
 

Express Catering Menu 

Our Delivery Catering program is designed with you in mind! All of our offerings come with disposable 

dining and serving wares, racks and sternos for hot food, signage & of course great food. Feel free to 

reach out to us for help planning your event 

PRICES ARE PER PERSON . Minimum delivery applies, please inquire 

 

APPETIZERS & PLATTER ARRANGEMENTS 

• Grazing & Charcuterie – An artful arrangement of select meats, cheese, fruit, crudite, 

marinated items, pickled goods, specialty season items, crackers, crostini and dips. 

Something for everyone here, this is the most popular option! $9 pp 

• Texas Tasties – Bacon Wrapped Pimento Cheese Stuffed Jalapenos, Street Corn Cups, 

BBQ Chicken Satays. $8 pp  

• Skewer Soiree – Chimichurri Chicken Satays, Thai Style Strip Steak Satays & 

Chimichurri Grilled Vegetable Satays. Served with 2 dips $8 pp  

• Meatball Duo – BBQ Beef Meatballs & Chimichurri Pork Meatballs, served w Crostini $7 

• Crostini Display – Beef Tenderloin – Shaved Parmesan & Horseradish . Salmon, Caper 

& Dill Cream Cheese // Brie – Raspberry Jam & Mint // $8 pp (alt options avail)  

• Keep on Dippin’ – Our Spinach Artichoke & Jalapeno Dip . Pimento Cheese . & Monthly 

Hummus with Crostini, Crackers, Pita for dipping $6.50 pp 

• Tea Sandwiches – Cucumber & Hummus // Roast Beef & Shaved Parmesan // 

Cranberry Pecan Chicken Salad $9 pp 

• Salsas y Guacamole - Our scratch made Heirloom Tomato Salsa, Tomatillo & Hatch 

Chile Verde Salsa, Guac & Chips $8 pp 

• Smoked Salmon & Chilled Shrimp – An arrangement of Smoked Salmon, Cocktail Style 

Shrimp served with capers, red onion, lemons, cocktail sauce & horseradish cream & 

crackers $15 pp  

 

 

 

(continued) 



BY THE PIECE (Al la Carte) - $2.75 ea 

• Sausage . Gouda . Caramelized Apple Bite 

• Cholulua Poached Shrimp Cocktail Cups 

• Bacon Wrapped Goat Cheese Stuffed Dates 

• Pesto Chicken Caprese Skewers w Mozzarella & Tomato 

• Chimichurri Steak Skewers w/ Bell Peppers & Onion 

• Chimichurri Vegetable Skewers w/ Squash, Mushrooms, Peppers & Onion 

• Street Corn Cups (Elotes) 

• Sweet Potato Skillet Cakes 

• Bacon Wrapped Pimento Cheese Stuffed Jalapenos 

• Charcuterie Skewers $3.75 Each 

• Fruit Kebabs (with or without Tajin) 

• Vegetable Egg Rolls w/ Honey Chile Sauce 

• Watermelon Feta Mint Bites w Balsamic 

• Herb & Cranberry Crusted Goat Cheese Balls 

 

KEEP IT SIMPLE ENTRÉE PACKAGES (minimum 30 guests) 

• BBQ Smokehouse – Brisket, BBQ Chicken Thighs, Sausage, Potato Salad, Green Beans, Rolls & 

Corn Bread, Condiments, Cookies & Brownies $23 pp / $19 pp no dessert 

• Taco Bar – (Choose 2) Our famous Chicken Tinga, Carnitas, Al Pastor Pork, Steak, Picadillo 

Ground Beef, Mushroom Fajitas. Served with Tortillas, an array of toppings, Spanish Rice & 

Charro Beans (OR Street Corn). Chips & Salsa $22 pp / $18 pp no chips and salsa 

• Cajun Station – Blackened Chicken, Shrimp, Sausage, Boiled Potatoes & Corn, Green Beans, Okra 

& Tomatoes. Served with a Salad or Cookies & Brownies $23 pp / $19 pp no cookies  

• Pacific Package – Thai Honey Chile Grilled Chicken, Korean BBQ Pork Riblets, Jasmine Rice, 

Grilled Vegetables, Salad & Fruit Cups $23 pp / $19 pp no fruit cups or salad  

• Carving Package – Beef Tenderloin & Pork Tenderloin served with Mashed Potatoes, Green 

Beans, Rolls, Sauce Toppings, Brownies/Cookies, Salad $26 pp / $24 no cookies  

• Fajitas – Grilled Chicken, Steak, Mushroom Fajitas, Peppers & Onions, Spanish Rice & Charro 

Beans. Tortillas, Salsas, Cheese, Jalapenos, Cilantro, Chips & Salsa $23 pp / $21 No chips 

 

*Add a salad to any package $3.75 per person 

ENTREES & SIDES (Minimum 12 orders per entrée – each entrée comes with 1 side) 

$16 Per Person . Add a second side for $3.75 per person 

• Chicken Fricassee w Wild Mushroom Ragout, Tomatoes & Thyme 

• Pesto Chicken w Marinated Tomatoes 

• Mediterreanean Chicken w Olives, Artichokes, Tomato, Lemon & Herbs 

• BBQ Seared Chicken Thighs w Charred Green Onions 

• Cranberry Pork Loin // or // Mushroom Demi Glaze Pork Loin 



• Beef Tenderloin w Horseradish Cream & Chimichurri +$2 pp  

• Grilled Salmon w Avocado Salsa & Cilantro 

• BBQ Brisket & Sausage 

• Grilled Mahi w Yellow Pepper Pesto & Plantains +$2 pp  

• Blackened Chicken Alfredo Pasta 

• Roasted Root Vegetable Curry (VEGAN)  

• Chorizo Beef Meatloaf with Tomato Gravy 

• Coca Cola Pork Carnitas 

• Grilled Portobello Mushroom Saute w Chimichurri 

SIDES ($4 each) 

• Mashed Potatoes // Herb Roasted Potatoes // Cajun Skillet Potatoes 

• Jasmine Rice // Spanish Rice // Wild Rice Pilaf 

• Sauteed Root Vegetables // Sauteed Squash // Sauteed Green Beans 

• Street Corn // Cauliflower Gratin // Mac N Cheese 

 

SALADS ($4.50 per person) 

• Back Porch Salad – Greens, Tomato, Cucumber, Stone Fruit of the Season, Crumbled Goat 

Cheese, Mint. Served with Balsamic & Ranch 

• TX Caesar Salad – Romaine, Shaved Parmesan, Grilled Poblano Peppers, Hatch Chile Croutons, 

Jalapeno Caesar Dressing. (Classic Caesar also available) 

• Easy Salad -Greens, Tomato, Cucumber, Radish, Shredded Cheese, Croutons, Balsamic & Ranch  

• Avocado Carpaccio +$1 -Thinly Sliced Avocado, Shaved Manchego Cheese, Tomato, Cilantro, 

Basil, Mint, Greens and our scratch made honey chile dressing 

 

BOXED LUNCHES (each box packaged individually, served with potato salad, green salad of the day 

and mini dessert (or fruit) ) $17 each  -- customize your sandwich, please inquire 

• Turkey & Avocado – Boar’s Head Roast Turkey, Provolone Cheese, Lettuce, Tomato, Fresh 

Avocado on Ciabatta  

• Porky’s Club – Ham, Bacon, Swiss, Lettuce, Tomato on Artisan Sliced Bread 

• Vegetarian Delight – Hummus, Carrot & Cucumber, with Lettuce & Tomato in a Wrap 

• Roast Beef & Parmesan – Sliced Fresh Roast Beef, Shaved Parmesan, Field Greens, Roasted 

Tomato & Horseradish Cream on a Ciabatta 

• Italian Style – Salami, Ham, Provolone, Lettuce, Tomato & Giardiniera on Ciabatta  

• Cranberry Pecan Chicken Salad – Fresh made signature Chicken Salad with Lettuce & Tomato on 

a Croissant 

• Breadless Chicken Salad – a Generous Scoop of our signature Chicken Salad over Greens with 

Lettuce, Tomato & Cucumber  

 



 DESSERTS 

• Assorted Fresh Baked Cookies & Brownies $4 pp 

• Mini Cheesecake Bites & Cake Bites $5 pp 

• Assorted Mini Cupcakes $5 pp 

• Dessert Bars – Lemon, Caramel Apple, Chocolate Pecan $5 

BREAKFAST PACKAGES (Minimum delivery $750 plus tax, tip)  

• Breakfast Tacos – 3 Varieties / with Fruit Cups, Breakfast Potatoes, Salsa & Cheese $13pp 

• Classic Breakfast – Bacon, Sausage, Egg, Potatoes, Danish, Fruit, Biscuits $16 pp 

• Frittatas -  Bacon Cheddar Pico / Spinach Tomato Feta served with Fruit Cups, Breakfast 

Potatoes, Danish or Biscuits $17pp 

• Breakfast Grazing Table – Charcuterie Meats, Cheeses, Mini Pancake Skewers, Granola, Yogurt, 

Mini Bagels and Croissant, Jams, Grilled Vegetables, Salmon & more! $15 pp  

• ADD COFFEE SERVICE $4 per person  

 

Individual Breakfast Tacos $4 each (Minimum 1 Dozen each)  

Egg – Bacon – Cheese     //     Bean and Potato w Peppers & Onions 

Sausage – Egg – Cheese     //     Mushroom Fajita & Egg 

Brisket – Egg – Cheese     //     Refried Bean & Cheese 

Potato – Egg – Cheese     //     Chorizo – Egg - Cheese 

 

 

 

 


