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Prices per person

SALADS

CHEF SALAD $3.99

Iceberg lettuce, Cucumber, Grape tomato, Carrots, Hard
boiled egg, Buttermilk ranch

CHOP SALAD $3.99
Romaine, Avocado, Black beans, Corn, Tortillas chips, Jalapeno
Ranch

SPRING SALAD $3.99

Spring mixed greens, Feta, Berries, Candied Pecans, Garlic
Herb Vinaigrette

PASTA SALAD $4.99

Banana peppers, Olives, Grape tomatoes, Red onions,
Cucumbers, Parmesan, Italian Herb Vinaigratte

CAESAR SALAD $3.99

Romaine, Parmesan, Garlic Herb Croutons, Hard boiled
egg, Lemon caesar dressing

CAPRESE SALAD $4.99

Mozzarella, Basil, Tomato, Spring Mix Greens, Pesto,
Balsamic Glaze

GREEK SALAD $3.99

Romaine, Banana Peppers, Olives, Grape Tomatoes, Red
Onions, Cucumbers, Parmesan, Italian Herb Vinaigrette

BBQ PROTEINS

BRISKET $19.99
PULLED PORK $14.99
PULLED CHICKEN $9.99
SMOKED WHOLE CHICKEN $10.99
Half Bird Portion Per Person

BACON WRAPPED STUFFED $7.99
JALAPENOS (1 PER PERSON)

Choice of Brisket, Chicken, Pork, Triple Cheese,

Shrimp, or Bacon

TRIPLE SMOKED SLAB BACON $9.99

1/2 Inch Thick, 1 per person

WAGYU BURGERS 10.99

SMOKED PORTOBELLO MUSHROOM (V)  $9.99

DINO RIBS (3 BONE) $175
SMOKED SAUSAGE $7.99
PORK RIBS $16.99
SMOKED TURKEY $19.99
JALAPENO CHEDDAR SMOKED $8.99
SAUSAGE

ALL BEEF %LB. HOT DOG 4.99
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SIDES

5 CHEESE DELUXE MAC N CHEESE $5.99

Smoked Gouda, Sharp Cheddar, Parmesan, Mozzarella, Colby
Jack, House made cheese sauce and Cavatappi Noodles

BBQ BAKED BEANS $3.99
Made with Beef & Pork

BBQ VEGAN BAKED BEANS $3.99

ROASTED BROCCOLI $3.99
Tossed in Garlic Oil, Salt and Cracked Black Pepper

POTATO SALAD $3.99

Peppers, Onions, Herbs

FIRE SLAW $3.99

Cajun, Pineapple, Jalapeno, Peppers, Onions

CLASSIC COLESLAW $3.99

BROCCOLI SALAD $3.99

Bacon, Onion, Sunflower, Cranberries

LOADED BAKED POTATOES $3.99

Cheddar, Sour Cream, Butter, Bacon, Green Onions

SEASONAL VEGETABLE MEDLEY $3.99

Mushrooms, Onions, Zucchini, Bell Peppers, Green Beans, Tossed
in Garlic Herb Butter

COUNTRY GREEN BEANS $3.99

Coarse Black Pepper and Bacon

SMOKED TURKEY BRAISED GREENS $5.99

Mustard, Collard, and Turnip Greens with Smoked Turkey,
Jalapeno, Onions, and Bell Peppers

ROASTED GARLIC MASHED POTATOES $3.99
Yukon Gold Potatoes with fresh Roasted Garlic

SHAUNA'’S CASSEROLE $6.99

Jalapeno Cornbread base, Layered with Butter Sweet Potato
Mash, topped with 5 Cheese Mac.

SHERRIED MUSHROOMS $3.99

Savory Butter Mounted Sherry Wine sauce

MAPLE PECAN SWEET POTATOES $4.99

Roasted and tossed in candied pecans and pure maple syrup

SMASHED MARBLE POTATOES $4.99

Fresh Rosemary and Fresh Sea Salt

CREAMED CORN $3.99

Peppers, Onions, Jalapenos, Herb and Garlic Cream Sauce

TEXAS CORN $3.99

Fire Roasted Peppers, Onions, Jalapenos

ROASTED CARROTS $3.99
Choice of Garlic Herb or Honey Glazed

SAUTE GREEN BEANS $3.99

Peppers and Onions

Roasted Garlic

Spicy Caramelized Onion
Blistered Tomatoes and Almonds
Lemon QOil

Sauteed Portobello Mushroom
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DESSERTS
LEMON POUND CAKE $3.50 APPLE FRITTERS $2.99
Meyer Lemon Glaze MINI CHEESECAKES $5.99
TURTLE BARS $3.50 o Mixed Berry e Chocolate
« Strawberry o Cherry

Graham Cracker Crust, Sea Salt Caramel,
Chocolate, Pretzels, Pecans

TRIPLE CHOCOLATE CAKE........cccouuueeers $3.50

Fresh Berries

RED VELVET CAKE $3.50

Vanilla Bean Cream Cheese Icing

MOIST VANILLA CAKE $3.50

Choice of Chocolate or Vanilla Buttercream

MINI TIRAMISU $5.99

Mascarpone Cream, Rum, Chocolate,
Coffee

BANANA PUDDING $5.99

Amaretto, Butter Cookies, Vanilla Wafers,
Brulee Banana, Nutmeg

GERMAN CHOCOLATE CAKE JARS...$6.99
Chocolate, Coconut, Pecan

RED VELVET CAKE JARS $5.99

Chocolate, Vanilla Bean Cream Cheese Icing

e Dulce DelLeche « Tropical Fruit

CHEESECAKE MOUSSE JARS......... $6.99

o Mixed Berry e Chocolate
o Strawberry o Cherry
e Dulce Deleche « Tropical Fruit

COOKIES $3.50
o Sugar

e Peanut Butter

e Chocolate Chip e Chocolate chip-
o Oatmeal Raisin pecan
CINNAMON ROLLS $6.50

Cream Cheese Icing, Dulce De Leche Caramel
CHURROS (2 PER PERSON,............. $4.99
SOPAPILLAS (2 PER PERSON)........ $3.99

ICE CREAM $2.99
e VanillaBean

e Cinnamon

e Chocolate

COBBER $3.99
Apple, Peach, Cherry, or Mixed Berry
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BEVERAGES
WATER STATION... $1.50 FRUIT PUNCH... $2.99
BOTTLED WATER... $2.50 MEYER LEMONADE... $2.99
ASSORTED CAN SODA... $3.99 SWEET TEA... $2.99

EASY GO COFFEE STATION... $2.99

Creamer, Sugars

WATERMELON LEMONADE... $2.99
COFFEE BAR... $5.99 FRESH ORANGE JUICE... $3.99
Syrup, Creamer, Sugar, Chocolate, Caramel, BOTTLED ORANGE JUICE... $2.99
Toppings CANTELOUPE AGUA FRESCA... 2.99

DISPOSABLE WARES

HIGH END FANCY... $2.99

Thick plastic with silver rim, silver
coated silverware roller in a napkin,
clear plastic cups

STANDARD... $1.49

Suitable for something like a picnic

CHAFER DROP OFF DELIVERY... $15.99 PER
CHAFER

Wire Chafers with aluminum pans or plastic
containers. Self-serve with no need for
additional attendant or labor.

CHINA WARE

$12.99 PER PERSON

Salad, Entree, Dessert Plate, Utensils, and 1 Glass for
Beverages, additional items for additional cost
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ADDITIONAL
ITEMS/SERVICES

ATTENDANT/SERVER... $200 PER 4 HOURS,
ADDITIONAL $35 PER ADDITIONAL HOUR’

Attendant or Server will stay on site for your service of buffet or plated dinner. They
will set up and break down the entire buffet and clean up the buffet after service. They
will also serve from buffet, or for plated dinners they will serve guests at their seat.

LINENS... $9.99 EACH
For buffet catering tables, black and

white colo_rs available. Othgar colors
require advanced notice.

BUFFET TABLES... $15 EACH

*A SERVICE FEE OF 6-22% WILL BE APPLIED TO YOUR TOTAL (PERCENTAGE IS
ALTERED DEPENDING ON THE TYPE OF SETUP AND THE FOLLOWING LIST).

. SETUP / LABOR
. EQUIPMENT
ADMIN

o  TRAVELING / DELIVERY

TAXES / PROCESSING
Texas State 8.25%



