Breakfast

Includes Fresh Fruit Bowl
$6.95

Tomato Basil Breakfast Wraps

Stuffed with Your Choice Of:

+Scrambled Eggs, Bacon, Sausage Links & Cheddar

+Cuban Roast Pork, Chorizo Rice, Fried Eggs &
Sweet Fried Plantains

Scratch Made Biscuits $6.95

Prepared with Your Choice Of:

*Down Home Country Sausage, Egg & Cheese

*Grilled Ham, Tomato, Egg & Cheese

*Biscuit Slathered in Double Sausage Gravy

Cafe Rivera Signature Casserole $6.95

Flaky Pastry atop a mixture of Fresh Eggs, Cheddar,
Country Sausage, and Wilted Baby Spinach.

Add Ons and Beverages

*O'Brien Style Breakfast Potatoes $1.25/person
-Cheese Grits $1.25/person
*Bakery Fresh Fruit Muffins $1.50/person
*Biscuits, Butter & Jams $1.50/person
*Fresh Orange Juice or Coffee $1.75/person

Box Lunches

Includes Chips, Pickle and Scratch Made Cookie

Latin Chicken Sandwich 8.25
Grilled Breast of Chicken with Mojo Dipping Sauce and
Costa Rican Grilled Pineapple Slaw on our Soft Roll

Vegetarian Delight $8.25

Oven Roasted Portobellos with Goat Cheese, Avacado,
Grilled Tomato, Sweet Plantains and Chimi Churri

oh our House Roll

Roast Pork Club $8.75

Sliced Roast Pork, Ham, Bacon and Swiss Cheese Layered
between 3 Slices of Whole Wheat Bread dressed with
Garlic Aioli, Lettuce and Tomato

Build Your Own Sandwich $7.95

6 0z. of Meat with Lettuce, Tomato, Cheese and Your
Choice of Condiments. Choose 1 Meat: Premium Ham,
Roast Pork, Turkey Breastor Chicken Salad. and Bread:
Cuban Bread, House Made Soft Roll or Whole Wheat.

Add Ons and Beverages

*Capered Potato Salad
+Grilled Paprika Slaw
*Fresh Fruit Bowl
*Fresh Brewed Tea

$1.95/person
$1.95/person
$2.95/person
$1.50/person

Soups, Salads and Potatoes

Cafe Chicken Salad $7.95

Fresh Baby Greens topped with Grilled Chicken Breast,
Tomato, Red Onion and Pineapple.

Served with Cuban Crackers and a Cookie.

Dressings: Creamy Cilantro Lime, Tomato and Roasted
Garlic Vinaigrette or Mango Dijon Vinaigrette.

Cuban Cobb Salad $8.25

Tender Greens, Swiss Cheese, Spicy Yucatan Corn,
Boiled Egg, Bacon and Latin Grilled Chicken Breast.
Served with Cuban Crackers and a Cookie.

Dressings: Creamy Cilantro Lime, Tomato and Roasted
Garlic Vinaigrette or Mango Dijon Vinaigrette.

House Made Soups $17.95/Half Gallon (8 servings)

$32.95/6Gallon (16 servings)
Choose from our Freshly Made Black Bean or Creamy
Potato and Bacon Soups. Served with our Standard
Toppings and Cuban Crackers.

Baked Potato Bar $8.95

Giant Individually Packaged Potatoes with an Assortment

of Toppings: Butter, Sour Cream, Green Onions, Cheese

and Bacon. Add Ons:  Grilled Chicken $2.95
Sauteed Mushrooms $2.25
Mixed Green Salad $2.50

Hot Lunches

Served with 2 Sides, Home Made Cookies and Tea
Disposable Chafing Dishes Available

Everyday Favorites $9.25

+Latin Roast Pork

*Marinated Grilled Chicken

Pasta Pomodoro

*Piccadillo (Cuban Beef Hash over Rice -1 side only)

Dressed to Impress $9.95

*Chicken Cordon Bleu over Parsley Butter Sauce
*Pork Loin Medallions in Tomato Garlic Cream
*6round Chuck Steak Bathed in Mushroom Gravy

Side Items

‘Roasted New Potatoes -Hashbrown Casserole
*Black Beans & Rice *Capered Potato Salad
+Green Beans *Mixed Green Salad
Grilled Slaw *Fresh Fruit Bowl
*Broccoli in Butter Sauce

Hors d'Oeuvres

Pricing for 50 People

Mojo Chicken Skewers $175.00
Mini Cuban Sandwiches $150.00
Tapas Bar $150.00
Gourmet Selection of Canapés $175.00
Cheese, Fruit and Cracker Tray $125.00
Sun-dried Tomato Cheese Mold $ 95.00

Mozzarella Caprese $125.00
Baked Brie with Dijon and Ham $125.00
Traditional Antipasto Tray $150.00
Bruschetta $100.00
Ham Croquettes $100.00
Shrimp or Crab Dip $150.00
Ceviche $Market
Spinach Dip $ 85.00

Seven Layered Nacho Dip $ 80.00

Fresh Spinach Diamonds $ 90.00

Grilled Vegetable Platter $125.00
Pasta Primavera $100.00
Mini Burgers $150.00
Extra Spicy Sausage Balls $ 85.00

Brochette of Smoked Sausage $125.00
Sliced Slow Roasted Pork Loin $190.00
Whole Roasted Filet Mignon $300.00
Chicken Sate w/ Spicy Peanut Sauce  $175.00
Black Bean cakes w/ Pico and Chicken  $150.00
Chicken Wings $150.00
Turkey & Cran Cheese PinWheels $100.00
Salmon Gravlox $150.00
Seared Ahi Maki on Rice $200.00
Traditional or BBQ Shrimp Cockftail $225.00
Procuitto Wrapped Melon (seasonal) $175.00

European Selection of Mini Pastries $200.00

Desserts

N. Y. Cheesecake (serves 12) $ 40.00
Caramel Flan (serves 8) $ 3250
Chocolate Tres Leches (serves 12) $ 40.00
Other Cakes, Pies & Pastries Available $ TBD



Catering Information

Thank you for considering Cafe Rivera for your
catering needs. We strive to meet even the most
unusual of expectations and would be glad to
create a custom menu for your next event. All of
our preset menu options include disposable plates,
flatware and napkins. Other items are available
upon request.

Minimum Orders and Delivery Charges

Minimum order for delivery is 12 persons.

Delivery to Greenville County is $25.00.

Delivery to Spartanburg, Easley or Anderson is $45.00.
Deliveries after 5pm or on weekends may be more.

Set-Up Charges

Set-Up Charges are based on the amount of labor and
equipment required. Basic drop off deliveries will not
include a set-up charge.

Staffing

Let our experienced chefs, servers and bartenders

take the stress out of your next event. We can provide
the appropriate amount of staff so you can enjoy your
guests. Servers are $100 for four hours and Bartenders
are $125 for four hours.

Beverage Service

We can handle all of your beverage needs as well. From
beer, wine and liquor to sodas, mixers, fruit and ice - let
us take care of it alll

Rentals

Rental of china, glassware, utensils, linen, skirting,
chafers, tents and other items are available. Just let us
know what you need.

Payment

We accept all major credit cards and personal checks.
Any catering totalling under $250 will be paid for at the
time of delivery. A 50% deposit is due 1 week prior for
caterings between $251 - $1000 and 4 weeks prior for
an event totalling over $1000.

Restaurant Info

Come to Historic Downtown Greer to check
out lunch or dinner at Cafe Rivera. We are an
international restaurant with an emphasis on
Latin and South American cuisine. The food
is familiar, yet a change from the ordinary.
Always full of flavor and the freshest
ingredients the Chef can get his hands on!
You can view all of our menus at:

www.caferivera.net

Themed Wine Dinners

Travel the World Right Here at Homel!

Join us for one of our Fixed Price,
Multi-Course Dinners that will be held on the
last Thursday of each month. Let Chef Bruce
take you on a culinary journey tasting the
food of the world.

AT

Owners Bruce and Lucinda Rivera have
always dreamed of opening a Latin-inspired
restaurant that will serve the food of Bruce's
childhood. This dream has found a home in
downtownGreer,CaféRivera.RaisedinMiamibyhis
father, a Master Pastry Chef, Bruce was
introduced early to the ethnic foods of
Latin and South America. With over 35 years
in kitchens from Miami to Atlanta, Tampa to
Knoxville and lots of stops in between, Chef
Bruce has made the Greenville area his
home for over 23 years. Bruce's "Taste the
World's Comfort Foods" approach has won him
critical acclaim, and an array of gold medals in
various food arts. His dedication to food is
evident on every plate—most importantly yours.

e

Taste the World

Catering Menu

117 E. Poinsett Street
Greer, SC 29650
864.877.9600

www.caferivera.net
tastetheworld@caferivera.net



