Catering

menu

it's our pleasure to bring you our great-tasting meats prepared with love and amazing
brazilian seasoning. Precooked, just heat, serve and relax. We will send you home
with instructions you need to make dinner a success.

Beef and Pork
Escalopinho ao Molho Madeira - thin cut beef with brown gravy.
$160.00 (full tray) serves 18-20
$90 (half tray) serves 8-10
Lombo Assado, recheado com damasco e envolvido no bacon -Roasted pork loin with apricot and bacon stuffing.
10-12lb:
$95.00 serves 8-10
Picanha Assada - Roasted Tri Tip
$160 (full tray) serves 18-20 people
$90 (half tray) serves 8-10 people
Strogonoff De Carne- Creamy Sauteed Beef
$140 (full tray)
$80.00 (half tray)
Bife A Role - Beef rolled up with bacon and carrot in a rich tomato sauce
$150.00 (full tray)
$90.00 (half tray)

Chicken
Chicken Frango Desossado Recheado - Oven roasted, boneless chicken with bacon, ham and vegetables stuffing or
farofa (traditional brazilian stuffing)
$40. Serves 4-6 people
Chicken Fango Assado (coxa e sobrecoxa) - roasted chicken legs
$100.00 (full tray) serves 18-20 people
$60.00 (half tray) serves 8-10 people
Strogonoff de Frango- creamy sauteed chicken
$115 (full tray)
$70 (half tray)

Galinhada - traditional stew of rice, chicken and vegetables (chicken paella)
$110 (full tray)
$60 (half tray)
Fricasse - shredded chicken in a white béchamel cream sauce, corn, heart of palm, olives, cheese and shoestring potato.
$110 (full tray)
$60 (half tray)

Seafood
Bacalhoada (bacalhau em lascas, pimentão, batatas, azeitonas pretas, palmito e cebola)
baked cod casserole
Half tray $100 serves 8-10 people
Full tray $200 serves 18-20 people
Bobo De Camarão - Brazilian shrimp stew thickened with yucca purée. Half tray $100 serves 8-10 people
Full tray $200 serves 18-20 people

Brazilian Pot Pies
TORTAS SALGADAS

Chicken
$70.00 serves 18-20 $35.00 serves 8-10
Shrimp
$80.00 serves 18-20 $40.00 serves 8-10
Heart of Palms
$70.00 serves 18-20 $35.00 serves 8-10

Brazilian Shepherd’s Pies
ESCONDIDINHOS
Camarão - Shrimp
$120 full tray
$65 half tray
Carne Seca - Sundried Beef
$130 full tray
$70 half tray
Frango - Chicken
$100 full tray
Vegetais - Vegetables
$60 half tray vegetais - vegetables $100 full tray

Salads
Maionese de legumes (batata, cenoura, palmito e azeitona) - Potato Salad (potato, carrot, heart of palms and greens
olives)
$80 full tray
$45 half tray
Salpicão - Brazilian Chicken Salad (chicken, apple, raisins, carrot, shoestring potatoes)
$90 full tray
$50 half tray
Salada Tropical - Mixed greens, cherry tomato, heart of palms, strawberry and mango
$70 full tray
$40 half tray
Salada De Quinoa - Quinoa Salad (quinoa, cucumber, cherry tomato, red onions, kalamata olives and feta cheese )
$60 serves 20 people
Salada Brasileira -Mixed Greens, heart of palms, green olives and tomato.
$70 full tray
$40 half tray
Vinagrete -tomato, chopped onion, bell pepper, olive oil and lemon.
$60 full tray
$35 half tray

Sides
Arroz Branco -Brazilian white rice full tray $50
Half tray $25
Arroz à Grega - rice with green beans, corn, raisins, carrots
Full tray $60
Half tray $35
Arroz Com Amendoas (arroz, amêndoas, limão siciliano, e tomate cereja) - rice with almonds, lemon zest and cherry
tomatoes
Full tray $60
Half tray $35
Feijão Tropeiro - pinto beans with bacon, smoked sausage, collard greens, and toasted yucca flour. Full tray $110
Half tray $60
Tutu de Feijao - creamy and rich refried beans, with collard greens and bacon
$110 (full tray)
$60 (half tray)
ALL MEALS NEED TO BE ORDERED 3 DAYS IN ADVANCE. PRE-PAYMENT REQUIRED.
Email order to catering@cafedecasa.com

Thank You.

