
Salads, Soups & Sides

Sa lads

BC House
Mixed greens, English cucumbers, grape tomatoes, shaved
radishes, herbs, shredded carrots and  honey balsamic vinaigrette

Baby Iceberg
Diced beefsteak tomato, smoked applewood bacon bleu cheese
crumbles, bleu cheese vinaigrette

Chopped House Cobb
Iceberg greens, diced Beefsteak tomato, Applewood smoked
bacon, bleu cheese crumbles, hard-boiled egg with ranch
vinaigrette

Greek
Crisp romaine, grape tomato, English cucumber, kalamata olives 
roasted sweet peppers, feta, basil-mint vinaigrette

Kale-Spinach
Grape tomato half’s, toasted pecans, cranberries,  shaved
parmesan cheese, lemon vinaigrette

Strawberry and Spinach Salad
Shaved red onion, crumbled feta, toasted pecans, honey balsamic
vinaigrette

Citrus Pomegranate Salad
Mixed greens, orange sections, pomegranate seeds, toasted
walnuts, crumbled feta, champagne vinaigrette

Hatch Chili Salad
Mixed greens, oven-dried cherry tomato, manadrin orange
sections, seasame sticks, roasted pepitas and hatch green chili
vinagrette

Crispy Chickpeas and Spinach
Romaine and spinach, grape tomato, shaved red onion, english
cucumber, pepperoncini, crispy turmeric chickpeas, spicy Greek
vinaigrette

Soup

Signature Cognac Tomato Soup

Roasted Vegetable Stew

Homemade Chicken Noodle Soup

Italian Wedding Soup

Lobster Bisque

Seafood Gumbo

S ides

Wild Rice Pilaf
Loaded with sautéed onion, carrot, dried fruit, toasted pecans

Sautéed Farro and Spinach

Three Cheese Macaroni Carbonara

Truffled Parmesan Risotto

Herb and Garlic Roasted Red Potatoes

Roasted Sweet Potatoes and Toasted Pecans

Garlic Whipped Yukon Gold Potatoes

Whipped Sweet Potatoes

Whipped Red Skin Mash

Penne Aglio E Olio

Creamy White Cheddar Grits

Korean Soba Noodles

Cauliflower Gratin
Gruyere and parmesan cheeses

Roasted Asparagus with Lemon Zest and Shaved Parm

Oven-Roasted French Green Beans with Bacon

Green Bean Casserole
Wild mushroom cream, garlic confit, crispy leeks

Herb Roasted Root Vegetables

Roasted Wild Mushroom Medley and Pearl Onions

Houston Street Corn
Tajín and garlic aioli, valentina hot sauce, fresh cilantro

Oven Roasted Brussel Sprouts with Toasted Pecans

Honey Roasted Butternut Squash
Brown sugar glaze and fresh thyme

Seasonal Roasted Vegetable Medley

Roasted Broccolini

Harissa Roasted Baby Carrots

Southern Stewed Collard Greens

Classic French Ratatouille
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Action Stations
Minimum of 100 guests.3 stations are recommended for the action station style dinner service. 
Stations can be added to any dinner package or offered as a late-night bite. 

Street Taco Station 
Warm flour or corn tortillas, coal grilled chili-lime chicken
slow-roasted pork carnitas.
Toppings:
Fresh pico de gallo, fire-roasted tomato salsa
salsa verde, sour cream, homemade guacamole, cotija cheese
Upgrade: Carne asada or baja fish

Nacho Bar 
Crisp tortilla chips, nacho cheese, shredded chicken
refried beans, fresh pico de gallo, pickled and fresh jalapeños
olives, sour cream, fire-roasted salsa, homemade guacamole
Upgrades: carne asada or lump crab meat

Elote Station 
Roasted corn, queso fresco, limes, chili salt, chicharrones
bacon, cilantro, valentina hot sauce, chipotle aioli

Spanish Paella Station
Chef prepared in a giant paella pan. 
Toppings: 
Fresh peas, asparagus, Parmigiano-Reggiano
sautéed garlic shrimp, chicken, chorizo sausage 

Poke Station
Ahi and Salmon
Accompaniments:
Asian calrose sticky rice
Toppings:
Masago, pickled ginger, chopped scallions, fukujinzuke 
(sweet pickled radish) furikake flakes 
(traditional Japanese seasoning) crispy wonton chips 
assorted Pacific rim & domestic condiments 
served in bamboo bowls with bamboo eating utensils.

Gourmet Sliders 
Choices include mini burgers, fresh brioche rolls: 
+Kobe Beef with caramelized onions, truffle aioli 
chile-garlic aioli, smoky ketchup and dijon mustard 
+Crispy Buffalo Chicken with hot sauce and 
bleu cheese aioli 
+Applewood Smoked Pulled Pork with BBQ sauce
green apple celery root slaw and pickled red onion 
+Upgrade: Five Spice Salmon Cake with minted 
cucumber and sweet corn aioli

Salad-Tini Station 
Our mixologist will “shake” crisp greens in a martini shaker 
with your choice of balsamic vinaigrette, classic Caesar 
and our homemade ranch 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 

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

Mac and Cheese Bar 
Macaroni tossed with truffle and 3 cheese fondue 
Toppings: 
Crispy pancetta, buffalo chicken, wild mushrooms
scallions and parmesan
Upgrade: Lump crab or lobster tail

Wok-Fired Korean Bulgogi 
Sesame soba noodles. Thinly shaved marinated ribeye 
or chicken wok-fired with scallions, bell peppers
carrots and kimchi trio

Ramen Soup Station 
Shoyu seasoned broth served from hot tea siphons.
Toppings:
Ramen noodles, crispy pork belly, julienne chicken
shredded ginger, scallions, bean sprouts, mushrooms
 Hoisin, gochujang and sriracha sauces

Southern Fried Chicken Wings Bar 
BBQ, hot, green chile mango, ranch sauces 
bleu cheese dressing, crisp celery, carrot sticks
Southern-style biscuits

French Fry Station
Rosemary scented and served in a cone. Offered with 
chile-garlic aioli, sriracha mayo, smoky ketchup, vodka
dijon mustard

Mashed Potato Bar 
Whipped Yukon gold and sweet potatoes
Toppings:
Smoked applewood bacon, sour cream, scallions 
and assorted cheese, scooped elegantly in a martini glass.
Upgrade: Shredded Pork or Beef Bourguignon
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