ADDITIONAL SELECTIONS CAN BE ADDED AT FULL MENU PRICE

SAMPLE DINNER MENU OPTIONS

SUBSTITUTIONS AVAILABLE UPON REQUEST; PRICE MAY INCREASE; PRICE WILL NOT DECREASE

PRICING BASED ON A THREE HOUR EVENT

BUFFET STYLE SERVICE

$60 PER PERSON
APPETIZERS

CHEESE AND CHARCUTERIE

ASSORTED CHEESES, ITALIAN PROSCUITTO, SPANISH
CHORIZO, MIXED OLIVES, MARCONA ALMONDS,
LOCAL HONEY, HOUSE BAKED FOCACCIA

CRISPY BRUSSELS SPROUTS
TOMATILLO JAM, PEANUTS, SESAME, HERBS, CHILI OIL

ARROZ CON POLLO
CAROLINA GOLD RICE, “CHICHARRON" THIGHS,
SPANISH CHORIZO, SPICED AIOLI, CILANTRO, FRESNO

CHILIES .
ENTREES

POTATO GNOCCHI
SWEET CORN, HEIRLOOM GRAPE TOMATOES, LEMON,
PARMESEAN, BASIL

ROASTED CHICKEN
AIRLINE BREAST, WHIPPED GOAT CHEESE, ROASTED

BELL PEPPER, PECANS, LOCAL RADISH, ARUGULA,
OLIVES

GRILLED MARKET FISH
ElllEEERLlNG POTATOES, CUCUMBER, YOGURT, LEMON,

DESSERTS

TEXAS SHEET CAKE
ELHLS)FCFOLATE' CINNAMON, TEXAS PECANS, CHARRED

BANANAS FOSTERS PUDDING
WAFERS, BROWN SUGAR, RUM, GIFFARD BANANE DE
BRESIL, CREAM

BUFFET STYLE SERVICE

S$75 PER PERSON

APPETIZERS

CHEESE AND CHARCUTERIE

ASSORTED CHEESES, ITALIAN PROSCUITTO, SPANISH
CHORIZO, MIXED OLIVES, MARCONA ALMONDS,
LOCAL HONEY, HOUSE BAKED FOCACCIA

CRISPY BRUSSELS SPROUTS
TOMATILLO JAM, PEANUTS, SESAME, HERBS, CHILI OIL

ARROZ CON POLLO
CAROLINA GOLD RICE, “CHICHARRON" THIGHS,

SPANISH CHORIZO, SPICED AIOLI, CILANTRO, FRESNO
CHILIES

NOLA BBQ SHRIMP
BLACKENED GULF SHRIMP, BUTTER, BLACK PEPPER,
HARD HERBS, LEMON, BAGUETTE

ENTREES

POTATO GNOCCHI
SWEET CORN, HEIRLOOM GRAPE TOMATOES, LEMON,
PARMESEAN, BASIL

ROASTED CHICKEN
AIRLINE BREAST, WHIPPED GOAT CHEESE, ROASTED

BELL PEPPER, PECANS, LOCAL RADISH, ARUGULA,
OLIVES

GRILLED MARKET FISH
Elll\LlEERLING POTATOES, CUCUMBER, YOGURT, LEMON,

CARNITAS GRILLED CHEESE BITES
TRIBECA SOURDOUGH, QUESO OAXACA, PEPPER
JACK, BRAISED PORK, FIRE SAUCE

DESSERTS

TEXAS SHEET CAKE
ELHLCJJFCFOLATE, CINNAMON, TEXAS PECANS, CHARRED

BANANAS FOSTERS PUDDING
WAFERS, BROWN SUGAR, RUM, GIFFARD BANANE DE
BRESIL, CREAM

BUFFET STYLE SERVICE

$90 PER PERSON

APPETIZERS

CHEESE AND CHARCUTERIE

ASSORTED CHEESES, ITALIAN PROSCUITTO, SPANISH
CHORIZO, MIXED OLIVES, MARCONA ALMONDS,
LOCAL HONEY, HOUSE BAKED FOCACCIA

CRISPY BRUSSELS SPROUTS
TOMATILLO JAM, PEANUTS, SESAME, HERBS, CHILI OIL

ARROZ CON POLLO
CAROLINA GOLD RICE, “CHICHARRON" THIGHS,

SPANISH CHORIZO, SPICED AIOLI, CILANTRO, FRESNO
CHILIES

NOLA BBQ SHRIMP
BLACKENED GULF SHRIMP, BUTTER, BLACK PEPPER,
HARD HERBS, LEMON, BAGUETTE

SOUTH TEXAS CEVICHE

FRESH GULF RED SNAPPER, RED ONIONS, CILANTRO ,
TOMATOES, LIME & LEMON JUICE, HOUSE MADE
FLOUR TORTILLA CHIPS

ENTREES

POTATO GNOCCHI
SWEET CORN, HEIRLOOM GRAPE TOMATOES, LEMON,
PARMESEAN, BASIL

ROASTED CHICKEN
AIRLINE BREAST, WHIPPED GOAT CHEESE, ROASTED

BELL PEPPER, PECANS, LOCAL RADISH, ARUGULA,
OLIVES

GRILLED MARKET FISH
EIEEER’LING POTATOES, CUCUMBER, YOGURT, LEMON,

RANGER CATTLE WAGYU

FINGERLING POTATOES, CHIMICHURRI
DESSERTS
TEXAS SHEET CAKE

E['L?FCFOLATE’ CINNAMON, TEXAS PECANS, CHARRED

BANANAS FOSTERS PUDDING

WAFERS, BROWN SUGAR, RUM, GIFFARD BANANE DE
BRESIL, CREAM




ADDITIONAL SELECTIONS CAN BE ADDED AT FULL MENU PRICE

SAMPLE BEVERAGE MENU OPTIONS

SUBSTITUTIONS AVAILABLE UPON REQUEST; PRICE MAY INCREASE; PRICE WILL NOT DECREASE
PRICING BASED ON A THREE HOUR EVENT...AFTER THREE HOURS DRINKS WiLL BE CHARGED BASED UPON CONSUMPTION AT FULL MENU PRICE

TIER ONE

$40 PER PERSON

SPIRIT OPTIONS

VODKA

DRIPPING SPRINGS 1876

RUM

FLOR DE CANA 4 YEAR EXTRA DRY
GIN

BROKER'S LONDON DRY
TEQUILA

EL JIMADOR

BOURBON

EVAN WILLIAMS BONDED BOURBON
RYE

OLD OVERHOLT

WINE OPTIONS

PROSECCO

VAL D'OcA - VENETO, ITALY

PINOT GRIGIO
CK MoONDAVI - NAPA VALLEY, CALIFORNIA

CABERNET SAUVIGNON
CK MONDAVI - NAPA VALLEY, CALIFORNIA

BEER OPTIONS

MILLERLITE
AMERICAN PILSNER

MODELO ESPECIAL
MEXICAN PILSNER STYLE LAGER

PEARL SNAP

GERMAN STYLE PILS

*EACH TIER INCLUDES THE FOLLOWING MIXERS: SPARKLING WATER,
TONIC, MEXICAN COKE, DIET COKE, SPRITE, CRANBERRY JUICE,
PINEAPPLE JUICE, GRAPEFRUIT JUICE, ORANGE JUICE**

TIERTWO

S50 PER PERSON

SIGNATURE COCKTAIL OPTIONS

BEFORE THE PICKLE GETS TICKLED

TITO'S, LILLET BLANC, LEMON, CUCUMBER
WHISKEY BUSINESS

BONDED BOURBON, ST. GERMAIN, ANGOSTURA BITTERS

GHOST EM GURL
DULCE VIDA PINEAPPLE & JALAPENO TEQUILA, LIME, GHOST

PEPPER, HIBISCUS
SPIRIT OPTIONS

VODKA

TITO'S HANDMADE VODKA
RUM

BACARDI SILVER

GIN

WILD JUNE BOTANICAL GIN
TEQUILA

CORRALEJO BLANCO
BOURBON

JACK DANIELS

RYE

BULLEIT 95 RYE

WINE OPTIONS

PROSECCO

VAL D'OCA - VENETO, ITALY

PINOT GRIGIO
CK MONDAVI - NAPA VALLEY, CALIFORNIA

SAUVIGNON BLANC

SAINT CLAIR - MARLBOROUGH, NEW ZEALAND
CABERNET SAUVIGNON

CK MoNDAVI - NAPA VALLEY, CALIFORNIA

MALBEC
FINCA EL ORIGEN GRAN RESERVA - MENDOZA, ARGENTINA

BEER OPTIONS

MILLERLITE
AMERICAN PILSNER

MODELO ESPECIAL
MEXICAN PILSNER STYLE LAGER

PEARL SNAP

GERMAN STYLE PILS

LOVE STREET
KOLSCH STYLE

*EACH TIER INCLUDES THE FOLLOWING MIXERS: SPARKLING WATER,
TONIC, MEXICAN COKE, DIET COKE, SPRITE, CRANBERRY JUICE,
PINEAPPLE JUICE, GRAPEFRUIT JUICE, ORANGE JUICE**

TIER THREE

$70 PER PERSON
SIGNATURE COCKTAIL OPTIONS

BEFORE THE PICKLE GETS TICKLED

TITO’S, LILLET BLANC, LEMON, CUCUMBER
WHISKEY BUSINESS

BONDED BOURBON, ST. GERMAIN, ANGOSTURA BITTERS

GHOST EM GURL
DULCE VIDA PINEAPPLE & JALAPERNO TEQUILA, LIME, GHOST

PEPPER, HIBISCUS
SPIRIT OPTIONS

VODKA

KETTLE ONE
RUM

BACARDI SILVER
GIN

AVIATION GIN
TEQUILA

DON JuLlo BLANCO
BOURBON
WOODFORD RESERVE
RYE

BULLEIT 95 RYE

WINE OPTIONS

PROSECCO

VAL D'OcA - VENETO, ITALY

WHITE BLEND
WAUGH FAMILY VINEYARDS - NAPA VALLEY, CALIFORNIA

SAUVIGNON BLANC
SAINT CLAIR - MARLBOROUGH, NEW ZEALAND

RED BLEND

WAUGH FAMILY VINEYARDS - NAPA VALLEY, CALIFORNIA

MALBEC
FINCA EL ORIGEN GRAN RESERVA - MENDOZA, ARGENTINA

PINOT NOIR
BENTON LANE - WILLAMETTE, OREGON

BEER OPTIONS

MILLER LITE

AMERICAN PILSNER

MODELO ESPECIAL
MEXICAN PILSNER STYLE LAGER

PEARL SNAP
GERMAN STYLE PILS

LOVE STREET
KOLSCH STYLE

*EACH TIER INCLUDES THE FOLLOWING MIXERS: SPARKLING WATER,
TONIC, MEXICAN COKE, DIET COKE, SPRITE, CRANBERRY JUICE,
PINEAPPLE JUICE, GRAPEFRUIT JUICE, ORANGE JUICE**




	SAMPLE DRINK MENU.pdf
	SAMPLE FOOD MENU.pdf



