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Rumba Catering
Island Vibes Delivered

Appetizers	 HALF	 FULL

FLAMED CALIFORNIA ARTICHOKES G, V...........55............... 90 
flame-grilled, rémoulade | 16 pieces per Half

DOUBLE DIP WITH FRESH CHIPS G, V ................35............... 65
guacamole & jalapeño pimento cheese, fresh chips | 1 pint per Half

DUCK EMPANADAS (Available in NY).........................60.............. 100
duck, peppers, spicy queso inside crispy pastry,  
sweet chili horseradish sauce | 16 pieces per Half

SEARED AHI TUNA PLATTER *GF ..........................90.............. 165
Grade A tuna, island slaw, ginger soy vinaigrette  | 48 pieces per Half

HOUSE-MADE CHICKEN FINGERS.....................40............... 70
house-made honey mustard | 24 pieces per Half

FRIED MINI SHRIMP WITH RÉMOULADE........90.............. 160
sage-breaded, rémoulade or spicy crema | 72 pieces per Half

GUACAMOLE TROPICAL G, V....................................40............... 70
guacamole, mango papaya salsa, fresh chips | 1 quart per Half

BONELESS WINGS......................................................50............... 90
sriracha coconut sauce, Danish blue cheese | 24 pieces per Half

CARIBBEAN WINGS....................................................60...............110
sriracha coconut sauce, Danish blue cheese | 24 pieces per Half

COCONUT SHRIMP.....................................................90.............. 165
panko & coconut, sweet chili horseradish sauce
24 large shrimp or 48 mini pieces per Half

TUNA POKE *G................................................................90.............. 165
Grade A tuna, macadamia, strawberries, mango, avocado, sweet chili, 
pineapple pesto, fresh chips | 1 quart per Half

FRESH LUMP CRAB CAKES....................................85.............. 155
choice of Creole mustard sauce, lemon beurre blanc, Mexicali style 
(corn salsa & spicy crema) | 15 (2oz) pieces per Half

Taco Boxes	 HALF	 FULL

each half pan comes with 24 shells and toppings
JERK CHICKEN TACO G ............................................110 ............ 190
mango papaya honey salsa, pineapple aioli, jack cheese, lettuce

RASTAMAN’S TACO G, V.................................................95.............. 155
panéed avocado, island slaw, corn salsa, rasta crema

BLACKENED FISH TACO..........................................110............. 190
island slaw, corn salsa, spicy crema, cilantro

SHRIMP TACO G............................................................120............. 220
blackened shrimp, island slaw, mango, sriracha aioli, eel sauce, green onions

CALYPSO STEAK TACO *.............................................................. 240
sour cream, red onions, corn salsa, cilantro | 48 tacos per order

GRILLED ISLAND RIBEYE *.................................... 230............. 425
sour cream, guacamole, jack cheese, red onion

SMOTHERED PULLED RIB TACO G.....................140............. 255
slow-roasted pork, BBQ sauce, crispy onions, cilantro

Entrées	         HALF	         FULL

CHICKEN & PORK
JERK CHICKEN...............................................................................65.............115
mango papaya honey salsa | 16 (4oz) pieces per Half | pairs great with coconut risotto

GRENADA CHICKEN GF................................................................65.............115
spicy tomato confit | 16 (4oz) pieces per Half | pairs great with coconut risotto

CHILI-RUBBED PORK TENDERLOIN (Available in NY)....... 75.............135
apricot ginger glaze | 32 (1oz) pieces per Half

BANYAN PORK CHOP *G (Available in LA)................................. 110........... 200
grilled pork chops, dragon cheddar, espagnole sauce | 12 (6oz) pieces per Half

DOMINICAN RIBS GF.....................................................................90.............160
sweet chili ginger sauce, fresh herbs | 32 pieces per Half

SEAFOOD
SOY AND SUGAR CANE SALMON *G ...................................80............140
tamari soy marinade | 12 (4oz) pieces per Half

ZYDECO LOCAL FISH WITH BLACKENED SHRIMP....100...........175
Creole rum reduction sauce | 12 pieces fish (4oz) & 36 shrimp pieces per Half

JAMAICAN PEPPERCORN CRUSTED SWORDFISH...120........... 220
mojito butter | 12 (5oz) pieces per Half

NOLA SHRIMP G..............................................................................85.............155
blackened shrimp, Worcestershire reduction, jasmine rice, grilled corn
24 large or 48 small pieces per Half

JUMBO LUMP CRAB CAKES...................................................120............225 
choice of lemon beurre blanc, Creole mustard sauce or spicy crema
12 (3oz) cakes per Half

DIVER SCALLOPS........................................................................MKT.........MKT 
choice of white bean and caper ragout or banana rum reduction with mango 
salsa | 24 per Half

COCONUT CRUSTED FLUKE OR FLOUNDER................95.............170
choice of lemon beurre blanc or banana rum reduction | 12 (4oz) pieces per Half

STEAKS
CALYPSO STEAK *...........................................................................................210
marinated flank steak | 36 (4oz) pieces per Full 

SKIRT STEAK CHIMICHURRI *...................................................................325
signature seasoning, chimichurri | 36 (4oz) pieces per Full

ISLAND RIBEYE *..........................................................................210........... 385
Certified Angus Beef® marinated ribeyes | 12 (6oz) pieces per Half

“PRIVATE ISLAND” FILET *.......................................................245.......... 465
Certified Angus Beef® grilled filets, roasted garlic truffle butter
12 (5oz) pieces per Half

VEGGIE
ROASTED CAULIFLOWER STEAKS GF, V..............................70.............125
green curry coconut reduction, roasted peanuts, sesame seeds, chili crunch 
12 pieces per Half

VEGAN SOBA NOODLES V+.......................................................70.............125
fresh veggies, soba noodles, tahini dressing, toasted coconut
12 servings per HalfG = GLUTEN FREE UPON REQUEST | GF = GLUTEN FREE | V = VEGETARIAN | V+ = VEGAN 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness. Before placing your order, please inform your server/event 
coordinator if a person in your party has a food allergy.

HALF PAN FEEDS 8-12 GUESTS | FULL PAN FEEDS 16-24 GUESTS | CATERING BOWL FEEDS 8-12 GUESTS  |  TWO CATERING BOWLS FEED 16-24 GUESTS | DESCRIPTIONS PER HALF PAN

Menus and Availability Subject to Change. Prices are Subject to Gratuity, Service Charge and Local Sales Tax. | 24 Hours Notice
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Island Vibes Delivered

Jumbo Salads
feeds 8-12 guests 
BARBADOS CREAMY ROASTED SALAD G

with chicken.......................................................................................45/Bowl
without chicken.................................................................................35/Bowl

TROPICAL SALAD...........................................................................45/Bowl
with assorted mixed greens, mango, papaya, avocado, 
corn, red onions, croutons, champagne vinaigrette

ORGANIC HOUSE SALAD GF, V....................................................45/Bowl
field greens, champagne vinaigrette, red onion, sugared pecans,  
Danish blue cheese

AHI TUNA SALAD *GF......................................................................60/Bowl
Grade A tuna, ginger soy vinaigrette, field greens, champagne vinaigrette, 
mango, avocado, red onion, sesame seeds

THE BLUE LAGOON WEDGE G.............................................. 50/Platter
Boston lettuce, tomatoes, pickled red onions, sugared bacon,  
crouton crumbs, Danish blue cheese

Sides
½ aluminum pan  |  feeds 12-24 guests
COCONUT RISOTTO GF.....................................................40 
ISLAND SLAW GF, V.................................................................32 
FRENCH FRIES V.....................................................................32
FRIED PLANTAINS V............................................................40 
WHIPPED SWEET POTATOES GF, V..........................40
honey au poivre, sugared pecans

VEGGIE OF THE SEASON...............................................40 

GARLIC MASHED POTATOES GF, V.............................40

Signature Cocktails
32oz or 5-6 drinks each 

CARIBBEAN RUM PUNCH 
Cruzan light and dark rums, triple sec, pineapple 
and citrus juices 
40 | Quart

SIGNATURE MARGARITA 
Cazadores blanco tequila, triple sec,  
fresh squeezed juices 
40 | Quart 

SANGRIA
Cruzan Dark, merlot, pineapple, cranberry,  
granny smith apples  44 | Quart

PASSION FRUIT PIÑA COLADA
Don Q coconut rum, passion fruit, pineapple, 
coconut, Myers's dark rum floater  44 | Quart

PRICKLY PEAR MARGARITA
prickly pear-infused Cazadores blanco tequila, 
Combier, fresh squeezed juices   
44 | Quart

Buy 3 Quarts, Get 1 Free

Beverages
ICED TEA...................................................25/Gallon
FRESH SQUEEZED LEMONADE...35/Gallon

Sweet Endings
AWARD-WINNING KEY LIME PIE V.......... 40
graham cracker pecan crust, pecans,  
whipped cream | 12 slices per pie 

GUAVA BREAD PUDDING V...........................65 
house-made toffee, fine Belgian chocolate,  
caramel, whipped cream | 24 pieces per ½ tray

TRES LECHES V...................................................65
soaked vanilla sponge cake, fresh berries, banana, 
whipped cream, caramel, toasted almonds
24 pieces per ½ tray

G = GLUTEN FREE UPON REQUEST | GF = GLUTEN FREE | V = VEGETARIAN | V+ = VEGAN 
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

Before placing your order, please inform your server/event coordinator if a person in your party has a food allergy.
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