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www.lasvegascubancuisine.com

PARTY PLAN 4 PARTY PLAN 5

Hollywood 441
Hol lywood St ir l ing
Pembroke Pines U.  Dr
Plantat ion
Oakland Park
Hal landale Beach

954-961-1001
954-927-0222
954-431-6883
954-584-4400
954-564-1370
954-457-8383

WELCOME DRINK
Guests will be greeted with a glass
of Mojito, Sangria or Wine.

HOUSE SALAD
Lettuce, Tomatoes and Onions with
Balsamic Vinaigrette

ENTRÉE
1. Garlic Chicken Chunks w/ Shrimp  
2.Grill Salmon
3.Skirt Steak 
4.Roast Pork 

All meals are served with white rice,
black beans and sweet plantains.

DRINKS
Your choice of Soda, Iced Tea or a
glass of Wine or Sangria.
(Served with Dinner)

DESSERT
Homemade Flan or Crème Brûlée

(Dessert can be substituted
 for a glass of Wine or Sangria)

LUNCH   $36 PER PERSON
DINNER $39 PER PERSON
+TAX +20% TIP

WELCOME DRINK
Guests will be greeted with a glass
of Mojito, Sangria or Wine.

APPETIZER
Plantain Chips, Pork Chunks and
Cuban Turnovers

ENTRÉE
1. Mahi- Mahi on the Grill
2.Pork Tender Loin
3.Skirt Steak
4.Chicken Fillet w/ Shrimp in Green
Sauce

All meals are served with white rice,
black beans and sweet plantains.

DRINKS
Soda or Tea or a glass of House Wine
or Sangria (Served with Dinner).

DESSERT
Flan or Crème Brûlèe

(Dessert can be substituted for
cutting and serving a cake. If you
don´t want dessert, you have the
option to change it for a glass of
Wine or Sangria)

LUNCH   $40 PER PERSON
DINNER $42 PER PERSON
+TAX +20% TIP



PARTY PLAN 2

APPETIZER
Plantain Chips 

ENTRÉE
1. Chicken Fillet 
2. Roast Pork 
3. Grill Fish Fillet 
4. Palomilla Steak  

All meals are served with white rice,
black beans and sweet plantains.

DRINKS
Your choice of Soda or Tea (W/refill)
or 1 Glass of Sangria

DESSERT
Homemade Flan or Natilla
 
(Dessert can be substituted for
cutting and serving a cake)

PARTY PLAN 1 PARTY PLAN 3

LUNCH   $23  PER PERSON
DINNER $26 PER PERSON
+TAX +20% TIP

APPETIZER
Assorted Beef Pies, Pork Chunks and
Plantain Chips

ENTRÉE
1. Chicken Fillet 
2. Fried Beef 
3. Roast Pork 
4. Grill Fish Fillet 

All meals are served with white rice,
black beans and sweet plantains.

DRINKS
A Glass of our House Wine or
Homemade Spanish Sangria or Soda
or Tea

DESSERT
Homemade Flan or Natilla

(Dessert can be substituted
 for cutting and serving of cake.
Dessert can be substituded for a
glass of Wine or Sangria).

LUNCH   $26 PER PERSON
DINNER $29 PER PERSON
+TAX +20% TIP

WELCOME DRINK
You will be greeted by a glass of
Mojito, Sangria or Wine

HOUSE SALAD
Lettuce, Tomatoes and Onions with
Balsamic Vinaigrette

ENTRÉE
1. Chicken Fillet 
2. Grouper Fillet w/ Shrimp in Green
Sauce 
3. Palomilla Steak (Bistec de
Palomilla)
4.Roast Pork 

All meals are served with White
Rice, Black Beans and Sweet
Plantains.

DRINKS
Soda or Tea or a glass of House Wine
or Sangria (Served with Dinner)

DESSERT
Homemade Flan or Natilla

(Dessert can be substitude for a
glass of Wine or Sangria)

LUNCH   $29 PER PERSON
DINNER $32 PER PERSON
+TAX +20% TIP


