
P I C K  U P / D R O P  O F F
C A T E R I N G  M E N U

K I D S
FISH FINGERS (2pc pp)........................
CHICKEN FINGERS (3pc pp)..............
MAC-N-CHEESE......................................
SHRIMP grilled or fried (4pc pp).....
GRILLED CHEESE...................................
FRESH FRUIT...........................................

$80
$60
$50
$65
$75
$55

S I D E S

SPICY MELON..........................................
CUCUMBER YOGURT SALAD.............
PICKLED VEGETABLES........................
MEXICAN STREET CORN SALAD......
COCONUT RICE..................................
PICKLED RED ONION...........................
MIXED BERRIES......................................
AVOCADO PICO DE GALLO...............

$8/15
$8/15
$6/11
$9/17

$3.5/6.75
$5/9

$8/15
$10/18

S A U C E S  |  D R E S S I N G S

GENERAL TSO’S SAUCE
CAROLINA BBQ 
SALSA VERDE
CHIMICHURRI
SCAMPI BUTTER
TERIYAKI
HONEY CHILI LIME SAUCE
CHIPOTLE AIOLI
SAMBAL AIOLI
WASABI AIOLI
KEY LIME GARLIC DRESSING
CAESAR DRESSING
CREAMY RED WINE VINAIGRETTE
ORANGE WHITE BALSAMIC
BALSAMIC DRESSING

$6/8/16
$6/8/16
$6/8/16
$6/8/16
$6/8/16
$6/8/16
$6/8/16

$5/7.5/15
$5/7.5/15
$5/7.5/15
$5/7.5/15
$5/7.5/15
$5/7.5/15
$5/7.5/15
$5/7.5/15

C O N T A C T  U S
561-529-3769

326 HIBISCUS STREET
JUPITER, FL 33458

LITTLEMOIRSCATERING@GMAIL.COM
www.littlemoirs.com

16oz/32oz

8oz/16oz/32oz

Ask about our onsite catering services with
The Food Trailer or custom catering menus.

S C A N  T O
O R D E R  O N L I N E

D E S S E R T S

WHOLE CARROT CAKE........................
STONER'S DELIGHT ..............................
RASPBERRY KEY LIME PIE.................
TRES LECHES...........................................
ASK ABOUT COOKIES (2 dz min).....
ASK ABOUT CUP CAKES (1 dz min).

$70
$80
$65
$65

$2.5 ea
$3.5 ea

A L L  P L A T T E R S  S E R V E  1 0  P E O P L E



SWEET POTATO CRUST
greens, green beans, mango,
tomato, red onion, key lime garlic
dressing, sambal aioli; choice of:
fish......................................................................
chicken.............................................................
avocado............................................................
INDORONI grown up mac-n-cheese
with chicken, red onion, fried garlic,
sriracha, homemade cheese sauce,
parmesan cheese.........................................
TOMATO BASIL CREAM PASTA
mushrooms, spinach and bacon
chicken.............................................................
shrimp...............................................................
SEAFOOD PAELLA shrimp, fish,
calamari, mussels, sausage.....................
GENERAL TSO’S BOWL rice, pickled  
vegetables, fried egg, cashews,
scallions, sesame seeds............................
fish......................................................................
shrimp...............................................................
pork belly.........................................................
chicken.............................................................
SALSA VERDE BOWL coconut rice,
black beans, sweet plantains,
avocado pico de gallo................................
fish......................................................................
shrimp...............................................................
pork belly.........................................................
chicken.............................................................
HIBISCUS ST. SAUTE capers, tomato,
garlic, red onion, herbs, white wine
scampi butter sauce, spinach, rice
fish......................................................................
chicken.............................................................

S H A R E D  B I T E S

SHRIMP SALAD SLIDERS (2pp).........
CRAB CAKES (2pp)
with island mustard................................
SASHIMI PLATTER....................................
CEVICHE OR POKE PLATTER.............
SHRIMP COCKTAIL (3pp)......................
BRUSSELS SPROUTS
Nashville Hot crumbled blue cheese
Korean BBQ scallion, cashews,
sesame seeds
Leftovers Style  roasted red peppers,
red onion, gorgonzola, parmesan
cheese, red wine vinaigrette..............
CHICKEN WINGS (20 wings) 
Nashville Hot or Carolina BBQ..........
CHEESEBURGER EGGROLL
(1pp)................................................................
BBQ CHICKEN EGGROLLS (1pp)
plantains and cheddar cheese..........
VEGETABLE EGGROLLS (1pp)............
INDO BALLS (2pp)
fried grown up mac-n-cheese with
chicken, red onion, fried garlic,
sriracha, homemade cheese sauce;
with marinara sauce...............................
MEATBALLS (3pp) choice of Korean,
Carolina BBQ or Tomato Pesto.........
CHICKEN SATAY (2pp)...........................
PORK SATAY (2pp)...................................
BEEF SATAY (2pp)....................................

$100.00

$110.00
$135.00
$135.00
$75.00

$60.00

$30.00

$50.00

$50.00
$40.00

$60.00

$45.00
$45.00
$55.00
$65.00

M A I N  C O U R S E

$180.00
$150.00
$140.00

$70/130

$75/110
$100/175
$130/200

$175/300

$75.00
$175.00
$135.00
$125.00
$120.00

$70.00
$165.00
$120.00
$115.00
$110.00

$250.00
$175.00

S A N D W I C H E S / W R A P S

BRISKET GRILLED CHEESE
carolina bbq sauce, caramelized
onion, provolone cheese on sour
dough bread..................................................
NASHVILLE HOT CHICKEN SLIDERS
crispy chicken, homemade pickles,
creamy slaw...................................................
COCONUT PANKO WRAP
greens, creamy cabbage slaw
fish......................................................................
shrimp..............................................................
chicken.............................................................
STREATERY WRAP Mexican st. corn
salsa, cheddar cheese, avocado
fish......................................................................
shrimp..............................................................
pork belly........................................................
chicken.............................................................
BURGER SLIDER PLATTER (2pp)
cheddar cheese...........................................
blue cheese...................................................
add bacon +$15
add grilled onions +7.5

$110.00

$120.00

$150.00
$135.00
$110.00

$150.00
$135.00
$120.00
$110.00

$110.00
$120.00

S A L A D S

GRILLED AVOCADO
Mexican st. corn salad, cotija cheese,
red onion, sweet pepper, lime,
cilantro, chipotle aioli................................
GREEK SALAD
crispy romaine, tomato, golden
raisins, cucumbers, red onion, olives,
pepperoncini, feta cheese, avocado,
creamy red wine vinaigrette.................
ROMAINE CAESAR SALAD
crispy romaine, roasted red peppers,
capers, red onion, parmesan cheese.
326 SALAD
greens, carrots, berries, red onion,
candied curried almonds, orange
white balsamic dressing..........................

$85.00

$60.00

$45.00

$55.00

ADD PROTEIN TO YOUR SALAD
FISH.........................................+MKT$
SHRIMP......................................+$55
PORK BELLY............................+$45
CHICKEN...................................+$40 

SMOKED FISH DIP
pickled veggies and crispy chips.....
SMOKED SHRIMP DIP
pickled veggies and crispy chips.....
MEXICAN SHRIMP SALSA
crispy corn tortilla chips.......................
GUACAMOLE with crispy chips.........
HUMMUS with roasted red pepper
lemon  olive tapenade...........................

$90.00

$70.00

$65.00
$50.00

$50.00

D I P S  &  S A L S A

A L L  P L A T T E R S  S E R V E  1 0  P E O P L E
M I N I M U M  2 4  H O U R  N O T I C E

R E Q U I R E D  O N  A L L  C A T E R I N G  O R D E R S
$ 5 0  D E L I V E R Y  F E E

A L L  P L A T T E R S  S E R V E  1 0  P E O P L E A L L  P L A T T E R S  S E R V E  1 0  P E O P L E

T A C O  B A R
Includes: corn tortillas, guacamole, mexican
street corn salad, salsa verde, pico de gallo,
cotija cheese and black beans and rice

TIER ONE (choice of 2 proteins) ...........
chicken, ground beef or pulled pork
TIER TWO (choice of 2 proteins) ..........
smoked brisket, shrimp, pulled pork, or
pulled chicken
TIER THREE (choice of 2 proteins) ......
pork belly, flank steak, shrimp, or fish

$200.00

$230.00

$260.00

A L L  P L A T T E R S  S E R V E  1 0  P E O P L E


