
 

 

Small Plate / Appetizer Menu 

 

Seafood-$9 per person / Beef or Steak-$8 per person / All Others-$7 per person 

 

1. Mini Jerk Chicken Salad in Tortilla Cups w/Honey-Ancho Crema 

2. Heirloom Caprese Skewers w/Balsamic Glaze 

3. Ancho-Grilled Pork Belly Bites w/Creole Peach Mostarda 

4. Mini Crab Cakes w/Cajun Remoulade 

5. Bourbon Glazed Meatballs 

6. South Florida Shrimp “Cocktail” (jerk-roasted shrimp, pineapple salsa, cilantro-lime crema) 

7. Blackened Shrimp & Cheese Grits in Martini Glass 

8. Andouille Sausage Satays w/Golden Pepper Jelly 

9. Jerk Chicken Satays w/Fire-Kissed Pineapple Sweet Chili Sauce 

10. Boursin Mousse, Roasted Baby Heirloom Tomatoes on Olive Crostini w/White Truffle Oil 

11. Charcuterie Cups 

12. Rumble Bee Chicken & Waffle Skewer 

13. Teriyaki Shrimp w/Sushi Rice in Cucumber Boat & Pickled Ginger 

14. Mixed Berry & Yogurt Parfait 

15. Shrimp & Old Bay Mousse Canape (served on toasted bread) 

16. Salmon Rillettes Canape (served on toasted bread) 

17. Falafel Bites w/ Tzatziki Sauce 

18. Bruschetta w/ Balsamic Glaze & Basil 

19. Steak Satays w/ Chimichurri Sauce 

20. Jumbo Chicken Wings (BBQ, Buffalo, Umami Garlic, Lemon-Pepper Dry Rubbed) (comes with ranch/blue 

cheese) 


