
Vegetarian/Vegan
Menu

ENTREES

$15Eggplant parmesan
Served with San marzano marinara

$15Spaghetti Squash Roasted veg and marinara

$13Real veggie burger
Beans, rice, celery, carrots, onions, mushrooms, peppers

$13Tofu quinoa stuffed portobello mushrooms 
or stuffed with ricotta & Quinoa
Aged balsamic glaze

This menu is provided to accommodate special needs to your event reception. We use fresh ingredients to prepare all of our
dishes and we work wholeheartedly to provide exceptional service to our clients. We hope this menu satisfies your needs. if

there are any changes or requests, please ask. Thank you.
“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,

especially if you have certain medical conditions.” Items indicated with a “*“ red asterisk.

All menu options can be vegan upon request.

$15Spiral squash caprese
Portobello, tomato, zucchini, yellow squash, mozzarella, pesto

1/3 pan $25 | ½ pan $45Roasted vegetable lasagna

$15Broccoli quinoa tofu cakes
2 per order

$18Eggplant rolatini
roasted eggplant stuffed with quinoa, hummus, herbs, serves with san Marzano
marinara and aged balsamic reduction, on a bed of sauteed spinach



$17Risotto
Flavor options:  Mushroom, carrot, garlic and herb, truffle (+$5)

$15Stuffed bell peppers

$15Roasted cauliflower, pepita bowl

$15
Farrow bowl
The holy trinity, spinach, kale

$17Beets and chard
roasted beets with sautéed swiss chard and onions

$15Kimchi fried rice

Farrow and kale

$15over loaded vegetarian burritos

$15chickpea bowl
roasted chickpea garnish. flavor choices: Roasted red pepper, garlic and herb,
lemon, pistachio pesto

SIDES (4-5OZ EACH)
$5.995 cheese vegan deluxe Mac n cheese

a vegan cheese blend in our house made cheese sauce with cavatappi noodles

$3.99fresh fruit platter

$2.99jalapeno cheddar grits
stone ground creamy grits with parmesan and aged cheddar with green onions

$3.99african jollof rice
red bell peppers, tomatoes, scotch bonnet, onions, garlic, parsley

$3.99seasonal vegetable medley
mushrooms, onions, zucchini, bell peppers, green beans tossed in garlic herb
butter



$3.99roasted garlic mash
yukon gold mashed potatoes with a blend of fresh roasted garlic

$3.99roasted broccoli

$3.99sherried mushrooms

sautéed green beans
flavor options: peppers and onions, roasted garlic, spicy caramelized onions,
blistered tomatoes and almonds, lemon, sauteed portobello mushrooms

$4.99maple pecan roasted sweet potatoes
roasted and tossed in candied pecans and pure maple syrup

$4.99smashed marble potatoes

tossed in garlic oil sea salt and fresh cracked black pepper

$3.99creamed corn
peppers, onions, jalapeños, herbs, garlic

$3.99rice pilaf
celery, carrot, onion, garlic, herbs

$3.99

roasted mushrooms in a savory vegan butter mounted sherry wine

tossed in flaky salt and fresh rosemary

$8.99risotto

$3.99roasted carrots
choose from garlic and herb, or honey glazed

$4.99asparagus

$3.99cilantro lime rice
$3.99spanish rice

tomato, peas, corn, garlic, paprika

flavor options: garlic and herb, wild mushroom, carrot, roasted tomato, pesto,
truffle (+6.99)

steamed or sauteed/grilled

$3.99refried beans
pork, beer, sausage



$3.99chef salad

$3.99chop chop salad

$4.99spring salad
spring mix greens, feta, berries, candied pecans, gerlic herb vinaigrette

$4.99caesar salad

chopped iceberg lettuce, cucumber, grape tomato, carrots, boiled egg, ranch

$4.99caprese salad
mozzarella, basil, tomato, spring mix, pesto, balsamic glaze

$3.99greek salad
romaine, banana peppers, olives, grape tomato, red onion, cucumbers, parmesan,
italian herb vinaigrette

romaine, avocado, black beans, corn, tortilla chips, jalapeno ranch

romaine, parmesan, garlic herb croutons, boiled egg, lemon caesar dressing

$4.99pasta salad
rotini, banana peppers, olives, grape tomato, red onion, cucumber, parmesan,
italian herb vinaigrette

SALADS (6-8OZ EACH)

$1.50water station
$2.50bottled water
$3.99Assorted can soda
$2.99Fruit punch

$

BEVERAGES

$2.99meyer lemonade
$2.99sweet tea
$2.99fresh watermelon lemonade
$4.99canteloupe agua fresca
$3.99fresh squeeze orange juice
$2.99bottle orange juice
$2.99to-go coffee station (w/ creamers & sugars)
$5.99coffee bar

syrups, creamers, sugars, chocolate, caramel, toppings



High End Fancy Disposable: $2.99 Per Person
- thick hard pet plastic plate with a silver rim, it looks and holds up like real China ware.

Silver coated silverware rolled in a napkin and clear plastic cups

Disposable Ware standard: $1.49 Per Person
- Standard Disposables ware and utensils. These are not special items, more like something for a family picnic

Disposable Chafer Drop off Delivery: $15.99 Per Chafer
- Your order will be delivered and setup in wire chafers for you to keep or dispose of, with food in disposable

aluminum pans and or disposable plastic platters. This service allows you to self-serve and not pay for
additional labor for an attendant.

China Ware/Utensils: $12.99 Per Person
- Salad, Entrée, Dessert plate, Utensils and 1 glass for beverages, additional items add more cost)

Attendant/Server: $200 Per – 4 hours, additional $45 per hour after
- An attendant and or server to stay on site for you service of buffet or plated dinner. Attendant will setup

and breakdown entire buffet and clean up buffet after service. You attendant will also serve from the
buffet or if a plated menu will serve guest at their seat

Linens: $9.99 Please let us know if you would like linens for your event to cove the Buffet
catering tables, we carry Black and White (Can Get special Colors with advanced Notice)

Tables: $15 Per Table Please let us know if we need to provide our own tables for your
buffet:

Service fee of 10 to20% will be applied to total (Percentage is altered deepening on the type of setup and
labor required for your event.

- Setup/Labor
- Equipment

- Admin
- Traveling/delivery

Taxes/Processing:
- Texas state 8.25%


