Al Fresco Florida

FRESH DINING WITH A TOUCH OF COMFORT

Catering By Robert / Event Concepts FL

(813) 960-7092 / cateringbyrobert@aol.com www.cateringbyrobertampa.com

Yey Weast Coguina

The exciting, vibrant flavors of Key West converge with essences of Caribbean,
Creole, West Indies, African, and Mediterranean cuisines. These menu items are
perfect for a fun all- station casual outdoor event.

SERVING STYLES:
COCKTAIL/SMALL PLATE . BUFFET . SIT DOWN . CUSTOM STATIONS . HAND-PASSED . FAMILY STYLE.
ltems can be substituted (some at higher price) within our standard base menus.

Starters

Cuban Bread Crostini
Deep Fried Conch Fritters
Jerk Chicken Skewers with Mango-Jalepeno Chutney
Mini Empanadas
Pineapple and Red Onion Skewers with Agave nectar
Smoke Fish Canapes
Havana Nacho Boats
Steamed Stone Crab Claws (fresh if in season)
Rum Thumios
Calypso Mini Meatballs
Deep Fried Coconut Shrimp w/Raspberry Infused marmalade sauce
Tropical Fruit Skewers
Key West Three Pepper Chicken on Mini Waffle
Fried Grouper Bites
Sriracha Deviled Eggs
Mini Cheeseburgers (in Paradise)
Key West Shrimp or Fresh Catch
Cerviche Cocktails w/Bay Scallops, greens and avocado
Mini Ham Croquettes
Conch Chowder as Shooters or Starter Soup
Fried Creole Crabcake
Pink Shrimp Cocktail (hand passed or in champagne glasses)

Mini Pressed Cuban Sandwiches
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Plantain Small Plate
KW Lobster or Shrimp Roll
Deep Fried Mini Cuban Eggrolls
Blackened Fresh Catch Tacos
Garlic Steam Crabs
Raw Oyster Bar
Crispy Calamairi
Shelled Seafood Display

Salads & Sides

Kicked-Up Cuban Salad
1905 Salad
Caribbean Fruit Salad with Rum
Tropical Waldorf Salad
Garlicky Mashed Potatoes
Coconut Rice
Cilantro Lime Rice
Black Beans
Honey Glazed Carrofts
Tropical Pasta Primavera
Vegetable Medley with Pepper Trio
Wild Greens w/Mango Viniagrette
Red Beans and Coconut Rice
Deep Fried Plantains
Jamaican Sweet Potato Casserole
Pasta Rasta (vegetarian or with chicken)
Mandarin Orange Salad
Southern Most Salad with Key Lime Dressing



Main Entrees & Statlions

Cuban Paella
Rich fomato base w/ rice, saffron, spices, scallops, chicken, shrimp, chorizo
Key West Newberg with
Succulent conch meat, shrimp, and scallops in a thick lobster sauce served overrice

Creole Chicken

With the rich flavors of the Caribbean

Small Plate Station with Sloppy Joe Sliders and Pink Slaw
Citrus Chicken
Tortuga Turkey Breast Carved To Order
Jerk Shrimp Plate with Coconut Rice
Cuban Pulled Pork Chopping Station
Traditional Ropa Vieja
Cheeseburgers in Paradise Small Plate with Spicy Fries
Pink Shrimp with Roasted Red Pepper Pasta
Spanish Chicken
Blackened Grouper
Chicken with Coconut Cilantro Cream Sauce
Carved Beef Station with rich horseradish sauce
Island Calypso Chicken
Vegetarian Toss with artichoke, broccoli, mushrooms, tomatoes and scallions tossed in a
white wine with cream reduction over linguine
Sliced Beef Filet with a Mango-Citrus Bearnaise
Diver Scallops
Marinara with seasonal seafood medley and penne pasta
Shrimp Creole in our huge Paella Pan

Fresh Seafood Entrée Selections:
Ahi Tuna Carving Station
Broiled/Grilled Red Snapper, Mahi Mahi, Cobia, Yellow Fin Tuna, King Mackerel, Grouper

Beverages & Desserts

Key West Lime Tartlets
Paradise Punch
Guava Pastries

The Hurricane Cocktail

Key Lime Coladas
Bananas Flambe
Strawberry Shortcake



