
ENTREES

SEAFOOD

Seared Salmon $14.99
Choice of Garlic and Herb, Blackened, Pineapple

Teriyaki, Caribbean Jerk, or Chipotle Honey,

Chef Dom’s Signature Smoked
Salmon $15.99

BBQ rub with chipotle honey glaze and roasted
red bell pepper aioli, cooked medium

Cajun Fried Catfish $16.99
Tartar sauce, hot sauce, pickle slices, sliced

onions, fresh lemon, coleslaw

Crab Cakes $22.99
Jumbo Lump Crab, Jalapeno, Garlic, Chives, Aioli

Baked Cod $19.99
Choice of herb crusted, lemon jalapeno,

blackened, or pecan dijonaise

Tilapia $13.99
Choice of blackened, garlic and herb, lemon

jalapeno, or cracked pepepr & sea salt

Chilean Seabass $35.99
Choice of Pecan dijonaise, roasted tomato coulis

and cilantro, or caribbean jerk

Shrimp & grits $17.99
Creamy grits with parmesan and aged cheddar,
fresh green onions, 3 jumbo shrimp per person,

spicy creole sauce. Large size 6 shrimp per person,
$23.99

Saute Shrimp $10.99
Creole butter, cajun spices, herb cream. Choice of

blackened, caribbean jerk, or garlic and herb

Crispy Shrimp $15.99

Coconut Shrimp $24.99

Lobster
4 oz - $30
6 oz - $40
8 oz - $45

Steamed, fried, or grilled. Choice of drawn butter,
creole butter, lemon butter, or garlic and herb

butter,

Chef nic & co

PASTA
PRICING IS NEXT TO THE PROTEIN, PLEASE
CHOOSE A NOODLE, SAUCE, AND PROTEIN

Noodles
Cavatappi

Penne
Angel

Fettuccini
Truffle Ravioli +$10

Spinach Mushrooms Ravioli +$6

Sauces
Garlic and Herb Alfredo

Marinara
Cajun Alfredo Cream
Pesto or Pesto Cream

Sundried Tomato Pesto
Carbonara +$5

Truffle Herb Butter +$3
Truffle Cream Sauce +$5

Shaved Black Truffles Fresh +20
Shaved White Truffles Fresh +$45

Proteins
Seared Chicken Breast $16.99

Shrimp $18.99
Salmon $16.99
Lobster $35.99

Crab Cake $24.99
Filet Mignon $39.99

Italian Sausage $15.99
Beef & Pork Meatballs $15.99

Turkey Meatballs $16.99
Vegetarian (squash/peppers/onion/mushrooms

green beans) $16.99
____________________________________

Lasagnas $15.99
Ultimate Lasagna

Onions, Garlic, 4 cheese blend, Alfredo, marinara,
choice of ground beef or italian sausage

Chicken Alfredo
Spinach, onion, Mushroom, Alfredo, 4 cheese

blend

Seafood Lasagna +$6
Crab, Shrimp, Onions, Garlic, 4 Cheese Blend,

Alfredo, Marinara

Vegetarian
Onion, Zucchini, Squash, Bell pepper, Mushroom,

4 cheese blend, Alfredo, Marinara

CHICKEN

Blackened Chicken Thighs
$14.99

Topped with Creole Butter

Grilled Chicken Breast $13.99
Whjite wine herb cream sauce

Demi red wine reduction
Blackened

Marry me (sun dried tomato and basil cream)
Caribbean jerk

Lemon jalapeno 

Chicken & Waffles $18.99
Belgian waffle, buttermilk marinated chicken
thighs, sweet and spicy chili sauce, whipped,

butter maple syrup, pineapple mango
jalapeno chutney,

Roasted Whole Chicken
$14.99

Wings, legs, thighs, and breast. 
Cracked pepper and Sea Salt

Lemon Jalapeno
Caribbean Jerk
Smoked BBQ

Cajun/Blackened
Chipotle Honey
Garlic and Herb

Fried Chicken
Chipotle honey, hot sauce

Boneless breast $15.99
Boneless thighs $15.99

Legs/thighs $18.99

Asian Chicken Stir Fry $13.99
Choice of Pineapple teriyaki, sweet Thai chili.

orange chicken, or general tsao
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Prices per person

BEEF/LAMB/PORK

Meatloaf $14.99
Turkey $16.99

Marinara or Brown Gravy

Braised Beef Short Ribs $39.99
Boneless short rib with red wine Demi glaze,

caramelized onions, and mushrooms 

Beef and Broccoli $15.99

Filet Mignon
4 oz - $27.99, 6 oz - $40.99, 8 ox - $45.99

Steak butter, caramelized onions and mushrooms,
red wine Demi, cooked medium-medium well

NY Strip
10 oz - $29.99, 16 oz - $39.99

Steak butter, caramelized onions and
mushrooms, red wine Demi, cooked medium-

medium well

Ribeye
10 oz - $32.99, 16 oz - $45.99

Steak butter, caramelized onions and mushrooms,
red wine Demi, cooked medium-medium well

Lamb Lollipops $39.99
Choice of Truffle honey, lemon jalapeno,

caribbean jerk, teriyaki, sweet thai chili, blazing
blue and buffalo, or garlic parmesan

Flank Steak $17.99
Chimichurri or red wine Demi, cooked to medium-

medium well

Beef Meatballs $13.99
Parmesan, marinara and basil

Pineapple teriyaki
Smoky and sweet BBQ

Sweet thai chili

Salisbury Steak $13.99
Mushrooms and onions, brown gravy

Prime Rib $499.99+
Rolls, Chimichurri . Au Jus, Creamy Horseradish,

Steak Butter. Cooked medium-medium well

Roasted Pork Loin $15.99
Choice of blackened, asian glaze with green

onions, pinepple teriyaki, garlic and herb, or brown
sugar bbq rub

Beef Tenderloin Carving
Turkey $16.99

Marinara or Brown Gravy

Butter Lamb Chops $35.99
Chimichurri, red wine Demi, cooked medium-

medium well



ENTREES

SIDES

5 Cheese Deluxe Mac $5.99
Smoked gouda, sharp cheddar, parmesan,

mozzarella. Colby & Monterey Jack with cavatappi
noodles

African Jollof Rice $3.99
Red bell peppers, tomatoes, scotch bonnet,

onions, garlic, parsley

Jalapeno Grits $2.99
Parmesan and aged cheddar, green onions

Fresh Fruit Platter $3.99 
Canteloupe, watermelon, pineapple, blackberries,

seedless grapes

Sweet Potato Puree $3.99
Maple and sweet cream butter

Lobster Mac & Cheese $18.99
5 cheese blend and seasoned herb breadcrumbs

Seasonal Vegetables $3.99
Mushrooms, onions, zucchini, bell peppers green

beans, tossed in garlic herb butter,

Smoked Turkey Braised
Greens $5.99

Mustard, collard, and turnip greens, jalapeno,
onions, bell peppers

Roasted Garlic Mash $3.99
Yukon gold potatoes with fresh roasted garlic

Shauna’s Casserole $6.99

Saute Green Beans $3.99
Peppers and Onions

Roasted Garlic
Spicy Caramelized Onions

Blistered tomatoes and almonds
Lemon

Sauteed portobello mushrooms

Layered 5 cheese Mac, sweet potato mash,
jalapeno cornbread

Roasted Broccoli $3.99
Garlic oil, sea salt, cracked black pepper

Sherried Mushrooms $3.99
Savory butter mounted sherry wine sauce

Wild Mushroom Saute $4.99
Portobello, oyster, shiitake

Baked Potatoes $4.99
Sour cream, green onion, cheddar, bacon

Maple Pecan Sweet
Potatoes $4.99

Roasted and tossed in candied pecans and maple
syrup

Smashed Marble Potatoes
$4.99

Flaky sea salt and fresh rosemary

Creamed Corn $3.99
Peppers, onions, jalapeños, herbs, garlic

Rice Pilaf $3.99
Celery. carrot, onion, garlic, herb

Risotto $8.99
Choice of garlic and herb, wild mushroom, carrot,

roasted tomato, pesto, or truffle (+$6.99)

Roasted Carrots $3.99
Choice of garlic and herb or honey glazed

Asparagus $4.99
Steamed or sautéed/grilled

Refried Beans $3.99
Pork, beer, sausage

Spanish Rice $3.99
Tomatoes peas, corn, garlic, paprika,

Scalloped Potatoes $4.99

Cilantro Lime Rice $3.99
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$

SALADS

Chef Salad $3.99
Chopped Iceberg lettuce, cucumber, grape
tomato, shredded carrot, hard boiled egg,

buttermilk ranch

Chop Salad $3.99
Romaine lettuce, avocado, black beans, corn.

tortilla chips, jalapeno ranch

Spring Salad $3.99
Spring mixed greens, feta, berries, candied

pecans, garlic herb vinaigrette

Caesar Salad $3.99
Romaine, parmesan, garlic herb croutons, hard

boiled egg, lemon caesar dressing

Caprese Salad $4.99
Mozzarella, basil, tomato, spring mix, pesto,

balsamic glaze

Greek Salad $3.99
Chopped romaine, banana peppers, olives, grape

tomatoes, red onions, cucumbers, parmesan,
italian herb vinaigrette

Pasta Salad $4.99
Rotini. banana peppers, olives, grape tomatoes,
red onions, cucumbers, parmesan, italian herb

vinaigrette

Asian Salad $3.99
Napa cabbage, cilantro, red bell peppers, peanuts,

red onions, carrots, red cabbage, wonton strips,
sesame seeds, sesame ginger vinaigrette 



Additional Services
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BEVERAGES

FRUIT PUNCH... $2.99

MEYER LEMONADE... $2.99

SWEET TEA... $2.99

Syrup, Creamer, Sugar, Chocolate, Caramel,

Toppings

WATERMELON LEMONADE... $2.99

ASSORTED CAN SODA... $3.99

WATER STATION... $1.50

BOTTLED WATER... $2.50

CANTELOUPE AGUA FRESCA... 2.99

FRESH ORANGE JUICE... $3.99

BOTTLED ORANGE JUICE... $2.99

EASY GO COFFEE STATION... $2.99

COFFEE BAR... $5.99

Creamer, Sugars

HIGH END FANCY... $2.99
Thick plastic with a silver rim, silver
silver-coated silverware roller in a

napkin, and clear plastic cups
Alternates

- Gold
Rose Gold
All white

STANDARD... $1.49
Clear Hard Plastic 

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.

$12.99 PER PERSON
Salad, Entree, Dessert Plate, Utensils, and 1 Glass for

Beverages, additional items for additional cost

DISPOSABLE WARES

CHINA WARE
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LINENS... $9.99 EACH

For buffet catering tables, black and
white colors available. Other colors

require advanced notice.

BUFFET TABLES... $15 EACH

ATTENDANT/SERVER... $200 PER 4 HOURS, -
MINIMIUM FEE

 ADDITIONAL $35 PER ADDITIONAL HOUR

TAXES / PROCESSING
Texas State 8.25%

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.

*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
TRAVELING / DELIVERY

COCKTAIL TABLES... $15 EACH


