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CATERING CO.

APPS, BUFFETS, & PLATTERS

Kick back, relax, and get on Island Time
for your next event! From simple party
platters to casual buffet style, we've got
you covered.

We love catering all kinds of events from
weddings and rehearsal dinners, to
birthday parties, corporate events,
graduation parties, holiday events,
summer cookouts and more!

CHOOSE YOUR SERVICE STYLE

SELECT YOUR MENU

SELECT YOUR BEVERAGE

PLACE YOUR ORDER!

Simple pickup & drop off orders may

be placed using our online ordering,
simplified for your convenience!

We understand that all the options
can sometimes be overwhelming.
Contact our office at
letseat@islandtimecatering.com to
speak to a member of our catering
team for guidance, suggestions, and
putting together the perfect menus
and services for your event!

IN THIS MENU:

SEE OTHER AVAILABLE MENUS:
Bar & Beverage - Breakfast - Taco Cart & BBQ Cart - Rising Tide BBQ

VISIT OUR WEBSITE AT:

ISLANDTIMECATERING.COM

TO PLACE AN ORDER WITH LESS THAN 72 HOUR NOTICE,
PLEASE CONTACT OUR OFFICE AT 401-430-5845
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APPS / GRAZERS

MEATBALLS $18/doz.

Hawaiian pineapple glazed
smoked meatballs

PORK SLIDERS $ 60/doz.

Kalua pulled pork sliders
with our house bbq, grilled
pineapple & sweet rolls

SMOKED WINGS $ 25/doz.

Pineapple chili smoked
chicken wings

TUNA POKE NACHOS* (MKT) $ 6/pp
Sesame soy seared yellowfin

ahi tuna w/fresh avocado,

mango, sesame seeds, sliced

jalapenos and chili mayo on

our house wonton chips

*not available for pick-up

ISLAND . TIME

CATERING CO.

POKE / CEVICHE BAR

POKE BAR" $12/pp
Atlantic yellowfin tuna or

salmon tossed in our

sesame soy poke marinade

with butterhead lettuce,

steamed white rice and

pickled ginger

Includes two toppings

Toppings: Edamame, $ 0.50/ea

sesame seeds, cucumber,
mango, pineapple, shredded
carrot, hijiki, spicy mayo,
scallion, jalapefos, radish

SHRIMP CEVICHE BAR* $ 8/pp
Poached shrimp with fresh

tomato, onion and cilantro.

Served cold with our house

tortilla chips.

All poke & ceviche served on ice and must be
consumed within 2 hours.

Seafood cannot be displayed/served in direct
sunlight.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

Please notify us of any allergies at the time of placing the order.
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SIGNATURE BUFFETS

BACKYARD BUFFET $16/pp

Proteins:

Shoyu Chicken
Kalua Pulled Pork
Sides:

House Salad
Sticky White Rice

TACO BUFFETS

ISLAND . TIME

THE BEACH BUFFET  $ 25/pp

Proteins:

Shoyu Chicken

Kalua Pulled Pork
Grilled Shrimp

Sides:

House Salad

Sticky White Rice
Brown Rice

Street Corn Salad
Seasonal Grilled Veggies

CATERING CO.

Our Signature buffets have been a Rhode Island favorite for over a decade! All signature buffets include Food
Shack teriyaki, BBQ, and sweet chili sauces. Additional proteins, sides, & desserts available a la carte.

ISLAND BUFFET $ 45/pp

Apps:

Hawaiian Meatballs

Smoked Pineapple Chili Wings

Proteins:

Shoyu Chicken

Kalua Pulled Pork
Grilled Shrimp

Grilled Tofu

Sides:

House Salad

Sticky White Rice
Brown Rice

Street Corn Salad
Seasonal Grilled Veggies
Sweet Treats:

Fresh Baked Chocolate
Chip & Oatmeal Raisin Cookies

Our taco bar packages include everything you need to mix, match and create your own tacos, nachos, and taco salads!
All taco bars include freshly prepared smoked and grilled meats, a variety of toppings and fixings, our house tortilla
chips, flour tortillas, black beans, steamed rice, and a salad. Additional proteins, sides, & desserts available a la carte.

BASIC TACO BAR $18/pp

Proteins:

Grilled Chicken

Smoked Kalua Pulled Pork
Fixin‘s & Toppings:

Pico de Gallo

Sour Cream

Cheddar Jack Cheese
Grilled Pineapple
Coleslaw

THE CROWD PLEASER $ 25/pp

Proteins:

Basic + Grilled Shrimp
Fixin‘s & Toppings:
Pico de Gallo

Sour Cream

Cheddar Jack Cheese
Crilled Pineapple
Coleslaw

Sesame Slaw

Pickled Fruit Salsa
Red Onion

*Corn tortilla chips are fried in beef tallow

THE WORKS

$ 40/pp

Proteins:

Crowd Pleaser +

Ginger Beef & Crilled Tofu
Fixin‘s & Toppings:
Pico de Gallo

Sour Cream

Cheddar Jack Cheese
Coleslaw

Grilled Pineapple
Sesame Slaw

Pickled Fruit Salsa
Pickled Red Onion

Chili Mayo

Fresh Homemade Guac
Sweets:

Assorted fresh baked cookies
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FRUZEN B[]WI_ BAR Minimum order 10

Build your own acai and dragon fruit bowls. All bowls include our house granola & four toppings!

FHUZEN BUWLS $ 'I'I/smaII $15/Ia rge Toppings 50¢ each (first 4 toppings included)

Fro;en Sorbets: Toppings: Coconut Chips Chia & Flax Seed
Acai . Pineapple Chocolate Flakes Peanut Butter
Dragon Fruit Strawberry  Chopped Walnut Nutella

Blueberry Slivered Almonds Extra Granola
PROTEINS SMALL (8-12 SERVINGS) MEDIUM (15-20 SERVINGS) LARGE (35-40 SERVINGS)
SHOYU CHICKEN $ 40 $70 $120
KALUA PULLED PORK $ 40 $70 $120
GRILLED TOFU $ 40 $70 $ 100
GRILLED SHRIMP $ 75 $ 110 $ 200
GINGER BEEF $ 75 $ 110 $ 200
HOT SIDES
WHITE OR BROWN RICE $15 $ 25 $ 45
SEASONED SAUTEED VEGETABLES $ 35 $ 65 $ 85
FOOD SHACK BLACK BEANS $ 35 $ 65 $ 85
FRESH GRILLED PINEAPPLE $ 35 $ 65 $ 85
COLD SIDES
HOUSE SALAD $ 35 $ 65 $ 75
STREET CORN SALAD $ 30 $ 50 $ 70
FRESH CUT FRUIT $ 40 $ 60 $ 80
CHIPS W/GUAC & PICO DE GALLO $ 40 $ 60 $ 80

ADD-ONS & EXTRAS

FOOD SHACK PICO DE GALLO $25 $ 50 $70
FOOD SHACK GUAC $ 40 $ 65 $105
PICKLED TROPICAL FRUIT SALSA $ 30 $ 60 $100

ROLLS W/ HOUSE HONEY BUTTER $ 30/doz

SWEET TREATS

FRESHLY BAKED COOKIES $2.50 ea (mni  HOMEMADE KEY LIMEPIE  $ 50
Chocolate Chip & Oatmeal Raisin
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SERVICE FEES & ADD-ONS

ALL ORDERS

PICKUP & DROP OFF

PICKUP FREE
AQUIDNECK ISLAND $ 30
[0 MILES OFF AQUIDNECK ISLAND $ 45
10-20 MILES $75
20-30 MILES $ 100

ON- SITE STAFF

PROFESSIONAL SET UP W. DROP OFF $ 30

STAFFED EVENT $125 +

+ STAFF RATE (PARTY CRASHER/BARTENDER)
“PARTY CRASHER” $ 65/hour
BARTENDER $ 65/hour
INCLUDED GRATUITY

ALL CATERING ORDERS WILL INCLUDE A 5% GRATUITY.

ANY ADDITIONAL GRATUITY IS ALWAYS APPRECIATED

ROLLED FLATWARE, DINNER PLATES
& NAPKINS
(NOT INCLUDED WITH BUFFET PACKAGES)

ISLAND . TIME

CATERING CO.

ADD-ONS & UPGRADES

COMPOSTABLE FLATWARE

$ 2.10/pp

Take out containers for leftovers available
complimentary upon request

BUFFET SUPPLIES

10- 30 PEOPLE $ 30
30-75 PEOPLE $ 55
75+ PEOPLE $ 80
SERVING UTENSILS ONLY $15

Includes chrome wire buffet chaffing dishes,
warming fuel, & serving utensils

SOPHISTICATED
BUFFET UPGRADE

Upgrade to stainless steel chaffers,
bamboo, wood, and ceramic buffet
plating, & stainless serving utensils,

Speak to our catering experts to discuss
options.

$100

Only available with staffed events

SEE OTHER AVAILABLE MENUS:
Bar and Beverage - Breakfast - On-Site Cart and Trailer Service - Rising Tide BBQ

VISIT OUR WEBSITE AT:

ISLANDTIMECATERING.COM

T0 PLACE AN ORDER WITH LESS THAN 72 HOUR NOTICE,
PLEASE CONTACT OUR OFFICE AT 401-430-5845

Please notify us of any allergies at the time of placing the order.
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