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H a v a n a  L u n c h  C a t e r i n g  
 
 

“Signature” Sandwich Package 

$10.95 per person 

 

Select 1 Salad 

Select Up to 3 Sandwiches 

Select 1 Side Dish 

 

  

Box Lunch #1 

$10.95 per person 

Sandwich & Salad 
*select up to 3 different sandwiches and 1 

salad for your group 

*box lunches include napkin and utensils 
 

Box Lunch #2 

$11.95 per person 

Sandwich & 2 Side Dishes 
*select up to 3 different sandwiches and 2 side 

dishes for your group 

*box lunches include napkin and utensils 
 

Lunch Buffet with Tapas 

$17.95 per person 

Select 2 Tapas  

Select 1 Salad  

Select 2 Entrees 

Select 2 Side Dishes 
 

Lunch “A la Carte” Pricing (per person) 

Assorted Sandwich Platters $7.95  

*8 person minimum 

Entrée Salads $7.25 

Side Salads $3.50 

Sofrito Rice & Cuban Black Beans $1.95 

Additional Side Dishes $1.50 - $3.50 

Individual Desserts $3 

 
 

 

 

“Express” Lunch Buffet 

$12.95 per person 

 

Select 1 Salad 

Select 2 Entrees 

Select 2 Side Dishes 
 

 

Beverages  

Bottled Water $1.50 each 

Assorted Soda (Sierra Mist, Coke, Diet 

Coke) $1.50 each 

 

Services 

Disposable Plates, Napkins and Utensils 

$0.50 per person 
 

Stainless Chafing Dishes (rental) 

$8.00 each 
 

Black Plastic Serving Utensils & Food 

Signs 

$0 (included in your order) 

 

Staffing 

Server: $30/hour (5 hour minimum) 

Bartender: $40/hour (5 hour minimum) 

*includes set up and break down time 

 

Delivery 

Available for all orders over $150  
(before tax, service charge or gratuity) 
 

Rate depends on distance of delivery 

 $20 Delivery up to 20 miles away 

 $30 Delivery 21 – 30 miles away 

 $40 Delivery 31 – 50 miles away  

 Please inquire for further distances 
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H a v a n a  D i n n e r  C a t e r i n g  
 

“Light” Tapas Party 

$11.95 per person 
 

Select a variety of 4 tapas from our 

tapas menu.  “Light” tapas will provide 

your guests with 6 pieces of appetizers 

per person. 
 

“Light” tapas are ideal if you want to serve 

your guests a light snack, or if you plan on 

serving a dinner afterwards. 

 

“Heavy” Tapas Party 

$17.95 per person 
 

Select a variety of up to 6 tapas from 

our tapa menu.  “Heavy” tapas will 

provide your guests with 10 pieces of 

appetizers per person. 
 

“Heavy” tapas are ideal if you plan on hosting 

an hors d’oeuvres party, but not a full dinner.  

Our “Heavy” tapa package can become a full 

meal if you add side dishes, salads & desserts. 

 

 

Dinner Buffet with Tapas 

$23.95 per person 

Select 2 Tapas  

Select 1 Salad  

Select 2 Entrees 

Select 2 Side Dishes 
 

 

Dinner “A la Carte” Pricing (per person) 

Entrée Salads $7.95  

Side Salad $3.50 

Sofrito Rice & Cuban Black Beans $1.95 

Additional Side Dishes $1.50 - $3.50 

Individual Desserts $3 

 

“Express” Dinner Buffet 

$19.95 per person 
 

Select 1 Salad  
($1 up-charge for shrimp or chicken) 
 

Select 2 Entrees 

 

Select 2 Side Dishes 
 

*Desserts can be added ‘a la carte’ 

 

Services 

Disposable Plates, Napkins and Utensils 

$0.50 per person 

Stainless Chafing Dishes (rental) 

$8.00 each 

Black Plastic Serving Utensils (free) 
 

Beverages  

Bottled Water $1.50 each 

Assorted Soda (Sierra Mist, Coke, Diet 

Coke) $1.50 each 
 

Staffing 

Server: $35/hour (5 hour minimum) 

Bartender: $48/hour (5 hour minimum) 
*includes set up and break down time 
 

Rentals 

We would be happy to assist you with 

all your rental needs!  Havana can 

coordinate delivery and pick of tables, 

chairs, linens, silverware, glassware, 

china and so much more!   
 

Delivery 

Available for all orders over $150  

 $20 Delivery up to 20 miles away 

 $30 Delivery 21 – 30 miles away 

 $40 Delivery 31 – 50 miles away  

 Please inquire for further distances 
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S a l a d s  
 

Arugula Salad Shaved Manchego Cheese, Toasted Hazelnuts, Walnut Vinaigrette  

Cuban “Wedge” Iceberg, Spiced Pumpkin Seeds, Crispy Onions, Buttermilk-Chipotle Dressing 

Roasted Baby Beet Arugula, Hazelnut Crusted Goat Cheese, Roasted Shallot-Saffron Vinaigrette 

Mango Spinach Spiced Pecans, Queso Fresca Cheese, Avocado, Mango Vinaigrette 
 

S a n d w i c h e s  
 

Cuban Ham, Roasted Pork, Arugula, Oaxaca Cheese, Pickles* 

Roasted Bell Pepper & Grilled Eggplant Oaxaca Cheese, Pickled Red Onion, Arugula* 

Ropa Vieja Shredded Beef with Onions & Peppers, Manchego Cheese* 

Chorizo Burger Chorizo Seasoned Beef, Crispy Onions, Shredded Lettuce, Tomato 

Kobe Beef Hot Dog Bacon Wrapped, Mango Salsa, Guava-Chipotle BBQ Sauce 

House Roasted Turkey Breast Avocado, Arugula, Tomato, Chorizo Aioli 

Portobello Caramelized Red Onion, Arugula, Queso Fresca, Chipotle Aioli* 

Grilled Chicken Sandwich Arugula, Tomato, Smoked Paprika Aioli, Chimichurri 

Pressed Club Grilled Chicken, Bacon, Avocado, Oaxaca Cheese, Tomato, Arugula, Chipotle Aioli 

Skirt Steak Torta Black Bean Spread, Guacamole, Chimichurri Sauce, Shredded Lettuce, Tomato 

Turkey Cobb Wrap Bacon, Avocado, Egg, Oaxaca Cheese, Lettuce, Chipotle Buttermilk Dressing 

Cuban Reuben Corned Beef, Sauerkraut, Oaxaca Cheese, Chipotle Aioli 

Shrimp Po’Boy Crispy Shrimp, Shredded Lettuce, Pickled Red Onions, Oaxaca Cheese 

Burrito Sofrito Rice, Black Beans, Pico de Gallo, Oaxaca Cheese, Sour Cream (Chicken, Steak or Ropa) 

*indicates sandwiches are “pressed” and served warm 
 

E n t r e e s  
 

Chicken Adobo Grilled Marinated Chicken Breast (Sliced), Mango Salsa 

Plantain Crusted Chicken Citrus Mojo, Sautéed Onions 

Ropa Vieja Braised, Shredded Beef with Onions, Peppers & Tomato 

Chimichurri Bistec Marinated, Grilled Skirt Steak (Sliced), Chimichurri Sauce (Latin Pesto) 

Garlic Studded Pork Tenderloin Mojo Sauce 

Lechon (Roasted Pork Shoulder, Carnitas Style) Chorizo Aioli 

Seared Ahi Tuna Sautéed Spinach, Papaya-Mint Mojo ($3 upcharge per person) 

Plantain Crusted Pacific Cod Tomatillo-Avocado Salsa 
 

S i d e s  
 

Sofrito Rice Seasoned with a Pureed Mixture of Sweet Bell Pepper, Onion and Garlic  $1.50 

Cuban Black Beans Sofrito, Ham Hock (non-vegetarian) $1.50 

Boniato Mash Puree of Sweet White Tropical Potato $2 

Cuban Corn Sauté Corn, Cherry Tomatoes, Cilantro, Queso Fresco, Lime $2.50 

Queso Fundido Baked Shell Pasta, Poblano-Cream Sauce, Panko Crust $3.50 

Plantain Chips Fried Tropical Banana Chips, Sea Salt $1.50 

Spicy Yucca Chips Fried Yucca Root, Paprika, Sea Salt $1.50 
 

D e s s e r t s  
 

Chocolate Pots de Creme Chantilly Cream $3 

Caramel Rum Flan $3 

Spiced Chocolate Brownies $2 
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H a v a n a  T a p a s  S e l e c t i o n s  
 Priced by the Dozen, 2 Dozen Minimum per Selection 

 Or…Select one of our “Tapas” Party Packages which include 4-6 selections from below 
 

Land 

Chimichurri Skirt Steak Skewers Shoestring Boniato   $24 

Mojito Glazed Pork Skewers Fennel & Mint Salad   $22       

Yucatan BBQ Chicken Skewers Crumbled Peanuts   $22 

Ropa Vieja Empanadas Chipotle Crema   $24  

Adovado Spiced Baby Lamb Chops Chimichurri Sauce   $39 

“Lechon” Sliders Cabbage Slaw, Chorizo Aioli   $33 

Ropa Vieja Sliders Shredded Braised Beef, Shaved Manchego Cheese   $33 

Cuban Chorizo Sliders Chimichurri, Crispy Onions $33 

Mini Cuban Sandwiches Ham, Roasted Pork & Swiss Cheese on a Toasted Roll   $14 

Crispy Spiced Chicken Wings Orange-Mojo Glaze   $24 

Ham & Manchego Croquettes  $18 

Grilled Prosciutto Wrapped Asparaugs Citrus, Manchego Cheese Snowflakes  $18 

 

Sea 

Dungeness Crab Cakes Pineapple Aioli   $29 

Grilled Shrimp Cilantro-Lime Sauce   $24 (onsite chef required) 

Chilled Shrimp Skewers Mango Vinaigrette & Salsa   $24 

Sautéed Day Boat Scallop Spoons Bonitao Mash, Cumin-Truffle Crema, Micro Greens   $24 (onsite 

chef required) 

Dungeness Crab Cake Sliders Baby Arugula, Pineapple Aioli   $38 

Chilled Shrimp Cocktail Honey-Sriracha Sauce, Cocktail Sauce   $24 

Ahi Tuna Tartare Avocado Salsa, Spicy Yucca Chip   $3.50/person 

Halibut Ceviche Mango, Black Beans, Red Onion, Bell Peppers, Plantain Chip   $3.50/person 

Shrimp Ceviche Tomato, Cucumber, Jalapeno & Cilantro, Spicy Yucca Chip   $3.50/person 

 

Plant 

Twice Fried Plantains Pineapple Salsa   $12 

Mini Eggplant & Roasted Bell Pepper Sandwiches Swiss Cheese, Arugula, Pickled Red Onions $14 

Corn & Pea Empanadas Chipotle Crema   $24 

Crispy Zucchini Tomato Jam, Fresh Oaxaca Cheese $20 

Stuffed Piquillo Peppers Herbed Goat Cheese, Panko Crust $20 
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H a v a n a  M o j i t o  B a r  P a c k a g e  

 

Up to 4 hours of Open Mojito Bar 

$11.95 per person 
 

Package includes:  

Cruzan Silver Rum, 2 Fruit Purées (your choice), Mint, Lime Juice,  

Fruit Garnish, Straws, Cocktail Napkins, Cooler of Ice 
 

Fruit Puree Options 

Mango, Pomegranate, Raspberry, Colada (Coconut & Pineapple), Watermelon 

 
*Client must hire bartender from Havana (see “Staffing” section of our menu) 

*Client to provide protect table for bar surface or coordinate table rental through Havana 

*Disposable glassware can be provided for an additional cost, or we can assist with rentals 

___________________________________________________________________________________ 
 

C o c k t a i l  B a r  P a c k a g e s  
   

Well Package $6/person, per hour 
Vodka - Smirnoff 

Rum - Cruzan 

Tequila – Sauza Giro 

Gin - Calvert 

Whiskey / Bourbon - Jack Daniels 

Beer - Corona & Negro Modelo / Wine – Santa Alicia Chardonnay & Merlot (Chili) 

  

Call Package $7/person, per hour 
Vodka - Absolute 

Rum - Cruzan 

Tequila - Espolon 

Gin - Tanquerey 

Whiskey / Bourbon - Makers Mark 

Beer - Corona & Negro Modelo / Wine – Santa Alicia Chardonnay & Merlot (Chili) 

  

Premium Package $8/person, per hour 
Vodka - Grey Goose or Kettle One 

Rum – Ron Abuelo Anejo  

Tequila - Patron 

Gin - Distillery 209 

Whiskey / Bourbon - Johnny Walker Black 

Beer - Corona & Negro Modelo / Wine – Santa Alicia Chardonnay & Merlot (Chili) 
 

*Alternate wines can be substituted for an additional fee 

*$10/bottle corkage applies if you supply your own wine 

*Includes all needed mixers (juices, tonic, soda) garnish, beverage napkins, ice and straws. 

*Price does not include glassware 


