
Eventsmenu

Located at The Doral Yard
8455 NW 53RD ST.  STE G106 |  DORAL, FL 



$40 PER PERSON
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GF Gluten-Free | VG Vegetarian | V Vegan 

CHOOSE 2 APPETIZERS OPTIONS +5PP PER ENTREE

DESSERT FEE

BASE PRICE INCLUDES:

NOT INCLUDED IN PACKAGES:

CHOOSE 3 ENTREE OPTIONS

Islas Canarias Croquetas 
Ham / Parmesan Cheese

Pork Belly Bao Buns
Kimchi Cabbage / Pickled Cucumber / 
Pickled Fresnos / Cilantro

Elote Corn Ribs 
Aji Amarillo / Kimchi Crema / Pickled Fresnos / 
Queso Fresco / Fresh Herbs 

Brisket Burnt Ends 
Mustard IPA / Pickled Onions 

Cucumber Salad
Peanuts / Cilantro / Red Onions / Scallions / Avocado /
Fried Shallots / Light Thai Dressing

Korean Scallion Salad 
Shredded Scallions / Gochugaru

Price is for a 3 Course Meal

Korean Salmon
Kimchi Broth / Pea Tendril Salad / White Rice

Oxtail Fried Rice
Maduros / Mushrooms / Scallions / Red Peppers / 
Fried Duck Egg

Braised Brisket
Umami Butter Grilled Corn / Pickled Onions / 
Aji Amarillo Mac n' Cheese 

Vaca Frita
Maduros / White Rice

Lomo Saltado
Hanger Steak / Red Onions / Tomatoes / Cilantro / 
Aji Amarillo / Fried Potato Wedges / White Rice

Gochujang Chimi Chicken 
10 oz Grilled Chicken / Gochujang Chimichurri /
Scallion Salad / White Rice
 
Chicken Caesar Salad 
Baby Gem Lettuce / Black Garlic Croutons / Togarashi /
Parmesan Cheese / Gochujang Caesar Dressing
 
Hanger Steak 
Hanger Steak / Chile De Arbol / Guajillo / Cilantro /
Fried Mojo Yuca
 
Chicha Morada Braised Short Rib
Chicha Morada Braised Short Rib / Pickled Veggies /
Kimchi Cabbage / Cilantro / Bao Buns
 
Grilled Lamb Chops
Cilantro Mashed Potatoes / Ratatouille

Cuban Bread Pudding
Served with Ice Cream

Warm Brownie
Served with Ice Cream

Carne a la Parrilla 
Chile De Arbol / Guajillo  / Cilantro /
Fried Mojo Yuca

Chicha Morada Braised Short Rib
Braised Short Rib / Pickled Veggies / 
Kimchi / Cilantro / Bao Buns

Grilled Lamb Chops
Cilantro Mashed Potatoes / Ratatouille

Cake Cutting Fee
$1/PP 

Outside Dessert Fee 
$25 Flat Fee

Water
Utensils
Semi-Private or Private Area (if have 30
guests). If less than 30 guests, venue
space fee may apply

Tax & Service Charge
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Guests will Choose an Appetizer, Main, and
Dessert from Your Options Day Of

*If the menu is not selected by client 7 days in
advance, menu will be Chefs´ Choice



Coconut Ceviche Bites

Brisket Burnt Ends Bite

Pork Belly Skewers

Esquite Shooters

Islas Canarias Croquetas Bites

Mini Cucumber Salad 

Mini Scallion Taste

Mini Boniato Fries

STANDARD HORS D’ OEUVRE

PREMIUM HORS D’ OEUVRE
$3.50 each, minimum order 20 per item

$2.50 each, minimum order 20 per item

Mini Loaded Mac N’ Cheese Bites

Grilled Octopus Bites 

Pork Bao Bun

Grilled Lamb Chop 

‘oeuvresmenuHors d

*If the menu is not selected by client 7 days in advance, menu will be Chefs´ Choice



$5 PP

$35 (2 HOURS) PP
$40 (3 HOURS) PP

$45 (2 HOURS) PP 
$55 (3 HOURS) PP

$60 (2 HOURS) PP  
$70 (3 HOURS) PP

COFFEE

NOT INCLUDED IN PACKAGES:

CORKAGE FEE

- Coca-Cola
- Diet Coke
- Sprite

Add extra hour $5 PP per hour

Add extra hour $10 PP per hour

Add extra hour $20 PP per hour

- Soft Drinks
- Beers on Tap
- Wines by the Glass

- Soft Drinks
- Beers On Tap
- Wines by the Glass
- Signature Cocktails From Menu
  (Pick Two)
- Any Cocktail Made With Our Well Spirits
Tequila: Hornitos
Vodka: Haku
Gin: Roku Gin
Rum: Havana Club
Mezcal: Bruxo X
Bourbon: Legent

- Soft Drinks
- Beers On Tap
- Bottled Beer
- Wines by the Glass
- Signature Cocktails From Menu 
  (Pick Two)
- Any Cocktail Made With Middle Shelf

$2.00pp 
(Must Apply to Whole Party)

Tax & Service Charge
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NO OUTSIDE FOOD ALLOWED 
Except Dessert and Wine/Champagne
Bottles with Fee

Bar
Packages

All Packages And Cocktails Must
Be Chosen Prior To Event

$25 per 750ml bottle of wine or
champagne *Limit four 750ml bottles
per party

305.351 .1546
INFO@BARBAKOAMIAMI.COM
EVENTS@BARBAKOAMIAMI.COM
BARBAKOAMIAMI.COM
@BARBAKOABYFINKA


