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Cocktail Hour Menu  

All menus are suggestions. On site pasta stations available. Sit down service available for additional fee.

Tropical Dinner Buffet Style Menu
All buffet menus include freshly baked bread and choice of two side dishes 

Sautéed vegetable, trio potatoes, and rice pilaf 
Please choose two of the following salads:

 

Please choose one of the following packages:

Caribbean Sweet and Sour Meatballs
Chicken and Peanut Wontons with Plum Sauce
Gingered Chicken Cakes with Cilantro Lime Sauce
Seafood Dumplings & Soy-Sesame Dipping Sauce
Crispy Chicken Spring Rolls with Dipping Sauce 
Chicken Skewers with Ginger Dipping Sauce

Caramelized Chicken with Ginger
Crab Cakes with Creamy-Chili Sauce
Duck Wontons with Spicy Mango Mojo
Grapefruit Scallop Ceviche Skewers
Honey Orange Pork Skewers
Citrus Ceviche

Mixed Greens Candied Walnuts & Raspberry Vinaigrette
Avocado, Hearts of Palm, Red Onion Salad with Cilantro Vinaigrette
Caesar Salad with Homemade Gorgonzola Croutons and Dressing 

Mixed Green Cashew Tomato Salad with Balsamic Vinaigrette
Waldorf Coleslaw Salad with Cabbages Apples and Walnuts

Gouda Strawberry Salad with Strawberry Vinaigrette

DINNER BUFFET ONE- $18.95 PER PERSON
*Baked Sweet & Sour Chicken Caribe
*Pan Seared Salmon with Soy Honey Sauce

DINNER BUFFET TWO- $20.95 PER PERSON
*Teriyaki Chicken with Papaya Relish

DINNER BUFFET THREE- $23.95 PER PERSON
*Shrimp & Penne Pasta with Garlic Rice Cream
*Skirt Steak with Whiskey Peppercorn Sauce

DINNER BUFFET FOUR- $26.95 PER PERSON
*Grilled Mahi Mahi with Wasabi Sauce and Avocado
Melon Salsa                               
*Jamaican Pork Tenderloin & Mango Salsa

DINNER BUFFET FIVE-$28.95 PER PERSON
*Chilean Sea Bass with Mango Salsa
*Spicy Tri-Tip with Honey Mustard Sauce

DINNER BUFFET SIX- $31.95 PER PERSON
*Halibut with Spicy Cilantro Sauce
*Lobster (Market Price)

Additional fees:
Rentals(tables, chairs, linens, etc)

Manager’s Fee: $250.00
Food servers: $160.00 per each server 

Bartenders: $160.00 each 
18% service fee

7.75% tax
Thank you for choosing Martino’s Catering!

Cocktail hour includes two free tray passed hors d’oeuvres. Additional items are $2.50 each per person.
All cocktail hour menus include seasonal fruit display with domestic & imported cheeses 

*Skirt Steak 


