
Sample QuinceaeraMenu
Buffet Dinner

Table Presentation

Mixed green salad with artichoke, feta, tomato, cucumber, homemade croutons 
and balsamic vinaigrette

Tropical fruit display with white chocolate cinnamon dipping sauce 

Ybor City black beans and yellow rice

White cheddar and crab con queso with mango salsa and fried flour tortillas

Caribbean corn arepas with roasted corn and tricolored pepper salsa

Paella style rice with sausage, shrimp, chorizo and sweet peppers

Fire grilled vegetables with roasted garlic and olive oil

Caribbean grilled chicken with plantain and red pepper hash 
with passion fruit vinaigrette

Chef Attended Station

Cuban roast pork with mojo onions and grilled Cuban bread 

A La Carte’s homemade breads 

Dessert and Coffee Station

Classic key lime pie

Costa Rican tres leches cake with dulce de leche drizzle

A La Carte will be happy to create custom menus to suit various cultural and religious requests


