
ASADO CATERING

APPETIZERS
Prices are per piece

MINI EMPANADAS
Your Choice of  Beef  and Lamb Turnovers or Vegetarian Turnovers. Poblano Aioli and Chimichurri. $2.5

CHORIZO ASADO
Grilled Sausage, Roasted Peppers and Onions, Chimichurri. $4.5

CAMERONES CON SERRANO
Serrano Wrapped Prawns, Cumin Honey, Cotija, Cilantro. $4

POLLO ESPADA
Grilled Marinated Chicken Skewers, Yellow Bell Pepper Aioli. $4.5

CAMERONES PARRILLA
Grilled Chimichurri Marinated Prawn Skewers, Roasted Peppers and Onions, Yellow Bell Pepper Aioli. $4.5

ENTRANA PARRILLA
Marinated Skirt Steak Skewer, Chimichurri, Salsa Criolla, Sea Salt. $6

BRUSCHETTA CROSTINI
Potato Bread Toast, Roasted Yellow Tomato, Balsamic Glaze. $2

SMOKED SALMON CROSTINI
Lox, Peppered Cream Cheese, Herb. $3

GRUYERE CHEESE PUFF
Cream Cheese and Chorizo Filling $2.5

GRILLED VEGETABLE PLATTER
Seasonal Selections.
$40 Platter serves 20
$75 Platter serves 40

ALL MENUS SUBJECT TO APPLICABLE TAX SERVICE AND GRATUITY CHARGES.  PRICES SUBJECT TO CHANGE



ASADO CATERING

SALADS
Served with Potato Baquette and Chimichurri Butter

QUINOA
Cold Pearl Grain Salad, Corn, Bell Peppers, Dried Fruit, Walnut Vinaigrette $9

ENSALADAS HEIRBAS
Arugula, Watercress, Mint, Cilantro, Spiced Walnuts, Jicama,

Shaved Manchego Cheese, Passion Fruit Vinaigrette. $9

JICAMA SALAD
Jicama, Orange Segments, Apples, Fennel, Toasted Pine Nuts, Coriander Cilantro Vinaigrette. $8

ASADO CAESAR
Romaine Hearts, Shaved Red Endive, Asado Caesar Dressing,

Hand Torn Croutons, Shaved Manchego Cheese, Lemon. $9

SPINACH AND GOAT CHEESE
Spinach and Kale, Serrano Ham Croutons, Dried Cranberries, 

Ancho Lemon Vinaigrette, Pistachio Serrano Ham Goat Cheese. $10

ALL MENUS SUBJECT TO APPLICABLE TAX SERVICE AND GRATUITY CHARGES.  PRICES SUBJECT TO CHANGE



ASADO CATERING

ENTREES
Choose your Entrée Starch Choice for your Party in Advance.

Peruvian Purple Mashed Potatoes - Roasted Poblano Polenta - Grilled Asparagus

PARILLA MIXTA*
Mixed Grill of  Skewered Skirt Steak, Jumbo Prawns, Chorizo Sausage. $29

PESCADO PARRILLA
Market Grilled Fish, Salsa Criolla and Chimichurri. $26

ESPALDA
Grilled Flat Iron Steak, Salsa Criolla and Chimichurri. $27

TOMATE RELLENO VEGETARIAN OPTION
Tomato and Roasted Chile Stuffed with Beecher’s Flagship Cheddar, Soyrizo, Quinoa, Dried Fruit. $19

POLLO ENVUELTO CON SERRANO
Toasted Yellow Tomato, Peppadew and Goat Cheese Stuffed Serrano Wrapped Chicken Breast.

Warm Tomato Butter Pan Sauce. $27

LOMO
Grilled Filet Mignon, Rosemary Fig Demi Glace, Salsa Criolla and Chimichurri. $37

HOUSEMADE GNOCCHI
Butternut Squash Dumplings, Calabasita, Macadamia Nuts, 

Forest Mushrooms, Brown Butter Sauce, Cotija. $19

s

ALL MENUS SUBJECT TO APPLICABLE TAX SERVICE AND GRATUITY CHARGES.  PRICES SUBJECT TO CHANGE



ASADO CATERING

DESSERTS
Groups of  20 or More Please Select 2 Items

CHOCOLATE TORTA
Ala Mode- $6

RASPBERRY LEMON GOAT CHEESECAKE
 Raspberry Coulis, Mint. $6

CRÈME BRULEE
Traditional Custard $6

ORITOS FRITOS
Fried Baby Bananas, Peanut, Toffee and Macadamia Nut Crust, 

Banana Macadamia Ice Cream. $6

ASSORTED BUFFET STYLE DESSERTS ALSO AVAILABLE. 

ALL MENUS SUBJECT TO APPLICABLE TAX SERVICE AND GRATUITY CHARGES.  PRICES SUBJECT TO CHANGE


