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The Hometown Chef

SERVICE LEVELS

Set Up Service

Our staff will set-up with real chafing dishes, table linens, all
serving pieces and have everything ready to enjoy at your
required start time. Then our staff person will return the same
day to pi

$100

**SPECIAL DIETARY ITEM**

Any food allergies or dietary restrictions should be noted here
to ensure your meal is handled with care. The chef will prepare
a meal accordingly or you can describe in detail what you would
like

$17

JUST FOR YOU

Ordering $150 or More? Get a free lunch!

Place an order of $150.00 or more (total food cost no including
tax or delivery charges) and receive a complimentary lunch
(value cannot exceed $15). Your lunch will be packaged
separately, with y

$0

PLATES AND UTENSILS

Complimentary Plates, Napkins, Utensils & Serving
Utensils $0.00
Please include the number of guests you will be serving. We
will provide the appropriate number of service items for your
meal.

$0

SALADS

House Salad (Half Pan)



Mixed greens, baby tomatoes, dried cranberries, feta cheese,
bacon, garlic croutons. Served with ranch or balsamic
vinaigrette.

$35

House Salad (Full Pan)

Mixed greens, baby tomatoes, dried cranberries, feta cheese,
bacon, garlic croutons. Served with ranch or balsamic
vinaigrette.

$65

Traditional Caesar (Half Pan)

Crisp romaine, parmesan cheese, and croutons with Caesar
dressing.

$35

Traditional Caesar (Full Pan)

Crisp romaine, parmesan cheese, and croutons with Caesar
dressing.

$65

Mediterranean Salad (Half Pan)

Romaine lettuce, cucumbers, baby tomatoes, olives, red onion,
and feta cheese. Served with balsamic vinaigrette or Italian
dressing.

$35

Mediterranean Salad (Full Pan)

Romaine lettuce, cucumbers, baby tomatoes, olives, red onion,
and feta cheese. Served with balsamic vinaigrette or Italian
dressing.

$65

Spinach & Strawberry Salad (Half Pan)

Spinach, strawberries, crusted pecans, and feta cheese.
Served with balsamic vinaigrette.

$35

Spinach & Strawberry Salad (Full Pan)

Spinach, strawberries, crusted pecans, and feta cheese.
Served with balsamic vinaigrette.

$65

Spring Garden (Half Pan)



Mixed greens, baby tomatoes, cucumber, and croutons. Served
with balsamic and ranch dressing.

$35

Spring Garden (Full Pan)

Mixed greens, baby tomatoes, cucumber, and croutons. Served
with balsamic and ranch dressing.

$65

Mexican Fiesta Salad (Half Pan)

Mixed greens, baby tomatoes, roasted corn, black beans,
shredded cheese, and tortilla strips. Served with cilantro
vinaigrette or chipotle ranch.

$35

Mexican Fiesta Salad (Full Pan)

Mixed greens, baby tomatoes, roasted corn, black beans,
shredded cheese, and tortilla strips. Served with cilantro
vinaigrette or chipotle ranch.

$65

SANDWICH BOX LUNCHES

Chicken Salad Sandwich Boxed Lunch

Chicken salad on a croissant served with your choice of side
and assorted dessert. Includes plasticware, napkins, and
condiments.

$20

Turkey & Swiss Sandwich Box Lunch

Turkey and Swiss on assorted deli breads with tomato, lettuce,
and your choice of mayo or mustard. Served with your choice of
side and assorted dessert. Includes plasticware, napkins, and
condimen

$20

Ham & Cheese Sandwich Box Lunch

Ham and cheese on assorted deli breads with tomato, lettuce,
and your choice of mayo or mustard. Served with your choice of
side and assorted dessert. Includes plasticware, napkins, and
condiments

$20

WRAP BOX LUNCHES



Chicken Caesar Salad Wrap Box Lunch

Chicken Caesar salad in your choice of wrap. Served with your
choice of side and assorted dessert. Includes plasticware,
napkins, and condiments.

$20

Turkey & Swiss Wrap Box Lunch

Turkey and swiss in your choice of wrap with tomato, lettuce,
and your choice of mayo or mustard. Served with your choice of
side and assorted dessert. Includes plasticware, napkins, and
condiment

$20

Ham & Cheese Wrap Box Lunch

Ham and cheese in your choice of wrap with tomato, lettuce,
and your choice of mayo or mustard. Served with your choice of
side and assorted dessert. Includes plasticware, napkins, and
condiments.

$20

Veggie Delight Wrap Box Lunch

Roasted red and green peppers with oniones wrapped up in
your choice of wrap. Served with your choice of side and
assorted dessert. Includes plasticware, napkins, and
condiments.

$20

INTERACTIVE STATIONS

BBQ Slider Bar

(Per Person) Your choice of bbq pulled pork, chopped beef, or
shredded chipotle chicken. Served on fresh mini buns with
crunchy slaw topping, pickled jalapenos, and bbq sauce.

$15

Custom Taco Bar

(2 Tacos/ Per Person) Your choice of pork or seasoned ground
beef. Served with diced tomatoes, shredded lettuce, diced
onions, sour cream, mixed shredded cheese, green & red
salsas, crunchy taco sh

$15

CHICKEN BUFFETS



South American Chicken

South American chicken topped with a fresh mango pico.
Served with your choice of two sides.

$18

Pecan Crusted Chicken

Pecan crusted chicken with beurre blanc sauce. Served with
your choice of two sides.

$18

Herb Roasted Chicken

Herb roasted chicken with sun dried tomatoes and spinach
cream sauce. Served with your choice of two sides.

$18

Chicken Parmesan

Chicken parmesan with marinara sauce served with your
choice of two sides

$18

Italian Chicken Parmesan

Breaded chicken breast with herb tomato sauce and
mozzarella. Served with your choice of two sides.

$18

Lemon Pepper Roasted Chicken

Lemon zest, bell pepper, and butter rubbed chicken breast.
Served with your choice of two sides.

$18

Plaintain Crusted Chicken

Fried plantain crusted chicken with jalapeno cream sauce.
Served with your choice of two sides.

$18

Chicken Piccata

Pan fried chicken breast with butter lemon caper sauce. Served
with your choice of two sides.

$18

Roasted Chipotle Chicken Thighs

Oven roasted chicken thighs with a chipotle rub. Served with
your choice of two sides.

$18



Roasted Jamaican Jerk Chicken Thighs

Slow cooked chicken thighs, coated with amix of herbs and
spices. Served with your choice of two sides.

$18

Lone Star Chicken Strips

Four crispy chicken strips, served with chips and your choice of
dessert and beverage.

$20.12

BEEF BUFFETS

Tender Braised Shortribs

Tender shortribs slow cooked in red wine. Served with your
choice of two sides.

$25

Roast Beef

Tender sliced roast sirloin with a red wine demi glaze. Served
with your choice of two sides.

$25

Churrasco Steak

Tender grilled New York steak with a flavorful chimichurri
sauce. Served with your choice of two sides.

$25

The American Meatloaf

A slow cooked loaf of ground beef, onions, and spices. Served
with your choice of two sides.

$25

Prime Chopped Beef

8 oz. prime beef patty with brown gravy, sauteed mushrooms
and onions. Served with your choice of two sides.

$25

UK Shepherds Pie

Baked pie of ground beef with a crust of mashed potatoes.
Served with your choice of two sides.

$25

BP Roasted Beef



Black pepper coated roasted sirloin with a French onion demi
glaze. Served with your choice of two sides.

$25

Smoked Brisket Sliders

Two smoked brisket sliders with caramelized onions on
Hawaiian bread, served with a bag of Kettle chips.

$18

The Cowboy Classic Burger

1/3 lb Angus beef burger on a Brioche bun, with fresh lettuce,
tomato and onion, topped with mustard, mayo and ketchup.
Served with chips and your choice of dessert and beverage.

$20.12

The Big Tex Dog

An all beef roasted hotdog, nestled in a fresh warm bun, topped
with mustard, ketchup, mayo, pickle relish and onions. Comes
with chips and your choice of a dessert and beverage.

$16.94

The Outlaw Brisket Buffet

Four ounces of BBQ Brisket, roasted bone-in chicken, Texas
toast bread, and your choice of two sides. Served with your
choice of dessert and beverage.

$37.78

PORK BUFFETS

Rosemary Roasted Pork Loin

Rosemary roasted pork loin with a bacon butter sauce. Served
with your choice of two sides.

$18

Roasted Pork Tenderloin

Roasted pork tenderloin with chimichurri sauce. Served with
your choice of two sides.

$18

Herb Crusted Pork Loin

Herb crusted pork loin with an apple bourbon glaze. Served
with your choice of two sides.

$18

Blackened Boneless Pork Chops



Center cut pork loin with cajun cream sauce. Served with your
choice of two sides.

$18

Mango BBQ Pork Loin

Spice crusted pork loin with fresh mango BBQ sauce. Served
with your choice of two sides.

$18

Pulled Pork Sliders

Two pulled pork sliders with jalapeno coleslaw on Hawaiian
bread. Served with a bag of Kettle chips.

$18

SEAFOOD BUFFETS

Pan Seared Salmon

Pan seared salmon with a brown sugar herb butter. Served with
your choice of two sides.

$18

Blackened Catfish

Blackened spiced catfish filet with Cajun cream sauce. Served
with your choice of two sides.

$18

Garlic Herb Shrimp Kabob

White skewered shrimp with a garlic butter sauce. Served with
your choice of two sides.

$18

Bacon Butter Shrimp Pasta

Shrimp with a bacon butter cream sauce andcavatappi pasta.
Served with your choice of two sides.

$18

Dijon Baked Salmon

Filet of Atlantic salmon cooked with Dijon mustard and herbs.
Served with your choice of two sides.

$18

Panko Breaded Cod Fish

Panko breaded filet of cod with homemade tartar sauce. Served
with your choice of two sides.

$18



VEGETARIAN AND VEGAN BUFFETS

Roasted Portabella Mushroom Stack

(Vegan/Vegetarian) Roasted portabella mushrooms stacked
with eggplant, zucchini, yellow squash, and bell peppers.
Served with your choice of two sides.

$18

Black Bean Sliders

Two vegetarian black bean sliders on Hawaiian bread, served
with Kettle chips.

$18

PASTA BUFFETS

Chicken Alfredo Pasta

Chicken alfredo pasta served with your choice of two sides.

$17

Italian Chicken Pasta Primavera

Roasted chicken and vegetables with penne pasta. Served with
your choice of two sides.

$17

Chicken Parmesan Pasta

Chicken parmesan with penne pasta and marinara sauce.
Served with your choice of two sides.

$17

Cavatappi Pasta Carbonara

Cavatappi Pasta Carbonara with Italian sausage, bacon, and
mushrooms. Served with your choice of two sides.

$17

Lasagna

A choice of hearty meat, cheese, or vegetable lasagna served
with two sides.

$17

Pasta Primavera

(Vegan/Vegetarian) Penne pasta with zucchini, yellow squash,
spinach, broccoli, bell peppers, and mushrooms. Served with
your choice of two sides.

$18



White Chicken Lasagna

Layers of shredded chicken, bechamel sauce, ricotta, and
mozzarella. Served with your choice of two sides.

$18

Creamy Pesto Chicken Pasta

Penne pasta in a sweet basil cream sauce with sliced roasted
chicken breast. Served with your choice of two sides.

$18

Chicken Carbonara Casserole

Chicken, Italian sausage, bacon, and penne pasta with creamy
Parmigiano sauce. Served with your choice of two sides.

$18

Italian Sausage Pasta Marinara

Slices of mild Italian sausage cooked with marinara sauce and
penne pasta. Served with your choice of two sides.

$25

Hardy Meat lasagna

Ground beef with herbs, ricotta cheese, and mozzarella in a red
sauce. Served with your choice of two sides.

$25

MEXICAN BUFFETS

Grilled Fajitas

Your choice of grilled fajitas with peppers, onions, and flour
tortillas. Served with your choice of rice and beans.

$20

Vaquero Tacos

Your choice of two corn tortilla tacos, served with white onions,
cilantro, lime and jalapeno crema.

$16

Texas Nachos

Pulled pork nachos with jalapenos, queso, pickled red onions
and jalapeno crema.

$14

Elote Cup

(9 oz) Mexican style buttered corn mixed with mayonnaise and
sour cream and topped with queso fresco, tajin and a lime



wedge. $7

DESSERTS

Chocolate Chunk Cookie $3

Chocolate Drizzle Brownie Bite $3.5

Wild Forest Shooter

(Per Person) Layers of cream cheese and fruit. With a choice of
berries, passion fruit, or mango.

$6

Passion Fruit Parfait Shooter

(Per Person) Layers of cream, fruit, and cookie crumbles.

$6

Mini Tres Leche Shooter

(Per Person)

$6

Key Lime Pie Shooter

(Per Person)

$6

Chocolate Mousse Shooter

(Per Person)

$6

Triple Chocolate Mousse Cake

(Per Person)

$6

New York Style Cheesecake

(Per Person) New York style cheesecake served with your
choice of chocolate fudge or berry drizzle.

$6

BEVERAGES

Iced Tea (Gallon)

Includes cups, lemons, and sweeteners.

$12



Sweet Iced Tea (Gallon)

Includes cups, lemons, and sweeteners.

$12

Lemonade (Gallon)

Includes cups.

$12

Bottled Water $2.5

Coke (12oz Can) $2

Diet Coke (12oz Can) $2

Sprite (12oz Can) $2

EXTRAS

Catering Service Agreement

TO CONFIRM AND FINALIZE YOUR EVENT: The catering
agreement must be signed to confirm the booking of your
event. Please print this order and initial each page and either
fax back to 713.758.0125 or

$0

Catering Service Agreement - Special Events

TO CONFIRM AND FINALIZE YOUR EVENT: The catering
agreement must be signed to confirm the booking of your
event. Please print this order and initial each page and either
fax back to 713.758.0125 or

$0

Service Fee (Required For All Staffed Events)

(Required for all Staffed Events) A 15% service fee is added to
all staffed events. The service fees covers all necessary
equipment for your event.

$0

China, Glassware, Silverware, Linen Napkins - Per Person

$7.5


