
S I D E S  A N D  S A U C E S

C H I C K E N  C H O R I Z O  P A E L L A    

1 /2  $160  |  F U L L  $320

Cocktail chorizo, chicken, olives, peas, valencia

rice, parsnip tomato pulp, parsley

R O P A  V I E J A  T O S T O N E S  

1 /2  $90  |  F U L L  $180

Cuban braised beef, tomato sofrito sauce, pico de

gallo, crispy green plantain (GF)

P U L L E D  C H I C K E N  T O S T O N E S  

1 /2  $80  |  F U L L  $160

Bell peppers, onions, tomato sofrio sauce, pico de

gallo, cripsy green plantain (GF)

C E V I C H E  

1 /2  $130  |  F U L L  $260

Corvina, red onions, cilantro, lemon juice, ginger

(GF)

A G U A C H I L E  C E V I C H E    

1 /2  $150  |  F U L L  $300

Scallops, shrimp, spicy salsa verde, lemon juice,

onions, cilantro (GF)

B A C O N  W R A P P E D  S H R I M P  

20  -  $60  |  40  -  $120  |  100  -  $290

Grilled shrimp, sweet guava glaze, applewood

bacon (GF)

W H I T E  R I C E    

1 /2  $35  |  F U L L  $70

C H I C K E N  E M P A N A D A S  

20  -  $60  |  60 -  $180  |  100  -  $290

C H I C H A R R O N  

1 /2  $120  |  F U L L  $240

Crispy pork shoulder seared in sofrito sauce (GF)

P A T A T A S  B R A V A S  

1 /2  $70  |  F U L L  $140

Potatoes, salva brava, green onions (GF)

CATERING MENU

F O R  C A T E R I N G  C A L L  561 -386 -8992  |  B O C A B O T A N A S @ G M A I L . C O M  |  F U L L  S E R V I C E  A V A I L A B L E  

E N T R E E S E M P A N A D A S  &  T A C O S

1/2 PAN FEEDS 8-10 , FULL PAN FEEDS 16-20 

A V O C A D O  H E A R T S  O F  P A L M  S A L A D    

1 /2  $120  |  F U L L  $240

Avocado, hearts of palm, jicama, onions, cilantro,

ginger, lemon (GF)

S T E A K  E M P A N A D A S  

20  -  $65  |  60 -  $195  |  100  -  $315

V E G E T A B L E  E M P A N A D A S  

20  -  $55  |  60 -  $165  |  100  -  $275

C H U R R A S C O  ( S T E A K )  T A C O S  

20  -  $100  |  40  -  $200

A J I  C H I C K E N  T A C O S  

20  -  $80  |  40  -  $160

C H O R I Z O  T A C O S  

20  -  $80  |  40  -  $160

V E G E T A B L E  T A C O S  

20  -  $70  |  40  -  $140

ALL OF OUR TACOS ARE MADE WITH GLUTEN FREE (GF) CORN TORTILLAS

P A E L L A  R I C E  

1 /2  $45  |  F U L L  $90

B L A C K  B E A N S  

1 /2  $30   |  F U L L  $60

G U A C A M O L E  

24O Z  $30

Y U C C A  

1 /2  $60   |  F U L L  $120

H O U S E  M A D E  S A U C E S  

16O Z  $8

Garlic Caper Aoili, Chimichurri, Rocoto Pepper,

Spicy Habanero

PLEASE ALLOW 48 HOURS NOTICE, SO 

WE CAN MEET ALL YOUR CATERING 

NEEDS. 

HEATING CHAFFING KIT-  $20/EACH. RE-USABLE RACK, 

ALUMINIUM PAN, TWO SINGLE STERNO 

 

$50 DELIVERY FEE WITHIN A 5 MI. RADIUS



F O R   E V E N T S   C A L L  561 -386 -8992  |  B O C A B O T A N A S @ G M A I L . C O M  |  F U L L  S E R V I C E  A V A I L A B L E  

P R I V A T E  E V E N T  F A C I L I T Y  R E N T A L S

TIMES 

SUNDAY - 

WEDNESDAY THURSDAY

FRIDAY - 

SATURDAY

12:00- 

2:30PM 

3:30- 

6:00PM 

7:00- 

9:30PM 

10:30PM- 

1:00AM 

$2,000 

MINIMUM SPEND AMOUNT - CHOOSE FROM CATERING MENU

$2,500 

$3,000 

$2,500

$2,000 

$3,000 

$3,500 

$2,800

$2,500

$3,500 

$4,200 

$4,000 

PRIVATE EVENT FACILITY RENTALS MUST SPEND THE MINIMUM AMOUNT LISTED 

UNDER THEIR RENTAL DAY AND TIME. ITEMS ORDERED FROM THE CATERING MENU 

GO TOWARD THE MINIMUM SPEND AMOUNT. 

 

PRIVATE RENTALS COVER UP TO 30 GUESTS. $50 PER EXTRA GUEST UP TO 45 

GUESTS MAX. 

 

TWO WEEKS NOTICE IS REQUIRED TO REQUEST A PRIVATE EVENT. 

 

TIPS NOT INCLUDED. BAR IS OPEN FOR FULL SERVICE THROUGHOUT EVENT


