RICE CATERING
MIAMI BEACH, FL. 33139
RICECATERING@YAHOO.COM
305.401.6575
MENU PROPOSAL
STATIONERY HOR DOURVE’S
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, Dried Fruits Of Cherries And Blue Berries, Dates, Roasted                                                       Nuts Served With Assorted Crackers And Bread
BACK FIN CRAB, ARTICHOKE & SPINACH DIP
Served With Assorted Crackers And 
Herbed Bread
SUNDRIED TOMATO & GOAT CHEESE DIP

 Served With Assorted Rustic Breads 
& Crackers
GRILLED COCONUT MARINATED CHICKEN SATAY

Coconut Milk Marinated Grilled Chicken Tenders, 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
(Add $1)
Maryland Crab Cakes
Lump Crab Meat Hand Rolled In Panko Bread
Crumbs Served With A 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
(Add $1)
Spicy Beef& Cheese Empanadas
Spicy Beef With Cheddar & Mozzarella Cheeses
 Served With A Tarragon Herbed
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
And 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
Sauteed Chopped Vegetables Folded In Won Ton Wrap
Baked & Served With Spicy Asian Sauce
Desserts 
(Choice Of Two)
(1 Selection)
Key Lime Tartlets, Chocolate Brownies, 
Fresh Fruit Kabobs, Mini Cheesecakes
Pineapple Coconut Squares
Four Selections---------------$19.95 Per/Per
Five Selections-----------------$22.95 Per/Per
Six Selections-------------------$25.95 Per/Per
Seven Selections----------------$27.95 Per/Per
Bar
Full Bar-Vodka, Rum, Tequila, Bourbon, Scotch,
Red & White Wine, Domestic & Imported Beers, Tonic, Coke,
Diet Coke, Sprite, Club Soda & Ice
$25.00 Per/Per
Semi Bar-Signature Cocktail, Red & White Wine, Domestic
& Imported Beers, Tonic, Coke, Diet Coke,
 Sprite, Club Soda & Ice
$19.00 Per/Per
Staff
1 Chef @$45.00 Per Hour
1 Server @$25.00 Per Hour
1 Bartender@$25.00 Per Hour
Any Rentals And Or Equipment Needed Will Be An Additional Charge.
STAFF
BASED ON 5 HOURS- (2 HOUR SET UP, 1 HOUR CLEAN UP)
1 CHEF @ $35.00 PER HOUR
1 BARTENDER @ $25.00 PER HOUR
1 SERVERS @ $25.00 PER HOUR
ANY RENTALS NEEDE (TABLES, LINENS, GLASSWARE ETC.WILL BE AN EXTRA CHARGE)

