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PRICING

3  COURSES

Start ing  at  $75  Per  Person +  20% Service
Minimum of  10  Guest  Mon.-Fr i .
Minimum of  12  Guest s  Sat .  & Sun.
Hol idays  Minimum $1200 +  Cost  o f  Grocer ie s

EXTRAS
Service  Ass i s tant  $200 ea .  (one  per  12  guest s )
Table  Set t ings :  $25  Per  Person 
Trave l  f ee :  $75/Hal f  Hour o f  Drive  Time (From 78702)
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SMALL BITES
$12  per  addit ional  smal l  b i te  per  person

chicken,  corn & ja lapeños  t iny tacos

sp icy  shr imp & chive  t iny tacos

guacamole  & blackened shr imp

blackened shr imp w/chipot le  cream skewers

ter iyaki  ch icken & pineapple  skewers

hand ro l l s  red  wine  meatbal l s

tomato  & bas i l  w/balsamic  g laze  crost in i  (V)

f ig  & goat  cheese  w/honey dr izz le  crost in i  (V)

tender lo in  & blue  cheese  mouse  crost in i  

c lass i c  bruschetta  (V)
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SALADS

Class ic  Caesar
Romaine  l e t tuce ,  homemade croutons ,  shaved parmesan,  and a

creamy Caesar  dress ing .

Steakhouse  Wedge
Iceberg ,  tomatoes ,  cucumber ,  bacon,  red  onion,  b lue  cheese

crumbles  w/a bal samic  v inaigret te

Hearts  o f  Palm
Arugula ,  hearts  o f  pa lm,  cherry tomatoes ,  and avocado with  a

c i trus  v inaigret te  

Beet  & Goat  Cheese
Roasted beet s ,  goat  cheese ,  arugula ,  and p i s tachios  with  a

balsamic  reduct ion .

Avocado Caprese
Sl iced  r ipe  v ine  tomatoes ,  s l i ced  mozzare l la ,  avocado,  red  onions ,

bas i l  pes to  and a  bal samic  g laze .
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ENTREES
2nd prote in  opt ion $15/pp .  per  addit ional  opt ion

CHICKEN (add 4  shr imp +  $6)
Roast  Chicken with  Truf f l e  Butter

Chimichurr i  Whole  Roasted  
 Chicken Parmesan w/Housemade Marinara 

BRAISED BEEF SHORT RIBS
Red Wine  Braised  Bee f  Short  Ribs  

Sweet  Soy Asian Braised  Bee f  Short  Ribs

Adobo Chi l i  Brai sed  Bee f  Short  Ribs

FLAT IRON STEAK (add 4  shr imp +  $6)
Balsamic  Glazed w/a Cal i fornia  Chimichurr i

American Class ic  w/a House  Made Steak Sauce

Ita l ian-s ty le  w/a Gorgonzola  Sauce

SALMON (add 4  shr imp +  $6)
Gri l l ed  Ter iyaki  Salmon Skewers

Roasted  Honey Sr iracha w/a Avocado Salsa

Blackened w/a J i cama Slaw

ITALIAN (choose  one  s ide)
 Homemade Bolognese  Lasagna 

SIDES

Roasted Garl ic -Parmesan Potatoes ,  Gar l i c  Mashed Potatoes ,  Mac

& Cheese ,  Ja lapeño-Cheddar  Polenta  Cakes

Sweet  Chi l i  Bok Choy,  Spicy  Roasted  Caul i f lower ,  Asparagus  &

Sun Dried  Tomatoes ,  Honey-Glazed Carrots
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DESSERTS

Strawberry Shortcake
Fluf fy ,  homemade shortcakes  layered with  sweetened s trawberr ie s

and whipped cream.  Fini shed with  a  dr izz le  o f  s trawberry coul i s

and a  spr ig  o f  f re sh  mint .

Warm Apple  Crisp
A comfort ing  c lass i c  f eatur ing  tender  baked apples  topped with  a

buttery  crumble .  Served with  a  scoop o f  vani l la  bean ice  cream

and a  dr izz le  o f  caramel  sauce .

House  Made Tiramisu
Layers  o f  e spres so-soaked ladyf ingers  and mascarpone  cheese ,

dusted  with  cocoa powder .  Garnished with  choco late  shavings  and

served chi l l ed  for  a  re freshing  f in i sh .

Berry Tri f le
Layers  o f  de l i cate  sponge  cake ,  f re sh  berr ie s ,  and f luf fy  whipped

cream.  Garnished with  mint  l eaves  and a  dust ing  o f  powdered

sugar .

Trip le  Chocolate  Chip  Cookies
Soft  and chewy cookies  loaded with  three  types  o f  choco late  chips :

dark ,  mi lk ,  and white .
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