
Catering Menu: We offer a selection of menu items as a family style catering service. (15 person minimum) order)

N E IGH B OR HO OD  RU M  BA R

“CASA DE ABUNDANCIA”

Signature CocktailsSignature Cocktails

10
ea

10
eaDA IQU IR I S

O T T O S H D . C O M All orders include an automatic gratuity of 18%. Please ask your server if you’d like to opt out. @ O T T O S H I G H D I V E

Arturo Fuente
Reposado Mezcal. Tuscan Amaro. Madeira. Coffee. 

Tobacco. 

TON OF BRICKS
Puerto Rican Rum. Bourbon.Sherry. Banana. Bay 

Leaf.Tonka Bean.

bronze titan
Overproof Jamaican Rum.Blanc Vermouth. White 

Bitter.Verjus. Grilled Pineapple.

AIRE LIBRE
Gin. Plum Wine. Red Aperitif. Mint Essence.

FLORIDIAN SLIP
Blanco Tequila. Yucatan. Coconut. Orange Blossom. 

Lime.

COQUITO
Blend of Rums. Sherry. Coconut. Condensed Milk.

Almond. Spices.

MARIPOSA
Puerto Rican Rum. Gin. Bergamot. Passionfruit. 

Almond.

 
FLORIDITA Caribbean Rums. Lime. Maraschino Sugar. 

 

REFINED Puerto Rican Rum. Cane Sugar. Lime. 
 

AROMATIC  Mexican Rum. Lime. Guava Cordial. 
 

FUNKY Agricole Rhum. Passionfruit. Honey. 
 

FRUITY Haitian & Trinidad Rums. Strawberry. Lime. 
 

SAN DOMINGO  Puerto Rican Rum. French Apple Brandy. Mulling Spice. Lime.

SQUARE GROUPER
Gin. Cachaca. Thyme. Kiwi Cordial. Pressed Green 

Apple. 

FRUIT BAT
Trinidad Rum. Cachaca.Banana. Ceylon Tea. 

Pineapple.

PANDAMERICAN
Barbados and Jamaican Rums. Pandan Leaf. Coconut 

Milk. Florida Citrus. Pineapple.



“CASA DE ABUNDANCIA”

Catering Menu: We offer a selection of menu items as a family style catering service. (15 person minimum) order)

O T T O S H D . C O M @ O T T O S H I G H D I V EConsuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

Platters

Starters

Mains

Sides

Racks and Sternos can be provided for an additional cost. Plates and Plasticware will be provided 

N E IGH B OR HO OD  RU M  BA R

White Rice................................................ 6 Pan con Timba ........................................ 6Black beans ............................................. 6

hearts of palm .................................................................................................................................................................... 15 Each
Artichoke. Tomato. Cucumber. Lemon Dill Vinaigrette. (V) / Add Chicken +8

Squash & Burrata .............................................................................................................................................................. 21 Each
Coffee Spiced Kabocha Squash. Roasted Beets. Frisée. Burrata. Spiced Pepitas. Honey Vinaigrette.

Ceviche ..................................................................................................................................................................................... 18 Each
Yellowfin Tuna. Avocado. Watermelon. Leche De Tigre. Mustard Seed. Basil-Chili Oil. Mezcal. 

SHRIMP COCKTAIL 
Argentinian Red Shrimp. Bloody Mary Sauce. Lime. Tajin.............................................................................................................................................................................................................2.25 Each

Ropa Vieja .................................................................................................................................................................................. 13 PP
Braised Short Rib. Ropa Vieja Sauce. White Rice. Black Beans. Cuban Bread. 

Media Noche ............................................................................................................................................................................... 14 PP
Slow Roasted Mojo Pork. Sliced Ham. Swiss Cheese. Pickle. Mustard. Sweet Bread. Plantain Chips.

Lechon Asado ............................................................................................................................................................................. 13 PP
Roasted Pork. White Rice. Black Beans. Cuban Bread

Mojo Chicken ............................................................................................................................................................................ 12 PP
Roasted Chicken. Braised Onion. Chimichurri. White Rice.  
Black Beans. Cuban Bread.

assorted pastelitos
Guayaba & Quesito ......................................................................................................................................................................................................................................................................................................4 Each 
Croquetas de Jamon & Pastel de Carne ...........................................................................................................................................................................................................................................................6 Each

Desserts
Florida orange tres leches ........................................................................................................................................7.50 Each
Florida Orange Infused Tres Leches

Flan ........................................................................................................................................................................................7.50 Each
Chocolate and Traditional


