PALADAR BOXED LUNCHES

CRAFT-YOUR-OWN GUACAMOLE &
HOUSEMADE SALSAS PALADAR TACO PARTY

Perfect for office catering and individually
packaged for each of your guests; $12/person,
15 person minimum

Choose Guacamole OR Salsa
Traditional Guacamole, Fire Roasted Tomato Salsa, Caribbean
Mango Salsa; Served with our Housemade Chip Blend

Choose Tacos OR Sandwich
Blackened Fish Tacos | Braised Beef Tacos | Roasted Pork Tacos
Braised Duck Tacos | Chicken Tacos | Seasonal Vegetarian Tacos
El Cubano Sandwich | Kale & Mushroom Wrap
Key West Chicken Wrap | Paladar Turkey & Swiss

Dessert: Seasonal Donuts

TRADITIONAL BUFFET PARTY

15-person minimum order, $24/person

Guacamole & Salsa
Traditional Guacamole, Fire Roasted Tomato Salsa,
Caribbean Mango Salsa, Housemade Chip Blend

Choose Two Entrées
Rum-Glazed Cuban Pork | Coconut Curry Vegetables
Braised Beef Ropa Vieja | Grilled Mojo Marinated Chicken
Slow-Smoked Pulled Chicken | Slow-Roasted Mojo Pork
Adobo-Crusted Sirloin Steak | Mojo Marinated Sockeye Salmon

Craft-Your-Own Guacamole, $2/person
Fresh avocado smashed with tomatillos, onions, cilantro & lime
juice. Served with our house chip blend. Add fresh ingredients:

Classic, 25¢ per person
Pickled Jalapefios | Roasted Red Peppers | Pico de Gallo | Black Beans
Spicy Peppers | Candied Pumpkin Seeds | Roasted Garlic | Mango

Choose One Dessert: Paladar Churros or Seasonal Donuts

Pickled Red Onion | Chipotle Honey | Crispy Capers | Golden Raisins All tacos served deconstructed;
15-person minimum order, $13.5/person

Premium, 50¢ per person
Queso Fresco | Goat Cheese | Bacon | Shrimp | Smoked Salmon Guacamole & Salsa . .
Traditional Guacamole | Fire Roasted Tomato Salsa Upgrad_e to our Super_lor Buffe.t by addl’ng $10/person
Sy vl e (e srrE s Gl 2l . and enjoy one appetizer, a third entreé, and a salad!
. Appetizer Options

Housemade Salsas, $1.5/Person
Jerk Chicken Skewers, Roasted Chicken Empanadas, Braised

Choose Two Taco Styles

Fire-Roasted Tomato
Roma Tomatoes, Jalapefios, Garlic, Cilantro Blackened Fish | Braised Beef | Chicken oK _
Salsa Verde Braised Duck | Roasted Pork | Seasonal Vegetarian Beef Ropa Vieja, Portobello Mushroom Empanadas, Grlllec_i
Fresh Tomatillos. Mint ) Lamb Meatballs, Tuna Poke Tiny Tacos, Hominy Hummus with
’ Side Vegetables, Adobo Steak Skewers, Chimichurri Grilled Vegetable
Paladar Frijoles (Adobo Black Beans & White Rice) Skewers, Chipotle Honey Cheese Skewers, Tostones (choose
Smoked Chicken, Mojo Pork, or Braised Beef)

Caribbean Mango
Fresh Mango, Jalapenos, Cilantro

Pico de Gallo
Diced Tomatoes, Cucumber, Jalapefios, Cilantro, Oregano

Salad Options: Cézar Salad or Ensalada Mixta

.
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PALADAR COCKTAIL MIXER KITS

Bring your favorite Paladar cocktail flavors to
your event! All mixes produce approximately 40
cocktails per Paladar recipe instructions (just
add your preferred spirit to the mix).

Paladar Margarita Mix $35
Agave Nectar, Fresh Juices

Paladar Rum Punch $35
Lime Juice, Orange Juice, Pomegranate-Ginger Juice

Traditional Mojito $30
Mint, Lime, Sugar

Housemade Juices & Purées $30
Ask about our seasonal offerings

NON-ALCOHOLIC BEVERAGES

Includes ingredients to make one gallon of
your favorite Paladar beverage.

Fresh Fruit Juices $18
Fresh squeezed orange or grapefruit juice

Housemade Lemonades $18
Ask about our seasonal flavors

Agua Fresca $15
Ask about our seasonal flavors

Fresh Brewed Iced Tea $15
English Black Tea, Black Mango Tea

Paladar Catering Information

Drop-Off or Pick-Up Catering

All food is served hot and ready to eat and includes the following:
Chafing dishes, chafing fuel, paper plates, napkins, cups (if drinks are
ordered) plastic silverware, serving utensils, and boxes for left-overs.
All food is made to order in our scratch kitchen. In order to serve

the highest quality food possible, please provide us with at least 24-
hour advance notice for your order (15-person minimum required).
For more information about Drop-Off or Pick-Up Catering, as well

as how to safely store and serve your order, please visit us online at
PaladarLatinKitchen.com/Catering.

Full-Service Catering

We’d be honored to be part of your event! Allow our team to do

the work for you so you can spend more time with your guests or
associates. We’'ll set up the entire event, serve your guests and even
do the dishes before we leave (15-person minimum, please). For more
information about our Full-Service Catering, please visit us online at
PaladarLatinKitchen.com/Catering.

Paladar Taco Tent

We’d love to bring our Paladar Taco Tent to your event. We’ll prepare our
tacos fresh off our portable plancha grill and hand-craft our legendary,
made-to-order guacamole, all while entertaining your entire group. A
30-person minimum is required to schedule our Taco Tent at your event.
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Our Paladar Latin Kitchen & Rum Bar Locations

Paladar Tysons
1934 Old Gallows Road
Tysons Corner, VA 22182
(703) 854-1728

Paladar Gaithersburg
203 Crown Park

Paladar Cleveland
28601 Chagrin Blvd.
Woodmere, OH 44122
(216) 896-9020

Paladar Annapolis
1905 Towne Centre Blvd.
Annapolis, MD 21401 Gaithersburg, MD 20878
(410) 897-1022 (301) 330-4400

Paladar King of Prussia
250 Main St.
King of Prussia, PA 19406
(484) 965-9779

Planning an event?
We've got the catering covered.
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Get started today by visiting us online at
PaladarLatinKitchen.com/Catering
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