Wialeo

Five + ICC Gh

Thank you for considering Wahoo Fire + Ice Grill for your event. We bring a unique experience to Manhattan
through our high quality menu, one-of-a-kind atmosphere, and sensational service. You can follow this basic
guide or customize your own menu keeping in mind we can create a menu based on your own personal taste.

Buffet Selections: Include Wahoo salad, vegetables, starch & dinner rolls with butter. Dinners range in price from

$16.95 to $35.95 depending upon selections.
Basic Entrees:

Marinated Grilled Chicken, Seasoned Top Sirloin,
Char-Crusted Pork-Loin, Fresh Salmon

Seafood:

Mahi Mahi with Meyers Rum Hawaiian Pineapple
Salsa, Stuffed Tilapia with Lemon Juniper Caper
Sauce, So Cal Paella, Cod with Lemon Butter
Seasoned Oyster Cracker Crust, Grilled Swordfish
with Tomato Provencal

Poultry:

Ginger Teriyaki Chicken with Mandarin Orange
Glaze, Hawaiian Island Chicken with Shaved Ham
and Hawaiian Pineapple Salsa, Roasted Chicken
Quarters with Honey Lime BBQ Sauce, Grilled
Chicken with Provolone Cheese & Vodka Tomato
Cream Sauce, Chicken Breast with Sweet Crab
Lemon and Juniper Caper Sauce, Baked Drumsticks
with Hot Chili, Cilantro Garlic Sauce, Roasted
Turkey with Mango Chutney.

Vegetable Entrees:

Ratatouille, Lo Mein, Vegetable Lasagna

Beef/Pork:

Grilled Steak with Black Bean Sherry Sauce, Spicy
Meatballs with Sugarosa Sauce, Roasted Pork with
Ginger Glaze, Stuffed Pork with Apple Sage & Pear
Chutney, Lanai Slow Roasted Ham with Maple
Hawaiian Pineapple Syrup

Hand-Carved Options:

London Broil, Prime Rib, New York Strip, Roast Beef,
Beef Tenderloin, Pork Tenderloin, Roast Turkey, Pit
Ham, Whole Seasoned Fish

Starch Sides:

Limitless Varieties of Mashed Potatoes, Scalloped
Potatoes, Au Gratin Potatoes, Yukon Gold Potatoes,
Oven Roasted Potatoes, Vegetable Rice Pilaf, Wild
Grain Rice, Ginger Rice Pilaf, Wahoo Black Beans

Vegetable Options:

Chef’s Local Seasonal Choice, Havarti Green Beans
with Broccoli & Sweet Red Peppers with Almonds,
Fresh Asparagus with Crisp Bacon & Red Peppers,
Rum Glazed Baby Carrots




Catering Packages $10/Person

Little Luau Package:

Pulled Pork & Pulled Chicken Tacos with Wahoo
Back Beans, Rice Pilaf, Lettuce, Cheese & Diced
Tomatoes with Cilantro

BBQ Package:

Pulled Pork, Pulled Chicken, Baked Beans, Potato
Salad, Cocktail Buns & BBQ Sauce

Ala Carte Options

Fresh Fruit, Vegetables, & Cheese Tray with
Assorted Crackers

Salsa Varieties Tomato & Black —eyed Pea, Gaucho,
Chickpea with Tomato & Cilantro

Pac-Rim Hummus Dip with Tandoori Naan Bread

Raita Dip

Crab Rangoon Dip with Wontons

Chicken Satay Skewers

Aberdeen Salmon Tray

Antipasta Skewers

Marinated Skewered Vegetables

Seoul Rubs

Jalapeno Bacon Wrapped Shrimp with Mozzarella
Cheese

Chicken & Shrimp Enchiladas

Steak, Chicken or Pork Tacos

Spinach with Hot Bacon Vinaigrette

Spicy Meatballs with Sugarosa Sauce

Roasted Pork with Ginger Cherry Sauce

Hawaiian Ham with Maple and Hawaiian Pineapple
Salsa

Boston Clam Chowder

Hot & Sour Pork Dumpling Soup

Maryland Crab Bisque

Wahoo Salad

Asian Vegetable Noodle Salad

Caesar Salad with Garlic & Wasabi Croutons

Tabbouleh Salad

Cole Slaw

BBQ Baked Beans

Homemade Potato Salad

Megan Curtin
Catering Manager
1101 Moro Suite 111
(785) 320-7242
www.wahoomanhattan.com




