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Welcome to Casa Georgina,:

We are Judit and Ranziet, arriving from Barcelona with over 15
years of industry experience, and now based in Miami. We
blend authentic Spanish tradition with modern innovations to

offer a premium catering service.

We provide catering, delivery, and showcooking options,
designed to transform every event into a unique culinary
experience. We serve yachts, open houses, weddings, private
celebrations, corporate events, and much more...:

We make delicious paellas, rice dishes, appetizers,
homemade desserts, and house-made beverages.
Discover the excellence, passion, and authentic flavors that
make Casa Georgina the perfect choice for your next event.
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CREATE YOUR OWN CATERING WITH CASA GEORGINA

Customize your catering with our exclusive selection of gourmet
bites. Perfect for Open House, private events, and celebrations in
Miami.

> STARTERS & TAPAS

v/ Shrimp Cocktail / Greek Salad / Quinoa Salad with
Avocado and Mango +/ Russian Salad / Cold Pasta Salad
v/ Veggie Platter (vegetables with hummus and homemade
dips) / Marinated Spanish Olives «/ Tomato and Mozzarella
Bruschettas / Cherry Tomato and Mozzarella Skewers
 Assorted Montaditos (chorizo, Spanish omelette, or
manchego cheese) /Coleslaw

SAVORY OPTIONS

v/ Mini Chicken or Veggie Wraps +/ Mini Sandwiches (Tuna,
Ham & Cheese, or Veggie) +/ Tuna or Meat Empanadas
Cheese-stuffed Taqueros «/ Croquettes (Ham, Chicken, Cod,
or Manchego Cheese) / Mini Burgers / Bao Buns with Pulled
Pork «/ Shrimp or Fish Ceviche / Meatballs in Sauce / Cheese
and Charcuterie Board «/ Spanish Omelette / Galician
Empanada «/ Mac & Cheese / Gourmet Hot Dogs +/ Buffalo
Wings /' Pulled Pork Sandwiches ¥/ Smoked Salmon & Cream
Cheese Croissant / Iberian Ham & Manchego Cheese
Croissant
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@ DESSERT OPTIONS

v/ Mini Pancakes with Syrup «/ Croissants Filled with Nutella or
Pastry Cream +/ Chocolate Chip Cookies ¥/ Macarons /
Tropical Fruit Platter ¥/ Chocolate Brownies «/ Mini
Cheesecakes /Individual Tiramisu +/ Rice Pudding / Tres
Leches Cake /Catalan Cream «/ Santiago Cake «/ Red Velvet
Cake

Y BEVERAGES

/ Selected Spanish Wines ¥ Champagne & Sparkling Wines
vHomemade Sangria / Tropical Mocktails «/ Mimosa / Fruit
Infused Water / Cold coffee

@ EXCLUSIVE COMBOS (Prices for 10 people)

4-option Combo — $430
6-option Combo — $650
8-option Combo — $780
10-option Combo - $900

? Premium service available in Miami for Yacht, Open
House, private events, and more.

Book in advance, limited availability.
305 748 3536 @casageorgina
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CATERING COMBOS CASA GEORGINA

<~ AMERICAN STYLE COMBO - $700 (10 pax)

Mac & Cheese
Hot Dogs
Mini Burgers
Manchego Cheese Tequenos
Kobe Beef or Organic Chicken Empanadas
BBQ Smoked Meatballs
Buffalo Wings
Coleslaw
Pulled Pork Sandwiches
Belgian Chocolate Brownies
Chocolate Cookies

Premium Beverage Selection — Mimosa, Wine or Sangria (5L).

(O SPANISH COMBO - $500 (10 pax)

Spanish Omelette (Tortilla Espariola)
Marinated Spanish Olives

Assorted Montaditos (Chorizo, Manchego Cheese, Tortilla)

lberian Hom & Manchego Cheese Croissant
Galician Empanada
Tarta de Santiago
Homemade Sangria (3L)
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& PARTY COMBO - $500 (10 pax)

Tomato and Mozzarella Bruschettas
Mini Hamburgers (1 per person)
Tequeros (2 per person)

Mini Chicken or Veggie Wraps
Gourmet Hot Dogs
Chocolate Brownies
Wine (3L)

< LIGHT COMBO - $450 (10 pax)

Quinoa Salad with Avocado and Mango
Greek Salad
Cherry Tomato and Mozzarella Skewers
Veggie Board with Hummus and Dips
Tropical Fruit Board
Fruit-Infused Water (2L)

° SWEET TOOTH COMBO - $450 (10 pax)

Mini Pancakes with Syrup
Croissants Filled with Nutella
Chocolate Cookies
Tres Leches Cake
Macarons (2 per person)
Individual Tiramisu
Mimosa (2L)
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i DELUXE COMBO - $700 (10 pax)

Cheese and Charcuterie Board
Smoked Salmon & Cream Cheese Croissant
Bao Buns with Pulled Pork
Shrimp Ceviche
Mini Homburgers
Croquettes

Crema Catalana

Red Velvet Cake

Premium Beverage Selection — Mimosa, Wine or Sangria (5L).

£ GOURMET COMBO - $600 (10 pax)

Cheese and Charcuterie Board
Spanish Omelette
Mini Chicken or Veggie Wraps
Mini Sandwiches (Tuna, Ham & Cheese, or Veggie)
Meatballs in Sauce
Mini Pancakes with Syrup
Macarons
Homemade Sangria (3L )



" 4
CASA

SABOR QUE TRASCIENDE
FRONTERAS

VIP Ocean Experience" Package (For 20 people) -
$1,600

Gourmet Starters:
* Premium Iberian Cheese & Cured Meats Platter
« Shrimp Ceviche
« Mini Chicken & Avocado Wraps
- Tequerios (Cheese Sticks)
« Burrata with Basil Pesto & Cherry Tomatoes

(O Main Course:
- Lobster Paella or Beef Short Rib Paella

° Dessert:
« Crema Catalana & Tres Leches

Y Beverages:
- 5 Liters of Champagne, Sangria, or Wine

Extras:
« Private Chef On Board, Live Cooking & Plating Service
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C Take Away Box - Brunch at Sea ($350 - For 6 people)
Mini Ham and Cheese Sandwiches (6 units)
Chocolate Cookies (6 units)

Mini Pancakes with Syrup (6 units)

Fruit Platter (for 6 people)

Mimosa (2 liters)

Iced Coffee or Fresh Juice (1 liter)

Take Away Box - Mediterranean Tapas ($450 - For 6
people)
Premium Iberian Cheese and Cured Meats Platter
Tomato Cherry Bruschettas (6 units)
Ham and Manchego Cheese Croquettes (12 units)
Tequefios (12 units)
Iberian Ham & Manchego Cheese Croissant (for 6 people)
White or Rosé Wine (1 bottle)

“y Take Away Box - Sea & Land Package ($550 - For 6
people)
Pan Bao Pulled Pork (for 6 people)
Cold Shrimp Salad (for 6 people)

Mini Ham and Cheese Sandwiches (6 units)
Tomato Cherry and Mozzarella Skewers (6 units)
Smoked Salmon & Cream Cheese Croissant (6 units)
Fruit Platter (for 6 people)

Craft Sangria (1 liter)
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Casa Georgina Paellas Menu (For 10-13 people)
«Meat Paella — $400
wCampesino Rice — $400
Q) Fried Rice — $400
.. Black Rice Paella — $450
¥ Seafood Paella — $450 Add lobster for an additional $100
Mixed Paella — $500

= Casa Georgina Pasta Menu (For 10-13 people)
= Bolognese Pasta — $350
= Carbonara Pasta — $350
Alfredo Pasta with Shrimp — $400
/# Pesto Pasta — $350
Mac & Cheese — $300
Choose between Spaghetti, Tagliatelle, Penne, Fusilli, or Rigatoni.

- Private Chef Service
Includes showcooking and personalized attention: $500 per
service.
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PASTA GOURMET PACKAGES

- Deluxe Bolognese Package — $750 (For 10-13 people)
= Bolognese pasta
“ Caprese salad
lberian ham croquettes
S Crema Catalana
¥ White or Rosé Wine (2 bottles)

= Classic Carbonara Package — $750 (For 10-13 people)
= Carbonara pasta
@® Cherry tomato and basil bruschettas
Spanish tortilla de patatas
" Tiramisu
“& Prosecco or white wine (2 bottles)

= Alfredo & Seafood Package — $800 (For 10-13 people)
- Alfredo pasta with shrimp
Burrata salad with sun-dried tomatoes and arugula
Premium cheese and cured meats board
= Macarons
¥ Wine or artisanal sangria (2 bottles)

- Mediterranean Pesto Package — $750 (For 10-13 people)
- Pesto pasta with chicken
lberian ham croquettes
$¢ Tuna empanadas
" Tres Leches cake
¥ Red wine (2 bottles)
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PAELLA PACKAGES

Deluxe Paella Package — $750 (For 10-13 people)
w Seafood Paella
“ Caprese Salad
lberian Haom Croquettes
S Crema Catalana
¥ White or Rosé Wine (2 bottles)

Classic Paella Package — $750 (For 10-13 people)
« Mixed Paella
® Cherry Tomato and Basil Bruschettas
Spanish Tortilla
° Tiramisu
‘& Prosecco or White Wine (2 bottles)

Mediterranean Paella Package — $750 (For 10-13 people)
w Meat Paella
lberian Hom Croquettes
¢ Tuna Empanadas
" Tres Leches Cake
¥ Red Wine (2 bottles)

Additional Guests:
You can add more people to any of our packages. The price will vary
depending on the number of guests.

Reservation Policy:
To guarantee your reservation, a 50% deposit of the total amount is
required. The remaining balance is due on the day of the event.



