
b r e a k f a s t 
a n d  b r u n c h 

m e n u

All seated break fasts are served wi th a choice of  two break fast  ju ices,  an assor tment

of  Houstonian break fast  baker ies,  including danish,  cro issants,  muf f ins and break fast

breads wi th sweet but ter and f ru i t  preserves, and our s ignature blend cof fee, 

decaf fe inated cof fee and tea select ions

Al l  pr ices are subject to current appl icable serv ice charge and Texas state sales tax 



Scrambled Eggs with Chives 27.50
Houstonian Break fast  Potatoes 
Gri l led Asparagus, Herb Roasted Tomato Tapenade
Choice of  Pecan Smoked Bacon, Chicken-Apple Sausage
Country Pork Sausage L inks or Gr i l led Ham

Three Egg Ham and Cheese Omelet  28.50
Houstonian Break fast  Potatoes
Gri l led Asparagus, Herb Roasted Tomato Tapenade

Three Egg Southwest Omelet  30.00
Beef Faj i ta ,  Roasted Poblano, Gr i l led Tomato, and Chihuahua Cheese
Topped wi th Avocado Tomat i l lo Salsa
Houstonian Break fast  Potatoes
Gri l led Asparagus, Herb Roasted Tomato Tapenade

The Houstonian Fr i t tata 29.50
Eggs, Gruyere Cheese, Mushrooms, Spinach, Sausage, Sweet Onions
Houstonian Break fast  Potatoes
Gri l led Asparagus, Herb Roasted Tomato Tapenade

Vegetar ian Quiche 27.50
Eggs, Fennel,  Roasted Peppers,  Oven Dr ied Tomato, Mozzarel la ,  and Herbs
Houstonian Break fast  Potatoes
Gri l led Asparagus, Herb Roasted Tomato Tapenade

Pan Seared Crab Cake and Scrambled Eggs 30.75
Topped wi th Tarragon Hol landaise
Houstonian Break fast  Potatoes
Gri l led Asparagus, Herb Roasted Tomato Tapenade

Classic Eggs Benedict  29.50
Poached Eggs, Canadian Bacon, Hol landaise Sauce on an Engl ish Muf f in
Houstonian Break fast  Potatoes
Gri l led Asparagus, Herb Roasted Tomato Tapenade

Break fast  Wrap 27.50
Egg Whites,  Turkey Bacon, Tomato, Spinach, Cheddar Cheese, Herbs 
wi th a Tomato Basi l  Tor t i l la
Houstonian Break fast  Potatoes
Gri l led Asparagus, Herb Roasted Tomato Tapenade

Cured Salmon Eggs Benedict  32.00
Poached Eggs, House Cured Salmon, Arugula, 
and Tomato Hol landaise Sauce on an Engl ish Muf f in
Houstonian Break fast  Potatoes
Gri l led Asparagus, Herb Roasted Tomato Tapenade

Classic Cinnamon French Toast 27.50
Served wi th Fresh Berr ies and Warm Maple Syrup
Choice of  Pecan Smoked Bacon, Chicken-Apple Sausage
Country Pork Sausage L inks or Gr i l led Ham

Banana Stuf fed French Toast 29.50
Served wi th Fresh Berr ies and Warm Vani l la Maple Syrup 
Choice of  Pecan Smoked Bacon, Chicken-Apple Sausage
Country Pork Sausage L inks or Gr i l led Ham

s e a t e d  b r e a k f a s t 
m e n u
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Add a Greek Yogur t  Par fa i t ,  wi th Seasonal  Frui t ,  Berr ies and Granola for  6 .50 per guest .

Add Ol ivet te’s ju ice of  the day as a choice for 3 .25 per guest



Continental  Break fast  27.50
Choice of  Three Break fast  Juices
An Assor tment of  Houstonian Break fast  Pastr ies,  including Danish, Croissants,  Muf f ins 
 and Break fast  Breads wi th Sweet But ter and Frui t  Preserves
Assor ted Bagels wi th Cream Cheese
Assor ted Cereals and Granola wi th Whole,  Low Fat ,  and Nonfat  Mi lk
Greek Yogur t  Par fa i t  Shots wi th Seasonal  Frui t ,  Berr ies and Granola
S l iced Fresh Tropical  Frui ts ,  Melons, and Berr ies
Our S ignature Blend Cof fee, Decaf fe inated Cof fee and Tea Select ions

The Classic Break fast  32.00
(minimum guarantee of  20 guests is required)
Cont inental  Break fast  Serv ice wi th
Scrambled Eggs wi th Chives
Pecan Smoked Bacon and Chicken-Apple Sausage 
Houstonian Break fast  Potatoes

The Houstonian Break fast  38.50
(minimum guarantee of  30 guests is required)
Cont inental  Break fast  Serv ice wi th
Classic Eggs Benedict
Scrambled Eggs wi th Chives
Pecan Smoked Bacon and Chicken-Apple Sausage  
Houstonian Break fast  Potatoes
Classic Cinnamon French Toast ,  Warm Maple Syrup

b r e a k f a s t  b u f f e t s

2



Olivet te’s Juice of  the Day 3.25
Fresh Berry and Mango Banana Protein Smoothie Shots 5.50

Greek Yogur t  Par fai t  Shots with Seasonal  Frui t ,  Berr ies and Granola 6.50 
Proscui t to and Melon with Cantalope, Honeydew and Papaya 11.00 

Assor ted Cereals and Granola Served with Whole,  Low fat  and Nonfat  Milk 4.50 
House Citrus Smoked Salmon with Assor ted Toasted Bagels,  Lavosh, 
   Whipped F lavored and Regular Cream Cheeses, S l iced Tomatoes, 
   Red Onions, Egg, Capers,  and Pickled Engl ish Cucumber 16.50

(minimum of 40 guests is required) 

Assor ted Toasted Bagels,  Whipped F lavored and Regular Cream Cheeses,
   S l iced Tomatoes, Red Onions, Egg and Capers  6 .50
Assor tment of  Houstonian Break fast  Pastr ies,  including Danish, Croissants, 
   Muf f ins and Break fast  Breads with Sweet But ter and Frui t  Preserves 5.50

Ham, Egg and Cheese Croissants 6.50
Classic Eggs Benedict  10.00
Assor ted Tacos 6.50

Egg, Potato,  Cheddar Cheese and Chor izo Wrapped in F lour Tor t i l las wi th House Salsa

Break fast  Wrap with Egg Whites,  Turkey Bacon, Tomato, Spinach, 
   Cheddar Cheese, Herbs, Tomato Basi l  Tor t i l la 10.00
Cured Salmon Eggs Benedict  12.00
Houstonian Break fast  Hash 11.00

Sausage, Potatoes, Onions, Peppers,  Eggs, and Smoked Cheddar Cheese

Vegetar ian Quiche 8.75
Eggs, Fennel,  Roasted Peppers,  Oven Dr ied Tomato, Mozzarel la ,  and Herbs

b r e a k f a s t
e n h a n c e m e n t s  a n d

i n t e r a c t i v e  s t a t i o n s
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Classic Cinnamon French Toast wi th Maple Syrup 8.75 
Homemade Steel  Cut Oatmeal wi th Raisins,  Honey and Cinnamon 5.50
Ham and Cheese or Smoked Sausage and Cheese Kolaches  7.75
Break fast  Meats 7.75

Pecan Smoked Bacon, Sausage Pat t ies,  Chicken-Apple Sausage, Gr i l led Ham, 
Country Pork Sausage L inks

Southern Gri ts wi th Bacon, Green Onion, Cheddar Cheese, and Tabasco But ter 6 .50

Banana-Stuf fed French Toast S tat ion* 11.00 
(minimum guarantee of  20 guests is required)
Served wi th Fresh Whipped Cream, Powdered Sugar,  Warm Vani l la Maple Syrup and But ter

Belgian Waf f le S tat ion* 11.00
(minimum guarantee of  20 guests is required)
Fresh Seasonal  Berry Compote,  Fresh Whipped Cream, 
Powdered Sugar,  Maple Syrup and But ter

The Incredible Egg Stat ion* 15.50 
(minimum guarantee of  20 guests is required)
Eggs and Egg Beaters,  wi th
Goat Cheese, Cheddar and Swiss Cheeses, Smoked Salmon, Chicken Apple Sausage,
Wild Mushrooms, Green Onions, Peppers,  Tomato, Ham, Pecan Smoked Bacon, and Salsa

b r e a k f a s t
e n h a n c e m e n t s  a n d

i n t e r a c t i v e  s t a t i o n s

4 *S tat ions require a Cul inary At tendant for  every 40 guests at  10 0.0 0.



Choice of  Three Break fast  Juices

An Assor tment of  Houstonian Break fast  Pastr ies,  including Danish, Croissants, 
   Muf f ins and Break fast  Breads with Sweet But ter and Frui t  Preserves

Sl iced Seasonal  Fresh Frui ts,  Melons, and Berr ies
Assor ted Mixed Young Greens, Roma Tomatoes, Cucumbers,  Red Onions 
   and Sourdough Croutons with Lemon Herb V inaigret te
Gri l led and Marinated Mushroom Salad Tossed with Balsamic V inaigret te
Orecchiet te Pasta Salad with Roma Tomatoes, Basi l ,  Feta Cheese, 
Kalamata Olives,  Lemon and Ex tra V irgin Ol ive Oil

Scrambled Eggs and Shi i take Mushroom in Puf f  Pastry
Cinnamon Raisin Chal lah French Toast,  With Maple Syrup, Toasted Pecans 
   and Powdered Sugar
Citrus Ginger Gravlax*
Assor ted Toasted Bagels,  Whipped F lavored and Regular Cream Cheeses 
S l iced Tomatoes, Red Onions, Egg, and Capers 

Carrot  Cake
Apple Frangipane Tar t
Valhrona Chocolate Carmelia Crème Shots
Our S ignature Blend Cof fee, Decaf feinated Cof fee and Tea Select ions
 43.00

House Smoked Salmon with Tradit ional  Condiments* 355.00 per side (serves 25)

Salmon Well ington or Roasted Side of  Wild Salmon
Roasted Root Vegetables,  Herb Caper Buerre Blanc 320.00 (serves 20 )

*An At tendant is recommended at  100.00

t h e  h o u s t o n i a n
k o s h e r  s t y l e  b r u n c h *
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(minimum guarantee of  40 guests is required)

*This menu is designed in the “spir i t  of  Kosher Cater ing”. 
P lease note our Cul inary Faci l i t ies are not Kosher nor Rabbinical ly Superv ised.



Choice of  Three Break fast  Juices

Chil led Gulf  Shr imp on Ice, Cock tai l  and Remoulade Sauce
Citrus Cured Salmon with Tradit ional  Accompaniments and Pumpernickel 

Impor ted Cheese Select ion,  Dry Frui ts and Nuts
Mixed Baby Greens, Red Onion, Avocado, Feta, Oranges, Almonds, Citrus Herb Vinaigret te
Marinated Heirloom Tomatoes, Herb Goat Cheese, Basil, Frisee, Champagne Shallot Vinaigret te
Cheese Ravio l i ,  Smoked Mushrooms, Pine Nuts,  Engl ish Peas, Truf f led Parmesan Aio l i
S l iced Fresh Tropical  Frui ts,  Melons and Berr ies

Eggs Stat ion*
Eggs and Egg Beaters, with Goat Cheese, Cheddar and Swiss Cheeses, Smoked Salmon, Chicken Apple 
Sausage, Wi ld Mushrooms, Green Onions, Peppers,  Tomato, Ham, Pecan Smoked Bacon, and Salsa

Classic Eggs Benedict
Blueberry Mascarpone S tuf fed Crepes, Grand Marnier Orange Compote
Pecan Smoked Bacon and Chicken Apple Sausage 

Sage Brown But ter Gnocchi,  Smoked Duck, Dried Cherr ies,  Parmesan**
Herb Roasted Chicken with Wild Mushrooms, Rosemary Roasted Garl ic Jus
Atlant ic Salmon with Asparagus and Fennel  Cream

Herb Crusted Pr ime Rib of  Beef Carved to Order* *
Red Wine Au Jus and Horseradish Cream

Assor tment of  Houstonian Break fast  Pastr ies,  including Danish, Croissants, 
   Muf f ins and Break fast  Breads with Sweet But ter and Frui t  Preserves     
Mini  Br ioche Rol ls

Caramelized Pear Frangipane Tar ts
Crème Brulee Spoons
Key L ime Namelaka Shots
Texas Pecan Tar t
Chocolate Souf f lé Cake
Our S ignature Blend Cof fee, Decaf feinated Cof fee & Select Teas
 71.00

t h e  h o u s t o n i a n 
b r u n c h
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(minimum guarantee of  75 guests is required)

*  Egg S tat ion requires a Cul inary At tendant for  every 50 guests at  10 0.0 0
** Pasta S tat ion and Carved Entrée i tem each require a Cul inary At tendant 
   for  every 75 to 10 0 guests at  10 0.0 0.



Ol ivet te’s Ju ice of  the Day 3.25

Fresh Ber r y and Mango Banana Prote in Smooth ie Shots 5.50

Greek Yogur t  Par fa i t  Shots w i th Seasona l  Fru i t,  Ber r ies and Grano la 6.50 

Proscu i t to and Me lon wi th Canta lope, Honeydew and Papaya 11.00 

Assor ted Cerea ls and Grano la Ser ved wi th Whole,  Low fat  and Nonfat  Mi lk 4.50 

House Ci t rus Smoked Sa lmon wi th Assor ted Toasted Bage ls,  Lavosh, 

   Whipped F lavored and Regu la r  Cream Cheeses,  S l iced Tomatoes, 

   Red Onions,  Egg, Capers,  and Pick led Eng l ish Cucumber 16.50
(min imum of 40 guests is  requ i red ) 

Assor ted Toasted Bage ls,  Whipped F lavored and Regu la r  Cream Cheeses,

   S l iced Tomatoes,  Red Onions,  Egg and Capers  6.50

Assor tment of  Houston ian Break fast  Pastr ies,  inc lud ing Dan ish,  Cro issants, 

   Muf f ins and Break fast  Breads wi th Sweet But te r  and Fru i t  Preser ves 5.50

Ham, Egg and Cheese Cro issants 6.50

Class ic Eggs Benedict  10.00

Assor ted Tacos 6.50
Egg, Potato,  Cheddar Cheese and Chor izo Wrapped in F lour Tor t i l l as w i th House Sa lsa

Break fast  Wrap wi th Egg Whi tes,  Turkey Bacon, Tomato, Sp inach, 

   Cheddar Cheese, Herbs,  Tomato Bas i l  Tor t i l l a  10.00

Cured Sa lmon Eggs Benedict  12.00

Houston ian Break fast  Hash 11.00
Sausage, Potatoes,  On ions,  Peppers,  Eggs, and Smoked Cheddar Cheese

Vegetar ian Qu iche 8.75
Eggs, Fenne l,  Roasted Peppers,  Oven Dr ied Tomato, Mozzare l la ,  and Herbs

b r e a k f a s t
e n h a n c e m e n t s  a n d 

i n t e r a c t i v e  s t a t i o n s

3



Class ic C innamon French Toast w i th Maple Syrup 8.75 

Homemade Stee l  Cut Oatmea l  w i th Ra is ins,  Honey and Cinnamon 5.50

Ham and Cheese or Smoked Sausage and Cheese Ko laches  7.75

Break fast  Meats 7.75
Pecan Smoked Bacon, Sausage Pat t ies,  Ch icken-App le Sausage, Gr i l l ed Ham, 
Countr y Pork Sausage L inks

Southern Gr i ts w i th Bacon, Green Onion, Cheddar Cheese, and Tabasco But te r  6.50

Banana-Stu f fed French Toast Stat ion* 11.00 
(min imum guarantee of  20 guests is  requ i red )
Ser ved w i th Fresh Whipped Cream, Powdered Sugar,  Warm Van i l l a  Map le Syrup and But te r

Be lg ian Waf f le Stat ion* 11.00
(min imum guarantee of  20 guests is  requ i red )
Fresh Seasona l  Ber r y Compote,  Fresh Whipped Cream, 
Powdered Sugar,  Map le Syrup and But te r

The Incred ib le Egg Stat ion* 15.50 
(min imum guarantee of  20 guests is  requ i red )
Eggs and Egg Beate rs,  w i th
Goat Cheese, Cheddar and Swiss Cheeses,  Smoked Sa lmon, Ch icken App le Sausage,
Wi ld Mushrooms, Green On ions,  Peppers,  Tomato, Ham, Pecan Smoked Bacon, and Sa lsa

b r e a k f a s t
e n h a n c e m e n t s  a n d 

i n t e r a c t i v e  s t a t i o n s

4 *Stat ions requ i re a Cu l ina r y At tendant fo r  eve r y 40 guests at  100.00.



l u n c h  m e n u

A l l  seated lunches inc lude Warm Ro l ls  and But te r,  and Our S ignature B lend Cof fee, 

Decaf fe inated Cof fee,  Hot Tea, and Iced Tea w i th Lemon

A l l  p r ices a re sub ject  to cur rent app l icab le se r v ice charge and Texas s tate sa les ta x 



b e g i n n i n g s

Spicy Tor t i l l a  Soup 8.25

Lobster B isque, Cognac Crème 10.00

Sweet Corn and Leek Chowder 8.25

Cur r ied Sweet Potato Soup, Whipped Coconut Mi lk 8.25

Spl i t  Pea Soup, Ham Hock 8.25

Waterme lon Gazpacho 8.25 

Our Famous Southwest Caesar 11.00
The Award Winn ing Combinat ion of  Romaine Let tuce, B lack Beans, Gr i l l ed Corn,
Cot i ja  Cheese, Pep i tas,  Cr ispy Tor t i l l a ,  Sp icy Caesar Dress ing
(p lease note th is i tem has a ma x imum guest count of  150 )

C lass ic Caesar Sa lad 10.00
Romaine Let tuce, Parmesan, House Made Croutons,  Caesar Dress ing
(p lease note th is i tem has a ma x imum guest count of  150 )

Watercress Sa lad 10.50
Avocado, Orange, J icama, Red Peppers,  C i lant ro V ina ig ret te Dress ing

Chicor y Sa lad 10.50
Dr ied F igs,  Wa lnuts,  Gorgonzo la,  Honey D i jon V ina ig ret te

Houston ian S ignature Sa lad 10.00
F ie ld Greens,  P ick led On ion, Shredded Car rot,  Tomato, Bacon, Herb Croutons,
Whi te Ba lsamic V ina ig ret te

Sp inach Sa lad 10.50
Shaved Fenne l,  Baby Tomatoes,  Pancet ta ,  Parmesan, Sha l lot-Thyme V ina ig ret te

8



e n t r é e s

Madras Cur r y Rubbed Sa lmon 36.00
Ginger-Lemongrass But te r

Ach iote Mar inated Gul f  Snapper 38.00
 Honey L ime But te r

Oven-Roasted Str iped Bass 36.00
Ci t rus Gremolata

Ch icken Breast Rou lade 31.00
Asparagus Font ina,  Prosc iu t to,  Sun-Dr ied Tomato Cream

Sweet Gar l ic  Stu f fed Ch icken 33.00
Lemon-Rosemar y Jus

Gua j i l lo  Bra ised Shor t  R ibs 35.00
Natura l  Jus

Bacon Wrapped Pet i te Beef  Tender lo in 41.00
Bourbon-Green Peppercorn Sauce

As ian Steak Sa lad 36.00
Iceberg Let tuce, Sweet Peppers,  Car rots,  Cucumbers
Bean Sprouts,  Mango, Sca l l ions,  C i lant ro,  Cashews, R ice Wine V ina ig ret te

Trad i t iona l  Greek Sa lad 35.00
Gr i l l ed Shr imp, Romaine Let tuce, Tomato, Cucumber,  Red On ion, B lack O l i ves, 
Peta,  Pepperonc in i
Lemon-Oregano V ina ig ret te

Our Famous Southwest Caesar Sa lad
Our Award Winn ing Combinat ion of  Romaine Let tuce, B lack Beans, Gr i l l ed Corn, 
Cot i ja  Cheese, Pep i tas,  Cr ispy Tor t i l l as,  w i th Our Sp icy Caesar Dress ing
(p lease note th is i tem has a ma x imum guest count of  150 )

Wi th Gr i l l ed Ch icken 30.00

With Gr i l l ed Shr imp 35.00

With F lank Steak 37.50
(p lease note th is i tem has a ma x imum guest count of  150 )

C lass ic Cobb Sa lad 29.00
Chicken Breast,  Avocado, Tomato, Eggs and Smoked Bacon
Blue Cheese Dress ing

9



d e s s e r t s

Created in the Houston ian Pastr y Shop, choose f rom th is l i s t  of  our S ignature Desser ts.  

We we lcome the oppor tun i t y to des ign a custom desser t  for  your luncheon.

Orange Caramel ia Mousse Cake
Choco late A lmond Sponge, Carame l ia Orange Cremeux

Cheesecake
Crème Fra îche,  Seasona l  Fru i t

Texas Pecan Tar t
Carame l  Sauce, L ight l y  Sweetened Cream

Choco late Souf f lé  Cake
L ight l y  Sweetened Cream, A lmond Nougat ine

Lemon Mer ingue Tar t
Swiss Mer ingue, Lemon Cream

Choco late Bah ibe Mousse Cake
Choco late Sponge, Bah ibe Sa l ted Carame l  Shards

B lack Forest  Cake 
Amarena Cher r ies,  Wh i te Choco late Whipped Ganache

Pineapple A lmond Mousse Cake
Whi te Choco late A lmond Mousse, P ineapp le Paste,  Sugared A lmonds

Greek Yogur t  Panna Cot ta Ver r ine
Pis tach io Sponge, Apr icot Ge l,  A lmond Streuse l

Car rot  Cake
Cream Cheese Ic ing,  Cand ied Car rots,  P ineapp le Carame l

Pass ion Fru i t  Bavar ian
L ime Syrup, Coconut

 10.50

10



b o x e d  l u n c h e s

Create the per fect  Boxed Lunch for  your group by choos ing one i tem f rom the 

sa lad and desser t  categor ies.  Up to three ( 3 )  t ypes Sandwiches may be se lected.  

Quant i t ies must be ind icated three bus iness days pr ior  to the event.

A l l  Lunches Inc lude Whole Fresh Fru i t  and Texas Potato Ch ips,  and At tendee’s Cho ice

of  Sof t  Dr ink or  Bot t led Water. 

Sa lads

   Eggplant Caponata

   Gr i l l ed Vegetab les

   Sweet Potato and Pineapple

   Green Bean, Baby Tomato, Feta,  Mint  V ina igret te

Sandwiches

   I ta l ian Tuna Sa lad
   Mozzare l la ,  Bas i l ,  Sun-dr ied Tomato and Caper Re l i sh,  C iabat ta

   Ancho Turkey
   Pumpk in Seed Pesto Mayo, Jack Cheese, Roasted Peppers,  Bo leo

   Cur r y Ch icken Sa lad
   But te r  Let tuce,  Ce le r y,  Go lden Ra is ins,  Sweet On ions,  Cro issant

   Mojo Pork Lo in
   P ick les,  On ions,  Swiss Cheese, Roasted Gar l ic  mayonna ise,  Baguet te

   Creo le Roast Beef 
   P imiento Cheese, House P ick les,  Sweet On ions,  Hoag ie

   Vegetar ian Wrap
   Sp icy Hummus, Avocado, B lack Beans, Corn,  Let tuce,  Tomatoes,  C i lant ro A io l i ,  Wheat Tor t i l l a

Desser t

   Choco late Ch ip Cook ie 

   Ra is in Oatmea l  Cook ie 

   Peanut But te r  Cook ie

   Choco late Fudge Brownie

   Sn ickerdoodle Cook ie

 38.50 

11



l u n c h  b u f f e t s

Assor ted Spec ia l t y  Sandwich Buf fet   48.00

Soup of  the Day

Houston ian S ignature Sa lad*
F ie ld Greens,  P ick ledOnion, Shaved Car rot,  Tomato, Sweet Peppers,  Herb Crouton, Whi te Ba lsamic

Macaron i  Sa lad
Gr i l l ed Asparagus Sa lad, Orange, Goat Cheese, and A lmonds

I ta l ian Tuna Sa lad
Mozzare l la ,  Bas i l ,  Sun-dr ied Tomato and Caper Re l i sh,  C iabat ta

Ancho Turkey
Pumpk in Seed Pesto Mayo, Jack Cheese, Roasted Peppers,  Bo leo

Cur r y Ch icken Sa lad
But te r  Let tuce,  Ce le r y,  Go lden Ra is ins,  Sweet On ions,  Cro issant

Mojo Pork Lo in
Pick les,  On ions,  Swiss Cheese, Roasted Gar l ic  mayonna ise,  Baguet te

Creo le Roast Beef 
P imiento Cheese, House P ick les,  Sweet On ions,  Hoag ie

Vegetar ian Wrap
Spicy Hummus, Avocado, B lack Beans, Corn,  Let tuce,  Tomatoes,  C i lant ro A io l i ,  Wheat Tor t i l l a

Texas Potato Ch ips

Pastr y Chef ’s Se lect ion of  Desser ts 

A l l  Amer ican De l i  Buf fet  45.00

Soup of  the Day

Sl iced Fresh Fru i t  and Seasona l  Ber r ies

Mixed Greens, Grape Tomatoes,  O l i ves,  Parmesan Croutons,  Oregano V ina igret te*

Sweet and Sour Co les law 

S l iced De l i  Meats of  Smoked Ham, Ancho Turkey Breast,  Creo le Roast Beef, 

Pastrami and Sa lami

S l iced Cheddar,  Amer ican, Provo lone and Smoked Gouda Cheeses

Accompaniments of  Let tuce,  Red Onions,  Tomatoes,  D i l l  P ick les,  Pepperonc in i  and O l i ves

D i jon and Gra in Mustards,  Horserad ish Cream, and Mayonna ise

Bread Basket w i th Hoag ie,  Mul t i  Gra in and Sourdough Ro l ls

Pastr y Chef ’s Se lect ion of  Desser ts

12 *Sa lads requ i re an At tendant at  100.00



l u n c h  b u f f e t s

Houston ian Lunch Buf fet  I  63.00
(min imum 30 guests )

Soup of  the Day

Our Famous Southwest Caesar Sa lad Sa lad*
Our Award Winn ing Combinat ion of  Romaine Let tuce, B lack Beans, Gr i l l ed Corn, 
Cot i ja  Cheese, Pep i tas,  Cr ispy Tor t i l l as,  w i th Our Sp icy Caesar Dress ing

Summer Squash Sa lad, Caper Dress ing

Orzo Sa lad, O l i ves,  Sun Dr ied Tomatoes,  Red Onions,  Cucumbers,  Manchego

Roasted Str iped Bass,  Sweet Pepper Sauce

Herbed Chicken Breast,  Sp inach and Havar t i  Cream 

Gar l ic  and Sp ice Rubbed F lank Steak,  Natura l  Jus

Creamy Potato Puree

Baby Vegetab le Mé lange

Pastr y Chef ’s Se lect ion of  Desser ts

Houston ian Lunch Buf fet  I I  57.00
(min imum of 30 guests )

F ie ld Green Sa lad*

Mango, Red Be l l  Peppers,  Cucumbers,  Honey L ime V ina igret te

Corn and Asparagus Sa lad

Apple and J icama S law

Seared Sa lmon, Tomato and Ar t ichoke Ragu

Bra ised Shor t  R ibs,  Wi ld Mushrooms, Bacon

Gar l ic  Roasted F inger l ing Potatoes

Glazed Car rots

Pastr y’s Chef ’s Se lect ion of  Desser ts

13 *Sa lads requ i re an At tendant at  100.00



d i n n e r  m e n u

A l l  seated d inners inc lude Warm Ro l ls  and But te r,  and Our S ignature B lend Cof fee, 

Decaf fe inated Cof fee,  Hot Tea, and Iced Tea w i th Lemon

A min imum of th ree courses is  requ i red.

A l l  p r ices a re sub ject  to cur rent app l icab le se r v ice charge and Texas s tate sa les ta x 



Green Goddess Crab Cock ta i l  5.50

Shr imp Campechana Shooter 5.50

Spicy Tuna Poke Sush i  Ro l l  5.50

Warm Jumbo Lump Crab Cake, C lass ic Remoulade 5.50

Lobster Sa lad Gougeres 5.75

Sca l lop Cev iche, Avocado, Rocot to Sauce 5.50

Margar i ta Shr imp, Creamy Ci lantro 5.75

Smoked Sa lmon Pinwhee l  w i th D i l l  5.25

Lemongrass-G inger Sa lmon, Sca l l ions,  Sesame A io l i  5.25

Cor iander Tuna, Orange Marmalade, Fenne l  F lat  Bread 5.25

Min i  Moroccan Ch icken Brochet te,  Saf f ron A io l i  5.00

Warm Waf f le Bat te red Ch icken, Tabasco Maple Syrup 5.00

Warm Buf fa lo Ch icken Spr ing Ro l l  5.00

Warm Pu l led Pork Quesad i l la ,  Honey Ancho 5.25

Goat Cheese Stu f fed F igs,  Prosc iu t to,  Lemon-Honey 4.75

Warm Boudin Aranc in i ,  Andou i l le,  Green Onion Remoulade 5.25

Min i  Wedge Sa lad Skewer,  Baby Tomato, Bacon, B lue Cheese 4.75

As ian Steak Sa lad Crost in i  5.25

Warm Min iature Beef  We l l ington, Tru f f le -Por t  Sauce 5.50

Warm Bacon Wrapped Chimichur r i  Beef  Tender lo in 5.50

Warm Gr i l l ed Co lorado Lamb Chop, Har issa 6.25

Warm Br ie Cheese Turnover,  Pear Chutney 4.75

Chipot le Hummus, Sweet Corn,  B lack Bean Re l ish,  P i ta Cr isp 4.75

Vegetab le Samosa, Potatoes,  Peas,  Cur r y 4.75

Vegetab le Sush i  Ro l l ,  Wasab i  Soy 4.75

Fr ied Mac n’  Cheese, Tru f f le  O i l  4.75

Warm Spinach and Feta Cheese in Phy l lo 4.75

Warm Creamed Spinach Stu f fed Mushrooms 4.75 

Pr iced per piece, minimum order of 25 pieces

p a s s e d
h o r s  d ’ o e u v r e s
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b e g i n n i n g s

Jumbo Lump Crab Cake, Sweet Pepper Jam, Corn Re l ish 16.50

Boudin Stu f fed Qua i l ,  Sourdough, Tasso Cream 17.50

Spinach and R icot ta Man icot t i  Sp icy Tomato

   and Wi ld Mushroom Bechamel 15.50

Spicy Tor t i l l a  Soup 8.25

Lobster B isque, Cognac Crème 10.00

Sweet Corn and Leek Chowder 8.25

Cur r ied Sweet Potato Soup, Whipped Coconut Mi lk 8.25

Spl i t  Pea Soup, Ham Hock 8.25

Waterme lon Gazpacho 8.25 

Our Famous Southwest Caesar 11.00
Our Award Winn ing Combinat ion of  Romaine Let tuce,
B lack Beans, Gr i l l ed Corn,  Cot i ja  Cheese, Pep i tas,
Cr ispy Tor t i l l a ,  Sp icy Caesar Dress ing
(p lease note th is i tem has a ma x imum guest count of  150 )

C lass ic Caesar Sa lad 10.00
Romaine Let tuce, Parmesan, House Made Croutons,  Caesar Dress ing
(p lease note th is i tem has a ma x imum guest count of  150 )

Watercress Sa lad 10.50
Avocado, Orange, J icama, Red Peppers,  C i lant ro V ina ig ret te Dress ing

Chicor y Sa lad 10.50
Dr ied F igs,  Wa lnuts,  Gorgonzo la,  Honey D i jon V ina ig ret te

Houston ian S ignature Sa lad 10.00
F ie ld Greens,  P ick led On ion, Shredded Car rot,  Tomato, Bacon, 
Herb Croutons,  Whi te Ba lsamic V ina ig ret te

Sp inach Sa lad 10.50
Shaved Fenne l,  Baby Tomatoes,  Pancet ta ,  Parmesan, 
Sha l lot-Thyme V ina ig ret te

16



e n t r é e s

Bourbon and Maple G lazed Sa lmon 43.00
Gra in Musta rd Sauce

A l lepo Pepper Sp iced Snapper 45.00
Sweet Corn Cream

Gul f  Coast F lounder P icat ta 43.00
Oven-Dr ied Tomatoes,  Capers,  Crab Brown But te r

Roasted A i r l ine Ch icken 43.00
Creamy Creo le Sauce

Herb Font ina Cheese Stu f fed Ch icken 42.50
Pancet ta Jus

Chor izo Stu f fed Pork Chop 44.00
Honey-Ch ipot le But te r

B lackened F i le t  Mignon 56.00
Marchand De V in Sauce

Gar l ic  and Herb Crusted Domest ic Rack of  Lamb 59.00
Ci t rus Demi-G lace

Twe lve Ounce New York Str ip Lo in 62.00
Creamy Brandy Mushroom Sauce

Bacon Wrapped Pet i te Tender lo in of  Beef  and Lobster  Ta i l  73.00
Red Wine-Brown But te r  Sauce

Mode lo Bra ised Shor t  R ib and Crab Stu f fed Shr imp 71.00
Ci lantro But te r

17 Entrées Ser ved wi th Complement ing Seasona l  Accompaniments



f r o m  o u r
p a s t r y  k i t c h e n

In te rmezzo 7.75 

Orange B lossom A lmond Mi lk Sorbet

Lemon Thyme Sorbet

Tanger ine Gran i ta

The Houston ian Ar t isan Bread Basket 9.00
Fougasse, Br ioche, Fenne l  F la tbread

Desser t  Se lect ions 10.50

Orange Caramel ia Mousse Cake
Choco late A lmond Sponge, Carame l ia Orange Cremeux

Cheesecake
Crème Fra îche,  Seasona l  Fru i t

Texas Pecan Tar t
Carame l  Sauce, L ight l y  Sweetened Cream

Choco late Souf f lé  Cake
L ight l y  Sweetened Cream, A lmond Nougat ine

Lemon Mer ingue Tar t
Swiss Mer ingue, Lemon Cream

Choco late Bah ibe Mousse Cake
Choco late Sponge, Bah ibe Sa l ted Carame l  Shards

B lack Forest  Cake 
Amarena Cher r ies,  Wh i te Choco late Whipped Ganache

Pineapple A lmond Mousse Cake
Whi te Choco late A lmond Mousse, P ineapp le Paste,  Sugared A lmonds

Greek Yogur t  Panna Cot ta Ver r ine
Pis tach io Sponge, Apr icot Ge l,  A lmond Streuse l

Car rot  Cake
Cream Cheese Ic ing,  Cand ied Car rots,  P ineapp le Carame l

Pass ion Fru i t  Bavar ian
L ime Syrup, Coconut
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s e a t e d  d i n n e r s
w i t h  e n t r é e  s e l e c t i o n 

a t  t h e  t a b l e

Four Course D inner Events may be des igned to inc lude a Cho ice of  Two or Three Entrées

f rom our Seated D inner Se lect ions that  your guests w i l l  choose at  the t ime of  d inner ser v ice.  

Menu Cards w i l l  be prov ided for  each guest.

Wi th a Cho ice of  Two Entrées,  p lease add 11.00 to each Entrée pr ice.

Wi th a Cho ice of  Three Entrees,  p lease add 15.00 to each Entrée pr ice.

19



d i n n e r  b u f f e t s

The Houston ian 79.00
(min imum guarantee of  50 guests )

Our Famous Southwest Caesar
Combinat ion of  Romaine Let tuce, B lack Beans, Gr i l l ed Corn,  Cot i ja  Cheese, Pep i tas, 
Cr ispy Tor t i l l a  w i th Our Sp icy Caesar Dress ing*

Couscous and Root Vegetab le Sa lad

Char red Green Bean Sa lad, Feta,  Baby Tomatoes,  Mint  V ina igret te

Baked Str iped Bass,  P iperade Cream

Pepper Crusted F lank Steak,  Go lden Ra is in Mustard Sauce

Four Cheese Baked Chicken

Gar l ic  Roasted Potatoes

Gr i l l ed Jumbo Asparagus

But te r  G lazed Baby Car rots

Choco late Souf f lé  Cake

Lemon Mer ingue Tar t

Crème Fra iche Cheesecake

Pac i f ic  R im 79.00
(min imum guarantee of  50 guests )

Won Ton Soup

As ian Car rot  and Bean Sprout Sa lad wi th Plum Ginger V ina igret te

Fr ied Tofu and Brocco l i  Sa lad wi th Ho is in V ina igret te

Orange Beef

Kung Pao Chicken

Sweet and Sour F ish

Steamed Baby Bok Choy, Gar l ic  Oyster  Sauce

Green Beans wi th S ichuan Sauce

House Cur r y Fr ied R ice

Green Tea Matcha Cake

Pass ion Fru i t  Panna Cot ta

Pineapple A lmond Mousse Cake

20 *Sa lad Stat ion At tendant Fee of  100.00 is  requ i red fo r  eve r y 75 to 100 guests



d i n n e r  b u f f e t s

South of  the Border 79.00
(min imum guarantee of  50 guests )

B lack Bean Soup, Mango Pico de Ga l lo

Tr i -Co lor  Corn Tor t i l l a  Ch ips

House Sa lsa,  Guacamole

B ibb Let tuce, Cucumbers,  Rad ish,  Avocado, Creamy L ime V ina igret te*

Hominy Sa lad

Honey G lazed Snapper,  Ch ipot le Cream

Chi le Rubbed Pork Lo in,  Tequ i la F lambéed Peppers

Baked Chicken T inga Ench i ladas

Ci lantro R ice

Fr i jo les Bor rachos

Gr i l led Vegetab les,  Chor izo V ina igret te

Paste l  de Tres Leches

Chur ros

Choco late Ch i l i  Cake

Taste of  Tuscany 79.00
(min imum guarantee of  50 guests )

Ant ipasto
Mar inated Ar t ichoke Bot toms, Rosemar y Mushroom Sa lad, 
Saf f ron P ick led Cau l i f lower,  Cured Meats and O l i ves

Class ic Caesar Sa lad Stat ion*

Panzane l la Sa lad

Red Wine Bra ised Shor t  R ib

Str iped Bass,  Whi te C lam Tomato Sauce

Seared Ch icken, Rosemar y and Ar t ichoke Cream

Font ina Potato Grat in

Roasted Root Vegetab les,  Sa lsa Verde

Ba lsamic Gr i l l ed Vegetab les

T i ramisu

Lemon Mer ingue Cake

Choco late Haze lnut Tar t

21 *Sa lad Stat ion At tendant Fee of  100.00 is  requ i red fo r  eve r y 75 to 100 guests



d i n n e r  b u f f e t s

Lone Star Barbecue 79.00
(min imum guarantee of  50 guests )

Sweet and Sour Co les law

Chipot le-Pimiento Cheese Macaron i  Sa lad

Mixed Green Sa lad, Cornbread Croutons,  Peach V ina igret te*

House Smoked Br isket* *

Bacon Wrapped Qua i l ,  Cheddar Cornbread Stu f f ing

Ja lapeno Sausage

Green Bean Cassero le

Texas Sty le P into Beans, Ham Hock

Whipped Sweet Potatoes,  Marshmal low and Pecan

Banana Pudding

Texas Pecan Tar ts

Car rot  Cake

Creo le Cu is ine 79.00
(min imum guarantee of  50 guests )

Sp inach Sa lad, Strawber r ies,  Candied Pecans, Goat Cheese, Sher r y V ina igret te

Creo le Potato Sa lad

Mir l i ton Squash Sa lad

Blackened Red F ish,  Craw f ish Meun ie re

Shr imp and Andou i l le  Sausage, Gumbo Roux

Baked Chicken Breast,  Mushroom Ponchar tra in

D i r t y R ice

Green Beans, Tasso V ina igret te

Bra ised Greens

Coconut Cream Pie

Red Ve lvet  Cake

Bourbon Bread Pudding

22
*Sa lad Stat ion At tendant Fee of  100.00 is  requ i red fo r  eve r y 75 to 100 guests
* *Car ve r At tendant Fee of  100.00 is  requ i red fo r  eve r y 75 to 100 guests



f a m i l y  s t y l e
d i n n e r  s e r v i c e

This d inner ser v ice a l lows the var iet y of  a buf fet  w i th the comfor t  and conven ience of

a seated d inner.  Min imum guarantee of  6 guests is  requ i red. Th is menu has a ma x imum

count of  25 guests. 

 95.00 per person

Beginn ings,  Choose Three Se lect ions

Our Famous Southwest Caesar
Award Winn ing Combinat ion of  Romaine Let tuce, B lack Beans, Gr i l l ed Corn,  Cot i ja  Cheese, 
Pep i tas,  Cr ispy Tor t i l l a  w i th our Sp icy Caesar Dress ing

Mixed Sweet Let tuce,  Oven Dr ied Strawber r ies,  Granny Smi th Apple,  Feta Cheese, 

 Toasted Walnuts,  w i th Champagne V ina igret te

Baby Sp inach, Roasted Red and Ye l low Beets,  Cher ve,  Van i l la  V ina igret te

Cheese Tor te l l in i  w i th Mushrooms

Tomato and Mozzare l la  Dr iz z led w i th Ba lsamic  

Fenne l  Poached Jumbo Shr imp wi th Cock ta i l  Sauce

Sush i  and Sash imi inc lud ing :  Ca l i fo rn ia,  Sp icy tuna and Vegetab le Ro l ls, 

 P ick led D iakon and Wasabi

Entrée,  Choose Two Se lect ions

addi t iona l  Entrées 12.00 per person

F i let  Mignon of  Beef 

Gr i l l ed New York Str ip Steak 

Roasted Tender lo in of  Vea l 

Double Cut Co lorado Lamb Chops

Bours in Cheese Stu f fed Breast of  Ch icken 

Berksh i re Farms Pork Lo in 

Bacon Wrapped Seared Sca l lops

Roasted Gul f  Snapper 

Gr i l l ed Sa lmon F i le t

23



f a m i l y  s t y l e
d i n n e r  s e r v i c e

Accompaniments,  Choose Three Se lect ions

Gar l ic  Mashed Potatoes

Crab Macaron i  & Cheese 

Roasted F inger l ing Potatoes

Warm Lent i l  Sa lad 

Brusse l  Sprouts,  Caramel ized Onions and Parmesan

Creamed Spinach wi th Canadian Bacon

Sauteed Green Beans wi th Wi ld Mushrooms

Large Asparagus wi th Jumbo Lump Crab Meat & Ho l landa ise

Honey Tar ragon Car rots 

A l l  D inners inc lude Warm Rol ls  and But te r,  and Our S ignature B lend Cof fee, 

Decaf fe inated Cof fee,  Hot Tea, and Iced Tea wi th Lemon

Desser t

Popu lar  Se lect ions f rom our Pastr y K i tchen 

24 Groups of  10 and under,  p lease add 100.00 Labor Charge 



h o s t  b a r s

25 Bar tender Charge of  100.00 per bar.  We recommend one bar fo r  eve r y 75 to 100 guests.

Premier Brand Cock ta i ls  9.00  e  ach
Pinnacle  Vodka, Cu  t  t  y S  a  r  k Scotch, B  ombay G  in ,  J im Beam Bou  r  bon, 
Baca  rd i  L  i gh t  Rum,  Seagram’s  7  B  l e  nd,  Giro  Tequ i la  

Premier Wines 37.00 per bot t le
The Seeker P inot Gr ig io,  Canyon Road Chardonnay,  Canyon Road Pinot No i r,
BV Coasted Estates Mer lot,  Canyon Road Cabernet Sauv ignon, Kenwood “Ya lupa” Bru t 

Super ior  Brand Cock ta i ls  11 .0  0 each
Titos Vodka, Dewa  r  s Scotch, Tanque  ray G  in ,  Jack Dan  i  e  l s  and Marker's Mark Bou  rbons ,  
Baca  rd  i  L  i  ght Rum, Cruzan Dark Rum, S  eag  ram’s VO B  l  end, Sauza  Go  ld  Tequ  i l  a

Super ior  Wines 44.00 per bot t le
Rodney Strong Sauv ignon B lanc, Drumhe l le r  Chardonnay,  Catena Ma lbec,
Drumhe l le r  Mer lot,  Drumhe l le r  Cabernet Sauv ignon, La Marca Prosecco  

U l t ra-Premium Brand Cock ta i ls  12 .00 e  ach

Grey Goos  e Vodka, C  h  i  vas Rega  l  S  cotch ,  Bombay Sapph  i re  G  in ,  M  ake  r  's  46 and 
Knob Creek Bou  rbons ,  B  aca  rd  i  L  i  ght Rum, M  ye  r ’s Da  r  k Rum,  Crown Roya  l  B  l  end, 
Hornitos Plata Tequ  i l  a

Ul tra-Premium Wines 51.00 per bot t le
Whi tehaven Sauv  i gnon B  l  a  nc,  Seven Fa  l l s  Cha  rdonnay,  L  a  et i t i a  Esta te  P inot  No i r , 
Seven Fa  l l s  Me  r  l o t ,  Seven Fa l ls  Cabe  r  net  Sauv  i gnon  ,  Chandon Eto i le  B  r  u  t

Domest ic Beer 6.25 each
Miche lob U l t ra ,  M i l l e r  L i te,  Bud L ight,  Coors L ight

Premium Beer 6.75 each
Sh iner Bock, Ste l la  A r to is,  He ineken, Dos Equ is

Cord ia ls 12.00 each
Chr is t ian Brothers Brandy, Couvo isser VS Cognac, Sandeman’s Founders Por t, 
Ba i ley’s I r i sh Cream, Ka lhua, Amaret to

Sof t  Dr inks 3.50 each

Bot t led Spr ing Water 3.75 each



p a c k a g e d  b a r s

26

Domest ic Beer,  Premier Wines,  Sof t  Dr inks,  Bot t led Water

 34.50 per person, 3 hour recept ion

 41.00 per person, 4 hour recept ion

 47.75 per person, 5 hour recept ion

 6.25 per person, each addi t iona l  hour

Fu l l  Bar ser v ing Premier Brands, Premium and Domest ic Beer,

Premier Wines,  Sof t  Dr inks,  Bot t led Water

 37.00 per person, 3 hour recept ion

 45.25 per person, 4 hour recept ion

 53.25 per person, 5 hour recept ion

 8.25 per person, each addi t iona l  hour

Fu l l  Bar ser v ing Super ior  Brands, Premium and Domest ic Beer,

Super ior  Wines,  Sof t  Dr inks,  Bot t led Water

 43.75 per person, 3 hour recept ion

 52.00 per person, 4 hour recept ion

 61.00 per person, 5 hour recept ion

 9.00 per person, each addi t iona l  hour

Fu l l  Bar ser v ing U l t ra-Premium Brands, Premium and Domest ic Beer,

U l t ra-Premium Wines,  Sof t  Dr inks,  Bot t led Water

 56.75 per person, 3 hour recept ion

 68.25 per person, 4 hour recept ion

 78.75 per person, 5 hour recept ion

 10.50 per person, each addi t iona l  hour

Bar tender Charge of  100.00 per bar.  We recommend one bar fo r  eve r y 75 to 100 guests.



t h e  h o u s t o n i a n  c a t e r i n g
w i n e  c e l l a r

Champagne and Spark l ing Wines
Domaine Carneros by Ta i t t inger Bru t,  Napa 76.00
G.H. Mumm Brut Cordon Rouge, Champagne, France, NV 86.00
Moët & Chandon Imper ia l  Bru t,  Epernay 124.00
Mumm Napa Bru t Rose, Napa Va l ley,  Ca l i fo rn ia ,  NV 68.00
Per r ie r  Jouët Grand Bru t,  Epernay,  Champagne, France, NV 115.00
Poema Cava Bru t,  Spa in,  VN 42.00
Po l  Roger Bru t  Reser ve,  Epernay,  Champagne, France NV 138.00
Roedere r Estate Bru t,  Anderson Va l ley 65.00
Ru inar t  B lanc de B lancs Bru t,  France 95.00
Tor rese l la Prosecco, I ta l y,  NV 56.00
Veuve C l iquot Ye l low Labe l  Bru t,  France, NV 98.00

Chardonnay
Duckhorn V ineyards,  Napa Va l ley,  Ca l i fo rn ia 78.00
Far N iente,  Napa Va l ley 148.00
Fer ra r i -Carano, A lexander Va l ley 59.00
Gar y Far re l l  W iner y,  Russ ian R ive r Ranches, Sonoma Coast,  Ca l i fo rn ia 65 .00
Hei t z Ce l la r,  Napa Va l ley 98.00
I ron Horse Unoaked, Green Va l ley,  Russ ian R ive r  62.00
Joseph Drouh in Pou i l l y  Fu isse,  Burgundy, France 88.00
Lou is Jadot,  Bourgogne, France 54.00
Sonoma Cutre r,  Russ ian R ive r Ranches, Sonoma Coast 58.00
Stag’s Leap, Napa Va l ley,  Ca l i fo rn ia 86.00

Sauv ignon B lanc & Pinot Gr ig io 
A lo is Lageder P inot Gr ig io Pore r,  Sudt i ro l ,  A l to Ad ige,  Trent ino,  I ta l y  56.00
Cl i f f  Lede Fami l y  Wines Savugnon B lanc, Napa Va l ley,  Ca l i fo rn ia 44.00
Domaine De lapor te Sancer re,  France 64.00
K im Craw ford Sauv ignon B lanc, Mar lborough, New Zea land 52.00
Starmont Winer y and V ineyards Sauv ignon B lanc, Napa Va l ley,  Ca l i fo rn ia 60.00
Ter la to Fami l y  V ineyards P inot Gr ig io,  Co l l i  Or ienta l i  de l  Fr iu l i ,  I ta l y  49.00

Other Whi te Wines and Rosés 
Domaine M. Chapout ie r  Be l le ruche Rose, Cotes-du-Rhone, France 38.00
Duchman Fami l y  Winer y Verment ino,  B ingman Fami l y  V ineyard,  Texas 37.00
Monchof Estate R ies l ing,  Germany 53.00
Tr imbach Gewürz t raminer,  A lsace, France 52.00
Ter ra d’Oro Moscato,  Ca l i fo rn ia 37.00

27 A l l  W ine Pr ices a re sub ject  to cur rent app l icab le se r v ice charge and Texas s tate sa les ta x



t h e  h o u s t o n i a n  c a t e r i n g
w i n e  c e l l a r

Pinot No i r  
Beaux Fre res,  Wi l l amet te Va l ley 110.00
Boen, Russ ian R ive r Va l ley,  Sonoma County,  Ca l i fo rn ia 56.00
Gar y Fer re l l  W iner y,  Russ ina R ive r Va l ley,  Ca l i fo rn ia 65.00
Goldeneye by Duckhorn,  Anderson Va l ley,  Ca l i fo rn ia 134.00
Domaine Fa ive ley Mercurey,  Bourgogne, France 75.00
Luc ienne Smi th V ineyard,  Santa Luc ia H igh lands, Ca l i fo rn ia 92.00
Starmont Winer y and V ineyards,  Carneros,  Carneros 68.00

Mer lot  
Casa Laposto l le Cuvee A lexandre,  Apa l ta V ineyards,  Co lchagua Va l ley,  Ch i le 65.00
Duckhorn V ineyards,  Napa Va l ley,  Ca l i fo rn ia 82.00
New ton Unf i l te red, St.  He lena, Napa Va l ley,  Ca l i fo rn ia 72.00

Cabernet Sauv ignon 
Amic i  Ce l la rs “O lema”,  Ca l i fo rn ia 55.00
Amic i  Ce l la rs,  Napa Va l ley,  Ca l i fo rn ia 106.00
Ber inger,  Kn ights Va l ley,  Ca l i fo rn ia 78.00
Casa Laposto l le Cuvee A lexandre,  Apa l ta V ineyards,  Co lchagua Va l ley,  Ch i le 68.00
Chappe l le t  V ineyard,  St.  He lena, Napa Va l ley 132.00
Chateau Greysac Haut Medoc, Bordeaux, France 62.00
Far N iente Oak v i l l e,  Napa Va l ley,  09 294.00
Mount Veeder,  Napa Va l ley 89.00
Stags’  Leap Winer y,  Napa Va l ley 124.00
Starmont Winer y and V ineyards,  Napa Va l ley 72.00

 

Other Inte rest ing Reds 
Duchman Fami l y  Winer y Montepu lc iano, Oswa ld V ineyard,  Texas 56.00
Duchman Fami l y  Winer y Sang iovese, Sa l t  L ick V ineyard,  Texas 48.00
Rodney Strong Symmetr y,  Red Mer i tage, A lexander Va l ley Ca l i fo rn ia 128.00
Stag’s Leap “Hands of  T im” Red B lend, Napa Va l ley,  Ca l i fo rn ia 75.00
Trap iche Broque l  Ma lbec, A rgent ina 52.00

28 A l l  W ine Pr ices a re sub ject  to cur rent app l icab le se r v ice charge and Texas s tate sa les ta x



r e c e p t i o n 
m e n u

A l l  p r ices a re sub ject  to cur rent app l icab le se r v ice charge and Texas s tate sa les ta x 



Green Goddess Crab Cock ta i l  5.50

Shr imp Campechana Shooter 5.50

Spicy Tuna Poke Sush i  Ro l l  5.50

Warm Jumbo Lump Crab Cake, C lass ic Remoulade 5.50

Lobster Sa lad Gougeres 5.75

Sca l lop Cev iche, Avocado, Rocot to Sauce 5.50

Margar i ta Shr imp, Creamy Ci lantro 5.75

Smoked Sa lmon Pinwhee l  w i th D i l l  5.25

Lemongrass-G inger Sa lmon, Sca l l ions,  Sesame A io l i  5.25

Cor iander Tuna, Orange Marmalade, Fenne l  F lat  Bread 5.25

Min i  Moroccan Ch icken Brochet te,  Saf f ron A io l i  5.00

Warm Waf f le Bat te red Ch icken, Tabasco Maple Syrup 5.00

Warm Buf fa lo Ch icken Spr ing Ro l l  5.00

Warm Pu l led Pork Quesad i l la ,  Honey Ancho 5.25

Goat Cheese Stu f fed F igs,  Prosc iu t to,  Lemon-Honey 4.75

Warm Boudin Aranc in i ,  Andou i l le,  Green Onion Remoulade 5.25

Min i  Wedge Sa lad Skewer,  Baby Tomato, Bacon, B lue Cheese 4.75

As ian Steak Sa lad Crost in i  5.25

Warm Min iature Beef  We l l ington, Tru f f le -Por t  Sauce 5.50

Warm Bacon Wrapped Chimichur r i  Beef  Tender lo in 5.50

Warm Gr i l l ed Co lorado Lamb Chop, Har issa 6.25

Warm Br ie Cheese Turnover,  Pear Chutney 4.75

Chipot le Hummus, Sweet Corn,  B lack Bean Re l ish,  P i ta Cr isp 4.75

Warm Vegetab le Samosa, Potatoes,  Peas,  Cur r y 4.75

Vegetab le Sush i  Ro l l ,  Wasab i  Soy 4.75

Fr ied Mac n’  Cheese, Tru f f le  O i l  4.75

Warm Spinach and Feta Cheese in Phy l lo 4.75

Warm Creamed Spinach Stu f fed Mushrooms 4.75 

Pr iced per piece, minimum order of 25 pieces

p a s s e d
h o r s  d ’ o e u v r e s
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Boi led Gul f  Coast Jumbo Shr imp 5.75 per p iece
Spicy Rémoulade, Horserad ish Cock ta i l  Sauce and Lemon 

Trad i t iona l  Smoked Sa lmon or Grav la x 165.00 per s ide
Shaved Red On ion, Capers,  Crème Fra iche and Fenne l  F la tbread
Ser ves 15

Sush i  and Sash imi  5.75 per p iece
Ca l i fo rn ia ,  Sp icy Tuna, and Vegetab le Ro l ls ,  Tuna and Sa lmon Sash imi
P ick led Da ikon and Wasab i

Vegetab le Crud i tés 11.00 per person
Disp lay of  Cau l i f lower,  Asparagus, Be lg ian End ive,  Baby Car rots,  Brocco l in i , 
Cucumbers,  Sweet Peppers and Rad ishes,
Wi th B lue Cheese, Ranch Honey and Gra in Musta rd Sauces

Gr i l l ed and Chi l led Vegetab le Plat te r  12.00 per person
Baby Eggp lant,  Zucch in i ,  Squash, Sweet Peppers,  Asparagus, Red On ion, 
Be lg ian End ive and Tomatoes,  Herb and Feta V ina ig ret te and Ba lsamic V ina ig ret te

Seasona l  Fresh Fru i t  D isp lay 13.00 per person
Papaya, P ineapp le,  Me lons,  Strawber r ies w i th Champagne-Raspber r y Yogur t

European and Domest ic Cheese 16.50 per person
Dr ied Fru i t ,  Nuts,  Grapes, Crackers and Baguet tes

Charcuter ie 19.00 per person
Countr y Pate,  Sauc issons, Cured Meats
Mar inated O l i ves,  Mar inated Sweet Peppers,  Musta rds,  Corn ichon and Baguet te

V iennese Sweets 20.00 per person
French Macarons,  Lemon Mer ingue Tar ts,  Cream Puf fs, 
Greek Yogur t  Panna Cot ta Shots,  Choco late Tru f f l es, 
Do lce Choco late Brownie B i tes,  A l fa jo res

d i s p l a y e d  s e l e c t i o n s
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Barbeque Rubbed At lant ic Sa lmon on Cedar P lank 375.00, se r ves 20 guests 
C i t rus But te r,  Cheddar Cheese Ro l ls

C lass ic Roasted Turkey 375.00, se r ves 50 guests 
Gar l ic  and Sweet Herbs,  G ib le t  Grav y,  Cornbread Muf f ins

Ch i l i  L ime Pork Lo in 425.00, se r ves 30 guests 
Avocado-Tomat i l lo  Sa lsa,  Tor t i l l as

Baked Countr y Ham 450.00, se r ves 75 guests 
Creo le Musta rd,  Horserad ish D i jon,  Ch inese Hot Musta rd, 
Cheddar Min i  B iscu i ts

Pr ime R ib of  Beef  650.00, se r ves 20 guests 
Herb Au Jus,  M in i  Br ioche

Thyme Rubbed Ins ide Round of  Beef  625.00, se r ves 100 guests 
Por t  Wine Demi,  Sauce Béarna ise,  Gourgeres

Roasted Beef Tender lo in 675.00, se r ves 20 guests 
Red Wine Au Jus,  M in i  Ro l ls

Sweet Herb Roasted Leg of  Lamb 525.00, se r ves 30 guests 
Roasted Gar l ic  Jus,  Br ioche Ro l ls

c a r v i n g  s t a t i o n s

32 Carv ing Stations require an At tendant for every 75 to 100 guests at 100.00



Pr iced per person

Jumbo Lump Crab Cake 24.00
Sweet and Sp icy Ch i le Gar l ic  But te r

Saf f ron R isot to 20.00
Brocco l i  and C i t rus Cream

Four Cheese Macaron i  20.00
Whi te Amer ican, Whi te Cheddar,  As iago, Havar t i

S tone Ground Gr i ts 24.00
Honey-Ancho G lazed Shr imp

Ar roz con Po l lo 22.00
Ol i ves,  P imiento,  Chor izo,  P igeon Peas

Lobster  Rav io l i  24.00
Tru f f le  But te r

Taco Bar 23.00
Barbacoa, Ch icken Asada, Fresh Tor t i l l as,  Trad i t iona l  Cond iments

Mofongo 22.00
Bacon, Bra ised Pork,  Sof r i to

Cornbread Hash 24.00
Smoked Br isket,  Sweet On ions

Vegetar ian Potato Gnocch i  20.00
Mushroom, Sp inach, Made i ra Cream, Parmesan

Vegan Buckwheat Noodles 20.00
Snow Peas, Tr i -Peppers,  Tofu,  Sweet Soy

i n t e r a c t i v e  c u l i n a r y 
s t a t i o n s

33 Interacative Stations require a Cul inary At tendant at 100.00 for every 75 to 100 guests.



h o s t  b a r s

34 Bar tender Charge of  100.00 per bar.  We recommend one bar fo r  eve r y 75 to 100 guests.

Premier Brand Cock ta i ls  9.00  e  ach
Pinnacle  Vodka, Cu  t  t  y S  a  r  k Scotch, B  ombay G  in ,  J im Beam Bourbon, 
Baca  rd i  L  i gh t  Rum,  Seagram’s  7  B  l e  nd,  Giro Tequ i la  

Premier Wines 37.00 per bot t le
The Seeker P inot Gr ig io,  Canyon Road Chardonnay,  Canyon Road Pinot No i r,
BV Coasted Estates Mer lot,  Canyon Road Cabernet Sauv ignon, Kenwood “Ya lupa” Bru t 

Super ior  Brand Cock ta i ls  11 .0  0 e  ach

Titos  Vodka, Dewa  r  s Scotch, Tanqueray G  in ,  Jack Dan  i  e  l s  and Marker's Mark Bou  r 
bons ,  Baca  rd  i  L  i  ght Rum, Cruzan Dark Rum, S  eag  ram’s VO B  l  end,  Sauza Gold Tequ  i l  a

Super ior  Wines 44.00 per bot t le
Rodney Strong Sauv ignon B lanc, Drumhe l le r  Chardonnay,  Catena Ma lbec,
Drumhe l le r  Mer lot,  Drumhe l le r  Cabernet Sauv ignon, La Marca Prosecco  

U l t ra-Premium Brand Cock ta i ls  12 .00 e  ach

Grey Goos  e Vodka, C  h  i  vas Rega  l  S  cotch ,  Bombay Sapph  i re  G  in ,  Make  r '  s  46 and 
Knob Creek  Bou  r  bons ,  B  aca  rd  i  L  i  ght Rum, M  ye  r ’s Da  r  k Rum,  Crown Roya  l  B  l  end, 
Hornitos Plata Tequ  i l  a

Ul tra-Premium Wines 51.00 per bot t le
Whi tehaven Sauv  i gnon B  l a  nc,  Seven Fa  l l s  Cha  rdonnay,  L  aet i t i a  Esta te  P inot  No i r , 
Seven Fa  l l s  Me  r  l o t ,  Seven Fa l ls  Cabe  r  net  Sauv  i gnon  ,  Chandon Eto i le  B  r  u  t

Domest ic Beer 6.25 each
Miche lob U l t ra ,  M i l l e r  L i te,  Bud L ight,  Coors L ight

Premium Beer 6.75 each
Sh iner Bock, Ste l la  A r to is,  He ineken, Dos Equ is

Cord ia ls 12.00 each
Chr is t ian Brothers Brandy, Couvo isser VS Cognac, Sandeman’s Founders Por t, 
Ba i ley’s I r i sh Cream, Ka lhua, Amaret to

Sof t  Dr inks 3.50 each

Bot t led Spr ing Water 3.75 each



p a c k a g e d  b a r s
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Domest ic Beer,  Premier Wines,  Sof t  Dr inks,  Bot t led Water

 34.50 per person, 3 hour recept ion

 41.00 per person, 4 hour recept ion

 47.75 per person, 5 hour recept ion

 6.25 per person, each addi t iona l  hour

Fu l l  Bar ser v ing Premier Brands, Premium and Domest ic Beer,

Premier Wines,  Sof t  Dr inks,  Bot t led Water

 37.00 per person, 3 hour recept ion

 45.25 per person, 4 hour recept ion

 53.25 per person, 5 hour recept ion

 8.25 per person, each addi t iona l  hour

Fu l l  Bar ser v ing Super ior  Brands, Premium and Domest ic Beer,

Super ior  Wines,  Sof t  Dr inks,  Bot t led Water

 43.75 per person, 3 hour recept ion

 52.00 per person, 4 hour recept ion

 61.00 per person, 5 hour recept ion

 9.00 per person, each addi t iona l  hour

Fu l l  Bar ser v ing U l t ra-Premium Brands, Premium and Domest ic Beer,

U l t ra-Premium Wines,  Sof t  Dr inks,  Bot t led Water

 56.75 per person, 3 hour recept ion

 68.25 per person, 4 hour recept ion

 78.75 per person, 5 hour recept ion

 10.50 per person, each addi t iona l  hour

Bar tender Charge of  100.00 per bar.  We recommend one bar fo r  eve r y 75 to 100 guests.



t h e  h o u s t o n i a n  c a t e r i n g
w i n e  c e l l a r

Champagne and Spark l ing Wines
Domaine Carneros by Ta i t t inger Bru t,  Napa 76.00
G.H. Mumm Brut Cordon Rouge, Champagne, France, NV 86.00
Moët & Chandon Imper ia l  Bru t,  Epernay 124.00
Mumm Napa Bru t Rose, Napa Va l ley,  Ca l i fo rn ia ,  NV 68.00
Per r ie r  Jouët Grand Bru t,  Epernay,  Champagne, France, NV 115.00
Poema Cava Bru t,  Spa in,  VN 42.00
Po l  Roger Bru t  Reser ve,  Epernay,  Champagne, France NV 138.00
Roedere r Estate Bru t,  Anderson Va l ley 65.00
Ru inar t  B lanc de B lancs Bru t,  France 95.00
Tor rese l la Prosecco, I ta l y,  NV 56.00
Veuve C l iquot Ye l low Labe l  Bru t,  France, NV 98.00

Chardonnay
Duckhorn V ineyards,  Napa Va l ley,  Ca l i fo rn ia 78.00

Far N iente,  Napa Va l ley 148.00

Fer ra r i -Carano, A lexander Va l ley 59.00

Gar y Far re l l  W iner y,  Russ ian R ive r Ranches, Sonoma Coast,  Ca l i fo rn ia 65 .00
Hei t z Ce l la r,  Napa Va l ley 98.00
I ron Horse Unoaked, Green Va l ley,  Russ ian R ive r  62.00
Joseph Drouh in Pou i l l y  Fu isse,  Burgundy, France 88.00
Lou is Jadot,  Bourgogne, France 54.00
Sonoma Cutre r,  Russ ian R ive r Ranches, Sonoma Coast 58.00
Stag’s Leap, Napa Va l ley,  Ca l i fo rn ia 86.00

Sauv ignon B lanc & Pinot Gr ig io 
A lo is Lageder P inot Gr ig io Pore r,  Sudt i ro l ,  A l to Ad ige,  Trent ino,  I ta l y  56.00
Cl i f f  Lede Fami l y  Wines Savugnon B lanc, Napa Va l ley,  Ca l i fo rn ia 44.00
Domaine De lapor te Sancer re,  France 64.00
K im Craw ford Sauv ignon B lanc, Mar lborough, New Zea land 52.00
Starmont Winer y and V ineyards Sauv ignon B lanc, Napa Va l ley,  Ca l i fo rn ia 60.00
Ter la to Fami l y  V ineyards P inot Gr ig io,  Co l l i  Or ienta l i  de l  Fr iu l i ,  I ta l y  49.00

Other Whi te Wines and Rosés 
Domaine M. Chapout ie r  Be l le ruche Rose, Cotes-du-Rhone, France 38.00
Duchman Fami l y  Winer y Verment ino,  B ingman Fami l y  V ineyard,  Texas 37.00
Monchof Estate R ies l ing,  Germany 53.00
Tr imbach Gewürz t raminer,  A lsace, France 52.00
Ter ra d’Oro Moscato,  Ca l i fo rn ia 37.00

36 A l l  W ine Pr ices a re sub ject  to cur rent app l icab le se r v ice charge and Texas s tate sa les ta x



t h e  h o u s t o n i a n  c a t e r i n g
w i n e  c e l l a r

Pinot No i r  
Beaux Fre res,  Wi l l amet te Va l ley 110.00
Boen, Russ ian R ive r Va l ley,  Sonoma County,  Ca l i fo rn ia 56.00
Gar y Fer re l l  W iner y,  Russ ina R ive r Va l ley,  Ca l i fo rn ia 65.00
Goldeneye by Duckhorn,  Anderson Va l ley,  Ca l i fo rn ia 134.00
Domaine Fa ive ley Mercurey,  Bourgogne, France 75.00
Luc ienne Smi th V ineyard,  Santa Luc ia H igh lands, Ca l i fo rn ia 92.00
Starmont Winer y and V ineyards,  Carneros,  Carneros 68.00

Mer lot  
Casa Laposto l le Cuvee A lexandre,  Apa l ta V ineyards,  Co lchagua Va l ley,  Ch i le 65.00
Duckhorn V ineyards,  Napa Va l ley,  Ca l i fo rn ia 82.00
New ton Unf i l te red, St.  He lena, Napa Va l ley,  Ca l i fo rn ia 72.00

Cabernet Sauv ignon 
Amic i  Ce l la rs “O lema”,  Ca l i fo rn ia 55.00
Amic i  Ce l la rs,  Napa Va l ley,  Ca l i fo rn ia 106.00
Ber inger,  Kn ights Va l ley,  Ca l i fo rn ia 78.00
Casa Laposto l le Cuvee A lexandre,  Apa l ta V ineyards,  Co lchagua Va l ley,  Ch i le 68.00
Chappe l le t  V ineyard,  St.  He lena, Napa Va l ley 132.00
Chateau Greysac Haut Medoc, Bordeaux, France 62.00
Far N iente Oak v i l l e,  Napa Va l ley,  09 294.00
Mount Veeder,  Napa Va l ley 89.00
Stags’  Leap Winer y,  Napa Va l ley 124.00
Starmont Winer y and V ineyards,  Napa Va l ley 72.00

 

Other Inte rest ing Reds 
Duchman Fami l y  Winer y Montepu lc iano, Oswa ld V ineyard,  Texas 56.00
Duchman Fami l y  Winer y Sang iovese, Sa l t  L ick V ineyard,  Texas 48.00
Rodney Strong Symmetr y,  Red Mer i tage, A lexander Va l ley Ca l i fo rn ia 128.00
Stag’s Leap “Hands of  T im” Red B lend, Napa Va l ley,  Ca l i fo rn ia 75.00
Trap iche Broque l  Ma lbec, A rgent ina 52.00

37 A l l  W ine Pr ices a re sub ject  to cur rent app l icab le se r v ice charge and Texas s tate sa les ta x
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h o s t  b a r s

39 Bar tender Charge of  100.00 per bar.  We recommend one bar fo r  eve r y 75 to 100 guests.

Premier Brand Cock ta i ls  9.00  each
Pinnacle  Vodka, Cu  t  t  y S  a  r  k Scotch, B  ombay G  in ,  J im Beam  Bou  rbon, 
Baca  rd i  L ight  Rum,  Seagram’s  7  B  l e  nd,  Giro Tequ i la  

Premier Wines 37.00 per bot t le
The Seeker P inot Gr ig io,  Canyon Road Chardonnay,  Canyon Road Pinot No i r,
BV Coasted Estates Mer lot,  Canyon Road Cabernet Sauv ignon, Kenwood “Ya lupa” Bru t 

Super ior  Brand Cock ta i ls  11 .0  0 each

Titos  Vodka, D  ewa  r  s Scotch, Tanque  ray G  in ,  Jack Dan  i  e  l s  and Maker's Mark Bourbons, 
Baca  rd  i  L  i  ght Rum, Cruzan Dark  Rum, S  eag  ram’s VO B  l  end, Sauza Go  ld  Tequ  i l  a

Super ior  Wines 44.00 per bot t le
Rodney Strong Sauv ignon B lanc, Drumhe l le r  Chardonnay,  Catena Ma lbec,
Drumhe l le r  Mer lot,  Drumhe l le r  Cabernet Sauv ignon, La Marca Prosecco  

U l t ra-Premium Brand Cock ta i ls  12 .00 e  ach

Grey Goos  e Vodka, C  h  i  vas Rega  l  S  cotch,  Bombay Sapph  i re  G  in ,  M  ake  r  's  46 and 
Knob Creek Bourbon, B  aca  rd  i  L  i  ght Rum, M  ye  r ’s Da  r  k Rum,  Crown Roya  l  B  l  end, 
Hornitos Plata  Tequ  i l  a

Ul tra-Premium Wines 51.00 per bot t le
Whi t  ehaven Sauv  i  gnon B  l  a  nc  ,  Seven Fa  l  l s  Cha  rdonnay  ,  L  aet i  t i a  Est  at  e P  i n  o  t  No i  r , 
Seven Fa  l  l s  Me  r  l o  t  ,  Seven Fa l ls  Caberne  t  Sauv  i  gnon ,  Chandon Eto i le  Brut 
tDomest ic Beer 6.25 each
Miche lob U l t ra ,  M i l l e r  L i te,  Bud L ight,  Coors L ight

Premium Beer 6.75 each
Sh iner Bock, Ste l la  A r to is,  He ineken, Dos Equ is

Cord ia ls 12.00 each
Ch  r  i s t i  an B  rothe  r  s B  randy,  C  ouvo  i s  se  r  VS Cognac, S  andeman’s Founde  r  s Po  r  t ,  
Ba  i l  ey’s I r  i sh C  ream, Kahlua, A  ma  ret  to

Sof t  Dr inks 3.50 each

Bot t led Spr ing Water 3.75 each



p a c k a g e d  b a r s
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Domest ic Beer,  Premier Wines,  Sof t  Dr inks,  Bot t led Water

34.50 per person, 3 hour recept ion

41.00 per person, 4 hour recept ion

47.75 per person, 5 hour recept ion

6.25 per person, each addi t iona l  hour

Fu l l  Bar ser v ing Premier Brands, Premium and Domest ic Beer,

Premier Wines,  Sof t  Dr inks,  Bot t led Water

37.00 per person, 3 hour recept ion

45.25 per person, 4 hour recept ion

53.25 per person, 5 hour recept ion

8.25 per person, each addi t iona l  hour

Fu l l  Bar ser v ing Super ior  Brands, Premium and Domest ic Beer,

Super ior  Wines,  Sof t  Dr inks,  Bot t led Water

43.75 per person, 3 hour recept ion

52.00 per person, 4 hour recept ion

61.00 per person, 5 hour recept ion

9.00 per person, each addi t iona l  hour

Fu l l  Bar ser v ing U l t ra-Premium Brands, Premium and Domest ic Beer,

U l t ra-Premium Wines,  Sof t  Dr inks,  Bot t led Water

56.75 per person, 3 hour recept ion

68.25 per person, 4 hour recept ion

78.75 per person, 5 hour recept ion

10.50 per person, each addi t iona l  hour

Bar tender Charge of  100.00 per bar.  We recommend one bar fo r  eve r y 75 to 100 guests.



s p e c i a l  c o c k t a i l s

Champagne Cock ta i l  Bar 13.00 + per dr ink
Chandon Eto i le  Bru t,  w i th
Strawber r ies,  Raspber r ies,  B lueber r ies,  Lemon Twis ts,  Sugar Cubes, B i t te rs, 
 Creme de Cas is,  Chambord, Grenad ine,  Pomegranate Ju ice,  Orange Ju ice,  Peach Necta r

F lavored Vodkas 11.00 + per dr ink
Abso lu t  C i t ron,  Abso lu t  Mandr in,  Abso lu t  Ruby Red, Abso lu t  Peppar, 
 Abso lu t  Peach, Grey Goose Pear,  S to l ichnaya Van i l l a
Other F lavors a re a lso ava i lab le
Create a Spec ia l  F lavored Vodka Bar Dr ink Menu w i th Your Cate r ing Contact

Moj i tos Madness 11.00 + per dr ink
Or ig ina l ,  Peach, Raspber r y,  and Mango Moj i tos
 Sugar Cane and Mint  Leaves
Made w i th Or ig ina l  Bacard i  Rum, Bacard i  Razz Rum, Bacard i  Peach Red Rum
 and Mango Rum

Mar t in is
The Cosmopo l i tan :   Vodka, Co int reau, Cranber r y and L ime Ju ices
The Or ig ina l :   Vodka, Dr y Vermouth,  O l i ve
D i r t y Mar t in i :   Vodka and O l i ve Ju ice
Choco late-t in i :   Vodka, God iva Dark and Whi te Choco late L iqueur
Sour App le-t in i :   Vodka, App le Ju ice,  Tr ip le Sec and Sour App le Schnapps
Me lon-t in i :   Vodka, Midor i  and Lemon Twis t
Campar i :   Vodka, Campar i ,  Orange and Lemon S l ices
The C lass ic French :  G in,  Dash of  Pernod and Lemon Twis t
The Houston ian Ho l iday-t in i :   Vodka, Peppermint  Schnapps and Crème de Cacao

Premier Brand Mar t in is  8.25+ per dr ink

Super ior  Brand Mar t in is  9.00 + per dr ink 

U l t ra-Premium Brand Mar t in i  10.50 + per dr ink

S ing le Ma l t  Scotch 13.00 + per dr ink
Craganmore
Glenf idd ich 1986
Glenk inch ie Lowland
Glen lev i t  12 Year
H igh land G lenmorang ie 10 Year
H igh land Park
Laphroa ig
Oban
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t h e  h o u s t o n i a n  c a t e r i n g 
w i n e  c e l l a r

Champagne and Spark l ing Wines
Domaine Carneros by Ta i t t inger Bru t,  Napa 76.00
G.H. Mumm Brut Cordon Rouge, Champagne, France, NV 86.00
Moët & Chandon Imper ia l  Bru t,  Epernay 124.00
Mumm Napa Bru t Rose, Napa Va l ley,  Ca l i fo rn ia ,  NV 68.00
Per r ie r  Jouët Grand Bru t,  Epernay,  Champagne, France, NV 115.00
Poema Cava Bru t,  Spa in,  VN 42.00
Po l  Roger Bru t  Reser ve,  Epernay,  Champagne, France NV 138.00
Roedere r Estate Bru t,  Anderson Va l ley 65.00
Ru inar t  B lanc de B lancs Bru t,  France 95.00
Tor rese l la Prosecco, I ta l y,  NV 56.00
Veuve C l iquot Ye l low Labe l  Bru t,  France, NV 98.00

Chardonnay
Duckhorn V ineyards,  Napa Va l ley,  Ca l i fo rn ia 78.00
Far N iente,  Napa Va l ley 148.00
Fer ra r i -Carano, A lexander Va l ley 59.00
Gar y Far re l l  W iner y,  Russ ian R ive r Ranches, Sonoma Coast,  Ca l i fo rn ia 65 .00
Hei t z Ce l la r,  Napa Va l ley 98.00
I ron Horse Unoaked, Green Va l ley,  Russ ian R ive r  62.00
Joseph Drouh in Pou i l l y  Fu isse,  Burgundy, France 88.00
Lou is Jadot,  Bourgogne, France 54.00
Sonoma Cutre r,  Russ ian R ive r Ranches, Sonoma Coast 58.00
Stag’s Leap, Napa Va l ley,  Ca l i fo rn ia 86.00

Sauv ignon B lanc & Pinot Gr ig io 
A lo is Lageder P inot Gr ig io Pore r,  Sudt i ro l ,  A l to Ad ige,  Trent ino,  I ta l y  56.00
Cl i f f  Lede Fami l y  Wines Savugnon B lanc, Napa Va l ley,  Ca l i fo rn ia 44.00
Domaine De lapor te Sancer re,  France 64.00
K im Craw ford Sauv ignon B lanc, Mar lborough, New Zea land 52.00
Starmont Winer y and V ineyards Sauv ignon B lanc, Napa Va l ley,  Ca l i fo rn ia 60.00
Ter la to Fami l y  V ineyards P inot Gr ig io,  Co l l i  Or ienta l i  de l  Fr iu l i ,  I ta l y  49.00

Other Whi te Wines and Rosés 
Domaine M. Chapout ie r  Be l le ruche Rose, Cotes-du-Rhone, France 38.00
Duchman Fami l y  Winer y Verment ino,  B ingman Fami l y  V ineyard,  Texas 37.00
Monchof Estate R ies l ing,  Germany 53.00
Tr imbach Gewürz t raminer,  A lsace, France 52.00
Ter ra d’Oro Moscato,  Ca l i fo rn ia 37.00

42 A l l  W ine Pr ices a re sub ject  to cur rent app l icab le se r v ice charge and Texas s tate sa les ta x



t h e  h o u s t o n i a n  c a t e r i n g 
w i n e  c e l l a r

Pinot No i r  
Beaux Fre res,  Wi l l amet te Va l ley 110.00
Boen, Russ ian R ive r Va l ley,  Sonoma County,  Ca l i fo rn ia 56.00
Gar y Fer re l l  W iner y,  Russ ina R ive r Va l ley,  Ca l i fo rn ia 65.00
Goldeneye by Duckhorn,  Anderson Va l ley,  Ca l i fo rn ia 134.00
Domaine Fa ive ley Mercurey,  Bourgogne, France 75.00
Luc ienne Smi th V ineyard,  Santa Luc ia H igh lands, Ca l i fo rn ia 92.00
Starmont Winer y and V ineyards,  Carneros,  Carneros 68.00

Mer lot  
Casa Laposto l le Cuvee A lexandre,  Apa l ta V ineyards,  Co lchagua Va l ley,  Ch i le 65.00
Duckhorn V ineyards,  Napa Va l ley,  Ca l i fo rn ia 82.00
New ton Unf i l te red, St.  He lena, Napa Va l ley,  Ca l i fo rn ia 72.00

Cabernet Sauv ignon 
Amic i  Ce l la rs “O lema”,  Ca l i fo rn ia 55.00
Amic i  Ce l la rs,  Napa Va l ley,  Ca l i fo rn ia 106.00
Ber inger,  Kn ights Va l ley,  Ca l i fo rn ia 78.00
Casa Laposto l le Cuvee A lexandre,  Apa l ta V ineyards,  Co lchagua Va l ley,  Ch i le 68.00
Chappe l le t  V ineyard,  St.  He lena, Napa Va l ley 132.00
Chateau Greysac Haut Medoc, Bordeaux, France 62.00
Far N iente Oak v i l l e,  Napa Va l ley,  09 294.00
Mount Veeder,  Napa Va l ley 89.00
Stags’  Leap Winer y,  Napa Va l ley 124.00
Starmont Winer y and V ineyards,  Napa Va l ley 72.00

 

Other Inte rest ing Reds 
Duchman Fami l y  Winer y Montepu lc iano, Oswa ld V ineyard,  Texas 56.00
Duchman Fami l y  Winer y Sang iovese, Sa l t  L ick V ineyard,  Texas 48.00
Rodney Strong Symmetr y,  Red Mer i tage, A lexander Va l ley Ca l i fo rn ia 128.00
Stag’s Leap “Hands of  T im” Red B lend, Napa Va l ley,  Ca l i fo rn ia 75.00
Trap iche Broque l  Ma lbec, A rgent ina 52.00

43 A l l  W ine Pr ices a re sub ject  to cur rent app l icab le se r v ice charge and Texas s tate sa les ta x
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