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Starters (min. hors d'oeuvres order 2 dz)

Empanaditas mixtos (mini empanadas stuffed w/your choice of fillings) $2.15 / ea

Arepitas mixtos (mini handmade Venezuelan corn cakes stuffed w/your choice of fillings) $2.25 / ea
Mini pan-roasted crab cakes w/mango salsa $2.55 / ea

Assorted anticuchos (steak chimichurri, chorizo & chicken kebabs) $2.25 / ea

Jumbo coconut crusted shrimp w/pineapple salsa $2.40 / ea

Honey-chipotle wings w/blue cheese dip $13 for a dozen / $28 for 30 pieces

Chips & Dips

Fresh made tortilla chips and Guacamole $7 per person

House made tropical chips (plantain, yucca, malanga, potato) & dips $9.00 / person
Roasted poblano & beef chili $14 / qt

11 layer dip $25 / serves 12

Fresh guacamole $25 / qt

Fire roasted tomato salsa $20 / qt

Black bean & goat cheese dip $20 / gt

Bag of Fresh Made Tortilla Chips $15

Mains (serve 10)
Assorted wraps platter $85
Slider Selection Package — choice of 3 — pulled pork, brisket, chicken, crispy shrimp, and veg $95
Taco party - choice of proteins, w/ nixtamal tortillas, assorted fillings, rice, beans, salsa, guacamole & sour cream $200
with a seafood option +$30
Arroz con pollo $85
Smoked ham jambalaya $85
Pernil with Morros (black bean and rice casserole) $95
Valencia paella - shrimp, scallops, clams, mussels, chicken & chorizo w/saffron rice
e Y Tray, serves 6to8 $130 / Full Tray, serves 14 to 18 $260
Pierna de cerdo - whole roasted pork leg with roasted fingerling potatoes $115

Fried Buttermilk + Pasilla-Honey Chicken with Scallion Mashed and Jack Daniels Gravy $150
Mac n Cheese...

* Regular: % Tray $65/ Full Tray $120 Pork Belly: . Tray $85/ Full Tray $160  Lobster: % Tray $120/ Full Tray $215

Sides (serve 12)

Blue cheese & bacon potato salad $45

Pan de Jamon $25

Disco fries (fried yucca w/warm queso blanco) $40

Sweet plantains w/sour cream $40

Cheddar & jalapeno cornbread $20 / pan

Valencia’s shrimp & scallop ceviche $18 / Ib

Vigaron (Nicaraguan shredded cabbage salad) $30

Miami salad w/oranges, jicama, cucumber, avocado, red onion & tequila-lime dressing $45

Sweets

Valencia flan $26 / serves 8

Chocolate banana bread pudding $50 / serves 16

Cheesecake $50 / serves 10

Coconut Rum Tres Leches $45 / serves 20

Dulce empanaditas — (mini's) $2.15/ea
*  chocolate & plantain / nutella & cream cheese / apple & dulce
* nutella & peanut butter / guava & mozz
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BIG GAME QUENCHERS:
Key lime—mango juice (for daiquiris & margaritas) $20/quart
Bloody Mary Mix $15/Quart

Call 203-453-5928 to place an order.

Looking for something else? Customized menus & additional options are also available upon request.

Please see online Catering Menu for Pig Roast & Taco Party Details
www.ValenciaLuncheria.com or call: 203-453-5928
Pick up times for Sunday, February 4th, 2018 are offered between the hours of 8:00 am and 8:00 pm
We can deliver for a $35 fee between the above stated hours.

Name:

Phone:

Email:

Date of Pick Up
or Delivery:

Time of Pick Up
or Delivery

Address:

Credit Card #:

PLACE YOUR ORDER TODAY!.

Valencia is available for parties either at the restaurant or your home

Please see online catering menu for drink mix options: Mojito, margarita, sangria etc

Call Valencia Luncheria, Catering at: 203-453-5928

OR

EMAIL: Catering@V alencial uncheria.com
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