
FOOD AND DESIGN FOR ANY PARTY







A STREAMLINED APPROACH THAT
SAVES ON STAFFING AND RENTALS

OUR FAVORITE CHOICE –
CONVIVIAL SHARING, PLATES PASSING

FORMAL ELEGANCE THAT REQUIRES  
INCREASED STAFF AND RENTALS

Buffet

Family style

Plated





Hibiscus Glazed  Shrimp  $7/pp
CITRUS, HERBS

Fish ceviche $7/pp
TOSTADAS, HERBS, CHILES 

Spicy tuna tartare $8/pp
PRAWN CRACKERS, TARRAGON

AIOLI, FRIZZLED LEEKS 

Citrus cured steelhead crostini $8/pp
 SMOKED CHILE AIOLI,

CUCUMBER PICKLE, FURIKAKE 

Caribbean Crab  Salad  $7/pp
PRAWN CRACKER, PICKLED CHILE, HERBS 

Scallop Crudo $8/pp
GREEN BANANA , COCONUT, DILL

Crab Beignets $8/pp
CURRY LEAF, PICKLED ONION, SPICED YOGURT

Lemongrass Popcorn chicken $6/pp
FERMENTED CHILI HONEY

Arroz con pollo arancini $6/pp
PINEAPPLE-GUAJILLO SAUCE

Grilled meat skewers $7/pp Pick One:
JERK CHICKEN
CHIMICHURRI STEAK 

Lamb meatballs $9/pp
SMOKED CHILI HARISSA , MINT, HERBY TZATZIKI 

Potato-chorizo empanadas  $7/pp

Arepitas $8/pp
BRAISED BEEF, TOMATILLO SALSA 

Twice Cooked Pork Belly $7/pp
CHARRED PINEAPPLE, CHILE VINEGAR,
PICKLED MUSTARD SEEDS

VEGGIE

LAND SEA

Pao de Queijo $5/pp

Pickled vegetable summer rolls $6/pp
SPICY CASHEW DIPPING SAUCE

Cucumber cups $4/pp
BEET HUMMUS, WILDFLOWERS

Patacón pisao $6/pp
GREEN PLANTAIN, REFRIED BEANS,

CHILE PICKLE, COTIJA

Empanadas $6/pp
CORN AND GREEN ONION  

Heart of palm ceviche $4/pp
CUCUMBER, PICKLED PINEAPPLE

Pani Puri $5/pp
SPICY-HERBY TAMARIND AGUA , CHICKPEAS, 

CHARRED ONION, AVOCADO CREMA 

Passed
Appetizers





Cheese Lover’s Dream $20/pp
LOCAL CHEESES + SEASONAL FRUITS,

HOUSEMADE PICKLES, SPICED NUTS, CHILI, HONEY,
TOASTED BAGUET TE, GLUTEN-FREE + REGULAR CRACKERS

Add Charcuterie (three local selections) +$3/pp

Raw Bar + Ceviche Station - $35/pp
SEASON’S BEST OYSTERS, CEVICHE, PICKLED SHRIMP,

TOSTADAS + PLANTAIN CHIPS

Local Crudite Platter $12/pp
A PLETHORA OF GORGEOUS LOCAL VEGGIES
WHIPPED FETA , FERMENTED CHILE HONEY 

With Your Choice Of 2 Dips:
-PICKLED BEET HUMMUS

-SMOKY EGGPLANT DIP
-SPICY PEPITA-TOMATO-HABANERO SALSA

-ROMESCO VERDE

StationaryAppetizers

Pickle Platter With Marinated Olives $6/pp 

Spicy + Sweet Nuts + Seeds $5/pp

Marinated Heirloom Beans $6/pp
CHILI OIL, FRIED OREGANO, LOCAL CRUSTY BREAD 

Simple Snacks

Big Spreads



Tamales  pick one!
BLACK BEAN + AVOCADO LEAF

SWEET POTATO AND MOLE

ROASTED POBLANO AND CHEESE

Fried Cauliflower
SPICY PINEAPPLE SAMBAL, MAKRUT LIME LEAVES 

Buckwheat Flatbread
MISO-TAHINI SPREAD, SEASONSAL VEG, PICKLED ONION 

Stuffed Cabbage Rolls
LENTILS, MUSHROOMS, DRIED FRUIT,

 DEB'S TOMATO SAUCE

Black Eyed Pea Fritters
EGGPLANT RELISH, GREEN MANGO PICKLE, HERBS

VEGGIE

LA
ND

SEA

Achiote Chicken
AJI AMARILLO, CHARRED GREEN ONION, PINEAPPLE 

Crispy Fried Chicken
FISH SAUCE CARAMEL, GREEN MANGO RELISH, SHISO, MINT 

Slow-Roasted Pork Shoulder
SMOKED CHILIS, PICKLED VEGETABLES, FRIED OREGANO 

Grilled Flank Steak + Local Chorizo
SHISHITO PEPPERS, CILANTRO CHIMICHURRI 

Dulce De Leche Pork Ribs
TAMARIND DIPPING SAUCE, CASHEWS

Braised Lamb Shoulder
TOMATOES, EGGPLANT, FERMENTED MUSTARD GREENS 

Whole Fried Fish
PEA SHOOTS, HERBS, GINGER VINAIGRETTE

Whole Fish Escabeche
MELTED SWEET PEPPERS, CHILE VINEGAR

Steelhead Trout pick one!
QUINOA CRUSTED, COCONUT-HERB SAUCE 

GRILLED, SALSA MACHA, AVOCADO CREMA, HERBS
PAN SEARED, SEASONAL NUOC CHAM,, HERBS

Scallop and Jalapeno Skewers
SEAWEED AND SESAME SALSA 

Crispy Coconut Shrimp 
FRESH HERBS, GRAPEFRUIT NUOC CHAM 

MainS





& Marinated Tomato $8/pp
FRESH HERBS, PEPITA SALSA MACHA 

Summer Melon Salad $8/pp
SHISO SALT, YUZU, OLIVE OIL, FRESH HERBS

Local lettuces $8/pp
RAINBOW ROOTS, PRESERVED LEMON 

VINAIGRET TE, WILDFLOWERS 

Spicy poblano caesar $7/pp
BIT TER GREENS, CRISPY BUCKWHEAT 

Wedge salad $9/pp
HEART OF PALM, PICKLED ONION, TOASTED 

PEPITAS, AVOCADO VINAIGRET TE 

Green papaya $11/pp
PUFFED BLACK RICE, TOASTED SESAME CHILI 

CRISP, YUZU-MISO VINAIGRET TE 

Salads

Grilled  Seasonal Vegetables pick one!
$7/pp
MOLE POWDER & CORRIANDER AIOLI 
GARDEN CHIMICHURRI, CHILI CRISP 
CITRUS YOGURT, THAI BASIL, TOASTED PEPITAS 

Crispy Brussels Sprouts $6/pp
SUMAC & LIME CHILI DUST, LECHE DE TIGRE 
AIOLI, CRISPY GARLIC

Grilled sweet corn $7/pp
CILANTRO AIOLI, COTIJA CHEESE,
SMOKED CHILI FLAKES

Garlicky Greens $4/pp
SEARED COLLARD GREENS, GARLIC
CONFIT, LIME  

Roasted cauliflower $7/pp
TURMERIC, BLACK SESAME 

Charred cabbage $6/pp
 SAMBAL, QUESO COTIJA 

Brasied Chicories $8/pp
 MOJO, CHARRED ONION PETALS,
PICKLED CHILE, OREGANO

Veggie 

Abuela’s black beans $6/pp
GREEN, RED, OR AROMATIC WHITE RICE

Crispy potatoes $8/pp
LIME PICKLE AIOLI, PICKLED

ONIONS, FRIED CURRY LEAVES 

Sweet plantains  $6/pp
GREEN CREAM

Crispy yuca $7/pp
CHIMICHURRI, PICKLED JALAPENO 

Scallion cornbread $5/pp
FERMENTED CHILI + HONEY BUT TER 

Starches

Sides



Whole fried fish
PEA SHOOTS, HERBS, GINGER VINAGRET TE

Grilled flank steak + local chorizo
SHISHITO PEPPERS,
CILANTRO CHIMICHURRI

Crispy potatoes
LIME PICKLE AIOLI, PICKLED ONIONS,
FRIED CURRY LEAVES

Marinated tomato + melon
FRESH HERBS, PEPITA SALSA MACHA

Wedge salad
HEART OF PALM, PICKLED ONION,
TOASTED PEPITAS, AVOCADO VINAIGRET TE

Achiote chicken
AJI AMARILLO, CHARRED

GREEN ONION, PINEAPPLE 

Abuela’s black beans 
GREEN, RED OR

AROMATIC WHITE RICE

Sweet plantains
GREEN CREAM

 
Spicy poblano caesar

BIT TER GREENS, CRISPY BUCKWHEAT

Chef's Choice MenuS

Braised lamb shoulder
 TOMATOES, EGGPLANT, 
FERMENTED MUSTARD GREENS

Crispy yuca
CHIMICHURRI, PICKLED JALAPENO

Warm grilled vegetables
TOASTED CORIANDER AIOLI, HERBS

Local lettuces
RAINBOW ROOTS, PRESERVED
LEMON VINAIGRET TE, WILDFLOWERS

Picnic InParadise
Crispy fried chicken

FISH SAUCE CARAMEL, GREEN MANGO
RELISH, SHISO, MINT 

Dulce de leche pork ribs
TAMARIND DIPPING SAUCE, CASHEWS  

Grilled sweet corn
CILANTRO AIOLI, COTIJA CHEESE,

SMOKED CHILI FLAKES 

Green papaya
PUFFED BLACK RICE, TOASTED SESAME
CHILI CRISP, YUZU-MISO VINAIGRET TE

Scallion cornbread 
FERMENTED CHILI + HONEY BUT TER

Tierra y Mar

TropicalComfort $43/pp $49/pp
Taste TheRainbow

$65/pp $78/pp





Culture cream ice cream sandwiches $10/pp

Arroz con leche, seasonal fruit compote $6/pp

Passionfruit tiramisu $9/pp

Citrus black sesame pound cake, chamomile whip $9/pp

Chocolate Mousse Cake $7/pp

Mixed cookie platter $10/pp

Make your own s’mores kit
mallows, dark chocolate, grahams, chile crisp $8/pp

Cake cutting fee $3/pp

Coffee + tea service $5/pp

Desserts 

Late Night snacks
Empanadas $7/pp	 Pick One!
CHORIZO + POTATO
SWEET CORN + GREEN ONION

Bao buns $10/pp 	 Pick One!
BRAISED PORK BELLY
MUSHROOM
MANGO SLAW, SMOKED CHILI AOILI, PICKLED ONION

Tamales $8/pp for 1/pp Pick One!
ROAST PORK
BLACK BEAN + AVOCADO LEAF
SWEET POTATO AND MOLE

ROASTED POBLANO AND CHEESE

& 





For a custom curation fee we’d be thrilled to work 
with you to design a menu truly unique to you - what 
are the flavors that make you most excited or feel the 
most at home? Tell us and we’ll deliver :) 

Want to get really personal?

Menu DesignSpecialty

FAVORITE CHILDHOOD FOOD? 

AN IMPORTANT FOOD IN YOUR LOVE STORY ?

BEST VACATION MEMORY ?

HERITAGE WE CAN ENGAGE? 

ZODIAC SIGNS?

DESSERT ISLAND FOOD?



The Holy Trinity

Stocked Standard

Premium Playtime

An Array Of Easy-Drinking And Craft Beers, Paired With A 
Selection Of Red, White, Rosé, And Sparkling Wines To Round 
Out Your Bar Program. Talk To Us About Adding A Signature 

Cocktail For The Evening!

A comprehensive bar package with all the essential stocked bar 
ingredients: wines,beers, five different spirits, and a variety of 

juices and mixers for crafting classic cocktails.

Our favorite offering includes six high-end spirits, a range 
of amari, natural and biodynamic wines, craft beers and an 

extensive collection of premium and house-made mixers, 
yielding dressed-to-impress custom cocktails for your 

celebration. 

BarPackages

$40/pp

$50/pp

$65/pp

Prices reflect a 5 hour open bar window





1 to 2

2

2 to 3

2 to 4

3 to 6

Chef Fee- $1000
REQUIRED FOR MOST EVENTS

Server Captain-$75/hour
REQUIRED FOR EVENTS WITHOUT A DAY OF COORDINATOR 

 
Bar Captain-$55/hour 

REQUIRED FOR EVENTS WITH A DEBS' BAR PACKAGE

Deb’s Event Staff
SERVERS, COOKS, & BARTENDERS: $45/HOUR

Staffing 

*These estimates include your cooks and servers.
Plated staff will vary greatly depending on your menu.

guest count buffett staff* family style staff* bartenders

<50

50-100

100-150

150-200

200-250

2 to 4

3 to 5

4 to 6

5 to 8

6 to 10

4 to 6

5 to 10

6 to 12

8 to 14

10 to 15

Deb’s Event Management

Events require staff for 6-12 hours depending on the number of 
guests, service style and event type; this includes setup, breakdown, 

and travel. Staffing is not required for drop off orders.



Rental Coordination:
Lil' Deb's offers rental coordination services for your entire event. We charge 15% of the total 
rental cost. If others coordinate your rentals we will still provide you with a detailed list of 
what we need to make your event work. 

What Do Rentals Cost:
Rentals vary significantly based on your unique needs. Precise estimates are tough to provide 
without detailed information given the wide range of rental companies and options; here’s a 
rough breakdown of what you can expect to spend.

Dinner Service Essentials:
FLATWARE, GLASSWARE, PLATES, & NAPKINS:

STARTING FROM $5 PER GUEST COMBINED

Chairs:
STARTING FROM $2 PER GUEST

Tables:
STARTING FROM $8 PER TABLE (SERVING 6-12 GUESTS)

Appetizer Plating & Tray Rentals:
STARTING FROM $20 PER APPETIZER

Buffet Set Up Rentals:
STARTING FROM $20 PER BUFFET DISH

Family Style Plating Rentals:
STARTING FROM $10 PER DISH PER TABLE (6-12 GUESTS)

Outdoor Kitchen Rental Estimate:
STARTING FROM $500 PER EVENT 

*These are approximate costs and will vary depending on factors like location, 
style, and quality. We are happy to secure quotes from rental companies for a 

more accurate estimate once we know your hopes, your dreams, and your budget.

Rentals





Admin Fee
8% OF TOTAL COSTS

COVERS OUR TIME AND LABOR WRITING PROPOSAL,
INVOICES, AND CORRESPONDENCE

Shared Plate Surcharge
3% OF TOTAL COSTS

DONATED TO PROJECTS AND ORGANIZATIONS THAT
SUPPORT THE LOCAL COMMUNITY SHAREDPLATE.ORG

Trash Removal
$450

APPLIES IF YOU OR YOUR VENUE REQUIRES
TRASH CARTED OFF-SITE

Travel Fee
$8/MILE FOR LOCATIONS OVER

20 MILES FROM HUDSON
($50 MINIMUM)

AdditionalCosts



We relish the call to help 
fully realize your event! 

CreativeConsultation

Event Design

The Extended Deb’s Family
If we can’t do it, we probably 

know who should
ASK US FOR RECOMMENDATIONS ON VENUE,

PHOTOGRAPHERS, FLORISTS, DJS – THE WORKS!

LOVE OUR FOOD AND OUR VIBRATIONS?
LOVE OUR VIBRATIONS BUT DON’T NEED FOOD?

SICK PARTIES ARE IN THE DEB’S DNA . 

CONSULT WITH OUR CREATIVE DIRECTOR ON EVENT DESIGN, 
WE’D LOVE TO BRING OUR WILDLY CREATIVE ENERGY AND 

STEAMY ELEGANCE TO YOUR PARTY!

Flexible service packages start at $3000.





PARTY@LILDEBSOASIS.COM

Excited? Let’s Talk!

(AND THANKS TO KATRIN BJORK FOR SUCH BEAUTIFUL PHOTOS)

Thank You 


