Prepared on our Charcoal Show Grill

We give you the option of setting up the grill as an action station. The whole pig and oysters
will be cooked in front of your guests while the Chef interacts with them.

As an option, all the food can be served on a table display”
depending on the layout of the party

Want a truly authentic atmosphere? OystersCo is happy to incorporate a Hula Dancer into your
event as well, and are available upon your request.

*Chef Attendant Required
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VST

UPSCALE MOBILE OYSTER & RAW BAR CATERING
APPETIZERS

(Choose Three)

Assorted Grilled Oysters
Hawaiian Jerk, Chipotle Bourbon, Lemon & Roasted Garlic with Shaved Parmesan,
Elote Crusted, Mango Habanero

Tuna Poke
Scallions, Seasame, Honey Soy, Taro Chips

Smoked Lomi Lomi Salmon
Tomato, Scallions, Maui Onion, Serrano, Yucca Chips

Chermoula Marinated Shrimp Skewers
Cilantro Vinaigrette

Watermelon Feta Skewers
Baby Arugula and Balsamic Reduction

*vegetarian option

Hawaiian Chicken Skewers
Pineapple, Red Pepper, Hawaiian Glaze

Pineapple Beef Skewers
Marinated Beef, Red peppers, Pineapple
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UPSCALE MOBILE OYSTER & RAW BAR CATERING

ENTREE

45 1b. Whole Roasted Pig

(Optional Entrees)
Mahi Mahi, Salmon, Huli Huli Chicken, Black Angus Hanger Steak

All Entrées served with Brioche Rolls or Yucca Coconut Corn Bread

SlillES

(Choose two)

Sweet Plantains

Vegetable Skewers
Grilled Corn, Zucchini, Crimini Mushroom, Red Peppers

Sweet Potato Purée with Toasted Coconut
Coconut and Lime Long Grain Rice
Grilled Chef's Seasonal Vegetable

Roasted Rosemary Fingerling Potatoes

Pineapple Slaw
Green onion, Carrots, Ginger, Toasted Sesame

Bacon Braised Collard Greens
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UPSCALE MOBILE OYSTER & RAW BAR CATERING

DESSERT

(Choose One)

Grilled Pineapple and Banana Bread Pudding

Pecans, Fresh Mint

Godiva Chocolate Bread Pudding

White Chocolate Ganache

Coconut Cake
Mini Key Lime Pies
Kahlua Mocha Cheese Cake

Assorted Cup Cake Tree

Coconut, Strawberries & Cream, Chocolate Raspberry, Red Velvet

The "Hui"

Brownies, cookies, Bars, Tea Cookies
Gluten Free Desserts Available Upon Request

Chef Attendant Required: $150

WWW.0YSTERSCO.COM | 678-294-5894 | EXECUTIVE CHEF CHRISTOPHER MURPHY | ® 2018 OYSTERS CO. ALL RIGHTS RESERVED



