


Appetizers
may be passed or added to an appetizer station
Pick one for 3.00 or both for 5.00 per person

Texas White Wings
bacon wrapped
chicken breast with
a sliver of jalapefio

Pork Tenderloin
& Red Onion Marmalade

Crostini
Appetizer Stations
Chef’s Table
ripe seasonal fruit with a Kahlua dip &
fresh vegetables with a creamy cilantro dip Texas Shaped Chile
Texas shaped chile cheddar pecan Cheddar Pecan Spreadable
spreadable & assorted crackers a signature blend of cheeses, pecans & chile
5.95 per person spices molded in the shape of Texas,
served with assorted crackers
Quesadilla Cantina 90.00 each, serves 60

served to order straight off the grill,
smoked chicken & beef fajita meat
with cheese, sour cream, pico & picante
6.95 per person

Texas Tapas
gueso, guacamole, pineapple salsa,
jalapeno, salsa verde, picante sauce &
crispy tortilla chips
3.95 per person

pricing includes cocktail napkins,
white disposable silver rim plates
& clear forks




Deluxe Fajita Buffet
Beef Sirloin & Smoked Chicken Fajitas,
peppers & onions, served with warm flour tortillas,
borracho beans, Spanish rice,
crispy tortilla chips, queso, guacamole, cheddar cheese,
sour cream, fresh pico de gallo & picante sauce
17.45 per person
add Shrimp for 4.50 more per person

Country BBQ
Pick three meats:
Mesquite Smoked Brisket, Hand Basted Breast of Turkey,
Pork Ribs, Beef Sausage or Seasoned Chicken,
with BBQ sauce, pickles, onions, jalapefios,
fresh wheat and white bread
& your choice of three
of these mouth-watering side dishes:

Cold Hot
Homemade Potato Salad Pinto Ranch Beans
Zingy Coleslaw Heavenly Baked Potato Casserole
Crisp Broccoli Salad Macaroni n’ Cheese
Fresh Fruit Salad Jalapefio Cornbread Casserole
Fresh Green Salad with Green Bean Casserole
Garden Vinaigrette & Buttermilk Ranch Buttered Seasonal Vegetables

16.95 per person
add a fourth meat for 1.50 more per person
add a fourth side for 1.00 more per person

From the Smokehouse
Mesquite Smoked Prime Rib
Carved on Site
& your choice of a second meat:
Sliced Turkey with Raspberry Chipotle Sauce Or
Chicken Breast with Pineapple Salsa
& your choice of a salad:

Hill Country Salad with Carrots, Tomatoes,
Buttermilk Ranch & Red Wine Vinaigrette Or
Brazos Salad with Candied Pecans, Strawberries,
Carrots, Citrus Vinaigrette & Bleu Cheese Dressing
& two of the following side dishes:
Jalapefio Cornbread Casserole,

Buttered Seasonal Vegetables,
Heavenly Baked Potato Casserole
or Green Bean Casserole,

Dinner Rolls & Butter
22.95 per person




Menu Pricing Information

All menus are priced buffet style & include iced tea & water stations.
We provide buffet & beverage tables draped in white or black floor length linens,

all appropriate serving pieces, votive candles and buffet centerpieces,

white disposable silver rim plates, clear cups & flatware rolled in a linen like white napkin.
There are additional charges if the client supplies glassware or china.
Prices are based on a minimum guarantee of 100 guests
& an event site within a 20 mile radius of downtown Austin.
Certain locations may entail additional time & distance or other charges
& all event costs are dependent on final confirmation of details & number of guests.
Pricing includes staff for up to two hours of service attired in khaki pants and black polo shirts.
Children between the ages of five and ten will be charged at half an adult price.
Mesquite Smoked Veggie Kabobs are available as a vegetarian entrée option.
All events include bussing & trash removal.

Additional Costs & Services

Additional Service Time
25.00 per hour per staff

Upgrade to Black & White Uniforms
50.00 per staff

China Handling Fee
200.00

Cake Cutting Service for 1.00 per person
white disposable silver rim plates, clear forks & white cocktail napkins

Coffee Station for 2.00 per person
with paper cups, stirrers, cream & service equipment



