Al Fresco Florida

FRESH DINING WITH A TOUCH OF COMFORT

Catering By Robert / Event Concepts FL

(813) 960-7092 / cateringbyrobert@aol.com www.cateringbyroberttampa.com

MEXICALI FIESTA

Want an excuse to celebration Cinco de Mayo all year long? Here some of the
best reasons we have found.

SERVING STYLES:
COCKTAIL/SMALL PLATE . BUFFET . SIT DOWN . CUSTOM STATIONS . HAND-PASSED . FAMILY STYLE.
ltems can be substituted (some at higher price) within our standard base menus.

Starters
Deep Fried Jalepeno Poppers
Mini Enchiladas
Mexican Crudités of Radish, Cucumbers & Jicama
Acapulco Shrimp Cocktail Shooter or Aqua Chili Ceviche
Mexican Albondigas Spicy Meatballs
Shrimp Nachos
Fried Plantain Nests with Sour Cream and Fresh Made Salsa
Chicken Taquitas
Mini Empanitas
Tortilla Pinwheels with Black Olive
South of the Border Flatbread
Chorizo and Mango Skewers

Guacamole Station Made-to-order guacamole prepared by guest tables w/ fresh ingredients
accompanied by crisp chips

Salads & Sides

Mexican Caesar Salad with Torfilla Haystack
Poblano Potato Salad
Mexicali Rice
Southwest Corn with Black Beans
Moaijito Fiesta Rice Salad with Mint Lime Vinaigrette
Mexican Street Corn
Charro Cowboy Beans with Beer & Bacon
Black Bean, Corn and Pepper Salad with Cumin Vinaigrette

Traditional Spanish Rice

Chicken Tortilla Soup
Mexican Cornbread Chipolte Butter
Cilantro Lime Rice
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Main Entrees & Stations

Chipotle BBQ Vegetable Flautas —
Grilled Vegetables Marinated In
Chipotle BBQ Sauce, Topped with Cheddar or Pepper Jack Cheese &
Mango Salsa Rolled in Flour Tortillas.

Chicken Pinata — Boneless Chicken Marinated In Jalapeno Honey Lime
bathed in Black Bean Sauce & Roasted Corn Salsa

Roast Pork Loin With Aji Amairillo-Pineapple Mojo
Carnitas in Soft Flour Torfillas
Coconut Lime Chicken
Four Layer Mexican Casserole
Margarita Shrimp Small Plate

Tequilla Flamed Pasta Station
Tender chicken flamed in Tequilla and finished with a tangy southwest sauce served with penne pasta.
Accompanied by tortilla chips.and salsa. Can be non-meat.

Toppings include parmesean, sliced black olives and red onion

Street Taco Station
Hard Corn Taco Shells and Soft Burrito Shells with taco beef or freshly sautéed chicken strips
(and a red bean option for vegetarians)

Toppings to include:
Shredded Cheese
Sour Cream
Diced Tomatoes
Shred Lettuce
Sliced Black Olives
Chopped Onions
Picante Sauce
Queso Cheese
Chunky Salsa

Mega Chili
Prepared on site in our HUGE paella pan, this presentation will be a show-stopper
For your guests! Choice toppings of melted cheddar cheese, fri-colored torfilla strips, chopped onions,
Sour cream, sliced avocados, fresh cilantro
Served over a base of spaghetti or confettirice.

Beverages & Desseris

Margaritaville with four different versions displayed in clear glass cylinders or carafs

Churro Station — Fried on Site



