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Tropical Menus (727) 525 3983 February 2012

TROPICAL MENUS
Based on 25 guests or more

Menu 1:
Our Homemade Tortilla Chips with Spicy Tropical Salsa
Sharp Cheddar Cheese Wafers
Tropical Chicken with Mango Salsa served on a bed of Jasmine Rice
Orange Garlic Pork Loin with Cornmeal Biscuits and Mojo Sauce
Island Composed Salad with Shrimp – a wonderful display of mixed greens, sugar snap
peas, carrots, scallions and oranges tossed with an Asian dressing and topped with Shrimp –
served with condiments of peanuts, raisins, sprouts and sesame seeds
Spring Rolls with Peanut Curry Dipping Sauce
Raspberry Orange Trifle
Margaret Ann’s Gourmet Cookies
$22.50 per person plus service, 10% catering fee and 7% tax

Menu 2:
Curried Cream Cheese with Chutney – served in a pineapple with Ginger Snaps
Coconut Chicken with Tropical Fruit Salsa
Mojo Pulled Pork served with Rice cooked with Black Beans – this dish is served with
condiments of chopped peppers, scallions and peanuts.  Flour tortilla halves with additional
Mojo Sauce is served with the pork for guests who would like to make sandwiches
Marinated Large Shrimp – great dish of shrimp marinated with peppers, capers and red
onion served on lettuce ribbons
Crab Cakes served with Lemon Cilantro Dipping Sauce
Rum Baked Pineapple – served with skewers for easy eating
Lemon Lime Tarts
$30.00 per person plus service, 10% catering fee and 7% tax

Menu 3:
Spring Rolls with Asian Dipping Sauce
Three Cheese and Green Chili Torte topped with fresh tomato salsa, peppers, scallions and
black olives served with our homemade tortilla chips
Shrimp Cocktail Exotique – jumbo shrimp mixed with artichoke hearts, avocadoes and
oranges tossed with a cognac dressing served on a bed of greens
Lemon Chicken with Fresh Lemons and Capers
Spiced Pork Tenderloin with Mango Salsa
Traditional Black Beans and Rice – served with condiments of chopped onion, fresh
cilantro and sour cream
Fresh Fruit Trifle
Margaret Ann’s Gourmet Cookies
$24.50 per person plus service, 10% catering fee and 7% tax


