
Catering Menu




CATERING services



Yacht Catering Options
We Host - You Relax, that is why we are constantly
crafting memorable experiences for you to enjoy. In
partnership with the wonderful chef Gina Tinoco from
LatinoCocina, we have crafted a one-of-a-kind catering
menu. From cocktail to birthday parties, we have the best
food and drink selections for any yacht event!









Onboard chef services



HAVE A World Class Cuisine EXPERIENCe
Imagine yachting through Miami's waterways with your
own on-board chef offering the food you can only
dream of... we offer the finest selection of food and
together we can craft an unforgettable experience for
any kind of event. 





BREAKFAST MENU

FRESH FRUITS with Cottage Cheese, Almonds and Honey

PANCAKES

ASSORTMENT OF BREADs WITH butter and jamS

BACON AND/OR SAUSAGE

COFFEE, TEA and MILK (almond, coconut, soy or regular) 

GREEN JUICE (Extra)

EGGS:

           EGG SALAD SANDWICHES 

           DEVILED EGGS 

           EGGS WITH TUNA 

           sCRAMBLED EGGS (toppings: Onion, Tomato, Peppers, Spinach, Asparagus, Mozzarella). 

egg OPTIONs are only AVAILABLE if cooking during the event. Location MUST HAVE power connection.



brunch MENU

CHEESE PLATTER: CHEF'S SELECTION of 4 TYPES of PREMIUM CHEESE (Brie, Swiss, Mozzarella, Parmesan, Goat, etc)

CHARCUTERIE BOARD: CHEF'S SELECTION of 4 TYPES of PREMIUM CHARCUTERIE (Salami, Ham, Prosciutto, etc)

WHOLE SMOKED SALMON with capers 

FRENCH TOAST with maple syrup 

ORZO WITH SUN-DRIED TOMATOes, SPINACH, OLIVES AND FETA CHEESE SALAD 

GREEN SALAD 

RATATOUILLE 

MIMOSAS (WITH CHAMPAGNE OR PROSECCO)

COFFEE AND TEA WITH MILK (almond, coconut, soy or regular) 

dessert: GUAVA CAKE or TARTA SANTIAGO (Almond based) 

 



ITALIAN MENU

CHEESE PLATTER: YOUR SELECTION of 4 TYPES of PREMIUM CHEESE (Brie, Swiss, Mozzarella, Parmesan, Goat, etc)

CHARCUTERIE BOARD: YOUR SELECTION of 4 TYPES of PREMIUM CHARCUTERIE (Salami, Ham, Prosciutto, etc)

Lasagna: Meat or Chicken with Vegetables 

Risotto:  Parmesan, Mushroom, Shrimp, Spinach, peas, Sun-dried Tomatoes, Broccoli, Brie, Gorgonzola and dates 

Short Pasta: Penne, Bowties, Macaroni, Orzo 

Sauces: Carbonara, Bolognese, Chicken Cacciatore, Marinara, Pesto, sun-dRIED tomatoES or Vegetables 

Salad: Kale with Carrots and ginger dressing, Spring LETTUCE, Parmesan and Tomatoes.

Desserts: Tiramisu, PannaCotta or ApplePie 

 



MEDITERRANEAN MENU

KEFTAS WITH TAHINI AND TURMERIC SAUCE

DIPS: BABA GANOUSH, HUMMUS AND LAPNE WITH PITA BREAD OR PITA CHIPS

GRAPE LEAVES

ALMOND RICE

GREEK SALAD  or beet and GOATs CHEESE SALAD

DESSERT: Baklavas 

 



SPANISH TAPAS

CHEESE PLATTER: CHEF'S SELECTION of 4 TYPES of PREMIUM CHEESE (Brie, Swiss, Mozzarella, Parmesan, Goat, etc)

CHARCUTERIE BOARD: CHEF'S SELECTION of 4 TYPES of PREMIUM CHARCUTERIE (Salami, Ham, Prosciutto, etc)

GAZPACHO (cold tomato soup)

TORTA DE PAPA or PATATAS BRAVAS 

CHICKPEA AND CHORIZO STEW

GAMBAS AL AJILLO (Shrimp with olive oil and garlic)

MONTADITOS (baguette bread, grilled veggies or cheese on TOP)

DESSERT: TORTA DE SANTIAGO 

 



mexican menu

GUACAMOLE 

TOSTADAS WITH SHrIMP (onion and cILANTRO) 

TOSTADAS WITH TUNA (Raw Tuna, Caramelized onion AND guacamole) 

TACOS AL PASTOR (pork, onion, pineapple AND CILANTRO) 

TRADITIONAL TACOS X3 (Shredded Meat, Shrimp and/or chicken) 

TOSTONES WITH TOPPINGS (shredded cheese, meat, chicken, onion, radish, fresh green salsa topped with fresh

CILANTRO)

CHICKEN WITH MOLE AND CILANTRO RICE

BLACK BEANS AND FRESH CHEESE 

DESSERT: CARAMEL FLAN OR GUAVA Cake 

 

 



TERMS & CONDITIONS FOR CATERING AND ON-BOARD CHEF

Available Option of renting ceramic plates and silverware (otherwise Disposable aluminum foil containers are

used for regular catering)

PRICES ARE NOT DISPLAYED SINCE WE BUILd the MENU TOGETHER DEPENDING ON YOUR NEEDS

We charge between $20 and $180 per person depending on the menu requirements and items chosen 

Payment OF THE TOTAL PRICE MUST be UPFRONT.

Taxes included in the final price given 

 

 




