
Falling into Fall
In This Issue:  Miami Spice | Poke Bowls | Holiday Menus

Hurricane Spice
S e p t e m b e r  1  -  O c t o b e r  3 1  |  $ 1 8 . 9 5  P e r  P e r s o n  

Salad
Choose one of the following:

Mixed Field Greens 
with assorted toppings and dressings

Caesar Salad
Hearts of Romaine with Focaccia 
Croutons, Parmesan Cheese, and 

creamy Caesar dressing

Entrees
Choose one of the following:

Chicken Milanese
Thinly pounded chicken breast, 

lightly breaded and sautéed, topped 
with fresh Arugula, Parmesan cheese, 

and diced tomatoes

Chasseur Chicken
Marinated chicken with balsamic 
roasted mushrooms and shallots 

in a natural jus

Chicken Piccata
Grilled chicken breast made 
with Lemon, Capers, Parsley, 

and White Wine

Tamarind Roasted Pork
Tender Pork Loin seasoned with 

Tamarind, slow roasted, and 
garnished with crispy onions

Latin-Style Pork Chops
Grilled Pork Chops made with 

cilantro chimichurri

Honey Mustard Glazed Pork Loin
Glazed Pork Loin with made with 
roasted Poblano and onion sauce

Citrus Pacific Cod
Citrus Pacific Cod made with fennel, 

tarragon and peas

Sides
All entrées are served with

roasted seasonal vegetables

Choose one of the following:

Creamy Mashed Potatoes
Yuca with Garlic Mojo Sauce

Roasted Potatoes
Savory Rice Pilaf

Desserts
Choose one of the following:

Red Velvet Cake
Chocolate Cake

Lemon Cake
Carrot Cake

Freshly baked cookies and brownies
Ice Tea and Water included.

Must have a minimum of 20 guests to order off of this menu.
No substitutions or modifications.

The Holidays are Here! 
Believe it or not, the holiday season is just around the corner! 

Our holiday menus go live on October 15th in Catertrax.  

Book a catered holiday party by November 3rd
 and receive 10% o� food and beverage! 

Miami Spice: InStyle Edition 
We’re bringing Miami Spice to the University of Miami with a mouthwatering menu that rivals  Miami’s famous food scene. 

Trending: Poke Bowls 
Your favorite food trend is now available through 

InStyle Catering! You’ll be the talk of your department 
when you order our Poke Bowl Bar for your next event. 
The build-your-own setup lets guests customize their 

bowls for a delicious, personalized lunch or dinner!

Base: sushi rice, romaine lettuce 
Protein: raw ahi tuna, tofu
Garnishes: edamame, diced pineapple, scallions, 
cucumbers, sesame seads
Sauces: Ponzu, spicy mayo, eel

Do you love dessert? Well now it’s free!
 Join us for Free Dessert Fridays at the Faculty Club. Get one 
free dessert for every two buffet purchases - and trust us, 

one is plenty to share.
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