STARTERS

*Select One

CLASSIC CAESAR SALAD
Green gem lettuce, white anchovies, parmesan reggiano

STEAK TARTARE
Filet mignon, sirloin, chiles torreados, pickles, roasted garlic
aioli, toasted bread

GUACAMOLE

House made salsas, corn tortilla chips

Menu pricing subject to change. All food and beverage charges shall be subject to a 22% ser vice charge, plus 9% state tax. We will set and prepare for 5% over your final guarantee.
Please advise catering of any food allergies 72 hours prior to event. Entrée selections must be chosen 72 hours prior to event.

SERENA BRUNCH

$65 pp

MAIN DISHES

*Select One

TRADITIONAL BENEDICT
Thick sliced ham, poached eggs, hollandaise sauce, avocado,
breakfast potatoes

TRUFFLE MUSHROOM BENEDICT
Roasted mushrooms, parmesan cheese, truffle hollandaise,
breakfast potatoes

TRES LECHES FRENCH TOAST
Strawberries, maple syrup, whipped cream

SHORT RIB HASH
Braised short rib, potatoes, peppers, onions, chipotle
barbeque sauce, sunny side up eggs

DESSERTS

*Select One

CHOCOLATE TAMAL
Banana leaf steamed flourless chocolate cake with
raspberries

CHURROS AND CHAMPURRADO
Cinnamon, mexican hot chocolate, whipped cream

Moxy Miami South Beach

915 Washington Avenue, Miami Beach, Florida, USA, 33139

305-600-4292



STARTERS

*Select One

CLASSIC CAESAR SALAD
Green gem lettuce, white anchovies, parmesan reggiano

STEAK TARTARE
Filet mignon, sirloin, chiles torreados, pickles, roasted garlic
aioli, toasted bread

OYSTERS SERENA
Opysters on the half shell baked with jalapeno cilantro butter,
creamed spinach, toasted pankos

GUACAMOLE

House made salsas, corn tortilla chips

SERENA DINNER

$/5 PP

MAIN DISHES

*Select One

GRILLED FLATIRON STEAK
Baby tomato salad, crispy onion, chiles torreados, queso
fresco

GUISADO
Barbacoa marinated braised short rib, baby potatoes,
chayote, pasilla oaxaca jus

ENCHILADAS CON POLLO
Shredded chicken wrapped in hand pressed corn tortillas,
mexican cheeses, salsa verde

CRISPY ROAST HALF CHICKEN
Sweet plantains, epazote rice, black beans

FAROE ISLAND SALMON

Cauliflower, roasted baby potatoes

DESSERTS

*Select One

TARTA DE CAMOTE
Sweet potato tart, pecan shortbread cookie crust, spiced
piloncillo syrup

CHOCOLATE TAMAL
Banana leaf steamed flourless chocolate cake with
raspberries

CHURROS AND CHAMPURRADO
Cinnamon, mexican hot chocolate, whipped cream

Moxy Miami South Beach
915 Washington Avenue, Miami Beach, Florida, USA, 33139
305-600-4292

Menu pricing subject to change. All food and beverage charges shall be subject to a 22% ser vice charge, plus 9% state tax. We will set and prepare for 5% over your final guarantee.
Please advise catering of any food allergies 72 hours prior to event. Entrée selections must be chosen 72 hours prior to event.



COMO COMO DINNER
$385 PP

FOR THE TABLE SECOND COURSE THIRD COURSE

*Choice of One *Choice of One *Choice of One
ALBONDIGAS FILET MIGNON MEXICAN FLAN
Lamb meatballs, tomato chipotle sauce, queso fresco, flour Grilled asparagus, roasted mushrooms, chiles torreados Hazelnut crumble, passion fruit, vanilla
tortillaso

BRANZINO OR SNAPPER FILET TRES LECHES BREAD PUDDING
CAESAR SALAD Grilled vegetables, mole amarillo Strawberries, white chocolate
Baby gem lettuce, parmesan reggiano, white anchovies

CHICKEN BREAST BASQUE STYLE CHEESECAKE
GUACAMOLE Corn, roasted brussels sprouts, pickled ramp vinaigrette Smoked butterscotch, orange

House made salsas, corn tortillas chips

CAMARONES AL AJILLO

FISH DIP Jumbo Mexican gulf shrimp in a guajillo chile and lime butter
Mahi mahi, grilled bread, vegetables served with epazote rice
PULPO

Charred octopus, romesco verde, garlic confit, grilled spring
onion, epazote

Moxy Miami South Beach
915 Washington Avenue, Miami Beach, Florida, USA, 33139
305-600-4292

Menu pricing subject to change. All food and beverage charges shall be subject to a 22% ser vice charge, plus 9% state tax. We will set and prepare for 5% over your final guarantee.
Please advise catering of any food allergies 72 hours prior to event. Entrée selections must be chosen 72 hours prior to event.
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