RICE CATERING INC.
MIAMI BEACH, FL.
305.401.6575
COCKTAIL PARTY MENU
PASSED HOR D’0EUVRES
SLICED FILET MIGNON
Rosemary Marinated Grilled Filet of Beef served on Homemade

Herbed Crostini with Saga Bleu Cheese
 Horseradish Cream Sauce

SMOKED WILD SALMON FILET

Served with Herbed Cream Cheese and Caviar on

 Herbed Homemade Crostini

MARYLAND CRAB CAKES

Lump Crab Meat hand rolled in Panko Bread Crumbs served 
with a Roasted Chipotle Aioli 
SEARED AHI TUNA FILET

Sesame Oil Marinated Ahi Tuna with Wasabi Aioli Sauce 
served on a Cucumber Wedge topped with

Black Sesame Seeds
COCONUT MARINATED CHICKEN SATAY

Coconut Milk Marinated Chicken 

Tenders Served with Sweet and 

Sour Peanut Sauce

MEXICAN CEVICHE

Fresh Lime & Lemon Marinated Corvine with Fresh

Cilantro, Sweet Peppers, Jalapeño &

Guacamole in Endive Boats
LOBSTER POT STICKERS

Brazilian Lobster Tail tossed with Cream 
Cheese folded in a Won Ton Wrap served with

An Asian Dipping Sauce
COCONUT SHRIMP

Coconut Milk Marinated Shrimp Rolled in Flakey Coconut

And Panko Bread Crumbs served with
 Sweet & Sour Dipping Sauce

SESAME SHRIMP

Sesame & Ginger Marinated Shrimp a Spicy

Sesame Soy Dipping Sauce topped with 

Black & White Sesame Seeds

LEMON GRASS MARINATED GRILLED CHICKEN

Fresh Herbs & Lemon Grass Marinated Chicken Thighs, Skewered

And Grilled Served with Spicy Asian Dipping Sauce

SPICY BEEF & CHEESE EMPANADAS

 Spicy Beef with Cheddar & Mozzarella Cheese in Brazilian

Dough, Baked & Served with a Tarragon Herbed

Dipping Sauce

GAZPACHO SHOOTERS
A Blend of Green Peppers, Red Onions, Roma Tomato &

Fresh Cilantro in a Shot Glass with a Spree of Scallion

ASSORTED SUSHI & SASHIMI
With Wasabi Aioli & Pickled Ginger
CUBAN BRAISED PULLED PORK

Bitter Orange & Lemon Marinated Pork Butt, Braised for 16 hours 
Served with Sautéed Onions & Mojo Sauce
 On a Homemade Crostini

ASSORTED MINI QUICHE

Florentine, Lorraine & Cheese Quiche, Baked in Flakey

Pastry Dough topped with Caramelized Onions 
WILD MUSHROOM & GOAT CHEESE TARLETS

Sautéed Wild Mushrooms & Goat Cheese Baked in Puff
Pastry, Topped with Caramelized Onions

DATES WRAPPED IN BACON

Hickory Smoked Bacon Wrapped Around Fresh Dates

& Saga Bleu Skewered and Baked

GRILLED AUSTRALIAN MINI LAMB CHOPS

Herbed Marinated Lamb Chops, Grilled and Served

With Malbec Mint Sauce

MINI GRILLED CHEESE
Three Cheese Crust less Grilled Texas Toast

 With Tomato Soup Shooter
 CILANTRO LIME CHIMICHURRI SKIRT STEAK SKEWERS

Herb & Peppercorn Marinated Skirt Steak Skewered &

Grilled with Cilantro Lime Chimichurri sauce

SWEET & SOUR CHILI BOURBON MEATBALLS

Seasoned All Beef Meatballs Sauteed 

In Sweet & Sour Bourbon Sauce

GRILLED VEGETABLE QUESADILLA
Roasted, Portabella Mushroom, Onion, Red Peppers, Zucchini,

Yellow Squash & Spinach with Monterey Jack & Cheddar

Cheese in Assorted Tomato, Spinach & Wheat

 Tortilla Shells
HAND ROLLED JUMBO PIGS IN THE BLANKET

Baked All Beef Franks Rolled

 In Puff Pastry

GOURMET SAUSAGE ROLLED in PUFF PASTRY

Spicy Sausage, Rolled In Puff pastry Dough,

Baked with Chiffonade Basil

MINI PHILLY STEAK & CHEESE

Shredded Rib Eye Steak, Onion, Green Pepper, Provolone 

& Pepper Jack Cheese on Mini Baguettes 

THAI PEANUT PAD THAI

Served in Tiny Chinese Food Containers w/ Chop Sticks

MAC & CHEESE TARTLETS

Three Cheese Mac & Cheese with Truffle Oil

Baked in Flaky Pastry Dough Topped

With Onion Crisps

VEGETABLE SPRING ROLLS

Carrots, Cabbage, Thai Noodles, Thai Basil Leaves &
Fresh Mint, Baked & Served with Asian Sauce

SUMMER SPRING ROLLS
Marinated Baby Shrimp, shredded Carrot, Bean Sprouts, Scallions

& Fresh Mint Rolled in Cellophane Rice Paper

With Spicy Asian Dipping Sauce

GRILLED KEILBASI & MINI PIEROGI SKEWERS

w/ Spicy Mustard & Horseradish Sauce

BUFFET HOR D’OEUVRES
CHARCUTERIE & GRILLED VEGGETABLE DISPLAY

Assorted Meats of Salami, Prosciutto and Spanish Chorizo with Grilled 
Portabella Mushrooms, Eggplant, Zucchini, Squash, Artichokes, 
Peppers, Asparagus and Marinated Olives served 
With Assorted Breads and Crackers

FRESH FRUIT AND CHEESE DISPLAY

Assorted Cheese from Around the World with Seasonal Fresh Fruit,

 Dates, Roasted Nuts Served with Assorted 

Crackers Rustic Bread

BACK FIN CRAB, ARTICHOKE & SPINACH DIP

Served with Assorted Crackers and

Herbed Bread

SUNDRIED TOMATO & GOAT CHEESE DIP

Served with Assorted Breads 
And Crackers

ASSORTED COLD DIPS
Homemade Roasted Red Pepper Hummus, Baba ghanoush, Tabouli,

Cream Cheese & Roasted garlic, White Bean & Tomato

Served with Homemade Pita Chips

OPEN FACE ALL BEEF SLIDERS

Grilled Black Angus Ground Beef with Carelmized Onions, Spicy

Mustard and Grape Tomato Served on Whole

Wheat Toast

BAKED BRIE IN KALUHA PECAN SAUCE

Brie Wrapped in Puff Pastry, Baked and Topped with

Kahlua Pecan Sauce & served with Assorted Grapes & Crackers

DESSERTS
HOMEMADE CHOCOLATE BROWNIES
MINI KEY LIME TARTLETS
FRESH FRUIT TARTLETS
COCONUT PINEAPPLE SQUARES

FRESH FRUIT KABOB
MINI NY STYLE CHEESE CAKE

ASSORTED COOKIES

