
CATERING
m e n u

Weddings, Rehearsals, Showers, 
birthdays, Corporate, Private Venue Spaces

Contact us at:

www.brasitas .com

host your party
at brasitas!

Brasitas of Norwalk

203 354 7329
430 Main Ave.

Norwalk, CT 06851

Brasitas of Stamford

203 323 3176
954 Main Street

Stamford, CT 06902

brasitas
off site
catering
options

Full bar setup $500
Setup includes: bar tables, bar tools, garnish jars, 
beverage tubs and service ice coolers. Please inquire for 
custom cocktail menus and bar packages.

Delivery $25
For just delivery, service is complimentary for orders 
over $500. Orders less than $500 will have a $25 delivery 
fee.Additional charges may apply for larger orders and 
beyond Fairfield County.

Full Service
Minimum of 4 hours. For a full service event, the staff 
must arrive at least one hour before to set up. More 
time may be required for larger events. Rentals of any 
tableware, servingware or glassware is the responsibility 
of the client. minimum ratio of 20 guests to 1 server and 
40 guests to 1 bartender is required to ensure proper 
service. The use of a full kitchen is required

Server $30 per hour
Bartender $35 per hour
Kitchen Assistant $40 per hour
Chef $50 per hour

We can customize menus and services 
for any type of event!

Contact us to make arrangements 
to host your party at Brasitas!
Both our Stamford and Norwalk locations 
have private rooms and patios available.

IG:@Brasitascatering



Ensalada de Peras
Arugula, Pear, Fennel, 
Caramelized Pecans, Manchego 
Cheese, Passionfruit Vinaigrette

Ensalada de Aguacate
Mixed Greens, Avocado, 
Cucumber, Cherry Tomatoes, Feta 
Cheese, Citrus Vinaigrette

Ensalada de Kale
Kale, Roasted Sweet Potatoes, 
Orange Segments, Pepitas, Dates, 
Citrus Derssing

Jasmine Rice
Moro Rice
Black Beans
Manchego Risotto
Sweet Plantains
Crispy Yucca Cakes
Roasted Fingerling Potatoes
Sautéed Spinach
Roasted Asparagus
Sauteéd Kale and Corn

All orders must be placed 
24 hours in advance.

15 person minimum for all orders

Dulce de Leche Flan  

Tres Leches Cake

Churros with Dark
Chocolate Sauce

Crepes with Dulce De Leche 
Sauce

Tropical Fruit Sorbets

Costillas de Res
Rioja Braised Boneless Beef 
Short Ribs

Lomo Saltado
Sautéed Sirloin Steak Strips
with Tomatoes, Onions, Cilantro

Carne Asada
Grilled Black Angus Skirt Steak 
Served with Chimichurri Sauce

Churrasco
Grilled Grass Fed Prime New 
York Strip Steak Served with 
Chimichurri Sauce

Pollo a la Parilla
Chimichurri Marinated Organic 
Chicken

Pollo Caribeno
Sautéed Chicken in a Coconut 
Curry Sauce

Camarones al Ajillo
Sautéed Shrimp in a Garlic, 
White Wine, Chile Infused Sauce

Salmon a la Plancha
Pan Seared Faroe Islands 
Salmon Filets

Paella Valenciana
Chicken, Chorizo, Shrimp, 
Mussels, Clams, Calamari, 
Vegetables in Saffron Rice

Create your own dinner catering menu
Price Per Piece. 

Minimum of a Dozen Per Appetizer

Plantain Chips & Pico De Gallo 
Salsa
½ Tray $35    Full Tray $65 

Guacamole
16 oz. $20    36 oz. $40

Quesadillas $3.50
Black Bean & Cheese in a Flour 
Tortilla *V

Empanadas $4 
Chicken, Pork, or Sirloin, Served 
with a Creamy Guajillo Sauce

Arepas $4.50
Sweet Corn Cakes Topped with 
Shredded Chicken Sofrito, 
Guacamole, and Crema Fresca*GF

Tacos de Pescado $5
Baja Style Fish Tacos, Cabbage, 
Chile Aioli

Coconut Shrimp $4.50
Served with Mango Ginger 
Chutney

Ceviche $8 per person
Shrimp, Calamari, Fresh Lime Juice, 
Cilantro, Tomato, Red Onion, 
Jalapeno *GF

Pinchos de Carne $5
Grilled Skirt Steak Skewers 
Served with Chimichurri Sauce 
*GF

Pinchos de Chorizo $3.50
Colombian Style Chorizo 
Skewers Served with Chimichurri 
Sauce 

Pinchos de Yucca $4
Crispy Yucca & Manchego Cheese 
Cakes Served with Chimichurri 
Sauce *V

Pinchos de Vegetales $3.50 *VE
Served with Chimichurri Sauce

appetizer Menus

Monday-Friday until 3 pm Only.
All Orders Must Be Placed 24 Hours in Advance.

Custom Options Available.

MENU 1
$20 per person 15 person minimum

Appetizer
Plantain Chips &
Pico De Gallo Salsa

Salad
Mixed Greens, Tomatoes,
Cucumbers, Feta Cheese,
Citrus Vinaigrette 

MENU 2
$30 per person 15 person minimum

Appetizer
Plantain Chips & Pico De Gallo 
Salsa

Salad 
Mixed Greens, Tomatoes, 
Cucumbers, Feta Cheese, Citrus 
Vinaigrette 

MENU 3
$35 per person 15 person minimum

Appetizers
Plantain Chips & Pico De Gallo 
Salsa

Salad
Mixed Greens, Tomatoes, 
Cucumbers, Feta Cheese, Citrus 
Vinaigrette

Entree
Arroz Con Pollo
Jasmine Rice, Pulled Chicken 
Sofrito, Chorizo, Green Peas 

Side
Black Beans

Entrees
Lomo Saltado
Sautéed Sirloin Steak Strips with 
Tomatoes, Onions, Cilantro

Pollo Caribeno
Sautéed Chicken in a Coconut 
Curry Sauce with Shaved Celery, 
Raisins, Cilantro 
Sides
White or Yellow Jasmine Rice
Black Beans

Entrees
Lomo Saltado
Sautéed Sirloin Steak Strips with 
Tomatoes, Onions, Cilantro

Pollo Caribeno 
Sautéed Chicken in a Coconut 
Curry Sauce with Shaved Celery, 
Raisins, Cilantro

Camarones al Ajillo
Sautéed Shrimp in a Garlic, White 
Wine, Chile Infused Sauce

Sides
White or Yellow Jasmine Rice
Black Beans

lunch delivery
catering menus

salads

sides

desserts

entrees


