
Maya Catering
6411 SW 16th Ter, Miami, Florida 33155, United States

(305) 310-2898

Hours
Monday - Friday: By appointment 
Saturday: By appointment
Sunday: By appointment 



BREAKFAST STATION OMELETTE AND BRUNCH DELIVERY

The omelette station includes: Ham, cheese, mushrooms, spinach, diced bell peppers, 
tomatoes, bacon bits and onions
Assortment of pastries: Danishes, muffins and pastelitos 
Bacon, sausage and ham  
Empanadas (chicken and beef)
Hash browns
Croissants 
Assortment of bagels with cream cheese 
Fresh assortment of fruits 
Fresh juices
American coffee (with creamer)

THIS MENU INCLUDES 

All silverware (Plates, cups, forks, knives, spoons and napkins) 
Chef and server on site

**This menu can be customized upon request**

BREAKFAST BUFFET 

BRUNCH DELIVERY
You can pick five (5) menu items of your choice below. This menu includes fresh juices and 
American coffee with creamer.
Scrambled eggs
Bacon 
Sausage 
Empanadas (Chicken and beef)
Mini Colombian cheese empanadas
Colombian empanadas
Hash browns 
Croissants 
Ham and cheese croissants
Assortment of cheeses: Swiss, cheddar, pepper jack…
Assortment of pastries: Danishes, muffins…
Assortment of bagels with cream cheese
Assortment of cereal with milk 
Fresh assortment of fruits

**Additional menu items available. For this menu is required a minimum of 25 guest**



RICES

MAYA’S ARROZ CON POLLO 
Traditional cuban dish made with rice cooked in a saffron chicken broth and beer. For this 
dish we use boneless chicken, diced chorizo sautéed in red and green peppers, onions and 
garlic. Garnished with fancy red pimientos, olives and sweet peas. 

ARROZ CAMPESINO
This rice is cooked in a blend of saffron chicken and beef broth. We use boneless chicken and 
pork, sausage, ham and corn cobs. All this sautéed in red and green peppers, onions and garlic. 
Garnished with fancy red pimientos.

FRIED RICE
This delicious fried rice is made using soy sauce, sesame oil and garlic butter to taste, diced 
Chinese style barbecue pork, chicken, cooked eggs, sautéed shrimp and finished with green 
onions and bean sprouts.

PAELLAS

VEGETARIAN PAELLA
A fresh and delicious paella made of seasonal vegetables. Green and red bell peppers, carrots, 
onions, diced tomato, garlic, green beans, cauliflower, broccoli, zucchini, squash, spinach, 
mushrooms, sweet peas and roasted peppers.

PAELLA VALENCIANA 
Rice cooked in a saffron fish broth with a variety of fresh seafood. We use peeled jumbo shrimp, 
scallops, chunks of fish fillets, mussels, clams, calamari, boneless chicken. Everything sautéed in 
red and green peppers, onions and garlic garnished with fancy red pimientos.

PAELLA ROYALE A LA MAYA 
Rice cooked in saffron fish broth with a variety of fresh seafood. We use peeled jumbo shrimp, 
scallops, chunks of fish fillets, mussels, clams, calamari, boneless chicken. This paella has one 
half lobster tail for every two guests. All sautéed in red and green peppers, onion and garlic. 
Garnished with fancy red pimientos. 

SIDES WITH OUR PAELLAS

GARDEN SALAD 
Crisp and sweet blend of iceberg lettuce, carrots, red cabbage and cherry tomatoes. Tossed with 
Italian or ranch dressing 

DINNER ROLLS

FRIED MADUROS (SWEET PLANTAINS)



APPETIZERS & TAPAS
 
Tostones rellenos (Carne o camaron)
Empanadas (Carne y pollo)
Colombian empanadas 
Croquetas de bacalao 
Coconut shrimp
Ceviche cups mixto (Regular or spicy)
Croquetas
Bocaditos (32 pieces)
Cheese tequenos (with guava or cilantro dipping sauce)
Mini Colombian cheese empanadas (with aji picante sauce)
Party size potato balls stuffed with beef and pork 
Chicken cordon bleu bites
Yuca fries with cilantro sauces 
Caprese skewers (fresh mozzarella, cherry tomatoes and basil)
Maya’s smoking sticky BBQ pulled pork sliders 
Chef special mojo pulled pork sliders 
Cubanitos (Cuban bread, ham, pork, swiss cheese, pickle, mustard and mayo)

CHICKEN WING PLATTER 
Medium up to 20 guest 
Large up to 30 guest

FRUIT PLATTER 
Medium up to 40 guest 
Large up to 50 guest



GRILL STATION 

Gourmet hamburgers. Includes: Cheese, condiments and chips 
Grilled chicken sandwich. Includes: Cheese, condiments and chips
Hotdogs. Includes: Condiments and chips

MAYA’S SMOKING STICKY BBQ PULLED PORK SANDWICH 
Includes: Chips 

MAYA’S MOJO PULLED PORK SANDWICH 
Includes: Chips

PREMIUN GRILLED 
Skirt steak 8/10oz with chimichurri sauce, served with an option of two side dishes.

GRILLED CHICKEN 
Breast or boneless thighs served with an option of two side dishes 

CHICKEN OR BEEF SKEWERS WITH MIX OF PEPPERS AND ONIONS 
Option for grill sausage

SIDE DISHES 
Mash potato 
French fries 
House salad
Coleslaw 
Maduros
Sweet plantains 
Grilled corn on the cob 
Arroz moro 
Rice and black beans 



PASTA STATION 
Our chef Jose Maya can customize plates upon request. 

Includes: Italian salad and garlic rolls 

STEP 1 
Pick two types of pastas 

STEP 2 
Three styles of our homemade sauces. If there a difference sauce or pasta that you’d like just 
let us know and we’ll substitute it at no extra cost 

TOPPINGS 
We will provide the following list: 

Meatballs 
Italian sausage
Grilled chicken 
Jumbo shrimp 
Sun dried tomatoes 
Mushrooms 
Bell peppers 
Broccoli
Zucchinni
Olives
Parmesan cheese

**If you have other toppings in mind let us know and we will add them**



MEXICAN STATION 

Our chef can build any type of tacos, burritos, quesadillas and much more

Soft flour tortillas
Corn tortillas
Crunchy taco shell 
Tostada chip 
Grilled chicken 
Grilled steak 
Grilled shrimp 
Grilled veggies 
Shredded cheese 
Salsa 
Corn mix
Guacamole 
Pico de gallo 
Sour cream 
Chopped green onions
Black beans 
Pinto beans 



DESSERT STATION

Churro station 
Funnel cake station 
Mini donuts station 

**ALL WITH MIX TOPPINGS: Strawberry, dulce de leche, chocolate, condensed milk, sugar, 
powdered sugar, cinnamon sugar, caramel**


