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AmiA & King’s - CAtering menu 
* Select as many items as you like. Quote based on your menu. 

 
* Add Mimosa Bar for $150+     *Add Pastry Bar for $65 
*Add Florals for $120+      *Add Mirrored Custom Acrylic Menu $100+ 

 

Cold Items *     Plant Based Items *   

Gourmet Hors D’oeuvres 
 Crab Stuffed Mushrooms 
 Jumbo Shrimp x Mozzarella x Wrapped in Prosciutto 
 Spicy Tuna Avocado Cucumber Bites * 
 Smoked Salmon Cucumber Bites * 
 Tamarind Jerk Chicken Kebabs  
 Jumbo Shrimp x Spicy Sausage Kebabs  
 Mussels Rockefeller  
 Crab Cakes w/ Lemon Creole Remoulade  
 Spanakopita Bites  
 Vegan Fig & Cheese Cracker ** 
 Crostini w/ Goat Cheese, Prosciutto & Balsamic Glaze * 
 Herb Crusted Lamb Lollipops  
 Seafood Cheese Dip Cups w/ Garlic Pepper Crostini  
 Fried Hot Honey Chicken Lollipops  
 Cranberry Chicken Salad on Crisp Apple Slices * 
 Saltfish Fritters x Cajun Lemon Aioli 
 Baby Potato Bites x Herb Crusted Ribeye x Sorrel Reduction   
 Tostones x Purple Cabbage x Guava BBQ Roast Pork 
 Plantain Chip x Curry Chicken x Mango Chutney  
 Ribeye Crostini x Caramelized Onions x Horseradish Aioli  
 Watermelon Feta Salad x Prosciutto * 
 Caprese Skewers ** 
 Guacamole w/ Tortilla Chips ** 
 Crispy Potato Latkes x Shredded Guava BBQ Pork x Scallion Sour Cream 
 Mexican Street Corn Fritters * 
 Creole Shrimp Deviled Eggs  
 Grilled Marinated Peppers x Burrata x Toasted Breadcrumbs  
 Cheesy Grits x Cajun Shrimp  
 Bite Size Mojo Pork Quesadilla x Starfruit Pico de Gallo 
 Watermelon Cubes w/ Feta, Mint & Passion Fruit & Balsamic Drizzle ** 
 Sugarcane Shrimp Lollipops x Spicy Mango Sauce 
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Premium Hors D’oeuvres  

 Charcuterie Cups * 
 Conch Fritters x Creole Remoulade  
 Grilled Herb Chicken Breast x Sweet Plantain Kebabs 
 Bacon Wrapped Scallops x Cajun Cream Sauce 
 Crispy Rice & Spicy Salmon Bites 
 Smoked Salmon Avocado Bites * 
 Chicken Satay x Spicy Peanut Sauce  
 Mini Honey Fried Chicken x Red Velvet Waffles  
 Pickled Peach x Mozzarella x Prosciutto Skewers * 
 Mushroom Bruschetta ** 
 Tropical Fruit Cups / Platter ** 
 Mini Gourmet Dessert Platter ** 
 Creole Shrimp x Grits Cups 
 Coconut Crusted Jumbo Shrimp x Mango Habanero Sauce  
 Crab Stuffed Jumbo Shrimp  
 Mahi Ceviche Cups w/ Fried Plantain Chips* 
 Lamb Lollipops x Chimichurri  
 Steak Pinwheels – stuffed w/ spinach, mozzarella, mushrooms, and onions  
 Strawberry & Herb Goat Cheese Bruschetta * 
 

Salads  
Mediterranean Feta Dip Salad on a bed of Josephine Greens 
o Cucumbers, Tomatoes, Red Onions, Feta Cheese Crumbles 

 Blackened Chicken Bacon Cucumber Feta Salad  
 Fully Loaded Wedge Salad  

o Shaved Carrots, Corn, Pancetta, Blue Cheese Crumbles, Balsamic Glaze, 
Ranch Dressing 

 Roasted Vegetable Salad 
o  Zucchini, Squash, Peppers, Red Onions, Balsamic Vinegar, Feta Cheese, 

Grilled Kale & Purple Cabbage 
 Mojo Roasted Chicken Salad 

o Mojo Roast Chicken, Rice n Beans, Sauteed Red Onions & Peppers, 
Cilantro 
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Sliders & Wraps  

 Mojo Pork Sliders 
o Mojo Roast Pork, Pickles, Cilantro, Manchego Cheese, Fried Sweet Plantain, 

Brioche Buns 
 Herb Crusted Salmon Sliders 

o Herb Crusted Salmon, Cajun Remoulade, Starfruit Mango Salsa, Romaine, Toasted 
Potato Bun 

 Caribbean Lobster Roll Sliders 
o Add some color to your event with our colorful buns! 

 Classic Steakburger Sliders 
o Add some color to your event with our colorful buns! 

 Roast Beef Wrap 
o Roast Beef, Honey Mustard, Grilled Onions, Butterhead Lettuce  

 Apple Chicken Salad Wrap 
o Apple Slices, Chicken Salad, Cherry Tomatoes, Baby Greens, Ranch 

 Tandoori Chicken Pita Wrap 
o Tandoori Chicken, Feta Cheese, Cucumber, Purple Cabbage, Mint Yogurt 

Dressing, Romaine 
 

Local Dishes  

 Chicken: Stew, Curry, Barbecue, Jerk, Pelau, Fried 
 Soup: Goat Water, Red Peas Soup x Pig Tail or Smoked Turkey, Chicken  
 Meats: Stew Mutton, Curry Goat, Braised Oxtails, Roast Pork, Jerk Pork 
 Fish: Boil Fish x Mayonnaise Sauce OR Herbs, Stew King Fish, Fry Fish, 

Stew Saltfish, Pickup Saltfish, Grilled Caribbean Lobster 

Local Sides  

 Vegetables: Provisions, Spinach & Okra, Boil Pumpkin, Fried Sweet 
Plantains, Tostones, Cucumber Salad, Boil Green Banana, Spinach & Okra 

 Starches: Bake Mac n Cheese, Season Rice, Red Beans n Rice, Pumpkin 
Rice, Potato Stuffing, Fungi, Dumpling, Ducana, Channa & Aloo, Paratha 
Roti, Potato Stuffing. Mash Cassava  

 Cold: Cole Slaw, Potato Salad, Pasta Salad 
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Entrée Options  

 Spice Rub Ribeye or Tenderloin  
 Lobster Chunks in Lemon Garlic Cream Sauce (extra $20/person) 
 Grilled Lobster Tails (extra $25/person) 
 Crab & Shrimp Stuffed Lobster Tails (extra $25/person) 
 Caramelized Scallops  
 Pan Seared Herb Lemon Butter Scallop 
 Shrimp - Scampi , Curried , Jerk, Etouffee’ 
 Seafood Linguine (Shrimp, Salmon, Lobster) – Alfredo, Tuscan, or Creamed 

Red Pepper Sauce 
 Stew Saltfish  
 Braided Blackened Salmon  
 Stuffed Salmon (choices: broccoli, mushroom, spinach, shrimp, crab,) 
 Salmon - Honey Glazed, Teriyaki Glazed, Lemon Butter, or Blackened 
 Grilled Whole Fish wrapped in Banana Leaf (Local Favorite) 
 Boil Fish in Herbs & Mayonnaise Sauce (Local Favorite) 
 Grilled Guava Jerk Chicken  
 Stuffed Chicken Breast (choices: broccoli, mushroom, spinach, shrimp or 

crab) 
 Wings (Fried, BBQ, Parmesan Garlic, Spicy Honey Glaze, Cruzan Mango) 
 Slow Roasted BBQ Cornish Hen 
 Chicken Marsala 
 Chicken Piccatta  
 Chicken Pilaf (Local Favorite) 
 Smothered Turkey Wings  
 Grilled Herb Crusted Lamb Chops (Fan Favorite) 
 Jumbo Italian Meatballs   
 Sweet & Tangy Meatballs  
 Braised Oxtails (Local Favorite) 
 Braised Short Ribs  
 Lasagna (ground beef, short ribs, seafood, or veggie) 
 Ravioli Bake (Spinach, Mushroom, Ricotta, Mozzarella & Parmesan Cheese 
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Sides  
 Fresh Josephine Greens w/ your choice of dressing  
 Kickin’ Potato Stuffing (Local Favorite) 
 Rosemary Roasted Baby Potatoes 
 Smashed Golden Potatoes 
 Loaded Twice Baked Golden Potato (loaded with broccoli, bacon, sausage 

& cheese) (Fan Favorite) 
 Buttery Mashed Red Potatoes 
 Roasted Cauliflower Mash 
 Creamy Mashed Yuca “Cassava”  
 Charred Sweet Corn & Charred Asparagus  
 Roasted Balsamic Vegetables  
 Ground Provisions & Dumpling (Local Favorite) 
 Coleslaw OR Potato Salad OR Pasta Salad 
 Sautéed Spinach & Caramelized Mushrooms  
 Season Rice & Beans (Local Favorite)  
 Coconut Basmati Rice OR Turmeric Cilantro Rice 
 Jollof  
 Risotto: Parmesan, Pesto, OR Scallion & Mushroom  
 Fried Sweet Plantains (Local Favorite) 
 Steamed Broccoli  
 Maple Bacon Brussel Sprouts 
 Buttered Spaghetti or Linguine 
 Fungi (Local Favorite) 
 West African FuFu 
 Amia & King’s Signature Bake Mac n Cheese (Fan Favorite) 
 Signature Scallop Potatoes (Fan Favorite) 
 Candied Yams  
 Parmesan Roasted Green Beans 
 Collard Greens w/ or w/o Smoked Turkey 
 Quinoa Squash Salad 
 Mujadara (Lentils & Rice w/ Crispy Onions) 
 Garlic Parmesan Knots  
 Pumpkin Honey Cornbread 
 Johnny Cakes (Local Favorite) 
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Sauces  
 Spinach Pesto Sauce  
 Serrano Chile & Toasted Almond Pesto   
 Cajun Cream Sauce 
 Mushroom Cream Sauce  
 Lemon Butter Herb Sauce 
 Chimichurri Sauce  
 Garlic Cream Sauce 
 Tomato Cream Sauce 
 Tuscan Cream Sauce 
 White Wine Garlic Sauce  
 Amia & King’s KrackFredo Sauce  
 Sundried Tomato Sauce 
 Fresh Pico De Gallo 
 Tzatziki Sauce 
 Starfruit Salsa or Pineapple Salsa  

 
Dessert 
 Blueberry Lemon Cheesecake Parfait 
 Mini Lemon Bundt Cakes w Rum Spiced Berries  
 Papaya Cake w/ Lemon Vanilla Icing  
 Oreo Cheesecake Bites 
 Cinnamon Sugar Covered Johnny Cake x Honey Drizzle 
 Warm Mini Chocolate Brownies 
 Peach Cobbler  x Rum Raisin Ice Cream 
 Strawberry Cobbler w/ Vanilla Ice Cream  
 Heavenly Banana Pudding Cups 
 Mini Scoop of Heaven Trifle 

o Double Chocolate Cake, Whipped Cream, Sweetened Condensed milk, Heath Bar Bites 
 Strawberry Shortcake Parfait  
 Mini Baklava Cups  
 Apple Pie Roses x Rum Raisin Ice Cream 
 Vanilla Crème Brulee  
 Banana Foster x Vanilla Bean Ice Cream  
 Bread Pudding x Blueberry Compote x Warm Vanilla Sauce  
 Banana Fritters  
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Inquire about alcoholic drinks and signature cocktails 
 

Virgin Drinks 
 

 Ginger Ale Mint Lemonade 
 Watermelon Nojito 
 Cucumber Mint Nojito 
 Sparkling Kiwi Limeade 
 Strawberry Limeade 

 Sparkling Guava Passion Fruit 
 Island Breeze Punch 
 Shirley Ginger 

 Sweet Lemon Iced Tea 
 Thai Iced Tea 

 Fruit Infused Water 
 


