CARIBBEAN DINNER MENU

“COCKTAILRECEPTION™

Stationary Display: (select 1)
TroricaL Fruit with DoMESTIC & IMPORTED CHEESE WITH ASSORTED CRACKERS AND BREADS
CHEF’s SELECTION OF FrESH CEVICHE SERVED WITH PLANTAIN CHIPS

Butler Passed Hors d’ ocuvres: (select 3)
CROQUETAS DE JAMON OR PoLLo ¢ Brack Bean Sering RoLLs
Beer OR CuickeN EmpanaDAs withH GuacaMoLE ¢ CocoNut CHICKEN TENDERS
Jerk CrickeN TeNDERS wiTH HONEY MUSTARD o CARIBBEAN GRILLED CHICKEN SKEWERS
Coconut Pecan ScarLors ¢ Conct Frirrers 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)
FieLp GreeNs wiTH CUCUMBERS, TOMATOES, CARROTS AND BALSAMIC VINAIGRETTE

Entrees: (select 2) - Served on the Buffet
Mojo MARINATED PORK TENDERLOIN
GriLLED CARIBBEAN JERK CHICKEN
Rora Vieja SHrReEDDED BEEF IN RED WINE SAUCE
CURRIED SNAPPER WITH MANGO SALSA
GRILLED SKIRT STEAK WITH CHIMICHURRI SAUCE
Arroz CoN PoLLo (YELLow RicE)
CoCONUT SNAPPER WITH PAapAYA
Curriep CHickeN OR Goat with Root VEGETABLES

Side Items: (select 2)
Brack BEans & WHITE Rice
SweET FRIED PLANTAINS
Coconut Rice & Cuic Peas
SarrFrON SpanisH Rice
Mojo Yuca
THREE BEAN SALAD

Accompaniments:
Fresury Bakep Frenca Bacuerte DINNer RoLLs

Dessert: (select1)
CARAMEL FLAN
DuLcE bE LECHE
TrES LECHES
Key LiME Pie

Freshly Brewed Coffee & Tea Service






