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CPunch Time -Qfolution

32 per person
£dd a Mojito for only 7 p/p. From Opening Hour to 4.00 p.m.
Turn your dining experience into Family Style Shareable moments for only 6 per persomn.

APPETIZERS

CUBAN COMBO
SERVED FAMILY STYLE

A succulent combination of selected Cuban culinary plates served for two people. Ropa vieja empanada, cod
croquettes, fried pork shoulder bites, yuca fries, bacon wrapped shrimp, Nueske's Canadian Bacon, tamal in
the husk and black bean hummus accompanied with Cuban crackers, cilantro aioli and sour pineapple sauce

MAIN COURSES

CHOICE OF:

HAVANA 1957 GRILLED CHICKEN
POLLO HAVANA 1957

A Cuban family recipe of roasted chicken marinated in-house in a delicious Cuban gravy that delivers
delightful citric and Caribbean spiced notes, served with white or brown rice, black beans, roasted premium
potatoes and caramelized sweet plantains.

ROASTED PORK
LECHON ASADO

Slow oven roasted pork leg with Cuban mojo (citrus onion sauce), served with your choice of:
white or moro rice and yuca.

FLANK STEAK STEW
ROPAVIEJA

Braised and shredded flank steak stewed in criolla sauce.
Served with white rice and frijoles.

CHOPPED SALAD
ENSALADA CHOP CHOP

Chickpeas, caramelized sweet plantains, tomatoes, avocado, radish, cucumbers, red onions, farm cheese,
plantain chips and cilantro dressing.

CUBAN SANDWICH
SANDWICH CUBANO

A Cuban classic served with Nueske’s Smoked ham, roasted pork, Swiss cheese, dill pickles and dijon
mustard, in a perfectly pressed Cuban classic accompanied with french fries.
Also Includes Unlimited Sodas,
Fountain Water & Coffee
£dd Dessert for 6 (Flan)

All prices are subject to tax. Service charges will be added to the total cost. Minimum consumption per person may apply on
weekends, major holidays and blackout dates. For further information, please contact your event coordinator.



@imze/t eni

Do SHabana ) Package

2 - Course Meal % coffee 35 per person
Add Welcome Drink / One Clasic Mojito for olnle 7
Turn your dining experience into Family Style Shareable moments for only 6 per person

APPETIZERS

CUBAN COMBO
SERVED FAMILY STYLE

A succulent combination of selected Cuban culinary plates served for two people. Ropa vieja
empanada, cod croquettes, fried pork shoulder bites, yuca fries, bacon wrapped shrimp,
Nueske's Canadian Bacon, tamal in the husk and black bean hummus accompanied with Cuban
crackers, cilantro aioli and sour pineapple sauce

MAIN COURSES

CHOICE OF:

HAVANA 1957 GRILLED CHICKEN
POLLO HAVANA 1957

A Cuban family recipe of roasted chicken marinated in-house in a delicious Cuban gravy that
delivers delightful citric and Caribbean spiced notes, served with white or brown rice, black
beans, shallots onions, roasted premium potatoes and caramelized sweet plantains.

ROASTED PORK
LECHON ASADO

Slow oven roasted pork leg with Cuban mojo (citrus onion sauce), served with your choice of:
white or moro rice and yuca.

FLANK STEAK STEW
ROPAVIEJA

Braised and shredded flank steak stewed in criolla sauce.
Served with white rice and frijoles.

CUBAN COFFEE

Add Dessert for 6 (Flan)

All prices are subject to tax. Service charges will be added to the total cost. Minimum consumption per person may apply on
weekends, major holidays and blackout dates. For further information, please contact your event coordinator.



& course meal & coffee 45 p/p
£d4 Welcome Drink/One Classic Mojito for only 7
Turn your dining experience into Family Style Shareable moments for only 6 per person

APPETIZERS

CUBAN COMBO
SERVED FAMILY STYLE

A succulent combination of selected Cuban culinary plates served for two people. Ropa vieja
empanada, cod croquettes, fried pork shoulder bites, yuca fries, bacon wrapped shrimp, Nueske's
Canadian Bacon, tamal in the husk and black bean hummus accompanied with Cuban crackers,
cilantro aioli and sour pineapple sauce

MAIN COURSES

CHOICE OF:

HAVANA 1957 GRILLED CHICKEN
POLLO HAVANA 1957
A Cuban family recipe of roasted chicken marinated in-house in a delicious Cuban gravy that
delivers delightful citric and Caribbean spiced notes, served with white or brown rice, black beans,
shallots onions, roasted premium potatoes and caramelized sweet plantains.

ROASTED PORK
LECHON ASADO

Slow oven roasted pork leg with Cuban mojo (citrus onion sauce), served with your choice of:
white or moro rice and yuca.

FLANK STEAK STEW
ROPA VIEJA

Braised and shredded flank steak stewed in criolla sauce. Served with white rice and frijoles.

GARLIC SHRIMP
CAMARONES AL AJILLO

Shrimp sautéed in garlic, olive oil and white wine, served with white or brown rice and
caramelized sweet plantains.

GRILLED SALMON
HAVANA SALMON

Fresh Norwegian salmon, cachucha pepper, romesco sauce, basil oil, micro pea tender with a
choice of two sides: white or brown rice, caramelized sweet plantains or side salad.

CARAMEL FLAN
CUBAN COFFEE

All prices are subject to tax. Service charges will be added to the total cost. Minimum consumption per person may apply on
weekends, major holidays and blackout dates. For further information, please contact your event coordinator.



inney, 1957

3 course meal & coffee 85 per person
£Ad One Classic Mojito, glass house wine or one beer for 7
Turn your dining experience into Family Style Shareable moments for only 6 per
person. For group of 30+ please pre-choose 3 options.

APPETIZERS

CUBAN COMBO
SERVED FAMILY STYLE

A succulent combination of selected Cuban culinary plates served for two people. Ropa vieja empanada,
cod croquettes, fried pork shoulder bites, yuca fries, bacon wrapped shrimp, Nueske's Canadian Bacon,
tamal in the husk and black bean hummus accompanied with Cuban crackers, cilantro aioli and sour
pineapple sauce

MAIN COURSES

CHOICE OF:

HAVANA 1957 GRILLED CHICKEN
POLLO HAVANA 1957

A Cuban family recipe of roasted chicken marinated in-house in a delicious Cuban gravy that delivers
delightful citric and Caribbean spiced notes, served with white or brown rice, black beans, shallots onions,
roasted premium potatoes and caramelized sweet plantains.

ROASTED PORK
LECHON ASADO

Slow oven roasted pork leg with Cuban mojo (citrus onion sauce), served with your choice of:
white or moro rice and yuca.

FLANK STEAK STEW
ROPAVIEJA

Braised and shredded flank steak stewed in criolla sauce,
served with white rice and frijoles.

SHRIMP STEW
ENCHILADO DE CAMARONES

Shrimp stewed with onions and green peppers in our house criolla sauce, served with white or brown rice
and caramelized sweet plantains.

CHURRASCO A LA CUBANA
ANGUS SKIRT STEAK

Angus skirt steak charbroiled, served with white rice and frijoles.

CARAMEL FLAN
CUBAN COFFEE

All prices are subject to tax. Service charges will be added to the total cost. Minimum consumption per person may apply on
weekends, major holidays and blackout dates. For further information, please contact your event coordinator.



The Cocltail P

Lol

Create your own package
Minimum Price is 25 us per person / hour

Puckage

TRUFFLE YUCA FRIES /4.5
CROQUETASMIX /2.5

Ham, chicken, cheese.

MASITAS DE CERDO />
Pork chunks - fried.

! MINICUBAN /5.5
Sandwich.

MIXED TOSTON RELLENO /4. 5
Pork, shrimp, Ropa Vieja.

MINI GUACAMOLE /4
MINI CEVICHE /6.5
MINI SHRIMO COCKTAIL /6.5

* CJhe Bat, Packages *

BOTTOMLESS BEER % WINE

mUJITOS Per person Prices
45 / 2 hours
Per perbon Prices 60 / & hours

30 / 1 hour 15 / add Hour
45 / 2 hours

WANT BAR

Per Person Prices
70 / 2 hours
85 / 3 hours
20 / Add Hour

) ‘ (Bottled) BACARD! ANEJO BOMBAY SAPPHIRE
A1l About RED UHITE GREYGOOSEVODKA  JOKNNY WALKER BLACK
THE CLASSIC KETEL ONE VODKA CROWN ROYAL
mUJITU HOUSE CABERNET HOUSE PINOT GRIGIO HERRADURA REPOSADO
| SAUVIGNON | MERLOT CHARDONNAY "
HEINEKEN, CORONA, BUD LIGHT, HATUEY
! SPARKLING WINE ' (Bottled)
RED WHITE
HOUSE CABERNET ~ HOUSE PINOT GRIGIO
SAUVIGNON CHARDONNAY
MERLOT SPARKLING WWINE
CUSTOMIZE YOUR GROUP
DINING & EVENT PACKAGE

Please contact our Event Specialist:
fsoares@vehospitality.com

All prices are subject to tax. Service charges will be added to the total cost. Minimum consumption per person may apply on weekends,
major holidays and blackout dates. For further information, please contact your event coordinator.



