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Fresh Drop Off Platters

NAEF CUISINE's Fresh Drop Off was created out of the need for a more casual, holiday lunch, pic-nic,
home entertaining and less formal style of corporate catering. For meetings, gatherings, or any one-stop
catering needs, let us do all the work for you. Small platters.: 10 pax / Large platters: 18 pax

Tropical Fresh Fruits

Sliced papaya, pineapple, watermelon, kiwis, grapefruit,
melon, banana (some fruits are seasonal)

Bagels Selection

Bagels with butter, creamcheese, and marmelades
small §
large $ 650

With creamcheese, smoked salmon, red onions, capers & dill
small $ 520 pesos
large $ 930 pesos

Breakfast Burritos

Flour tortillas filled with scrambled eggs, some with dried
beef (machaca), other with tomatoes & onions, and ham &
mushrooms Served with refried beans and mexican salsa
small $ 450 (30 burritos)

large $ 810 pe 0 burritos)

Breakfast English Mutffins

Warm muffing, cut in half and toasted, filled with

scrambled eggs with chives, dijon mustard, smoked

turkey ham, gouda cheese, mayonnaise and fresh tomatoe
small $ 350 0s

large $

Classic Fish Ceviche

A vibrant recipe from the sea prepared with fresh
mahi mahi marinated in lemon, coriander,

red onions, cucumber and tomatoes. Served
with cnspy tostadas and lemon wedges

Grilled sKirt Steak or chicken Burritos

Rich and flavourful burritos made with giant flour tortillas,
romaine lettuce, juicy & tender grilled skirt steak or chicken,
sauteed with red onions, green and red bell peppers.

Chipotle mayoneuse sauce and green tomatillo avocado sauce
sm 1\\%5\"* Titos)

large $ 1

Shrimp Fajitas

Accompanied with warm com tortillas, black beans,
mexican salsa and a freshly made guacamole and totopos
small: ; 850 p
la rge. \./ > 1,88

530S

4 great salads to choose from

Spinach, bell pepper and sprouts with goat cheese, caramelized
walnuts and bacon, accompanied, balsamic vinaigrette

Mesclin greens, celery, green apple, raisins, candied
sesame seeds and linseeds, honey lime dressing

Greek salad, feta cheese, black olives, red wine vinaigrette,
tomatoes, cucumber and red onions
The classic Caesar Salad: Crispy romaine lettuce, garlic

croutons & fresh parmesan cheese. Add grilled pesto
chmken or garhc sauteed prawns for small $280 / large $ 490

Shrimp Platter

Large peeled jumbo shrimps, mango chutney

and Calypso cocktail dip
P es0s (5 p\e >6s)

)O shrimps)

Paella Valenciana

A rich traditional paella prepared with chicken, shrimps,
mussels, clams, bell pepper, garlic, onions, saffron,
white wine, green peas. Served with a loaf of our artisan
garho bread

Pan Asian

Skewers of Szechuan Shrimp, and Thai Red Curry Chicken,
Vegetable Spring Rolls, Pickled Ginger, Wassabi, Soy
Scallion Dipping Sauce

small $ 950

Mediterranean Sampler

Flavourful hummus. Grilled red peppers &

eggplant with garlic. Cucumbers, cherry tomatoes

and wedges of feta cheese and tzadziki sauce, served
with toasted pita triangles

small $ 9

large $ 1,

México Magico

Freshly made guacamole, totopos, crispy chicken tacos,
corn onion and shrimp empanadas. Green tomatillo salsa,
sour cream, fresh grated cheese and refried beans

small $ 880 pesos
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Small platters serve aprox. 10 pax / Large platters serve aprox. 18 pax

Bolognese Lasagna - Freshly Made Cakes, Pies, CooKkies & Petits Fours

Covered with fresh parmesan cheese , ,
small $ 850 pesos rich dark belgium chocolate cake o' 12 sices

large $ 1, pesos carrot cake pecan creamcheese frosting o 12 sices
soflty New York cheesecake with raspberry  o* 12 sices

Vegetable LLasagna - Freshly Made

Zucchini, eggplant, spinaches, onions, mushrooms

caramelized pecan pie* o 10sices
. : * .
& fresh basil, covered with fresh parmesan cheese french lemon tart with meringue”™ o 10 sices
50 o

small $ 8¢ ‘ apple pie with ginger almond crumble™ o+ 10 sices
arge $ 1,450 pesos Ccookies assortment: chocolate chip, oatmeal &

raising, peanut butter chunk 15 cookies
Gravlax Smoked Salmon fudgy walnut chocolate brownies 10 pieces

Carved to order, served with red onions, capers, lemon almond, espresso, and orange biscottis 15 pieces
wedges, dill vinaigrette, and european bread

tray of mini fruit tartlet; mango, berries, strawberry 20 pieces
tray of mini eclairs: chocolate, coffee, vanilla 20 pieces
house made ice cream and sorbets available per ier

Cheese Board * Available in 3” tartlets at $ 35 a piece

Selection of 4 domestic and imported cheeses,
artfully presented with grapes, walnuts, berries,

served with home baked breads This is just a sample of our Cakes & Pastries,

150 ar/pp) for further options, please have a look at our
(150 gr/pp) Fine Bakery & Artisan ice cream brochure, or visit
our website www.naef.com.mx - (329) 291 53 97

small $ 2,2
large $ 3,8

Crudités

Seasonal medley of baby zucchini, asparagus,
cherry tomatoes, baby carrots, radishes,
broccoli, green godess dip

small $ 950 pesos

large $ 1,450 pesos

Also Available:
Individual Chocolate Mousses, Caramel or
Coconut flans, Fruit tartlets. Minim.: 10 pieces

o2

Fresh Quiches

» Roasted Bell pepper, leeks, onions, brocoli & swiss cheese
« Ham, mushrooms, onions & swiss cheese

$ 240 pesos, (10,28 cms) serves 8/10 slices

Orders & Deliveries:
Orders are recelved from Monday to Fricday from 9 a.m. to 6 p.m. / Our Drop Off is delivered from Monday
through Sunday from 8 a.m. to 6 p.m. / Orders are placed at least 24 hours in advance before delivery

Payments:
Payment can be made in cash or through credit card / We accept VISA or MC (charged in advance before
delivery) A 5% delivery fee will be added on any order, gratuity not included

$320
$260
$260
$270
$260
$250
$150

$260
$135
$350
$350
$135




	Página 1
	Página 2
	Página 3

