
EMPANADAS  

Order minimum 12 units  

Meat – 4.50  

#1. Carne  

Halal ground beef, olive oil, onion, garlic, tomato, pepper, olive, flour, butter & spices  

#2. Pollo Picante  

Spicy halal dark meat chicken, olive oil, onion, garlic, jalapeño, pepper, cilantro, flour, butter & spices 

#3. Pollo Cremoso 

Chicken breast, white wine, onion, cream cheese, Parmesan cheese, green onion, mushroom, flour, butter 

and spices  

#4. Cordero  

Halal lamb, olive oil, garlic, ginger, onion, jalapeño, cumin, curry, carrot, mint, flour, butter & spices 

#5. Jamon & Queso 

Turkey ham, Mozzarella cheese, nutmeg, green onion, flour & butter  

#6. Fataya  

Deep-fried and filled with tuna, shrimp, garlic, pepper, onion, tomato, flour, butter & spices 

 

 

Non-meat – 4.50  

 

#7. Spinaca  

Spinach, olive oil, onion, tomato, pumpkin, feta cheese, flour & butter  

#8. Palmito  

Heart of palm, roasted red pepper, black olive, Argentinean golf sauce, flour & butter  

#9. Quatro Quesos  

Mozzarella cheese, Provolone, Gorgonzola, cream cheese flour & butter  

#10. Champignon  

Mushroom, onion, Bechamel sauce, cheese, cilantro, flour & butter 

#15. American Breakfast 

Crumbled eggs, halal beef bacon, tomato, cheese and green onion  

#16. Capresse 

Fresh Mozzarella, Basil & Tomato 

 

Sweet – 4.50 

 

#11. Humita  

Sweet corn, béchamel sauce, Mascarpone, flour & butter  

#12. Banana & Nutella  

Banana, Nutella, cinnamon, flour & butter  

#13. Romeu & Julieta  

Guava jam, queso fresco, flour & butter  

#14. Manzana  

Apple, sweet potato, vanilla, caramelized walnut, flour & butter  

 

 



LUNCH & DINNER  

 
APPETIZERS – 7  

 

Dados  

Tapioca puffs with blended Halloumi cheese served with Molasses or sweet chili sauce  

Coxinha  

Battered flour dough filled with chicken and cream cheese Brazilian's favorite  

Ceviche $65.00 serves 10 
African-style citrus-cured seasonal fish & shrimp with onions, tomatoes, mango, 
and spices. 

Brochettes Caprese: $25.00) serves 10 
Tomato & mozzarella skewers with basil pesto. 

 

 

 

 

SALADS – $40 

As a side salad, you can usually order for just half your headcount.  
 
Add Chicken, Shrimp, Steak or Heart of Palm   
 

Arugula, raisin, apricot, gorgonzola, caramelized walnut, tomato & balsamic  

 

Arugula  

Arugula, red onion, cherry tomatoes, raisin, apricot, gorgonzola cheese, caramelized walnuts and 

balsamic dressing. 

Ordinaire  

Spring mix, cherry tomatoes, mango, cucumber, red onion, pepper and balsamic dressing   

Moroccan Salad 

Couscous, quinoa, garbanzo bean, leek, celery carrot, black olives, almond and apricot 

Cayor Salad 
Cabbage with red onions, peppers, mango, garlic, ginger, hearts of palm, 
tomatoes, cilantro, and lemon dressing. 
 

 

DIBI TRAY – $100 (serve 10 per) 
Choose a free Side  
 

Khar 

Grilled halal boneless lamb chop, marinated grilled onions and artisanal mustard sauce 

Ganar  



Grilled halal boneless dark meat chicken, marinated grilled onion and artisanal mustard sauce 

Legumes 

Grilled vegetables (carrot, broccolis, cauliflower, zucchini, heart of palm), marinated grilled 

onion and artisanal mustard sauce. 

 

MOQUECA TRAY - $100 

 

Peixe 

Coconut milk stew with cod fish , palm oil, onion, pepper, tomato, jalapeño and cassava flour 

Camarao 

Coconut milk stew with cod fish , palm oil, onion, pepper, tomato, jalapeño and cassava flour 

Legumes 

 

 

 

Strogonoff de Camarão: $100.00 serves 10 

Sautéed shrimp & mushrooms with creamy onion gravy. Served with your choice of 

side. Consider adding drinks and desserts.  

Shrimp Acarajé: $80.00 serves 10 
Deep-fried mashed black-eyed peas stuffed with vatapá (creamy chowder w/ 
shrimp, coconut milk, peanuts, cashews, palm oil, cassava root & sautéed collard 
greens). Served with okra, dried shrimp, spicy sauce, and your choice of side.  

 
Sides: 
Jollof Rice: $35.00 serves 10 
African-style rice with tomato sauce and mixed vegetables 

 

 

 

SANDWICH – 11  
Served with Salad, Soup or Fries  
 

Popular Brazilian sandwich. Melted cheese, roast beef, cured ham, pickles cucumber, sliced 

tomato & lettuce 

Milanesa 

Traditional Argentinean "pollo a milanesa". Breaded chicken breast, melted cheese, fried egg, 

tomato & lettuce  

Akara  

Senegal's famous street sandwich. Fried black eyed peas beignet, spicy tomato sauce & roasted 

red bell pepper.  

Arroz Blanco  

Jasmine Rice  

Arroz Verde  



Jasmine Rice with arugula pesto  

Arroz de Coco  

Coconut Rice  

Aloko  

Deep-fried plantain served with tamarind sauce  

Couscous  

Moroccan couscous, raisin, almond, olive oil, mixed vegetables  

Salad  

Spring mix, fruits, red onion and mixed vegetables  

Soup – 8  

Asparagus  

Asparagus, ginger, onion, garlic, vanilla & spices  

Canja  

Chicken, carrot, potato, peas, broth & spices  

ATTRACTIONS Sides – 6  

Feijao  

Black bean stew  

Pudim  

Traditional flan with caramel sauce  

Mousse  

Chocolate & passion fruit mousse  

Beignet  

Dessert – 6  

 

Senegal's deep-fried choux served with chocolate ganache  

 

Vegetarian: 
Veggie Feijoada: $100.00 serves 10 
Black bean stew with seasonal mixed vegetables and spices. Served with quibebe 
(pureed squash), greens, and your choice of side. Add drinks and perhaps dessert, 
and you're all set. 

Veggie Acarajé: $60.00 serves 10 
Deep-fried mashed black-eyed peas stuffed with veggie vatapá (creamy chowder 
w/ vegetables, coconut milk, peanuts, cashew, palm oil &cassava root). Served 
with okra, spicy sauce, and your choice of side. Add drinks and perhaps dessert, 
and you're all set. 

Veggie Quibebe: $50.00  serves 10 
Pureed squash stew with seasonal mixed vegetables and spices. Served with 
greens and your choice of side. Add drinks and perhaps dessert, and you're all 
set. 

 



Beverages: 
Coffee & Tea Package $35.00 serves 12 
Includes fresh-brewed Brazilian coffee and an assortment of infused teas 

 

Bissap Juice $20.0 serves 8 
With hibiscus, brown sugar, vanilla, and mint.  

Tamarin Juice $20.00 serves 8 
With tamarind, brown sugar, and vanilla. 

Ginger Juice $20.00 serves 8 
With white sugar, vanilla, and lime. 

 

Acai Smoothie Bowl $10.00 
Blended acai paste with guarana syrup, banana, strawberries, and toppings.  

Kiwi & Mango Smoothie Bowl $10.00 
With kiwi, mango, yogurt, orange juice, banana, agave, and sunflower seeds.  

Detox Smoothie Bowl $10.00  
With green apple, kale, celery, pineapple, cucumber, avocado, ice, banana, agave, 
and toppings. 

Chocolate Smoothie Bowl $10.00 
With semi-sweet chocolate, almond milk, agave, oaks, and toppings.  

 

 


