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WELCOME!

Elevate your event at Telemundo Center 
with our expertly crafted catering menu, 
designed to please every taste. 

From local favorites to international 
cuisines, each dish is prepared with the 
utmost attention to detail and the freshest 
ingredients. 

Entrust us with your dining experience, 
and we promise to deliver flavors that 
linger in your memory long after the 
event has ended.
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KEEP IN MIND…

Your Catering Manager
will be happy to assist you 
with your next special 
function. 

We offer wait staff, 
equipment rentals, 
and a variety of other 
event services.

Please call or email your Catering Manager, Hugo Santiago, with any questions: 787.813-9630 • hugo.santiago@nbcuni.com

SPECIAL 
EVENTS

We want to ensure that 
we have optionality 
for all our guests. 

Please advise if you have
any allergies or dietary 
preferences with your 
catering orders.

Kosher meals are available 
upon request.

ALLERGY & DIETARY
PREFERENCES

To ensure availability and 
secure delivery times, 
catering orders must be 
submitted no later than 5:00 
PM for the following day. 

Menus are subject to change 
based on market availability. 
Saturday and Sunday are 
black out days, any order 
request must be submitted 
directly to the catering 
manager.

ORDERING 
TIMELINE

All menu items are priced 
per person with an order
minimum of 10 unless 
otherwise noted.

There are no service fees for 
FLIK catered events provided 
during normal business hours 
unless your event will require
a dedicated attendant,
bartender and/or chef. 
Additionally, events held after 
business hours may require 
an attendant service charge.

DELIVERY
& SERVICE FEES

CANCELLATION 
POLICY

Standard orders cancelled 
with at least 48 hours 
notice will not be charged.

 If less than 48 hours 
notice is given, and the 
items have not already 
been prepared, no charges 
will be incurred. 

If some, or all, of the order 
has been prepared, a 
cancellation fee will be 
assessed.

mailto:hugo.santiago@nbcuni.com
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BEVERAGE PACKAGES
10 Person Minimum

COFFEE AND TEA 4.25 Per Person

ALL DAY HOT BEVERAGE STATION 9.50 Per Person
8-hour service
• Regular Coffee
• Hot Water And Premium Tea Selection

FULL BEVERAGE STATION 16.50 Per Person
8-hour service
• Regular Drip Coffee
• Hot Water And Premium Tea Selection
• Assorted Sodas
• Sparkling Water

A LA CARTE

Bottled Still & Sparking Water 

Soft Drinks   
Coke® • Diet Coke® • Coke Zero® • Sprite®

Bottled Iced Tea 

Fresh Squeezed Orange Juice 

Fresh Lemonade             

2.25 Per Person 

1.70 Per Person  

3.00  Per Person 

3.15  Per Person 

3.15  Per Person 
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BREAKFAST
All Packages Include: Seasonal Sliced Fruit / Fresh Orange • Juice Regular Coffee / Iced Water

CONTINENTAL BREAKFAST 
 15 Per Person
Fresh Baked Muffins, Pastries & Croissants • 
Butter • Preserves • Cream Cheese

HEALTHY START 
 17 Per Person
Fresh Baked Muffins • Yogurt Parfait • 
Avocado Toast Bites

LATIN BREAKFAST
 17 Per Person
Choice of 3:
Cheese Arepas • Croquettes • Tequeños • Mini Pan 
con Tortilla • Pan de Bono • Pastelitos (Guava or Cheese) • 
Mini Empanadas (Chicken or Beef)

HOT BREAKFAST
 23 Per Person

Scrambled Eggs (Egg Whites +1.00/Pp) • Applewood Smoked 
Bacon • Chicken Apple Sausage • Sautéed Pepper & Onion • 
Breakfast Potatoes • Buttermilk Pancake • Maple Syrup • 
Toasted Cuban Bread • Butter • Preserves

A LA CARTE BREAKFAST 
ADDITIONS

• Seasonal Sliced 3.25 
Fruit Platter

• Mini Granola Yogurt 3.25
Parfait Cup

• Assorted Pastries & Danish 3.25

• Pan de Bono & Pastelitos 4.20 
Platter

• Hot Old-Fashioned Oats 4.20

• Mini Avocado Bites 4.20

• House Made Granola 2.10
Bars

• Chilled Smoked Salmon 9.50 
Mini Bagel
Cream Cheese •
Red Onion • Capers
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SPECIALTY SANDWICHES
17.00 Per Person 
All Packages Include: Select up to 3 options • 1 Side • Chips Assorted • Soft Beverages • Iced Water

ITALIAN FOCACCIA
Salami • Capicola • Provolone • 

Roasted Vegetable Spring Mix • 

Olive Oil • Balsamic

SMOKED HAM & SWISS
Arugula • Dijonnaise • Baguette

HAM, TURKEY, AVOCADO 
& BACON CLUB
Tomato • Leaf Lettuce • Mayo • 

Challah Bread

GRILLED CHICKEN 
CAESAR WRAP
Shredded Romaine • Parmesan • 

Spinach Wrap

MEDITERRANEAN FALAFEL
Greek Yogurt • Hummus • 
Cucumber • Red Onions Toasted 
Naan Bread

SMOKED TURKEY & 
PROVOLONE
Lettuce • Tomato • 
Honey Mustard • Baguette

ROASTED TURKEY 
BAGUETTE
Balsamic Reduction • Arugula • 
Smoked Gouda

FRIED BUFFALO 
CHICKEN WRAP
Mixed Greens Lettuce • 

Tomato • Bleu Cheese

PROSCIUTTO 
MOZZARELLA PANINI
Sun Dried Tomato •  Pesto Mayo • 

Arugula

PASTRAMI
Frizzled Onions • Mustard • 

Pickles • Swiss Cheese

SIDES:  Garden Salad • Caesar Salad • Coleslaw • Potato Salad • Soup Of The Day • Chips

ALL-WHITE MEAT CHICKEN 
SALAD CROISSANT
Celery • Tomato • Leaf Lettuce

ROAST BEEF BAGUETTE
Caramelized Onions • Arugula • 

Mayo • Whole Grain • Mustard

TUNA SALAD
Cucumber • Tomato • 

Leaf Lettuce • Whole-Grain Roll

VEGGIE SUB
Avocado • Black Olives • 

Onions • Banana Peppers • 
Cucumbers • Baby Kale • 

Whole-Grain Roll

CAPRESE CIABATTA
Fresh Mozzarella • Tomato • 
Fresh Basil Balsamic Glaze
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LUNCH BUFFETS
22.50 Per Person
All Packages Include: 2 Proteins • 3 Sides • Iced Water

SHRIMP SCAMPI: 
Garlic Bread

GRILLED MAHI: 
Zesty Mango Salsa

GRILLED SHRIMP: 
Mango and Pineapple Salsa

SEARED SALMON FILET: 
Corn Relish

FISH FRY: 
Cilantro Cream Sauce 
and Lemon Wedges 

GRILLED PORTOBELLO 
MUSHROOM: 
Balsamic Glaze

FRIED TOFU: 
Sweet Chili Glaze

FARRO AND 
VEGETABLE RISOTTO: 
Zucchini • Yellow Squash •  
Tomato • Cremini 
Mushroom •  Parmesan 

CHICKEN PARMIGIANO: 
Crispy Garlic Herb Crust •
Mozzarella • Basil Marinara 
Sauce • Garlic Bread 

CHICKEN PICCATA: 
Lemon Caper Sauce

MOJO GRILLED CHICKEN: 
Zesty Mango Salsa 

OVEN ROASTED TURKEY 
BREAST: 
Rosemary Gravy 

HERB CRUSTED NY STRIP 
STEAK: 
Demi Glaze 

CHURRASCO: 
Chimichurri

BBQ BEEF BRISKET: 
Cornbread 

SHREDDED PORK: 
Cornbread

BONELESS PORK CHOPS: 
Maple Glaze

Choice of 3:

• Yukon Gold Mashed
Potatoes

• Rosemary Roasted
Fingerling

• Potato Saffron Couscous

• Brown Rice Pilaf:
Toasted Shallot

• Jasmine Rice

• Cilantro Rice

• Red Pepper Risotto

• Sautéed Garlic Spinach

• Steamed Lemon Butter
Asparagus

• Haricot Vert & Frizzled
Onion

• Lemon Garlic Broccolini

• Pastas:
Penne • Linguini • Farfalle

• Cavatappi Mac & Cheese

• Penne Primavera

• Sweet Plantains

• Black Beans Stew

• Yucca Al Mojo

• Roasted Vegetable

• Tostones

• French Fries

• House Kettle Chips

MEAT SEAFOOD VEGETERIAN SIDES
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BUILD YOUR OWN LUNCH STATION
All Packages Include: Assorted Beverages • Iced Water | 10 person minimum

SUSHI
27 Per Person

California • Spicy Tuna • 

Salmon & Avocado •

Tuna, Salmon, Hamachi, 
Avocado Spicy Mayo 
& Masago • Salmon, 
Cream Cheese & Scallions • 

Shrimp Tempura, 
Avocado Spicy Mayo 
& Eel Sauce

AREPA
22 Per Person

Reina Pepiada • Chicharron • 

Carne Mechada • Fried 
Plantains • Black Beans • 

Queso Fresco • Cheddar 
Cheese • Pico de Gallo • 
Chopped Cilantro •
Guacamole • House Made 
Grilled and Fried Arepas

CEVICHE
22 Per Person

Sweet Potato • White 
Hominy Corn • Toasted 
Corn • Onions • Jalapeno • 

Roasted Pinneaple • 

Tomato • Cilantro • 

Chopped Lettuce • 

Plantain Chips • 

Corn Tostadas

MEDITERRANEAN
25 Per Person

Grilled Lemon Pepper 
Chicken • Grilled Salmon • 

Spanish Garlic Shrimp • 

Israeli Couscous •
Citrus Roasted Pepper 
Hummus • Garlic Hummus • 

Grilled Pita • Artichokes • 

Grilled Eggplant •
Oven Roasted Tomato • 

Marinated Olives •

Feta Minted Tabbouleh

TAQUERÍA
21 Per Person

CHICKEN TINGA • PORK 
CARNITAS • CARNE ASADA

Refried Beans • Cilantro Rice
• Fajita Vegetables • House
Made Guacamole •
Tomatillo Salsa • Pico de
Gallo • Mexican Crema •
Pickled Red Onions •
Chopped Cilantro • Limes •
Chihuahua Cheese • Queso
Blanco • Fresh Jalapeno •
Shaved Lettuce • Soft Flour
Tortillas • Crispy Corn Taco
Shells • Tortilla Chips
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SALAD BAR STATION
9.50 Per Person 
Choose up to 3 | 10 Person Minimum

CLASSIC POTATO SALAD
Potato • Eggs • Green Onions • 

Celery • Mayonnaise • Dijon 
Mustard • Paprika • Salt and 
Pepper

CLASSIC CAESAR SALAD
Romaine Lettuce • Shaved 
Parmesan • House Made 
Croutons • Caesar Salad 
Dressing

ARUGULA SALAD
Baby Arugula • Parmesan
Cheese • Lemon Juice • 

Salt And Pepper • 

Olive Oil 

STRAWBERRY 
AVOCADO SALAD
Spring Mix Salad Greens • 
Strawberries • Avocado • 
Feta Cheese • Pecans • 
Poppy Seed Dressing

ITALIAN PASTA SALAD
Pasta • Salami • Tomatoes • Bell 
Peppers • Red Onion • Kalamata 
Black Olives • Mozzarella Balls •

Fresh Parsley • Italian Dressing • 

Parmesan Cheese

GREEK SALAD
Tomatoes • Red Onion •

Cucumber • Green Pepper •

Kalamata Olives • Feta Cheese • 

Spinach & Arugula • Lemon 
Oregano Dressing

TOMATO AND 
MOZZARELLA 
CAPRESE SALAD
Baby Heirloom Tomatoes •  
Mozzarella Balls • Fresh Basil • 
Extra Virgin Olive Oil • Dried 
Oregano • Salt And Pepper •  
Balsamic Reduction

GARDEN SALAD
Arcadian Mix Blend Lettuce •

Tomatoes • Radishes • Carrot •  
Cucumber • Red Onion • 
Seasoned Croutons • 

Italian Dressing

CLASSIC COLESLAW 
SALAD
Green And Purple Cabbage •

Carrot • Mayonnaise • Vinegar  • 

Sugar • Celery Seeds • 

Salt & Pepper
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SNACK BREAK

ADDITIONAL SNACKS

• Seasonal
Sliced Fruit 6.25

• Whole Fruit 2.50

• Fresh Baked
Cookies 2.50

• Brownies 1.75

• House Kettle
Chips 3.15

• Protein
Bites 3.50

• House Made
Granola Bars 4.50

• Chips & Dips 2.50
Tortilla Chips •
Guacamole •
Salsa Verde •
Pico de Gallo

10 Person Minimum

HUMMUS & CRUDITÉS
Marinated Artichoke • Broccoli • 
Tricolor Carrots • Celery • Baby 
Heirloom Tomatoes • Assorted 
Crisps & Pita Chips • Classic 
Hummus • Roasted Red Pepper 
Hummus • Ranch Dip

6.25

MEZZE TRIO
Baba Ghanoush • Classic 
Hummus • Tzatziki • Broccoli 
Tricolor Carrots • Red Peppers
• Celery • Baby Heirloom
Tomatoes • Pita & Crisps

8.50

ARTISANAL IMPORTED & 
DOMESTIC CHEESE 
TAPAS
Imported, Domestic & Local 
Cheeses • Dried & Seasonal 
Fruits • Crisps, Flatbreads & 
Crostinis • Seasonal Sliced 
Fruit 7.00

MIAMI BREAK
Mini Cheese Arepas • Ham 
Croquettes • Petite Chicken or 
Beef Empanadas • Tequeños • 
Pan con Tortilla • Guava or 
Cheese Pastelitos • Pan 
de Bono

8.50

CHARCUTERIE BOARD
Prosciutto • Sopresseta • 
Cappicola • Marinated Olives • 
Dijon Mustard • Dried Fruits 
Crostini Baguette • 
Assorted Crackers

8.00

POWER BREAK
Trail Mix Cups • Carrot & 
Ginger Shooters • House 
Made Protein Granola 
Bars • Seasonal Sliced 
Fruit

8.50
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SNACK BREAK 
10 Person Minimum

COMPLEMENTS

• Guava Pastry 2.00

• Cheese Pastry 2.00

• Guava And Cheese Pastry 2.50

• Cheese Croquette 1.05

• Ham Croquette 1.05

• Chicken Croquette 1.05

• Beef Empanada 2.10

• Chicken Empanada 2.10

• Pan de Bono 1.65

• Cheese Tequeños 1.65

• Danish 1.05

• Croissant 2.10

• Yogurt Parfait 3.30

• Muffin 2.10

• Churros 1.05

• Donut Holes 1.05
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GREEN ROOM PACKAGES
4 Person Minimum

LIGHT SERVICE
• Seasonal Caribbean Fruit Platter
• Premium Coffee (serves 6)
• Tea Service
• Saratoga Bottle Still Water
• Pitcher of Water and 6 Glasses

10.00

HOT BEVERAGE SERVICE
• Seasonal Caribbean Fruit Platter
• Premium Coffee (serves 6)
• Tea Service
• Saratoga Bottle Still Water
• Pitcher of Water and 6 Glasses

6.00

WATER SERVICE
• Saratoga Bottle Still Water
• Saratoga Bottle Sparkling Water

5.00

PREMIUM BREAKFAST 
SNACK
• Signature Breakfast Sandwiches
• Seasonal Caribbean Fruits Platter
• House Baked Poundcake or

Danish Fresh Orange Juice
• Premium Local Roasted Coffee
• Saratoga Bottle Still Water
• Pitcher of Water and 6 Glasses

15.00

PREMIUM AFTERNOON 
SNACK
• Seasonal Caribbean Fruit Platter
• Signatures Artisanal Sandwiches
• Assorted Baby Cakes
• Saratoga Bottle Sparkling Water
• Saratoga Bottle Still Water
• Pitcher of Water and 6 Glasses

14.00
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SWEETS
10 Person Minimum

DESSERTS
• Assorted Cookies  1.75

• Brownies  1.75

• Arroz con Leche  3.50

• Flan  3.50

• Tres Leches  3.50

• Bread Pudding  3.50

• Panna Cotta  2.10

• Carrot Cake  3.50

• Chocolate Cake  3.50

PERSONALIZED CAKES
• 10-16 People   65.00

• 30-40 People 125.00

• 60-75 People 175.00

CELEBRATORY CUPCAKES  4.50 EA

Served in Individual 
Window Box with Topper



All Pricing is Subject to 7% Tax. 
*Revised 1/24/2025

TELEMUNDO CENTER

1 Telemundo Way, Miami, FL, 33182
Telemundo.Events@nbcuni.com
https://www.tcproductionservices.com/ 

To place a catering order, please call or email the Catering Manager:
Hugo Santiago
787.813-9630 | hugo.santiago@nbcuni.com

mailto:Telemundo.Events@nbcuni.com
https://www.tcproductionservices.com/
mailto:hugo.santiago@nbcuni.com
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