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Br‘ca kfast

A hcartg breakfast is the PerFect way to start your &ag. We Prouc”y offer the go“owing oPtions either Platecl or
buffet stgle. Flease note that all Plated meals are subject to an additional $1.00 per person charge.

Quick Start (_ontinental

Seasonal Fresh [Fruit
Assorted Muffins and Danish
Fresh Brewed Coffee, Assorted | eas, and \Water

$9.95 per person

Ege OPener Break{:ast

Fluffy Scrambled [ ggs
Your (_hoice of Sizzhng Pacon or Sausage
Ski”e’c Browned [Hash Prowns
Southern Stglc Biscuits
Créamg White Grav9
Tropicana Orange Juice
Fresh Brewed Coffee, Assorted | eas, and Water

$1%.95 per person

Al a Cartc

Allitems are Priced per person.

Breakfast Burrito $2.99 Bagel with Cream Cheese $1.99
[T ggs Penedict $2.99 Assorted Muffins and [Danish $3.99
Buttermilk Pancakes $1.99 [Hot Oatmeal $1.99
Pelgian Waffle $1.99 Piscuits and Gravy $3%.99
Seasonal [Truit $3.99 Assorted Yogurt $2.99
Brcak?astjuices $249 (Coffee $249
Milk $1.99 Assorted | eas $249

Frice does notinclude 18% service cl’]arge and 825% sales tax
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Buﬁzcts

A” buffets are served with ]cec{ Tea & V\/ater

25 person minimum for buffets

Viva ]tali an
T ossed (Garden Salad Fettuccine Alfredo with Chicken
[resh Spinach | eaf Salad Beef Lasagna
Tra&itional Cacsar Sala& \/egetable Lasagna
(choice of one) FPenne Fasta with Marinara Sauce

(choice of two)

Scasona] Vegetable Mec”cg Tiramisu
Gar]ic Breadsticks Checsecake

Choco]atc Moussc
(choice of one)

$17.95
South of the Border

Chicken T:eijitas Mexican Kice
Bcc{: Fajitas Remcried Peans
Chici(en Enchilaclas Chips and Salsa
Beef [ nchiladas
(Cheese [T nchiladas

(choice of two)
Fico de Ga”o

Guacamo]e

Sopapi”as with Hon69 Sour Cream
Shredded Cheese

$17.95
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/’A Bu#cts

A” buffets are served with ]cecl Tea & Water

25 person minimum for buffets

Tl’\e Wild West

Slow Roasted Ribs Fotato Salacl
Sliced Beef Brisket Mashed Fotatoes
FPork T enderoin Oven Roasted Fotatoes
PBar BQ/Chicken Preast Finto Beans
(choice of two) Bake& Beans
ried Okra
FFCSI’I Cut Green bcans

(choice of two)

[Hot Rolls with Putter Cl’\crrg (obbler
Cole Slaw FPeach Cobbler
APPIC Fie

Choco]ate Lager Cakc
(C/70ice of one)

$18.95

Mediterranean

Greek Salad
Fecan Crus’ced Chicken Breas’c

Ferme Fasta with Marinara or Ahcredo Sauce
Gri”ed \/egetablc Mcd!eg
Fita Bread & [Jummus
(Cheesecake

$17.95

Price does not include 18% service cl’]arge and 8.25% sales tax
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/’A Bu#cts

A” buffets are served with ]cecl Tea & Water

25 person minimum for buffets

| exas Roundup

[resh T ossed Salad
Chicken Fried Steak with Coun’crg Gravg

Mashec{ Fotatoes Steamecl Brocco!i
Oven Roasted Fotatoes Sautéed \/egetables
Kice Filaxc (areen Bcan Alm andine
(choice of onc) Fried Okra
(choice of one)
Cheesecake
Cherry Cobbler

APP]C FiC r‘i ot Ko”s with Buttcr

Choco]ate Layer Cake
(choice of one)

$15.95
The Deep South

DCCP ried Catfish
Fried Chicken Strips
French ried Fo’catoes
Finto Beans
Cole Slaw
Fickles
HushPuPPics
Cherry, Peach, or Plackberry C obbler

$16.95

Fricc does not include 18% service chargc and 8.25% sales tax
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A” buffets are served with ]cecl Tea & Water

25 person minimum for buffets

T ossed (Garden Salad
resh Spinaclﬂ Salad
(Caesar Salad

(choice of one)

Twice Bakecl Fo’cato
Mashed Fotatoes
Oven Koastcd F’otatoes

Kice FilaF

(choice of one)

Chccsccake
Choco]ate Lager Cake
Chocoiate Mousse

Fecan Fie

(choice of one)

T he Premier

$22.95

Roasted Frime K]b
Girilled or Sauteed Salmon
Stuffed Pork T enderloin

Fecan Crustcd Chicken

Gri“ed Boneless Ribeye
(choice of one)

Steamed Broccoli
Sautécd \/egetab]es

Gireen Pean Almandinc
Steamed Cauliflower

(choice of one)

[Hot Ro”s with Butter

The menus shown here are suggestions to he]P you get an idea
of what we at the Holic}ag lrm — McKinney have to offer. Feel

gree to consult our sales team to create or customize your menu

to your tastes or needs. We look forward to serving you.
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Assorted Dcli Trags

Small (io- /jpcolo/@) Medium (16-21 /oeop/c)
Lag@ (ZZ~Z/PCO/O/C) Jum[)o (Zé’«}} pcop/c)

Mcai’& CACCSC Tfaﬂ —~ 5/icec/f_/am, Tunéc’ﬂ, Koastﬁcef 3170/53/5177/
Cubed (heddarand Swiss (_heese & (_rackers
Small-$65.00 Medium - $85.00 Large -$5105.00 Jumbo-$125.00

chc tab/c T’Ey — Assortea’ /:r65/7 Vegetab/cs with a//lblo/hg sauce
Small-$35.00 Medium -$45.00 | arge-$5500 Jumbo-$65.00

F ruft TI’ ay —~ Assorted [ruit on a tray or as a decorative centerpiece
Sma“ ~$40.00 Medium ~$55.00 Largc - $70.00 Jumbo ~$85.00

C /)CCSC & /: ruft Combo — [ resh Vegetab/es and [ruts A nice addition

to any f)ufz[ct or arrangem ent.
Small -$50.00 Medium -$65.00 Large ~ $80.00 Jumbo» $95.00

DC/I' 7.1"35 - Assortec/ F ar‘ty 53nc/w/c/£165~tunécﬂ, ham & roast beef

sandwiches on a dinnerroll

5ma“~$7§.00 Medium—$95.00 Large~$ii§.OO Jumbo~$]§5.00

Fricc does not include 18% service c}'varge and 8.25% sales tax
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Hummus & Fita Bread
]ta]ian Meat Ba“s
Mini Chicken desadi”as

Cheese T ortellini Skewers

Boneless Puffalo Wings
Breaded (Cheese Sticks

Shrim p C ocktail

Shrim P Bowl

Chickcn Skcwcrs
Pacon Wrappcd Slﬂrimp
SPinach & Artichoke D{P
Queso

(Guacamole

Salsa

Bruschetta

Asst. Mini Quiche
Fotato Skins

Stuxcmcec} Ja]apenos
SErimP Jammers

Fried \/eggics

Crab Dip

Smoked Salmon

Spring Rolls

Stugec{ Mushrooms
SPanakopita

Mini Crab ( akes

Cocon ut Shrim P with Mango

(Chicken T enders

... BT MARRIED!

ors d’oeuvres

$24.00 (48 Picces with d1P>

$9.00 per dozen (i oz eaclﬂ)

$20.00 (16 Pieces)

$9.00 per dozen

$12.00 per dozen

$12.00 per dozen

$8.00 per person (inc]udes 6 shrim P)
$14.00 per dozen

$95.00~5 Ibs (approx. 500 small shrimp)
$180.00~ 10 lbs (aPProx. 1000 small sl'lrim[:)>
Large bowl of boiled shrimp inour specia] sauce. Gri”ed
$10.00 per dozen

$20.00 per dozen

$28.00 for 25 PeoP]e

$3%0.00 for 25 Peop]e

$%0.00 for 25 PeoP]e

$28.00 for 25 PeoP]e

$16.00 per dozen

$25.00 per dozen

$9.00 per dozen

$12.00 per dozen

$14.00 per dozen

$26.00for 25 Pcop]c

$%0.00 for 25 PeoP]e

$145.00 (1 side of Salmon)

$16.00 per dozen

$18.00 per dozen

$28.00 per dozen

$28.00 per dozen

$24.00 per dozen

$14.00 per dozen

el
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I© xecutive Fac‘(agc

This Package is PerFect for abusiness meeting or training session. [t includes fresh brewed coffee, iced

tea, and water. Pottled water and soft drinks are charged ]33 consumption at $2.00 each.

Moming Kick-Off

Seasonal [Tresh [Truit
Assorted Muffins and Dam’sh
Assorted Activia Yogurt

A]Ctemoon Break

[resh Bakcc{ Cookics & Prownies

$14.95 per person

Premium | xecutive | ac!cagc

Add a Soup & Salad Parforanin-house luncheon. T he barincludes

fresh mixed greens sa!ad, a choice of sou =2 and warm breadsticks.

$24.95 per person

Frice does not include 18% service c}'varge and 8.25% sales tax
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. BBI"MCHU

~Wine~

Keendall Jackson Chardonnay
Bottle: $35 Glass: 59
Old School Cabernet Sauvignon
Bot’clc: $35 Glass: 59
[" cco Pinot Grigio
Pottle: $31 (Glass: $8
Relax Kiesling
Botﬂc: $23 Glassz $7

Black Oak Wines

(Cabernet Sauvigﬂon
Mcrlot
Pinot Noir
Pinot Grigio
C‘nardormay
White /infandel
Pottle: $23 Glass: $5

~Beer~ ~Mixed Drinks~

Domestic: $4 Wells: $5,/drink
]mPort: $5 Calls: $6/drink
Top Shelf: $8/drink
~Champagnc~

$18/bottle

*Should a C]icnt requesta bar, all alcoholic drinks Purclﬁasec[ }39 the Clicnt are sul:ject toan 18% gratuity. Drinks Purchasec{ 135 the Client
would indlude an OPCH Bar, Drink Coupons/Tic‘(ets, Frc~Paicl Drink Stations, etc. No gratuity will be cl’]argcc{ toa C!ient’s guestin
situations such as a Casl’a Bar.
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ESTAURANT

Drink Stations

I ruit Funch: $1 Z.95/ga”on
Wec!c}ing Reception Funch: $1 9.95/ga”on
(offee: $7_6.95/ga”on

Jea:$i 9.95/ga”on

SO]Ct Drrinks: $2.00 ea.

Orclcring Tips:

lcecl Beverages: | ga“on for every 12 PeoPIe
Coﬁcee: | ga”on for every 14 PCOP]€
Func}w: i ga”on for every i6 Peopic

Hot Chocolate: | ga”on per 14 People
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(_ateri ng Tips

We offer a variety of hors d’oeuvres that are ideal for receptions, light snacks or cocktail Parties. [Hors doecuvres Price& by the

Hors doeuvres

dozen are designccl as “Finger?oocl” and these hors d'oeuvres are to be set on a buffet table. Hors doeuvre P]at’ccrs are meant to

be set on a buffet table for self-service bg your guests. thn ca]cu]ating quantitics for an hors d’oeuvres onlq cocktail Partg,

Figurc aPProximatclg i2 Picccs per person for the first hour (8 hot, 4 co]d) and 6 Pieccs per person every hour past the first hour.
Forhors doeuvres served before dinner, Figurc aPProximatcly 6 - 8 hors d’'ocuvres per person for one to one and a half hours of
hors d’ocuvre service. \When slwrimp cocktail is served, Plan on? —4 Picces of shrimp per person forthe first hourand 1 Piccc per

Person FO!" each hour therea)cter.

[Hors d’ocuvre onlq cocktail party: number of Peop[e x 12 DV for first hour

number of Peop[e x6 HD\/ for every hour there after

Examp[c: 2 hour cocktalil Party for 25 guests you will need aPProximatcly 450 Picccs of hors doeuvres
25 guests x 12 hors d’oeuvres = 300 Picces hors d’oeuvres for the first hour

25 guests x 6 hors d’'oeuvres = 1 50 Pieces hors d” oeuvres for the second hour

Hors doeuvre before dinner: number of Pcople x6 HD\/ for one to one and a half hour service

E_xamp[e: i hour cocktail service before dinner for 25 guests you will need aPProximatclg i50 Pieccs

25 guests x 6 hors doeuvres = 150 Picces hors d’oeuvres for 1 - 1.5 hours

Salads and Side Dishes

When calcu|ating quantfties for salads and side Aishes, P]ease )Cigure aPProximat613 5 ounces per person hcgou are serving

multiple salads and / or side dishes. ]Fgou are serving on|g one salad or side Afsl’l, Please Figure aPProximatelfj 2 a Pouna per
person. (Use the Fo”owing chart to Figure out quantities.

Single side dish or salad: number of guests x .50 = number of Pounds needed
(Example: 10 guestsx .50=75 Poun&s needed

MultiPIe side dishes or salads: number oFguests x .30 = number oxCPounc;s needed

(Example: I O guests x A0 =3 Pounc{s needed

[~ ntrees and [Tirst Courses

When calculating quantities for a main course, Please estimate 6 — 8 ounces of Protein per person.

When calculating quantities for a first course, Pleasc estimate 2 - 4 ounces of Protein per person.
Example: You are serving I Oguests salmon for an entrée.

10X 2 Pound =5 Pounds salmon needed

Example: You are serving 10 guests salmon for a first course.

fox 1,/4 Pound =25 Pounc]s salmon needed




