SPRING
in Binghamton

Available from March 1 - May 31

Hors D’oeuvres
Mango & Pineapple Guacamole with
Freshly Fried Tortilla Chips - $3.50/guest
Cod, Lime, and Mango Ceviche - $3.75/guest,
minimum of 10 guests

Lightly poached Atlantic cod served in lime-infused
clam broth with garlic, fresh cilantro, red & green onions

Premium Takeaways
Strawberry Fields Forever Salad - $13.00/salad

Baby greens with fresh strawberries, red onion, blue cheese,
and toasted walnuts with honey poppy seed dressing

Jerk Chicken & Avocado Salad - $13.00/salad

Spicy jerk seasoned chicken, avocado, corn, red onion,
tomatoes, black-eyed peas, and blue cheese on a bed of
mixed greens

Spring Salmon Salad - $13.00/salad

Build Your Own Buffet
Build your own buffet includes:

Dinner Rolls, Two Entrées, Dessert, and Coffee Service

$15.00/guest - Minimum of 20 guests

Choose 1 salad, 2 sides, and 1 dessert

Salads

Pico De Gallo Slaw

Finely shredded cabbage with
authentic Pico de Gallo

Chipotle Roasted Sweet Potato Salad

Sweet potatoes tossed with brown sugar,
cumin and chipotle peppers, roasted and tossed
with fresh cilantro and lime

Entrées

Brazilian Flank Steak with Chimichurri Sauce
Chipotle Chicken Breast

Mixture of bibb lettuce and arugula topped with
avocado, grapes, pine nuts, apples, goat cheese, and
grilled salmon tossed with a honey balsamic vinaigrette

Sides

Baja Turkey Flatbread Sandwich - $13.50/each

Caribbean Skillet Sweet Potatoes

Roasted turkey breast, Monterey jack cheese, shredded
lettuce, and chili lime spread wrapped in an oven fired
flatbread

Citrus Tarragon Chicken Salad Sandwich - $11.00/each
Smoked pulled chicken in a tangy Greek yogurt citrus dressing
with spring mix and pickled banana peppers on a bun

Turkey, Avocado & Quinoa Wrap - $11.00/each
Roasted turkey breast, avocado, quinoa & toasted
almonds with lime-cilantro ranch dressing on a wrap

Desserts
Flan De Piña - $2.00/each

Non-dairy pineapple custard garnished with
fresh fruit and coulis

Tres Leches Cupcakes - $14.00/dozen

Fresh baked yellow cupcakes soaked in 3 milks
topped with cream cheese frosting

Lime Cilantro Rice
Tostones (twice fried plantains)
Sofrito Black Beans

Desserts

(Choose one of the desserts to the left)

