JOYA

PACKAGE 1: $45/person

BANQUET PACKAGES

Items added in each package step are highlighted in bold. Prices do not include tax or 20% gratuity. Packages are served family style unless otherwise noted.

PACKAGE 2: $55/person

TAPAS
SELECT 3 ITEMS
Guacamole & Chips
Yucca Fries
Warm herbed goat cheese
Croquetas
Seared Spanish Sausages
Grilled Spanish Chicken Skewers
Fried Calamari
Spinach Empanadas

Pork Empanadas

ENSALADA
SELECT 1 ITEM
Heirloom Gazpacho
Joya Salad

Spinach & Warm Mushroom Salad

ENTRADAS
SELECT 2 ITEMS
Marinated Jerk Chicken
Salmon with Poblano Beurre Blanc
Ponzu Marinated Walu

Cuban Braised Pork Shoulder

POSTRE
SELECT 1 ITEM

Churros with Chocolate

Strawberry Madrilen

TAPAS
SELECT 3 ITEMS
Guacamole & Chips
Yucca Fries
Warm herbed goat cheese
Croquetas
Seared Spanish Sausages
Grilled Spanish Chicken Skewers
Fried Calamari
Spinach Empanadas
Pork Empanadas
Seasonal Ceviche
Sauteed Gambas & Chorizo
Short Rib Tacos
Cheese Plate

Charcuterie Plate

ENSALADA
SELECT 1 ITEM
Heirloom Gazpacho
Joya Salad
Spinach & Warm Mushroom Salad

Heirloom Tomato Salad

ENTRADAS
SELECT 2 ITEMS
Marinated Jerk Chicken
Salmon with Poblano Beurre Blanc
Cuban Braised Pork Shoulder
Ponzu Marinated Walu
Paella Vegetariana

Argentinean Style Hanger Steak

POSTRE
SELECT 1 ITEM
Churros with Chocolate
Strawberry Madriléne

Tres Leches Cake

Special Notes:

(Packages 1 & 2)

(Packages 1, 2 & 3)

(Package 3)

We offer individually plated salads for an additional $3 / person

We offer individually plated desserts for an additional $3 / person

The Lobster Paella and Argentinean Style Ribeye require 72 hours
notice and are available with family style plating

PACKAGE 3: $65/person

TAPAS
SELECT 3 ITEMS
Guacamole & Chips
Yucca Fries
Warm herbed goat cheese
Croquetas
Seared Spanish Sausages
Grilled Spanish Chicken Skewers
Fried Calamari
Spinach Empanadas
Pork Empanadas
Seasonal Ceviche
Sauteed Gambas & Chorizo
Short Rib Tacos
Cheese Plate
Charcuterie Plate
Kobe Beef Mini-Burgers
Chicken Sopes
Crab Cakes

Three Ceviche Sampler

ENSALADA
SELECT 1 ITEM; SERVED TO YOUR GUESTS
IN INDIVIDUAL PORTIONS
Heirloom Gazpacho
Joya Salad
Spinach & Warm Mushroom Salad

Heirloom Tomato Salad

ENTRADAS
SELECT 2 ITEMS
Marinated Jerk Chicken
Salmon with Poblano Beurre Blanc
Cuban Braised Pork Shoulder
Ponzu Marinated Walu
Paella Vegetariana
Argentinean Style Hanger Steak
Grilled Halibut w/Heirloom Tomatoes
Kobe Sirloin Skewers

Paella Classica

POSTRES
SELECT 2 ITEMS
Churros with Chocolate
Strawberry Madriléne
Tres Leches Cake
Warmed Chocolate Cake

Pineapple Cake

PACKAGE 4: $80/person

TAPAS
SELECT 4 ITEMS; SERVED TO YOUR
GUESTS OVER TWO COURSES
Guacamole & Chips
Yucca Fries
Warm herbed goat cheese
Croquetas
Seared Spanish Sausages
Grilled Spanish Chicken Skewers
Fried Calamari
Spinach Empanadas
Pork Empanadas
Seasonal Ceviche
Sauteed Gambas & Chorizo
Short Rib Tacos
Cheese Plate
Charcuterie Plate
Kobe Beef Mini-Burgers
Chicken Sopes
Crab Cakes

Three Ceviche Sampler

ENSALADA
SELECT 1 ITEM; SERVED TO YOUR
GUESTS IN INDIVIDUAL PORTIONS
Heirloom Gazpacho
Joya Salad
Spinach & Warm Mushroom Salad

Heirloom Tomato Salad

ENTRADAS
SELECT 4 ITEMS; FOR YOUR GUESTS TO
CHOOSE FROM UPON THEIR ARRIVAL
Marinated Jerk Chicken
Salmon with Poblano Beurre Blanc
Cuban Braised Pork Shoulder
Ponzu Marinated Walu
Paella Vegetariana
Argentinean Style Hanger Steak
Grilled Halibut w/Heirloom Tomatoes
Kobe Sirloin Skewers
Paella Classica
Lobster Paella

Argentinean Style Rlbeye

POSTRES

Chef’s selection of 3 individual
desserts served to each guest



