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Discover our
unique options for
your corporate or
celebration events

WHAT WE OFFER

Customizable Fixed Menus:
Check our Fixed Menu and
personalize it according to
your preferences.

Festive Atmosphere: Enjoy the
Christmas magic in a cozy and
festive setting.

Flexible Adjustments: We are
here to accommodate your
budget and make your

event exceptional.

WHY CHOOSE US

Hospitality Experience: Over
25 years of serving clients
with passion and dedication.
Culinary Quality: Exceptional
menus prepared with fresh
and highest-quality
ingredients. Personalized
Attention: A dedicated team
to ensure that every detail is
perfect.

Contact us to customize your event and adjust the budget.

Celebrate with us and create lasting memories!
Explore our menu at www.latremenda.us

WWW.LATREMENDA.US | @LATREMENDAMIAMI



THE NORTHERN FLAVORS MENU

"Represents robust and hearty dishes, inspired by the culinary traditions of

northern Spain, ideal for meat lovers”.

55. PER PERSON | Coffee and soft drinks Included. Add a mixed salad 3.

APPETIZERS

Served sharing style.

Camarones al Aji-yo Sautéed Garlic Shrimp | Aioli | Parsley.
Montaditos de Goat Cheese Delicate bites of creamy goat cheese
paired with fresh, flavorful toppings, served on a crispy baguette slice.
Chistorras Sauteed Chistorras | Mushrooms | Green Apple.
Croquetas Spanish Style Golden and crispy on the outside, these
traditional Spanish croquettes are filled with fish.

MAINS

Choose one

Braised Beef Tender, slow-cooked braised beef
served with perfectly roasted Parmentier potatoes.
Arroz Montana Calasparra Rice | Beef | Chicken |
Pork | Chorizo Espanol.

Ribeye Prime cut served with mushrooms and
shallots sauce,

Tiramisu
Crema catalana

DESSERTS

Choose one

THE MEDITERRANEAN MENU

“Highlights the fresh, coastal influences perfect for seafood dishes and

vibrant Mediterranean flavors’”.

60. PER PERSON | Coffee and soft drinks Included. Add a mixed salad 3.

APPETIZERS

Served sharing style.

Montaditos Shrimp A bite-sized delight featuring succulent shrimp
atop a crispy baguette slice, perfectly seasoned for a burst of flavor
in every bite.

Chicharrdn Crispy, golden-fried pork skin pieces, resulting in a
savory and crunchy snack.

Mini stick of cheese and chistorras Golden mini sticks filled with
creamy cheese and savory chistorra, handcrafted to deliver the
perfect balance of crunch and bold Spanish flavors.

Tortilla Espafiola Potatoes | Eggs Omelette | Alioli Foam on top.

MAINS

Choose one

Seared Salmon One side Seared Salmon | Pea
Puree | Onion cream.

Paella Marinera Paclla Spanish Style | Calasparra
Rice | Shrimp | Mussels | Clams | Calamari

Au Meuniere Grouper Grouper fillet in fine herbs
sauce and potatoes.

D E S S E RT S Mousse Nutella

Choose one Tres Leches

THE SOUTHERN HERITAGE MENU

“‘Reflects the bold, and traditional cuisine of southern Spain, rich in heritage and spices’”.

70. PER PERSON | Coffee and soft drinks Included. Add a mixed salad 3.

APPETIZERS

Served sharing style.

Calamares Andaluza Crispy Andalusian-style calamari
served with a side of flavorful aioli,

Croquetas Spanish Style Golden and crispy on the outside,
these traditional Spanish croguettes are filled with goat
cheese. Champifiones al Aji-yo. Sautéed mushrooms
infused with garlic. Patatas Bravas Double Fried Potatoes |
Hot sauce | Aioli

MAINS

Choose one

Branzino Roasted branzino served with a rich Vizcaina
sauce, combining tender fish with bold, flavorful accents.
Lamb Chops with Beet Hummus Succulent lamb chops,
perfectly cooked and paired with a vibrant and creamy
beet hummus for a unique twist on classic flavors.
Woodfire Skirt Steak (Churrasco) Prime cut served with
mushroom and shallots sauce.

D E S S E RT S Mousse Nutella

Choose one Tres Leches

Tax & Service Charge are not included. The consumption of raw or undercooked meat, seafood, and eggs increases the risk of
foodborne illness. Please notify manager of any food allergies, ve are unable to guarantee against all possible cross-contamination.



A LA BARRA | AT THE BAR

OPEN BEER AND SANGRIAS “In Spain, the bar is where friends gather, and stories are
shared. Enjoy our refreshing sangrias and carefully selected beers. Cheers”!

20 per person for 1 hour BEERS

32 per person for 2 hours. HATUEY | ESTRELLA GALICIA | ESTRELLA DAMM | 1906 Reserva |
44 per person for 3 hours SANGRIAS

Each additional hour: 12. per person/per hour. RED | WHITE | SPARKLING

EL COCTEL

OPEN COKTAILS AND MORE "A good cocktail is more than a drink; it's an art. Inspired by
Spain’s vibrant nightlife and crafted with precision, our selection brings bold flavors and
unforgettable moments to your glass. Cheers to sophistication”!

25 per person for 1 hour PISCO FLAVORS

35 per person for 2 hours. Classic | Strawberry | Sour Peach | Passion Fruit | Aperol

45 per person for 3 hours COCKTAILS (WINE BASED)

Each additional hour: 15. per person/per hour. La Tremenda | Mojito | Ginger Mule | The Italian Martini | Margarita

The Spanish Cooler | Tinto de Verano

BURBUJAS
Mimosas | Aperol Spritz | Prosecco.

LA RESERVA

OPEN PREMIUM “For those who appreciate the finer things, La Reserva oéers an
unparalleled selection of craft beers, signature cocktails, refined sangrias, and exquisite
wines. This premium package is curated for unforgettable moments, where every sip
celebrates sophistication and taste. Cheers to the best’!

30 per person for 1 hour PISCO FLAVORS

45 per person for 2 hours. Classic | Strawberry | Sour Peach | Passion Fruit | Aperol

55 per person for 3 hours COCKTAILS (WINE BASED)

Each additional hour: 15. per person/per hour. La Tremenda | Mojito | Ginger Mule | The Italian Martini | Margarita
The Spanish Cooler | Tinto de Verano

BURBUJAS BEERS

Mimosas | Aperol Spritz | Prosecco. HATUEY | ESTRELLA GALICIA | ESTRELLA DAMM | 1906 Reserva |
SANGRIAS
RED | WHITE | SPARKLING

WINES
La Tremenda, Monastrel, Alicante Jean Bouchard, Pinot Noir, France
La Purisima, Blend, Murcia. Bodejas Las, Verdejo, Rueda.

Tax & Service Charge are not included. The consumption of raw or undercooked meat, seafood, and eggs increases the risk of
foodborne illness. Please notify manager of any food allergies, ve are unable to guarantee against all possible cross-contamination.





