2006

MENU

Events T ThemeParties T Bartenders

Services

Parapise

Bar & Beverage

South of the Border

Life is too short for bad parties

Ordering Information

Fine quality plates, bowls, napkins &
utensils are available

Delivery charge added to all orders
according to travel distance.

Meals are presented buffet style unless
otherwise requested.

Buffet Specials generally require service
equipment and, depending upon
number of guests, staffing service at
additional charges.

All deliveries are C.0O.D. unless billing
arrangements have been made in
advance. Credit cards are accepted.

A security deposit is required to secure
your party

Prices subject to change without notice.

Reception Menu

5500 Torrance Blvd #A99

(877) 488-5503 Toll Free

www.paradisebar.net

2006

Torrance, Ca 90503

(310) 374-8274 Fax

(310) 374-8854

Paradise Catering is available to assist with

Additional Services

the arrangement of

Vs

v
v
v

Beverage Services

Service staff (chefs, servers,
bartenders)

Decorations & entertainment
Tables, china, tenting, etc.

Please call for price quotes.

Satisfaction

Guaranteed

Other Menu ltems

Paradise Catering can customize recipes
and menus to your complete satisfaction.
We can accommodate special requests and
substitutions. Many items can be substituted
with vegetarian selections. Contact our
professional event specialists and chefs to
plan your next event or request our
additional menu offerings:

#  Fine Dining Events

# Studio Catering

# Food Styling



Chips and Dips

Grilled Corn Salsa
A blend of tri-colored peppers, chilies, tomatoes
and roasted corn kettles. Served with homemade
tortilla chips.......oovevii

Salsa Verde
A blend of tomatillo, green chilies and cilantro with

Pico De’ Gallo

Chunky mix chilies, tomatoes and peppers.
Served with homemade tortilla chips..................

Homemade Guacamole
Avocado mixed with Mexican spices. Served with
homemade tortilla chips..........c.ccooveiii i,
Red Pepper Hummus Roasted red peppers
with ground chickpeas, olive oil, garlic & lemon
with pita diamonds..............coviiiii i,

Olive Tapanade
Kalamata & black olives, parsley, capers, garlic,
olive oil and parmesan served with mozzarella.....

Colorful Tortas

Five Layer Torta
With blackened chicken, grilled corn, diced green
chilies and jalapenos, black beans puree,

avocado served with red corn tortilla chips...............

Mexican Torta

Guacamole, salsa, black beans, Jack & Cheddar
cheese, corn, scallions & olives on a bed of

shredded lettuce served with tortilla chips ...............

Four Layer Italian Torta
Pesto, cream cheese, sun dried tomatoes

& Kalamata olives served with crustini.

Hors d’oeuvres

Chicken Quesadillas

With black beans, jack cheeses, scallions, sour
Cream & SalSa .......covvveveiiiiii

Vegetarian Quesadillas: black beans,
scallions, Jack cheese, chilies & caramelized onions...

Chicken or Beef Empanadas
Served with homemade tortilla chips.......................

Mexican Spicy Lime & Garlic Prawns

Grilled Chicken and Jalapeno Cakes
With cumin and queso fresca .......cccocevvveriieeennnnen,

Spanish Frittatas

Three cheese omelet with potato and artichoke
NEANS. ...

Marinated Vegetable Skewers

With red peppers, zucchini, yellow squash &
(0] 0110] 0 E- T PRSP PSPPI

Puerto Rican Fried Plantains wrapped
with bacon coated with Habanera passion fruit glaze

Ortega Chili Frittata Diamonds
Three cheese omelet with spinach...................

Achiote Chicken Skewers
Tender chicken on a skewer ..........ccccoevviiiinnnnnn.

Mini grilled Vegetarian Burritos.............

Mini Chimichangas with potato, refried beans
&cheese.........cooovvinnis

Ceviche
Fresh Fish, Shrimp, Clams with citrus juices,
Serrano peppers, Cilantro, garden vegetables,
Served with Assorted Crackers or homemade tortilla



Hors d’oeuvres

Jamon con Queso Ham, cheese, tomato-
grilled triangles with Pulman Bread........................

Milanese

Bread Beef breast with lettuce, tomato, Cayenne
Mayo on traditional bread.................c.ccooeiinnnes

Main Dishes

Enchiladas Beef, Chicken, Cheese or
Vegetarian........coii i

Shrimp, Crab, Scallops -

Served with these sauces: Ranchero, Tomatillo,
Tequila Lime, Rojo, Cilantro Pesto

Fajitas Chicken, Beef or Vegetarian
Shrimp, Crab, Scallops —

Served with flour tortillas............ccocevivinnnnnn.

Taco Bar Chicken, Beef or Fish Hard or Soft
Shell, with all the condiments including cheese,
lettuce, tomatoes onions & sour

Burritos: Chicken or Beef Stuffed with rice,
beans salsa & cheese............ccovvviiiiiiiininnnn..

Rosarita Chicken: Breast of chicken with
MEXICaN SPICES... ... nieieee et et ceee e

Drunken Chicken Served with Delicious Sweet
and Sour Flavor, with sherry, almonds, garlic &
PlaNtaINS.......cciiiiiiee

Chicken and Andouille Sausage Paella
Made with aromatic herbed saffron rice.............

Feijoada “the Brazilian national dish. Pork
cooked in black beans with Brazilian spices.......

Fish Vera Cruz Fresh fish with garlic, oregano,

capers, jalapenos, extra virgin olive oil & green
olives stuffed with pimentos...................co.een.

All main dishes come with Mexican

Rice, Black Beans, Salsa and
Chins and assorted Desserts

DESSERTS

Dulche’ de Leche
A sweet milk cheesecake

Flan
Traditional Mexican Custard

Assortment of Mini Sweets
Cheesecake squares, brownies, lemon bars,
raspberry linzers and many more...

The Ultimate
Fiesta

(Choose any or all of the following Bar menus)

*Tequila Bar*
Margaritas including: Mango,
Strawberry, and Blue & Traditional

Featuring: Mexican Mojitos,
Mexican Cosmos

& Mexican Fruit Punch
With Suaza or Jose Cuervo
Tequila

*Mexico’s finest beers*
Corona, Pacifico & Dos Equis

*Sangria Bar*
Traditional blend of refreshing wine &
fresh fruit

All Bars Include: variety of
soft drinks, bottled water,
sparkling water, fresh fruit,
plastic ware, beverage
napkins & straws/stirrers

Ask Our Sales Staff for Detalls
877-488-5503 Toll Free

WWW.PARADISEBAR.NET
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FULL BAR

SUPER WELL

Smirnoff Vodka, Tanqueray Gin, Bacardi Rum,
Cuervo Gold Tequila,
Dewar’s White Label Scotch & Jim Beam Bourbon
Budweiser, Bud Light & Miller Genuine Draft
House Cabernet & Chardonnay

PREMIUM WELL

Absolut Vodka, Bombay Gin, Bacardi Select Rum,
Cuervo 1800 Tequila,

Johnnie Walker Red & Jack Daniels
Budweiser, Bud Light, Miller Genuine Draft, Heineken
And Corona
Premium Cabernet & Chardonnay

TOP SHELF

Kettle One Vodka, Bombay Sapphire Gin, Barcardi Reserve
Rum, Cuervo 1800 Anejo Tequila, Johnnie Walker Black
& Maker’'s Mark Bourbon
Heineken, Corona, Amstel Light, Sierra Nevada
And Wyder's Pear Cider
Top Shelf Cabernet, Merlot & Chardonnay

87 7-488-5503

(Toll Free)

www.paradisebar.net

BEER AND WINE

PREFERRED BEER & WINE

Budweiser, Bud Light & Miller Genuine Draft
House Cabernet & Chardonnay

PREMIUM BEER & WINE

Budweiser, Bud Light, Miller Genuine Draft, Heineken & Corona
Premium Cabernet & Chardonnay

TOP SHELF BEER & WINE

Heineken, Corona, Amstel Light, Sierra Nevada
& Wyder's Pear Cider
Top Shelf Cabernet & Chardonnay

All Bars Include:
7 Up to four hours of bar service
T Plastic ware, beverage napkins, beverage straws, limes,
lemons, cherries, Coke, diet Coke, 7-Up, mixers, bottled
water & ice

Other Options:
Glassware available for an additional charge
Premium upgrades and special requests
7 Themed bars & drinks, blended drinks, Champagne toasts,
draft beer
T Cash Bars
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