
CARIBBEAN    DINNER   MENU 
  
  

~COCKTAIL RECEPTION~ 
  

Stationary Display: (select 1) 
Tropical Fruit with Domestic & Imported Cheese with assorted Crackers and Breads 

Chef’s Selection of Fresh Ceviche served with Plantain Chips 
 

Butler Passed Hors d’ oeuvres: (select 3) 
Croquetas de Jamon or Pollo 

Beef OO RR  Chicken Empanadas with Guacamole 
Jerk Chicken Tenders with Honey Mustard 

Coconut Pecan Scallops 

Black Bean Spring Rolls 
Coconut Chicken Tenders 
Caribbean Grilled Chicken Skewers 
Conch Fritters with Dipping Sauce 

 
 

~DINNER SERVICE~ 
  

Salad: (select 1) – Plated First Course 
Caribbean Salad with Grilled Pineapple and a Mango Dressing 

Traditional Caesar with Croutons (anchovies optional) 
Field Greens with Cucumbers, Tomatoes, Carrots and Balsamic Vinaigrette 

 
Entrees: (select 2) – Served on the Buffet 

Mojo Marinated Pork Tenderloin 
Grilled Caribbean Jerk Chicken 

Ropa Vieja Shredded Beef in Red Wine Sauce 
Curried Snapper with Mango Salsa 

Grilled Skirt Steak with Chimichurri Sauce 
Arroz Con Pollo (Yellow Rice) 

Coconut Snapper with Papaya 
Curried Chicken  OO RR  Goat with Root Vegetables 

 
Side Items: (select 2) 

Black Beans & White Rice 
Sweet Fried Plantains 

Coconut Rice & Chic Peas 
Saffron Spanish Rice 

Mojo Yuca 
Three Bean Salad 

 
Accompaniments: 

Freshly Baked French Baguette Dinner Rolls 
 

Dessert: (select 1) 
Caramel Flan 

Dulce de Leche 
Tres Leches 
Key Lime Pie 

 
Freshly Brewed Coffee & Tea Service 
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