
A La Carte Dinner Entrées
Served buffet style or seated. Chef made rolls and whipped butter.
Dual entrées are subject to an additional charge, minimums apply.
Additional menus are available.

Pou l t r y
Chicken Piccata 
Lightly floured pan-seared chicken breast sautéed in a
lemon white wine butter caper sauce
Chicken Tikka Masala
Chicken marinated in yogurt and spices, garam masala 
served in a tomato cream sauce
Pesto Chicken
Marinated boneless breast of chicken grilled, brushed with 
basil pesto, topped with warm Texas sweet corn relish
Lemon-Rosemary Chicken 
Seared chicken breast, fresh rosemary garlic, olive oil 
lemon juice with a grape tomato relish garnish
Mediterranean Chicken 
Seared chicken breast, champagne tomatoes,
Kalamata olives, feta, garlic, basil-mint pistou
Classic Chicken Parmesan
Chicken breast, dusted fresh herbs, garlic, grated parmesan
cheese, panko bread crumbs, baked golden brown
Sun-Dried Tomato and Feta Stuffed Chicken
Breast
Creamy Stoli vodka tomato sauce
Sweet Tea Brined Chicken Fried Chicken
Scratch pepper cream gravy, chives
Stoli Vodka Chicken
Chicken marinated with fresh herbs, olive oil, grilled
served with a creamy Stoli vodka tomato sauce
Roasted Lemongrass Duck Leg
Vietnamese flavors, nuoc cham, fresh cucumber, tomato slices

Pork
Sesame Grilled Pork Chop
Dashi butter, lemongrass chimichurri
Smoky Grilled Pork Tenderloin
Raspberry-chipotle sauce, smoked tomato, hatch green chilis
Steen’s Cane Syrup and Black 
Pepper Roasted Pork Belly
Miso grilled Texas sweet corn sauce
Slow Roasted Pork Loin 
Berkshire pork loin rolled with pancetta, herbs, carrot pesto
Pork Osso Bucco
12 Hour braised hind shank with a marsala wine reduction
gremolata

Bee f
Steak Churrasco
Argentinian chimichurri sauce
Braised Beef Short Rib
In a rich Burgundy reduction
Tender Slow Cooked Beef Brisket
Vegetable mirepoix
Braised Beef Shoulder
Cremini mushrooms, roasted garlic, red wine demi-glaze
Peppercorn Crusted Beef Tenderloin
Roasted and sliced, with a dried cherry demi-glaze
Stone-Ground Mustard Roasted Prime Rib
(Carving) $MP
Red wine au jus, horseradish cream sauce

Sea food
Panko Encrusted Tilapia
Pan-seared with garlic aioli
Blackened Catfish
Jalapeño butter, spicy remoulade
Shrimp Piccata
Sautéed, with a lemon cream sauce, fresh parsley
Salmon
Pan-seared with a ginger glaze, toasted sesame seeds 
butter sauce, scallion
Green Curry Soft Shell Crab
Coconut milk, bamboo shoots Japanese eggplant, Thai basil
Grilled Red Snapper Veracruz $MP
Charred Poblano, Spanish olives tomato, EVOO, lemon
Pan-Seared Branzino $MP
Lump crab gratin, smoked tomato nage, toasted
garlic-herb panko crumbs
Sea Bass $MP
Pan-seared with a champagne lemon butter sauce

Lamb
Masala Braised Lamb Shank $MP
Harissa yogurt, onion relish 
Grilled Double Lamb Chop 
Grilled, Dijon-herb crusted, balsamic demi-glaze
Vea l
Veal Scaloppini $MP
Pan-seared with wild mushroom, pan au jus, smoked tomato
Veal Osso Bucco
12 Hour braised hind shank with a Marsala wine reduction
gremolata
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SIDES

P o t a t o e s ,  R i c e ,  &  M o r e  
Herb and Garlic Roasted Red Potatoes
Creamy White Cheddar Grits
Cauliflower Rice
Brown butter, parmesan
Kimichi Fried Rice
Rice Pilaf
Wild Minnesota Grains
A blend of heirloom grains
Three Cheese Mac
Truffle oil scented, toasted garlic panko crumbs,
parmesan
Celery Root and Cauliflower Mash
Wok Fired Spinach and Farro
Korean Yam Noodles
Spicy Black Bean Sauce
Whipped Yukon Gold Potatoes
Roasted Fingerling Potatoes

F r e s h  V e g e t a b l e s
Harissa Roasted Baby Carrots
Vegetable Medley
Seasonal and oven-roasted
Bacon Braised Collard Greens
Bragg's cider vinegar
Sesame-Orange Snap Peas
Roasted Asparagus
Lemon zest, parmesan cheese
Green Beans and Smoked Applewood Bacon
Pan-Seared Pearl Onions and Wild
Mushrooms
Oven Roasted Brussel Sprouts
Spiced pecans
Houston Street Corn
Lime aioli, chili powder, cotija cheese, cilantro
House Fermented Kimichi Trio
Napa cabbage, cucumber, Korean radish
Classic Ratatouille
Southern Candied Sweet Potatoes
Roasted Broccolini
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Action Station
minimum of 100 guests, other minimums may apply
 

Street Taco Station 
Warm flour or corn tortillas, coal grilled chili-lime chicken
slow-roasted pork carnitas. 
Toppings: 
Cilantro, chopped onions. Fire-roasted tomato salsa, salsa 
verde sour cream, ancho-lime guacamole, fresh lime wedges
Asado style beef or fish, add $2/person each selection

Tostada Bar $MP
Crispy white corn tortillas
Toppings: 
Spiced beef picadillo chicken chimichurri
slow-roasted pork carnitas, chili-lime grilled shrimp
pico de gallo, black beans, queso fresco, shredded cabbage
sour cream, ancho-lime guacamole, pickled jalapeños

Nacho Bar 
Crisp tortilla chips, nacho cheese, smoked applewood
bacon crumbles, refried beans, grilled pineapple, tomatoes 
onions, pickled and fresh jalapeños, olives, sour cream
salsa, ancho-lime guacamole
Upgrades: pulled chicken, beef or lump crab meat 

Elote Station 
Roasted corn, queso fresco, limes, chili salt, chicharrons
bacon, cilantro, hot sauce, chipotle mayo, garlic aioli

Avocado Bar 
Avocado halves topped with smoked applewood bacon 
crumbles, limes, fried onions, assorted cheeses, salsas, pico 
de gallo, ranch, Italian or honey mustard dressings 
served in a bamboo boat. 
1 avocado per person
Upgrades: Shrimp, grilled chicken crab meat, bleu cheese
martini glass served in a bamboo boat

Ceviche Station
Chef prepared fresh shrimp, sushi-grade tuna, vegetable 
or white fish, served in a cosmo glasses
Spanish Paella Station $MP
Chef prepared in a giant paella pan. 
Toppings: 
Fresh peas, asparagus, Parmigiano-Reggiano, sautéed garlic
shrimp, chicken, chorizo in saffron-scented broth with rice 

Tapas Bar
Artisan cheeses, fried olives, garlic shrimp, chorizo sausage
skewers

Seafood Cocktail Bar $MP
Fresh prawns, Jonah crab claws, crab legs, clams and oyster
(in season) beautifully displayed on a bed of crushed ice. 
Served with cocktail and crystal hot sauces, remoulade 
horseradish, lemon wedges, saltines

Southern Biscuit Station 
Warm buttermilk biscuit. 
Toppings:
Whipped sweet butter, jams, jellies 
local honey, country ham, turkey, candied 
smoked applewood bacon, peppered sausage 
gravy, fire-roasted tomato salsa 

Southern Style Shrimp & Cheddar Grits 
Grilled jumbo shrimp, smoked applewood bacon, white
cheddar cheese, hot sauce, butter, scallions. 
Served in a martini glass

Grilled Cheese Sandwich Station 
Brie, Swiss & American cheese
caramelized pear, tomatoes, caramelized onion, smoked 
applewood bacon, aioli mayo, Vodka Dijon mustard, sriracha 

Gourmet Sliders 
Mini burgers, fresh brioche rolls: 
+Kobe Beef with caramelized onions 
truffle aioli, chile-garlic aioli, smoky chipotle 
ketchup, ketchup, chipotle peach mustard
mustard
+Crispy Buffalo Chicken with hot sauce 
bleu cheese aioli
+Oak Smoked Pulled Pork with BBQ sauce green 
apple slaw, pickled red onion 
+Five Spice Salmon Cake with minted 
cucumber, sweet corn aioli 

Mac and Cheese Bar $MP
Macaroni tossed with 3 cheese fondue. 
(Choose 3 of the following)
Toppings: 
Smoked applewood bacon, oak-smoked pulled pork, 
crispy pancetta, lump crab, wild mushrooms, scallions, parmesan

Wok Fired Korean Bulgogi 
Steamed white rice and kimchi trio. Thinly shaved 
marinated ribeye or chicken wok-fired with
wok-fired onions, zucchini carrots

Ramen Soup Station 
Flavored broth served from hot tea siphons
infused with green onions bamboo shoots, mushrooms
Toppings: 
Noodles, crispy pork belly, shredded ginger, Julienne 
chicken, soy, hoisin, sriracha sauces  

Signature Soup Shooters 
+Cognac Tomato Basil
+Butternut Squash
+Chilled Melon and Cucumber
+Seafood Bisque
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Action Stations
Minimum of 100 guests
 

Fish & Chips Station
Crispy beer-battered English-style cod, crisp Belgium chips
tartar sauce, malt vinegar, fresh lemon, garlic aioli

French Fry Station 
Truffle fries served in a cone.
Toppings: 
Garlic aioli, chile-garlic aioli, sriracha mayo, smoky 
chipotle ketchup, ketchup, Vodka Dijon mustard, 
chipotle peach mustard
Poutine Bar 
French fries, gravy, pulled pork, bacon crumbles 
scallions, caramelized onions  pickled jalapeños
cheese curds, white vinegar, malt vinegar, smoky 
ketchup, smoky chipotle ketchup
Upgrade: Shredded beef

Mashed Potato Bar 
Whipped Yukon gold potatoes
Sweet potatoes
Toppings: 
Smoked applewood bacon, sour cream, scallions 
white cheddar cheese, scooped elegantly in a martini glass
Additional toppings: 
Shredded Pork, Beef Bourguignonne, Lobster Sauce 

Salad-Tini Station 
Our mixologist will “shake” crisp greens in a martini shaker 
with your choice of balsamic vinaigrette, classic Caesar 
and our Bailey Connor special dressing then poured
served in a martini glass
Toppings:
Crisp bacon crumbles, grape tomatoes, English cucumbers 
shaved red onion, sweet peppers, shredded carrots 
assorted cheeses 

B B Q  S t a t i o n
Choose 2 Salads
Watermelon wedges
Coleslaw
Potato
Macaroni Salad
Slow-cooked cast iron beans 

Choose 2 Proteins
Hot Dogs
Burgers
Grilled Chicken
Slow-cooked BBQ Pork Shoulder
Buttermilk biscuits 
Jalapeños, pickles, BBQ sauce 
Pickled red onions 

C h i c k e n
Sweet Tea Fried Chicken Wings Bar
BBQ, hot, green chile mango, ranch sauces, bleu cheese
dressing, crisp celery, carrot sticks, Southern-style biscuits

Skewers and Stones
Please choose 2
Sizzling satays cooked by our Chef on hot rocks.
Thai Peanut Chicken
Teriyaki Beef
Green Curry Shrimp
Cilantro Pesto Vegetable Satays
Hoisin, barbecue, red curry
Thai orange or honey mustard sauce
2 per person

C a r v i n g  S t a t i o n  
Cedar Plank Salmon Display
Whole Scottish salmon roasted on sake soaked cedar plank,
Brushed with ginger, soy glaze, served with wakame 
seaweed salad, sunomono cucumbers, pickled ginger nori
squares  (SERVES 75)

Togarashi Seared Ahi Tuna Loin
Pickled ginger, wasabi, sriracha aioli, tobiko, soy-mirin
reduction, nori squares

Herb Roasted Beef Top Round
Ancho-Lime horseradish sauce, rosemary au jus

Steak Churrasco
Marinated and coal grilled flank steak with an Argentinian
chimichurri sauce

Oak Smoked Prime Beef Brisket
Signature BBQ sauce, pickled red onion, jalapeños

Herb Roasted Prime Rib
Ancho-Lime horseradish sauce, chipotle aioli
Peppercorn Crusted Beef Tenderloin
Stone-Ground mustard, truffle aioli

Lemon Rosemary Roasted Turkey Breast
Balsamic, cranberry marmalade

Smoked Country Ham
Cranberry mustard, black pepper aioli

Sesame-Ginger Roasted Pork Loin
Lemongrass chimichurri, kewpie

Steen’s Cane Syrup and Black Pepper Pork Belly
Texas sweet corn aioli, icebox pickles

Masala Braised Leg of Lamb
Harissa-mint yogurt, tahini
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Display and Desser Station
Minimums apply

D i s p l a y s
Bacon Station
Bleu cheese-stuffed, bacon-wrapped dates, chocolate
bacon, candied bacon, bacon cheddar biscuits

Charcuterie and Cheese Board
Chef’s selection of Stilton bleu, sharp cheddar, double
cream brie, manchego cheeses, Artisan cured meats 
peppered salami prosciutto, soppressata, pepperoni. 
Grained Dijon, local honey, cornichons nuts, grape
garnish Artisan crackers bread

Artisan Cheese Board
Chef’s selection Stilton bleu sharp cheddar double cream brie
manchego cheeses, grained Dijon, local honey, nuts
dried fruits Artisan crackers

Fruit and Artisan Cheeses
Chef’s selection of seasonal fruit imported, domestic
cheese, Artisan crackers

Bavarian Pretzel Station
Beer cheese, honey mustard, chocolate dipping sauces

Cold Smoked Salmon
Chopped eggs, crème Fraiche, caper relish, American
paddlefish roe tomato agrodolce, lavash crackers
Sushi and Sashimi $MP
Chef’s assortment of nigiri, maki and sashimi.
To include: 
salmon, ahi tuna, spicy Yellowfin, BBQ eel, sweet shrimp.
Served with charcoal filtered soy, wasabi, sriracha
kewpie pickled ginger, shredded daikon, sesame leaves 

Vegetable Crudités 
Fresh farmer’s market seasonal cut vegetables served with 
herb ranch dip
Add Hummus: $6.00

The Mediterranean
Marinated olives, homemade red pepper hummus, baba
ghanoush toasted pita points

Crostini Station Options
Each selection:

Bruschetta Crostini
Tomato, basil, garlic, olive oil

Olive Tapenade Crostini
Crumbled feta, fresh herbs, olive oil

Edamame Hummus
Edamame hummus, cucumber

Hummus
Hummus, feta, olives

D e s s e r t  S t a t i o n
Mini Southern Hits 
Choose three of the following which can 
be passed butler style or served on a station.
Mini Cheesecake
Pecan Pies
Lemon Bars 
Mini Bread Pudding with a Bourbon Sauce 

Assorted Mini Dessert Station
Fruit tarts, petite fours, cake balls

Peanut Butter S’mores
Flambéed to order with peanut butter mousse, warm
chocolate ganache, graham cracker crumble, marshmallow
served in a shot glass

Bananas Foster
Brown sugar glazed bananas, flambéed with dark rum
vanilla bean, ice cream

Donut Station
Warm glaze and chocolate sauce. Sprinkles, coconut flakes
nuts, powder sugar, cinnamon and sugar for dipping

Chocolate Fondue 
Fresh strawberries, pineapples, marshmallows, pretzel
sticks, graham crackers 

Ice Cream Station 
Chocolate and vanilla ice cream 
scooped into mini croissants  
Toppings:
Toasted nuts, coconut flakes, chocolate sprinkles
crushed Oreos, fruit, whipped cream

S h o o t e r s
Milk and Cookies
Strawberry Short Cake
With fresh whipped cream, Thai basil

Vanilla Crème Brûlée
Tiramisu
Espresso, lady fingers
Dark Chocolate Mousse
Black cherry jam, whipped cream
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