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VEGETABLES, FRUITS, NUTS, CHEESES, & BEVERAGES
Cubed Cheeses

A variety of Cheddar, Monterey Jack, Swiss, 

and Jalapeno cheese cubes served with Crackers

Vegetable & Cheese Quiches

An assortment of spinach, zucchini, and cheese quiches

served in baked tart shells

Mixed Nuts

A blend of lightly salted pistachios, almonds

peanuts, and pecans 

Marinated Vegetables

Celery stalks, carrots, broccoli, cucumbers, red bell peppers,

cauliflower marinated in a blend of Red Wine Vinegar, 

Italian dressing and spices

Vegetable Tray

Celery Stalks, carrots, broccoli, and cauliflower 

served with ranch dressing in a hollowed red cabbage

Confetti Tarts

Baked tart shells or Filo pastry shells filled with a blend of cream cheese, 

mayonnaise, and sour cream and topped with a colorful blend of 
finely chopped vegetables and shredded cheese

Fruit Tray

An assortment of pineapple, cantaloupe, driscoll strawberries, red

and white Chilean grapes served with a cream cheese fruit dip. Available

 in a multi-tiered centerpiece design or on a large silver tray.

Almond Tea Punch

White Grape Punch

Raspberry Ginger Ale

Coffee


SWEETS & DESSERTS
Chocolate Dipped Strawberries

Driscoll strawberries individually coated in either

a dark or white chocolate.

Chocolate Fondue

Seasonally available blackberries, bananas, strawberries

apples, and other fruits arranged around a warm 

chocolate fondue.

Chocolate Rum Tarts

Lemon Bars

Peanut Marshmallow Bars

Fudge Brownies

Baclava

Peach, Apple, Cherry, or Pecan Cobbler

Sopapilla Cheesecake

Texas Main Street Cake

Cold Pineapple Cake

Carrot Cake with Cream Cheese Icing

New York Style Cheesecake with Fruit Topping

Chocolate Swirl, Strawberry Swirl, or Raspberry Swirl Cheesecake

Pecan Pie

Lemon, Chocolate, or Coconut Meringue Pie

Blue Bell Ice Cream


SIDE DISHES
Roasted Red Potatoes

New Potatoes in Lemon Butter

Spinach Artichoke Quiche

Corn Suffle

Steamed Broccoli and Carrots

Maple-Flavored Green Beans
Sugar Snap Peas

Corn Calabacita
Italian Green Bean

Steamed Squash Medley

Seasoned Potatoes
Seasoned Creamer Potatoes

Scalloped Potatoes

Cream Cheese Squash

Rice Pilaf

Macaroni and Cheese

Brussels Sprouts

Whole Kernel Corn

Broccoli & Rice Casserole
Southwest Potatoes

Steamed Broccoli Florets
Long Grain and Wild Rice
                                           Cheesy Mashed Potatoes           Steamed Carrotts
SALADS

Garden Salad

Southwest Salad w/Avocadoes

Mandarin Orange Salad

Balsamic Vinaigrette Salad

MEAT HORS D’OEUVRES
Whole Peeled and De-Veined Shrimp

Served ice-cold with a spicy red cocktail sauce

Chicken White Wings

Marinated boneless white meat chicken with Monterey Jack 

cheese and a sliver of jalapeno wrapped in a bacon strip

Chicken Salad Loaf

A loaf of homemade chicken salad presented on green 

leaf lettuce and served with assorted crackers

Chicken Salad Tassies

Homemade chicken salad served in individual tart shells of filo
pastry shells topped with green leaf lettuce and pimento

Beef Kabobs

Cubed sirloin steak on kabob sticks with assorted vegetable, pineapple, 

tomato, green bell pepper, and red onion pieces. Available with beef, 

shrimp, or a combination of both.

Egg Rolls

Finely chopped pork, chicken, assorted vegetables and spices,

deep-fried in a won-ton wrapper. Served with sweet and sour sauce.

Ham & Cheese Puffs

Chopped ham, shredded cheeses, yellow mustard, and green 

onion baked in a pastry wrap topped with poppy seeds

Chicken Drummies

Split chicken wing portions served either batter-fried 

or as spicy hot wings

Pork Loin

Smoked and seasoned with pepper and a variety of spices, thinly

sliced, served with a deli roll, Dijon mustard, mayonnaise, and horseradish 


ENTREES
Pork Loin

Rosemary-encrusted or pit-cooked

Grilled Chicken Breasts

Topped with grilled squash, red and green bell peppers, and onions

or served with a lemon, coriander cream sauce

Marinated Roast Beef

Tender, specially marinated roast beef sliced and 

served in its own juices

Baked Tilapia

Seasoned with lemon zest, black pepper, and served on a bed

of long grain and wild rice

Coconut Encrusted Tilapia

Mahi Mahi on a Plank
Beef Tenderloin (Blue Cheese Topping Available)

Prime Rib

Chicken Cordon Bleu

Boneless marinated chicken breast with Black Forest Ham and Swiss

cheese baked in seasoned Japanese bread crumbs

Chicken and Beef Enchiladas

Paired with Charro beans, Spanish rice, and tortilla chips with salsa

Chicken and Beef Fajitas
Served with Pico de Gallo, Shredded Cheese, Guacomole, 

Grilled Onions, and Flour Tortillas
