Great Chefs of America

2200 NW 72nd Avenue • Miami, Florida 33152
Phone: 305.775.0723
www.greatchefsofamericaonline.com
Email: rbenezra@bellsouth.net

The leader in professional catering service









Academic and student events
Bar-b-que’s and picnics
Breakfast, lunch or dinner
Morning and afternoon breaks
Hors d’oeuvres and appetizers
Complete beverage services
Holiday parties and receptions
FIU and DOD approved vendors

Lunch/DinnerMenu

Assorted Sandwich Basket
Assorted deli style sandwiches. Homemade chicken and tuna
salad, ham and Swiss, and turkey breast on fresh croissants
and French bread rolls. Chips and your choice of Caesar salad
or tortellini pasta salad included.
Chicken Piccata
Tender all white chicken medallions, sautéed in a lemonbutter sauce, tossed with bowtie pasta, capers and fresh
spinach. Classic Caesar salad and French bread rolls.
Homemade Baked Lasagna
Delicious big taste home-made lasagna, made with layers
of fresh Italian meats, sauce, cheese and pasta. Caesar or
garden salad with Italian dressing and garlic rolls.
Chicken Mojito
Marinated oven roasted chicken with savory onions, garlic,
lime juice and herbs. Platanos maduros and congri, Caesar
salad and French bread rolls.
Grilled Churrasco
Char-grilled churrasco or skirt steak with chimi-churi sauce
and roasted potatoes. Caesar salad and French bread rolls.
Baby Back Ribs and Bar-b-q Chicken
Tender bar-b-q baby back ribs and juicy bar-b-q chicken breast
served homemade coleslaw, baked beans and Texas toast.
Cuban Style Roast Pork
Delicious and tender roasted Cuban “lechon asado”,
marinated in onions, garlic and mojo. Moros and plantains,
Caesar salad and Cuban bread included.

Chicken Marsala
Tender medallions of sautéed chicken and mushrooms
tossed with bowtie pasta in a creamy Marsala wine sauce.
Caesar salad and French bread rolls included.

Shrimp Linguini
Large sautéed shrimp tossed with tender linguine pasta and
creamy garlic sauce. Includes our classic Caesar salad and
French bread rolls.

Tex-Mex Fajitas
Chicken and steak fajitas with bell pepper and red onions,
soft flour tortillas, shredded cheddar, guacamole and sour
cream. Frijoles and rice and tortilla chips w/salsa included.

Arroz Con Pollo
Delicious authentic savory chicken cooked with yellow rice.
Platanos maduros, Caesar salad and fresh Cuban bread.

Chicken Parmesan
Delicious chicken filets covered with melted provolone,
home-made marinara sauce and penne pasta. Caesar salad
or garden salad with Italian vinaigrette and garlic rolls.
Pork Tenderloin Medallions
Pork tenderloin cut into tender medallions in a rich creamy
mushroom sauce. Includes whipped potatoes, Caesar salad
and French bread rolls.
Classic Chicken Caesar Salad
Char-grilled sliced chicken breast atop a cool, crisp Caesar
salad. Tortellini pasta salad and French bread rolls included.
Chicken Fettuccini Al Fredo
Sautéed chicken breast in homemade creamy homemade
Al Fredo sauce, with fettuccini pasta. Caesar salad and
French bread rolls included.
Grilled Pork Chops
Grilled pork chops with savory garlic, onions and mojo.
Includes oven roasted Rosemary potatoes, Caesar salad and
French bread rolls.

Thai Chicken and Noodle Salad
Fresh grilled chicken breast tossed with peas, bean sprouts,
green onions, thin noodles, and spicy Thai peppers. Includes
steamed dumplings with sweet dipping sauce.











Please call as pricing is determined by volume
We can accommodate events from 15 – 5000
Includes premium disposable paper and plastic ware, and
disposable serving utensils
Food delivered in disposable aluminum containers at
serving temperature
Sales tax not included
Prices are subject to change without notice
Allow minimum of 48 hours when ordering
Company checks, MasterCard, Visa and AMEX accepted
Delivery and set-up $25.00
We can provide complete service, including staffing, serving
tables and equipment for an additional charge

Great Chefs of America is fully licensed and insured. Food prepared in our state of
the art facility, regulated by the Florida Department of Business and Professional
Regulation, Division of Hotel and Restaurants. Catering supervisors maintain
current Florida Food Manager Certification. All employees have passed the state
mandated food safety program. Established 2004
Rev. 1/13

