
 

 
 

Beef empanadas 
Our baked signature dish has Lean ground beef, onions, black olives, hard boiled 

eggs & spices.  Sale by the dozen.  This is our hottest item of our menu! 

Tapas Cheese tray 
This Argentinean delight is the VIP in every party. Assorted cheeses topped with 

maraschino cherries and olives, cherry tomatoes, grapes & marinated mushrooms. 
Pears wrapped in sorpressata and salami beautifully arrange. Bread sticks are 

included.  Serves 20 to 25 people 

Tapas Fruit tray 
Seasonal fruits like grilled pineapple, kiwis, sliced oranges, grapes, cantaloupes 
pieces, watermelons balls, mangoes, strawberries in a stick, etc.  Serve with dulce 

de leche dip or low fat yogurt...  Beautifully arrange like a piece of art.   
Serves 20 to 25 people 

Spinach crocrettes/Croquetas de espinacas 
This delicious appetizer is a great way to eat alone or with pieces of rustic bread.  
Our spinach croquettes are sautéed with onions and sweet peppers.  Dip into an 

egg batter it’s a very crunchy bite.  My mom’s favorite tapas!  Serves 20 to 25 
people 

Chimichurri Chicken Wings/Alitas de pollo con chimichurri 
This American classic dish is the favorites among young people and must for the 

games. 
Our chicken wings and small legs are baked to perfection with paprika and 

marinated in our famous Argentine chimichurri sauce. 

 
 
 



 

Sandwiches de pollo/Chicken Salad Sandwiches 
The delicate taste of small croissants with chicken salad, walnuts, apples, rice, 
celery, cranberries, shredded hard boiled eggs and light mayo, make this sandwich 
the perfect summer affair.  Minimum order is 30 sandwiches. 
 

Salads 
Antonio’s Salad/Ensalada Antonio 

Our signature salad has fresh spinach with marinated artichoke hearts, green and 
black olives, sweet red peppers, mushrooms and heart of palms. Price per person. 

Ensalada Mixta/Mix greens 
Spring mix with red onions, hard boiled eggs, carrots, feta cheese  and tomatoes 

serve with rosemary garlic vinaigrette.  Price per person. 

Ensalada Verde/Waldorf Salad 
Our version has celery, green apples, turkey, white rice, walnuts, grapes, spices 

and heavy cream. Serves 15 to 20 people. 

Ensalada de Porotos/Three bean salad 
This delicious combination of green beans, kidney beans & wax beans, hard boiled 

eggs and corn in a sweet balsamic & olive oil vinaigrette. 
  Serves 15 to 20 people. 

Enslada Havana/Havana Salad 
A mix of fresh corn, black beans, diced red, yellow and green peppers, red onions, 

diced cucumbers, avocados and cilantro with a fresh lime and olive oil dressing.   
 A taste of Miami.  Serves 15 to 20 people. 

Ensalada de peras/Pears Walnut Salad 
This magnificent fresh salad is the favorite of the summer.  Pear slices with walnuts 

and blue cheese in a sweet and tender bed of romaine lettuce.  Price per person. 

Side Dishes 
Papas al horno/Baked potatoes 

Our blend of sweet potatoes, onions, red & green peppers and Idaho potatoes 
sprinkled with rosemary garlic seasoning 

 
Arroz a la Española/Spanish rice 

Converted rice & orzo blend with saffron, green & red peppers, onions, and sweet 
peas with Spanish spices 

 
 



 

Arroz con chorizos/Sweet Spanish sausage 
Sweet Sausage cooked in white wine in a light tomato sauce, rice with black beans 

& spices Cuban style 
 

Esparragos con jamon/Asparagus with prosciuto 
Cook asparagus wrapped in prosciuto with walnuts and light vinaigrette.  A true 
elegant side dish..  Price per person. 

 
 


