cilerivg: wenu

CATERINGS ARE AVATLABLE FOR PICK UP ONLY

SMALL PAN: T GALLON (15-25 PEOPLE) - LARGE PAN: 2.5 GALLONS (40-60 PEOPLE)
LARGE PANS FIT INDUSTRY STANDARD CHAFING DISHES

PLEASE EMAIL TRTETSLANDEATS@GMATL.COM FOR ALL CATERING INQUIRIES

weats sides appelizers

KALUA PORK ISLAND STYLE BEAN SALAD FLORIDITOS
SMALL PAN §90 / LARGE PAN §200 SMALL PAN §55/ LARGE PAN §110 SMALL PAN §60 / LARGE PAN §130
DORK RUBBED WITH RED ALAEA Hawarion sea CARBANZO AND RED KIDNEY BEANS WITH CLLANTRO. RED  popyc syikeT pLANTATNS, AND CHEESE TN A GRILLED
SALT, SMOKED FOR 24 HOURS AND SHREDDED ONION, AND KEY LIME VINAIGHETTE WAAR SLLCED & SERVED W/CHIROTLE ATOLL

TROPICAL FRUTT SALAD
HAWALIAN BARBACOA SMALLPAN §55/ LAKGE DN S110 SMOKED FISH DIP
SMALL PAN $109 / LARGE PAN $275 RESH PIBAIAL MANGO. PINERRLE SMALL PAN $0 / LARGE PAN §200
BEEF BRISKET MARINATED WITH OUR ISLAND BBQ SAUCE, KEY LIME CILANTRO SLAW CHEESE QUESADILLAS
SMOKED FOR 24 HOURS AND SHREDDED SMALL PAN §50 / LARGE PAN $100 SMALL PAN §50 / LARGE PAN $110
PINEAPPLE MOJO CHICKEN FRESH CUT NAPA CABBAGE MUIED WTH CLLANTRO AND UESADLLLAS W/ MEAT
SMALL PAN §90 / LARGE PAN §200 (EF LIME VINALGRETTE (CHICKEN, PORK, OR BEEF)
MARINAT ) TN PLNEAPPLE AND LIME JUICE WITH 0UR ISLAND STYLE VEGETABLES SMALL PAN 560 / LARGE PAN §130
VIV HEL LEND, WEACYED TN BANANALEAVE OAE ABLH\JDSSAFAFLRLEIS):[\ZJU%EB\I/NLIARS%[UE\?I’:‘ SKZRSOTS AND
ANIDSHREDDED ONTON CODKED WITH PLVEAPPLE GINGER, AND LSLAND W—%
MAN GO BABY BACK Ribs S TROPLCAL MIXED GREENS
SMALLPAN 595 / LARGE PAN $220 COCONUT RicE SMALL PAN §50 / LARGE PAN §100
JERK SHRIMP SKEWERS SMALL PAN §50 / LARGE PAN $100 GREENS WITH FRESH FRUTT, PLANTAIN CHIPS, AND
10 SKEWERS $100 /7 90 SkEwers $220 WHITE RTCE COOKED WITH COCONUT MILK, ONIONS, KEY LIME VINALGRETTE
SHRTMP SKEWERS GRTLLED WITH OUR HOMEMLADE JERK AND THTME SOFLO SALAD
SHSONING LLLANTRO NOODLES SMALLPAN $50 / LARGE PAN $100
SWEET & SPICY TUNA ShaaL EAVIJ\,[EIS?’(AK\?X;&N oy FRESH GREENS, AVOCADO, PLANTAINS, RED

SMALL PAN S120/ LARGE PAN $740 ONIONS, TOMATO, FIRE ROASTED PEPPERS AND A

SMALLPAN $50 / LARGE PAN 100

DLCED YELLOWFIN TUNA MIIED WITH SCALLLONS, SESAME N - CLLANTRO LIME DRESSING
SEEDS, AND A MILD KIMCHEE SAUCE

TUNA POKE SAULCS

SMALL PAN 120 / LARGE PAN §240 PINT $12 / QUART §.20

FELLOWFIN TUNA MARINATED TN SWEET SOY WITH KEY LLME VINATGRETTE

SESAME SEED AND SCALLIONS [SLAND BB(
KEY LIME MANI CILANTRO ATOLL
I i
ESPECTALLY TF QU HAVE CERTAIN MEDICAL CONDITIONS



	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
	meats
	sides
	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

	appetizers
	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

	greens
	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

	sauces
	Pint $12 / Quart $20  Key Lime Vinaigrette  Island BBQ  Cilantro Aioli  Chipotle Aioli  Caribbean Chili



