
Island Chef Catering Menu 

Seafood Hor d’ Oeuvres 

Mango Jerk Shrimp (h) 

Tuna Tartare | Avocado Cream | Wakame Salad | Tobiko | Rice Crackers 

Smoke Salmon Blini | Chive Crème Fraiche  

Grilled Shrimp Skewers | Chipotle Dipping Sauce (h) 

Caribbean Cod Fish Cakes | Citrus Tartare Sauce (h) 

 

Meat Hor d’ Oeuvres 

Pig in Blanket | Spicy Mustard (h) 

Mini Beef Wellington (h) 

Skirt Steak Skewers | Rosemary Red Onion Jam (h) 

Jerk Pork | Sweet Plantain Spread | Mini Sandwich (h)  

BBQ Pulled Pork Sliders | Pickled Red Onion (h) 

Lamb Meatballs | Tzatziki | Mint (h)  

General Tso’s Meatballs | Pickle Ginger | Scallions (h) 

Mini Beef Meatballs | Barolo Demi-Glace (h) 

Duck Crostini | Cherry Fig Jam (h) 

Prosciutto Wrapped Melon | Balsamic Drizzle ©  

Loaded Mini Roasted Potato Cup | Bacon Crisp | Chive Crème Fraiche (h) 

 

 

Chicken Hor d’ Oeuvres 

Jerk Chicken Meatballs | Sweet & Spicy (h) 

Jerk Chicken Sate | Mango Cream (h) 

Sesame Chicken Sate | Peanut Dipping Sauce (h) 



Curry Chicken Salad on Plantain Chips | Mango Chutney (h) 

Garlic Parmesan Chicken Skewers (h) 

Chipotle Chicken Cones | Cilantro Avocado Crème (h) 

 

 

Vegetarian Hor d’ Oeuvres 

Truffle Deviled Eggs © 

Roasted Pear Brie Crostini | Micro Greens | Balsamic Syrup (h) 

Ratatouille Polenta Bites | Tomato Confit (h) 

Brie Raspberry in Philo (h) 

Mushroom Duxelles in Pastry Cups (h) 

Burrata Heirloom Tomato Crostini | Fresh Basil | Balsamic Glaze © 

Ciliegine Cherry Tomato Skewers | Fresh Basil | Balsamic Glaze © 

 

 

Premium Selection Hor d’ Oeuvres 

Smoke Salmon Blini | Caviar Crème Fraiche © 

Mini Lobster Rolls | Citrus Dill Cream © 

Jumbo Lump Crabmeat Salad Pastry Cups| Basil Aioli © 

Sliced Sirloin Steak Crostini | Truffle Spinach | Brie (h) 

Mini Filet Mignon Sliders | Tomato Thyme Marmalade (h) 

Crab Deviled Eggs © 

Truffle Grilled Cheese (h) 

 

 

 



Elegant Tea Sandwiches 

Our tea sandwiches are served on a variety of breads. Cut into different shapes and sizes. 

Smoke Salmon | Dill Cream Cheese Spread 

Truffle Egg Salad | Mini Croissants 

Cucumber | Dill Hummus (v) 

Prosciutto | Fig Jam | Mascarpone 

Curry Chicken Salad | Mango Chutney Spread | Micro Greens 

Beet | Goat Cheese | Arugula (v) 

Shrimp Salad | Citrus Dill Spread 

Strawberry | Mascarpone (v) 

*©= Cold 

* (h)= Hot 

* (v) Vegetarian  

 

Platters 

Charcuterie Platter | Assorted Dried Meats, Assorted Cheeses, Fruits, Olives, Crackers, 
Bread Sticks, Dips and Spreads 

Fruit Platter | Assorted Fresh Fruits & Fresh Berries 

Salads 

Caesar Salad | Shaved Parmesan Cheese | Fresh Garlic Croutons 

Baby Kale | Red & Gold Beet Salad | Dried Cherries | Candied Pecans | Goat Cheese 

Heirloom Tomato Fresh Mozzarella Arugula Salad | Balsamic Reduction | Basil Oil 

Island Chef Salad (Baby Romaine | Shredded Red Cabbage | Cucumbers | Heirloom 
Cherry Tomatoes | Olives | Shredded Carrots | Corn, Chickpeas 

 

 

Sides 



Mac & Cheese 

Penne Ala Vodka 

Rasta Pasta 

Roasted Asparagus 

Cream Spinach 

Sothern Collard Greens (Smoked Turkey) 

Green Beans  

Fried Sweet Plantains 

Jamaican Rice & Peas 

Yellow Rice Sweet Green Peas 

Fiesta Rice (Red Rice, Black Beans, Tomatoes, Scallion, Pepper, Corn) 

Jasmine White Rice 

Creamy Whipped Potatoes 

Sweet Potato Mash 

Truffle Roasted Potato 

Honey Roasted Baby Carrots 

 

 

Chicken 

Grilled Chicken Wild Mushroom | Madeira 

Sauteed Chicken Breast | Natural Pan Jus | Fresh Thyme 

Jerk Chicken 

Mango BBQ Chicken 

Chipotle Chili Rubbed Chicken 

General Tso Chicken 

Pineapple Sweet Chili Chicken 

 



 

Seafood 

Salmon- Choose one Sauce (General Tso | Lobster Cream | Lemon Butter Chive | Jerk | BBQ 
| Mango Glaze | Tropical Fruit Salsa | Creole) 

*Roasted Lobster Tails | Citrus Beurre Blanc (MP) 

Seafood Cakes – (Pollock | Shrimp | Salmon) | Mango Salsa | Avocado Cream 

Truffle Butter Poached Shrimp 

Sautee Garlic Shrimp 

Pineapple Sweet Chili Shrimp 

 

 

Beef/Meats 

Oxtail 

Curry Goat 

Jerk Pork 

Rosemary Dijon Crusted Lamb Chops | Mint Jus 

Jerk Lamb chops 

BBQ Beef Brisket 

*Braised Short Ribs | Red Wine Demi (MP) 

*NY Sirloin Steak Barolo Reduction (MP) 

*(Market Price) 
 
 
 
 
Additional Add on 
Apps --- + $5pp 
Salad --- + $3pp 
Sides --- + $5pp 
Entrees --- + $15pp 
Deserts --- + $4pp 


