
station Menu
-  P A C K A G E S  -

BRISKET TOSTADA WITH BLACK BEAN REFRITO

AND QUESO FRESCO 

OPEN FACE EMPANADA WITH SPINACH,

MUSHROOMS AND CREMA MEXICANA 

HOUSE SALSA WITH TORTILLA CHIPS

 

ROASTED CORN SAUTEE STATION - GRILLED

SWEET CORN SHOWN ON THE COB AND

SLICED FROM THE COB TO ORDER AND PAN

SAUTÉED WITH BUTTER, KOSHER SALT AND

FRESH BLACK PEPPER, DICED FRESH PEPPERS,

GARLIC AND PARMESAN  

STREET TACO AND SEAFOOD BAR -

BARBACOA BEEF, SHREDDED CHICKEN, AND

SPICY SHRIMP TACOS DISPLAYED ON CAST

IRON GRIDDLES AND SERVED WITH

SOUTHWESTERN RICE, SOFT FLOUR AND

CORN TORTILLAS, GRILLED ONION, TOMATO,

JALAPENO, SOUR CREAM, FETA CHEESE AND

FRESH SALSA

  

SOUTHWESTERN SALAD WITH ROASTED CORN,

BLACK BEANS, RED PEPPERS, QUESO FRESCO,

TORTILLA STRIPS AND CILANTRO AND

TOMATO VINAIGRETTE 

TRES LECHES CAKE WITH FRESH BERRIES

T E X  M E X  S T A T I O N

C H E F  - A T T E N D E D  &  S M A L L  P L A T E D

S T A T I O N E D  M E N U S  A R E  E N T E R T A I N I N G  A N D

I N N O V A T I V E .  C H E F - A T T E N D E D  F O O D

S T A T I O N S  A D D  E X T R A  F R E S H N E S S  T O  P L A T E S .

T H E S E  M E N U S  I N C L U D E  S U F F I C I E N T

Q U A N T I T I E S  O F  E A C H  M E N U  I T E M  T O  A L L O W

E A C H  G U E S T  T O  H A V E  A

C O M P L E T E  M E A L .  T H E  M E N U S  W I L L  R E Q U I R E

C H E F / S T A T I O N  A T T E N D A N T S  T O  B E  Q U O T E D

B A S E D  O N  T H E  P R O J E C T E D  G U E S T  C O U N T .



CHICKEN AND SMOKED BACON KNOT WITH

FRESH JALAPENO 

MINI MAC N CHEESE MUFFIN WITH SMOKED

CHEDDAR AND PANKO 

MINI PULLED PORK HOAGIE WITH BARBECUE

MAYO  

STATIONED SALAD BAR – CRISP ICEBERG

AND HEARTS OF ROMAINE WITH A

SELECTION OF TOPPINGS TO INCLUDE

SHREDDED CHEDDAR, CRUMBLED BACON,

FRESH TOMATO, SLICED CUCUMBER,

CARROTS, HOUSE CROUTONS AND

ASSORTED DRESSINGS 

TEXAS BARBECUE CARVING STATION -

SELECT ONE OF OUR SIGNATURE SMOKED

MEATS TO BE CARVED AT THIS STATION AND

SERVED WITH FRESH BAKED YEAST ROLLS,

SIGNATURE BARBECUE SAUCE, FRESH

PICKLES, PEPPERS AND ONIONS.

SELECTIONS INCLUDE HICKORY SMOKED

BEEF BRISKET, SMOKED TURKEY BREAST, PIT

HAM AND CHILI RUBBED SMOKED CHICKEN 

ROASTED CORN SAUTEE STATION - GRILLED

SWEET CORN SHOWN ON THE COB AND

SLICED FROM THE COB TO ORDER AND PAN

SAUTÉED WITH BUTTER, KOSHER SALT AND

FRESH BLACK PEPPER, DICED FRESH

PEPPERS, GARLIC AND PARMESAN

  

CRUSHED NEW POTATOES TOPPED WITH

PARMESAN AND CHIVES

 

FRESH BAKED COBBLER (APPLE OR PEACH)

T E X A S  S T A T I O N

CRISPY FRIED LOBSTER MEDALLIONS WITH

CHAMPAGNE BEURRE 

SPICY GULF SHRIMP CEVICHE SHOOTER

WITH CHILI CUMIN CHIPS

 

MASON JAR RELISH DISPLAY INCLUDING

COLORFUL PEPPERS, PURPLE ONION,

GREEN ONION, PEPPERONCINI, PICKLED

OKRA, MATCH STICK CARROTS, AND

CELERY 

COMPOSED CAESAR SALAD - CHOPPED

ROMAINE HEARTS AND CRISP RADICCHIO

ARE TOSSED IN TRADITIONAL CAESAR

DRESSING AND GARNISHED WITH

HEIRLOOM TOMATOES, SHAVED

PARMESAN AND HOUSE-MADE GARLIC

CROSTINI 

COFFEE ALE BRAISED BEEF RIB - TENDER

BEEF RIB BRAISED IN TRADITIONAL OAK

CLIFF COFFEE ALE AND SERVED WITH

WHITE CHEDDAR WHIPPED POTATOES AND

CRISPY ONION STRINGS 

SEAFOOD PAELLA - WITH GULF SHRIMP,

CLAMS, STEAMED MUSSELS AND SAFFRON

RICE 

BLACKENED CHICKEN MAC N CHEESE -

BLACKENED CHICKEN SKEWER SERVED

OVER IPA MAC N CHEESE

S M A L L  P L A T E  S T A T I O N



FRESCO CHICKEN BRUSCHETTA WITH

SEASONED GRILLED CHICKEN, ROMA

TOMATO, QUESO FRESCO, FRESH CILANTRO

AND LIME VINAIGRETTE 

SMOKED SALMON AND CRAB CAKE 

 

SMOKED CHEDDAR MAC AND CHEESE BAR

– DISPLAYED WITH: CRUMBLED BACON,

CHIVES AND DICED FRESH JALAPENO 

FARM TO TABLE SALAD BAR – FIELD GREENS,

CHOPPED ROMAINE, HEIRLOOM TOMATO,

CUCUMBER ROOT, SLICED MUSHROOM,

SLICED RED ONION, RED PEPPERS, SHAVED

CARROT, PARMESAN, CRUMBLED SMOKED

BACON, CROUTONS, HOUSE RANCH AND

HERB VINAIGRETTE

UPSCALE CARVING STATION - SELECT

PEPPER CRUSTED SIRLOIN WITH

PEPPERCORN AU JUS OR MUSTARD GLAZED

PORK TENDERLOIN WITH APPLE PECAN

CHUTNEY, SERVED WITH FRESH BAKED YEAST

ROLLS  

GARLIC ROASTED MASHED POTATOES

B R I D A L  S T A T I O N

SMOKED SALMON AND CRAB CAKE WITH

CHIPOTLE AIOLI 

CAPRESE SKEWER WITH SLICED TOMATO,

FRESH BASIL, BUFFALO MOZZARELLA AND

HERB INFUSED OLIVE OIL

 

ANTIPASTI DISPLAY - TRAYS OF HARD

SALAMI, COUNTRY HAM, OLIVES, GRILLED

VEGETABLES, PEPPERONCINI PEPPERS AND

CUBED CHEESES

GRILLED FENNEL AND APPLE SALAD WITH

BABY KALE - SLICED APPLES AND GRILLED

FENNEL ON BABY KALE WITH SPICED

PECANS AND FETA CHEESE, TOSSED IN

SWEET ONION AND AGAVE VINAIGRETTE.

 

BLACKENED CHICKEN MAC N CHEESE -

BLACKENED CHICKEN SKEWER SERVED

OVER IPA MAC N CHEESE  

PEPPER CRUSTED PETIT BEEF TENDERLOIN

MEDALLION WITH WHITE TRUFFLE

COMPOUND BUTTER ON WHIPPED SWEET

POTATOES WITH BROWN BUTTER

BROCCOLINI

S M A L L  P L A T E  S T A T I O N  # 2

TUSCAN STEAK BRUSCHETTA STATION - ITALIAN GRILLED STEAK, CHARRED TOMATO RELISH,

ROASTED GARLIC, TOPPED WITH SLICED BUFFALO MOZZARELLA, TORCHED BY OUR CHEF 

SEAFOOD PAELLA - WITH GULF SHRIMP, CLAMS, STEAMED MUSSELS AND SAFFRON RICE 

PETIT WEDGE SALAD WITH ROQUEFORT DRESSING, HEIRLOOMS AND CRUMBLED BACON 

PROSCIUTTO STUFFED CHICKEN BREAST WITH LEMON CAPER SAUCE, GRILLED ASPARAGUS

WITH BACON VINAIGRETTE 

BANANA PUDDING CUPCAKES 

CARAMEL CHIP AND SEA SALT BROWNIE WITH CARAMEL RUM SAUCE AND FRESH MINT

C H E F  A T T E N D E D  S T A T I O N


