
catering menu
caterings are available for pick up only
small pan: 1 gallon (15-25 people) - large pan: 2.5 gallons (40-60 people)
large pans fit industry standard chafing dishes 
please email irieislandeats@gmail.com for all catering inquiries

Kalua Pork 
Small Pan $90 / Large Pan $200 

Pork rubbed with red Alaea Hawaiian sea 
salt, smoked for 24 hours and shredded 

Hawaiian Barbacoa 
Small Pan $105 / Large Pan $225

Beef brisket marinated with our island bbq sauce,
smoked for 24 hours and shredded 

Pineapple Mojo Chicken 
Small Pan $90 / Large Pan $200

marinated in pineapple and lime juice with our
own herb blend, wrapped in banana leaves, smoked

and shredded
Mango Baby Back Ribs 

Small Pan $95 / Large Pan $220
Jerk Shrimp Skewers 

40 Skewers $100 / 90 Skewers $220 
Shrimp skewers grilled with our homemade jerk

seasoning 
Sweet & Spicy Tuna 

Small Pan $120/ Large Pan $240 
Diced yellowfin tuna mixed with scallions, sesame

seeds, and a mild kimchee sauce 
Tuna Poke 

Small Pan $120 / Large Pan $240 
Yellowfin Tuna marinated in sweet soy with

sesame seed and scallions 
key lime Mahi 

Small Pan $120 / Large Pan $240 

Island Style Bean Salad 
Small Pan $55/ Large Pan $110 

Garbanzo and Red Kidney beans with cilantro, red
onion, and key lime vinaigrette 

Tropical Fruit Salad 
Small Pan $55/ Large Pan $110
Fresh Papaya, Mango, Pineapple 

Key Lime Cilantro Slaw 
Small Pan $50 / Large Pan $100 

Fresh cut Napa cabbage mixed with cilantro and
key lime vinaigrette 

Island Style Vegetables 
Small Pan $50/ Large Pan $125

A blend of fresh zucchini, squash, carrots and
onion cooked with pineapple, ginger, and island

bbq sauce 
Coconut Rice

Small Pan $50 / Large Pan $100
White rice cooked with coconut milk, onions,

and thyme 
Cilantro Noodles 

Small Pan $50 / Large Pan $100
SWEET PLANTAINS

SMALL PAN $50 / LARGE PAN $100

Floriditos 
Small Pan $60 / Large Pan $130

pork, sweet plantains, and cheese in a grilled
wrap. Sliced & served w/chipotle aioli 

Smoked Fish Dip 
Small Pan $90 / Large Pan $200

Cheese Quesadillas 
Small Pan $50 / Large Pan $110

Quesadillas w/Meat 
(Chicken, Pork, or Beef) 

Small Pan $60 / Large Pan $130

Tropical Mixed Greens 
Small Pan $50 / Large Pan $100 

Greens with fresh fruit, plantain chips, and
key lime vinaigrette 

SoFlo Salad 
Small Pan $50 / Large Pan $100

Fresh greens, avocado, plantains, red
onions, tomato, fire roasted peppers and a

cilantro lime dressing 

meats sides appetizers

greens

Pint $12 / Quart $20 
Key Lime Vinaigrette 

Island BBQ 
Cilantro Aioli 
Chipotle Aioli 

Caribbean Chili 

sauces

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILNESS.

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 
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