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ROAMING CANAPÉS
Classic Mini Cubano
Mojo Pork, Smoked Ham, Swiss Cheese, Dill Pickle, Mustard
Vegetarian Mini Cubano
Roasted Mushrooms, Swiss Cheese, Dill Pickle, Mustard
Crispy Plantain Cup
Guacamole, Pico De Gallo
Slow Braised Brisket Tostada
Pickles, Salsa Verde
Oysters
Mango Salsa, Lime, Mint
Chicken Empanadas
Chimichurri

CEVICHE BAR
Seasonal Fresh Fish Selection
Akaora Salmon, Yellowfin Tuna, Hiramasa Kingfish
Accompaniments
Leche de Tigre, Pickled Red Onion, Lime, Chili, Avocado, Plantain Chips, Corn Tostadas

TROPICAL DESSERT BAR 
Tropical Panna Cotta
Coconut, Mango, Passionfruit
Cinnamon Churros
Dulce de Leche, Dark Chocolate
Coconut Gelato
Toasted Coconut, Lime Zest
Dessert Accompaniments
Passionfruit Coulis, Guava Compote, Dulce de Leche, Dark Chocolate Sauce, Toasted
Coconut, Caramelized Pineapple, Macadamia Crumble, Fresh Tropical Fruit

MIAMI NIGHTS 
NEW YEAR’S EVE MENU

A nod to where we started, with a vibrant taste of Miami, tropical flavours and a
spirited countdown to midnight.
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