, to create a brilliant little menu
that we’'re very happy to share with you! Simple yet refined food that’s and both
elegant and approachable in presentation.




