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SAVORY BITES

Handcrafted bites drawing from Latin and Mediterranean kitchens, designed for cocktail
hours, executive events, dinner parties, and elevated gatherings.

PRICED PER PIECE

Tropical Grove | 7

mango - pineapple - cucumber - basil

Mango and pineapple with crisp cucumber, sweet red
pepper, pickled red onion, fresh basil, lemon, and honey.

Fire & Fruit | 8
chicken - pineapple - latin spices

Latin-spiced chicken chargrilled with caramelized
pineapple.

Ember Bites | 10

picanha - golden potato - house herbs

Chargrilled picanha and golden potatoes finished with
our house blend of fragrant herbs and warm spices.

Summer Bloom | 7
watermelon - cucumber - feta - mint

Watermelon and cucumber layered with crumbled feta,
fresh mint, and balsamic glaze.

Avocado Crisp | 4

avocado - sweet corn - pickled onion - citrus

A crisp corn tostada layered with avocado, charred sweet
corn, pickled red onion, fresh herbs, and citrus.

Tostén Dorado | 4
toston - pulled chicken or roasted pork - avocado

Hand-pressed tostones topped with your choice of
protein, finished with citrus-avocado crema and fresh
herbs. Add garlic-herb shrimp +2 per piece.

Honey Smoke | 4
beef albondiga - honey - chipotle

Beef albéndigas simmered in our smoked honey chipotle
sauce with chile and honey.

Garden Flame | 6
zucchini - bell pepper - red onion - herbs

Zucchini, bell pepper, and red onion brushed with extra
virgin olive oil and herbs, then chargrilled.

Erepa Rustica | 3

corn erepa - artisanal cheese

Coastal Glow | 11

halibut - citrus - cilantro - plantain

Halibut cured in fresh citrus with red onion, cilantro, and
chile, finished with a crisp plantain strip. Vegetarian
option available.

Rubi | 5

beet hummus - falafel - tzatziki - pita

Beet-infused hummus layered over toasted pita with a
mini falafel and house tzatziki, finished with extra virgin
olive oil and fresh herbs.

Golden Biscuit | 7

chicken - biscuit - honey butter

Seasoned chicken tucked into a warm miniature biscuit
and finished with whipped honey butter.

Hand-Folded Empanadas

golden pastry - savory fillings

Hand-folded empanadas filled and fried until golden.

cheese +3 | chicken +4 | carne mechada +2 per piece

Maracuya Coast | 8
coconut shrimp - passion fruit - aji

Coconut-crusted shrimp finished with passion fruit
and aji.

Feta Bloom | 6
whipped feta - fig - pistachio - thyme

A crisp tartlet filled with whipped feta and layered with
fig, pistachio, fresh thyme, and a touch of honey.






SWEET FINISHES

Petite desserts shaped around tropical fruit, citrus, caramel, and classic Latin flavors —
designed to close the gathering with something light, distinctive, and memorable.

Dark Cherry Cheesecake | 6 Citrus Bralée | 7

cheesecake - dark cherry - buttery crumb lemon custard - caramelized sugar - lemon shell

Petite cheesecake bites layered with dark cherry and Silky lemon custard set inside a natural lemon shell and
finished with a buttery crumb. finished with a thin caramelized sugar crust.

Passion Pavlova | 6 Caramel Quesillo | 5

meringue - passion fruit - cream Venezuelan custard - caramel

Crisp meringue with a soft center, layered with passion Petite Venezuelan quesillo with a silky custard center and
fruit and a light cream finish. deep caramel finish.

Coconut Rum Tres Leches | 6
coconut - rum - tres leches

Tender tres leches bites infused with coconut and a
subtle touch of rum, finished with coconut.
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