
Events Happen: Peruvian Menu 
 

Entree: $14 

• Citrus–Garlic Mojo Chicken with roasted onions 

• Chile-Lime Grilled Chicken with cilantro crema 

• Cuban-Style Braised Beef Ropa Vieja 

• Achiote-Rubbed Pork Carnitas with citrus jus 

• Peruvian Beef with peppers, onions, and aji amarillo sauce 

• Roasted Cauliflower and Chickpea Picadillo (vegan, gluten-free) 

• Sweet Potato, Black Bean, and Poblano Enchiladas (vegetarian; vegan available) 

Accompaniment: Warm corn and flour tortillas, pico de gallo, salsa verde, pickled onions, 
cilantro, lime wedges, sour cream, and shredded cheese. 

Sides: $4 

• Cilantro-lime rice 

• Mexican red rice 

• Coconut rice with scallions 

• Cuban black beans 

• Charred corn, poblano, and tomato salad 

• Citrus-jicama cabbage slow Roasted seasonal vegetables with chimichurri 

Salads $6 

• Avocado Caesar with pepitas, cotija, and tortilla strips 

• Latin chopped salad with romaine, corn, black beans, tomatoes, peppers, and 
cilantro-lime vinaigrette 

• Mixed greens with mango, cucumber, pickled onion, and citrus dressing 

 


