Food Truck Package $75

Passed Apps — choice of two

Fried wonton with pimiento cheese and “Crack” bacon
Asian meatballs with hoisin glaze

Pretzel bites with spicy German mustard (vegetarian/vegan)
Thai chili glazed shrimp

Lil’ Smokie filled Cornbread, Homemade Pepper-lelly
Sausage and Asiago Stuffed Mushrooms

House Smoked Brisket, Polenta Cake

Truffle Baked Macaroni and Cheese Cups

Baked Brie Crostini, Walnuts, Garlic, Local Honey

Gruyere and Caramelized Onion Tart

Grilled Pierogi with Braised Cabbage and Shitake Mushrooms (vegetarian/vegan)

Global Tacos

Keys Signature Shrimp or Fish - AMF's seasoning blend, Feast Beast's slaw,

tomato-mango salsa, Tropical Cool Heat sauce

Jamaican Ja-Mon Jerk Chicken - authentic wet jerk marinade, Feast Beast's slaw,

pifia-jalapeno chutney, garlic-cilantro aioli

Far East Beef - Korean BBQ marinade, Feast Beast's slaw, mango-jalapefio salsa, pickled onions
Mojo Pork - genuine finca-style marinade, Feast Beast's slaw, mango-jalapefio salsa, pickled
onions

Asian Pork Belly - Korean BBQ marinade, Feast Beast's slaw, mango-jalapefio salsa, pickled onions
Truffle Grilled Portobello Mushroom with “Drunken” Onions (vegetarian/vegan)

Athens Lamb — rosemary-garlic roasted leg of lamb, arugula, feta cheese, tzatziki sauce, tomatoes
Italian Beef — marinated sliced beef, arugula, gorgonzola, roasted tomato-garlic compote,
“Drunken” onions

Roasted Tuscan Vegetable with Fresh Herbs (vegetarian/vegan)

Country Club Shrimp — chilled seasoned shrimp, arugula, tomato-mango salsa, fresh avocado,
“Crack” bacon, garlic-cilantro aioli

South in Your Mouth - smoked pork butt, honey-bourbon BBQ sauce, shredded cabbage, pickles,
garlic-cilantro aioli

Backwoods BBQ - Smoked brisket, shredded cabbage, honey-bourbon BBQ sauce,

“Drunken” onions

Socca with Kimchi, Pickled Onions, Tomato Compote, Shredded Cabbage, Cilantro Aioli
(vegetarian) *vegan upon request



Gourmet Grilled Cheese
® Scampi - asiago cheese, grilled shrimp, pesto
* Sandbar Hangover - American cheese, "Crack” bacon", FL Keys hot sauce, soft-fried egg
* Quatro Formaggi — asiago, gorgonzola, provolone, mozzarella (vegetarian)
Cubanito - Swiss cheese, mojo pulled pork, “Drunken” onions, pickles, mustard
Angry Italian - provolone cheese, pepperoni, roasted tomato-garlic compote, “Drunken” onions
Bella Belly - Swiss, pork belly, “Drunken” onions, soft-fried egg
®* Cordon Bleu - grilled chicken, country ham, Dijon mustard
Countryside - Swiss cheese, country ham, sage-grilled mushrooms, “Drunken” onions
Parma — prosciutto, roasted tomato-garlic compote, mozzarella, arugula
* \Vesuvius — provolone, fresh tomato, basil, roasted garlic
* Mama’s Standby — American, grilled bologna, sliced onion, Dijon mustard
* Mason-Dixon — cheddar, Southern pulled pork, pickled onions
* Espafiola — Manchego, chorizo, “Drunken” onions
Favorite Son — American, roasted tomato-garlic compote, country ham
Chopper Berry — brie, toasted almond slices, berry compote (vegetarian)

Sliders
® Classic —Angus patty, American cheese, drunken onions, ketchup, pickle chip Shrimp Cakes —
Asian Slaw, Tomato-Mango Salsa, Tropical Cool-Heat Sauce
Black & Bleu — seasoned Angus patty, gorgonzola cheese, drunken onions, “Crack” bacon
* Truffle Grilled Portobello Mushroom, Tomato Compote, Provolone,
“Drunken” Onions (vegetarian) *vegan upon request
Frita — ground chorizo-beef blend patty, American cheese, “Drunken onions”,
potato sticks, pickle, Tropical Cool-Heat Sauce
Chicken Parm Plus - grilled chicken, tomato-garlic compote, mozzarella & asiago cheese
* Hot-Fried Chicken - spicy battered chicken, pickle chips, garlic cilantro aioli

Please note, your FOOD TRUCK MENU can be composed any combination of five selections from the
above categories (Tacos, Grilled Cheese, Sliders)

* Additional Food Truck appearance fee of $250 applies to this service. Price is per person and subject to
7.5% tax & 20% gratuity. Includes menu items as outlined above, disposable service items, chefs, servers,
set up and clean-up for 50+ guests over a 3 hour food service timeframe. Added services and menu
substitutions or additions are available for additional charge.

The above breakdown of menu items by each category is our suggestion. It is possible to alter/mix five
menu items amongst up to three categories —i.e., four tacos and one grilled cheese; three grilled cheese,
one taco and one slider; etc., etc. Menu items may also be removed in order to reduce costs.

All prices and selections are subject to change without notice and subject to availability.
Children’s menus are available. Prices may be higher for groups under 50 persons.



