LIVE-FIRE GREEK CATERING - COOKED LIVE ON-SITE

THE FIRE
IS THE SHOW.

Whole pig. Whole lamb. Carved live at your celebration.

SOUTH FLORIDA - WEDDINGS - BIRTHDAYS - CORPORATE EVENTS - FESTIVALS

NOW BOOKING THE 2026-27 SEASON

CALL/TEXT 786 935 0059 - flambegrill.com - @flambegrill



WHO WE ARE

YOU HOST.

WE HANDLE THE FIRE.

Every great party has a moment when everyone drifts toward the smell. That’s ours. Flambé Grill

brings the charcoal, the spit and a professional grill chef to your event, so dinner becomes the

thing your guests talk about for years.

REAL CHARCOAL FIRE
Authentic Greek technique
over natural live charcoal.

Our spit, set up and turning at a South Florida waterfront home.

CARVED LIVE

The meat is the
entertainment, sliced in
front of your guests.

ZERO STRESS
Equipment, setup, cooking
and service, all handled.

FRESH, NEVER FROZEN - MARINATED 48 HOURS AHEAD

CALL/TEXT 786 935 0059 -

flambegrill.com -

@flambegrill



THE CENTERPIECES

TWO SHOWSTOPPERS.
PICK YOUR LEGEND.

THE WHOLE PIG THE WHOLE LAMB
Crackling skin, juicy smoky meat, carved on Slow-roasted until it falls off the bone. The
the spot. centerpiece for weddings and milestones.
e Farm-sourced, fresh, never frozen ® Fresh Florida lamb, never frozen
® 10-70 Ibs, sized to your guest count ® 30 Ibs base, custom sizes available
e Marinated 48 hours in advance e Marinated 48 hours in advance
® Spit, unlimited natural charcoal and basting @ Spit, unlimited natural charcoal and
marinade included marinade included
r \

* THE SIGNATURE FEAST

Whole pig or lamb + live gyro station + Greek sides
Our most-requested way to feed a crowd. Add souvlaki or tomahawks to any feast.

Also on the fire: lamb chops (paidakia), souvlaki, tomahawks and more. Any meat you love, just
ask.

CALL/TEXT 786 935 0059 - flambegrill.com - @flambegrill



THE GYRO STATION

CARVED TO ORDER.
WRAPPED IN WARM PITA.

Stacked by hand on the spit, roasted over live charcoal and sliced fresh for every guest. Served
with homemade tzatziki, tomatoes, onions and warm pita.

(PORK) (LAMB > (CHICKEN ) choose one, or mix them

PERFECT FOR PAIRS BEAUTIFULLY WITH

Birthday parties Late-night bites A whole pig or lamb for the full Signature
Bachelor parties Festivals Feast, plus Greek salad, roasted potatoes and
Beach parties Corporate lunches rice.

Cocktail hour

Fresh off the spit, carved live and served hot to your guests.

CALL/TEXT 786 935 0059 - flambegrill.com - @flambegrill



OFF THE GRILL

GREEK SOUVLAKI.
TOMAHAWKS ON FIRE.

SOUVLAKI

souvlakia, the original Greek street food

Tender marinated chicken or pork skewers, grilled over
live charcoal until golden and juicy.

e Served with warm pita and tzatziki

® Perfect for cocktail hour and walk-around dining

e Pairs beautifully with the gyro station

TOMAHAWK STEAKS

a show and a feast in one

Thick-cut, bone-in tomahawks seared over real fire and
carved at the grill.

® Premium beef, flame-kissed and carved to order

o Ideal for VIP nights and smaller groups

* PLANNING A BACHELOR PARTY?

Tomahawks + souvlaki + a live gyro station

A full fire night with zero cooking. Add lamb chops or any cut you love: just ask.

CALL/TEXT 786 935 0059 - flambegrill.com - @flambegrill



HOW IT WORKS

CHOOSE YOUR LEVEL OF FIRE.

1 Tell us the basics

Date, guest count and venue.

2 Pick your menu

Whole pig, whole lamb, gyro, souvlaki, tomahawks, lamb chops, sides, or the Signature Feast.

3 Get your custom quote

Everything itemized for your event. No one-size-fits-all packages.

4 Relax
We arrive, light the fire and handle the rest.

THREE WAYS TO BOOK

THE FIRE FIRE + CHEF THE FULL FEAST %
Grill and spit rental with Everything above plus a pro Whole animal, chef, gyro
charcoal, for confident grill chef running the cook. station, sides and service.
hosts.

No event too small, none too big.

CALL/TEXT 786 935 0059 - flambegrill.com - @flambegrill



SIDES & SWEETS

EVERYTHING ON THE TABLE,
MADE TO MATCH THE FIRE.

FRESH & CRISP

o Greek Village Salad
tomatoes, cucumbers, kalamata olives, peppers,
feta

® Psilokomeni
romaine, dill, shallots, cucumber, Greek vinaigrette

FOR DIPPING

® Homemade Tzatziki
Greek yogurt and garlic

SWEET FINISH

Loukoumades

warm Greek doughnuts with honey and walnuts, or
chocolate

FROM THE OVEN

Lemon Oven-Roasted Potatoes

Greek Rice
lemon, garlic, wild herbs, olive oil

Spanakopita
flaky phyllo, spinach and feta

CALL/TEXT 786 935 0059 - flambegrill.com - @flambegrill



FLAMBE
FLAMBL/

LET’S LIGHT IT UP.

Send us your date, guest count and venue, and we’'ll send your custom quote within 24 hours.

CALL - TEXT - WHATSAPP

786 935 0059

flambegrill.com - @flambegrill

Miami - Miami Beach - Fort Lauderdale - Hollywood - Boca Raton - Delray Beach - Pompano Beach - West Palm
Beach - Jupiter - Palm Beach

Weekend dates book early.

SCAN TO INQUIRE

CALL/TEXT 786 935 0059 - flambegrill.com - @flambegrill




	The fireis the show.
	You host.We handle the fire.
	Two showstoppers.Pick your legend.
	Carved to order.Wrapped in warm pita.
	Greek souvlaki.Tomahawks on fire.
	Choose your level of fire.
	Everything on the table,made to match the fire.

	Let’s light it up.

