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Reception and Plated Dinner 

 
½ Hour Passed Appetizers 

 
Mini Papas Rellenas 

Stuffed Potato with Picadillo (Seasoned Ground Beef) 
 

Bocaditos De Sandwich Cubano 
Finger Cuban Sandwiches 

 
Coctel Caribeno De Camarones 

Chilled Skewered Shrimp Served with Passion Fruit Cocktail Sauce 
(Based on 2pcs per Guest) 

 
Plated Dinner 

 
Ensalada L.Q. 

Mixed Greens with Vine ripe Tomatoes, Black Beans, Roasted Corn, Red Onion and Hearts of 
Palm, served with Cilantro Dressing 

 
Pechuga De Pollo a la Parrilla Y Churrasco a la Parrilla 
Grilled Cumin rubbed Breast of Chicken and Grilled Skirt Steak 

 
Boniato Mash 

Grilled Vegetables 
 

DESSERT 
 

Pasted De Mangeo Y Queso 
Latin Quarters Signature Mango Cheese Cake 

Or 
Friandise Platter 

An Assortment of Petite Pastries, Chocolate Covered Strawberries,  
Petit Fours and Truffles 
Coffee or Decaf Coffee 

 
$60.00++ Per Guest 

 
 

 
**All dinner menus come with China & Flatware** 
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SURF & TURF 
  
 

APPETIZER 
 

COCTEL CARIBENO DE CAMARONES 
Chilled jumbo shrimp served with passion fruit cocktail sauce 

 
SALAD 

 
ENSALADA DE CESAR CON TAMAL 

Crisp romaine lettuce tossed with classic Caesar dressing, croutons, parmesan cheese 
Garnished with our tamale of seasoned pork 

 
ENTREE 

 
PETITE FILET & CHEF’S FRESH CATCH OF THE DAY 

Grilled petite filet and fresh fish of the day pan seared in white wine 
Served over roasted garlic boniato mash  

And Chef’s selection of fresh seasoned vegetables 
 

DESSERT 
 

Mango Cheesecake 
 
 

Freshly brewed regular and decaffeinated coffee, tea and soda 
 

$40.00++ Per Guest 
 
 

Entrée and Dessert selections required 72 hours prior to event.  
 One entrée and one dessert selection required for groups of 30 or more 

Soup may be substituted for a salad selection 
 
 
 

**All dinner menus come with China & Flatware** 
 


