
1 2
PARTY MENUS

3
TAPAS

Tortilla Española
Spanish-style omelet

Camarón al Ajillo
Shrimp in garlic sauce

Fritos Variados
Assorted croquetas & empanadas

Sopa  del dIa
SOUP OF THE DAY

PLAtOS PRINCIPALes 
FAMILY-STYLE ENTREES

Paella Valenciana
Seafood, chicken, & chorizo in saffron rice

Churrasco
Broiled skirt steak

Pollo Madrileña
Chicken in lemon, butter, & white wine sauce

Postre | dessert

Flan Caramel custard
Café Espresso

BeBIDAS | beverages

Sangria, Cerveza, y Soda
Sangria, Beer, and Soda

$52 per person

TAPAS

Camarón al Ajillo 
Shrimp in garlic sauce

Chorizo a la Plancha
Grilled Spanish sausage

Fritos Variados 
Assorted croquetas & empanadas

Sopa  del dIa
SOUP OF THE DAY

PLAtOS PRINCIPALes 
FAMILY-STYLE ENTREES

Paella Valenciana
Seafood, chicken, & chorizo in saffron rice

Churrasco
Broiled skirt steak

Pollo a la Extremeña
Sautéed chicken breast with onions, peppers,  

& chorizo in a brandy and sherry sauce

Postre | dessert

Flan Caramel custard
Café Espresso

BeBIDAS | beverages

Sangria, Cerveza, y Soda
Sangria, Beer, and Soda

$54 per person

TAPAS

Camarón al Ajillo 
Shrimp in garlic sauce

Chorizo a la Plancha
Grilled Spanish sausage

Calamar a la Romana
Battered and deep-fried calamari

Fritos Variados
Assorted croquetas & empanadas

Sopa  del dIa
SOUP OF THE DAY

PLAtOS PRINCIPALes 
FAMILY-STYLE ENTREES

Paella Marinera
Lobster, shrimp, scallops,  

mussels, & clams in saffron rice
Entrecot a la Parilla

Broiled boneless shell steak
Pollo Madrileña o Estremena

Sautéed chicken breast in lemon or brandy 
sauce

Postre | dessert

Flan Caramel custard
Café Espresso

BeBIDAS | beverages

Sangria, Cerveza, y Soda
Sangria, Beer, and Soda

$59 per person

4
TAPAS

Camarón al Ajillo 
Shrimp in garlic sauce

Chorizo a la Plancha
Grilled Spanish sausage

Calamar a la Plancha 
Grilled calamari

Pulpo a la Gallega
Atlantic octopus boiled in bay leaf broth  

served with paprika and olive oil

Sopa  del dIa
SOUP OF THE DAY

PLAtOS PRINCIPALes 
FAMILY-STYLE ENTREES

Paella Marinera
Lobster, shrimp, scallops,  

mussels, & clams in saffron rice
Pollo Madrileña o Extremeña

Sautéed chicken breast in  
lemon or brandy sauce
Solomillo con Camarón

Filet mignon tips & shrimp in a brandy sauce
Lenguado Relleno de Cangrejo

Filet of sole stuffed with crabmeat  
in white wine sauce

Postre | dessert

Flan Caramel custard
Café Espresso

BeBIDAS | beverages

Sangria, Cerveza, y Soda
Sangria, Beer, and Soda

$70 per person

All prices are subject to 6.625% NJ sales tax and 18% added gratuity.
Deposit required for booking

20 PERSON MINIMUM FOR PRIVATE ROOM*


