
Winter Corporate Entertaining 
 



Winter Corporate Entertaining 

The following menu is designed for holiday breakfast and brunch entertaining.  Room-temperature food arrives 

completely plattered on disposable platters and decorated with holiday greenery (where applicable and  

upon request). Hot food is delivered in foil pans with disposable racks and a chafing fuel. Menus are available 

for a minimum of 15 guests. 

HOLIDAY BREAKFAST OR BRUNCH BUFFET 

T H E   M I S T L E T O E  
 

CHOOSE AN ENTRÉE 
 

SPANISH FRITATA 

With bell peppers, Spanish onions,  

potatoes and cheese   
 

Or 
 

CHEESY SCRAMBLER 

Cheddar cheese and scrambled eggs 
 

Or 
 

BREAKFAST BURRITOS 

Egg, ham & cheese burritos, wrapped in a 

warm flour tortilla 
 

Or 
 

LATIN CAKES 

Pound Cake  dipped in egg batter, cov-

ered with coconut flakes and grilled to 

perfection. Served with  

strawberry sauce 

ALL BUFFETS INCLUDE  

 

COUNTRY POTATOES 

Oven banked diced potatoes, seasoned 

with Spanish smoked paprika and kosher 

salt, garnished with chopped cilantro  

 
SLICED FRUIT DISPLAY 

Seasonal melons, oranges, strawberries, 

pineapple and grapes 

 
ASSORTED PASTRIES 

Assorted muffins, and pound cake 
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Price per person 
 

15 - 20   14.95/pp 

20 - 45   13.95/pp 

45+   12.95/pp 

 

Add an organic vanilla and berry yogurt 

parfait with granola for only $1.95/pp 



Winter Corporate Entertaining 

The following menu is designed for holiday lunch and dinner  entertaining.  Room-temperature food arrives 

completely plattered on disposable platters and decorated with holiday greenery (where applicable and  

upon request). Hot food is delivered in foil pans with disposable racks and sterno. Menus are available for a 

minimum of 15 guest. 

HOLIDAY LUNCHEON OR DINNER BUFFET 

F R O S T Y   T H E   S N O W M A N 
 

CHOOSE TWO ENTRÉES 
 

MEZQUITE GRILLED CHICKEN 

Grilled seasoned chicken 
 

PERNIL DE PUERCO 

Oven roasted seasoned pork cooked  

Puerto Rican  
 

TEQUILA CREAM CHICKEN 

Tender chicken breast smothered in our 

delicious tequila cream sauce, made with 

diced onions and jalapenos (not spicy) 
 

LOMO SALTADO 

Beef tenderloin tips sautéed with toma-

toes, red onions, potatoes, seasoned soy 

sauce and aji pepper 
 

 

ALL BUFFETS INCLUDE CHOICE OF TWO SIDES 
 

ANTIGUA’S GARDEN SALAD 

Mixed greens, cucumbers, red onions, 

cherry tomatoes, served with choice of 

dressing: House (fine herbs & olil), ranch, 

southwest ranch, or Italian  

 
BUTTER POTATOES 

Butter potatoes sautéed with onions and 

topped with cheese and diced parsley 

 
CHIMICHURRI GLAZED CARROTS 

Roasted baby carrots, tossed with honey 

and chimichurri sauce 

 
CAULIFLOWER MASHED POTATOES & GRAVY 

Cauliflower mashed potatoes seasoned 

with cotija cheese, and served with a side 

of gravy 

 
SWEET POTATO MASH  

Mashed sweet potatoes with butter and 

brown sugar 
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Price per person 
 

15 - 20 14.95/pp Lunch    17.95/pp dinner 

20 - 45 13.95/pp Lunch    16.95/pp dinner 

45+ 12.95/pp Lunch    15.95/pp dinner    
 

Meals served with dinner rolls & butter  



Winter Corporate Entertaining 

The following menu is designed for holiday lunch and dinner  entertaining.  Room-temperature food arrives 

completely plattered on disposable platters and decorated with holiday greenery (where applicable and  

upon request). Hot food is delivered in foil pans with disposable racks and sterno. Menus are available for a 

minimum of 15 guest. 

F E L I Z  N A V I D A D 
 

TACO BAR 

Choose two of the following meats: 

-Grilled steak 

-Ground beef 

-Mesquite grilled chicken 

-Shredded Chicken 

-Shredded Pork  

-Seasoned vegetables  
 

FLOUR TORTILLAS & FIXINGS 

Flour tortillas, cheese, Antigua’s  signature 

slasa, lettuce, sour cream, and guacamole 
 

CILANTRO RICE & BLACK BEANS 
 

SOUTHWEST SALAD 

Mixed greens, tortilla strips, tomato, 

cheese, corn kernels, black beans and 

southwest ranch dressing 

Add some savory desserts to complete your meal 
 

ANTIGUA’S CARAMEL FLAN 

Creamy caramel custard made with 

cream cheese drizzled with caramel and 

garnished with fresh berries 
 

Whole - Serves 15-20       35.00       

 

WARM CHURRO BASKET 

Enjoy crisp mini churros, dusted with  

cinnamon and sugar 
 

24 pieces per basket    28.00 

Chocolate dipping 16 oz    7.50 

Caramel dipping 16 oz   6.50 

 
PLATANOS BORRACHOS 

Fried sweet plantains served with a deli-

cious sauce made of rum and Kalhua 
  
Pan - Serves 15 - 20   35.00 
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Price per person 
 

15 14.95/pp Lunch    16.95/pp dinner 

20 - 45 13.95/pp Lunch    15.95/pp dinner 

50+ 12.95/pp Lunch    14.95/pp dinner    
 

Meals served home made tortilla chips   

HOLIDAY LUNCHEON OR DINNER BUFFET 



Winter Corporate Entertaining 

The following menu is designed for holiday lunch and dinner  entertaining.  Room-temperature food arrives 

completely plattered on disposable platters and decorated with holiday greenery (where applicable and  

upon request). Hot food is delivered in foil pans with disposable racks and sterno. Menus are available for a 

minimum of 15 guest. 

 

ANTIGUA BITES 

Chicken with jalapenos and cheese, 

wrapped in bacon, served with our home 

made chipotle mayo 

Dozen     22.49  

 

CHIPOTLE MEATBALLS 

Beef & pork meatballs in a tomato and 

chipotle sauce  
Dozen     24.99  

 

BBQ MEATBALLS 

Beef & pork meatballs in a tangy BBQ 

sauce  
Dozen     24.99  

 

PULLED PORK SLIDERS 

Shredded pork Yucatan style with red  

Onions, chipotle mayo on a sweet roll 
Dozen     32.99  

 

CHEESEBURGER SLIDERS 

Ground beef patties, American cheese, 

mayo, mustard and ketchup on the side 
Dozen     37.99  

 

SWEET CORN TAMALES 

Sweet corn tamales, served with sour 

cream and green tomatillo salsa 
Dozen     28.00 

ANTIGUAMILWAUKEE.COM  |  414.321.5775 

APPETIZERS 

 

FRESH FRUIT PLATTER 

Made with seasonal fruit  

Serves 15 - 20     49.99  

 

FRESH VEGGIE PLATTER 

Carrots, broccoli, cauliflower and ranch 

dressing  

Serves 15 - 20     39.99  

 

CUCUMBER SANDWICHES 

Sliced cucumbers sandwiches in white 

bread, spread with seasoned cream 

cheese 
Dozen     25.99  

 

CLASSIC GUACAMOLE & CHIPS 

Fresh avocados widh diced toamtoes, 

onions, cilantro, lime juice and seasoned 

to perfection. Served with Antigua’s 

homemade tortilla chips 
1 lb    13.59  

 

ALMOND CHICKEN SALAD 

Chicken breast salad, tossed in a sweet 

dressing with almonds, apples and celery 
1 lb     16.99  



Winter Corporate Entertaining 

Thank your family, friends, clients, and vendors this Thanksgiving, Chirsmas, Hanukkah, Winter and New Years 

with our beautifully decorated gift baskets.  72 hour notice required please. One week notice for orders over 10 

pcs.  Please talk to a catering associate regarding delivery charges. 
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G I F T  B A S K E T S 
 

SWEET HOLIDAY BASKET 

Basket with a dozen assorted muffins, mini loafs of assorted bread 

and pound cake, six holiday decorated cut-out cookies. 

 
MARGARITA BASKET 

Everything needed to create a fiesta! Tequila, margarita mix, salt 

and salt rimmer, margarita glasses, and strawberry fruit flavor, jar of 

Antigua’s signature salsa 

 
BLODY MARY BASKET 

Everything needed to create the perfect Bloody Mary.  Vodka, 

bloody Mary Mix, hot sauce, beef sticks, olives, glasses & jar of Anti-

gua’s signature salsa. 

 
WINE BASKET 

Wine glasses, wine key, bottle of Malbec wine and bottle of  

Tempranillo wine 

 

Price per basket 
 

1-5 80.00 

5-10 75.00 

10-50 70.00 

50+ 60.00 

 



Winter Corporate Entertaining 

O R D E R I N G    G U I D E L I N E S 
 

This menu is to used for all delivery catering orders through the Holiday Season.  For larger or 

full service events, ask one of our catering associates. 
 

Payment is due in full at the time of ordering.  A credit card can be taken over the phone, or 

we can send you an electronic invoice to pay with a credit card. 
 

Deadlines 

Please place your order at least 72 hours before the date of your function.  Advance orders 

are given priority.  Since our delivery schedule is busier during the holidays and fills quickly, 

we recommend that you place your order as early as possible to ensure your choice of deliv-

ery time. 
 

Delivery Details 

On weekdays, all deliveries are scheduled for a minimum 1/2 hour time frame 

On weekends, deliveries have a minimum 1 hour time frame. 
 

We recommend you schedule your delivery at least 1/2 hour to 45 minutes before you plan 

to serve.  Please factor in the time it takes to access your building or facility (such as security 

check in, access to freight elevators or dock, etc.).  Depending on the size of your order, our 

catering associate will take at least 15 minutes to set up your food order.  
 

There is a minimum order for delivery of $200 for food and beverage, before sales tax and 

delivery charge. Deliveries are available until 5:30 pm on Weekdays & Saturday, and until 

5:00 pm on Sundays. Deliveries after those times will incur an additional $15 delivery fee until 

8:00 pm.  Please ask a catering associate for special deliveries between 8:00 pm and 6:30 

am.  Orders of any size can be picked up from our kitchen in West Allis, Monday –Friday 9:30 

am - 5:30 pm, and Saturday 10:00 am - 1:00 pm.    
 

Delivery fees: 

Milwaukee Metro area  1 to 10 miles  $20.00 

    10 to 15 miles $25.00 

    15 to 25 miles $30.00   

    25+ miles    $40.00 + 1.25 per additional mile 
 

Additional Considerations 

Disposable 10” heavyweight plates, forks, knifes and 2-ply dinner napkins are included.    

Eco-friend options are available for an additional $1.25 per person. Ask a catering associate 

if you will be needing serving staff, equipment, linens, or centerpieces.  All menus are subject 

to change with out notice.  All menus are subject to Wisconsin Sales tax.  

 

Antigua Catering & Events is a proud member of:  

ANTIGUAMILWAUKEE.COM  |  414.321.5775 


