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Discover our Catering Menu

Modern Sothern Fusion: Bold flavors and
handcrafted experiences.



APPERTIZERS

Our appetizers feature handcrafted bites with local ingredients and bold Southern flavor. Choose
2-3 selections per menu. Chef’s Recommendations are starred (1)

MEAT & POULTRY

AL PASTOR MINI PORK TAcOS. Avocado Salsa ¢
Pickled Red Onion ¢ Hatch Chile Aioli.

SHINER BRAISED SHORT RIB on Pastry with
Chives.

<~ PRroscIuTTO FIG (or Grape) Basil ® Roasted
Red Onion ® Mozzarella on Skewer.

<~ BEEF "WELLINGTON" PASTRY CUPS . Minced
Mushrooms ¢ Vegetables ¢ Herbs e
Horseradish Creme.

<" BACON WRAPPED JALAPENOS. Cheddar
Pimento Cream Cheese ¢ Buttermilk Ranch.

ANDOUILLE SAUSAGE SKEWER. Smoked Gouda
e Caramlized Apple ® Fennel.

CHORIZO MEATBALL. Queso Fresco ¢ Cilantro
Roasted Tomato Salsa.

MUFFULETA CANAPE . Ham ® Salami ¢
Provolone ¢ Tapenade ¢ Creole Mustard
Herbs.

CHIMICHURRI SEARED STRIP STEAK KEBABS .
Tomato ® Bell Peppers ¢ Onion.

LAYs FRIED CHICKEN FINGERS. Hatch Chile
Aioli.

MINI FRITO PIES. With sour cream ® Cheese ® Pico
de Gallo.

. BACON WRAPPED DATES. Stuffed with Goat
Cheese & Pecans.

KOREAN BBQ PORK BONELESS RIBLETS . Scallions &
Sesame Seeds.

GRILLED STRIP STEAK TOSTADA . Street Corn e
Pickled Red Onion ® Avocado Salsa.

THAI-PEANUT SAUCE STEAK SATAY . Green Onions.

HONEY-CHILE (KA'ARAGE) CRISPY FRIED CHICKEN
BITES. Sesame @ Basil, Mint ® Cilantro ® Lime.

PESTO CHICKEN CAPRESE SKEWER. Fresh
Mozzarella ® Tomato ® Basil.

CHICKEN FRIED QUAIL. Dipped in Wildflower Honey
& Bourbon-Cowboy Butter.

MINI CHICKEN TINGA TAcosS . Pickled Red Onion e
Fire Roasted Tomato BBQ Sauce e Cilantro.

. EMPANADAS
Philly Cheesesteak | Chicken Tinga | Black Beans,
Brisket & Jalapeno Cheese | Street Corn.




SEAFOOD

CITRUS CEVICHE SPOONS. Shrimp | Mahi | Scallops.

AHI POKE SPOONS. Sriracha aioli ® Sesame ¢ Scallions
e Avocado ¢ Herbs.

< TeEX MEX SHRIMP "CAMPECHANGA" CuPs. Tortilla
Chips ¢ Avocado ® Lime.

CRISPY LUMP CRABCAKES. Red Remoulade & Chives.

MINI LOBSTER (OR SHRIMP) TOSTADA . Avocado & Mango
Salsa.

" FIRECRACKER FRIED SHRIMP. Slaw & Siracha Mayo.
FRIED CRAB STICKS. Yum-Yum sauce.

CHOLULA POACHED SHRIMP. Cucumber Chip &
Avocado Creme Sauce.

VEGETARIAN / VEGAN

AvocADO FRIES. Pico de Gallo & Jalapeno ranch.

< FRESH SHUCKED STREET CORN. Cilantro ® Oaxacan
Crema ¢ Tajin.

FRIED MAC N CHEESE BITES. Ranch.

CRISPY SKILLET CORN CAKES. Avocado Aioli & Herbs.

 CORNBREAD PANZANELLA. Bread Salad Spoonfuls e
Heirloom Tomato ® Cukes, Balsamic ¢ Basil.

CREME BRIE CROSTINI. Raspberry Rosemary Jam, Mint,
and Agave.

MINI RATATOUILLE CUPS. San Marzano Tomato Sauce,
Fresh Herbs (VGN).

FRIED BEETS. Kewpie Mayo, Basil, and Sea Salt (VGN).

CONFIT TOMATO SPOONS. Burrata, Micro Greens, Basil
and Fig Balsamic.

BLACK BEAN EMPANADAS. Poblanos, Corn, Goat
Cheese, and Avocado Creamy Salsa.

SEASONAL VEGETARIAN RAvVIOLI. Seasonal Sauce & Herbs.



APPETIZER STATIONS & ARRAGEMENTS

Fantastic experiential sect_fo_h: one of your strongest differentiators

GRAZING STATION (MOST POPULAR).

A loaded station with something for everyone. Charcuterie
(Meats) ¢ Artisan Cheeses * Fruit, Crudité » Grilled Vegetables
Pickled Goods ® Marinated Items ® Crackers/Spreads ¢ Crostini.
Deluxe Options Available.

POKE & CEVICHE BAR.

Watch our event Chef create bowls of Poke and Ceviche in front
of your guests! Complete with toppings bar, plantain chips and
crispy wonton chips. Always a crowd favorite.

CANAPE / CROSTINI BAR.

A selection of handmade canapes and crostini ® featuring Beef
Tenderloin ® Smoked Salmon ® Cheeses ® Avocado & more.
Colorful and fun.

NACHO BAR.
Sea Salt Tortilla Chips ® Roasted Tomato Salsa ¢ Salsa Verde,
Queso ¢ Jalapenos. Ask for the guacamole Add-On.

WALKING RAW BAR. ¢
A friendly server will walk around with a lovely wood box display [
of chilled fresh seafood: Shrimp ¢ Oysters ® Crab ¢ Lobster ¢
Ceviche * Poke and entertain your guests!




ENTREES

Select up to two entrées and two sides for your event. Custom combinations available

BEEF TENDERLOIN. Horseradish Cream &
Chimichurri FILET MIGNON . Sliced or Grilled.

BBQ BRISKET & SAUSAGE.

MEXICAN STYLE BRAISED PORK SHOULDER. Citrus
* Oregano ® Coke.

CHORIZO BEEF MEATLOAF. With Tomato Gravy.
BALsAMIC GLAZED SHORT RiB.
CRANBERRY ORANGE PORK LOIN.

MUSHROOM DEMI GLAZE PORK LOIN.

BBQ SEARED CHICKEN THIGHS. Charred Green
Onions.

LAYS FRIED CHICKEN. Hatch Chile Gravy.

LEMON & ROSEMARY CHICKEN. (White Wine Sauce)
- AvVOCADO GRILLED SALMON. (or Cod / Mahi).
REDFISH BEARNAISE. Or Fried Catfish Bearnaise.
REMOULADE FRIED CATFISH.
LEMON CREAM SAUCE CATFISH.

SEARED SALMON BBQ. Orange Marmalade.

CHICKEN FRICASSEE. Wild Mushroom Ragout{{-

* Tomatoes ® Thyme.
PESTO CHICKEN. With Marinated Tomatoes.

KA’ARAGE JAPANESE FRIED CHICKEN. Cilantro
Mint ¢ Basil.

MEDITERRANEAN CHICKEN. Olives e
Artichokes ® Tomato ® Lemon e Herbs.

SEARED CHICKEN WITH “QUESO” CHORIZO. With
Manchego Cream Sauce.

GRILLED CHICKEN PARMESAN. With Fresh
Mozzarella & Basil.

URBAN Cowsoy FAJITAs. Chicken / Steak /
Shrimp / Vegetarian.

ROASTED ROOT VEGETABLE CURRY.

BBQ GLAZED PORTOBELLO MUSHROOM SAUTE.
VEGAN MEATBALL & CHIMICHURRI. Or Vegan
Meatball Cacciatore (with Vegetables & Tomato

Gravy).

ASK ABOUT OUR CARVING STATIONS AND CHEF-
ATTENDED SERVICE UPGRADES!



SIDES & SALADS

All sides are designed to complement any entrée; choose 2-3 per menu.

BREADSTICKS & ROLLS.

CHIMICHURRI HUMMUS & PITA BREAD.

POTATOES. Mashed | Herb Roasted |
Cajun Skillet.

RICE. Jasmine | Spanish | Wild Rice
Pilaf | Cilantro & Lime.

SAUTEED. Root Vegetables | Squash |
Green Beans| Honey Roasted Carrots
w/ Pepitas & Parsley | Broccolini & Garlic |
Balsamic Soy Glazed Mushrooms | Braised
Spinach w/ Bacon, Cider & Red Onion.

AND MORE. Street Corn (chilled) |
Cauliflower Gratin | Mac N Cheese.

AvocADO CAPACCIO.

Thinly Sliced Avocado ® Shaved Manchego
Cheese ® Tomato ¢ Cilantro ® Basil ® Mint ¢
Greens e Our scratch-made honey chile
dressing.

TEXAS CAESAR SALAD .

Romaine ® Shaved Parmesan ¢ Grilled
Poblano Peppers ¢ Hatch Chile Croutons e
Pepita Cilantro Creamy Dressing. (Classic
Caesar also available).

BACK PORCH SALAD .

Greens ® Tomato ® Cucumber ® Stone Fruit
of the Season ¢ Crumbled Goat

Cheese ® Served with Balsamic & Ranch.

EASY SALAD .

Greens ® Tomato ® Cucumber ® Radish,
Shredded Cheese ® Croutons ® Balsamic &
Ranch.

QUINOA SALAD.
Chickpeas ¢ Red bell pepper ® Fresh
cucumber ¢ Parsley ® Lemon.
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Late-Night 57721

Sweet or savory, handheld or indulgent; our late-night menu fuels the dance floor and ends your night
on a high note.. Chef’s Recommendations are starred (1)
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BISCUIT SANDWICHES * SPICED POPCORN & CANDY BAR

BREAKFAST TACOS W

GOURMET HOTDOGS

STREET TACOS

FUNNEL CAKES
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BEVERAGES & BAR PACKAGES

REFRESHING STATIONS. Water | Urban
Cowboy Tea | Mint Lemonade | Aguas
Frescas

HoT STATIONS. Tea | Coffee| Decaf
Mexican Hot Cocoa

SofT DRINKS. Coke | Diet Coke | Sprite
| Fanta | Dr. Pepper | Topo Chico.

BEER & WINE

CHAMPAGNE TOAST

BAR MIXER PACKAGE

Soda, Juice, Mixers, Topos, Syrups,
Garnish, Cups, Ice, Straws, Napkins,
Coolers, Signature Drink Craft Service

and Supply. Its everything by the alcohol!

LIMITED BAR
2 Selected Spirits + Beer & Wine

FuLL BAR

SIGNATURE DRINKS

MocCKTAILS. Tea | Coffee| Decaf|
Mexican Hot Cocoa

SANGRIA STATION. Virgin | Red Sangria |
White Sangria

BEER. Miller Lite | Bud Light | Yuengling |
Michelob Ultra | Blue Moon | San Adams |
Corona | Heineken | Delirium.

WINE. Josh C | Bud Light | Yuengling |
Michelob Ultra | Blue Moon | San Adams |
Corona | Heineken | Delirium.

CALL. Titos Vodka | Bacardi Rum|
Tanqueray Gin | Sauza Silver Tequila| Jack
Daniel’s Whiskey | Captain Morgan
Spiced Rum| Deward’s Scoth | Jim Beam
Bourbon.

ToP SHELF. Grey Goose Vodka| Bacardi
Light Superior Rum| Bombay Saphire Gin |
1800 Silver Tequila | Johnie Walker Black
Scotch | Maker’s Mark Bourbon | Jameson
Irish Whiskey.
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