
Themed Receptions 
Packages include disposable service, standard linen color selection and buffet decor.

Our catering staff is happy to assist you with additional services such as china,
silver, and glassware services, custom decor and props, ice carvings, flowers,

specialty linen, liquor, beer and wine services. 

All Food Displays based on 1 Hour of Service 

50 Guests Minimum priced per guest 
 

Gulf Coast 
Shrimp Cocktail & Civeche Bar, Smoked Salmon
with Toast Points, and Dungeness Crab Cakes 

$21

Market Feast 
Carving Station with Whole Roast Turkey, Slow Roasted Baron of Beef, Mini Rolls,  

Appropriate Condiments, Fresh Market Salad, Pasta Salad & Fruit Salad  
$17

Mediterranean 
Dilled Hummus, Taboulleh, Feta Cheese, Pita Bread, Lavosh and Cucumber Salad 

$10

Mission Trail 
Mini Empanadas, Marinated Chicken, Beef, and Seafood Taco Bar

Fresh Tortilla Chips, Guacamole and Salsa 
$12

Texas Grub 
All-Beef Hot Dogs, Fried Chicken Tenders, Chile Rubbed BBQ Ribs, Devilled Eggs.
Mustard Potato Salad, Creamy Cole Slaw, Sliced Fresh Fruit, Crudités with Ranch  

$15

Snack Attack 
Pretzels, Potato Chips and Dip, Mixed Nuts, Tortilla Chips, Guacamole

 Fire-Roasted Tomato Salsa & Pico de Gallo 
$7


