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GOURMET CATERING MENU
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Drody ¢ Pify

Everything Board
Artisanal Cured Meats & Cheeses, Dips, Dried Fruits,
House-Pickled Vegetables, Various Chocolates, Nuts, Multi-
Grain Crackers

Greek Board
Lemon Roasted Organic Chicken Skewers, Baby Artichoke
Hearts, Assorted Olives, Feta Cheese, House-Made Tzatziki,
Roasted Beet Hummus & House-Made Herbed Focaccia Bread

Breakfast Board

Deviled Eggs, Maple-Glazed Bacon, Smoked Salmon,
Miniature Quiche, Seasonal Fruit

Caprese Skewers
Cherry Tomato, Fresh Mozzarella, Basil, Balsamic Reduction




Drody ¢ Pify

Key West Shrimp Cocktail
Fresh, Local Jumbo Shrimp Served with House-Made
Horseradish Cocktail Sauce & Lemon Wedges

Spicy Salmon Tostones
Twice-Fried Plantains Topped with Mashed Avocado, Wild Pink
Salmon Mixed with Homemade Spicy Yogurt Sauce and
Chopped Cilantro

Cuban Sandwich Sliders
Shredded Pork, Seared Ham, Mustard and Pickles On Top of a
Sweet Bread Bun

Pork Belly Bites
Pork Belly Braised, Seared, and Glazed with House-Made
Cherry Gastrique and Topped with Pickled Onion and Mint




Shoir Fi

Grass-Fed Filet Mignon with Marsala Caramelized Onions
Served with Cheesy Scalloped Potatoes

Asparagus & Asiago Chicken Roulade
Served with Herbed Rice Pilaf

Marinated Mushroom Bowl with Lentils & Wild Rice
Served with Creamy Roasted Tomato Soup & House-Made
Focaccia Garlic Toast

Mojo Marinated Lechon Asado
Served with Cuban Style Black Beans and Jasmine Rice

Curry Roasted Chicken Thighs
With Turmeric Rice, Roasted Brussels Sprouts, and Coconut
Yogurt Sauce

Marinated Grass-Fed Skirt Steak Tacos
Grass-Fed Skirt Steak, Grilled Peppers and Onions, Flour

Tortillas, Fresh Avocado, House-Made Pico de Gallo, Mexican
Corn Salad
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Berry Crumble
Organic Blueberry and Vanilla Compote with a Gluten-Free
Crust and Crumble Topping

Real Chocolate Chip Cookies
Freshly Baked and Available by the Dozen

Decadent Chocolate Brownies
Freshly Baked and Available by the Dozen

Peach Cobbler Cups
Fresh Peaches, House-Made Oat Crumble, Whipped Cream




Contact Us to
Place Your Order

All menu items are naturally gluten-free and
most can be adjusted to accommodate
additional special dietary needs.

Please let us know if you have any food
allergies or other requests for your order.

e (305) 388-3536

customerservice@thepickledbeet.com
Include the subject line “World Cup Catering”

Vickled Peet

www.thepickedbeet.com
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