
O P T I O N  1

SEATED DINNER

FIRST C OURSE

Mixed Greens with Tomato, Mozzarella 
with Balsamic Basil Vinaigrette

ENTREE

Chicken Piccata with Roasted Olive Oil and Herb Potatoes, 
Sauteed Brocoli, Spinach and Red Peppers

DESSERT

Grilled Lemon Pound Cake with Caramel Sauce and 

 
Crème Anglaise and Berries

O P T I O N  2

PASSED HORS D’ OEUVRE S

Beef Slider topped with Sweet and Spicy Bacon

Skewers of Cherry Tomatoes, Mozzarella and Fresh Basil

Mini Corn Crusted Crab Cakes served with Remoulade

Ginger, Honey and Cinnamon Shrimp Skewers

Olive Tapenade, Dallas Mozzarella and Tomato on  
Flat Bread Pizza

FIRST C OURSE

Field Greens with Grilled Oranges, Carmelized Onions  
Feta Cheese, and Toasted Walnuts in a Balsamic Vinaigrette

ENTRÉE 

Roasted Chicken with Fresh Herbs, Roasted Garlic  
and Olive Oil

Sauteed Green Beans with Lemon Carrots

Spinach and Basil Rissotto

Warm Rolls and Herb Butter served throughout the Meal

VEGETARIAN OPTI ON

Tofu and Tomato Terrine Atop  
Lentil Couscous with Grilled Vegetables

DESSERT SAMPLER

Chocolate Dipped Cheesecake Bite, Banana Pudding Shot 
and Mexican Wedding Cookie

S e a t e d  D i n n e r  O p t i o n s
This is just a small sampling of the types of menus we can put together for your event.  Prices are subject to change based 
on the number of guests, venue, cost of ingredients and season. We are happy to create a menu from scratch for your special 
event, and we will always accommodate any dietary restrictions including gluton free, vegetarian, vegan or diabetic.
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O P T I O N  3

PASSED HORS D’ OEUVRE S 
or choose from the attached list

Grilled Exotic Mushroom and Brie Tarts

Warm Baked Texas Goat Cheese and  
Apple Smoked Bacon Puffs

Jalapeno Stuffed Quail Wrapped in Bacon

Mozzarella, Tomato and Basil Pizza Bites

FIRST C OURSE

Grilled Curry Shrimp and Ceasar Wedge Salad  
with Smoked Salmon “Bacon”and Black Pepper Croutons

ENTRÉE

Grilled Beef Tenderloin steak with  
Warm Tomato and Corn Salad

and

Grilled Orange Fennel Red Snapper

Roasted Green Chili and Goat Cheese Grits

Brocolini sauteed with Butter and Lemon Rind

Crispy Rolls, Blue and Yellow Corn Muffins  
with Herbed Butter

VEGETARIAN OPTI ON

Roasted Poblano and Tortilla Gratin with  
Grits and Brocolini

DESSERT

Dark Chocolate Pot du Crème and  
Mexican Coffee Chocolate Cakelet with Dulce de Leche, 
Whipped Cream and Strawberries

O P T I O N  4

PASSED HORS D’OEUVRE S 
or choose from attached list

Loster Cakes with Roasted Garlic and  
Thyme Aioli Dipping Sauce

White Bean and Rosmary Bruschetta Pizza

Chive topped Smoked Salmon and Caviar Cream 
Potato Chip

SEATED DINNER

FIRST C OURSE

Roasted Pine Nut, Watercress, Endive and Romaine Salad

 
with Feta Cheese and Sundried Tomato  Vinaigrette

ENTREE

Roasted Sea Bass with Kalamata Olives and Tomatoes

Creamy Broccoli Rabe and Lemon Manchengo  
Couscous Rissotto

Sauteed Dilled Haricot Verts

Spinach and Sundried Tomato Biscuits and  
Crusty Rolls and Herb Butter 

DESSERT

Mandarine Orange Creme Brulee 
and Dark Chocolate Sauce

With Coffee 

Assorted Tiny Cookies and Housemade Truffles
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O P T I O N  5

FIRST C OURSE

Grilled Apple, Blue Cheese and Candied Pecan Salad 
with Warm Balsamic Dressing

SECOND COURSE DUO

Lightly Blackened Seared Beef Tenderloin 
with a Blackberry Mustard Sauce

and

Texas Grapefruit Sea Bass Sauteed Leeks and  
served with Fresh Lemon

Butternut Squash Risotto

Grilled Haricot Verts, Asparagus and  
Portobello Mushrooms

Assorted Rolls and Biscuits With Herb Butter

DESSERT

Tiny Apple Charlotte and  
Chocolate Pumpkin Pot du Crème

O P T I O N  6

SEATED DINNER

FIRST C OURSE

Ancho and Honey Semi-Boned Quail Atop Endive,  
Sautéed Apples and Toasted Walnuts

ENTREE

Wild Grilled Sock-Eye Salmon with a Truffle,  
Shallot Chardonnay Sauce  
with Pan Roasted Root Vegetables and  
Balsamic Roasted Mashed Sweet Potatoes

INTERMEZZ O

Blackberry Cassis and Blackberry Sorbet

DESSERT

Kahlua Espresso Float and 
Crunchy Dark Chocolate and Banana Cookie
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O P T I O N  7

PASSED HORS D’OEUVRE S

Grilled Exotic Mushroom and Brie Tarts

Warm Baked Texas Goat Cheese and  
Apple Smoked Bacon Puffs

Jalapeno Stuffed Quail Wrapped in Bacon

SEATED DINNER

FIRST C OURSE

Roasted Asparagus, Fresh Tomato, Dallas Mozzarella, 
with Hearts of Romaine with Basil Tomato Vinaigrette

ENTRÉE

Grilled Rum and Molasses Filet Mignon 
with a Rum Reduction

Sauteed Haricot Vert with Lemon and Toasted Pine Nuts

Mashed Balsamic Roasted Yukon Gold and Sweet Potatoes

Crispy Rolls and Butter served throughout the meal

VEGETARIAN OPTI ON

Tofu and Tomato Terrine Atop 
Lentil Couscous with Grilled Vegetables

DESSERT DUO

Dark Coffee Chocolate Pot du Crème and  
Warm White Chocolate Cake with Berries and Cookies

O P T I O N  8

PASSED HORS D’ OEUVRE S

Shots of French Onion Soup

Seared Foie Gras on Brioche with Spiced Blackberry Jam

Ahi Tuna Tartar on Wonton Crisp with  
Wasabi Crème Fraiche and Crunchy Wasabi Peas

Heirloom Tomato Salad on Crostini Sweet Balsamic Syrup

FIRST C OURSE

Bibb Lettuce topped with a Lobster Cake, 
Blanched Asparagus,  Yellow Pear Tomatoes 
Manchego Cheese Tossed in a Tomato Vinaigrette

ENTRÉE

Roasted Halibut with a Truffle, Shallot 
and Chardonay Sauce

Grilled Balsamic Marinated Asparagus

Creamy Spinach and Artichoke Rissotto

Crispy Rolls and Butter served throughout the meal

DESSERT

Tiny Raspberry White Chocolate Cakelet and  
Dark Chocolate Pot du Crème
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