BARRELHOUSE CATERING MENU
Food by Coconut Bay Restaurant

ORDER GUIDE
20 to 30 people ............................................. 3 to 4 small platters / 2 large platters
30 to 50 people ............................................. 5 to 6 small platters / 4 to 5 large platters
50 to 70 people ............................................. 5 to 7 large platters
70 to 100 people ............................................. 8 to 10 large platters
100+ people ............................................. 10 large platters

SMALL

LARGE

SATAY CHICKEN (GF)
Charcoal grilled chicken skewers marinated in Thai spices, served with peanut sauce and
a cucumber salad

$60

$110

LADY FINGER ROLLS
Fried egg rolls with ground shrimp, chicken and carrots, served with sweet and sour sauce

$60

$110

FRESH VEGGIE ROLLS (GF/VEG)
Rice paper rolls with fresh vegetables served with a carrot sauce

$50

$100

FRIED BRUSSEL SPROUTS (VEG)
Fried Brussel sprouts, parmesan served with fresh basil aioli

$50

$100

TRUFFLE FRIES (VEG)
Fries with truffle oil, parmesan and fresh thyme

$45

$90

HOT WINGS
Hot chicken wings, fresh carrots and celery with homemade dipping sauce

$70

$135

HUMMUS & VEGGIE (GF/VEG)
Herb hummus served with carrots, celery, marinated cauliflower and olives

$40

$80

ROTI W/ CURRY SAUCE (VEG)
Pan fried East Indian flat bread served with a curry dipping sauce

$45

$80

CRISPY CALAMARI
Fried calamari served with cilantro lime sauce

$60

$110

GOLDEN POUCHES CHICKEN OR VEGGIE
Ground chicken, potatoes, onions and curry powder stuffed with a fried paper pouch served
with a cucumber salad

$50

$100

CEASAR SALAD (VEG)
Romaine lettuce with ceasar dressing

$45

$90

STUFFED MUSHROOM
Mushrooms stuffed with spicy Italian sausage and parmesan cheese

$50

$100

GRILLED PRAWNS (GF)
Grilled prawn skewers with cilantro lime sauce

$60

$110

CHICKEN POT STICKERS
Chicken vegetables dumplings served with spring mustard, teriyaki and spicy chili sauce

$50

$100

BEEF SLIDERS
Beef with caramelized onions on a Hawaiian roll

$4/pc.

CHEESE PLATTER
Chef’s choice of 3 cheeses with crackers and fruits

$80

$160

CHARCUTERIE PLATTER
Chef’s choice of meat with house mustard, olive tapenade and sliced baguette

$90

$170

GARLIC NOODLES
Chef’s choice of 3 cheeses with crackers and fruits

$50

$100

