
Jimmy T’s Catering & Private
Chef Services

Catered parties and events.
Pre-ordered meals for pick-up or delivery.
Pre-stocking vacation rentals with groceries and meals.
Welcome platters for easy meals, parties, or board meetings, etc.

Our menus include prices per person and cover food costs only.
Chef services: $200 per dinner, $100 per lunch, $75 breakfast.
Server: $100 per dinner, $75 per lunch, $50 breakfast.
Prices do not include a 13% tax.
Gratuity: never included but always appreciated for excellent service.

On-site personal chef services

Pricing

Note: a server is required for parties of 7 or more, with an additional server 
per each group of 7 guests to ensure excellent service.

One menu option per group; individual orders not accepted.

Additional Services
Jimmy T’s offers a variety of catering, private chef services, and provisioning for boats,
yachts, and vacation rentals.

Customized Menus
Let our team of talented chefs design a tantalizing menu for your vacation or event.

Standard Menus
Choose your favorites from our pre-existing menus. Menu modifications are welcome
but may result in a pricing change.

Special Events
For rates on weddings, holidays, and other special occasions, please inquire.

JT's

+(506) 8788 - 5037 catering@jimmyts.com

mailto:viviana.ardon@jimmyts.com


Eggs Benedict

Engl i sh  muf f ins  topped wi th  bacon ,  per fect ly
poached eggs ,  and a  dr i zz le  o f  homemade
Hol landa ise  sauce ,  accompanied by  hash
browned potatoes .                                           

 +(506) 8788 - 5037

Breakfast Menu

Tico Breakfast

Enjoy  our  t rad i t iona l  Ga l lo  P in to  ( r ice  and beans )
pa i red  wi th  eggs ,  bacon ,  sausage ,  and sweet
sautéed p lanta ins .

All breakfasts are served with fresh fruit. Beverage add-ons: coffee, tea, and orange juice
can be included upon request for an additional fee.

American Breakfast

Cr ispy  bacon and sausage served wi th  home-
f r ied  potatoes ,  pancakes ,  and your  cho ice  of
eggs .                                                            

Omelette Bar

A del ic ious  mix  o f  ham,  bacon ,  sausage ,
peppers ,  on ions ,  tomatoes ,  mushrooms,  cheese ,
P ico  de  Gal lo ,  avocado,  and home-f r ied
potatoes .

Huevos Rancheros

Fr ied  eggs  la id  on  a  bed of  homemade ranchero
sauce ,  tor t i l las ,  and avocado,  served wi th  sp icy
breakfast  potatoes  and Span ish  r ice .               

catering@jimmyts.com
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Costa Rica Special 

F l a v o r f u l  A r r o z  c o n  P o l l o
p a i r e d  w i t h  a  v i b r a n t  g r e e n
s a l a d  a n d  c o m p l e m e n t e d  b y
o u r  h o m e m a d e  g u a c a m o l e  &
c h i p s .
 

Land & Sea

S u c c u l e n t  s h r i m p  c o c k t a i l ,
g r i l l e d  c h i c k e n  w r a p s
b u r s t i n g  w i t h  f l a v o r ,  a n d  a
l i g h t ,  r e f r e s h i n g  p a s t a
s a l a d .

Sliders

Savory BBQ pulled pork sliders
served alongside creamy potato
salad and crisp, tangy coleslaw.

JT's BBQ

A s s o r t e d  c h i c k e n  w i n g s ,
r i c h  a n d  s m o k y  B B Q  r i b s ,
s e r v e d  w i t h  h o m e s t y l e
p o t a t o  s a l a d  a n d  c r i s p ,
t a n g y  c o l e s l a w .  

Lunch Menu

Mexican Feast

Freshly made guacamole &
salsa ,  J immy T ’s  s ignature
chips ,  and your  choice of
chicken or  steak quesadi l las .

Fajitas

Z e s t y  c e v i c h e  s e r v e d  w i t h
J i m m y  T ’ s  c h i p s ,  s i z z l i n g
c h i c k e n / s t e a k  f a j i t a s ,
a r o m a t i c  t r o p i c a l  r i c e ,  a n d
f r e s h  c o l e s l a w  &  t o r t i l l a s .

JT's
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Captain’s Royal Feast
A p p e t i z e r s : i n d u l g e  i n  t h e  l u s c i o u s
f l a v o r s  o f  s c a l l o p s  w r a p p e d  i n  c r i s p y
b a c o n ,  a l o n g s i d e  C a j u n - s p i c e d  t u n a ,
s e a r e d  t o  p e r f e c t i o n .
S a l a d :  c l a s s i c  C a e s a r  s a l a d  w i t h  f r e s h l y
s h a v e d  p a r m e s a n  a n d  c r u n c h y  c r o u t o n s .
M a i n  c o u r s e :  r e l i s h  a  l u x u r i o u s
c o m b i n a t i o n  o f  U S D A  c e r t i f i e d  f i l e t
m i g n o n  a n d  s u c c u l e n t  l o b s t e r  t a i l ,
c o m p l e m e n t e d  b y  g a r l i c  m a s h e d
p o t a t o e s  a n d  v i b r a n t  s e a s o n a l
v e g e t a b l e s .
D e s s e r t :  a  h o m e y  y e t  s o p h i s t i c a t e d  a p p l e
c r i s p  s e r v e d  w i t h  p r e m i u m  v a n i l l a  i c e
c r e a m .

Gourmet Dinner Menu

Seafood Medley
A p p e t i z e r s :  s t a r t  w i t h  c h i c k e n  s p r i n g
r o l l s  p a i r e d  w i t h  r e f r e s h i n g  c e v i c h e ,
s e r v e d  a l o n g s i d e  c r i s p ,  w a r m  c h i p s .
Salad: savor a fresh greens salad, perfectly
dressed with cilantro lime vinaigrette.
Main course:  an opulent platter of  fresh
f ish,  lobster ,  and shr imp, al l  del icately
flavored with butter and select herbs.
Accompanied by aromatic basmati  r ice and
gri l led mixed vegetables.
D e s s e r t :  c o c o n u t  f l a n — s i l k y  a n d
t r o p i c a l .

Costa Rican Delight
A p p e t i z e r s :  e x p e r i e n c e  C o s t a  R i c a ’ s
f l a v o r s  w i t h  t a n g y  c e v i c h e ,  h e a r t y  P i c o
d e  G a l l o ,  a n d  s m o o t h  b e a n  d i p — a l l
s e r v e d  w i t h  c r u n c h y  p l a n t a i n  c h i p s .
S a l a d :  r e l i s h  a  h e a r t  o f  p a l m  s a l a d
d r e s s e d  i n  a  z e s t y  c i t r u s  v i n a i g r e t t e .
M a i n  c o u r s e :  e n j o y  g r i l l e d  c h i c k e n  a n d
l o c a l l y  c a u g h t  f r e s h  c a t c h  o f  t h e  d a y ,
s e r v e d  a l o n g s i d e  t r a d i t i o n a l  C o s t a  R i c a n
r i c e  a n d  b e a n s ,  p i c a d i l l o  d e  c h a y o t e ,  a n d
s w e e t  s a u t é e d  p l a n t a i n s .
D e s s e r t :  a  s u m p t u o u s  s e r v i n g  o f  T r e s
L e c h e s .

Surf & Turf
A p p e t i z e r s  s u c c u l e n t  c h i c k e n  s k e w e r s
d r i z z l e d  i n  p e a n u t  s a u c e ,  a n d  s h r i m p
c a k e s  s e r v e d  w i t h  z i n g y  c o c k t a i l  s a u c e .
S a l a d :  a  c l a s s i c  c a p r e s e  s a l a d  f e a t u r i n g
r i p e  t o m a t o e s ,  f r e s h  m o z z a r e l l a ,  a n d
b a s i l .
M a i n  c o u r s e :  s a v o r  a  j u i c y  N e w  Y o r k
s t r i p  s t e a k  p a i r e d  w i t h  f r e s h l y  c a u g h t
l o c a l  f i s h ,  a c c o m p a n i e d  b y  r o a s t e d
b a b y  p o t a t o e s  a n d  c r i s p  b r o c c o l i  i n  a
l e m o n  b u t t e r  s a u c e .
D e s s e r t :  a  f r e s h  b a k e d  G h i r a r d e l l i
c h o c o l a t e  b r o w n i e ,  s e r v e d  a  l a  m o d e
w i t h  p r e m i u m  v a n i l l a  i c e  c r e a m .
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Tropical Euphoria
A p p e t i z e r s :  s a v o r  p o r k  &  m a n g o
w o n t o n s  a l o n g s i d e  s u c c u l e n t  c o c o n u t
s h r i m p  f o r  a  t r o p i c a l  s t a r t .
S a l a d :  s t r a w b e r r y  &  c a n d i e d  n u t  s a l a d ,
a  s w e e t  a n d  c r u n c h y  d e l i g h t .
M a i n  c o u r s e :  f r e s h  f i s h  t o p p e d  w i t h
m a n g o  s a l s a  a n d  g r i l l e d  s k i r t  s t e a k  w i t h
c h i m i c h u r r i  s a u c e ,  c o m p l e m e n t e d  b y
c o c o n u t  p i n e a p p l e  r i c e  a n d  g r i l l e d
f r e s h  v e g e t a b l e s .
D e s s e r t :  i n d u l g e  i n  c h o c o l a t e  b a n a n a
b r e a d  p u d d i n g  s e r v e d  w i t h  v e l v e t y  i c e
c r e a m .

Gourmet Dinner Menu

Asian Fusion Harmony
A p p e t i z e r s :  v e g g i e  s p r i n g  r o l l s  p a i r e d
w i t h  C a j u n - s p i c e d  t u n a  o f f e r  a n  e a s t -
m e e t s -  w e s t  e x p e r i e n c e .
S a l a d :  A s i a n  s a l a d  f e a t u r i n g  a  s e s a m e
v i n a i g r e t t e  t h a t ’ s  b o t h  a r o m a t i c  a n d
f l a v o r f u l .  
M a i n  c o u r s e :  c h i c k e n  &  f i s h  m a r i n a t e d
a n d  g r i l l e d  i n  s e s a m e  s o y  g i n g e r  s a u c e ,
s e r v e d  w i t h  A s i a n  n o o d l e s  a n d  b r o c c o l i .
D e s s e r t :  e x q u i s i t e  f r u i t  f l a m b e e  w i t h
v a n i l l a  i c e  c r e a m  f o r  a  t h e a t r i c a l  f i n i s h .

A p p e t i z e r s :  e x p e r i e n c e  t h e  r i c h  f l a v o r s
o f  c r i s p y  c h e e s e  s t i c k s  a n d  c a p r e s e
s k e w e r s .
Salad: mixed greens elegantly dressed in
Italian dressing.
M a i n  c o u r s e :  c h i c k e n  p a r m e s a n  a n d
m e a t b a l l s  s e r v e d  w i t h  s p a g h e t t i ,
h o m e m a d e  m a r i n a r a  s a u c e ,  s e a s o n a l
v e g e t a b l e s ,  a n d  g a r l i c  b r e a d .
D e s s e r t :  c l a s s i c  T i r a m i s u  p a i r e d  w i t h
f r e s h  b e r r i e s

Taco Fiesta
A p p e t i z e r s :  d i v e  i n t o  a  p l a t t e r  o f
c e v i c h e ,  g u a c a m o l e ,  P i c o  d e  G a l l o ,  a n d
J i m m y  T ’ s  s i g n a t u r e  c h i p s .
M a i n  c o u r s e :  g r i l l e d  c h i c k e n  a n d  f i s h
s e r v e d  w i t h  g r i l l e d  v e g e t a b l e s ,  t r o p i c a l
r i c e ,  c h e e s e ,  s o u r  c r e a m ,  s a l s a ,  a n d
b e a n  d i p .  A c c o m p a n i e d  w i t h  c o r n  a n d
f l o u r  t o r t i l l a s .
D e s s e r t :  d e l e c t a b l e  b a n a n a s  f o s t e r .

Italian Experience

Sushi Extravaganza

A p p e t i z e r s :  v e g g i e  s p r i n g  r o l l s  a n d
t u n a  p o k e  s e t  t h e  s t a g e  f o r  a  s u s h i
f e a s t .
M a i n  c o u r s e :  r e l i s h  a n  a s s o r t m e n t
o f  s u s h i  r o l l s  i n c l u d i n g  s p i c y  t u n a ,
T i c o  r o l l ,  s h r i m p  r o l l ,  a n d  C a l i f o r n i a
R o l l ,  c o m p l e m e n t e d  b y  g a r l i c
e d a m a m e  a n d  A s i a n  n o o d l e s .

S a l a d :  f r e s h  g r e e n
s a l a d  w i t h  a n  A s i a n -
i n s p i r e d  d r e s s i n g .
D e s s e r t :  b a n a n a  b r e a d
p u d d i n g  w i t h  c o c o n u t
i c e  c r e a m .
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Guacamole                                                                                                  
Indulge in a luscious blend of sun-ripened Hass avocados, mixed
with vibrant tomatoes, aromatic cilantro, piquant red onions, and a
dash of freshly squeezed lime juice. The perfect fusion of creamy,
sweet, and tangy.

Salsa (Pico de Gallo)                                                                                  
Our salsa bursts with the flavors of vine-ripened tomatoes, crisp
red onions, zesty jalapeños, and aromatic cilantro. A tangy medley
of flavors freshly diced to perfection.

Ceviche                                                                                                   
An oceanic delight featuring the freshest catch of the day. Bathed
in zesty lime juice and artfully blended with crisp red bell peppers,
savory red onion, fiery jalapeños, and aromatic cilantro.
Accompanied by our Jimmy T’s signature corn chips for that
added crunch.

Tortillas Chips                                                                    
Relish our in-house, freshly fried corn tortilla chips. These
crisps come lightly dusted with Jimmy T’s exclusive Cajun
seasoning, offering a zesty crunch with each bite.

Shrimp Cocktail                                                                                     
A luxurious 500-gram platter of premium shrimp, sourced
from the freshest waters and elegantly presented, ready to
be dipped into our tangy and luxurious cocktail sauce.

Chicken Fingers                                                                                    
Twelve hand-breaded chicken fingers fried to a golden hue,
offering a crisp exterior and juicy interior. Served with a classic
honey mustard sauce that beckons for the next dip.

Chicken Wings                                                                                            
A selection of 18 succulent chicken wings, grilled to smoky
perfection. Your choice of sauce—fiery Buffalo, rich BBQ, or exotic
Teriyaki—envelops each wing in a coat of flavors.

Fully Prepared Foods for your Vacation Rental

T r a y s  a r e  p o r t i o n e d  a n d  p r i c e d  f o r  8  p e o p l e .  R e a d y  f o r  p i c k - u p  o r  d r o p - o f f .

Snacks & Appetizers

Quesadillas                                                                                                                         
Pan-fried to a crispy exterior and then baked to melt the flavorful filling of your choice—
either tender chicken or succulent pulled pork. Enhanced with Pico de Gallo for a fresh
kick. A true feast in every bite.

JT's
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Strawberry Balsamic                                                              
Fresh strawberries over a bed of mixed greens and Jimmy
T’s homemade balsamic dressing.

Mixed Greens                                                                          
Mixed greens and classic vegetables with Jimmy T’s
homemade cilantro vinaigrette.

Classic Caesar                                                                             
Crisp romaine, parmesan, homemade croutons and
creamy Caesar dressing.

Fruit Salad                                                                                      
Chopped fresh local fruits. Ingredients depend on seasonal
availability: Papaya, watermelon, grapes, mango,
pineapple, strawberries, mango, kiwi, and banana.

Salads

Chicken Fajitas.                                                     
Tray of grilled chicken, sliced and sautéed with
onions and peppers.

Beef Fajitas                                                              
USDA certified skirt steak sliced and grilled with
onions and peppers.

Flour Tortillas                                                          
Large soft flour tortillas, great for accompanying
one of our rice or fajita dishes. 1 dozen per order. 

Mac and cheese                                                   
Macaroni baked with Jimmy T's blend of
cheeses.

Hearty Favorites

Beef Lasagna                                              
USDA certified angus beef baked in a
classic lasagna with Jimmy T’s
homemade pomodoro sauce.

Chicken Lasagna                                        
Seasoned chicken & vegetables baked in
a white béchamel sauce and cheese.

Meatballs                                                    
USDA angus beef classic meatballs,
topped with salsa and baked with cheese.  
20 pieces. 

Fully Prepared Foods for your Vacation Rental

T r a y s  a r e  p o r t i o n e d  a n d  p r i c e d  f o r  8  p e o p l e .  R e a d y  f o r  p i c k - u p  o r  d r o p - o f f .
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Arroz con Camarones                                                 
Immerse yourself in the flavors of the sea with our
wild-caught jumbo shrimp, beautifully combined
with Latin-style rice, seasonal vegetables, and
aromatic seasonings.

Arroz con Pollo                                                            
Indulge in tender, seasoned chicken blended with a
mix of fresh vegetables for a classic Latin lunch or
dinner.

Jambalaya                                                                      
A hearty and flavorful journey to the bayou,
featuring jumbo shrimp, seasoned chicken, and
pork sausage. All perfectly cooked in rice and
jazzed up with our famous Jimmy T’s Cajun
seasonings.

Rice Dishes

Breakfast Favorites

Pastries                                                                                           
An array of 8 luxurious pastries designed to delight your
palate. Choose from a variety of chocolate-filled croissants,
apple turnovers, tropical guava turnovers, and our house
specialty sweet croissants.

Pancakes                                                                                           
Relish 16 mouth-watering golden pancakes, elevated with a
touch of Jimmy T’s secret ingredient. Each order includes
maple syrup to enhance your culinary experience.

French Toast                                                                                    
Savor 16 slices of our exquisite French toast, dipped in a
classic cinnamon-vanilla batter and cooked to perfection.
Each order comes with maple syrup for that extra touch of
sweetness.

Scrambled Eggs                                                                             
Energize your morning with our fluffy scrambled eggs,
accentuated with crispy bacon and creamy cheese. The
perfect gastronomic start to an adventurous day.

JT's

Fully Prepared Foods for your Vacation Rental

T r a y s  a r e  p o r t i o n e d  a n d  p r i c e d  f o r  8  p e o p l e .  R e a d y  f o r  p i c k - u p  o r  d r o p - o f f .

catering@jimmyts.com +(506) 8788 - 5037

mailto:viviana.ardon@jimmyts.com


Welcome Aboard Platter                                                                                                          
An exquisite arrangement of seasonally fresh fruits and crisp vegetables accompanied
by premium salami and gourmet cheese.

Offshore Platter                                                                                                                            
Elevate your welcome experience with a seafood twist. This platter includes everything
from the basic platter, complemented by our fresh-caught jumbo shrimp cocktail.

Captain’s Platter                                                                                                                        
The pinnacle of our welcome platters, this option includes our signature Cajun-spiced
tuna alongside a sumptuous variety of fruits, vegetables, salami, cheese, and shrimp
cocktail.

Welcome Platters

JT's

Fully Prepared Foods for your Vacation Rental

E a c h  p l a t t e r  i s  c a r e f u l l y  c u r a t e d  t o  o f f e r  a  w i d e  r a n g e  o f  f l a v o r s  a n d  t e x t u r e s ,
m a k i n g  t h e m  t h e  p e r f e c t  s t a r t  t o  y o u r  c u l i n a r y  j o u r n e y  w i t h  u s .

T r a y s  a r e  p o r t i o n e d  a n d  p r i c e d  f o r  8  p e o p l e .
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Marina Los Sueños, Playa Herradura

+(506) 2637 - 6208
+(506) 8788 - 5037
+(506) 2637 - 8636

" A  r e c i p e  h a s  n o  s o u l .

Y o u  a s  t h e  c o o k  m u s t

b r i n g  s o u l  t o  t h e  r e c i p e "

T h o m a s  K e l l e r

J i m m y  T ’ s  C a t e r i n g  &  P r i v a t e
C h e f  S e r v i c e s

catering@jimmyts.com

@jimmytsprovisions

http://www.jimmytsprovisions.com/
mailto:viviana.ardon@jimmyts.com

