ORDER NOW
650-728-1600

260 CAPISTRANO RD J

HALF MOON BAY, CA 94019 *All catering orders must be made at least 3 days
in advance. All serving sizes are approximate. For
more information about the menu please contact

the Event Manager.

Half Tray [ Full Tray ORDER
(Feeds 8-12) (Feeds 18 - 22) ONLINE
Salads & Ceviches
Quinoa Salad 75/140 Beet Salad 75/140 Ceviche Clasico  90/175

Lettuce, cucumber, apples, cherry
tomato, mint, feta & passionfruit
vinaigrette, wonton crisp

Appetizers & Salads

Cherry tomatoes, cancha,
choclo, feta cheese, mint &
passionfruit vinaigrette

Fish of the day, rocoto leche de
tigre, cancha, choclo.

Add Yucca Chips +15

Mini Empanadas

16 pcs [ 32 pcs
Choose from chorizo or wild
mushroom

85/160

Yucca Croquettes 50/90

12 pcs [ 24 pcs
Crispy yucca with chorizo & raisins,
with aji amarillo-curry sauce

Chicken Skewers  80/135
10 pcs [ 20 pcs

Marinated in panca, spices &

“fusion” sauce

Elote 55/100

12 pcs [ 24 pcs

Grilled Mexican corn on the cob,
chimichurri, Aji Amarillo butter
spread, feta cheese.

Chicharrones

Choose from chicken,
calamari, or mushroom

60/105

Langostinos Crocantes 95/180

15 pcs [ 30 pcs

Quinoa encrusted Mexican Prawns,
house made Korean BBQ-Inca Kola
sauce, Japanese sweet potato puree

Tequenos 80/150 Mac n Cheese 75/140

24 pcs [ 48 pcs Applewood smoked bacon,

Crispy wontons filled with shrimp aged cheddar-Huancaina

& Oaxaca cheese, served with sauce, house chip crumbs

guacamole & tamarind sauce Add truffle oil $10

Entrees & Sides

Aji de Gallina 95/180 Veggie Paella 90/160 Arroz con Mariscos 170/320
Shredded Mary’s organic Peruvian-style Paella, seasonal Peruvian-style Paella, mussels, clams,
chicken, creamy qji vegetables, arborio rice, in a calamari & prawns, panca base, cooked
Amarillo, black olives tomato-saffron stock in our succulent saffron-shrimp broth
Adobo 100/190 Arroz Chaufa 95/180 Pescado a lo Macho 170/320

Duroc pork shoulder, slow-
braised in Cusquefia beer-aji
panca paste, and micro greens

Chinese-inspired Peruvian fried rice
with prawns, ribs, egg, scallions,
rocoto aioli and salsa criolla

Seasonal roasted fish over seafood stew
(Mussels, clams, calamari, and shrimp),
mushrooms, in a mild rocoto-paprika sauce

Lomo Saltado 150/285 Yucca Fries 45/85  Broccolini 50/95
Stir-fried beef tenderloin, with 30 pcs / 60 pcs

onions, tomatoes, soy sauce, With huancaina sauce

served with french fries

Rice 50/80  Plantains 35/65

Choose from Jasmine

or Coconut Rice

Desserts

Alfajores 45/80  Mini Chocolate Carlitos 60/110

12 pcs/ 24 pcs

24 pcs [ 48 pcs

All catering orders are subject to a 20% service fee.
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