
Za’atar Chicken | $5
with raita on cucumber slice

gf

Passed Appetizers

Bang Bang Shrimp | $6
spicy bang bang sauce, asian slaw

Ahi Tuna Chip | $5
with mango pico, sriracha mayo on tortilla chip

Hummus Bite | $3
old-world hummus served on fresh cucumber slice

VGgf

Priced per piece. Minimum 50 pieces per item, per order. 

Recommend minimum 2 pieces per person.

Mini Meatballs | $4
served on toasted crostini

Stars & Stripes Sliders | $5
american cheese, Dr. Pepper grilled onions, bacon, pickle, lettuce, fancy
sauce

Mini Birria Grilled Cheese | $5
birria picadillo beef, cheddar, american, pepperjack, toasted sourdough

Steak Sliders | $8
thinly sliced filet mignon, pickled fennel & onions, 
topped with horseradish sauce

Bruschetti | $4
crispy bread with a bright mix of tomato, basil & garlic.

V

Southwestern Eggrolls | $4
chicken, spinach, black beans, peppers, corn, pepperjack, avocado ranch

Assorted Flatbread Pizza | $4
Pepperoni 
Mushroom Truffle
Chicken Alfredo
Three Cheese

mozzarella, parmesan, herbs

caramelized onions, provolone, truffle oil 

bacon, red onion, mozzarella, fresh basil

three cheese house blend, herbs

Crispy Chicken Bite | $5
hand breaded with your choice of flavor
buffalo | TX whiskey bbq | garlic parm | hot honey | sweet chili | 
lemon pepper | hot lemon pepper | nashville hot



Pricing per person. Plus tax and service charge. Minimum 15 guests. Displayed as platters.

Create Your Own Sampler

Southwestern Egg Rolls
chicken, spinach, black beans, peppers, corn 
served with avocado ranch 

Flamin’ Queso
topped with pico, served with housemade chips

Hummus
old-world recipe, olive oil, served with fresh pita chips

V

Boneless Wings
buffalo | TX whiskey bbq | garlic parm | hot honey | sweet chili |
lemon pepper | hot lemon pepper | nashville hot

Fan Favorites

Add $3Dr. Pepper Sliders
american cheese, Dr. Pepper onions, bacon,

pickle, lettuce, fancy sauce 

 

Add $2Old School Meatballs
marinara, whipped ricotta, sweet basil, crostini

Choose 3 | $20 per person    Choose 4 | $25 per person     Choose 5 | $30 per person

Flatbread Pizza
Pepperoni 
Mushroom Truffle
Chicken Alfredo
Three Cheese

mozzarella, parmesan, herbs
caramelized onions, provolone, truffle oil   [+$2 pp]
bacon, red onion, mozzarella, fresh basil
three cheese house blend, herbs

V

V

Ask about special requests & Menu customizations!

Add $3Bruschetta
lemon whipped ricotta, basil pesto, roasted tomato, crostini

V



Serves up to 15 guests per platter. 
Priced per platter, plus tax and service charge.

Party Platters

Southwestern Egg Rolls | $60
chicken, spinach, black beans, peppers, corn | served with avocado ranch 

Texas Queso | $55
topped with pico, served with housemade chips

Boneless Wings | $64
40 wings | served with ranch dressing
choice of 2 flavors: buffalo | TX whiskey bbq | garlic parm | hot honey |
sweet chili | lemon pepper | hot lemon pepper | nashville hot

Old School Meatballs | $70
marinara, whipped ricotta, sweet basil, crostini

Sultan’s Hummus | $60
old-world recipe, olive oil, served with fresh pita chips

V

Build Your Own Bruschetta | $65
lemon whipped ricotta, basil pesto, rosted tomato, crostini

V

Classic Bone-in Wings | $69
40 wings | served with ranch dressing
choice of 2 flavors: buffalo | TX whiskey bbq | garlic parm | hot honey |
sweet chili | lemon pepper | hot lemon pepper | nashville hot

Truffle Spinach Artichoke Dip | $65
served with homemade tortilla chips

Appetizers

Bang Bang Shrimp | $85
spicy bang bang shrimp, asian slaw

Trash Can Nachos | $90
birria picadillo beef, sour cream, pickled onion, jalapeños, pico de gallo

Ask about special requests & Menu customizations!



Serves up to 15 guests per platter. 
Priced per platter, plus tax and service charge.

Party Platters

Dr. Pepper Sliders | $75
american cheese, Dr. Pepper onions, bacon, pickle, lettuce, fancy sauce 

V

Za’atar Chicken Skewers | $80
cucumber yogurt sauce

gf

Steak Sliders | $88 
filet mignon, pickled fennel & onions, horseradish sauce

Seared Ahi Tuna Salad | $95
asian greens, mango, grape tomato, snap peas, ginger cilantro vinaigrette

gf

Parm Crusted Club Sandwich | $80
double decker, smoked ham & turkey, pesto mayo, marinated tomato,

lettuce shred, and bacon

Birria Picadillo Grilled Cheese | $80
birria picadillo beef, cheddar, american, pepperjack, toasted sourdough

Spanish Garden Salad | $65
arugula, cucumber, pickled onions, machego cheese, marcona almonds,

radish, sherry vinaigrette

Vgf

Sand-O’s & Skewers

Salads

Croissant Beignets | $45
powdered sugar, nutella chocolate sauce

Dessert

Pesto Caesar Salad | $55
everything bagel croutons

add chicken +$5 or shrimp +$6 

Ask about special requests & Menu customizations!



Includes water or iced tea. 15 guests minimum.
Host to select up to 5 options from below for guests to choose from when dining.

Plated Lunch Menu 

Pepperoni Flatbread Pizza
pepperoni, mozzarella, parmesan, herbs

Birria Picadillo Griled Cheese
birria picadillo beef, cheddar, america, pepperjack, toasted sourdough

served with bi-fries

Crispy Chicken Sando
panko chicken, arugula, tomato, black olive, brioche bun

served with bi-fries

OG Hamburger
lettuce, tomato, onion, pickle, secret sauce 

served with bi-fries

Lemon Pesto Pasta
spaghettini, shaved parmesan, pine nuts

served with garlic bread

*Modifications permitted for dietary allergies and restrictions. 

Pesto Caesar Salad 
topped with everything bagel croutons

choice of protein: grilled chicken or shrimp 

$20
per person

plus tax and service charge

Something Healthy’ish
cajun chicken breast, broccolini, petite salad, lemon butter

Cajun Chicken Alfredo 
spiral pasta, broccolini, petite salad, lemon butter

served with garlic bread

Seared Ahi Tuna Salad
asian greens, mango, grape tomato, snap peas, ginger vinaigrette

Bay of Fundy Salmon
charred broccolini, lemon bacon butter



Pre-set Dinner

Texas Queso
topped with pico, served with housemade chips

Sultan’s Hummus
old-world recipe, olive oil, served with fresh pita chips

V

Build Your Own Bruschetta
lemon whipped ricotta, basil pesto, roasted tomato, crostini

V

First Course
Served family style

Second Course
Guest choice of one entree

Lemon Pesto Pasta 
spaghettini, shaved parmesan, pine nuts

Chicken Pesto Caesar Salad 
everything bagel croutons

Crispy Chicken Sand-O
panko chicken, arugula, tomato, black olive aioli

Parm Crusted Club Sandwich 
double decker, smoked ham & turkey, pesto mayo, marinated tomato,

lettuce shred, and bacon

Birria Picadillo Grilled Cheese
birria picadillo beef, cheddar, american, pepperjack, toasted sourdough

OG Hamburger 
LTOP, secret sauce

Dessert
Served family style

Croissant Beignets
powdered sugar, nutella chocolate sauce

$35
per person

plus tax and service charge



Pre-set Dinner

Truffle Spinach Artichoke Dip
topped with pico, served with housemade chips

Sultan’s Hummus
old-world recipe, olive oil, served with fresh pita chips

V

Old School Meatballs
marinara, whipped ricotta, sweet basil, crostini

First Course
Served family style

Second Course
Guest choice of one entree

Lemon Pesto Pasta 
spaghettini, shaved parmesan, pine nuts

Chicken Pesto Caesar Salad 
everything bagel croutons

Seared Ahi Tuna Tacos
crispy wonton shell, sriracha mayo, mago, pico, asian gucamole

Dessert
Served family style

Croissant Beignets
powdered sugar, nutella chocolate sauce

$50
per person

plus tax and service charge

Southwest Eggrolls
chicken, spinach, black beans, peppers, corn, pepperjack, avocado ranch

Steak Sliders 
filet mignon, pickled fennel & onions, horseradish sauce

Cajun Chicken Alfredo 
spiral pasta, blackened chicken, garlic bread

Maria’s Tres Leche Cake



Pre-set Dinner

Truffle Spinach Artichoke Dip
served with homemade chips

Sultan’s Hummus
old-world recipe, olive oil, served with fresh pita chips

V

Bang Bang Shrimp
spicy bang bang sauce, asian slaw

First Course
Served family style

Second Course
Guest choice of one salad

Lemon Pesto Pasta 
spaghettini, shaved parmesan, pine nuts

Chicken Pesto Caesar Salad 
everything bagel croutons

Seared Ahi Tuna Tacos
crispy wonton shell, sriracha mayo, mago, pico, asian gucamole

Dessert
Served family style

Croissant Beignets
powdered sugar, nutella chocolate sauce

$65
per person

plus tax and service charge

Texas Queso
served with homemade tortilla chips

Cajun Chicken Alfredo 
spiral pasta, blackened chicken, garlic bread

Dubai Chocolate Cheesecake

Third Course
Guest choice of one entrée

Spanish Garden Salad
arugula, cucumber, pickled onions, machego cheese, marcona almonds, radish,
sherry vinaigrette

Chimichurri Steak Frites (+$4)
8 oz filet mignon, oregano-parsley sauce, bi-fries

Bay of Fundy Salmon
charred broccolini, lemon bacon butter

Something Healthy-ish
cajun chiken breasy, broccolini, petite salad, lemon butter 



Pricing per person. Plus tax and service charge. 
Minimum 25 guests. Lightly replenished for up to 2 hours. 

Buffet Menu

Cowtown BBQ | $55
Ranch Salad

Southern Cole Slaw

Mac & Cheese

Sliced Brisket

Pulled Pork

Grilled Chicken Breast

Jalapeño Cornbread

Banana Pudding

Pizza Party | $32
Caesar Salad

Pepperoni Flatbread

Chicken Alfredo Flatbread

Three Cheese Flatbread

Veggie Flatbread

Assortment of Fresh Baked Cookies

The Italian | $43
Caesar Salad

Three Cheese Flatbread

Cajun Chicken Alfredo

Spaghetti & Meatballs

Roasted Vegetables

Garlic Bread

Tiramisu

The General | $70
Field Green Salad

Roasted Beef Tenderloin Chimichurri

Cajun Grilled Chicken Breast with Lemon Butter

Garlic Tomato Shrimp Arrabiatta

Herb Roasted Potato Wedges

Charred Broccolini

Nutella Bread Pudding

TeXas-Mex | $29
White Queso and House-made Salsa with homemade tortilla chips
House Smoked Carnitas
Ancho Chicken
Cheese Quesadillas and Chicken Quesadillas 
Toppings include: pico de gallo, pickled jalapeños, cilantro, 
limes, pickled onions, sour cream, and shredded cheese

*Modifications permitted for dietary allergies and restrictions. 



 $9 per ticket

$10 per ticket

$12 per ticket

$15 per ticket

On Consumption Bar Tab 

Drink Tickets non-refundable. Recommend 2 per person.

Drink Packages

Basic Drink Tickets 
Domestic Beer and Wine

Well Drink Tickets
Beer, Wine, Wells

Premium Drink Tickets
Beer, Premium Wine, Call Spirits

Top Shelf Drink Tickets
Beer, Premium Wine, Premium Spirits
and Specialty Cocktails

Open Bar

Drink Tickets

Open Bar on Consumption

$19 per person/per hour

$24 per person/per hour

$30 per person/per hour

$35 per person/per hour

Beer & Wine

Beer, Wine & Wells 

Beer, Wine & Call Spirits

Beer, Wine & Top Shelf 

Pay one price per guest and keep the good times (and the drinks) flowing.

Bar service is charged based on actual drinks served. Guests enjoy a full
selection of beer, wine, and cocktails, and the final total reflects the total
beverages consumed.

Signature Cocktail Included in Open Bar Package

OR $5.50 per cocktail, per person

Add a personal touch to your event with a custom cocktail crafted just for
your group. Our team will pre-batch and serve your signature drink, making
it easy for guests to enjoy something uniquely yours - without slowing down
the bar.

Pricing subject to tax and service charge.


