
TRUCK RENTAL CATERING Menu

 

Truck Rental booking must be placed at least 2 weeks prior to the event.
50% down payment is required when the rental is booked.
$150.00 Set-up Fee is required to ensure the on-site property is listed as additionally insured.
*Tier 3: Contact us directly to discuss dessert vs fruit tray and other flexible options.
Please make check or money order payable to: Hummingbird Island Cuisine.

TIER 1:  $25.00 per person  |  Minimum of 50 people  |  2.5 Hours On-Site

• Choice of 2 Protein items

• Choice of 2 Starch items

• Choice of 2 Vegetable items

• Beverages purchased separately by host and/or guests

• Meals served using classic travel containers & utensils

TIER 2:  $30.00 per person  |  Minimum of 50 people  |  4 Hours On-Site

• Choice of 3 Protein items

• Choice of 2 Starch items

• Choice of 2 Vegetable items

• 1 Beverage per guest (with additional beverages available for purchase on-site by host or guest)

• Meals served using classic travel containers & utensils

TIER 3*:  $40.00 per person  |  Minimum of 50 people  |  4 Hours On-Site

• Mix & Match Protein items (up to choice of 3 from base menu)

• Choice of 3 Starch items

• Choice of 2 Vegetable items

• Selection of 1 dessert or fruit tray

• 1 Beverage per guest (with additional beverages available for purchase on-site by host or guest)

• Meals served using elegant plasticware & utensils

Create a memorable taste experience for your guests that’s sure to spice up your event! 

With our Truck Rental Catering, you and your guests will have us on-site, enhancing your event with 

freshly prepared, Jamaican-infused dishes.

SEE PAGE 2 FOR LIST OF ITEMS AVAILABLE TO CHOOSE FROM



MENU

 
PROTEIN ITEMS

BROWN STEW CHICKEN

Tender pieces of chicken steeped in a variety of tangy 

seasoning and slow cooked in a combination of vegetables 

and brown sauce.

CURRY CHICKEN

Savory pieces of chicken marinated in curry and other spices 

cooked with potatoes and carrots.

FRIED CHICKEN

Tender chicken, breaded and spiced, then fried to a crispy 

golden brown.

JERK CHICKEN (Option of Boneless or Bone-in) 

Delectable pieces of chicken seasoned with traditional jerk 

spices.

JERK WINGS

Chicken marinated in a blend of Jamaican herbs and spices.

JERK PORK

Chunks of pork marinated in jerk seasoning and slow roasted 

until tender.

CURRY SHRIMP

Jumbo shrimp sautéed with bell peppers and onions in a 

delicious curry sauce.

CURRY GOAT

Tender chunks of mutton marinated in curry and cooked slow 

with potatoes and carrots.

OXTAILS

Tender cuts of oxtail with a special blend of spices braised and 

cooked to perfection with butter beans,

RICE & PEAS

WHITE RICE

MAC & CHEESE

CANDIED YAMS

STARCH ITEMS

FRIED PLANTAINS

CABBAGE

SAUTÉED GREEN BEANS

MIXED VEGETABLES

VEGETABLE ITEMS

TROPICAL RHYTHMS

JAMAICAN SODA

BOTTLED WATER

BEVERAGES

*CUSTOMER CHOICE (ie. Tropical Parfait, 

Pineapple Upside-Down Cake, etc.)

ASSORTED FRUIT TRAY

DESSERTS

Specialty items, such as Crab Cakes are available. Please call us for pricing and details.
*Have a dessert in mind? Let us know what you’re thinking. 


