
CATERING MENU - A LA CARTE

For Orders Call:  843.651.8808

10% Service Charge for Delivery 

GulfstreamCafeCatering@Gmail.com

House Salad  ....................................................................................................................................................35.  ......................50.
Mixed Greens, Chopped Eggs, Almonds, Tomatoes, Chopped Bacon & Ham

Caesar Salad  ..................................................................................................................................................35.  ......................50.
Romaine Lettuce, Romano Cheese, Caesar Dressing and Croutons

S A L A D S  Choice of Homemade Dressing:  Bleu Cheese • Honey-Mustard • Ranch • Low-Fat Vinaigrette • 1000 Island 6-8 10-12
SERVES SERVES

Southwestern Spicy Slow-Roasted Duck with Citrus-Orange Sauce  ........................................ 105.  ....................185. 
 
Shrimp, Tomato & Basil Capellini topped with shredded Romano Cheese  ............................... 95.  ....................175.
Grouper Francais  ........................................................................................................................................125.  ....................155. 
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Chicken Parmesan  ........................................................................................................................................65.  ....................100.
Sauteed, Skinless chicken breasts coated with Italian bread crumbs and Romano Cheese, topped with mozzarella & Marinara

Broiled Salmon topped with Sauteed Portobello Mushrooms  ......................................................... 80.  ....................140. 
Low Country Crab Cakes with Creole Remoulade  ............................................................................. 85.  ....................120.
Broiled Double Breast of Free-Range Chicken topped with Orange Salsa  ................................ 70.  ....................105.
N’Awlins Shrimp  ...........................................................................................................................................65.  ....................100. 
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E N  T R E E S 6-8 10-12
SERVES SERVES

She Crab Soup  ................................................................................................................................................55.  ......................95.
Garlic Crab Claws  ........................................................................................................................................60.  ....................100.
Blue crab claws sauteed in garlic butter and Old Bay seasoning

Trattoria Bruschetta  .....................................................................................................................................30.  ......................40.
Fresh basil, vine-ripened tomatoes, olive oil, garlic & three cheeses on toasted Italian country bread

Large Steamed Shrimp with Homemade Cocktail Sauce  ................................ Peeled & Deveined  75.  ....................145. 
Peel & Eat  65.  ....................130.

Oysters Rockefeller  .......................................................................................................................................50.  ......................80.
Fresh-shucked oysters baked with creamed spinach, bacon, hollandaise and grated parmesan

N’Awlins Shrimp Hors D’ Oeuvres  ...........................................................................................................60.  ......................95. 
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Low Country Mini Crab Cakes with Creole Remoulade  .................................................................... 80.  ....................100.

A P P E T I Z E R S 6-8 10-12
SERVES SERVES

Capellini with Marinara  .............................................................................................................................15.  ......................25.
Garlic Mashed Potatoes  ...............................................................................................................................20.  ......................35.
Basmati Rice  ..................................................................................................................................................25.  ......................40.
Green Beans ....................................................................................................................................................30.  ......................45. 
Mixed Vegetables  ...........................................................................................................................................25.  ......................40.

S I D E S 6-8 10-12
SERVES SERVES




