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OVIEDO POLLO TROPICAL® UNDERGOES A DELICIOUS MAKEOVER, 
UNVEILS NEW LOOK AND FLAVORS ON MAY 8 
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OVIEDO – The Pollo Tropical® in Oviedo, at 8301 Red Bug Lake Road, is undergoing an exciting 
transformation to offer a new, elevated experience - complete with sizzling fajita platters, table 
service, a signature sangria & complete wine list - as well as real plates, silverware and much 
more.  
 
The elevated concept bursts with tropical flavor and new, original menu items.  It is also a treat for 
the other senses with a complete new look, feel and sound.  This is achieved through the addition 
of caricature masterpieces of art (“Night Pollos”, a tribute to Edward Hopper’s “Nighthawks”; “Pollo 
Gothic”, a tribute to Grant Wood’s “American Gothic”; “Pollo Lisa”, a tribute to Leonardo da Vinci’s 
“Mona Lisa” and more), an all-new contemporary music soundtrack, warmer colors and a new logo 
featuring the brand’s mascot.  
 
Some of the new dishes that highlight the new Pollo Tropical work of art menu include the colorful 
Fiesta Bean Salad made with black beans, red and green peppers, corn, and cilantro; a made-
fresh-daily crisp and sweet coleslaw; hot, flavorful White Bean Chicken Soup; and a flavorful brown 
rice that is perfect as a side dish or mixed in a TropiChop® Bowl. 
 
Customers may also enjoy signature favorites such as the citrus-marinated grilled chicken, the 
savory roast pork, pulled and served with sautéed onions, lime and cilantro and much more. 
 
The Oviedo restaurant is the second Central Florida Pollo Tropical to boast the brand’s elevated 
concept. The first Central Florida location to premiere the new look and flavors was the Sanford 
restaurant at 1001 W.P. Ball Blvd at the Seminole Towne Centre. 
 
GRAND EVENT 
A grand re-opening event to celebrate the new Pollo Tropical concept restaurant is scheduled for 
Saturday, May 8 at 4:00 p.m.  Festivities include a red carpet greeting, complimentary new menu 
item food sampling, music, a visit from the Pollo Tropical mascot and a chance to win $5,000. The 
first 250 attendees who sign up can participate in “Rolling with Pollo” - a professionally-sanctioned 
dice game where participants roll lettered dice to try to spell “Pollo!”.  The contest is free.  
Participants must be at least 18 years old, and each person receives only one turn.  
-more- 
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New kids’ meals features a choice of grilled drumstick & thigh, grilled chicken breast strips, or four 
grilled Tropical Wings served with one side dish of choice, or a kid-size TropiChop® with rice or 
mashed potatoes topped with chicken.  All kids’ meals include a beverage and a kid-size cup or 
cone of the new Pollo Tropical Vanilla Soft Serve. 
 
WINE & SIGNATURE SANGRIA  
A diverse wine list from Spain, Argentina, Chile, and Napa Valley starting at just $3.50 a glass and 
$15 per bottle was also added – plus our signature Sangria and a variety of bottled beers.  
Customers will be able to unwind with a daily happy hour from 4:00 to 7:00 p.m., featuring pitchers 
of sangria for $5 and $1 off beer and wine.  A new full service coffee bar includes lattes, espresso, 
cappuccino and American coffee. 
  
“Our new Pollo Tropical concept features food you feel better about eating with eat-in, take out and 
drive-thru availability,” said Vicky Timmer, Director of Operations for Pollo Tropical, Central Florida.  
 
The “made-from-scratch” complimentary Salsa Bar will also be available with the popular Fresh 
Salsa, Salsa Fuego, Guava BBQ, Curry Mustard, the new spicy hot Poyo-Poyo sauce and more. 
 
For those eager to get a taste of the new flavors, the new restaurant will open for business starting 
at 11:00 a.m. on Saturday, May 8, 2010. 
 
About Pollo Tropical® 
Born in a Caribbean kitchen with a Latin accent in the melting pot of Miami, the Pollo Tropical 
signature citrus marinated, tropical-spiced grilled chicken (Pollo in Spanish) created its namesake.  
People came from all over just to get a taste of the Pollo.  Today, that same recipe is being grilled 
fresh and served fast to about 20 million loyal Pollo Tropical fans at more than 90 company-owned 
Pollo Tropical restaurants.  There’s no mistaking the taste, the freshness and the flavor of Pollo 
Tropical.  
 
For more information on Pollo Tropical®, including menu items and nutritional information, visit 
online at .   
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