CAKES:

CHOCOLATE MOUSSE: devil’s food cake,
chocolate mousse filling and icing, dark
chocolate ganache and chocolate shavings

CHAJA: white cake, meringue, dulce de
leche, peaches and whipped cream.
(premium cake)

TIRAMISU: white cake, espresso and coffee
liquor, mascarpone whipped cream,
finished with fresh strawberry and cocoa.

BLACK FOREST: devil’s food cake, kirsch
liquor, whipped cream, cherry filling,
maraschino cherries.

FRESH STRAWBERRY: white cake, whipped
cream, fresh strawberries. (premium cake)

FRESH FRUIT: white cake, pastry cream,
whipped cream, finished with fresh
strawberry, kiwi, peaches, maraschino
cherry. (premium cake)

MILHQJAS: puff pastry and dulce de leche

FLAN: whole eggs, cane sugar, whole milk,
caramel sugar. la nonna’s recipe.

TRES LECHES: cream cake with condensed
milk, whipped cream.

8” ROUND (8 servings)

10” ROUND (10-12 servings)

1/4 SHEET (20-24 servings)

1/2 SHEET (40-48 servings)

3/4 SHEET (60-70 servings)

FULL SHEET (80-96 servings)

$13.50
$17.95
$21.50
$28.50
$27.95
$37.95
$49.95
$62.95
$78.95
$92.95
$99.95
$109.95

Toy Decorations $9.95 extra

Special order cakes to be

paid in full before pickup.

SGirand. Gasino

Catering Menu

3820-26 Main Street
Culver City, CA 90232
310 202 6969 310 202 6925 fax

open everyday, 6am-8pm



Empanada Brunch
choice of 2 per person:

EMPANADAS, beef, chicken, spinach,
eggplant,

ham and cheese, corn and cheese
choice of two accompaniments:

RUSSIAN SALAD potatoes, hard cooked
eggs, mayonnaise, peas and carrots

CASINO SALAD mixed greens, tomatoes,
carrots, cucumber, red onions, shaved
carrots, red cabbage, extra virgin
vinaigrette

YELLOW RICE
FRESH FRUIT SALAD
choice of two types:

COOKIES, dulce de leche alfajores, wedding
cookies, linzer cookies, chocolate chip,
oatmeal cranberry, sprinkle cookies.

$10 per person

CATERING MENU:

Ladies’ Lunch

PASCUALINA, spinach, ham, cheese and egg

tart
GRILLED CHICKEN CHIMICHURRI

CAPRESE SALAD fresh mozzarella, sliced
tomatoes, fresh basil, extra virgin olive oil
and mixed greens

PASTA FROLLA traditional Argentine quince

pie $18 per person

Tea Party

SANDWICH DE MIGA two per person, ham
and cheese, ham and mixed vegetable

MINI CROISSANT SANDWICHES choice of
two per person, turkey and cheese,
mortadella and cheese, salami and cheese
(albacore tuna and imported prosciutto
available for $1 more)

choice of two accompaniments:

FRESH FRUIT SALAD, RUSSIAN SALAD,
CASINO SALAD

choice of two types:
COOKIES

dulce de leche alfajores, chocolate chip,
oatmeal cranberry, peanut butter, sprinkle
cookies, linzer cookies, wedding cookies

$14 per person

48 hours advance notice

Ten person minimum for all catering
orders

Gracias.

Cena Grand Casino

EMPANADAS, beef, chicken, spinach,
eggplant, ham and cheese, corn and cheese

SPINACH AND RICOTTA CANELONES,
handmade crepes filled with spinach and
ricotta, tomato sauce, melted mozzarella

CHICKEN OR BEEF MILANESA, chicken
breast or eye of round beef breaded with
garlic, parmesan and parsley, fried

CASINO SALAD, FRENCH BREAD

ASSORTED MASAS FINAS $21 per person




