CATERING MENUS

Howdy Hospitality
B R E A K F A S T

B U F F E T

All breakfast tables are served with fresh orange and grapefruit juices, freshly
brewed coffee and decaffeinated coffee and herbal tea selections.

THE AGGIE CONTINENTAL | 18
• Sliced fresh fruit and seasonal berry selections
• Freshly baked Danish, croissants, fruit and bran muffins
• Assorted bagels with cream cheese, scones, honey butter and assorted preserves
• Glazed assorted fruit and nut breads

THE 12TH MAN | 26
• Sliced fresh fruit and seasonal berry selections
• Fluffy scrambled eggs with herbs fines
• Crispy hash brown potatoes
• Brioche French toast with maple syrup, whipped honey butter and black berry compote
• Maple cured thick sliced bacon, country style sausage links or chicken and apple sausage
• Freshly baked Danish, croissants, fruit and bran muffins
• Assorted bagels with cream cheese, scones, honey butter and assorted preserves

BRAZOS VALLEY | 29
• Sliced fresh fruit and seasonal berry selections
• Cage free scrambled eggs with melting cheddar cheese and snipped chives
• Maple cured thick sliced bacon, pan fried pork chops with 1015 onion gravy
• Skillet cooked red bliss potatoes with caramelized shallots and herbs
• Buttermilk pancakes with maple syrup, whipped honey butter and blackberry compote
• Freshly baked Danish, croissants, fruit and bran muffins
• Assorted bagels with cream cheese, scones, honey butter and assorted preserves

SOUTHWEST PASSAGE | 29
• Sliced fresh fruit and seasonal berry selections
• Pan dulce, panaderias, chilandrinas and concha
• Build your own migas and breakfast taco station with fluffy scrambled eggs, tortilla strips, chorizo
sausage, cheddar, onterey jack, cotija and queso fresco cheeses, salsa rioja, salsa verde, potato
and leek hash, chopped bacon, seasoned black beans, frijoles refritos, grilled corn and pablano
relish, warm flour and corn tortillas
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FIT FARMER | 30
• Assorted selection of low fat fruit yogurts
• Individual egg white frittatas with spinach, oven roasted tomatoes, shitake mushrooms and feta
• Steel cut oatmeal with ground cinnamon, dried fruits, chopped pecans, wild flower honey, brown sugar
• House-made muesli, assorted grain cereals, chopped fresh fruits and berries, skim, 2% and whole milk
• Low fat cottage cheese with seasonal berries
• Whole wheat pancakes with maple syrup, fruit preserves and whipped honey butter

ENHANCEMENTS
BREAKFAST MEATS | 5 per person (choice of 1)
• Maple cured thick sliced bacon
• Country pork sausage links
• Whole hog sage sausage patties
• Chicken and apple sausage links
• Canadian bacon
• Grilled ham steaks
• Turkey sausage patties
• Turkey sausage links
• Turkey bacon

BREAKFAST ENTREES
• Buttermilk biscuits and black pepper gravy | 5
• Smoked salmon eggs benedict with asparagus tips and sundried tomato choron sauce | 12
• Traditional eggs benedict with Canadian bacon and hollandaise sauce | 10
• Southwest eggs benedict with brisket, chorizo hollandaise on a jalapeno cornbread muffin | 11
• Sliced Scottish smoked salmon with traditional accompaniments and lavosh and mini bagels | 14
• Grilled ham, egg and gruyere cheese croissant sandwiches | 8
• Quiche tartlets with cured ham, spinach, peppers, onions and swiss cheese | 8
• Breakfast burrito with scrambled eggs, chorizo, skillet potatoes, avocado, cotija cheese and
tomatillo salsa | 7
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ENHANCEMENTS
BAKERY OPTIONS
• Ricotta cheese blintz crepes with blueberry compote | 9
• Malted Belgian waffles with whipped honey butter, maple syrup and mixed berry compote | 8
• Buttermilk or whole wheat chocolate chip pancakes with whipped honey butter and maple syrup | 8
• Brioche French toast with maple syrup, whipped cinnamon butter and mixed berry compote | 8
• Cranberry and walnut French toast with orange and ginger marmalade, whipped honey butter | 9
• Assorted scones with clotted Devonshire cream and fruit preserves | 5
• Assorted breakfast pastries, bran and fruit muffins, sliced breakfast breads | 36 per doz
• House-made berry and oat bars with streusel topping | 4
• Marble vanilla and orange bundt coffee cake with pecan topping | 38
• Granny smith apple and cinnamon oatmeal flan with wildflower honey and Greek yogurt sauce | 7

CHILLED OFFERINGS
• Vanilla Greek yogurt parfait with fresh berries and house-made muesli | 6
• Sliced fresh fruit and seasonal berries with yogurt poppyseed dip | 7
• Hard boiled eggs with sliced heirloom tomatoes and chive oil | 4
• Assorted individual cereals with whole, skim, 2% and almond milk | 5
• Assorted Greek yogurt and berry smoothies | 6
• Individual fruit and plain, regular and Greek yogurts | 5

OMELET STATIONS
Chef prepared omelets to order and eggs any style with a selection of cage free eggs, egg whites
and cholesterol free eggs, cured meats, selective farmstead cheeses, fresh vegetables, salsas and
sauces | 14

($75 attendant fee; 1 attendant per 75 people)
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All plated breakfasts are served with fresh orange and grapefruit juices, freshly
brewed coffee and decaffeinated coffee and herbal tea selections.

EYE OPENER | 21
Cage free scrambled eggs with snipped chives, skillet seared red bliss potatoes with caramelized
onions herbs fines, choice of maple cured thick sliced bacon, country sausage links, grilled cured
ham or Canadian bacon, herb seared roma tomato

ENERGIZE | 30
Petite grilled beef tenderloin fillet with Béarnaise sauce, freshly scrambled eggs, griddled yukon gold
and sweet potatoes with sautéed onions, mushrooms and cherry tomatoes

SWEET START | 25
Brioche French toast dipped in vanilla and cinnamon batter, choice of maple cured thick sliced
bacon, country sausage links or grilled cured ham and skillet seared red bliss potatoes with peppers
and onions served with fresh berry compote, sweet cream butter and maple syrup

EGGS BENEDICT | 30
Choice of either classic Canadian bacon, Scottish smoked salmon or beef tournedos eggs benedict,
2 soft poached eggs on a toasted English muffin with wilted spinach, grilled asparagus and a
sundried tomato choron sauce

BREAKFAST BURRITO | 24
Fluffy scrambled egg breakfast burrito with chorizo, Monterey jack cheese, ripe avocado, pico de
gallo, with skillet seared red bliss potatoes with peppers and onions, pasilla salsa rioja and cilantro
sour creames
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ENHANCEMENTS

The Signature TAMU Hotel bloody mary or michelada | 9
Mimosa, Bellinis or Champagne | 8
Vanilla Greek yogurt parfait with fresh berries and house-made muesli | 6
Blueberry Scone with clotted Devonshire cream and fruit preserves | 5
Sliced fresh fruit and seasonal berries with yogurt poppyseed dip | 7
Scottish smoked salmon plate with traditional accoutrements with lavosh and mini
bagels | 8
Granny smith apple and cinnamon oatmeal flan with wildflower honey and Greek
yogurt sauce | 7
New York style bagels with whipped cream cheese | 5
Individual flavored or plain Greek yogurt | 5
Choice of either raspberry, banana and oatmeal smoothie or yogurt, pistachio and
ginger smoothie | 6
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All entrees include choice of Soup, artisan rolls with Sweet Cream Butter and
choice of Dessert; freshly brewed regular coffee, decaf coffee and assorted teas.

CLASSIC COBB SALAD | 22
Mixed greens with sliced herb grilled chicken breast, avocado, crumbled maple cured bacon,
chopped egg, blue cheese, cherry tomato halves and grilled onion, peppered buttermilk ranch
dressing

HERB SEARED BEEF TENDERLOIN | 28
baby arugula and frisse with grilled asparagus, red and yellow beef steak tomatoes, simmered
shitake mushrooms, crisp radishes, pecorino cheese and a creamy white balsamic roast shallot
dressing

GRILLED TUNA NICOISE SALAD | 26
bibb lettuce and watercress with boiled egg, blistered cherry tomatoes, kalamata olives, fingerling
potatoes, haricot verts, roasted yellow peppers with a citrus and basil dressing

SOUTHWESTERN CHICKEN CAESAR | 22
Crisp romaine and baby kale, grilled corn, jalapeno cornbread croutons, avocado, charred tomato,
asiago, chipotle Caesar dressing

MESQUITE SMOKED TURKEY WHOLE WHEAT WRAP | 22
Cranberry aioli, heirloom tomatoes, maple cured bacon, avocado, micro greens, farro and savoy
cabbage salad, fresh seasonal berries

ROAST BEEF AND MANGO WRAP | 24
honey and lime dressing, crumbled cotija cheese, red onions and peppers and watercress in a whole
wheat tortilla
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All entrees include choice of Soup, artisan rolls with Sweet Cream Butter and
choice of Dessert; freshly brewed regular coffee, decaf coffee and assorted teas.

SOUP (choice of 1)

Smoked tomato bisque, sage crème fraiche, cheddar and sundried tomato crostini
Pulled chicken tortilla, diced avocado, queso fresca, cilantro sprigs
Chilled watermelon gazpacho with lemon thyme croutons

DESSERT (choice of 1)

Kitchen sink bread pudding, firestone whisky anglaise, candied pecans, salted caramel sauce
“SP’s” Heaven and Hell cake,raspberries, peanute powder, chocolate sauce
Dulce de leche cheesecake, espresso chocolate sauce
Seasonal berry Mason jar parfait, white chocolate mousse, Texas pecan crumble
Strawberry panna cotta, genoise, meyer lemon syrup
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All entrees include choice of Soup, artisan rolls with Sweet Cream Butter and
choice of Dessert; freshly brewed regular coffee, decaf coffee and assorted teas.

APPETIZERS

Gulf coast crab cakes, grilled corn relish, Guajillo remoulade, crispy leeks | 14
Pistachio crusted goat cheese, pomegranate and green olive relish, tahini and meyer lemon
sauce, charred tomato | 12
Citrus jumbo lump blue crab salad stuffed avocado, cilantro and lime aioli, baby arugula and bulls
blood with sherry vinaigrette | 14
Blackened colossal shrimp cocktail, tamarind and chipotle cocktail sauce | 14
Compressed watermelon cube, aged white balsamic syrup, smoked mozzarella, toasted pine nuts,
heirloom tomato and kalamata olive bruschetta, chive oil | 12

SOUP OR SALAD (choice of 1)

Tuscan white bean soup, crispy prosciutto, gremolata, walnut and basil pesto
Pulled chicken tortilla soup, diced avocado, queso fresca, cilantro sprigs
Roasted tomato and red pepper bisque, jalapeno cornbread crouton, basil chiffonade
Black bean soup with bacon, comino sour cream, pickled jalapenos
Baby spinach salad with point reyes blue cheese, dried tart cherries, candied walnuts, shaved
Spanish onion, honey grapefruit and dijon vinaigrette
Petite greens salad, cucumber, feta, olive mélange, tear drop tomatoes, sundried tomato
vinaigrette
Bibb lettuce “wedge” with crisp bacon, caramelized onions, chopped egg, cherry tomatoes,
peppered buttermilk ranch dressing
Romaine hearts, pecorino, roasted garlic crostini, blistered grape tomatoes, avocado spiked
Caesar dressing
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All entrees include choice of Soup, artisan rolls with Sweet Cream Butter and
choice of Dessert; freshly brewed regular coffee, decaf coffee and assorted teas.

ENTREES

Chicken breast stuffed with spinach, artichoke, roasted red peppers and fontina, chardonnay and
thyme butter, mascarpone polenta cake, wilted swiss chard and spinach, carrot ribbons | 32
Herb seared breast of chicken, marsala and thyme jus lie, buttered gnocchi with rosemary, sautéed
baby squash and spinach | 32
Grilled adobo marinated chicken breast with sweet corn sauce, barley parmesan risotto | 30
Petite fillet of beef, grilled shallot and wild mushroom demi, herb roasted fingerling potatoes,
rainbow carrots and aspiration | 44
Shiner bock braised beef short rib, cheddar mashed potatoes, seared asparagus, toasted corn | 39
Tournedos of beef, oyster mushrooms, truffled potato puree with a maple reduction, crispy brussels
sprouts, buttered baby carrots | 38
Pan roasted striped bass, roasted fennel confit, herbed fingerling potatoes, grape tomato relish,
tarragon oil | 36
Pistachio crusted salmon fillet, grilled blood orange and thai basil beurre blanc, raosted red
pepper couscous, haricot vert | 37
Blackened redfish meuniere, creole rice with andouille, sautéed chard and trinity peppers | 37
Smoked portobello lasagna, roast summer squash, smoked mozzarella, Guajillo chili sauce and basil |
25
Chef's choice seasonal vegetable entree | 25

DESSERT

Kitchen sink bread pudding, firestone whisky anglaise, candied pecans, salted caramel sauce
“SP’s” Heaven and Hell cake, raspberries, peanut powder, chocolate sauce
Dulce de leche cheesecake, espresso chocolate sauce
Seasonal berry Mason jar parfait, white chocolate mousse, Texas pecan crumble
Strawberry panna cotta, genoise, meyer lemon syrup
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All lunch tables are served with iced tea service, freshly brewed coffee and decaffeinated coffee, assorted herbal teas.
Based upon 60 minutes of continuous service. Minimum of 25 guests for a buffet.

CHILLED BUFFETS

MARKETPLACE | 28

Select 1 soup
Smoked tomato bisque, sage crème fraiche, cheddar and sundried tomato crostini
Pulled chicken tortilla, diced avocado, queso fresca, cilantro sprigs
Chilled watermelon gazpacho with lemon thyme croutons

Farro salad: Shaved savoy cabbage, Bermuda onions, roasted red peppers, pepitas, citrus vinaigrette

Tabbouleh: Bulgar wheat, parsley, mint, tomatoes, red onions, lemon juice EVOO

Market presentation salad bar featuring arcadian lettuces and seasonal leafy greens, a selection of
fresh vegetables, toppings and dressings

Salad proteins to include: Pasilla seared beef hanger steak, chili lime grilled chicken breast, sambal gulf
shrimp a la plancha, smoked portobello mushroom

A selection of artisan rolls and honey butter

Chef’s selection of mini pastries and dessert bars
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All lunch tables are served with iced tea service, freshly brewed coffee and decaffeinated coffee, assorted herbal teas.
Based upon 60 minutes of continuous service. Minimum of 25 guests for a buffet.

CHILLED BUFFETS
EXECUTIVE DELI | 32

Choice of 3 Sandwiches:

Grilled chicken Caesar salad wrap with diced roma tomatoes on a whole wheat tortilla
Caprese BLT sandwich, fresh mozzarella, beef steak tomatoes, basil and arugula, pesto mayonnaise on a
ciabatta roll
Turkey Cobb sandwich, with ripe avocado, brown sugar-cured bacon, blue cheese, beef steak tomato, sliced
egg on a honey wheat bun with dijon aioli
Grilled chicken salad with Texas pecans, brie cheese, red grapes and taragon, bibb lettuce, on whole grain
bread
Black forest ham and muenster with watercress and roasted grape jam on a brioche bun
Prosciutto and fontina with grain mustard and romesco with grilled peppers and onions on rustic baguette
Grilled chicken wrap with black bean and corn salsa in a sundried tomato tortilla with grilled red onions and
spinach with lime aioli
Roasted garlic hummus and cucumber sandwich with pickled carrots and shallots, kalamata tapenade, lemon
mayonnaise on whole grain bread (v)

Choice of 1 Soup:

Smoked tomato bisque, sage crème fraiche, cheddar and sundried tomato crostini
Pulled chicken tortilla, diced avocado, queso fresca, cilantro sprigs
Chilled watermelon gazpacho with lemon thyme croutons
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All lunch tables are served with iced tea service, freshly brewed coffee and decaffeinated coffee, assorted herbal teas.
Based upon 60 minutes of continuous service. Minimum of 25 guests for a buffet.

CHILLED BUFFETS
EXECUTIVE DELI | 32

Choice of 2 Salads:

Market presentation salad bar featuring arcadian lettuces and seasonal leafy greens, a selection of fresh
vegetables, toppings and dressings
Grilled vegetable and tomato salad with feta and lemon Dijon dressing
Tabbouleh: Bulgar wheat, parsley, mint, tomatoes, red onions, lemon juice EVOO
Baby romaine, basil parmesan dressing, black olive walnut croustade, roasted tomato
Insalata Caprese with heirloom tomatoes, fresh Dallas Mozzarella, basil chiffonade, aged balsamic reduction,
black pepper, sea salt, EVOO drizzle
Grilled asparagus, roasted mushrooms, crumbled goat cheese, charred red peppers, local oregano, white
balsamic dressing

Dessert:

Chef’s selection of mini pastries and dessert bars, brownies and blondies
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All lunch tables are served with iced tea service, freshly brewed coffee and decaffeinated coffee, assorted herbal teas.
Based upon 60 minutes of continuous service. Minimum of 25 guests for a buffet.

CHILLED BUFFETS

THE QUAD DELICATESSEN | 32

Market presentation salad bar featuring arcadian lettuces and seasonal leafy greens, a selection of fresh and
pickled vegetables, toppings and dressings
Choice of 1:
Toasted orzo pasta, grilled vegetable ratatouille, feta crumbles, preserved lemon and oregano vinaigrette
Baby kale, frisse and rocket, quinoa, candied walnuts, dried cranberries, shaved Spanish onion, lemon and
white balsamic vinaigrette

Build Your Own Sandwich

A selection of finely shaved deli meats to include mesquite smoked turkey breast, oven roasted beef sirloin,
cured ham, genoa salami
A selection of artisan breads, rolls and buns
Sliced cheeses of cheddar, swiss, and pepper jack
Herb aioli, dijon mustard, roasted garlic and pepper horseradish cream
Red leaf lettuce, heirloom tomatoes, Spanish onions, and pickle
Chef’s selection of cookies, blondies and brownies
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All lunch tables are served with iced tea service, freshly brewed coffee and decaffeinated coffee, assorted herbal teas.
Based upon 60 minutes of continuous service. Minimum of 25 guests for a buffet.

HOT BUFFETS
NAVASOTA PICNIC | 45
Arcadian mixed greens, sliced cucumbers, roma tomatoes, black olives, shredded carrots, red wine vinaigrette
Choice of Two Salads
Rustic macaroni salad with pickles, egg, celery, 1015 onion, cubed cheddar, red pepper, creamy apple
cider dressing
Loaded baked potato salad with cheddar, crumbled bacon, chipotle sour cream, scallions
Creamy coleslaw with jicama, green apples and sherry dressing
Choice of Two Entrees
Slow smoked pulled pork shoulder with Dr.Pepper bbq sauce
Beef brisket sliders with naturale jus
Honey injected fried chicken
Baked macaroni and cheese with smoked cheddar
Harvester green beans with grilled onions and toasted pecans
Jalapenocornbread muffins with sweet creamery butter
Brownies, blondies and lemon bars

LAREDO CROSSING | 36
Pulled chicken tortilla soup with diced avocado, queso fresca, cilantro sprigs
Jicama, poblano and pineapple salad with crisp romaine, cotija cheese and honey lime vinaigrette
Black bean and grilled corn salad with roasted red peppers, pepitas, guajillo chili and tomatillo dressing
Choice of Two Entrees
Margarita marinated chicken fajitas with skillet seared sweet peppers and Spanish onions
Coriander and pasilla chili marinated skirt steak fajitas with skillet seared sweet peppers and Spanish
onions
Adobo braised pork carnitas
Crispy corn tostada, warm flour tortillas. lime wedges, sour cream, guacamole, pico de gallo, shredded cheddar
cheese and queso fresco cheese
Boracho beans in a bacon broth
Cilantro Mexican rice
Warm cinnamon sopapillas, tres leches cake, Mexican wedding cookies
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All lunch tables are served with iced tea service, freshly brewed coffee and decaffeinated coffee, assorted herbal teas.
Based upon 60 minutes of continuous service. Minimum of 25 guests for a buffet.

HOT BUFFETS
TEXAS TWO STEP | 36
Shredded peppered coleslaw with bell peppers, 1015 onions, cider vinaigrette
Red skinned potato salad with grilled scallions, toasted pecans, celery, whole grain mustard dressing
Adobo chicken cobb salad with bib and romaine lettuce, sliced egg, chopped bacon, Texas grapefruit segments
amd a blue cheese dressing
Choice of Two Entrees
Broken arrow ranch venison and black bean chili with cheddar and snipped chives
Local smoked sausage with skillet seared 1015 onions and poblano peppers
Chili rubbed slow cooked sliced beef brisket in its natural juices
Grilled 8-piece chicken with firestone whisky BBQ sauce
Green chili macaroni and asadero cheese
Jalapeno and cheddar corn bread muffins with whipped wildflower honey butter
Mini pecan pie tartlets, and a warm peach bourbon cobbler with cinnamon streusel topping

LIGHTS OF MACAU | 39
Choice of One Soup
Sweet and sour soup with silken tofu, shimeji mushrooms
War wonton soup
Crispy vegetable spring rolls with Mae Ploy and sweet soy dipping sauce
Baby bok choy and napa cabbage salad with enoki mushrooms, mandarin oranges, celery, scallions, sweet
peppers, bamboo shoots with a ginger and lime vinaigrette
Choice of Two Entrees
Gal-bi Korean bbq ribs, brown sugar and garlic glaze
Cantonese sweet and sour pork with grilled pineapple
Green curry chicken with coconut milk, sugar snap peas, bell pepper and fried lotus root
Singapore noodle stir fry with shrimp, fried egg, bean sprouts, red chili oil
Stir fried rice, lap cheong sausage, peas, carrots, scallion
Wok seared broccoli and walnuts with hoisin sauce
Choice of Two Desserts
Egg custard tarts
Mango rice pudding
Pineapple upside down cake
Whimsical fortune cookies
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All lunch tables are served with iced tea service, freshly brewed coffee and decaffeinated coffee, assorted herbal teas.
Based upon 60 minutes of continuous service. Minimum of 25 guests for a buffet.

HOT BUFFETS

SOUTHERN STYLE | 45

Gulf shrimp and andouille gumbo with steamed long grain rice
Choice of One Salad
Chopped salad with ripe tomatoes, cucumbers, sliced egg, diced smoked turkey, crumbled bacon, Monterey
jack cheese, sour dough croutons, buttermilk ranch dressing
Okra salad with roasted corn, black beans, cherry tomatoes, red onions, scallions, parsley vinaigrette
Choice of Two Entrees
Honey stung fried chicken with brown pan gravy
Company slow braised pot roast with creamy mushroom grits, braising vegetables, au jus
Cornmeal dusted fried catfish with pimento remoulade
Choice of Two Sides
Sweet corn pudding with bacon and peppers
Braised mustard and collard greens with bacon pot liquo
Mashed potatoes with brown pan gravy
Green beans almondine with crisp lardons
Sorghum and pork belly baked beans
Flaky buttermilk biscuits with whipped honey buttet
Choice of Two Desserts
Mini key lime pie tartlets
Warm banana pudding
Strawberry short cake with chantilly cream
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All lunch tables are served with iced tea service, freshly brewed coffee and decaffeinated coffee, assorted herbal teas.
Based upon 60 minutes of continuous service. Minimum of 25 guests for a buffet.

HOT BUFFETS

ROMAN HOLIDAY | 39
Italian wedding soup with sausage, kale and potatoes
Choice of Two Salads
Chopped romaine salad with garlic roasted tomatoes, shaved asiago cheese, ciabatta croutons and classic
Caesar dressing
Baby kale salad, roasted grapes, sun-dried apricots, toasted pine nuts, gorgonzola crumbles, white balsamic
vinaigrette
Salata caprese of tear drop tomatoes, caramelized cippolini onions, bocconcini, basil pesto, aged balsamic
reduction drizzle
Choice of Two Entrees
Italian sausage baked ziti in a marinara sauce, provolone
Sautéed chicken piccata with wilted spinach, lemon caper butter, sun dried tomato orzo
Braised Italian beef served with giardiniera vegetables and rustic bread
Pan seared bronzini, fennel tomato and saffron ragout
Basil and garlic roasted potatoes with sweet shallot emulsion
Seasonal herb marinated vegetables
Tiramisu cake, stuffed cannoli, mini fruit tarts
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All lunch tables are served with iced tea service, freshly brewed coffee and decaffeinated coffee, assorted herbal teas.
Based upon 60 minutes of continuous service. Minimum of 25 guests for a buffet.

HOT BUFFETS

GAMEDAY | 32

Sliced Watermelon
Old fashioned red potato salad, bacon, egg, snipped chives
Red and green cabbage coleslaw with apple cider dressing
Grilled Texas Angus beef burgers, vegetarian burger
Adobo grilled chicken breast
Grilled Kiolbassa sausage
Chuckwagon ranch beans
Deli style buns, beefsteak tomatoes, red leaf lettuce, shaved 1015 onions, pickle
Old fashioned chowchow, yellow, dijon and grain mustards, mayonnaise, ketchup
Maple cured bacon, cheddar, swiss, American and Muenster cheese
Deep dish apple pie, assorted fruit turnovers

ENHANCEMENTS

Golden tomato gazpacho, jumbo lump gulf crab, avocado, basil oil | 7
Cuban black bean soup with tasso ham and scallions | 5
Pulled chicken tortilla soup with cheddar, sour cream and cilantro sprigs | 5

Howdy Hospitality
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All grab and go lunches include a piece of seasonal whole fruit, bottle of water, a bag of miss vickie’s potato chips,
freshly baked Texas sized cookie, orecchiette pasta salad with feta, cucumber, tomatoes, kalamata olives, pesto
dressing, cutlery kits, napkin, salt and pepper, mustard and mayonnaise.
Up to 3 choices & a minimum of 10 per selection.

Peppered Roast Beef Sandwich | 21
Shaved slow roasted top round of beef, caramelized onions, cheddar cheese, watercress and baby
arugula, tomato confit on an artisan baguette with garlic horseradish aioli
Mesquite Smoked Turkey Croissant | 21
Thinly sliced smoked turkey breast, cranberry aioli, heirloom tomatoes, maple cured bacon, avocado and
microgreens
Italian Sub | 21
Prosciutto, capicola, genoa salami, pepperoni, smoked mozzarella stacked into a ciabatta bun with
shredded lettuce, sliced banana peppers, beefsteak tomatoes, chopped giardiniera, herbed roasted
red pepper aioli
Chicken Cobb Sandwich | 24
Rosemary seared chicken breast, sliced egg, avocado, maple cured bacon, blue cheese crumbles, bib
lettuce, oven baked roma tomato halves on a sour dough bun with buttermilk and garlic aioli
Southwestern Roasted Turkey Tortilla Wrap | 21
Adobo roasted turkey breast, grilled corn, black bean and jicama slaw, shredded romaine, pepper jack
cheese, heirloom tomatoes, chipotle avocado dressing with crispy tortilla strips in a sundried tomato
wrap
Garden Vegetable Wrap | 21
Artichoke hearts, balsamic glazed portobello mushrooms, baby spinach, herb grilled vegetables, roasted
red pepper hummus, feta cheese in a spinach tortilla wrap
Mediterranean Tuna Salad Pita | 21
White albacore tuna salad in whole wheat pita bread with kalamata olives, cucumbers, arcadian
greens, chopped giardiniera, feta cheese, micro greens tossed in an creamy oregano and olive oil
dressing
ENHANCEMENTS
Assorted candy bars | 3
Assorted energy bars | 5
Red Bull and Monster energy drinks | 6
Assorted Powerade | 4
Fresh fruit salad | 4
Soup of the day | 5

Howdy Hospitality
D I N N E R

B U F F E T S

All tables include artisan rolls with sweet cream butter, freshly brewed regular coffee, decaf coffee and assorted teas.
All tables will be based on 90 minutes of continuous service based on the guaranteed number of guests
(minimum of 25 guests for a buffet)

ELEMENTS OF EXISTENCE | 70
(minimum of 50 guests)

EARTH (choice of 2)
Sliced heirloom tomatoes with assorted finishing sea salts, cracked black pepper and EVOO
Farmers market lettuces, toasted walnuts, dried cherries and cranberries, crisp prosciutto,
crumbled blue cheese, white balsamic and truffle vinaigrette
Farro salad with shaved savoy cabbage, Bermuda onions, roasted red peppers, pepitas, citrus
vinaigrette
Crusty baguettes, sourdough loaves, whipped honey butter, cracked black pepper and EVOO
WATER (choice of 2)

Blackened shrimp cocktail with tamarind chipotle cocktail sauce
Snow crab clusters and claws with lemongrass remoulade
Sliced sesame seared ahi tuna crudo with serrano chilis, lemon zest and fried capers
FIRE (choice of 2)

Java seared petite fillet of beef with shitake and brandy bordelaise
Dijon and rosemary roasted lamb racks with sundried blueberry madeira demi
Smoked and roasted chicken quarters with bourbon espagnole sauce with sage and
caramelized shallots
Fire roasted baby vegetables and aspiration
Herb, garlic and mustard roasted fingerling potatoes
SKY (choice of 2)

Fresh berries with anglaise sauce
Espresso cake with brown butter salted caramel sauce and chocolate covered coffee beans
Strawberry panna cotta with kiwi compote
Pecan sandies with Grand Marnier chocolate fondue
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All tables include artisan rolls with sweet cream butter, freshly brewed regular coffee, decaf coffee and assorted teas.
All tables will be based on 90 minutes of continuous service based on the guaranteed number of guests
(minimum of 25 guests for a buffet)

AMERICAN HERITAGE | 64
($9 per person for Third Entree Option)

Roasted corn chowder with maple cured bacon bits and snipped chives

Choice of 1 Salad:
Classic iceberg wedge with cherry tomatoes, shaved Bermuda onion, chopped
bacon, scallions, buttermilk ranch dressing
Roasted red and golden beet salad with radicchio, sliced pear, walnuts and
Roquefort with white balsamic and roasted leek dressing

Choice of 2 Entrees:
Hand carved herb roasted prime rib of beef with roasted garlic au jus and
creamed horseradish
Lemon and shallot roasted chicken with thyme broth, sourdough and sundried
tomato bread pudding
Dill seared salmon fillet with an orange tomato caper beurre blanc

Choice of 1 Starch:
Roasted garlic and boursin smashed gold potatoes
Wild rice pilaf with slivered almonds and fines herbs

Choice of 1 Vegetable:
Grilled asparagus with roasted red peppers, asiago and lemon oil
Wilted baby spinach and swiss chard with button mushrooms

Choice of 2 Desserts:
New York cheesecake with raspberry compote
Strawberry shortcake with chantilly cream
Chocolate fudge brownies

Howdy Hospitality
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B U F F E T S

All tables include artisan rolls with sweet cream butter, freshly brewed regular coffee, decaf coffee and assorted teas.
All tables will be based on 90 minutes of continuous service based on the guaranteed number of guests
(minimum of 25 guests for a buffet)

TEXAN LUAU | 62
Crisp vegetable spring rolls with Mae Ploy and sweet soy dipping sauce
Ahi tuna poke with plantain chips
Sriracha edamame with sea salt

Choice of 2 Salads:
Napa cabbage orange, hearts of palm, macadamia nut salad with a curry peanut
dressing
Kimchi soba noodle salad
Grilled pineapple, coconut and papaya fruit salad

Choice of 2 Entrees:
Tamarind glazed shrimp skewers with a mango and citrus salsa
Lemongrass marinated chicken teriyaki skewers
Shredded Kalua pork with Hawaiian rolls, guava bbq sauce
Miso seared mahi-mahi with citrus ponzu sauce, wakame and cucumber salad

Choice of 2 Sides:
Ginger and scallion roast sweet potatoes
Coriander and lime infused steamed jasmine rice
Wok seared Chinese long beans with sweet peppers and hoisin sauce

Choice of 3 Desserts:
Pineapple upside down cake
Coconut panna cotta with tropical fruit salsa
Papaya fruit sushi
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All tables include artisan rolls with sweet cream butter, freshly brewed regular coffee, decaf coffee and assorted teas.
All tables will be based on 90 minutes of continuous service based on the guaranteed number of guests
(minimum of 25 guests for a buffet)

BELLA SERA | 62
Traditional minestrone with tender vegetables and orzo pasta
Beefsteak tomato and Dallas mozzarella salad caprese with pesto oil and aged
balsamic reduction drizzle

Choice of 2 Salads:
Orecchiette salad with grilled peppers, artichokes, sliced olives, orvieto dressing
Antipasto presentation featuring marinated and pickled vegetables and olives, thinly
sliced prosciutto, capicola, genoa salami, Italian farmhouse cheeses, mostarda, dried
fruits and nuts and grapes
Grilled focaccia with EVOO, cracked black pepper, chopped rosemary and sea salt

Choice of 2 Entrees:
Sautéed chicken breast Portobello marsala with wilted spinach
Bistecca strip loin fiorentina with rosemary jus lie and roasted leeks
Broiled striped bass with charred tomato and artichoke caper sauce

Choice of 2 Sides:
Griddled mascarpone polenta cakes
Creamy penne pasta carbonara with sweet peas, pancetta, 1015 onions and aged
parmesan

Choice of 2 Desserts:
Sauteed rapini with slivered marcona almonds
Herbed spaghetti squash with wild mushrooms
Espresso tiramisu, Almond cake with pears and anglaise, zabaglione with strawberries
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All tables include artisan rolls with sweet cream butter, freshly brewed regular coffee, decaf coffee and assorted teas.
All tables will be based on 90 minutes of continuous service based on the guaranteed number of guests
(minimum of 25 guests for a buffet)

DURANGO PASSAGE | 59
Chicken pazole with avocado, charred lemon and radish slices
Molcajete guacamole with crispy corn chips, salsas rioja and verde

Choice of 2 Salads:
Campeche shrimp ceviche, tomatillo and serrano chili garnish
Tropical fruit salad with jicama and cucumber
Roasted green chili, black bean and grilled corn salad with charred tomatoes and tomatillo
lime dressing
Chopped romaine salad with shaved Spanish onions, citrus segments, avocado, sweet
peppers, jalapeno tequila and honey vinaigrette

Build Your Own Taco Station:
Featuring carne asada, adobo seared chicken breast, roast poblano and corn salsa, skillet
seared 1015 onions and bell peppers, lime and cilantro sour cream, cheddar and Monterey jack
cheese, pickled red onion and radish mélange, pico de gallo
Barracho beans seasoned with bacon and jalapenos

Choice of 2 Sides:
Seared sweet potatoes a la plancha
Traditional Mexican rice with carrots and peas
Grilled street corn with cotija cheese, chili and lime sauce, mayonnaise
Pan roasted green beans with peanuts and fresno chilis

Choice of 2 Desserts:
Cinnamon sugar churros served with Mexican chocolate dipping sauce
Tres leches
Abuelitos pinon bread pudding
Pecan flan
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All tables include artisan rolls with sweet cream butter, freshly brewed regular coffee, decaf coffee and assorted teas.
All tables will be based on 90 minutes of continuous service based on the guaranteed number of guests
(minimum of 25 guests for a buffet)

BALCONES TRAIL | 59
Shiner Bock and Texas beef chili with scallions and cheddar cheese

Choice of 2 Salads:
Citrus segment salad with nopales, jicama, coriander and chili vinaigrette
Southwest Caesar salad with romaine, baby kale, manchego cheese, grilled corn, black beans,
honey chipotle dressing and crispy julienne corn tortilla strips
Texas style mustard potato salad

Choice of 2 Entrees:
Firestone bourbon bbq sauce lacquered pork ribs
Spice and salt crusted slow smoked beef brisket expertly carved
Grilled Texas sausage with skillet seared peppers and 1015 onions
Garlic and ancho marinated grilled chicken breast iwth grilled scallion and citrus mojo

Choice of 2 Sides:
Jalapeno asiago macaroni & cheese
Grilled asparagus, zucchini, yellow squash, Spanish onions and cherry tomatoes
Molasses and pork belly baked beans
Jalapeno corn bread muffins with whipped honey butter

Choice of 2 Desserts:
Lemon cake with blueberry compote
Peanut butter sheet cake
Governor’s mansion cowboy cookies
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All tables include artisan rolls with sweet cream butter, freshly brewed regular coffee, decaf coffee and assorted teas.
All tables will be based on 90 minutes of continuous service based on the guaranteed number of guests
(minimum of 25 guests for a buffet)

JACKSON SQUARE | 60
Chicken, shirmp and Andouille gumbo

Choice of 2 Salads:
Louisiana squash salad, arcadian greens, scallions, sliced almonds, chopped dill, roasted
tomato vinaigrette
Creole seared shrimp and fried green tomato po-boy salad, bibb lettuce, bacon crumbles,
blistered cherry tomatoes, buttermilk remoulade dressing
Collard greens, black-eyed peas, bacon & roasted corn salad with cayenne cider dressing

Choice of 2 Entrees:
Crawfish jambalaya with chicken, trinity vegetables, red creole sauce, white rice
Cast iron seared chicken breast with tasso ham and brown sugar cream sauce on a bed of
hoppin’ john
Blackened catfish Lafitte topped with sautéed gulf shrimp with a smokehouse ham vermouth
cream
Carved molasses brined slow roast pork loin, spiced mango chutney

Choice of 2 Sides:
Roasted green beans, beurre noisette, herbs fines, yellow and red pepper mélange
Maque choux
Mashed baked sweet potatoes with pecan butter
Baked sweet potatoes with pecan butter

Choice of 2 Desserts:
Mini bourbon pecan tarts
Praline cheese cake with salted caramel sauce
Brioche and currant bread pudding with Meyer’s rum anglaise sauce
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All tables include artisan rolls with sweet cream butter, freshly brewed regular coffee, decaf coffee and assorted teas.
All tables will be based on 90 minutes of continuous service based on the guaranteed number of guests
(minimum of 25 guests for a buffet)

BRAZOS VALLEY
54 FOR 2 ENTREES | 57 FOR 3 ENTREES
Chef’s soup of the day

Choice of 3 Salads:
Texas caviar salad, with celery, red pepper, corn, tomatoes and jalapenos
Arcadian lettuce and baby arugula mix with cucumbers, tear drop tomatoes, carrot curls, goat
cheese crumbles, candied walnuts, champagne tarragon dressing
Roasted red and golden beet salad, radicchio, orange segments, pistachios, manchego cheese
shavings, white balsamic and roasted leek dressing
Beefsteak tomato and baby spinach salad, sliced Spanish onions, blue cheese crumbles, roasted
crimini mushrooms, crispy prosciutto, tangerine vinaigrette

ENTREES (select 2 or 3)
Achiote roasted pork loin with green mole sauce, sweet corn puree
Carved New York strip loin au poivre, brandied pink peppercorn creamed bordelaise
Adobo grilled chicken breast, jicama pineapple and tomatillo salsa, pasilla chili honey mustard
sauce
Thyme broiled salmon, warm mango papaya and poblano salsa, lemon beurre blanc
Honey soy seared salmon, shitake and miso broth, fried spinach and kale
Java seared beef tenderloin medallions, oyster mushroom demi, crispy shallots
Smoked and roasted chicken quarters with bourbon sauce Espagnole, forest mushrooms, sage
Wild mushroom lasagna, roast summer squash, smoked mozzarella, Guajillo chili and basil coulis V
Kabocha squash ravioli, basil pesto cream, roast baby vegetables, crispy brussels sprouts V

Howdy Hospitality
D I N N E R

B U F F E T S

All tables include artisan rolls with sweet cream butter, freshly brewed regular coffee, decaf coffee and assorted teas.
All tables will be based on 90 minutes of continuous service based on the guaranteed number of guests
(minimum of 25 guests for a buffet)

BRAZOS VALLEY
54 FOR 2 ENTREES | 57 FOR 3 ENTREES

ACCOMPANIMENTS (select 2)
Grilled asparagus with blistered cherry tomatoes, pecorino, herb olive oil
Roasted sweet potato wedges with chipotle maple pecan butter
Sauteed harvester beans with caramelized 1015 onions, bacon crumbles
Baby vegetable medley with roasted garlic and sundried tomato butter
Cavatappi, gouda and cheddar cheese bake with green chilis
Rosemary and shallot roasted fingerling potatoes
Garlic smashed gold potatoes, cream fraiche
Jasmine rice, lemongrass and grilled scallions

DESSERTS (select 2)
Chefs selection of mini French pastries
Bourbon pecan tart with salted caramel salt
Strawberry shortcake in mason jars
Espresso and chocolate mousse cake, chocolate covered coffee bean

Howdy Hospitality
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All entrees include choice of soup or salad, artisan rolls with sweet cream butter and choice
of dessert along with freshly brewed regular coffee, decaf coffee and assorted teas

HOT APPETIZERS
Jumbo Lump crab cake, cauliflower puree, micro-green salad, aji chili oil, sauce
gribiche | 9
Seared colossal sea scallop with wilted spinach, farro pilaf, roast garlic tangerine
butter | 10
Shiner Bock braised short rib bruschetta, pecorino, leek soubise | 9
Jumbo prawn scampi with capellini, asiago and parsley | 9
Roasted root vegetable tart, goat cheese streusel, braised kale, cilantro and basil
pistou | 9

CHILLED APPETIZERS

Ahi poke' with wasabi and avocado mash, sesame and soy glaze, lotus chip, daikon
sprouts | 11
Pepper boiled Jumbo “Shrimp Cocktail”, Red Horseradish, Basil Aioli | 11
Broken Arrow Ranch juniper seared venison tartare, stone ground mustard
vinaigrette, quail egg, popcorn shoots | 12
Burrata caprese, rocket, preserved lemon vinaigrette, aged balsamic reduction | 9
Petit charcuterie plate, mostarda, pickled local vegetables | 10
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All entrees include choice of soup or salad, artisan rolls with sweet cream butter and choice
of dessert along with freshly brewed regular coffee, decaf coffee and assorted teas

SOUPS

Roasted cauliflower and garlic cream, toasted pepitas, rendered lardons, white
truffle oil
Smoked tomato veloute, sage crème fraiche, jalapeno polenta crouton
Pulled chicken tortilla soup, diced avocado, queso fresca, cilantro sprigs
Gulf shrimp bisque, petite risotto cake, crispy leeks
Wild mushroom puree, short rib ravioli, pickled watermelon radish

SALADS

Kale & arugula, roasted grapes, Point Reyes blue cheese, toasted pine nuts, white
balsamic vinaigrette
Baby Spinach and Bibb Lettuce, saffron poached pear, candied walnuts, chevre
and tangerine vinaigrette
Baby romaine, basil parmesan dressing, black olive walnut croustade, roasted
tomato
Arcadian Greens, cucumber, tear drop tomatoes, roasted mushrooms, candied
pecans, red wine vinaigrette
Iceberg wedge, crispy pancetta, caramelized shallots, heirloom cherry tomatoes,
herb & black pepper dressing

Howdy Hospitality
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All entrees include choice of soup or salad, artisan rolls with sweet cream butter and choice
of dessert along with freshly brewed regular coffee, decaf coffee and assorted teas

ENTREES
Garlic roast beef tenderloin filet, balsamic and port wine reduction, boursin
smashed gold potatoes, pecorino frico, roasted asparagus, caramelized cipollini
onions and cherry tomatoes | 59
New York strip steak au poivre, cognac creamed bordelaise sauce, potatoes
dauphinoise, blistered red and yellow peppers, aspiration | 52
Grilled ribeye steak marinated in brown sugar, caramelized onion and foraged
mushroom mélange, Rebecca Creek bourbon crème fraiche demi, butter crushed
purple potatoes, wilted Texas greens, glazed heirloom carrots | 54
Pasilla rubbed filet mignon, red wine demi, sourdough and chive bread pudding,
crispy brussels sprouts, roasted cipollini onion | 59
Syrah glazed beef short rib, butternut squash mash, grilled vegetable ratatouille,
red chili onion straws | 49
Pancetta wrapped pork tenderloin, applejack demi, toasted corn and green chili
polenta, sautéed petite vegetables | 42
Molasses brined pork chop with a maple whiskey glaze, whipped roasted sweet
potatoes, cider wilted kale and collards | 42
Rosemary and dijon roast pork loin, sweet corn cream, root vegetable timbale,
macaroni and cheese cake | 43
Lemon and thyme roast airline chicken, goat cheese potato galette, haricot verts,
pan jus lie | 42
Pan seared chicken breast, madeira mushroom butter, herb roast fingerling
potatoes, herbed julienne summer squash and carrots | 43
Guajillo grilled chicken breast, roast poblano cream, barley risotto, broccolini a la
plancha | 40
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All entrees include choice of soup or salad, artisan rolls with sweet cream butter and choice
of dessert along with freshly brewed regular coffee, decaf coffee and assorted teas

ENTREES
Semolina crusted Bay of Fundy salmon fillet, crab meat mornay, braised fennel,
tomato confit, nicoise olive tapenade | 53
Flat grilled striped bass, meyer lemon butter, saffron and tarragon Texas rice pilaf,
local baby carrots, walnut and cilantro pistou | 49
Citrus roast salmon fillet, warm pancetta and smoked tomato coulis, crème fraiche
and chive mashed potatoes, shaved brussels sprouts, yellow tomato concasse | 49
Skillet seared barramundi, hibiscus beurre blanc, Thai basil and ginger pesto oil,
coconut scented jasmine rice, stir fry baby bok choy and snap peas | 47
Blackened grouper, gulf shrimp etouffee, andouille and scallion bread pudding, okra
maque choux | 51
Seared Chilean seabass, crab mango ceviche, smoked corn aji chili sauce, toasted
farro pilaf, wilted spinach salad | 54
Black sesame seared mahi mahi, wasabi whipped purple potatoes, pineapple ponzu
sauce, aspiration stir fry | 47
Broiled arctic char, orange carrot and ginger puree, grilled asparagus, saffron tomato
nage | 51

DUAL PROTEIN ENTREES
Duet of bacon wrapped breast of chicken and grilled garlic and herb basted beef
sirloin, roasted garlic mashed potatoes, asparagus with blistered grape tomatoes | 55
Duet of seared salmon and grilled sirloin steak with crabmeat and pickled onion, creole
mustard cream sauce, green beans with shallots and bacon | 59
Duet of bacon wrapped prime beef filet mignon with seared sea scallops, forest
mushroom duxelles and port wine jus, haricots verts, charred cauliflower Polonaise | 64
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All entrees include choice of soup or salad, artisan rolls with sweet cream butter and choice
of dessert along with freshly brewed regular coffee, decaf coffee and assorted teas

VEGETARIAN (1 choice per party)

Wild mushroom lasagna, roast summer squash, smoked mozzarella, Guajillo chili
and basil coulis | 42
Sweet potato gnocchi, baby arugula, radicchio, crimini mushrooms, candied
pecans, chevre, maple beurre blanc | 42
Kabocha squash ravioli, basil pesto cream, roast baby vegetables, crispy brussels
sprouts | 42
Cauliflower gratinee, butternut squash mash, carrot and julienne vegetable
mélange | 42
Potato pave, porcini crusted tofu, red pepper coulis, sautéed broccoli florets | 42

DESSERTS

Kitchen sink bread pudding, firestone whisky anglaise, candied pecans, salted
caramel sauce
Flourless chocolate marquis, raspberry coulis, coffee Bavarian cream
“SP’s” Heaven and hell cake, macerated strawberries, Tuaca whipped cream
Dulce de leche cheesecake, espresso chocolate sauce
Seasonal berry Mason jar parfait, white chocolate mousse, Texas pecan crumble
Strawberry panna cotta, genoise, meyer lemon syrup
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All entrees include choice of soup or salad, artisan rolls with sweet cream butter and
dessert along with freshly brewed regular coffee, decaf coffee and assorted teas

APPETIZER
Smoked duck with blueberry balsamic compote, herbed quinoa, dressed arugula

SOUP OR SALAD
Smoked tomato veloute, sage crème fraiche, jalapeno polenta crouton
Arcadian greens, cucumber, tear drop tomatoes, roasted mushroom, candied
pecans, two dressings

ENTREES
Garlic roasted beef tenderloin filet, balsamic and port wine reduction, boursin
mashed potatoes, roasted asparagus, caramelized cipollini onions and cherry
tomatoes
Lemon and thyme roasted frenched chicken breast, grilled portabella, goat cheese
potato galette, haricots verts, pan jus lie
Herb seared salmon fillet, crabmeat mornay sauce, grilled polenta, braised fennel,
tomato confit, nicoise olive tapenade
Spinach and ricotta cannelloni, grilled portabella, herb and champagne cream
sauce, grilled asparagus with garlic crumbs

DESSERT
Meyer lemon tart with toasted Swiss meringue and berry sauce

$75 per person

Howdy Hospitality
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COLD CANAPES

Poached pear on cranberry walnut bread with Point Reyes blue cheese mousse | 5
Ahi tuna and avocado poke, daikon sprouts, ginger soy glaze, wasabi pearl, fried
wonton | 6
Wild mushroom bruschetta with truffle oil, roast garlic aioli, Manchego | 5
Herb seared beef tenderloin on focaccia with port wine and balsamic syrup, Boursin | 6
Peppered lamb loin with tart apple chutney on sourdough points | 6
Heirloom tomato, Dallas mozzarella, lemon aioli on crostini, pesto oil | 5
Roast figs with goat cheese, toasted walnuts and wildflower honey drizzle | 5
Hummus spoon with feta, roasted ratatouille, chive oil | 5
Ahi and Fennel Tart, sweet onion marmalade | 6
Blackened gulf shrimp shooter, bloody mary cocktail sauce | 6
Smoked salmon and avocado tar tare in an Endive spear, goat cheese fondant,
tarragon leaf | 6
Ceviche Shooter with Chili and Vodka Gazpacho Sauce | 6
Port Bloomed Figs, Point Reyes Blue Cheese Mousse, Candied Walnuts, Date Bread | 5
Watermelon gazpacho shooter, feta, chilled spiced cucumber spear | 5
Smoked salmon and cucumber roulade, fresh dill cream, grilled baguette | 6
Rice paper summer roll, kalua pork, peanut sauce | 5
Antipasto skewer, mozzarella, kalamata olive, tomato, pesto drizzle | 5

Howdy Hospitality
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HOT CANAPES

Yucatan roast corn and black bean tart, cilantro crema | 5
Chicken teriyaki brochettes, grilled pineapple tamari sauce, scallions | 5
Sherried wild mushroom in pastry, shaved manchego cheese | 5
Skillet seared duck potsticker, hoisin lime glaze | 5
Mini gulf crab cakes, chipotle remoulade | 6
Tandoori chicken satay, coconut lime peanut sauce | 5
Garlic roasted New Zealand lamb lilipops, ancho honey mustard drizzle | 6
Mini beef tenderloin, madeira duxelles, tarragon aioli | 6
Maple pecan crusted chicken skewers, Rebecca Creek whisky peach jam | 6
Shiner Bock braised beef short rib, caramelized shallot aioli, fontina cheese, red onion
straws | 6
Baby spinach and feta cheese spanakopita | 5
Gulf shrimp and spicy chorizo brochette, cayenne aioli | 6
Roast portobello mushroom puff, pecorino cheese, pesto oil | 5
Blackened gulf shrimp, cheddar grit cake, tomato and pepper fondue | 6
Crispy olive and manchego cheese bites, red pepper coulis, tapenade | 5
Vegetable samosas, sweet peas, carrots, curried potatoes | 5
Chopped beef brisket on a mini cheddar biscuit, pasilla mango BBQ sauce | 6
Crispy panang shrimp rolls, red chili lime sauce | 6
Guajillo marinated bacon wrapped scallops, grilled pineapple butter, chive oil | 6
Pork carnitas, pickled Spanish onions, avocado cream, parmesan frico | 5
Crispy parmesan stuffed peppadew peppers, smoked corn and aji chili sauce | 5
Mini black angus cheese burgers, pickle, ketchup, mustard | 6
Seared green mole chicken and plantain skewers, honey and Greek yogurt sauce | 5
Slow smoked brisket picadillo empanada, pepper jack cheese, charred tomato coulis | 6

Howdy Hospitality
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CEVICHE MARTINI STATION | 25
Blackened shrimp Tampico, avocado, tomatillo, serrano chili
Ahi tuna and grilled pineapple, wakame, ponzu sauce
Bay scallop and blue crab, almond milk gazpacho, lemongrass oil
Fried plantain chips, potato gaufrette

HARVEST OF THE SEA | 25
Pepper boiled gulf shrimp with tamarind chipotle cocktail sauce
Oysters on the half shell, tarragon mignonette
Saffron poached green lip mussels, lemon and roast garlic aioli
Steamed snow crab clusters
Lemon and lime wedges, tabasco and Cholula sauces

VEGETABLE CRUDITE PRESENTATION | 14
Seasonal raw and grilled market fresh vegetables
Eggplant baba ghanoush
Roasted artichoke ranch dip
Roquefort and caramelized shallot dip
Traditional hummus with pesto oil

SONORA SUNSET | 18
Rock shrimp and Monterey jack quesadillas, skillet seared poblano peppers and 1015 onions
Achiote pulled pork shoulder tostadas, jicama, pineapple and radish slaw, stewed black
beans, watercress
Yellow, red and blue corn tortilla chips, salsa rioja and salsa verde, avocado cilantro crema
Adobo grilled chicken wrap, shredded romaine, grilled corn and tomatillo salsa, roasted
red peppers, chipotle lime aioli, sundried tomato tortilla

Howdy Hospitality
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BURGER TIME | 18
Twisted classic beef slider, pimento cheddar cheese, charred tomato and bacon jam
Spiced Bay of Fundy salmon, miso ginger glaze, kimchi cucumber relish, wasabi
mayonnaise
Buttermilk marinated fried chicken sliders, house-made pickle chips, creole mustard bbq
sauce, herb aioli
Southwestern black bean, habanero jack cheese, avocado and grilled onion mash

PACIFIC RIM | 24
Seared shrimp rice paper spring rolls, napa cabbage, pepper scallion and cilantro slaw,
yuzu sauce
Sweet and spicy chicken wings, sesame chili glaze
Grilled chicken and pineapple teriyaki skewers
Marinated seared beef satay, spicy coconut peanut sauce
Bulgogi Korean bbq short ribs, scallions, sesame
Singapore noodle salad

JAPANESE SUSHI DISPLAY | 21
Traditional and modern interpretations of seafood and vegetable maki and nigiri sushi
Wakame salad
Soba noodle salad fork rolls
Soy sauce, pickled ginger, wasabi

MEDITERRANEAN MEZZE | 20
Tabbouleh salad, cucumber, tomato, parsley, mint, lemon, EVOO
White bean hummus, roast garlic and rosemary oil
Tapenade, Tuscan olives, balsamic glazed cippolini onions, garlic rubbed flat bread
Grilled vegetable napoleons, manchego cheese
Grilled focaccia, herbed goat cheese, date and fig jam
Moroccan tajine chicken, warm pita bread, basil pistou

Howdy Hospitality
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DRUNKEN CHEESE PRESENTATION | 17
international and domestic cheeses, paired with tequila, bourbon and gin with
complementary spices, focaccia crostini, bagel crisps

ENHANCEMENTS
Charcuterie board with cured meats and sausage, dried nuts, mixed marinated olives,
apricot mostarda, whole grain mustard | 15
Artisanal cheese board, imported and domestic selections, dried fruits and nuts, fresh
berries, fig jam, wildflower honey comb, crusty French bread, lavosh | 14
Puff pastry wrapped baked brie, toasted almonds, apricot marmalade, wildflower honey
comb, red grapes, baguette crostini, garlic bagel chips | 12
Fresh petite vegetable crudité, heirloom carrots, teardrop tomatoes, citrus ranch dip | 8
Molcajete guacamole, Crushed avocados, diced tomatoes, Spanish onions, fresh lime
juice, roasted garlic, roast jalapenos, grilled corn, cilantro, ancho chili powder and
cumin with warm fried corn tortillas, tomatillo salsa verde, aji chili and grilled golden
tomato salsa | 14
House-fried kettle chips and dips, jalapeno, sea salt and plain chips with skilled seared
1015 onion dip, blue cheese herb and buttermilk dip, baked artichoke and baby spinach
dip | 12
Sliced seasonal fruit presentation with fresh berries served with a wildflower honey
vanilla yogurt | 11

Howdy Hospitality
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$75 per Interactive Chef

TEXAS FAJITAS | 20
Coriander and lime grilled carne asada, adobo grilled south Texas chicken breast, skillet
seared 1015 onions, bell and poblano peppers, Cheddar and Monterey jack cheese,
grilled corn and tomatillo pico, aji chili salsa rioja, guacamole, cilantro lime crema

QUESADILLAS A LA PLANCHA | 18
Adobo grilled chicken, fire roasted vegetables, shredded slow smoked beef brisket
Flour tortillas, pico de gallo, grilled corn, queso asadero, cheddar cheese, avocado,
cilantro lime crema

HAND CRAFTED RISOTTO | 24
Truffled wild mushrooms, sizzled rock shrimp, smoked chicken
Arborio rice, toasted barley
Asparagus tips, creamed corn, crispy pancetta, basil pesto, sundried tomatoes, scallions,
Parmesan-Reggiano

MEXICAN STREET TACOS | 24
Shredded slow smoked beef brisket, braised pork al pastor, margarita marinated pulled
chicken
Chopped cilantro, cotija cheese, diced avocado, rustic pico de gallo, lime wedges,
shredded romaine and savoy cabbage, green mojo
Mexican crema, warm corn tortillas, grilled and skewered sweet corn ears with chili lime
crema fresca, cotija cheese, Cholula butter sauce

GULF COAST PAELLA STATION | 24
Valencia saffron rice, gulf shrimp, Spanish chorizo, braised chicken thighs, crawfish,
clams, mussels, peas, sweet onions and peppers
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A C T I O N

S T A T I O N S

$75 per Interactive Chef

MACARONI & CHEESE | 18
CHOICE OF TWO:
Old fashioned cavatappi au gratin, smoked duck
Shredded brisket, green chili, charred tomato, pepper jack and fontina, orecchiette
Braised chicken, asparagus tips, crispy pancetta, sweet peas, fusilli, parmesan alfredo
Toasted orzo, basil pesto, gulf shrimp, roasted peppers, grilled portobello mushrooms,
gouda sauce, red chili oil

MARKET FRESH SALAD TRIO | 16
Baby spinach, rocket and frisse salad with strawberries, Texas goat cheese, candied
pecans, aged balsamic and tangerine vinaigrette
Southwest tossed Caesar salad, romaine hearts, grilled corn, spiced black beans,
roasted poblano and red peppers, avocado, crispy tortilla julienne, jalapeno cornbread
croutons, chili lime parmesan dressing
Bibb lettuce wedge, crispy pancetta, tear drop tomatoes, snipped chives, blue cheese
crumbles, buttermilk green goddess dressing

BAJA FISH TACOS | 20
Citrus and herb stuffed salt crusted red snapper
Chimichurri sauce, shaved Napa cabbage, Chipotle avocado mash, pico de gallo
Lime aioli, cilantro sprigs, cotija cheese
Guajillo butter sauce, warm corn tortillas

Howdy Hospitality
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$75 per Interactive Chef

GARLIC & SHALLOT CRUSTED PRIME RIB OF BEEF | 525
Serves 30
1015 onion marmalade, whole grain mustard, herbed horseradish cream
Warm artisanal rolls

JAVA SEARED BEEF TENDERLOIN | 375
Serves 20
Gorgonzola and leek fondue, sundried tomato choron sauce
Warm artisanal rolls

SPICE RUBBED SLOW SMOKED BRISKET | 250
Serves 30
Firestone Whisky BBQ sauce, sweet and sour pickled onions
Corn and cheddar muffins, sliced potato bread

MUSTARD CRUSTED NEW YORK STRIP | 400
Serves 30
Pink peppercorn jus lie, rosemary and shallot jam
Warm artisanal rolls

BEER BRAISED & SEARED PORK BELLY (3 PCS) | 275
Serves 30
BBQ spiced crispy skin
Stoneground white cheddar grits, Habanero apricot glaze, smoked ham reduction,
toasted pecan pieces

ACHIOTE ROAST PORK LOIN | 300
Serves 30
Grilled sweet corn veloute, poblano chili mojo
Warm crispy bolillos

Howdy Hospitality
C A R V I N G

S T A T I O N S

$75 per Interactive Chef

BOURBON BUTTER BASTED TURKEY BREAST | 275
Serves 30
Orange Thyme dijonnaise, cranberry and caramelized fennel compote
Warm semolina rolls

BAY OF FUNDY SALMON FILET IN PUFF PASTRY | 300
Serves 20
Sauteed wild mushrooms, baby spinach, farro, boiled egg
Roast garlic hollandaise sauce

ROSEMARY CRUSTED COLORADO RACK OF LAMB | 425
Serves 30
Fig and port demi-glace, apricot mostarda
Ciabatta crostini

MAPLE & MUSTARD GLAZED SMOKED HAM | 275
Serves 30
Southern Comfort and tart cherry mayonnaise, bacon and pan juice reduction
Cheddar cheese biscuits

12 HOUR ROAST STEAMSHIP ROUND OF BEEF | 625
Serves 100
Thyme and shallot jus, creamed horseradish sauce, stoneground mustard
Brioche silver dollar rolls

Howdy Hospitality
T A I L G A T E S
All tailgate tables are served with iced tea service, freshly brewed coffee and decaffeinated
coffee and assorted herbal teas. Based upon 60 minutes of continuous service.

PACKAGES
GREY: Choice of 2 entrees or breakfast items, 2 sides, 2 small bites, 1 dessert | 32
WHITE: Choice of 3 entrees or breakfast items, 3 sides, 3 small bites, 2 desserts | 42
MAROON: Choice of 4 entrees or breakfast items, 4 sides, 4 small bites, 3 desserts | 52

ENTREES
Smoked and grilled St Louis style ribs with Rebecca Creek whisky Honey BBQ sauce
Crispy hot wings tossed with choice of 5 sauces, celery and carrot sticks, blue cheese and
herb ranch dressings
Grilled BBQ wings with raspberry chipotle BBQ sauce and cilantro crema
Half pound black angus burgers, pretzel buns and assorted cheeses, lettuce, beefsteak
tomato, Spanish onions, relish tray
Beer braised and grilled Brats with sautéed onions and sweet peppers, relish tray
Grilled all beef hot dogs, traditional condiments, relish tray, chili con carne
Slow smoked pulled pork sandwiches with fried onions, pickles, peppered coleslaw, guajillo
BBQ sauce
Backyard broiled Jerk Chicken, mango and peppadew relish
Southern fried catfish and jalapeno hushpuppies
Honey Stung Fried Chicken and seasoned wedge fries
Shiner Bock braised brisket tacos with poblano and onion relish, cotija cheese, lime and
cilantro, salsas rioja and verde
Chimichurri marinated Flat Iron steaks with caramelized 1015 onions, Firestone Bourbon and
molasses demi | +5
Garlic dijon roast lamb rack, ancho chili honey mustard | +8
Broken Arrow Ranch Axis venison and black bean chili with corn muffins, toasted cumin
crema, avocado relish
Gulf shrimp, chicken and andouille gumbo, Mable’s buttermilk biscuits
Crawfish etouffee, steamed long grain rice

Howdy Hospitality
T A I L G A T E S
BREAKFAST
Breakfast burrito bar, cage free scrambled eggs, chorizo sausage, crisp bacon, skillet
seared red skinned potatoes, cheddar and pepper jack cheese, salsas rioja and verde,
julienne tortilla crisps
Mable’s buttermilk biscuit cage free egg and country sausage sandwiches, cheddar
cheese
Sourdough English muffin, grilled cured ham and cage free egg sandwiches, smoked
gouda cheese
Warm bagel, cage free egg, beefsteak tomato, smoked salmon, caper and Spanish
onion marmalade
Sour cream, bacon and colby cheese hash brown casserole
Cured ham, mushroom, spinach strata, sourdough, fontina cheese
Scottish smoked salmon display with traditional accouterments, bagel crisps and
baguettes | +5
Country sausage and pancake on a stick, warm maple syrup
Mable’s buttermilk biscuits and peppered country sausage gravy

SIDES
Grilled potato and sweet potato wedges, candied pecans, cotija cheese
Twice baked potato salad
Rotini pasta and grilled vegetable pasta salad, gremolata, feta
Baked smoked Gouda, Cheddar and bacon mac and cheese
Molasses baked beans, caramelized 1015 onions, smoked pork belly
Seasonal sliced fruits and mixed berries
Fresh garden vegetable crudité with herbed goat cheese dip
Boursin deviled eggs, snipped chives
White bean hummus with baguette crostini and tortilla chips
Grilled street corn on the cob Oaxaca style
Yellow, red and blue tortilla chips, asadero chili con queso, guacamole, salsas verde and rioja
Beer and cheddar soup, salted soft pretzel bites
Spicy southern pimento cheese dip, baguette crostini, bagel chips
Deep south boiled peanuts, house pickled garden vegetables

Howdy Hospitality
T A I L G A T E S
SMALLER BITES
Grilled skirt steak skewers with blue cheese fondue
Chicken and bacon kabobs with red onion marmalade
Frito Pie in a bag
Warm bacon and artichoke dip, spiced pita chips, yellow, red and blue tortilla chips
Build your own nacho bar, traditional toppings
Fried chicken sliders with honey mustard and pickled onions
Philly cheesesteak flat bread, grilled sweet peppers and onions, fontina cheese, banana
peppers
Braised Italian meatball sandwiches, smoked provolone, charred tomato marinara, roasted
yellow peppers, Mable’s buttermilk biscuits
Chorizo stuffed mushrooms, manchego cheese, chimichurri drizzle
Sweet and spicy glazed shrimp skewers | +5
Pepper boiled shrimp, stone crab claws and snow crab clusters with sauces gribiche, tamarind
chipotle cocktail sauce | +10
Fried shrimp po-boys, shredded lettuce, sliced beefsteak tomato, Louisiana hot sauce | +5
Maine Lobster rolls, buttered brioche, saffron tartar sauce | +10

DESSERT
Assorted jumbo cupcakes
Brownies, Blondies, cheesecake brownies and peanut butter bars
Caramel and chocolate covered popcorn
Layered apple pie a la mode
Dr. Pepper Cake with maple frosting and candied pecans
Salted caramel cheesecake squares
Fried fruit empanadas, cinnamon sugar, dulce de leche ice cream
Peanut butter and jelly chocolate bars

SPECIALTY BEVERAGES

Pricing customized as an addition to existing bar packages dependent on brand of alcohol

Bloody Mary and Maria Station

Mimosa and Bellini Station

Assorted local and regional beers

Frozen Margarita Machine

South Texas Micheladas

Lynchburg Lemonade Station

