
Award Winning 
Hot Sauces & Seasoned Rubs 

 

Catering Menu 
"Add spice and flavor to every food" 

Inspired by the world's tropics 
 

For orders contact us at 

321-652-4912 
 

WEBSITE: 

www.tropicalspicesllc.com 
 

 "Like" us on Facebook (Tropical Spices LLC) 
and Twitter (@tropicalspices1) 

 
Serving All Brevard County 
See our reviews in Florida Today 

 
 

 

Tapas/Appetizers 
 All Starters can be customized with your  

favorite flavors  
 

Mini Soufflés: Smokey Ham and Asiago cheese 

with red peppers & chive in seasoned egg soufflé. 

 
 

Chorizo Bites: Chorizo sausage having a bit of 

heat & sweet Honey, sautéed with onions, diced 

tomatoes, peppers and served in flaky Philo dough. 

 
 

Chargers: Maple sausage and 3 Cheddars baked in 

a flaky biscuit ball served with our Spicy Maple 

syrup. 
 

Hummus Platter: Choice of Black pepper and 

Lemon or Roasted Red Pepper and Garlic Hummus. 

Served with Pita chips and assorted Olives. 

 

Tzatziki Platter: Our Best-selling dip, Feta 

cheese, herbs and sour cream make this a perfect 

pairing for grape tomatoes and cucumbers skewers.  
 

Empanadas: A savory baked Turnover filled with 

traditional Picadillo, seasoned beef with tomato, 

green olive and raisins. (Spanish version of Sloppy 

Joe).  

Fillings can also be customized.  

 
 

Vegan Puffs: Roasted diced Eggplant, tomatoes, 

onions and mushrooms roasted with white wine, 

olive oil, rosemary, herbs and spices topped with a 

drizzle of balsamic served in a flaky croissant puff 
 

Oranges & Cream: Mandarin orange segments 

layered over a sweet/sour orange cream, topped 

with hickory bacon. 
 

Steak and Mushroom Bites: Marinated steak 

cubes, and Balsamic, garlic infused marinated button 

mushrooms. Served with our homemade blue cheese 

dipping sauce. 

 

Salads 
Traditional: Greens mixed with grape tomatoes & 

cucumbers, with your choice of Ranch or Italian 

dressing. 
 

 Anti-Pasto: An assortment of cubed Italian cold 

cuts, and cheeses, pickled peppers, celery and 
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artichokes. Dressed with a Balsamic vinaigrette, a 

touch of Dijon and our Seasoned Aioli/herbed mayo. 

(Add spinach and/or Pasta to customize) 
  

 
 

Main Courses 
Roast Pork: Jen's Cuban family recipe. Pork 

shoulder marinated and roasted in a traditional 

citrus Mojo. This pork is succulent & moist. We pull 

it and serve it your way. Try it the traditional way 

or with any of our sauces. Our BBQ sauce is most 

popular.  
 

Chicken Lemon: Marinated, grilled chicken 

breasts seasoned with lemons, Dijon, honey, capers, 

sea salt and black pepper, white wine, button 

mushrooms and garlic. 

 
 

Pepperoni Chicken: Chris' family recipe. 

Chicken Breasts grilled in olive oil and seasonings. 

Topped with a red sauce of minced Pepperoni, onion 

and garlic, white wine coupled with mushrooms 

Parmesan breadcrumbs.  
 

Picadillo: (Spanish Sloppy Joe)-Ground beef 

seasoned and sautéed with onions, garlic and diced 

Roma tomatoes add green olives, and for a sweet 

tang Raisins. We simmer, you enjoy... 
 

Kingston Chicken: Marinated chicken breasts in 

our blackened jerk seasoning rubbed and marinated 

for 24 hours. We then grill and serve topped with 

roasted corn onions and pepper mango salsa. 

 
 

Italian Sausage: We roast our Italian mild or hot 

sausages in olive oil, rosemary, garlic, white wine 

and our seasonings. We offer it in a few ways, with 

- Peppers and onions, marinara sauce or parmesan, 

basil and tomato pesto 
 

Vegetarian Baba: One of our best sellers. We 

roast eggplant, grape tomatoes, onions, mushrooms 

in olive oil, rosemary, garlic, white wine and our 

special seasonings drizzled with aged balsamic 

vinegar. 

 
 

Meatballs: Try our old fashioned, seasoned and 

oversized, beef meatballs. First roasted then 

sautéed with choice of sauce. 

 
 

Meat or vegetarian Lasagna: Our Specialty 

dish. Ribbon pasta layered with our hearty red 

sauce. We then add seasoned, ground beef. Next we 

add our Ricotta, sun dried tomato pesto mix. We 

then top each layer with mushroom & caramelized 

onions. Sprinkle on Asiago / Romano cheese blend. 

Repeat. Top with a sprinkle of breadcrumbs. The 

Vegetarian version we substitute the beef with 

garlic sautéed spinach. 

 

Mac 'n' Cheese Sides 

Mom's Mac: Elbow macaroni served traditionally 

with our yellow cheese sauce and topped with 

buttered breadcrumbs baked to perfection. 
 

Creamy Tomato Mac: Our hearty, red sauce is 

slightly infused with our signature cheese sauce 

creating Mac and cheese that is unique and 

excellent.  

 
Lobster and Crab: Try our local seafood. Butter 

poached lobster, is paired with jumbo lump crab. We 

incorporate everything with cavatappi and our 

cheese sauce adding a splash of sherry and a pinch 

of saffron. 

 

Sides 
Broccoli Sautee': Broccoli florets, sautéed in 

garlic, olive oil and butter finished with white wine 

sprinkle of red pepper flake. 

 
 

Corn Soufflé: Fresh corn niblets, mixed with 

sweet creamed corn, butter and our corn bread mix. 

We bake it so it has a crispy outer crust, but creamy 

smooth inside. 
 



Pork & Beans Baked: Bacon and pulled pork 

are added to our unique recipe.  Our beans are 

baked to perfection with our smoky BBQ sauce and 

maple syrup. We then add a hint of Dijon and secret 

seasonings and baked till we have a caramelized 

crust on the top. 

 

 

 
 

Zucchini and Squash Au Gratin: Sliced 

zucchini and squash layered with caramelized 

onions, mushroom shredded 3 blend and parmesan. 

Top with bread crumbs, olive oil, garlic and Basil, 

baked till golden brown. 

 
 

Pasta with choice of Sauces: Cavatappi served 

up with one of our 4 sauces. 

Sauces: 
-Hearty meat sauce with mushrooms, roasted 

onions, garlic and red wine. 

-Romano and basil pesto with red pepper and olive 

oil 

- Olive oil & chicken stock, white wine and garlic. 

We add chopped prosciutto, sweet peas, sprinkles of 

parmesan and a drizzle of Lemon. 

-Brown Gravy with Baby Bella mushrooms, 

caramelized onions, Marsala wine and garlic. 

Finished with cream. 
 

Couscous: Parmesan cheese, garlic and olive oil 

make this pasta dish bursting with flavor.  We serve 

by adding sundried tomatoes, capers and fresh basil. 
 

Bliss Potatoes Supreme:  Roasted red 

potatoes, Rosemary, caramelized onions, herbs and 

spices, coupled with olive oil and Garlic. Topped 

with a sprinkle of Parmesan. 

 

Spanish Rice: Another house specialty, yellow 

rice layered with flavor. Saffron, garlic and olive oil 

seasons the rice while green olive and raisins add a 

bit of sweet and tanginess. We can customize with 

vegetables and/or Gandules. 

 
 

 

 

 

Prices depending on quantity, number 

of dishes, number of guests expected 

&/or market price. 
 

Please call for any questions or for a quote 

on your next event. 

 

 

 

 

 

 

 

 
 


