
FLAMESTONE 
CATERING 

Jen Malone | 727.599.3965 
privateevents@flamestonegrill.com 

4009 Tampa Rd | Oldsmar 
www.FlamestoneGrill.com 
(24 Hour Notice Required) 

 
 

 
 

 

 
 
 

 
 
 

 
 
 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 

 
 
 
 

      
 
 
 
 

 
 
  
 
 

 

 
 

  
 
 

 

QUICHE LORRAINE 
Eggs, nueske bacon, diced onion & emmethal 
swiss baked in a light flaky crust, fresh fruit 9.9 

 

DELIVERY CHARGES  
UP TO 10 MILES $20  |  10-20 MILES $30  |  OVER 20 MILES $50 

 
 

 

 

V. 9.20.25 

FRESH HOMEMADE GUACAMOLE 
Made fresh to order, tortilla chips 

Feeds 8-10 | $85 
 

 

FLAMESTONE SALAD 
Mixed greens, feta cheese, candied 

pecans, craisins, raspberry vinaigrette 

 

 

ENTREES	

 

 

SALADS 

WRAPS     PITAS 
 

 
“PITA”DILLAS 

Choice of Steak or Grilled Chicken 
Feta cheese, 3 cheese blend, red 

peppers, grilled pita 
(Cucumber-garlic aioli on side) 

WHITE CHEDDAR SPINACH DIP 
Oven seared, spinach & artichokes, 

wisconsin white cheddar, tortilla chips 
Feeds 8-10 | $60 

 

 

AHI TUNA PLATTER 
Sliced ahi tuna sesame seed crusted, 

Asian slaw, teriyaki ponzu sauce 
Feeds 8-10 | $85 

 

 

CAESAR SALAD 
Crisp romaine, shaved parmesan, 

homemade croutons, creamy Caesar 
dressing 

 

 

SALMON PICATTA 
Stone-oven seared fresh salmon fillets, 

lemon-white wine caper sauce 
$99  |  $149 

CALI CHICKEN WRAP 
Crispy chicken, provolone, applewood 
smoked bacon, fresh guac, flour tortilla 

(Avocado ranch on side) 

 

     SIDES      DRINKS																			DESSERTS	

 

FAJITA WRAP 
Choice of Steak or Grilled Chicken 

Sauteed onions & peppers, 3 cheese 
blend, fresh guac, flour tortilla 

(Sour cream on side) 

MEDITERRANEAN BOWL 
Grilled chicken, tomatoes, kalamata olives, 

cucumbers, feta cheese, cilantro jasmine rice 
(Cucumber-garlic aioli on side) 

$79  |  $129 
 

CHICKEN FLAMESTONE 
Grilled chicken breasts, sun-dried tomatoes, 

artichokes, spinach, crumbled feta, 
white wine lemon sauce 

$79  |  $129 

SHRIMP SCAMPI PASTA 
Seared shrimp sauteed in a lemon 

chardonnay sauce, pappardelle pasta 
$89  |  $139 

BOLOGNESE PAPPARDELLE 
Rustic ground filet meat sauce, shaved 

parmesan, pappardelle pasta 
$89  |  $139 

MINI CRAB CAKES 
Stone-oven seared, roasted red pepper- 

corn salsa, seafood remoulade 
$55 per dozen 

 

 

BEIGNET BAR 
Homemade, powdered sugar, chocolate, 

caramel, raspberry drizzles | $5 per person 

TEA or LEMONADE 
Sweet or Unsweet | Lemonade 

Gallon $10 

Small (Feeds 8-10) $79  |  Large (Feeds 14-16) $129 

HOMEMADE MAC & CHEESE 
Four cheese & stone- 

oven seared | Feeds 8-10 | $60 

 

(Feeds 8) 
 

REDSKIN DOUBLE BUTTER MASHED | $32 
 

CAMPFIRE GRILLED VEGETABLES | $32 
 

CILANTRO-JASMINE RICE | $32 
 

TORTILLA CHIPS | $25 
 

GRILLED PITA | $25 
 

COLESLAW | $29 

TUSCAN CHICKEN PASTA 
Sliced grilled chicken, sun-dried tomatoes, 
artichokes, spinach, feta, white wine lemon 

sauce, pappardelle pasta 
$89  |  $139 

BABY BACK RIBS 
Slow roasted & fall off the bone, house made bbq sauce 

$99  |  $149 

HOMEMADE BROWNIES and/or COOKIES 
Small (Feeds 8-10) $29  |  Large (14-16) $49 

GREEK SALAD 
Mixed greens, feta, kalamata olives, 

chickpeas, beets, tomatoes, pepperoncini, 
Greek vinaigrette  

 
SALAD ADD ONS 

Grilled Chicken $5pp | Crispy Chicken $5pp | Seared Salmon $9pp | Steak $9pp  

Small (Feeds 8-10)  |  Large (Feeds 14-16) 

Small (Feeds 8-10) $69  |  Large (Feeds 14-16) $89 

 

 

STARTERS 

STONE-OVEN FLATBREADS 
Choice of Margherita, Buffalo Chicken 

or Steak & Bleu | $16 per flatbread 
 

 


