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Key West, Florida  33040

(305) 294-2042   fax (305) 295-0882
www.rooftopcafekeywest.com
Passed & Stationed Hors D’ouevres Choose 4 $26 Per Person
Cold Items

- Pesto and sun dried tomato toasts with parmesan
-Marinated citrus salmon, cucumber relish and lemon aioli on crostini

-Plum tomato & mozzarella bruchetta with fresh basil

-Goat cheese and roasted red pepper crostini
-Guacamole & Salsa with blue corn chips (stationed)
-Marinated mushroom and Prosciutto skewers
-Caramelized onions on crisps with herb goat cheese

-Crab mousse with assorted flat breads
-Curried chicken salad in phyllo cups

-Crab salad cucumber cups
-Prosciutto wrapped asparagus 

-Prosciutto wrapped melon in season
-Smoked chicken and horseradish pinwheels
Hot Items (**needs to be prepared onsite)
-Smoked duck wonton with spicy mango dipping sauce**
-Beggars purse:  Szechwan beef in wonton wrappers**
-Marinated chicken skewers with Thai peanut sauce

-Vegetarian spring rolls with teriyaki dipping sauce**
-Crab stuffed mushrooms

-Roasted pepper & Gouda quesadillas
-Grilled chicken & pepper jack quesadillas
-Roast pork spring rolls with jalapeño chutney**
-Teriyaki beef skewers

-Mini pork and goat cheese Empanadas
-Mini Wild Mushroom Empanadas

Specialty Hors D’ oeuvres $Market Price per Piece
-Jumbo Key West shrimp cocktail served with 4 different sauces

-Mini crab cakes, our signature appetizer with citrus Beurre blanc dipping sauce
-Mini portabella napoleon with tomato, basil, roasted pepper and mozzarella cheese
-Seared tuna with wakame salad and wasabi

-Coconut shrimp with curry dipping sauce

- Grilled shrimp and Chorizo Skewers
-Tuna maki with citrus ponzu

-Cold water oysters with mignonette

-Oyster Rockefeller

-Clams casino

- Grilled Scallops wrapped in Pancetta
Spice up your hors d’ouevres party by adding our specialty platters that are available in addition to your hot and cold selections.
(Minimum order of 20 persons per platter)
Specialty Platters
Seasonal fruit and cheese platter   $10.00 per person

Five different cheeses, fresh seasonal fruits, crostini and flatbreads
Seasonal Vegetable Crudités   $6 per person
With blue cheese, Southwestern ranch, cucumber dill & creamy Vidalia onion dip

Mediterranean platter   $10.50 per person

Roasted red pepper hummus, garlic hummus, black bean dip, olives,
 Figs, goat cheese, feta cheese marinated artichokes and tomatoes; 
Assorted breads and flat bread
Antipasto platter   $9.50 per person
Smoked ham, Genoa salami, capicolla, roast beef; provolone, mozzarella marinated olives, roasted red peppers, marinated Portobello and button mushrooms; assorted breads and flat breads

Chilled seafood station   $Mkt
Lobster & shrimp cocktail, oysters, little necks, Scallop Ceviche, smoked salmon dip, chilled calamari rings; key lime mustard, cocktail and chipotle sauces

Stone crab claws   $Mkt per pound (seasonal)

 Cracked and served with key lime mustard

Spinach, crab & artichoke dip   $60
Dish serves approx 25 
Assorted deli meats & cheeses   $9.00 per person   

With assorted rolls and breads

Sliced beef tenderloin with horseradish sauce & assorted breads   $Mkt

Filet Mignon roasted and sliced to perfection 
Dinner
Soup & Salad Station Choose 2 

$8 per person
Conch Chowder

Delicious Red Chowder with diced conch, Potatoes & Carrots

Corn & Crab Chowder
Creamy Chowder with summer corn & blue Crab

Sunset salad
 Mixed Greens with Mango, Candied Pecans Gorgonzola Cheese,

 Red Peppers, Carrots, Red Beets & Balsamic Vinaigrette
Classic Caesar
Romaine Lettuce with Homemade Parmesan Dressing, Grated Cheese

Spinach salad
 Warm Bacon Vinaigrette, Raspberries and Walnuts 
 Heirloom Tomato

With Goats Milk Feta, Prosciutto, fried shallots and Smokey Garlic Vinaigrette
Entrees Grill Station Banquet style

Choose 2 $28 per person

Choose 3 $31 per person

Prime Rib Carving Station 
Chef Brendan’s Awesome Rib Roast, Cooked to Perfection with Au Jus, 
And Horseradish Sauce

Herb Grilled Pork Loin
Chipotle Glazed with Cumin Lime Butter

Grilled Beef Tenderloin

With Bacon Bourbon Demi Glaze

Domestic Lamb Chops

With Dijon-herb Sauce

Ashley Farms Chicken

With Sweet Corn Cream and Wild Mushrooms
Roast Duck 

With Grilled Pineapple salsa

Exotic Meats Available Prices will be Market

 Bison, Venison, Veal, Elk, Ostrich, Boar
Dinner
Entrees Seafood Station Banquet Style

Choose 2 $24 per person

Choose 3 $26 per person

Broiled Mahi-Mahi
 With Rum Butter & tropical fruit salsa
Braised Snapper
With shrimp Gravy, or Lemon Caper Butter
Surf, Surf & Surf Pasta 
Bowtie Pasta, Shrimp, Lobster and Clams in an Ancho Pepper Cream Sauce
Jumbo Lump Crab Cakes

With Citrus Beurre-Banc & Tomato Oil

Wild Salmon

Herb Dusted with lemon Chive Cream
Entrees Vegetarian Banquet style 

Choose 1 Included per person
Pasta Carbonara
 Penne Pasta with braised tofu & Peas in a Light Cream Sauce
Sunset Veggie Pasta 
Penne Pasta, Sautéed Portabella Mushrooms, Sun-Dried Tomatoes, 
Sugar Snap Peas, Red & Yellow Peppers with Fresh Herbs in Light Garlic Oil
Wild Mushroom Risotto

Portabellas, Shitake, and Criminis with Creamy Risotto & Shaved Parmesan 

Sides

 Choose 3 Included Per Person

Black Beans, Yellow Rice, sweet Plantains

Garlic Mashed Potatoes, Braised mixed Vegetables

Coconut Jasmine Rice, Braised Mixed Vegetables

Potatoes Au Gratin, Braised Mixed Vegetables

Mashed Sweet Potatoes, Braised Mixed Vegetables

