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Fin’s Kitchen 
Catering Menu

CATERING FOR ALL OCCASIONS 

This menu is designed to offer
a wide variety of options for

any event with a 20 person
minimum 

We do offer custom menus !!

Orders require 48 hour
advance notice. 

All corporate orders require
a 20 person minimum and

delivery fee. 
Prices include paper goods. 

All lunch/dinner menus 
We can accommodate your

special dietary needs. 



Buffet  Package

Classic Buffet – $65+ PP (min 50 guests)
2 Proteins, 2 vegs, 2 starches, 1 Salad or fruit

Premium Buffet – $80+ PP (min 75 guests)
3 Proteins, 3 vegs, 2 starches, 2 Salads or

fruits.

Drop off Buffet– $35+ PP (min 20 guests)
2 Proteins, 2 vegs, 2 starches, 1 Salad or fruit

Hors d’oeuvres Package

Tier 1 – Light Cocktail Hour- 3–4 bites per
person $16+
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Sandwich & Wrap Platters
Box Lunch / dinner

Cold box– $18 PP (min 20 guests)
Sandwich or wraps, Chips and baked cookies

hot box– $23 PP (min 20 guests)
8oz Protein, 4oz vegs, 4oz starch and a bake

cookies

Mini Sandwich Trio Platter – Feeds 8–10. $75  Bite-sized
sandwiches (chicken salad, tuna, jerk turkey, roasted
veggie) on mini croissants & brioche rolls. 

Caribbean Sliders – Feeds 8–10. $80 Mini BBQ pulled pork,
jerk chicken & beef sliders topped with island slaw.

Wrap & Roll Platter – Feeds 8–10. $70  Assorted wraps
(chicken Caesar, shrimp avocado, veggie hummus). 

Classic Club Bites – $65 Feeds 8–10. 
Turkey, bacon, lettuce & tomato on soft bread, cut into
cocktail squares.

Package Pricing  

 Charcuterie & Grazing Boards
Island-Inspired Board – Cheeses, cured meats, tropical
fruits, plantain chips, crackers & 
chutneys. Small $95 / Medium $185 / Large $325 

Mini Charcuterie Cups – Individual cups with cheese,
fruit, nuts, cured meat. $12 each (min 10) 

Seafood Grazing Board – Smoked salmon, shrimp
cocktail, mini crab cakes, tropical aioli. Small $120 /
Medium $225 / Large $375 

Vegetarian Grazing Board – Grilled vegetables, hummus,
cheeses, tropical fruits, crackers & nuts. Small $90 /
Medium $175 / Large $300 

Policies & Guidelines
Staffing - $150 for 3 hours  

chef stations - $250 for 3 hours  
Bar tenders - $150 for 3 hours  

Additional Hours for buffet - $100 
Additional Hours for food truck - $150 

Tier 2 – Standard Package (Most
Popular)- 6–8 bites per person $24+

Tier 3 – Premium Hors d’Oeuvres
Experience - 10–12 bites per person $34+



Shrimp Ceviche Shooters – $3.50 each
 Peppers, Onions, Avocado, Cilantro, Lime, Tomatoes and Shrimp in a shot glass. 

Pineapple Ceviche Shooters – $3.25 each
 Peppers, Onions, Avocado, Cilantro, Lime, Tomatoes and Pineapples In a Shot Glass. 

Sweet & Sour Meatballs – $45 per tray (25 pcs)
 Creole season Beef meatballs tossed in sweet and sour sauce. 

Grilled Chicken Salad Sandwich Bites – $40 per tray (25 pcs)
 Chicken salad sandwich cut into bite size triangles. 

Tuna Salad Sandwich Bites – $40 per tray (25 pcs)
 tuna salad sandwich cut into bite size triangles. 

 Chicken Wings (choice of sauces) – $60 per tray (30 pcs)
creole season Chicken, deep fried to a crispy served plain or tossed in one of our selected sauce. 

 Pigs in a Blanket – $35 per tray (25 pcs)
Bite size hotdog rolled in puff pastry and served with a dipping sauce. 

Beef / Chicken / Fish Patties – $45 per tray (20 pcs)
 Flaky pastry filled with seasoned ground ( Beef, Chicken, Fish ), baked to golden perfecIon. 

Caribbean Meatballs – $45 per Tray (25 pcs ) 
 Jerk-spiced meatballs glazed with mango BBQ sauce. 

Mini Crab Cakes – $85 per 25 pcs
 Served with tropical aioli. 

Stuffed Plantains – $75 per (25 pcs)
 Sweet plantains filled with spiced chicken or veggies. 
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Hors D’oeuvres 



Beef short ribs - $22 PP
Tender short ribs slow-cooked in a rich Caribbean-style sauce. 

Spiced Beef Kebabs - $18 pp 
Juicy chunks of marinated beef grilled to perfectIon and served with a zesty dipping sauce. 

Creole Beef Stew $18 pp
A hearty stew featuring tender beef simmered with vegetables and a blend of Creole spices for a robust

flavor. 

Grilled Steak with Chimichurri  - $17 pp
Flavorful steak grilled to your liking, topped with a vibrant Chimichurri sauce for a fresh finish. 

Island-Style Meatballs $16 pp
Savory meatballs made with ground beef and Caribbean spices, served with a tangy sauce. 

Roasted Beef in Garlic Sauce $18 pp
Oven-roasted beef served with a savory garlic sauce that enhances its natural flavors. 

Grilled Beef Tacos $17 pp
Spiced grilled beef, topped with fresh salsa and avocado. 

Tasso Beef ( fried beef ) $12 pp
Deep fried tender beef served with pikliz ( spicy cabbages ) 
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Beef



Grilled Lemon Herb Chicken $12 pp
Juicy chicken marinated in zesty lemon and fresh herbs, then grilled 

to perfection. 

Honey-Glazed Caribbean Chicken $14 pp
Tender chicken coated in a sweet and sIcky honey glaze with a hint of island spices. 

Coconut Curry Chicken $16 pp
Chicken simmered in a rich coconut curry sauce, blending spices for a creamy, aromaJc dish. 

Creole BBQ Chicken $15 pp 
Succulent chicken pieces grilled and brushed with a smoky BBQ sauce, capturing the essence of Creole

cooking. 

Mango-Habanero Chicken  $10 pp
Wings Crispy chicken wings tossed in a sweet and spicy mango-habanero sauce for a flavorful kick. 

Cajun-Spiced Chicken Skewers $14 pp
Marinated chicken skewers seasoned with Cajun spices, grilled and served with a tangy dip. 

Caribbean Roasted Chicken $15
 roasted chicken  with traditIonal Caribbean herbs and spices for a savory aroma 

Pineapple-Teriyaki Chicken $13 pp 
 glazed diced white meat chicken  with a sweet pineapple-teriyaki sauce, offering a perfect balance of

flavors. 

Kreole Fried Chicken $14 pp
Crispy fried chicken seasoned with Caribbean herbs to perfectIon, served with dipping sauces. 

Spicy Garlic Chicken $14 pp
Chicken sautéed with garlic and spices, offering a bold flavor that pairs perfectly with any side. 
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Chicken



Island-Style Lamb Chops $16 pp
Grilled lamb chops marinated in Caribbean spices, delivering a tender and flavorful bite. 

Spiced Lamb Skewers $12 pp
Juicy lamb pieces seasoned with spices, grilled to perfectIon. 

Lamb Curry $15 pp
Tender lamb simmered in a rich curry sauce, infused with Caribbean flavors and served with rice. 

Grilled Caribbean Lamb $15 pp
Marinated lamb grilled to perfectIon, served with a vibrant sauce that highlights its flavor. 

Jerk Lamb Stew $14 pp
A hearty stew made with tender lamb cooked in a spicy jerk sauce. 
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Lamb

Griot ( fried Pork ) $10 pp
Marinated and fried pork chunks, seasoned with garlic and citrus for a crispy and flavorful dish. 

BBQ Pulled Pork Sliders $10 pp
Tender pulled pork tossed in a smoky BBQ sauce, served on mini buns for a delicious handheld opIon. 

Caribbean Pork Tenderloin $12 pp
Juicy pork tenderloin marinated in tropical spices and grilled to perfectIon. 

Pineapple-Glazed Pork Chops $10 pp
Grilled pork chops drizzled with a sweet pineapple glaze, adding a tropical touch to the dish. 

Roasted Jerk Pork $10 pp
Pork slow-roasted with jerk spices, delivering a mouthwatering blend of heat and flavor. 

Sweet and Spicy Pork Kebabs $10 pp
Pork skewers marinated in a sweet and spicy sauce, grilled to perfectIon for a flavorful bite. 

Pork
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Pork Belly Bites $10 pp
Crispy pork belly served with a tangy sauce. 

Island Pork Ribs $15 pp
Tender ribs coated in a sweet and tangy glaze, slow-cooked to perfection. 

Pork and Plantain Skewers $11 pp
Skewers of marinated pork and sweet plantains, grilled for a sweet and savory combo. 

Pork

Fish
 Blackened Mahi-Mahi Tacos $12 pp

Blackened mahi-mahi, topped with fresh salsa and cabbage. 

Grilled Snapper with Citrus Salsa $16 pp
Fresh snapper grilled to perfectIon and topped with a zesty citrus salsa for a refreshing finish. 

Grilled herb Salmon $18 pp
Grilled Herb salmon drizzled with rosemary lime butter sauce

Creole Shrimp  $14 pp
Skewers featuring shrimp , peppers, onions,  marinated and grilled for a burst of flavor. 

Pineapple-Glazed Shrimp $15 pp
Grilled shrimp with a sweet and tangy pineapple sauce, grilled to perfectIon. 

Grilled Mahi-Mahi  $16 pp
Tender mahi-mahi fillets seasoned and grilled, served with a citrus herb sauce. 

Creole Seafood rice $12 pp
A vibrant mix of seafood, rice, and spices, capturing the essence of Caribbean flavors. 

Shrimp Scampi with Garlic Butter  $15 pp
Juicy shrimp sautéed in garlic butter. 

Crab Cakes with Spicy Mayo $16
crab cakes served with a zesty spicy mayo for dipping. 
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Sides
Fried Plantains $6 pp

Sweet, golden plantains fried to perfectIon. 

Garlic Herb Potatoes $7 pp
Roasted potatoes tossed with garlic and herbs for a flavorful. 

Caribbean-Style Rice & Beans $7 pp
A classic dish of rice and beans cooked with coconut milk and spices, capturing Caribbean essence.

 
Grilled Corn on the Cob $6 pp

Sweet corn grilled and brushed with butter and spices for a flavorful side. 

Caribbean Mac & Cheese  $8 pp
Creamy macaroni and cheese infused with Caribbean spices. 

Roasted Sweet Potatoes $7 pp
Sweet potatoes roasted and caramelized 

Baked Parmesan Potatoes $7 pp
Crispy baked potatoes topped with Parmesan cheese for a savory crunch. 

 Steamed Green Beans with Garlic $7 pp
Fresh green beans steamed and tossed with garlic for a simple yet flavorful side. 

Caribbean Grilled Vegetables $8 pp
A colorful mix of seasonal vegetables grilled and seasoned with Caribbean spices. 

Spiced Sweet Peppers & Onions $6 pp
Sautéed bell peppers and onions with a blend of spices, offering a sweet and savory taste. 

Grilled Asparagus $8 pp
Fresh asparagus spears grilled and lightly seasoned for a vibrant side. 
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Desserts

 Tropical Fruit Salad $7 pp
A refreshing mix of seasonal tropical fruits, drizzled with lime juice for a zesty finish. 

Island Caesar Salad $7 pp
Crisp romaine lettuce, tossed in a creamy dressing, topped with Parmesan and croutons. 

Signature Desserts Haitian Rum Cake $8 pp
Moist sponge cake infused with HaiIan rum and warm spices. 

Banana Fritters $7 pp
Sweet, golden-fried banana fritters dusted with cinnamon sugar. 

Passionfruit Cheesecake $9 pp
Creamy cheesecake with a tangy passionfruit glaze on a graham cracker crust. 

Mango Pineapple Upside-Down Cake $7 PP
A tropical twist on a classic favorite with caramelized mango and pineapple. 

Tropical Fruit Parfait $7 pp
Layers of Greek yogurt, fresh tropical fruits, and honey granola. 



Fin’s Kitchen 
Catering Menu
Beverage MEnu

Haitian Lemonade
A refreshing, tangy-sweet traditional lemonade with a Caribbean twist.

Fruit-Infused Lemonade
Classic lemonade elevated with seasonal tropical fruit infusions.

Tropical Punch
A vibrant, fruity blend bursting with island flavors.

Sweet Tea
Smooth and perfectly sweetened, served chilled.

Passion Fruit Punch
Tart and sweet passionfruit blended into a tropical delight.

Pricing
Individual Bottles (12oz): $6 each

mini gallon jugs: $14
Gallon Jugs: $22 each


