
plated dinner 

pricing & availability subject to change without notice
raw & undercooked foods may be potentially hazardous to your health
no changes or substitutions, please

two course  minimum requirement  

GROVE EVENTS
713.337.7321

CATERING@ THEGROVEHOUSTON. COM



FOR THE TABLE
these  i tems are  opt ional  and des igned to  be  shared between the  guests  a t  each 
table  and does  not  apply  to  your  two-course  minimum requirement

GUACAMOLE                                                # OF GUARANTEED GUESTS X $5
wit h  di ced  ye l low onion ,  sun lower  s eeds ,  q ueso  f re s co  & c i lantro  

in  a  roas t ed  pob lano  served  wi t h  tor t i l la  ch ips

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ Q U E S O  F R E S C O ]  /  C O N TA I N S  S O Y  [ T O R T I L L A  C H I P S ]

WARM ROLLS        # OF GUARANTEED GUESTS X $3
yeas t  ro l l s  wi t h  whipped  bu t t er ,  t hyme l eaves ,  s ea  sa l t  &  roas t ed  gar li c  o i l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ B U T T E R  &  R O L L S ]  /  C O N TA I N S  E G G  [ R O L L S ]

ARTISANAL CHEESE                           # OF GUARANTEED GUESTS X $7
chef ’ s  s e l e c t ion  o f  cheese s  wi t h  ac companiments  & house  made  crackers

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N   [ H O U S E  C R A C K E R S ]  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  
                   M AY  C O N TA I N  P E A N U T S  [ A C C O M PA N I M E N T S ]  /  M AY  C O N TA I N  T R E E  N U T S  [ A C C O M PA N I M E N T S ]  

ANTIPASTO                                      # OF GUARANTEED GUESTS X $9
chef ’ s  s e l e c t ion  o f  cheese s  & cured  meat s  wi t h  ac companiments  & house  made  crackers

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N   [ H O U S E  C R A C K E R S ]  /  C O N TA I N S  D A I R Y  /  C O N TA I N S  P O R K
                   M AY  C O N TA I N  P E A N U T S  [ A C C O M PA N I M E N T S ]  /  M AY  C O N TA I N  T R E E  N U T S  [ A C C O M PA N I M E N T S ]  
 

HUMMUS & CRUDITE                           # OF GUARANTEED GUESTS X $8
red  bee t  hummus ,  l o ca l ,  s eason al  vege tab l e s  & p i ta  ch ips

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N   [ P I TA  C H I P S ]  /  V E G A N  /  C O N TA I N S  S E S A M E  S E E D S  [ H U M M U S ]   
                   
 



PLATED APPETIZERS
for  60  or  less  guests ,  p lease  se lect  up to  (2)  i tems for  guests  to  choose  from
the day  of  the  event .  a  third  opt ion wi l l  incur  a  $5  charge  in  addi t ion to  the  
pr ice  of  the  i tem.  part ies  of  over  60  guests  can only  of fer  a  s ingle  i tem.  

AGAVE BEETS                    $15
roas t ed  red  bee t s  wi t h  c i t rus  s egments ,  baby  arugula ,  t oas t ed  p i s tach io  and  shaved  f enne l

wi t h  agave  v in aigre t t e ,  goa t  f e ta ,  p i ck led  s errano ,  di l l  &  toas t ed  s e same seeds

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ G O AT  F E TA ]  /  C O N TA I N S  S E S A M E  S E E D S
                   C O N TA I N  T R E E  N U T S  [ P I S TA C H I O S ]   

MUSHROOM EMPANADAS                                                                            $14.5
wit h  mashed  ch i ckpeas  and  mushrooms  

served  wi t h  re fr i ed  l en t i l s ,  t omato  sa l sa ,  caramelized  onions  & ch i l e  o i l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N   [ E M PA N A D A  D O U G H ]  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ E M PA N A N D A ]
                   C O N TA I N S  S O Y  [ C H I L E  O I L  &  E M PA N A D A ]  /  C O N TA I N S  S E S A M E  S E E D S  

STEAK TARTARE                                        $18
 i l e t  mignon minced ,  capers ,  o live ,  sha l lo t ,  horseradi sh ,  egg  yo lk

ch ive  & l emon zes t  ,  s erved  wi t h  ke t t l e  ch ips

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  E G G  [ E G G  Y O L K  &  S T E A K  TA R TA R E  S A U C E ]
                   C O N TA I N S  F I S H  [ A N C H O V Y,  S T E A K  TA R TA R E  S A U C E ]

GULF SHRIMP CAMPECHANA                         $16
gr i l l ed  avocado  wi t h  poached  shr imp in  a  la t in  insp ired  cock ta i l  sauce

wi t h  house  made  crackers

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C R A C K E R  &  C A M P E C H A N A  S A U C E ]  /  C O N TA I N S  S H E L L F I S H  [ P O A C H E D  S H R I M P ]     
                   C O N TA I N S  F I S H  [ C A M P E C H A N A  S A U C E ]    

BLUE CRAB CAKE                  $28
f re sh  b lue  crab  wi t h  onion ,  swee t  pepper  and  ce l ery

wi t h  swee t  corn  a io li ,  tabasco  sauce ,  honey  & l emon

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C R A B  C A K E ]  /  C O N TA I N S  S H E L L F I S H  [ B L U E  C R A B ]     
                   C O N TA I N S  D A I R Y  [ C R A B  C A K E ]  /  C O N TA I N S  E G G  [ B L U E  C R A B  C A K E  &  S W E E T  C O R N  A I O L I ]    

SALMON TATAKI                                       $18
swee t  miso  marin ated  sa lmon,  torched ,  s erved  wi t h  orange  and  avocado

serrano ,  green  onion  & toas t ed  s e seame seeds

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  S E S A M E  S E E D S  /  C O N TA I N S  S O Y  [ M I S O  S A L M O N }

HEIRLOOM TOMATO & BURRATA                        $15
whipped  burra ta ,  r ed  onion ,  p i s tach io ,  bas i l ,  za ’a tar  

fo cacc ia  & charred  l emon v in aigre t t e

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ F O C A C C I A ]  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [ P I S TA C H I O ]     
                   C O N TA I N S  D A I R Y  [ W H I P P E D  B U R R ATA ]    

SWEET POTATO & KALE TAQUITO               $15
t omato- ch i l e  sauce ,  r e fr i ed  l en t i l s ,  cabbage  s law,  ja lapeno

cashew crema,  avocado  & toas t ed  pumpkin  seeds

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  P U M P K I N  S E E D S  /  C O N TA I N S  S O Y  [ TA Q U I T O ]     
                   C O N TA I N S  T R E E  N U T S  [ C A S H E W S ]  



PLATED APPETIZERS
for  60  or  less  guests ,  p lease  se lect  up to  (2)  i tems for  guests  to  choose  from
the day  of  the  event .  a  third  opt ion wi l l  incur  a  $5  charge  in  addi t ion to  the  
pr ice  of  the  i tem.  part ies  of  over  60  guests  can only  of fer  a  s ingle  i tem.  

AGAVE BEETS                    $15
roas t ed  red  bee t s  wi t h  c i t rus  s egments ,  baby  arugula ,  t oas t ed  p i s tach io  and  shaved  f enne l

wi t h  agave  v in aigre t t e ,  goa t  f e ta ,  p i ck led  s errano ,  di l l  &  toas t ed  s e same seeds

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ G O AT  F E TA ]  /  C O N TA I N S  S E S A M E  S E E D S
                   C O N TA I N  T R E E  N U T S  [ P I S TA C H I O S ]   

MUSHROOM EMPANADAS                                                                            $14.5
wit h  mashed  ch i ckpeas  and  mushrooms  

served  wi t h  re fr i ed  l en t i l s ,  t omato  sa l sa ,  caramelized  onions  & ch i l e  o i l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N   [ E M PA N A D A  D O U G H ]  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ E M PA N A N D A ]
                   C O N TA I N S  S O Y  [ C H I L E  O I L  &  E M PA N A D A ]  /  C O N TA I N S  S E S A M E  S E E D S  

STEAK TARTARE                                        $18
 i l e t  mignon minced ,  capers ,  o live ,  sha l lo t ,  horseradi sh ,  egg  yo lk

ch ive  & l emon zes t  ,  s erved  wi t h  ke t t l e  ch ips

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  E G G  [ E G G  Y O L K  &  S T E A K  TA R TA R E  S A U C E ]
                   C O N TA I N S  F I S H  [ A N C H O V Y,  S T E A K  TA R TA R E  S A U C E ]

GULF SHRIMP CAMPECHANA                         $16
gr i l l ed  avocado  wi t h  poached  shr imp in  a  la t in  insp ired  cock ta i l  sauce

wi t h  house  made  crackers

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C R A C K E R  &  C A M P E C H A N A  S A U C E ]  /  C O N TA I N S  S H E L L F I S H  [ P O A C H E D  S H R I M P ]     
                   C O N TA I N S  F I S H  [ C A M P E C H A N A  S A U C E ]    

BLUE CRAB CAKE                  $28
f re sh  b lue  crab  wi t h  onion ,  swee t  pepper  and  ce l ery

wi t h  swee t  corn  a io li ,  tabasco  sauce ,  honey  & l emon

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C R A B  C A K E ]  /  C O N TA I N S  S H E L L F I S H  [ B L U E  C R A B ]     
                   C O N TA I N S  D A I R Y  [ C R A B  C A K E ]  /  C O N TA I N S  E G G  [ B L U E  C R A B  C A K E  &  S W E E T  C O R N  A I O L I ]    

SALMON TATAKI                                       $18
swee t  miso  marin ated  sa lmon,  torched ,  s erved  wi t h  orange  and  avocado

serrano ,  green  onion  & toas t ed  s e seame seeds

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  S E S A M E  S E E D S  /  C O N TA I N S  S O Y  [ M I S O  S A L M O N }

HEIRLOOM TOMATO & BURRATA                        $15
whipped  burra ta ,  r ed  onion ,  p i s tach io ,  bas i l ,  za ’a tar  

fo cacc ia  & charred  l emon v in aigre t t e

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ F O C A C C I A ]  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [ P I S TA C H I O ]     
                   C O N TA I N S  D A I R Y  [ W H I P P E D  B U R R ATA ]    

SWEET POTATO & KALE TAQUITO               $15
t omato- ch i l e  sauce ,  r e fr i ed  l en t i l s ,  cabbage  s law,  ja lapeno

cashew crema,  avocado  & toas t ed  pumpkin  seeds

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  P U M P K I N  S E E D S  /  C O N TA I N S  S O Y  [ TA Q U I T O ]     
                   C O N TA I N S  T R E E  N U T S  [ C A S H E W S ]  

SOUPS & SALADS
for  60  or  less  guests ,  p lease  se lect  up to  (2)  i tems for  guests  to  choose  from
the day  of  the  event .  a  third  opt ion wi l l  incur  a  $5  charge  in  addi t ion to  the  
pr ice  of  the  i tem.  part ies  of  over  60  guests  can only  of fer  a  s ingle  i tem. 

SOUPS
TORTILLA                             $12
t omato- ch i l e  bro t h ,  pu l l ed  ch i cken ,  t or t i l la  s t r ips ,  avocado ,  q ueso  f re s co ,  ja lapeño

c i lantro  & lime  

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ Q U E S O  F R E S C O  &  T O R T I L L A  S O U P ]
                   C O N TA I N S  S O Y  [ T O R T I L L A  C H I P S ]       

CHOWDER                             $12
cream,  swee t  corn ,  po ta to ,  pob lano ,  gar li c ,  corn  p i co  & dr i ed  ch i l e

[ A L L E R G I E S ]  V E G E TA R I A N  /  C O N TA I N S  G L U T E N  [ C O R N  C H O W D E R  &  S L I C E D  B R E A D ]
                   C O N TA I N S  S O Y  [ C O R N  C H O W D E R ]  /  C O N TA I N S  D A I R Y   [ C O R N  C H O W D E R ]   

MINESTRONE                                                 $12
red  bean ,  pas ta ,  t omato ,  green  bean ,  sq uash ,  carro t ,  sp in ach ,  parmigiano  & herbs

[ A L L E R G I E S ]  V E G E TA R I A N  /  C O N TA I N S  G L U T E N  [ M I N E S T R O N E  &  S L I C E D  B R E A D ]     
                   C O N TA I N S  D A I R Y  [ PA R M I G I A N O ]  /  C O N TA I N S  S O Y  [ M I N E S T R O N E ]  

TOMATO                                                                                                              $12
carro t ,  gar li c ,  g inger ,  sp i c e s ,  cashew cream,  toas t ed  pumpkin  seeds

o live  o i l  &  a l eppo  ch i l e

[ A L L E R G I E S ]  V E G A N  /  C O N TA I N S  T R E E  N U T S  [ C A S H E W  C R E M A ]  /  C O N TA I N S  G L U T E N  [ S L I C E D  B R E A D ]     

                   C O N TA I N S  G L U T E N  F R E E  O AT S  /  C O N TA I N S  P U M P K I N  S E E D S   

POZOLE                             $12
hominy ,  tomat i l l o ,  pob lano ,  zucch ini ,  t o fu

cabbage ,  pumpkin  seeds  & c i lantro

[ A L L E R G I E S ]  V E G A N  /  C O N TA I N S  P U M P K I N  S E E D S  [ P O Z O L E  &  G A R N I S H ]  /  G L U T E N  F R E E
                   C O N TA I N S  S E S A M E  S E E D S  [ P O Z O L E  &  G A R N I S H ]  /  C O N TA I N S  S O Y  [ P O Z O L E ]



SALADS
WEDGE                                                                $14
i c eberg  l e t tuce ,  b lue  cheese ,  bacon ,  avocado ,  r ed  onion ,  t omato

fresh  herbs  & but t ermi lk  ranch

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  P O R K  /  C O N TA I N S  D A I R Y  [ B U T T E R M I L K  R A N C H  &  B L U E  C H E E S E ]

                   C O N TA I N S  E G G  [ B U T T E R M I L K  R A N C H ]    

CAESAR                                  $14
romaine ,  parmigiano ,  c routons ,  l emon,  radi sh  & smoked  gar li c  a io li

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C R O U T O N S ]  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ PA R M I G I A N O  &  S M O K E D  G A R L I C  A I O L I ]      

                   C O N TA I N S  E G G  [ S M O K E D  G A R L I C  A I O L I ]     

KALE                        $14
ch i ckpea ,  sun-dr i ed  tomato ,  cashew,  s e same ,  l emon,  c routon  & tahini  dres s ing

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C R O U T O N ]  /  V E G A N       

                   C O N TA I N S  T R E E  N U T S  [ C A S H E W ]  /  C O N TA I N S  S E S A M E  S E E D S  [ TA H I N I  D R E S S I N G ]   

GARDEN                        $14
avocado ,  sn aps  peas ,  cucumber ,  carro t ,  cabbage ,  cashew & se same-g inger  v in aigre t t e

[ A L L E R G I E S ]   G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  T R E E  N U T S  [ C A S H E W ]     

                   C O N TA I N S  S E S A M E  S E E D S  [ S E E D S  &  M I S O  V I N A I G R E T T E ]  /  C O N TA I N S  S O Y  [ M I S O  V I N A I G R E T T E ]    

BABY ARUGULA                      $14
s t rawberry ,  avocado ,  r ed  onion ,  t oas t ed  a lmond & whi t e  ba l samic  v in aigre t t e

[ A L L E R G I E S ]   G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  T R E E  N U T S  [ A L M O N D ]     
                   C O N TA I N S  S E S A M E  S E E D S  [ W H I T E  B A L S A M I C  D R E S S I N G ]   

GOLDEN BEET                                                    $14
baby  sp in ach ,  tanger ine ,  goa t  cheese ,  cur ly  endive ,  haze lnut  & v in aigre t t e

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [ H A Z E L N U T ]     
                   C O N TA I N S  D A I R Y  [ G O AT  C H E E S E ]   

    

SOUPS & SALADS



SALADS
WEDGE                                                                $14
i c eberg  l e t tuce ,  b lue  cheese ,  bacon ,  avocado ,  r ed  onion ,  t omato

fresh  herbs  & but t ermi lk  ranch

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  P O R K  /  C O N TA I N S  D A I R Y  [ B U T T E R M I L K  R A N C H  &  B L U E  C H E E S E ]

                   C O N TA I N S  E G G  [ B U T T E R M I L K  R A N C H ]    

CAESAR                                  $14
romaine ,  parmigiano ,  c routons ,  l emon,  radi sh  & smoked  gar li c  a io li

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C R O U T O N S ]  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ PA R M I G I A N O  &  S M O K E D  G A R L I C  A I O L I ]      

                   C O N TA I N S  E G G  [ S M O K E D  G A R L I C  A I O L I ]     

KALE                        $14
ch i ckpea ,  sun-dr i ed  tomato ,  cashew,  s e same ,  l emon,  c routon  & tahini  dres s ing

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C R O U T O N ]  /  V E G A N       

                   C O N TA I N S  T R E E  N U T S  [ C A S H E W ]  /  C O N TA I N S  S E S A M E  S E E D S  [ TA H I N I  D R E S S I N G ]   

GARDEN                        $14
avocado ,  sn aps  peas ,  cucumber ,  carro t ,  cabbage ,  cashew & se same-g inger  v in aigre t t e

[ A L L E R G I E S ]   G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  T R E E  N U T S  [ C A S H E W ]     

                   C O N TA I N S  S E S A M E  S E E D S  [ S E E D S  &  M I S O  V I N A I G R E T T E ]  /  C O N TA I N S  S O Y  [ M I S O  V I N A I G R E T T E ]    

BABY ARUGULA                      $14
s t rawberry ,  avocado ,  r ed  onion ,  t oas t ed  a lmond & whi t e  ba l samic  v in aigre t t e

[ A L L E R G I E S ]   G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  T R E E  N U T S  [ A L M O N D ]     
                   C O N TA I N S  S E S A M E  S E E D S  [ W H I T E  B A L S A M I C  D R E S S I N G ]   

GOLDEN BEET                                                    $14
baby  sp in ach ,  tanger ine ,  goa t  cheese ,  cur ly  endive ,  haze lnut  & v in aigre t t e

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [ H A Z E L N U T ]     
                   C O N TA I N S  D A I R Y  [ G O AT  C H E E S E ]   

    

ENTRÉES
for  60  or  less  guests ,  p lease  se lect  up to  (2)  i tems for  guests  to  choose  from
the day  of  the  event .  a  third  opt ion wi l l  incur  a  $10 charge  in  addi t ion to  the  
pr ice  of  the  i tem.  part ies  of  over  60  guests  can only  of fer  a  s ingle  i tem.   

CHICKEN BREAST                                 $30  

pan roas t ed ,  pre served  l emon,  baby  po ta toes ,  cur ly  endive ,  herbs  & au  jus

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ A U  J U S ]  /  C O N TA I N S  S O Y  [ B A B Y  P O TAT O E S ]    

STRIPED BASS                                                                    $32
seared  a  la  p lancha ,  zucch ini ,  avocado ,  c i lantro - cre s s  & tomat i l l o  sa l sa

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  C H I C K E N  S T O C K  [ T O M AT I L L O  S A L S A ]   

REDFISH                                                                                                    $33
b lackened ,  macq ue  choux ,  preserved  l emon but t er  sauce  & chopped  herbs  

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  C H I C K E N  S T O C K  [ P R E S E R V E D  L E M O N  B U T T E R ]

                   C O N TA I N S  D A I R Y  [ P R E S E R V E D  L E M O N  B U T T E R  &  M A C Q U E  C H O U X ]   

SALMON                                                           $33
roas t ed ,  pear l ed  bar l ey ,  mushrooms ,  sunchoke ,  ka le  & lime  cream

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ P E A R L E D  B A R L E Y ]  /  C O N TA I N S  C H I C K E N  S T O C K  [ P E A R L E D  B A R L E Y ]

                   C O N TA I N S  D A I R Y  [ L I M E  C R E A M ]    

PORK CHOP                                                                              $32
gr i l l ed  berkshire  chop ,  cheddar  gr i t s ,  green  beans ,  peas ,  c r i spy  l eek  & whi t e  wine  cream sauce

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ W H I T E  W I N E  C R E A M  S A U C E ,  G R E E N  B E A N S  &  G R I T S ]

                   C O N TA I N S  S O Y  [ C R I S P Y  L E E K ]  /  C O N TA I N S  P O R K  [ P O R K  C H O P ]    

FILET MIGNON                         $46.5
8  oz .  li ve  oak  gr i l l ed ,  c reamer  po ta toes ,  broc co lin i  & red  wine  demi  g lacé

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ C R E A M E R  P O TAT O E S ]   

N.Y.  STRIP                                                 $39
14  oz .  li ve  oak  gr i l l ed ,  swee t  po ta to ,  l e ek  & red  pepper  s t eak  sauce

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ B R A I S E D  L E E K S  &  S W E E T  P O TAT O  M A S H ]

                   C O N TA I N S  A N C H O V Y  [ R E D  P E P P E R  S T E A K  S A U C E ]     



ENTRÉES

  

CAULIFLOWER                                                                   $24  

ch i ckpea ,  wi ld  r i c e ,  b lack  l en t i l ,  t omato- ch i l e  sauce ,   inger ling  po ta toes

cr i spy  sha l lo t ,  caramelized  onion ,  dukkah & ch i l e  o i l

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  S O Y  [ C R I S P Y  S H A L L O T ]

                   C O N TA I N S  S E S A M E  S E E E D S  [ D U K K A H ]   

BUTTERNUT SQUASH                                               $28
roas t ed  brusse l s  sprout ,  r ed  q uinoa ,  carro t ,  app le ,  gar li c

g inger ,  pumpkin  seeds  & a l eppo

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  C O C O N U T  M I L K  /  C O N TA I N S  P U M P K I N S  S E E D S

EGGPLANT                                                                                           $30
curry  ,  mushroom,  pob lano  ch i l e ,  wi ld  r i c e ,  ra i s in ,  t omato ,  co conut  mi lk  & toas t ed  s eeds

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  C O C O N U T  M I L K  /  C O N TA I N S  P U M P K I N S  S E E D S
                   C O N TA I N S  S E S A M E  S E E D S

SWEET POTATO                                      $24
enchi lada ,  la c in a to  ka le ,  l en t i l ,  ra jas ,  q ueso  oaxaca ,  t omato-guaj i l l o  sa l sa

f enne l  s law,  c i lantro  & pepi tas

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ Q U E S O  O A X A C A  &  Q U E S O  F R E S C O }

                   C O N TA I N S  P U M P K I N S  S E E D S  /  C O N TA I N S  S E S A M E  S E E D S    



COMBINATION ENTRÉES
the  combinat ion entrée  of fers  a  duo des igned for  a  var iety  of  pa lates .
p lease  se lect  one  i tem for  a l l  guests
choices  of  combinat ion entrées  for  your  guests  to  se lect  f rom are  not  avai lab le   

FILET MIGNON & GULF SHRIMP                            $48
li ve  oak  gr i l l ed  pe t i t   i l e t  &  sautéed  shr imp 

wi t h  whi t e  wine  -  gar li c  c ream sauce ,  c reamer  po ta to  & brocco lin i

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ C R E A M E R  P O TAT O  &  C R E A M  S A U C E ]  

                   C O N TA I N S  S H E L L F I S H  [ G U L F  S H R I M P ]  

FILET MIGNON & SALMON                                                                     $48
l ive  oak  gr i l l ed  pe t i t   i l e t  wi t h  vea l  demi  g lace  & roas t ed  sa lmon  i l l e t

wi t h  lime  cream sauce ,  s erved  wi t h  caramelized  mushrooms ,  sunchoke ,

watercre s s  & pars l ey

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ R O A S T E D  M U S H R O O M S - S U N C H O K E  &  L I M E  C R E A M  S A U C E ]  

FILET MIGNON & CHICKEN BREAST                               $45
li ve  oak  gr i l l ed  pe t i t   i l e t  &  roas t ed  ch i cken  breas t  

s erved  wi t h  charred  pob lano  ch i l e s  & onions ,  mushroom cream sauce ,  s ea  sa l t  &  fre sh  t hyme

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ M U S H R O O M  C R E A M  S A U C E ]  

FILET MIGNON & REDFISH                                                                         $52
li ve  oak  gr i l l ed  pe t i t   i l e t  &  b lackened  red i sh  s erved  wi t h  creamer  po ta toes ,  macq ue  choux

preserved  l emon but t er  sauce  & fre sh  herbs

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ P R E S E R V E D  L E M O N  B U T T E R  S A U C E ,  M A C Q U E  C H O U X  &  C R E A M E R  P O TAT O E S ]    

CHICKEN BREAST & SALMON                 $42
roas t ed  ch i cken  breas t  & sa lmon  i l l e t  s erved  wi t h  charred  pob lano  ch i l e s  & onions

mushroom cream sauce ,  s ea  sa l t  &  t hyme

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ M U S H R O O M  C R E A M  S A U C E ]  

CHICKEN BREAST & REDFISH               $44
roas t ed  ch i cken  breas t  & b lackened  red i sh  s erved  wi t h  creamer  po ta toes ,  macq ue  choux

preserved  l emon but t er  sauce  & fre sh  herbs

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ P R E S E R V E D  L E M O N  B U T T E R  S A U C E ,  M A C Q U E  C H O U X  &  C R E A M E R  P O TAT O E S ]     

CHICKEN BREAST & SHRIMP             $40
roas t ed  ch i cken  breas t  & sautéed  gu l f  shr imp served  wi t h  whi t e  wine-gar li c  c ream sauce

creamer  po ta to  & brocco lin i

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ W H I T E - W I N E  C R E A M  S A U C E  &  C R E A M E R  P O TAT O E S ]  



ADDITIONAL SIDES  
                            FOR THE TABLE
                             
GRILLED VEGETABLES      # OF GUARANTEED GUESTS X $4 .5  
ligh t ly  gr i l l ed  wi t h  o live  o i l ,  garden  herbs  & sea  sa l t  

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  

BRAISED CARROTS       # OF GUARANTEED GUESTS X $5  
brown sugar ,  orange  & ancho  ch i l e

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  S E S A M E  S E E D S

TEXAS STREET CORN       # OF GUARANTEED GUESTS X $5   
lime ,  c rema,  c i lantro ,  q ueso  & p i ck led  ja lapeño

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ T X  S T R E E T  C O R N  &  Q U E S O ]

ROASTED CAULIFLOWER      # OF GUARANTEED GUESTS X $5   
t omato  sauce ,  b lack  sea  sa l t ,  pea  shoo t s  & ch i l e  o i l

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  C O N TA I N S  S O Y  { C H I L E  O I L }  

ASPARAGUS        # OF GUARANTEED GUESTS X $7  
smoked  gar li c  a io li ,  parmigiano  & l emon

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  C O N TA I N S  D A I R Y  [ S M O K E D  G A R L I C  A I O L I  &  PA R M I G I A N O  C H E E S E ]
                   C O N TA I N S  E G G  [ S M O K E D  G A R L I C  A I O L I ]

DIRTY RICE        # OF GUARANTEED GUESTS X $4 .5   
onion ,  be l l  pepper ,  c e l ery ,  ch i cken  liver  pa te  & sp i cy  pork  sausage

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ D I R T Y  R I C E ]  /  C O N TA I N S  P O R K  [ D I R T Y  R I C E ]

“CRAB BOILED” POTATOES      # OF GUARANTEED GUESTS X $4 .5   
creamer  po ta toes  bo i l ed  in  ca jun  sp i ce s  & roas t ed  wi t h  preserved  l emon but t er  sauce

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ P R E S E R V E D  L E M O N  B U T T E R  S A U C E ]
                   C O N TA I N S  S O Y  [ ” C R A B  B O I L E D ”  P O TAT O E S ]

MAC & CHEESE        # OF GUARANTEED GUESTS X $7    

roas t ed  mushrooms ,  whi t e  cheese  sauce ,  t ru l e  o i l ,  breadcrumbs ,  parmigiano  & arugula

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ PA S TA ]  /  C O N TA I N S  D A I R Y  [ W H I T E  C H E E S E  S A U C E  &  PA R M I G I A N O  C H E E S E ]
                   C O N TA I N S  E G G  [ PA S TA ]  /  V E G E TA R I A N

HOMESTEAD GRITSMILL GRITS     # OF GUARANTEED GUESTS X $6    

s low cooked  wi t h  mi lk ,  bu t t er ,  sharp  cheddar  & spr ing  onion

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ G R I T S  -  M I L K  &  B U T T E R ]  /  V E G E TA R I A N

MASHED POTATOES       # OF GUARANTEED GUESTS X $4 .5   

russe t  po ta to  whipped  wi t h  cream and bu t t er ,  s ea  sa l t  &  fre sh  ch ive

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ M A S H E D  P O TAT O  -  C R E A M  &  B U T T E R ]  /  V E G E TA R I A N

GRILLED SWEET POTATOES     # OF GUARANTEED GUESTS X $5    

hot  honey  dr izz l e ,  bu t t er  & sea  sa l t

[ A L L E R G I E S ]  G L U T E N  F R E E  /  C O N TA I N S  D A I R Y  [ B U T T E R ]  /  V E G E TA R I A N

opt ional



DESSERTS
for  60  or  less  guests ,  p lease  se lect  up to  (2)  i tems for  guests  to  choose  from.  
a  third  opt ion wi l l  incur  a  $5  charge  in  addi t ion to  the  pr ice  of  the  i tem.  
part ies  of  over  60  guests  can only  of fer  a  s ingle  i tem.  

PINEAPPLE TRES LECHES              $13
vani l la  -  p ineapp le  sponge  cake ,  t hree  mi lk  cus tard  topped  wi t h  chant i l ly  cream,  mango  & toas t ed  coconut

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ VA N I L L A  -  P I N E A P P L E  S P O N G E  C A K E ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ T H R E E  M I L K  C U S TA R D  &  S P O N G E  C A K E ]
                   C O N TA I N S  C O C O N U T  [ C O C O N U T  M I L K  &  T O A S T E D  C O C O N U T ]
                   C O N TA I N S  E G G  [ T H R E E  M I L K  C U S TA R D  &  S P O N G E  C A K E ]

BANANA CREAM TART              $13
swee t  egg  cus tard ,  f re sh  ban an a  s li c e s ,  chant i l ly  cream,  peanut  pra lines

bourbon  caramel  in  a  graham tar t  she l l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T  S H E L L ]  /  V E G E TA R I A N  /  C O N TA I N S  E G G  [ S W E E T  E G G  C U S TA R D ]   
                   C O N TA I N S  D A I R Y  [ S W E E T  E G G  C U S TA R D  &  C H A N T I L L Y  C R E A M ]  /  C O N TA I N S  P E A N U T S  [ P E A N U T  P R A L I N E S ]

FLOURLESS CHOCOLATE TORTE             $13
choco la t e  bu t t er cream,  a lmond tu i l e ,  chant i l ly  cream & berr i e s

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N   
                   C O N TA I N S  D A I R Y  [ F L O U R L E S S  C H O C O L AT E  T O R T E  &  B U T T E R C R E A M  &  C H A N T I L L Y  C R E A M ]
                   C O N TA I N S  T R E E  N U T S  [ A L M O N D  T U I L E ]  /  C O N TA I N S  E G G  [ F L O U R L E S S  C H O C O L AT E  T O R T E ]

BEET & STRAWBERRY SHORTCAKE            $13
whi te  choco la t e  sponge  cake ,  bourbon  macera ted  s t rawberr i e s ,  swee t  goa t  cheese  c ream

bee t  honey  ge la to  & a lmond

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ W H I T E  C H O C O L AT E  S P O N G E  C A K E ]  /  V E G E TA R I A N   
                   C O N TA I N S  D A I R Y  [ S P O N G E  C A K E  &  B E E T- H O N E Y  G E L AT O  &  S W E E T  G O AT  C H E E S E  C R E A M ]
                   C O N TA I N S  T R E E  N U T S  [ A L M O N D ]
                   C O N TA I N S  E G G  [ S P O N G E  C A K E  &  S W E E T  G O AT  C H E E S E  C R E A M ]

BERRIES & CREAM                      $13
cashew pas try  cream,  swee t  ba l samic  g laze ,  vani l la  bean-coconut  mi lk  sorbe t ,  f re sh  berr i e s  & a lmonds

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N   
                   C O N TA I N S  D A I R Y  [ F L O U R L E S S  C H O C O L AT E  T O R T E  &  B U T T E R C R E A M  &  C H A N T I L L Y  C R E A M ]
                   C O N TA I N S  T R E E  N U T S  [ A L M O N D  &  C A S H E W  PA S T R Y  C R E A M ]

SPICED CARROT CAKE              $13
vegan carro t  cake ,  c i t rus - cashew cream i c ing ,  candi ed  carro t s ,  maple  syrup ,  vani l la  bean-coconut  mi lk  sorbe t

& roas t ed  a lmond

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N   
                   C O N TA I N S  T R E E  N U T S  [ A L M O N D  &  S P I C E D  C A R R O T  C A K E  &  C I T R U S  C A S H E W  C R E A M  I C I N G ]
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