
Appetizers
•	 Bruschetta	 25 pcs	 $12.00

•	 Buffalo Chicken Crustinis	 25 pcs	 $25.00

•	 BBQ or Buffalo Chicken Bites	 25 pcs	 $15.00

•	 Chicken Wings	 24 pcs	 $16.00	
with choice of sauce

•	 Butter/Garlic Shrimp	 24 pcs	 $20.00

•	 Mini Pulled Pork Sliders	 12 pcs	 $23.00

•	 Bacon Wrapped Smokies	 40 pcs	 $20.00

•	 Vegetable Pinwheels	 20 pcs	 $12.00

•	 Southwest Pinwheels	 20 pcs	 $10.00

•	 Sweet & Spicy Meatballs	 20 pcs	 $12.00

•	 Honey Garlic Meatballs	 20 pcs	 $12.00

•	 Spring Rolls	 20 pcs	 $12.00

•	 Devilled Eggs	 24 halves	 $10.00

•	 Guacamole Dip	 20 servings	 $20.00	
with nacho chips

•	 Jalapeño Cheddar Dip	 20 servings	 $25.00	
with nacho chips

•	 Spinach Dip	 20 servings	 $32.00	
with nacho chips

•	 Seafood Ceviche	 20 servings	 $45.00

•	 Mini Sub Sandwiches	 12 pcs	 $23.00

•	 Jambalaya	 20 servings	 $55.00

•	 Red Beans & Rice	 20 servings	 $40.00

•	 Mostaccioli	 20 servings	 $40.00

Buffet Menu #1
This menu includes 2 entrées, 2 vegetables and 1 starch

Entrées
•	 Peppered Pork Loin
•	 Glazed Ham
•	 Mostaccioli
•	 Roasted Chicken
•	 Lemon Peppered Roasted Chicken
•	 BBQ Roasted Chicken
•	 Fettuccini Alfredo

Vegetables
•	 Whole Kernel Sweet Corn
•	 Baked Beans
•	 Seasoned Green Beans
•	 Sweet Peas
•	 Sautéed Vegetable Medley

Starch
•	 Garlic Ranch Mashed Potatoes
•	 Sautéed Butter-Parsley Potatoes
•	 Roasted Potatoes
•	 Four Cheese Mashed Potatoes 
•	 Steamed White Rice
•	 Fried Rice
•	 Butter Garlic Penne Pasta

Pricing
•	 Over 100 people	 -	 $17.99 per person
•	 50 - 100 people	 -	 $19.75 per person
•	 25 - 50 people	 -	 $21.25 per person
•	 25 & Under	 -	 $22.95 per person

Dinner also includes garden salad, fresh bread, butter,  
upscale disposable plates, napkins and flatware.

Buffet Menu #2
This menu includes 2 entrées, 2 vegetables and 1 starch

Entrées
•	 Chicken Parmesan
•	 Chicken Breast Alfredo
•	 Roasted Turkey
•	 Caribbean Jerk Chicken
•	 Fried Chicken
•	 Roasted Chicken
•	 BBQ Chicken Breast
•	 Vegetable or Meat Lasagna
•	 Peppered Pork Loin
•	 Glazed Ham
•	 Creole Shrimp
•	 Shrimp Jambalaya

Vegetables
•	 Sautéed Vegetable Medley
•	 Seasoned Green Beans
•	 Sweet Peas with Carrots
•	 Vegetable Normandy
•	 Whole Kernel Sweet Corn

Starch
•	 Four Cheese Mashed Potatoes
•	 Sautéed Butter-Parsley Potatoes
•	 Scalloped Potatoes
•	 Garlic Ranch Mashed Potatoes
•	 Roasted Potatoes
•	 Steamed White Rice
•	 Fried Rice
•	 Rice Pilaff
•	 Cheddar Macaroni & Cheese
•	 Butter Garlic Penne Pasta

Pricing
•	 Over 100 people	 -	 $27.75 per person
•	 50 - 100 people	 -	 $29.95 per person
•	 25 - 50 people	 -	 $31.65 per person
•	 25 & Under	 -	 $32.95 per person

Dinner also includes garden salad, fresh bread, butter,  
upscale disposable plates, napkins and flatware.



Specialities
• Traditional Shrimp Boil $21.00 per person	

with potatoes and corn
• Whole Pig $18.00 per person	

with choice of 2 side salads
• Nacho Cheese Fountain $10.00 per person	

with all the fixin’s
• Taco Bar $12.00 per person
• Mimosa Bar $30.00 per bottle	

fresh fruit & juice variety
• Bloody Caesar Bar $35.00 per bottle	

done the Canadian way!
• Coffee Bar  - includes a variety of liqueurs!

Desserts
Pies (24 servings - whole pie)

pecan $42 • apple $30 • pumpkin $34 • custard $28

Cup Cakes (25 pcs - $22)
chocolate • vanilla • lemon • carrot • strawberry

Mini Cheescakes (25 pcs - $60)
cherry • chocolate • caramel

Cookies (25 pcs - $22)
chocolate chip • sugar • snickerdoodle

Chocolate Fondue Fountain
strawberries • bananas • pretzels

Breakfast Buffet
• Scrambled Eggs • Omlette Scramble
• Sautéed Potatoes • Bacon & Sausage
• Croissants • Mini Assorted Muffins
• Fresh Fruits • Juices
• Coffee

Pricing - $12.95 per person

Salads
• Caesar Salad 20 servings	 $27.00

• House Salad 20 servings	 $16.00

• Zesty Italian Salad 20 servings	 $23.00

• Oriental Cabbage Salad 20 servings	 $20.00

• Creamy Potato Salad 20 servings	 $19.00

• Creamy Coleslaw 20 servings	 $15.00

• Traditional Coleslaw 20 servings	 $13.00

• Garlic Ranch Pasta Salad 20 servings	 $23.00

• Italian Pasta Salad 20 servings	 $19.00

Trays
• Vegetable Tray 20 people	 $15.00

• Relish Tray 20 people	 $25.00

• Fresh Fruit Tray 20 people	 $25.00

• Cheese Cracker Tray 20 people	 $25.00

• Shrimp Tray 20 people	 $40.00

• Meat & Cheese Tray 20 people	 $30.00

ISLAND BREEZE CATERING 
Tel: 829-299-0753 (Patty)
Tel: 809-940-8301 (Micki) 

info@islandbreezecatering.com 
islandbreezecatering.com

A payment of 20% is required to hold a date.
Full payment and final count are due 10 days prior to event.

We accept PayPal, email transfer, Venmo or cash.

All prices are in U.S. Dollars
18% sales tax IS NOT included in prices.

18% gratuity on total IS NOT included in prices.




