RICE CATERING
RICECATERING@YAHOO.COM
305.401.6575
STATIONERY HORS D’OEUVRES
CHARCUTERIE & GRILLED VEGETABLE 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 cheeses from around the world with

Seasonal fresh fruit, dates, roasted nuts served
 With assorted crackers and bread

GRILLED COCONUT MARINATED CHICKEN SATAY

Coconut milk marinated chicken tenders, skewered and grilled

Served with sweet and sour peanut sauce

LEMON GRASS MARINATED CHICKEN THIGHS

Fresh herbs & lemon grass marinated chicken thighs,

Skewered & grilled and served with sweet
& savory Asian dipping sauce

SLICED FILET MIGNON

Rosemary marinated filet of beef served on homemade

Herbed crostinis with a blue cheese
Horseradish cream sauce

(ADD $1)

MARYLAND CRAB CAKES
Seasoned Lump Crab Meat Hand Rolled, Baked
& Served with Spicy Aioli Dipping Sauce

(ADD $1)

SEARED AHI TUNA FILET
Sesame oil marinated Ahi tuna with wasabi

Aioli sauce served on a cucumber wedge topped with

Black sesame seeds

MEXICAN CEVICHE
Fresh lime & lemon marinated corvine with
Cilantro, sweet peppers & jalapeño in a
 Cool Cucumber cup

LOBSTER POT STICKERS

Brazilian lobster tail tossed with cream 
Cheese folded in a won ton wrap served with

An Asian dipping sauce

 GRILLED AUSTRALIAN MINI LAMB CHOPS

Rosemary and mint marinated grilled
Lamb chops with a spicy
 Hoisin mint sauce 
(ADD $1)

COCONUT SHRIMP

Coconut milk & peanut marinated shrimp, 
Rolled in flakey coconut and panko bread crumbs 
Served with an Asian dipping sauce
SPICY BEEF & CHEESE EMPANADAS

Spicy beef, cheddar & mozzarella cheeses
Wrapped in Brazilian dough, served with a tarragon herbed
Dipping sauce 
CAJUN CHICKEN & CHEESE EMPANADAS

Grilled marinated chicken thighs, wrapped in Brazilian dough

With pepper jack cheese, baked and served with

Herbed aioli dipping sauce

CUBAN BRAISED PULLED PORK
Bitter orange & lemon marinated pork butt braised for 16 hours 
Served with sautéed onions & Mojo
 Sauce on a homemade crostini

WILD MUSHROOM & GOAT CHEESE TARLETS

Sautéed wild mushrooms & goat cheese
 Topped with caramelized onions

CAPRESA SKEWERS
Skewered fresh mozzarella, basil & Roma tomatoes 

With oil free pesto sauce

OPEN FACE MARINATED GRILLED BEEF SLIDERS

With caramelized onions, cheddar cheese,
Spicy mustard and cherry tomato

0n toasted rye 

VEGETABLE SPRING ROLLS
Carrots, cabbage, Thai noodles, Thai basil

Leaves & fresh mint, baked & served with spicy Asian sauce

SUMMER SHRIMP SPRING ROLLS

Marinated shrimp, carrots, alfalfa sprouts, scallions and fresh mint 
Rolled in cellophane rice paper and served

With spicy Asian dipping sauce

DESSERTS
(Choice of two)
(1 SELECTION)

KEY LIME TARTLETS, CHOCOLATE BROWNIES, FRESH FRUIT KABOBS,
PINEAPLLE COCONUT SQUARES, PECAN SQUARES, 

CHOC0LATE MOUSEE DOMES, FRESH
 FRUIT CREAM TARLETS

THREE SELECTIONS---------------$14.95 PER/PER

FOUR SELECTIONS----------------$17.95 PER/PER

FIVE SELECTIONS-----------------$20.95 PER/PER
SIX SELECTIONS-------------------$21.95 PER/PER

SEVEN SELCTIONS----------------$22.95 PER/PER
