


ﬂppetizen Plattens

*Priced Per Person* V = Vegetarian

Served Cold

Shrimp Cocktail Cups (GF): JumBe Shnimp | Chipotle Manmalade ($5)

Avocado Shrimp Deviled Eggs ((:/): Dewiled Egg | Avccade | Shnimp ($5)

Korean Deviled Eggs (" ): Deuwiled Egg | Konean Jalapenc BBQ | Black Sesame Seeds ($5)
Caprese Cups (V): Gnape Tomate | Basi€ | Moezzenella Peants | Anche Balsamic ($4)
Hummus & Veggie Cups (V): Red Peppen Hummus | Fresh Vegetatles ($4)

Fruit Skewers (V): Assonted Fnesh Fuuits ($4)

House Salad Cups (V): Antisan Gneens | Black Beans | Tomate | CucumbBen | Pepitas
| Tontilla Stnips | Cotija Ranch Dressing ($3)

Grape & Cheese Skewers (V): Gnitled Red Gnapes | Cheddan Cheese ($4)

Tortilla Pinwheels: ($3.50)
e Chorizo: Spinach | Red Peppen | Cneam Cheese

e Garden Veggie (V): Ueggles | Cneam Cheese
e Salmon: Pickled Gnicn | Dill Cream Cheese (+$1.50 / person)
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Dips & Chips (V). ‘

House Salsa ($2.50)
Mango Black Bean: Mange | Black Beans | Pice | Spices ($3)
Guacamole: Avecade | Pice de Gallo | Seascnings ($4)

Mango Guacamole: Guacamcfle | Mange. | Pepitas | Cotya |
Pickled Gnicns ($5)




ﬂppetizen Plattens

*Priced Per Person* V = Vegetarian

Pollo Parado ("): Panke-chusted chicken | Potlanc | Cheese | Tomate Cream ($6.50)
Bacon Wrapped Chicken ((:f): Chicken Bneast | Bacen | Tequila Cneam Sauce ($4)
Chimichurri Steak Bites : Flank Steak | Chimichunni Sauce ($6)

Albondigas ((i'): Beef & Mushnoom MeatGalls | Temate Cream ($3.50)

Coconut Shrimp: Jum€e Shnimp | Coconut | Chipotle Manmalade ($4)

Bacon Wrapped Shrimp : JumBoe Shnimp | Bacon | Tequila Cneam ($7)

Jalapeno Poppers: Fuesh Jafapenc | Quese Fresco | Bacon ($4)

Bacon Balsamic Brussels ((:7): Buussefs Sprouts | Bacon | finche Balsamic ($4)
~~~~~~~~ Without Bacon (V) ($3.50)

Veggie Flautas (V): Signatune Veggies | Cotija Cheese | Fried Floun Tontillas | Tequila Cream ($3)
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Queso (V): Metty White Cheese ($3)

Loaded Queso ((i7): Quess Dip | Signatune Veggies | Homemade Choniza ($4)

Chori-Brussels Queso ([ ): Quese Dip | Homemade Chonize | Brussels Sprouts |
Mushneoms ($4)

Spinach Poblano (V):Roasted Poblanc. | Fnesh Spinach | Cheese | Cneam ($4)

Chorizo Kale ([ ): Homemade Chnoize | Hale | Melty Cheese ($4)




THE ULTIMATE EXPERIENCE

*Priced Per Person*

“WOW!” Your guests with our impressive Chef Carve Station(s).
Choose up to 3 proteins to be cut to order & served to you and your guests from our carving hoards.
Buffet includes your choice of 2 sides. Market Price ~
BEEF: Pnime Ri€ | Filet Mignon
FISH: Halibut | Chilean Sea Bass | Salmen
CHICKEN: Polle Panade | Stuffed Chicken Gscnic

SIGNATURE TACO BUFFET

*Priced Per Person*

Your Taco Buffet includes: S8oft Conn & Floun Tontillas | Shnedded Lettuce | Diced Tematces |
Shnedded Cheese | Homemade Salsa | Black Beans | Peblanc Rice

PROTEIN CHOICES:

o Gnound Beef | Shnedded Chicken | Cannitas Ponk ($16)

o Shnedded Beef Bnisket | Gnilled Chicken Chimichuri | Cannitas Uende ($18)

o Chicken Thushneem Chimichunni | Steak & Cnicn | Shnimp & Pice ($20)
~~Add Vegetarian Option(s) : ($3 each)

e Pontctelle & Shallot

o Sofuite (Zucchini | Temats | Onien | Seasenings)

e Balsamic Brussels Spnouts

ADDITIONAL ADD-ONS

Soun Cheam ($2)

Quesc Cheese Dip ($2)

Homemade Spicy Salsa ($1)
Cilantne, Cnicn & Fresh Lime ($2)

Guacamele ($2.50)
Pickled Cnicn ($2)
Pickled Jalapenc ($1.50)
Fajita Veggies (33)




BUFFET SERVICE

Choose 2 Entrees for $30/PERSON - 3 Entrees for $35/PERSON
TWO SIDE ITEMS ARE INCLUDED. Add a House Salad for an extra $3/PERSON

ENTREE CHOICES

-BEEF: -SEAFOOD:

Chimichurri Flank Steak: Feank Steak | Chipotle Butter Shrimp: Jumée Shnimp |
Thesh Henb Chimichunni Chipctle Butten Sauce

Tomatillo Flank Steak: Feank Steat | Bacon Wrapped Shrimp: Jum&e Shnimp |
Tematille Ganlic Butter Sauce Bacon | Tequila Cneam Sauce

Steak & Mushroom: Steak Stnips | Seafood Verde: Mani Mahi | Jumts Shnimp |
Red Wine Sauce | Thushneems Scallops | White Beans | Cnicn |
Albondigas: Beef & Mushneem Meatballs | Tematills. Eneam Sauce

Temate Cream Sauce Shrimp Pasta: Penne | Jumbo Shnimp |
-PORK Thushneems | Red Peppen | Peblanc Cream
Chili Colorado: 8¢ouw-Cocked Cannitas | -MIXED

Smaky fldee Sauce Kabobs: Chicken | Steak | Shump |

Cuban Carnitas: 8€su-Cocked Cannitas | Bell Peppen | Mushneem | Gnicn |

Pickle | Agave Dyon Sauce Ganlic Guajille Sauce

Korean Carnitas: 8€ew-Cocked Cannitas| Loaded Chori-Pollo: Chicken Breast |
Konean Jalapenc BBQ Sauce Chonize | Signatune Ueggies | Quese
-Chicken -VEGETARIAN

Pollo Parado: Panke-crusted Chicken Breast |

i - ,
Poblans | T ta Cheese | T . Sauce Veggie Pasta: Penne | Spinach | Black Bean

Conn | Thushneem | Red Peppen |

Temate Cheam Sauce
Chicken Tequila: Chicken Breast | Tequia-Fined Sofrito Tamales: Banana Leag |
Mushneems | Tequila Cneam Sauce Masa Dough | Tomate | Zucchini | Gnisn |
Chicken Chimichurri Pasta: Penne | Gnitled Chicken |  Vende Sauce
Mushneems | Fresh Henb Chimichu

SIDES

e Mashed Potatoes )] e Rosemary Red Potatoes (V)

o Balsamic Brussels Sprouts V) o Roasted Carrots (V)
e Poblano Rice )]

- o Black Beans V) O~




2 **Priced Per Person** S

-WRAPS: Served with Chips & Salsa
Chicken Wrap: Feoun Tontitla | fettuce | Cheese | Chicken | Tomats | Cotija Ranch ($15)

Steak Wrap: Feoun Tontitla | Lettuce | Guacamaole | Steak | Jalapenc. Aicli ($16)

-FAJITA BOWL:
Potlanc Rice | Black Beans | Bell Peppens | Cnion | Temate | Quese | Choice of Puotein
Signature Veggies (V) | Chicken | Steak (s15)
Shrimp ($17)

-BURRITO BOWL: (GF) (s15)

PcBlanc Rice | Black Beans | Quesc | Lettuce | Pice de Galle | Choice of Protein
Ground Beef | Shredded Chicken | Carnitas OR Signature Veggies (V)

-BURRITO: Served with Chips & Salsa ($15)
Floun Tontitla | Poblans Rice | Black Beans | Cheese | Pico de Gallo | Lettuce

Grilled Chicken OR Carnitas Pork
T

CATERED GROUP PLATTERS

**Each Platter Contains 12 Half-Size Portions**

WRAP PLATTERS:
Chicken Wrap: Floun Tontilla | Lettuce | Cheese | Chicken | Temate | Cotija Ranch ($60)

Steak Wrap: Floun Tontilla | Lettuce | Guacamale | Steak | Jalapenc flicli ($70)
BURRITO PLATTERS: (s65)
Floun Tontilla | Peblanc Rice | Black Beans | Choice of Pratein |

Shnedded Cheese | Pice de Galle | Lettuce
Grilled Chicken OR Carnitas Pork

$12
| *ADD ASSORTED DESSERT BARS AND COOKIES S6/PERSON* I
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Top off your event with one of our delicious House Made Dessert Platters.
Gourmet Fairy Cakes Delectable Dessert Crave-Worthy
(Cupcakes): ($5) Bars: ($5) Cookies: (s5)
e Vanilla e Tanshmallew. Cnispy * Lavenden
e Chocclate C}u‘p, o Bnowunies e Doutle Chacclate
« Ancho Chocolate  * Dank Chocolate * Chocolate Chip
o Thes Leches Coconut ° Lemon
o Spiced o Espnesse Cinnamon o Sugan Cockie
o Hitiscus Crumtle
e Pistachic o Dank Red Ueluet

Made-For-You Orders: Looking for a different flavor? Request something more specific to
meet your party needs!
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Cheat Day Cheesecake Bites: (s5)
Chef Lifc’s Famous Homemade Cheesecake | The Thenthly Flaven

Legendary Latina-Misu Bites: (s5)
Layens of Chocolate Cockies | Dulce de Leche | Cream Cheese | Cocoa
Assorted Dessert Bars & Cookies: (s6)
Chef Selected Coskies & Dessent Bans




PARTY BEVERAGES
.

*Priced hy Gallon*

Enjoy our Signature Beverages available by the Gallon. One Gallon = Approximately 15 drinks.

Signature Margarita: Camenena Tequia | Gnange Cunacac | Guan Gata |
Mix | £Lime | Grange ($132/Gallon)

House Margarita: Tequita | Thiple Sec | Thix | £ime ($90/Gallon)

Flavored Margaritas: #House £ime Manganita | Youn Choice of Flaven ($108/Gallon)

Flavors: Prickly Pean | Chipctle Pineapple | Hibiscus | Lavenden |
Passienfruit | BlackBerny | Dragen Fruit | Sthawbenny | Thange

($90/Gallon)

Red Wine | Brandy | Fruit Juices |
Fnesh Onange | Fresh Lime | Stanny
($90/Gallon)
Pine Gnigic | Cithus Vedka |
Blackterny Liqueun | StnaGennies |
Lime Mix
L

Moscow Mule: Tites Usdka | Gingen Been | Fresh £ime ($108/Gallon)

Add Flavor for $12; Pnickly Pean | Chipctle Pineapple | Hibiscus | Lavenden |
BlackBerny | Passienfruut | Dragen Fruuit | Sthawlenny | Mange

Mojito: Bacandi Rum | Fiesh Mint | Fresh Lime | Mix | Clut Seda ($108/Gallon)

Add Flavor for $12: Prickly Pean | Chipotle Pineapple | HiGiscus | Lavenden |
BlackBerny | Passienfruit |Dnagen Fruit | Stnawbenny | Mange




Non-Alcoholic

Beverages

Flavored Lemonade: (s40/gallon)
Choices of: Prickly Pean | Lavenden | HiGiscus |
Chipatle Pineapple | Sthawbenny | Mange

Aguas Frescas: (s40/gallon)
Cheices of: Henchata | Jamaica (Hiiscus) |
T .
Flavored Ice Teas: ($40/gallon)
Choices of: Unsweetened | hange | SthawBeny

Prickly Punch: (s45/gallon)

Prickly Punch | Pineapple Juice | Stanny
| Gnange S€ices

N/A Mojito: ($90/gallon)
Mint | Fresh Lime | Mix | Seltzen

N/A Margarita: ($75/gallon)
Fresh Lime | House Thix

N/A Moscow Mule: ($90/gallon)
Tuesh Lime | Gingen Been

Add Flavors for $12:
Prickly Pean | Chipotle Pineapple | Hibiscus |
Lavenden | Stnawbenny | Thange



Osorio’s Latin Fusion
Located at 1910 N. Casaloma Dr-.

Appleton, WI 54913
(920)955-3766

IR e

| — E— —— T
: = ._J. " g |

**Contact us today to book your next event!**



