


Cacique Caterers

Chef Jose E. Arguez, Owner *
Maria  D. Arguez, Coordinator

Serving The Gulf Coast
Pinellas, Pasco and 

Hillsborough Counties

*Le Cordon Bleu Program and Serv-Safe Certified 2010



Lunch/Dinner Main Course
SMALL LARGE Extra Large

Penne Con Pollo & Broccoli $75 $150 $250
Eggplant Parmigiana $50 $100 $175
Eggplant Rollatini $60 $120 $200
Pasta Pomodoro $40 $ 80 $145

Chicken Parmigiana $75 $150 $250
Sausage & Peppers $60 $120 $200
Meatballs $40 $ 80 $145
Baked Ziti $40 $ 80 $145
Fettuccine Alfredo $40 $ 80 $145
Lasagna $60 $120 $200
Penne Primavera $50 $100 $175
Stuffed Shells or Manicotti $65 $130 $230
Chicken Tenders with Honey Mustard $45 $ 90 $160
Honey Curry Chicken Breast $75 $150 $250
Cajun Rice and Beans $35 $ 50 $ 75
Jasmine Rice -- $ 30 --
Chicken Wings (150 Wings) -- $150 --

2 Quarts of choice sides sauces:  BBQ, Buffalo, Mustard
Additional Wings:  10 wings $8.00   20 Wings $15.00   50 Wings  $35.00



APPETIZERS/Salads
SMALL LARGE Extra Large

Guacamole and Chips (serves 20)  $20 --                 --
Garlic Bread $20 $35 --
Smoked Salmon Stuffed Eggs -- $50 $100
Deviled Eggs -- $35 $ 70
Potato Salad Tray $50 $80 --
Pasta Salad Tray $50 $80 --
Green House Salad $30 $50 --
Caesar Salad $40 $75 --
Pinwheels (Roast beef, Ham, Turkey, Cheese)  -- $75 $145
Fruit/Vegetable/Cheese Platters -- $65 $125
Cheese and Crackers Platters -- $50 $100
Classic Cheese Platter -- $45 $ 90
Cuban Sandwich Platter -- $60 $120
Vegetable Antipasto -- $50 $100

marinated mushrooms, artichoke hearts, roasted red peppers, roasted red tomatoes, 
pepperoncini, and olives.

Hummus, Tabouleh & Lavash Platter -- $50 --
Stuffed Brie Platter (serves 25 ) -- $75 --

Creamy Brie, stuffed with basil pesto and sun-dried tomato, served with olive medley and dry 
aged Italian meats

Small Tray serves 25 People Large Tray serves 50 People      Extra Large tray serves 100 people



DESSERTS

3-layer Red Velvet Cream Cheese Cake 14”  (serves 15-20) $30 ea
Chocolate Ganache Bon Bon Cake (serves 10-12) $35 ea
Full Sheet Butter Cream Cake (serves 60-75) $80 ea
Sour Cream Banana bread (serves 8-10) $15 ea
Holiday Fruit Platter (see below) (serves 25) $35 ea
Sugar, Peanut Butter and Choc Chip Cookies (by the dozen) $10 dz
Homemade Brownies Tray (serves 20) $25 ea
Key Lime Pie (Serves 8-10) $20 ea
Quiche Lorraine (Serves 8-10) $20 ea



Individual Hors D'oeuvres - Appetizers
Mini Jerk Chicken Kabobs ….....................................................................................   2.00 ea
Mini Polynesian Kabobs …..........................................................................................  1.50 ea
Shrimp with Mango Salsa Kabobs.............................................................................  2.00 ea
Mini Kobe Beef Cheese Sliders....................................................................................  2.25 ea
Tuna Tar Tar on Crispy Shrimp Weed Flower......................................................  1.50 ea
Crab Cake with Creole Honey Mustard ….............................................................  2.00 ea
Spinach and Artichoke Tartlet.....................................................................................  1.50 ea
Mini Pizza............................................................................................................................  1.50 ea
Spring Rolls.......................................................................................................................... 1.00 ea 
Mini Quiche Assortment................................................................................................. 1.80 ea
Stuffed Cheese Puffs ….................................................................................................... 1.50 ea
Sausage Rolls ….................................................................................................................. 1.50 ea
Bacon Wrapped Scallops (see below)......................................................................... 2.25 ea
Bruschetta (seen below) …............................................................................................. 1.25 ea
Smoked Salmon Canapes................................................................................................. 2.00 ea
Smoked Duck Cream Cheese Canapes .......................................................................2.00 ea

ORDERING TIPS FOR INDIVIDUAL APPETIZERS
--For parties with no dinner served (only appetizers) estimate 8-10 pieces per person

--Select 3 to 5 types when making your selections



ALL AMERICAN CUISINE –  Backyard BBQ SPECIAL
(Serves for 50-60 people)

Price:  $450.00
Includes 
Dressings and condiments:  Ketchup, mustard, homemade chipotle mayo, relish, 
sauerkraut, fried onions, lettuce, tomatoes, pickles, chips and dip
  
1 Tray of Cacique Style  Spicy Baked Beans (mild sweet available on request)
50 Corn cobblets
50 Mini Cacique Style  Burger Sliders
100 Cacique  Hot Doggies in a Quilt (see below)
100 Naked Chicken Wings and Drummettes includes:

2 Qt. Of Choice Sauces:  BBQ, Mustard or Buffalo
2 qt. Potato Salad and Macaroni Salad
1 Tray of Mixed greens salad includes: 

1 qts. Homemade dressings -  House Dressing and Ranch
1 Tray of Homemade Brownies (serves 25 – see below)
4 Homemade Apple, Cherry and Chocolate Pies (serves 30)
1 Mixed Fruit Salad Watermelon Bowl (serves 50)
1 Tray of Assorted Cookies

ADDITIONAL ITEMS AVAILABLE:
2 SLABS of slow cooked BBQ Baby Back Ribs (serves 15)........................................... $50.00
1 Tray of Dirty Rice, White Rice OR Cajun Rice (serves 30)...................................... $25.00


