RICE CATERING
MIAMI BEACH, FL 33139
305.401.6575
STATIONERY APPETIZERS
ANTI PASTA PLATTER

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, dried fruits of cherries and blue berries, dates, roasted                                                       nuts served with assorted crackers and bread

 HOT BACK FIN CRAB, ARTICHOKE & SPINACH DIP
Served with assorted crackers and herbed bread

HOT SHRIMP & SPINACH DIP

 Served with assorted crackers &

Artisan Bread

SUNDRIED TOMATO & GOAT CHEESE DIP

Served with assorted breads and crackers

TRIO OF MEDITERRANEAN DIPS

Homemade Hummus. Baba ghanoush & Tabouli 

Served with homemade Pita Chips

BUTLERED HORS D’OEVRES

JUMBO SHRIMP COCKTAIL

Spicy marinated jumbo shrimp

Served with cocktail and Asian dipping sauces

MINI CHICKEN PARMESAN

 Topped with mozzarella cheese served
On homemade parmesan crostinis

COCONUT MARINATED CHICKEN SATAY

 Coconut milk marinated chicken tenders
Served with sweet and sour
 Peanut sauce

SLICED FILET MIGNON

Rosemary marinated filet of beef served on homemade

Herbed crostinis with a blue cheese horseradish cream sauce

SMOKED WILD SALMON FILET

Served with herbed cream cheese and caviar

On a herbed homemade crostini

MARYLAND CRAB CAKE

Lump crab meat hand rolled in panko bread
Crumbs served with a spicy aioli dipping sauce

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 fresh

Cilantro, sweet peppers, jalapeño served with 

Cucumber wedges

LOBSTER POT STICKERS

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

An Asian dipping sauce

VEGETABLE SPRING ROLLS

Sauteed mix vegetables hand rolled in won ton wrap

Baked and served with spicy Asian dipping sauce

 GRILLED AUSTRALIAN MINI LAMB CHOPS

Rosemary and mint marinated

Lamb chops with a spicy hoisin mint sauce

COCONUT SHRIMP

Coconut milk marinated shrimp rolled in flakey coconut

And panko bread crumbs served with an Asian dipping sauce

SESAME SHRIMP

Sesame & ginger marinated shrimp a spicy

Sesame soy dipping sauce topped with 

Black & white sesame seeds

ASSORTED SUSHI AND SASHIMI

With a wasabi aioli &

Spicy soy dipping sauces

MARGARITA SHRIMP & SCALLOP SKEWERS

Tequila, lime juice, sweet & sour marinated gulf shrimp and sea scallops                                                                                         served with a mango salsa

SPICY BEEF & CHEESE EMPANADAS

Spicy beef with cheddar & mozzarella cheeses served 
With a tarragon herbed

Dipping sauce

CHORIZO EMPANADAS 

Chorizo sausage, Monterey Jack & American cheese 
Mixed with jalapeno & red bell pepper

 Served with homemade salsa

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

Topped with caramelized onions 
WILD MUSHROOM & GOAT CHEESE TARLETS

Sautéed wild mushrooms & goat cheese topped 
With caramelized onions

SLICED BUFFALO MOZZARELLA, ROMA TOMATOES & FRESH BASIL

Skewered with homemade pesto sauce

TERIYAKI BEEF SATAY

Tender teriyaki glazed beef strip

Threaded into a bamboo skewer topped with 

Chopped scallions and sesame seeds
VEGETABLE QUESADELLA

Grilled portabella mushrooms, zucchini, squash,

Carelmized onions, spinach, mozzarella & cheddar cheeses in a                                                                                         whole wheat, spinach and tomato tortilla shells

Served with spicy sour cream dipping sauce

MINI VEGETABLE LASAGNA

Sautéed spinach, mushroom, ricotta 

& mozzarella cheeses in marinara & Alfredo sauces

ROASTED DUCK BREAST SPRING ROLLS

 With Asian greens, carrots,

And scallions served with a Hoisin duck sauce

MINI BEEF WELLINGTON

Choice aged beef tenderloin with mushroom duxelle
And wrapped in a French style puff pastry

ASPARAGUS WRAPPED IN PHYLLO-

Fresh cut asparagus spear, the delicate flavors
Of asiago cheese and wrapped in a crispy phyllo roll

CHILLED HOMEMADE GAZPACHO SHOTS

 Finely chopped onion, green & red bell peppers, cilantro, parsley and
 Roasted tomatoes served in a shot glass

FRANKS in a BLANKET

Kosher beef frankfurters wrapped in flaky
 Puff pastry dough blanket served with spicy mustard

BAKED BRIE STUFFED WITH FRESH FRUIT

Wrapped In phyllo dough topped with a pecan Kahlua sauce

Served with crackers and Artisan bread

ENTREES
GRILLED PEPPERCORN & HERBED ENCRUSTED FILET MIGNON
Marinated Beef Tenderloin encrusted with peppercorns,
 Basil and parsley with garlic onion red wine sauce
HERBED MARINATED SKIRT STEAK & ONIONS

Skirt steak marinated with fresh herbs, garlic and onions
 Sliced and served with cabernet

Blue cheese sauce

CUBAN BRAISED PORK

Marinated with Mojo, bitter orange, onions and garlic,

Braised for 16 hours served with sautéed onions and Mojo sauce

LEMON, ORANGE & HERBED MARINATED PORK TENDERLOIN

Seared and baked and roasted pork tenderloin 
Served in au jus white wine
 Buerre Blanc sauce
RED WINE BRAISED SHORT RIBS

Herbed marinated short ribs braised

For 8 hours with a red wine buerre Blanc sauce

CHICKEN PICCATA

 Sliced breast of chicken sautéed with a lemon caper
Butter sauce

CHICKEN MARSALA

Slice breast of chicken sautéed with domestic

Mushrooms in white & Marsala wine

STEAK AND OR CHICKEN FAJITAS

Dry rubbed marinated steak & chicken
Thinly sliced with sautéed red onions, red, yellow and 

Green bell peppers served with sides of guacamole

Sour cream, salsa, cheddar cheese and 

Warm tortilla shells

STUFFED CHICKEN BREAST

Pounded breast of chicken stuffed with sautéed chorizo,

Spinach, mushrooms, roasted walnuts and mozzarella cheese, rolled
In herbed bread crumbs and baked

CHICKEN PARMESAN

Breast of chicken with parmesan and herbed bread

Crumbs served with homemade marinara sauce topped with

Mozzarella & parmesan cheeses

TRIO OF SAUSAGE AND PEPPERS

Grilled Smokey Chorizo, Andouille and Hot Italian

Sausage with sautéed onions, red, yellow and green peppers in a

Red wine buerre Blanc sauce

ZITI LASAGNA 
 Sautéed hot Italian sausage, ground beef, onions, garlic,

Mushroom & herb ricotta cheese, mozzarella cheese and homemade                                                                      pasta sauce, layered with ziti pasta
VEGATARIAN LASAGNA

Grilled marinated portabella mushroom, squash,

Zucchini, spinach, herbed ricotta cheese with homemade 

Marinara sauce

EGGPLANT PARMESAN

Herb, parmesan, panko & Italian bread crumb encrusted                                   

Eggplant baked with homemade marinara sauce                                                                                                      and mozzarella cheese

CEDAR WOOD GRILLED SALMON FILETS

Atlantic salmon filet marinated with Cedar Wood Dry Rub, Fresh Herbs,
Grilled and served with Mango Salsa

PECAN ENCRUSTED SEA BASS

Fresh Wild Sea Bass, encrusted with Fresh herbs, Roasted Pecans

Baked & served with an oil free pesto sauce
BLACKENED MAHI MAHI FILET

Marinated Medallions of Fresh Water Mahi

 Pan Seared & baked served with Roasted Tomato & Black Bean

Puree

SIDE DISHES
RICE CATERING SIGNATURE SALAD
Arugula, Bibb, Roasted Pine Nuts, Gorgonzola Cheese,

Grape Tomato, Sliced red Grape with

Balsamic Vinaigrette 

UNCLASSIC CAESAR SALAD

Romaine Lettuce tossed with Homemade Croutons, Black
Olives, Grape Tomato & Shaved Parmesan Cheese

 MESCULIN GREENS & ICEBERG LETTUCE
With Cherry Tomatoes, Cucumbers, Red onions, Chick Peas, Quinoa 

 With Zesty Lemon Vinaigrette

CHOP SALAD

Romaine, Roasted Corn, Grape Tomato, Kalamata Olives,

Fresh Avocado & Feta Cheese with Fresh Mint

Vinaigrette 

CAPRESE SALAD

 Fresh Buffalo Mozzarella, Grape Tomatoes &
Fresh Basil with Balsamic Reduction glaze 

QUINOA BROWN RICE SALAD

With tomatoes, cucumber, red onion, fresh

Parsley and zesty Italian dressing

ISREAL COUS COUS

With fresh Mint, Basil Lemon Zest & lemon Juice,

Tossed with Slivered Almonds &

Dried Cranberries

TOMATO, CUCUMBER, RED ONION, FETA CHEESE & KALAMATA

OLIVES tossed in a lemon & fresh mint vinaigrette

GERMAN POTATO SALAD
 Chucks of red bliss potatoes
Tossed with dark mustard and bacon

FARFALLA PASTA TOSSED
 With fresh herbs & extra virgin olive oil 
MACARONI & CHEESE

With Smoked Gouda, Gruyere, White
Cheddar and Asiago

BASMATI RICE with fresh herbs

ROSEMARY ROASTED RED BLISS POTATOE
TWICE BAKED PARMESAN POTATOES topped with crispy bacon

ROASTED GARLIC MASHED POTATOES with fresh herbs

PARMESAN MASHED CAULIFLOWER-with fresh herbs & nutmeg
ROASTED CAULIFLOWER with fresh lemon juice & lemon zest

SAUTEED HARICOT VERT ALMONDINE

GRILLED ASPARAGUS with lemon zest 

BABY CARROTS & PEAS

CREAMED SPINACH 

DESSERTS
HOMEMADE CHOCOLATE BROWNIES

PINEAPPLE COCONUT TARLETS
CHOCOLATE COVERED STRAWBERRIES
MINI KEY LIME TARLETS
ASSORTED HOMEMADE COOKIES

FRESH FRUIT KABOBS
MINI NY CHEESE CAKE
RICE PUDDING

 MINI CHOCOLATE MOUSSE
