
 

CATERING MENU 

SERVING SIZE GUIDE 

1 FULL PAN GENERALLY SERVES 20 PEOPLE ~1/2 PAN GENERALLY SERVES 10 PEOPLE 

 

ABBREVIATION KEY 

V = VEGAN   .    G~F = GLUTEN FREE    .    C~G =CONTAINS GLTEN 

SOY = CONTAINS SOYBEANS    .  I~V = VEGETARIAN 

 

SALADS { V / G~F } 

POTATO SALAD {regular }   G-F                                    FULL PAN 150 ~~ HALF PAN 75 

JAMAICAN SWEET POTATO G-F/V                              FULL PAN 180 ~~ HALF PAN 90  

REGGAE POT COLESLAW G-F/V                     FULL PAN 130 ~~ HALF PAN 65 

   RASTA SALAD ~~ Lettuce, red onion, red and yellow sweet papers ,cucumber,   

carrot ,and tomato with dressings on the side. Mango or Vinaigrette.             

FULL PAN 120 ~~ HALF PAN 60 

 

 

 



CHICKEN { V / G~F }  

JERK CHICKEN { LEG & THIGH }   G-F               FULL PAN 180 ~~ HALF PAN 90     

CURRIED CHICKEN  G-F                                       FULL PAN 180 ~~ HALF PAN 90   

BABBECUE CHICKEN  G-F                                    FULL PAN 180 ~~ HALF PAN 90   

      BROWN STEW CHICKEN  G-F                             FULL PAN 180 ~~ HALF PAN 90    

VEGAN  { V / G~F } 

JERK TOFU  { SOY }                                                 FULL PAN 140 ~~ HALF PAN 70     

COCONUT CURRY TOFU  { SOY }                          FULL PAN 150 ~~ HALF PAN 75     

  RASTA ACKEE  G-F/V                                             FULL PAN 200 ~~ HALF PAN 100    

CURRY GARBANZO\ CHICKPEAS G-F/V              FULL PAN 180 ~~ HALF PAN 90                                

MIX ENTREES 

OXTAILS  G-F/SOY                                                         FULL PAN 280 ~~ HALF PAN 140     

JERK SALMON G-F/SOY                                              FULL PAN 300  ~~ HALF PAN 150  

RASTA PASTA  C-G/SOY                                           FULL PAN 140  ~~ HALF PAN 70   

ACKEE N SALTED CODFISH      Market price, inquire for availability     

CURRY GOAT{A Jamaican classic, free-range & bone-in slowly simmered in an 

aromatic blend of spice until delicious tender } G-F                      
FULL PAN 280 ~~ HALF PAN 140     

TROPICAL SWEET TOOTH{Dessert } 

JAMAICAN SWEET POTATO PUDDING G-F/V  9" ROUND PAN 60 



WID IT{ Sides } 

RICE AND PEAS G-F/V  {Red Kidney beans & coconut milk}                                              

FULL PAN 120  ~~ HALF PAN 60   

WHITE OR BROWN RICE G-F/V  {All rice are made with basmati brand}                                             

FULL PAN 100  ~~ HALF PAN 50 

TURN CORMEAL G-F/V  { Jamaican Seasoned Version of Polenta}                                              

FULL PAN 120  ~~ HALF PAN 60 

  FESTIVAL  C-F/V    {Slightly Sweet Jamaican Fry Dough }                                                  

FULL PAN 120  ~~ HALF PAN 60 

  FRY PLANTAINS G-F/V                                                                                                              

FULL PAN 140  ~~ HALF PAN 70 

MAC & CHEESE   C-G/V                                                                                                               

FULL PAN 100  ~~ HALF PAN 50    

STEAM VEGETABLES G-F/V                                                                                                               

FULL PAN 100 ~~ HALF PAN 50    

BEVERAGES/DRINKS 

MANGO PASSION                                                                                                                  

1 GALLON 75     

NON- ALCOHOLIC GINGER BEER                                                                                                                  

1 GALLON 60     

HOMEMADE JAMAICAN SORREL { Steeped hibiscus flower petals. It's tart, tangy, 

spicy, sweet and refreshingly good}                                                                                                                

1 GALLON 80    

 

 


