Private party menu

LUNCH
2 course Lunch $15 per person
(A choice of appetizer, soup or salad)
LANGOSTINOS AL AJO
Oven baked shrimp with olive oil and garlic

PASCUALINA
Spinach pie baked with onion, sliced mushrooms and a blend of cheeses

EMPANADA
Golden baked turnover filled with beef, raisins, Spanish olives and sweet peppers
OR

ENSALADA EXOTICA

House Salad

Exotic mix of field greens, roasted red peppers, fresh mango and cilantro, tossed in light olive oil and lemon dressing

AGUADITO DE POLLO

Chicken and vegetable soup

Chicken, rice, onions, cilantro and Peruvian spices in concentrated broth

MAIN COURSE

All sandwiches are served with fried sweet potato, no substitutions
LOMO SALTADO

Sirloin steak strips sautéed with onion and tomato on French bread

POLLO A LA PARRILLA

Seasoned and grilled strips of chicken breast on French bread with aji amarillo mayo
PESCADO ENCEBOLLADO

Sautéed filet of fish, onions and tomatoes on French bread

*Vegetarian options are available upon request

(A standard 20% gratuity/labor charge will be added as well as tax)

There will be a $150 private room fee
DINNER
3 Course dinner $36 per person

4 Course dinner $42 per person

5 Course dinner $48 per person

HORSD’OEUVRES
(A choice of 3)
PASCUALINA

Spinach pie baked with onion, sliced mushrooms and a blend of cheeses

EMPANADA

Golden baked turnover filled with beef, raisins, Spanish olives and sweet peppers
YUCA FRITA

Fried yucca pieces with spicy dipping sauce

ANTICUCHO DE POLLO

Marinated chicken skewers with spicy yellow pepper coulis

CHICHARRON DE PESCADO

Golden-fried fish bites served with spicy yellow pepper coulis

ANTICUCHOS DE CARNE

Two marinated beef skewers with dipping sauce

ANTICUCHOS DE CORAZON

Two marinated beef heart skewers with dipping sauce

APPETIZERS
PAPA RELLENA
Potato stuffed with ground beef, onion, raisins and sweet peppers, crisply fried, served on bed of lettuce

LANGOSTINOS AL AJO

Oven-baked shrimp with olive oil and shaved garlic

CEVICHE DE PESCADO

Tilapia marinated in cool citrus juice, hot peppers, onions and cilantro

PAPA A LA HUANCAINA

Potato served on a bed of lettuce with an aji amarillo cheese sauce, olives and eggs

TAMAL

Pork stuffed hominy tamal with peanuts and olives steamed in a banana leaf wrap

TAMALITO VERDE

Pork stuffed corn tamal seasoned with cilantro and steamed in a corn husk
SALAD

ENSALADA EXOTICA

House Salad

Exotic mix of field greens, roasted red peppers, fresh mango and cilantro, tossed in light olive oil and lemon dressing

SOUP

AGUADITO DE POLLO

Chicken and vegetable soup

Chicken, rice, onions, cilantro and Peruvian spices in concentrated broth

ENTRÉE 

TALLARIN VERDE

Spaghetti tossed in a creamy pesto spinach sauce

SALTADO DE VEGETALES

Fresh vegetables sautéed in olive oil and garlic served over pasta

SALTADO DE CHAMPIGNONES

Fresh mushrooms, red and green onions and tomatoes sautéed in olive oil, white wine and garlic served with rice or pasta

SECO DE CARNE

 Cilantro infused flank steak strips, garlic, onions, Peruvian hot pepper, simmered in its own juices and served with rice and beans

LOMO SALTADO

Grilled beef loin sautéed with onions, tomatoes, Peruvian pepper and steak fries served with white rice (offered to parties of 15 or less)

PRIME RIB

Preparation and sides vary by season
AJI DE GALLINA
Shredded chicken breast in creamy aji amarillo, parmesan cheese and walnut sauce served with white rice and sliced potato

POLLO EN SALSA DE MANGO

Our marinated chicken breast, grilled and topped with delicate mango, red bell pepper and pisco sauce served with white rice and golden potato

PESCADO A LA CHORRILLANA
Sautéed tilapia, onions and tomatoes garnished with Peruvian black olives, sliced egg, fried toast served with white rice and golden potato

PESCADO A LO MACHO

Fresh fillet of fish topped with a variety of seafood in a spicy aji rocoto sauce served with white rice and golden potato

DESSERT

FLAN

Vanilla custard drizzled with caramelized topping

PIONONO

Sponge cake rolled in rich caramel sauce

TORTA DE CHOCOLATE

Homemade chocolate cake with fudge icing, our own family recipe
ARROZ CON LECHE

Rice pudding with coconut, raisins and cinnamon 
MANGO SORBET
BUFFET AND HORSD’OEUVRES ONLY OPTIONS ARE AVAILABLE.   SIX SELECTIONS FROM HORSD’OEUVRES AND APPETIZERS
LISTS ABOVE---$22 PER PERSON

(A standard 20% gratuity/labor charge will be added as well as tax)

There will be a $150 private room fee
IF YOU WISH TO RENT OUR PRIVATE DINING ROOM AND ORDER A LA CARTE THERE WILL BE A ROOM FEE OF $150 AND A MINIMUM ORDER OF $22 PER PERSON.
(A standard 20% gratuity/labor charge will be added as well as tax)

