SOUPS

CATERING & EVENTS

Red Peas Soup
Pumpkin & Chicken Soup
Fish Tea Soup
Mannish Rammy Wata
Corn & Pumpkin Soup
Callaloo Pepper Pot Soup
Crayfish Soup

SALADS

Market Fresh Mixed Field Greens
Carrot, Cucumber, Tomato, Roasted Beets & Citrus Vinaigrette Dressing & Balsamic Dressing
Old Fashion Potato Salad
Tender Potato Cubes & Mixed Vegetable in Mayonnaise Dressing
Pasta Salad
Roasted Marinated Market Vegetables and Basil Vinaigrette
Tomato & Cucumber Salad
Marinated Tomato & Cucumber with Red Onion, Parsley, Radish House Vinaigrette
Cole Slaw
Shredded Red & Green Cabbage with carrot and Roasted Pineapple Raisins & Citrus Vinaigrette

ENTREES

Baked Chicken
Oven Baked Herbed Whole Chicken with Pan Gravy, Pimento & Roasted Orange
Jerked Chicken
Smoked Jerk Spiced Chicken finished with Beer Sauce and Scotch Bonnet Peppers
Barbecue Chicken
Slow Cooked with Pimento Wood served with Guava and Passion fruit BBQ Sauce
Fried Chicken
Grandmas’ Signature Fried Chicken with gravy
Roasted Pork
Marinated Local Pork slow cooked, in natural Juices
Peppered Steak
Tender Strips of Steak slow cooked with Bell Peppers & Onion
Oxtail
Red Wine Braised Oxtail with Broad Beans and Vegetables
Curried Goat
Pimento and “Beta Pac” Curry Slow cooked Mutton finished with Carrot and Irish Potato
Brown Stewed Fish
Fried Fish Fillets finished in Stewed Okra & Vegetable Sauce
Escoveitch Fish
Pan Fried Sliced Trout served with Spicy Pickled Cho-Cho, Carrot and Onion
Coconut Fish
Fillets of Fish in Rich Coconut cream sauce and Steamed Callaloo

We would be more than happy to assist you with pairing menu items to best compliment your special event. At All Spice Catering & Events we are here to
serve you, and your business is our highest priority; we are flexible when it comes to our menus. If you wish to add or substitute from one menu to another,

please let us know and we will do our best to accommodate your request. Additional cost may apply

*PRICES ARE BASED ON PER PERSON
*MINIMUM OF 25 GUESTS REQUIRED
*PRICES SUBJECT TO CHANGE




