Menu and Private Chef Services

Let us help you plan a delightful and memorable culinary event. Flavorful local and fusion cuisines expertly prepared for you and deliver to your event. All Events catering and private chef services offers tropical brunch specialties, traditional Puerto Rican menus, tempting lunch and delicious dinners, in an elegant sit-down, all prepared with a gourmet touch with a Novo Latino Cuisine. Bartender, waiter and entertainment options are also available. We offer savory foods and great service at all events.

We provide a rich menu of gourmet cuisine and full event coordination designed exclusively for each client. No guest list is too large or small. Whether your event is a casual get together with close friends & family, an important business luncheon or a black tie gala, we will take care of all your party planning needs. Each and every occasion orchestrated by our chef is tailor made to reflect your own personal style and budget.

Our chef takes great pleasure in creating unique and imaginative cuisine. Their passion for artful presentation will dazzle and delight you. Whether your tastes run to Big & Bold or Light & Delicate, they will find plenty of ways to tease and tantalize your taste buds.

Novo Latino Cuisine

Dinner Menu

Appetizers 

(Choose 3)

Tomato Crostini with Fresh Mozzarella and Basil

Mojito Chicken, Shrimp or Pork and Mango Skewers

Prosciutto, Melon and Manchego Cheese with Balsamic reduction 

Mini Meat Balls in Spanish Spicy Red Sauce

Spanish Sausage with Chickpeas and Roasted Red Bell Peppers

Cod Fritters with Avocado Puree

Fresh Fish or Shrimp Ceviche with Mango or Papaya over Plantain Chips (additional cost per person)

Garlic Hummus with Baked Pita Chips

Cuban FuFu with Cilantro Black Bean Sauce and Plantain Chips

Goat Cheese Crostini with Mushrooms and Bacon

Soup or Salad

(Choose 1) 

Caldo Gallego Soup

Cream of Roots Soup

Lentil and Ham Soup

Mixed Green Salad with Cranberries, Walnuts and Goat cheese with a Balsamic Vinaigrette

Romaine Salad with Plantain Croutons and Cilantro Dressing

Baby Spinach Salad with Strawberries, Pine Nuts, Queso fresco in Warm Bacon Vinaigrette

Pasta and Vegetables Salad with Pesto Dressing

Main Course (Choose 2)

Pan Seared Chicken Breast with Goat Cheese and Serrano Ham with a Cilantro Chimichurri

Oven Roasted Chicken Breast Stuffed with Mofongo (Sweet or Green) with Cilantro Beurre Blanc or Creamy Mushroom Sauce

Beef Tenderloin with a Creamy Mushroom Wine Sauce 

Spice Rubbed Rib Eye with Sweet Vidalia Onion Compote 

Oven Roasted Pork Loin with Spicy Pineapple Salsa

Lamb Chops with Dijon Mustard and Rosemary Marinade

Snapper or Mahi Mahi Filet with Tropical Mango Salsa

Whole Fish (Baked or Fried) with a Fiery Red Mojo Sauce (subject to availability)

Grilled Salmon with a Mediterranean Herb Sauce

Pan Seared Salmon with Cherry Tomatoes in a Creole White Wine Reduction Sauce

Oven Baked Lobster Tail with a Guava Beurre Blanc 

Shrimp Brochettes with Mango Chipotle Vinaigrette

Chicken and Shrimp Sautee with Pancetta Chimichurri

Sides (Choose 2)

Cilantro Rice

Rice with Bacon, Mushrooms and Onions

Root Vegetable Mash

Cassava Mash

Potato Mash

Sweet Plantain in Almibar sauce

Sautéed Vegetables

Au Gratin Potatoes

Roasted Herb Potatoes

Pork Crackling Risotto 

Assorted Bread Rolls Included

Desserts (Choose 1)

Banana Flambé with Vanilla Ice cream

Mini Chocolate Cup cakes with Chocolate Grenache Strawberries and Mint

Caramelized Pineapple with Coconut Sorbet

Warm Banana Bread with Vanilla Ice cream 

Private Chef Sarah Rosario

Specifications

· Price will vary upon selection (Minimum of 4 people- maximum of 15people)

· Price Does not include 20% gratuity 

· Chef Services  are not included

· Services include:

· Menu consulting, tasting and execution

· Trip to the grocery store or market to purchase goods

· Food preparation 

· Storage of the food 

· Delivery to premises

· Table Set up and Clean Up

· Food served on premises

· Family or Buffet Style presentation

· Leftover storage on premises

· Chef Assistant

· Server

· Cleaning Service Staff

· Some adjustments on the menu may be allowed with direct arrangements with the Chef

· Please notify the Chef about any allergies in the group

· Prices are based on selecting the same menu items

· Additional items may be chosen for an additional price

· A 50% deposit is required before the date of the  event

· **Private Bartender Services Available. Services include:

· Bar Set Up and Clean Up

· Services for the Entire Event 

· **Selections for welcome drinks available:

· Traditional Mojito 

· Mango Mojito

· Passion Fruit Mojito

· White Sangria

· Red Sangria

**Additional Charges

