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Entree

Salad
BUFFET MENUElite

INCLUDES TWO SIGNATURE APPETIZERS, 

WARM ROLLS, WHIPPED BUTTER, 

YOUR CHOICE OF ONE SALAD, ENTRÉE 

SELECTION AND TWO SIDES  - ALL SERVED 

BUFFET STYLE, AND ONE LATE NIGHT 

SNACK

SERVICE INCLUDES: PRESET WATER, WATER AND TEA STATION, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE

Sides
Sautéed Broccol i

 Gr i l led Asparagus 

Roasted Brusse ls  Sprouts

Sautéed Har icots  Verts

Roasted Broccol in i  with Lemon 
and Gar l ic

Sun-dr ied Tomato Mash Potatoes

Herb Roasted Potatoes 

 Macaroni  and Cheese

 Buttery Mashed Potatoes

Saf f ron Risot to

please select two: one beef option 
and one fish/chicken option

2

1

2
please select two

please select one

C a r ve d  B e e f  Te n d e r l o i n  M e d a l l i o n
Cut From the Fi le t  Mignon and Served with 

a  Wi ld Mushroom Cognac Sauce

 Car ved New York  S tr ip  Loin 
Slow Roasted New York St r ip  Loin with a 

Gar l ic  Herb Crust 

Car ved Pr ime Rib 
Served with a  Roasted Natura l  Rosemary Jus 

Gri l led Salmon F i l let
Center-cut  Norwegian Sa lmon Fi l le t ,  L ight ly 

Seasoned and Flash Gr i l led 

Herb Marinated Chicken Breast 

Mar inated and Roasted Chicken Breast , 

Served with Lemon Herb Pan Sauce

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and 

Cheddar  Cheese Tossed in  a  Creamy 

Herb Dress ing

Wa l te rs  H o u s e  S a l ad 
Fie ld Greens ,  Red Onions ,  Cucumbers , 

Feta  Cheese ,  Roasted Walnuts , 

Mandar in  Oranges ,  and St rawberr ies 

Tossed in  a  House Mango Vina igret te

C aesa r  S a l ad  
Crisp Romaine Topped with Aged 

Parmesan in  a  Creamy,  Tradi t ional 

Caesar  Dress ing



Entree

Salad

BUFFET MENU

INCLUDES ONE SIGNATURE APPETIZER, WARM 

ROLLS, WHIPPED BUTTER, YOUR CHOICE OF ONE 

SALAD, TWO ENTRÉE SELECTIONS AND TWO SIDES  - 

ALL SERVED BUFFET STYLE

SERVICE INCLUDES: PRESET WATER, WATER AND TEA STATION, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE

Sides
Sautéed Broccol i

 Gr i l led Asparagus 

Roasted Brusse ls  Sprouts

Sautéed Har icots  Verts

Roasted Broccol in i  with Lemon 
and Gar l ic

Sun-dr ied Tomato Mash Potatoes

Herb Roasted Potatoes 

 Macaroni  and Cheese

 Buttery Mashed Potatoes

Saf f ron Risot to

please select two 2

1

2
please select two

please select one

Chicken Marsala 
Boneless  Chicken Breast  Pan-Seared with Wi ld 

Mushrooms,  Gar l ic ,  and Marsa la  Wine Glaze 

Parmesan Crusted Chicken
Aged Parmesan Coated ,  Pan Fr ied Chicken Breast , 

Served with Aged Reggiano Cheese Bas i l  Butter  Sauce

Chicken Piccata
Panko Crusted ,  Boneless  Chicken Breast ,  Sautéed 

in  Extra  Vi rg in  Ol ive Oi l ,  Fin i shed with a  Splash of 

Chardonnay and Fresh Squeezed Lemon Ju ice with 

Capers  and Mushroom Jus

Texas Pecan Chicken
Boneless  Chicken Breast  Crusted with Roasted Pecans 

Served with a  Peppery Honey Mustard Sauce

Rosemar y  Gar l ic  Crusted Pork  Loin
Medal l ions  of  Pork Loin Oven Roasted to a  Per fect 

Medium Wel l  and Topped with Ba lsamic Demi-Glace 

Reduct ion

Gri l led Pet i te  Top S ir lo in
Marinated and Gr i l led Top Si r lo in  Served with a  Red 

Wine Reduct ion 

Gri l led Pet i te  Salmon F i l let
Gri l led Alaskan Sa lmon Served with Lemon Butter  Sauce

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and 

Cheddar  Cheese Tossed in  a  Creamy 

Herb Dress ing

Wa l te rs  H o u s e  S a l ad 
Fie ld Greens ,  Red Onions ,  Cucumbers , 

Feta  Cheese ,  Roasted Walnuts , 

Mandar in  Oranges ,  and St rawberr ies 

Tossed in  a  House Mango Vina igret te

C aesa r  S a l ad  
Crisp Romaine Topped with Aged 

Parmesan in  a  Creamy,  Tradi t ional 

Caesar  Dress ing

Exceptional



Entree

SaladINCLUDES WARM ROLLS, WHIPPED BUTTER, 

YOUR CHOICE OF ONE SALAD, ONE ENTRÉE 

SELECTION, AND TWO SIDES - MENU CAN BE 

SERVED BUFFET OR PLATED STYLE.

SERVICE INCLUDES: PRESET WATER, WATER AND TEA STATION, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE

Sides
Gri l led Asparagus

Honey Glazed Carrots  with f resh 
Ginger

Roasted Broccol in i  with Lemon 
and Gar l ic

Vegetable  Korma

Aloo Mater

Bombay Potatoes

Cinnamon Basmat i  Rice with 
Golden Ra is ins

Jasmine Rice

please select one 1

1

2
please select two

please select one

Beef  B ir yani
Cubed Beef  in  a  Yogurt  Mar inade ,  Slow Cooked 

with Sl ivered Almonds and Golden Ra is ins ,  Served 

Over  Basmat i

Beef  Masala  Curr y
Bra ised Beef  Tips ,  Bermuda Onion ,  Serrano 

Peppers ,  Crushed Tomatoes ,  Smothered in  a  Rich , 

Aromat ic  Curry Sauce

Chicken Tandoori
Tender  Breast  of  Chicken in  a  Yogurt  Mar inade , 

Golden Seared and Roasted Served with a  Mint 

Yogurt  Sauce

Chicken T ikka Masala
 Roasted Mar inated Boneless  Chicken Thigh in  a 

Spiced Curry Sauce

Lamb Skewers
Ground Lamb Mixed with Fresh Mint ,  Onions ,  and 

Hot Chi l i  Peppers ,  Char  Gr i l led and Skewered , 

Served with Serrano Tomat i l lo  Sauce

Vindaloo Chicken
Spicy,  Tangy Mar inated Boneless  Chicken Thigh in 

a  Robust  Tomato Glaze with Serrano Chi les

C u c u m b e r  Yogur t  Rai ta  Salad
Crisp Greens ,  Cucumbers ,  Vine-r ipened 

Tomatoes ,  tossed with Tradi t ional 

Yogurt  Ra i ta  Dress ing

S i g n atu re  Sa lad
Crisp Greens ,  Engl i sh  Cucumbers , 

Grape Tomatoes ,  Crumbled Feta 

Cheese and Mint  Dress ing

Wa l te rs  H o u s e  S a l ad 
Fie ld Greens ,  Red Onions ,  Cucumbers , 

Feta  Cheese ,  Roasted Walnuts , 

Mandar in  Oranges ,  and St rawberr ies 

Tossed in  a  House Mango Vina igret te

ExceptionalINDIAN INSPIRED



Entree

Salad

ASIAN INSPIRED

SERVICE INCLUDES: PRESET WATER, WATER AND TEA STATION, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE

Sides
Gri l led Asparagus

Honey Glazed Carrots  with f resh 
Ginger

Roasted Broccol in i  with Lemon 
and Gar l ic

Gr i l led Vegetable  Medley

Fr ied Rice

Herb Roasted Potatoes

Lo Mein Noodles

Jasmine Rice

please select two 2

1

2
please select two

please select one

Orange Sesame Chicken
Tender  Cuts  of  Chicken in  an Orange Sesame 

Mar inade ,  Fr ied and Tossed in  a  Sweet  and Tangy 

Orange Sauce

Szechuan Beef
Tender  St r ips  of  Beef ,  Broccol i  F lorets ,  Water 

Chestnuts  Smothered in  a  Ginger  Soy Sauce

Asian Gr i l led  Chicken
Boneless  Chicken Breast  Mar inated in  a  Sweet 

Chi l i  Sauce ,  Char  Gr i l led and Served with Sr i racha 

Soy Glaze

Roasted Pork  Loin
Slow Roasted Pork Loin Mar inated in  Fresh Gar l ic , 

Rosemary and Thyme,  Caramel ized and Served 

with Hois in  Sauce

Thai  BBQ Smoked Pork  Roast
Slow Roasted Pork Seasoned with Gar l ic ,  Crushed 

Red Pepper  and our  House B lend of  Seasonings , 

Served with Authent ic  Lonestar  Texas  BBQ Sauce

Honey Seared Salmon
At lant ic  Sa lmon Mar inated in  a  Gar l ic  Ginger 

Baste ,  Seared and Served with Orange Chi le  Glaze

A s i a n  Sa lad
Fresh Cabbage ,  Shredded Carrots , 

Engl i sh  Cucumbers ,  Bermuda Onion, 

Red Bel l  Pepper,   and Fresh Ci lantro , 

Served with Sesame Ginger  Dress ing

S i g n atu re  Sa lad
Crisp Greens ,  Engl i sh  Cucumbers , 

Grape Tomatoes ,  Crumbled Feta 

Cheese and Mint  Dress ing

Wa l te rs  H o u s e  S a l ad
Fie ld Greens ,  Red Onions ,  Cucumbers , 

Feta  Cheese ,  Roasted Walnuts , 

Mandar in  Oranges ,  and St rawberr ies 

Tossed in  a  House Mango Vina igret te

Exceptional
INCLUDES ONE SIGNATURE APPETIZER, WARM 

ROLLS, WHIPPED BUTTER, YOUR CHOICE OF ONE 

SALAD, TWO ENTRÉE SELECTIONS AND TWO SIDES  - 

ALL SERVED BUFFET STYLE



Entree

Salad

BUFFET MENU

INCLUDES WARM ROLLS, WHIPPED BUTTER, YOUR 

CHOICE OF ONE SALAD, ONE ENTRÉE, AND TWO 

SIDES  - ALL SERVED BUFFET STYLE

SERVICE INCLUDES: PRESET WATER, WATER AND TEA STATION, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE

Sides
Sautéed Broccol i

 Gr i l led Asparagus 

Roasted Brusse ls  Sprouts

Sautéed Har icots  Verts

Roasted Broccol in i  with Lemon 
and Gar l ic

Sun-dr ied Tomato Mash Potatoes

Herb Roasted Potatoes 

 Macaroni  and Cheese

 Buttery Mashed Potatoes

Saf f ron Risot to

please select one 1

1

2
please select two

please select one

Gri l led Honey Mustard Chicken
Plump Boneless  Breast ,  Charred on the Gr i l l  with  a 

Honey Mustard Glaze 

Pepper Crusted Roast  Pork  Loin
 Medal l ions  of  Pork Loin Oven Roasted to a  Per fect 

Medium Wel l  and Topped with Ba lsamic Demi-Glace 

Reduct ion

Gri l led Chicken Mimi
Gri l led Chicken Breast  Mar inated in  Ol ive Oi l ,  Gar l ic , 

Lemon Ju ice ,  and Rosemary 

Thyme Marinated Chicken
Oven-Roasted Chicken Breast  Mar inated and Seasoned 

with Thyme 

Caribbean Jerk  BBQ Chicken
Chicken Breast  Mar inated in  Cit rus  and Gr i l led with 

Jamaican Spice 

Chicken Asiago
Class ica l ly  Seasoned Chicken Breast ,  Sautéed ,  and 

Served with As iago Cream Sauce

Beef  S troganoff 
Tender  Beef  St r ips  in  a  Creamy Papr ika  Gherk ins 

Mushroom Sauce Served Over  Penne 

Parmesan Crusted T i lapia
Oven Broi led Ti lapia  Fi l le t  Coated in  Extra  Vi rg in 

Ol ive Oi l  and Parmesan Cheese

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and 

Cheddar  Cheese Tossed in  a  Creamy 

Herb Dress ing

Wa l te rs  H o u s e  S a l ad 
Fie ld Greens ,  Red Onions ,  Cucumbers , 

Feta  Cheese ,  Roasted Walnuts , 

Mandar in  Oranges ,  and St rawberr ies 

Tossed in  a  House Mango Vina igret te

C aesa r  S a l ad  
Crisp Romaine Topped with Aged 

Parmesan in  a  Creamy,  Tradi t ional 

Caesar  Dress ing

Essential



Menus

SPECIALTY BUFFETS

1
Brunch 

Fresh Fru i t ,  Min i  Past r ies ,  Homesty le  B iscui ts ,  Sawmi l l  Gravy,  Scrambled Eggs ,  Applewood Smoked 
Bacon,  Herb Gr i l led Boneless  Chicken Breast ,  and Home Fr ies

Bourbon S treet
Signature Sa lad ,  Bayou Gumbo,  Rol l s ,  Butter,  Dir ty Rice ,  Har icots  Verts ,  and Blackened Boneless 

Chicken Breast

Lone S tar  BBQ
 S ignature Sa lad ,  Rol l s ,  Butter,  Seasoned Green Beans ,  Macaroni  and Cheese ,  Ranch Beans ,  Boneless 

Smoked Chicken ,  and Smoked Br i sket

Faj i ta  Buffet
Signature Sa lad ,  Chips ,  Sa lsa ,  Shredded Let tuce ,  Grated Cheese ,  Pico de Gal lo ,  Guacamole ,  Sour 

Cream,  Ci lantro Rice ,  Borracho Beans ,  Gr i l led ,  S l iced Chicken and Beef ,  and Tort i l las

Southern Charm
Signature Sa lad ,  Rol l s ,  Butter,  Mashed Potatoes ,  Green Beans ,  Macaroni  and Cheese ,  Brown Gravy,  and 

Meat loaf

Hawai ian
Walters  House Sa lad ,  Rol l s ,  Butter,  Tropica l  Fru i t  Sa lad ,  Pasta  Pr imavera ,  Roasted Diced Potatoes , 

Gar l ic  Roasted Green Beans ,  Honey BBQ Sauce ,  and Kalua Pul led Pork

Mediterranean
Caesar  Sa lad ,  Pi ta  Bread ,  Hummus,  Baba Ghanoush ,  Pae l la  Valenciana ,  Mixed Gr i l led Vegetables ,  Coq 

au Vin

West  Afr ican Buffet
Senegalese Chicken ,  Niger ian Jol lof  Rice ,  Lamb Shoulder  f i l led with Planta ins ,  West  Af r ican Stewed 

Cabbage ,  and Walters  House Sa lad

Indian
Kera la  Curry Fennel  Beef  Stew,  Chicken Tikka Masa la ,  Basmat i  Rice ,  Spicy Green Beans ,  and Signature 

Sa lad with Cumin L ime Vina igret te

I ta l ian
Caesar  Sa lad ,  Rol l s ,  Butter,  Mar inara  Sauce ,  Spaghett i  Put tanesca ,  Roasted Seasonal  Vegetables ,  Grated 

Parmesan Cheese ,  and Gourmet  Lasagna

Essential
BUFFET SERVICE INCLUDES: PRESET WATER, WATER AND TEA STATION, LINEN NAPKIN, 

CHINA, GLASSWARE, AND SILVERWARE
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Entree

Salad
PLATED MENU Elite

INCLUDES TWO SIGNATURE APPETIZERS, 

WARM ROLLS, WHIPPED BUTTER, YOUR 

CHOICE OF ONE SALAD, ENTRÉE SELECTION 

AND TWO SIDES  - ALL SERVED PLATED STYLE, 

AND ONE LATE NIGHT SNACK

SERVICE INCLUDES: PRESET WATER, WATER AND TEA STATION, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE

Sides
Sautéed Broccol i

 Gr i l led Asparagus 

Roasted Brusse ls  Sprouts

Sautéed Har icots  Verts

Roasted Broccol in i  with Lemon 
and Gar l ic

Sun-dr ied Tomato Mash Potatoes

Herb Roasted Potatoes 

 Macaroni  and Cheese

 Buttery Mashed Potatoes

Saf f ron Risot to

 please select two entrees or 
one duet entrée selection

2

1

2
please select two

please select one

Gri l led F i let  Mignon
Thick and Tender  Steak ,  Served with a  Wi ld 

Mushroom Cognac Sauce

Salmon Oscar
 Fresh At lant ic  Sa lmon Fi l le t  with Jumbo Lump 

Crab Meat  Cake ,  With an Asparagus and Tarragon 

Tomato Béarna ise  Topping

Pan Roasted ,  Prosciutto  Wrapped 
Chicken Breast  P iedmontese

 Boneless  Chicken Breast  Fi l led with Fresh Tender 

Spinach and Wrapped in  Prosciut to Ham,  Served 

With a  Creamy Parmesan Red Vermouth Jus

S teak Au Poivre
Peppercorn Crusted New York St r ip  Steak ,  Served 

with a  Cabernet  Red Wine Reduct ion

Gri l led Ribeye
Ful l -F lavored and Tender  Steak ,  Served with a  Star 

Anise  Pinot  Noir  Reduct ion

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and 

Cheddar  Cheese Tossed in  a  Creamy 

Herb Dress ing

Wa l te rs  H o u s e  S a l ad 
Fie ld Greens ,  Red Onions ,  Cucumbers , 

Feta  Cheese ,  Roasted Walnuts , 

Mandar in  Oranges ,  and St rawberr ies 

Tossed in  a  House Mango Vina igret te

C aesa r  S a l ad  
Crisp Romaine Topped with Aged 

Parmesan in  a  Creamy,  Tradi t ional 

Caesar  Dress ing

Entree Opt ions  Cont inued on the Next  Page



Entree

PLATED MENU CONTINUED Elite
INCLUDES TWO SIGNATURE APPETIZERS, WARM ROLLS, WHIPPED BUTTER, YOUR CHOICE OF ONE 

SALAD, ENTRÉE SELECTION AND TWO SIDES  - ALL SERVED PLATED STYLE, AND ONE LATE NIGHT SNACK

SERVICE INCLUDES: PRESET WATER, WATER AND TEA STATION, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE

 please select two entrees or 
one duet entrée selection

2

Duet  of  Herb Gr i l led  Salmon and Shr imp

Fresh At lant ic  Sa lmon Fi l le t  with a  Scampi  Kebab,  Served with a  Di l l  Mustard Vermouth Sauce

Brie  and Spinach F i l led  Chicken Breast

 Boneless  Chicken Breast  Fi l led with French Cream,  Br ie  Cheese ,  and Baby Spinach ,  Served 
with a  Goat  Cheese Cream Sauce

Gri l led Gul f  Swordf ish S teak

Swordf i sh  Steak with Greek Kalamata Ol ive Pesto

Seared Boneless  Duck Breast

Ju icy and Decadent ,  Class ica l  Drambuie Orange Sauce

Duet  of  Gr i l led  Pet i te  F i let  and Gr i l led  Jumbo Shr imp

 Tender  and Lean Steak Pa i red with Jumbo Shr imp

Duet  of  Gr i l led  Pet i te  F i let  and Roasted Chicken Breast

Tender  and Lean Steak Pa i red with a  Roasted Chicken Breast ,  Served with a  Wi ld Mushroom 
Sauce



Entree

Salad

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and 

Cheddar  Cheese Tossed in  a  Creamy 

Herb Dress ing

Wa l te rs  H o u s e  S a l ad 
Fie ld Greens ,  Red Onions ,  Cucumbers , 

Feta  Cheese ,  Roasted Walnuts , 

Mandar in  Oranges ,  and St rawberr ies 

Tossed in  a  House Mango Vina igret te

C aesa r  S a l ad 
Crisp Romaine Topped with Aged 

Parmesan in  a  Creamy,  Tradi t ional 

Caesar  Dress ing

PLATED MENUExceptional
INCLUDES ONE SIGNATURE APPETIZER, WARM ROLLS, 

WHIPPED BUTTER, YOUR CHOICE OF ONE SALAD, ENTRÉE 

SELECTION AND TWO SIDES  - ALL SERVED PLATED STYLE.

SERVICE INCLUDES: PRESET WATER, WATER AND TEA STATION, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE

Sides
Sautéed Broccol i

 Gr i l led Asparagus 

Roasted Brusse ls  Sprouts

Sautéed Har icots  Verts

Roasted Broccol in i  with Lemon 
and Gar l ic

Sun-dr ied Tomato Mash Potatoes

Herb Roasted Potatoes 

 Macaroni  and Cheese

 Buttery Mashed Potatoes

Saf f ron Risot to

Duet  of  New York  S tr ip  Loin  and Gr i l led 
Salmon F i l let

 Gr i l led New York St r ip  Loin with a  Gar l ic  Herb Crust 

and Gr i l led Sa lmon Fi l le t

Chicken Cordon Bleu
Boneless  Chicken Fi l led with Swiss  Cheese and Ham, 

Breaded and Roasted ,  Served with a  Marsa la  Jus 

Gri l led Salmon F i l let
Gri l led Fi l le t  of  Sa lmon,  Served with a  Key L ime 

Butter  Gar l ic  Sauce

Duet  of  Beef  New York  S tr ip  Loin  and Herb 
Marinated Chicken Breast

Gri l led New York St r ip  Loin with a  Gar l ic  Herb Crust 

and a  Mar inated and Roasted Chicken Breast

Seared Pork  Tenderlo in
Boneless  Thick Pork Medal l ions ,  Topped with a 

Cognac Di jon Mustard Sauce

Herb Marinated Chicken Breast 
Marinated and Roasted Chicken Breast ,  Served with 

Lemon Herb Pan Sauce

Duet  of  Gr i l led  Salmon F i l let  and Herb 
Marinated Chicken Breast

Gri l led Fi l le t  of  Sa lmon and a  Mar inated and Roasted 

Chicken Breast ,  Served with Lemon Herb Pan Sauce

please select one 1

1

2
please select two

please select one
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Menu 

Enhancements

COLD APPETIZERS

HOT APPETIZERS

LATE NIGHT SNACKS

Pork Tender loin  and Caramel ized Onions 
Bruschetta  with a  Chipot le  Rémoulade 
Sauce

Bacon Wrapped Ja lapeño Shr imp with a 
Chipot le  Rémoulade Sauce

Dates  Wrapped in  Bacon and Stuf fed with 
Goat  Cheese with a  Honey Dr izz le

Chicken and Waf f le  B i tes  with Hot  Sauce , 
Honey Butter  and Maple Syrup

As ian Meatba l l s

Short  Rib  Wonton with Pick led Red 
Onions ,  Arugula ,  Feta  Cheese ,  and a 
Ba lsamic Dr izz le

Spicy Beef  or  Chicken Quesadi l las

Vegetar ian Mushrooms,  Stu f fed with 
Spinach and Cheese

Tomato B isque Served with Bacon Gr i l led 
Cheese

Chicken Tort i l la  Soup and a  Queso Fresco 
Quesadi l la

E lote ,  a  Mexican St reet  Corn

Pork and Vegetable  Egg Rol l s  Served with 
Sweet  Chi l i  Sauce

Chipot le  Devi led Eggs

Gr i l led and Chi l led Asparagus Spears  with 
Lemon Parmesan Dip

Smoked Sa lmon on Pumpernicke l  with Di l l 
Cream Cheese

Baba Ghanoush and Pi ta  Chips

Tradi t ional  Sty le  Bruschetta  with Mar inated 
Tomatoes and Parmesan Cheese with a 

Ba lsamic Syrup Dr izz le

 Goat  Cheese Gr i l led Pear  Bruschetta  with a 
Honey Dr izz le

Avocado,  Mozzare l la ,  Bas i l  Bruschetta  and 
Ba lsamic Syrup

Cheesy Quesadi l la

Smoked Br i sket  Sl ider

St reet  Taco

Honey Butter  Chicken B iscui t

STATIONS
NACHOS 

Chips ,  Queso,  Sa lsa ,  Pico de Gal lo ,  & Sour 
Cream,  Served with Your  Choice  

of  Chicken or  Beef

MASHED POTATOES 
Gar l ic  Mashed Potatoes  Served with Chopped 

Ham,  Cheddar  Cheese ,  Bacon,  Sca l l ions , 
Butter,  Ja lapeños ,  & Sour  Cream

FRIED RICE 
Beef  or  Chicken Fr ied Rice with Eggs ,  Peas , 

Carrots ,  Onions ,  Soy Sauce ,  & Sr i racha

GRAZING TABLE 
A Charcuter ie-Sty le  Spread of  Ant ipast i  Laden 

with Meats ,  Cheeses ,  Ol ives ,  Fru i ts ,  Dips ,  Nuts , 
and a  Se lect ion of  Breads & Crackers



ANY ENTRÉE CAN BE SUBSTITUTED FOR A MENU ITEM BELOW

VEGAN | VEGETARIAN | ALLERGEN

* ALL ALLERGENS ARE PRESENT IN OUR KITCHEN, THERE WILL BE UNAVOIDABLE CROSS CONTACT 

WITH ALLERGENS

Pael la  (V) 

Art ichokes ,  B lack Ol ives ,  Butter  Beans ,  Roasted Red Peppers ,  and Spinach ,  Served with 
Lemon Scented Rice and a  Tomato Onion Sauce

Gri l led Por tobel lo  (V)  

Portobel lo  Fi l led with Spinach ,  Caramel ized Onions ,  Ar t ichokes  and Roasted Red 
Tomatoes ,  Served Over  Lemon Scented Rice

Roasted Vegetable  R isotto  (V  avai lable) 

Oven Roasted Seasonal  Vegetables  and Creamy Risot to ,  Accompanied with an Herbed 
Tomato Broth

Eggplant  Parmesan 

Fresh Eggplant  Layered with Cheese ,  Served with L inguin i  in  a  Tomato Coul i s

S tuffed Peppers

Toasted Peppers  Fi l led with Seasoned Broccol i ,  R ice ,  and Cheese ,  Topped with a 
Parmesan Crust

Lemon Herb Chicken Breast

 Not  Prepared with Peanuts ,  Tree Nuts ,  Shel l f i sh ,  Fi sh ,  Gar l ic ,  Tomato ,  Lactose ,  Egg ,  Soy 
and Gluten
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INCLUDE 3 HOURS, SODA AND JUICES, AND PROFESSIONAL TABC BARTENDERS

BEVERAGE MENUS

Elite SPIRITS
Jack Danie l ’s  B lack

Grey Goose

Cuervo 1800

Myers  Dark

Beefeater  Gin

Dewar ’s  12

Crown Royal

BEER
Michelob Ult ra

Shiner  Bock

Lonestar  L ight

Dos XX

Ste l la  Artois

CHAMPAGNE
Camomi Heartcra f t
Spark l ing Wine

WINE
Camomi Cabernet 
Sauvignon

Brutocao 
Chardonnay

Essential

Exceptional

inc ludes  the 
fo l lowing  
se lect ions ,  a 
s ignature wine 
beverage and a 
s ignature spi r i t 
beverage

SPIRITS
Jim Beam

Tito’s  Vodka

Ron Rio L ight  Rum

Beefeater  Gin

Agavales  Tequi la  Si lver

BEER
Bud L ight 

Sh iner  Bock

Lonestar  L ight

Dos XX

CHAMPAGNE
Novecento Spark l ing 
Extra  Brutinc ludes  the 

fo l lowing  
se lect ions ,  a 
s ignature wine 
beverage and a 
s ignature spi r i t 
beverage

SPIRITS
House Bourbon

House Vodka

House Tequi la

House Rum

BEER
Bud L ight

Shiner  Bock

Lonestar  L ight

CHAMPAGNE
House Champagne

WINE
House Red

House Whiteinc ludes  the 
fo l lowing  
se lect ions  and 
s ignature wine 
beverage 

WINE
Fog Bank Cabernet 
Sauvignon

Fog Bank 
Chardonnay


