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APPETIZERS 

 

Irie’s Smoked Fish Dip on Cuban Crostini  

Caught and smoked here in the Florida Keys, served with pickled red onion and jalapeno 

 

Shrimp Skewers  

Variations: Cuban chimichurri, Caribbean jerk, pineapple BBQ, or mango BBQ (3 shrimp skewered with fruits/veggies) 

 

 Cucumber & Hummus Cups  

Fire-roasted pepper, garlic, & key lime hummus with cucumber sticks 

 

Tropical Fruit Platter (small or large) 

Seasonal fresh fruit 

 

Conch Salad  

Diced conch mixed with citrus, tomato, cucumber, and onion, served with corn chips 

 

Kalua Pork Tostadas  

 Crispy tostada topped with shredded pork, key lime slaw, and cilantro crema  

 

Tuna Poke  

 Yellowfin Tuna marinated in sweet soy with sesame seed, scallion, wakame and wonton 

 

Curried Deviled Eggs  

We take tradition to the next level by adding mild curry, cilantro, and potato stick garnish (minimum 24 pcs) 

 

Shrimp Cocktail  

With Mango Chili dipping sauce (served in individual cups) 

 

Sticky Ribs  

Chinese Five Spice, Honey, and Pineapple BBQ Sauce 

 



 

 

Conch Cakes  

With Fresh Tropical Fruit Chutney 

 

Seafood Stuffed Avocado  

Haas avocado shell stuffed with crab & shrimp salad, served with corn chips (minimum of 12 pieces) 

 

Tuna Poke Stuffed Avocado  

Haas avocado shell stuffed with fresh tuna poke, served with corn chips (minimum of 12 pieces) 

 

Jalapeno Watermelon Ceviche  

Shrimp, Watermelon, Jalapeno, cucumber, citrus, onion, mint, served with corn tortillas 

 

Crab Bites  

Phyllo shells filled with fresh crab blend and topped with chipotle aioli 

 

SIDES 

 

Tropical Mixed Greens  

Greens with fresh fruit, plantain chips, and key lime vinaigrette 

 

Polynesian Mixed Greens  

Greens with purple cabbage, shredded carrot, peanuts, green onion, sesame seeds, mandarin oranges, and our sweet soy 

ginger dressing 

 

Caribbean Coconut Rice and Beans  

White rice and kidney beans cooked with coconut milk, onions, and thyme 

 

Seafood Macaroni Salad  

Elbow macaroni with krab and shrimp and a hint of spice 

 

Black Beans and Rice  

Traditional Cuban Style 

 

Island Style Bean Salad  

Garbanzo and Red Kidney beans with cilantro, red onion, and key lime vinaigrette  

 



 

 

 

Curried Cilantro Potato Salad  

Mild curry, mustard, cilantro, green onion, and hard-boiled egg  

 

Key Lime Cilantro Slaw  

Fresh cut Napa cabbage mixed with cilantro and key lime vinaigrette 

 

Polynesian Pineapple Slaw  

Shredded Napa and purple cabbage with pineapple and our soy-ginger dressing 

 

Mexican Grilled Street Corn 

Grilled corn on the cob topped with creamy parmesan butter, cilantro, lime, and chili powder 

 

Fire Roasted Potatoes  

Variations include Jerk Seasoned, Rosemary Garlic, and Herb Seasoned 

 

Seasonal Mixed Vegetables  

selection varies based on availability 

 

 

ENTREES 

Kalbi Ribs 

Thinly sliced short ribs with sweet soy glaze topped with scallions and sesame seeds 

 

Kalua Pork  

Pork rubbed with Alaea Hawaiian red sea salt, wrapped in banana leaves, smoked then shredded 

 

Irie Island Chicken  

Chicken marinated in soy, ginger, & garlic. Grilled & topped with scallions and sesame seeds 

Pineapple BBQ Chicken  

Island-style BBQ chicken with a sweet and tangy glaze, with fresh cooked pineapple 

 

Jerk Chicken  

Authentic jerk seasoning, mild and full of flavor, served with pineapple jerk sauce 



 

 

 

Baby Back Ribs  

Grilled Pork Ribs with Mango or Pineapple BBQ Sauce 

 

Ropa Vieja  

Shredded smoke beef stewed with tomatoes, peppers, and onions 

 

Authentic Spanish Chorizo  

Served with grilled onions  

 

Hawaiian Barbacoa  

Beef rubbed with Hiwa Kai black lava salt, wrapped in banana leaves, smoked then shredded 

 

Cuban Churrasco  

Lightly seasoned and grilled, topped with cilantro chimichurri 

 

Cuban Espresso Salt Rubbed Churrasco  

Cuban espresso infused sea salt gives this meat a very unique flavor 

 

Fresh Grilled Fish  

Grilled fish can be served in a variety of preparations – including but not limited to: jerk seasoned, grilled, escoveitched, or 

served with fruit salsa 

 

Kalua Pork Press  

Smoked pork with swiss cheese, banana peppers, curried mustard aioli, and potato sticks on fresh pressed Cuban bread 

(minimum of 20 people) 

 

Chorizo Press  

Grilled Spanish chorizo with mozzarella cheese, pickled red onion, Cuban chimichurri, and potato sticks on fresh Cuban 

bread (minimum of 20 people) 

 

Grilled Flatbreads  

A variety of flatbreads cooked in our charcoal grills for the real wood fired taste; varieties include seafood creole, kalua pork 

and pineapple, chorizo and smoked onion, many other varieties (minimum of 20 people) 
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