


Latin Fixin’s was established in 2012 as a catering company, 
a year later we expanded adding our biggest food truck – Big 
Fixin’s. Since then we’ve been adding food trucks to the fleet. 
Each one is equipped with state-of-the-art industrial kitchens 
and professionally wrapped. We have partnered with some of 
South Florida’s top venues and are now at Doral Yard in Doral 
open seven days a week. 
  
Our foods are fresh, locally sourced and of the highest 
quality. We focus on providing impeccable and courteous 
service. We understand that food and service are the 
essence of a successful event. 
  
Our goal is to continue to expand, grow and innovate in the 
Catering and Food Truck scene.  We are excited to see where 
this journey takes us.

Our story



Latin Fixin’s bridges the traditional 
Peruvian flavors and cooking styles with 
contemporary American comfort food,  
offering a unique fusion that the 
customer won’t find anywhere else.  
 
Top quality ingredients, distinctive taste, 
and a lot of passion and dedication make 
our food, a meal to remember…

Our concept



Our staples
Lomo Saltado Burger 

Latin Fixins Fusion Burger! Grilled burger patty finished off in a sauté pan as the traditional  
Lomo Saltado would with Asian spices, tomatoes, and perfectly caramelized onions.  
Topped with our homemade Peruvian aji sauce, fresh cilantro and crunchy potatoes. 

 
Pollo Saltado Sandwich 

Chicken sauteed with Asian spices, tomatoes and  
perfectly caramelized onions. Topped with our homemade  

Peruvian aji sauce, fresh cilantro and crunchy potatoes. 
 

Crispy Chicken Sandwich 
Deep fried chicken with homemade coleslaw and chipotle aioli. 

 
BBQ Pulled Pork Sandwich 

Slow roasted Boston butt, hand pulled, drizzled  
with BBQ sauce and topped with crispy onions. 

 
Huancaina Mac & Cheeseburger 

Winner of the 2019 Port Saint Lucie Food Truck Wars with  

a perfect score ever recorded – Burger patty grilled topped with  
 fried mac & cheese, Huancaina sauce and Peruvian aji. 

 
Brisket Mac & Cheese Sandwich 

Smoked brisket with fried mac & cheese topped  
with Huancaina sauce and BBQ sauce. 

 
Smoked Brisket Sandwich 

 Slow smoked brisket with crunchy potatoes,  
BBQ sauce and Peruvian aji sauce.



Latin Fixin’s is a family owned and operated 
business since the beginning. 
 
Chef Alex is originally from Peru, he started his 
career in the corporate world traveling to set up 
restaurant openings in different countries and 
states. In 2011 he purchased a small café in 
Downtown Miami that later evolved into what 
Latin Fixin’s is today.  
 
With his wife Kiara by his side they continue to 
grow the business together and currently employ 
young men and women teaching them the ropes 
of the hospitality business. 

OUR FAMILY



786 597 05 24 

info@latinfixins.com 

latinfixins.com 

@latinfixins

Contact us



Thank 
you!


