CATERING

Housinguers
TAVERN

ONE OAK

BUffet Menus at Hemingway's Tavern

20 person minimum with 5 business days notice

MENU #1
20. / pp

Pulled Pork or Chicken
Sweet Plantains

Black Beans & White Rice
House or Caesar Salad
Fresh Fruit Salad

MENU #3
34. / pp

Guava BBQ Ribs
Buttered Corn

Tavern Fries

House or Caesar Salad
Fresh Fruit Salad

MENU #5
40. / pp

Grilled Mahi

Asparagus

Roasted Red Bliss Potatoes
House or Caesar Salad
Fresh Fruit Salad

MENU #2
28. / pp

Mojo Chicken Breast

Roasted Garlic Mashed Potatoes
Broccoli

House or Caesar Salad

Fresh Fruit Salad

MENU #4
38./ pp

Sirloin Steak
Vegetable Medley
Baked Potato

House of Caesar Salad
Fresh Fruit Salad

Complementary self-serve
beverage station of water,
unsweetened iced tea, and
lemonade available during
in-house events.

Hot Coffee station available
upon request.

Consuming raw, undercooked animal protein such as beef, poultry, fish, shellfish,
eggs, or pork may be hazardous to your health.



CATERING

Housinguers
TAVERN

APPETIZERS
A

TAVERN SMOKED WINGS

Chicken wings seasoned, smoked,
fried crispy, and tossed in your choice
of guava BBQ, hot honey, buffalo jerk,
Tuscan parmesan, or pineapple
cilantro chili. Served with carrots and
celery & blue cheese and ranch.

50 pcs / 85

100 pcs / 160

150 pcs / 240

BONELESS WINGS

Your choice of guava BBQ, Tuscan
parmesan, buffalo jerk, pineapple
cilantro chili, or hot honey. Served
with carrots and celery, blue cheese
and ranch.

Half Pan 55

Full Pan 110

PORK EMPANADAS

Flaky pastry crusts stuffed with
mojo pork, fried and served with
guava BBQ sauce.

30 pcs / 90

60 pcs / 180

HAM CROQUETTE

Mashed potato and ham, breaded
then crispy fried.

YARD BIRD SKEWERS

Island-spiced chicken skewers with
cilantro lime dipping sauce.

Serves 20 / 40

Serves 40 / 80

Serves 60 / 120

SHRIMP COCKTAIL

Sweet white shrimp simmered in
Intracoastal Southern Amber Ale.
Served with Key Lime cocktail sauce.
30 pcs / 80

60 pcs / 140

Q0 pcs / 240

BLACK BEAN HUMMUS

House-made black bean hummus
garnished with queso fresco and
scallions. Served with soft naan
bread for dipping.

Serves 10 / 40

Serves 20 / 80

Serves 30 / 120

(vegetarian)

SMOKED FISH DIP

Served with a sweet jalapeno relish,
house- made plantain chips.

Serves 10 / 60

Serves 20 / 120

20 pcs / 10

40 pcs / 20

Consuming raw, undercooked animal protein such
as beef, poultry, fish, shellfish, eggs, or pork
may be hazardous to your health.

CONTACT US!
321-821-4160
Info@OneOakFL.com .
Private Event Venue Available!

72-hours notice guarantees your order.




ning wops
TAVERN SOUPS & SALADS

CATERING -
CHICKEN POBLANO CONCH CHOWDER
Pint 6 Pint 10
Quart 12 Quart 20
Gallon 25 Gallon 70
BLACK BEAN SOUP LOBSTER BISQUE
Pint 4 Pint 8
Quart 8 Quart 16
Gallon 30 Gallon 25
HOUSE SALAD SHRIMP & CORN CHOWDER
Half Pan 40 Pint 8
Full Pan 80 Quart 16
Gallon 50
CAESAR SALAD
Half Pan 50
Full Pan 90
SANDWICHES
A
.
CUBAN SANDWICH TROPICAL PORK SLIDERS

Slow-roasted mojo pork, shaved ham, Mojo pulled pork tossed with our
classic yellow mustard, Swiss cheese, guava BBQ sauce, roasted pineapple
and pickle slices on pressed authentic salsa on brioche slider buns.

Cuban bread. 20 / 40
5 Whole / 10 Halves 40 40 / 80
10 Whole / 20 Halves 80 60 / 120

20 Whole / 40 Halves 160
CHEESEBURGER SLIDERS

CAPRESE CHICKEN MELT Served on brioche slider buns.
Grilled chicken with fresh basil, 20 / 65

sliced tomato, melted fresh 40 / 130

mozzarella cheese, pesto aioli and 60 / 190

balsamic glaze on coconut bread.
5 Whole / 10 Halves 65
10 Whole / 20 Halves 130

Consuming raw, undercooked animal protein such as beef, poultry, fish, shellfish,
eggs, or pork may be hazardous to your health.



Housinguers
TAVERN

MAIN EVENT
CATERING -

ERNEST’'S RIBS

Smoked in-house baby back ribs,

basted with guava BBQ sauce.

Half Pan / 6.5 Racks 60
Full Pan / 10.5 Racks 100

SHREDDED PORK

Half Pan 135
Full Pan 250

SHREDDED CHICKEN

Half Pan 135
Full Pan 250

SIDES

A
PLANTAIN CHIPS FRIED PLANTAINS
Half Pan 20 Half Pan 40
Full Pan 35 Full Pan 65
MAC & CHEESE BLACK BEANS
Half Pan 45 Half Pan 25
Full Pan 80 Full Pan 45
PINEAPPLE SLAW RED BEANS
Half Pan 40 Half Pan 35
Full Pan 70 Full Pan 65
YUCCA FRIES VEGETABLE MEDLEY
Half Pan 40 Half Pan 35
Full Pan 75 Full Pan 65
JASMINE RICE
Half Pan 35
Full Pan 60

PR | DESSERTS
A

GUAVA CHEESECAKE

1 Whole Cake / 7 Slices 60

BROWNIE
Half Pan 55

Full Pan 95

KEY LIME PIE
1 Whole Pie / 7 Slices 45

BREAD PUDDING
Half Pan 55
Full Pan 95

Consuming raw, undercooked animal protein such as beef, poultry, fish, shellfish,
eggs, or pork may be hazardous to your health.
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