
catering + events



C A T E R I N G
Breakfast
breakfast tacos
Individually Wrapped ................................
Build Your Own Taco Bar ...........................
build your own omelette bar ......
mini granola parfaits .................
chicken + waffle sliders .............
fruit and cheese tray .................
pastry baskets ...........................
fruit tray .................................

3.25 each
7.95 per person
7.95 per  person
3.50 each
4.00 each
4.25 per person
2.50 per person
3.50 per person

9.95 each

9.95 each

9.95 each

Boxed Lunches
sandwich boxes .........................
Any deli sandwich, choice of side + cookie
burger boxes ............................
Any burger, choice of side + cookie
Buffalo burger box- add $2 per box
taco box ...................................
2 tacos: chicken, beef or fish + refried black beans
Fish taco box: add $1

10.95
8.95
10.95
12.95
8.95

10.95 per person

24.95
49.95

Salads
individual salads
     Chicken Harvest ...................................
     Kale + Quinoa .....................................
     Southwest Chicken .................................
     AK Steak Salad ... .................................
     Roasted Apple .......................................
Build your own salad bar
     Two lettuce options, 10 mix ins and choice 
     of two proteins .............................
salads by the pan 
Half pan feeds 5 .......................................
Full pan feeds 10 .......................................
     * Choose any of our salads.  All pans exclude proteins. 
      *  Add proteins: chicken-2.50, steak- 3.50, 
          salmon or shrimp- 4.50 per head 

S I D E S :
POTATO CHIPS
QUINOA SALAD
HOUSE SALAD

FRIES
FRUIT CUP
BLACK BEANS

Small Bites
chicken + waffle sliders
bacon wrapped dates
grilled chicken satay
beef + cheese sliders
assorted bruschetta
tomato+mozerella sticks
watermellon feta stacks

* Small Bites Combination pricing available for four or more items

4.00 per person
4.00 per person
4.50 per person
4.50 per person
3.25 per person
3.50 per person
3.25 per person

On the Side:
vegetable sides
     Half pan: feeds 6
     Full pan: feeds 12

fruit and cheese tray
farmers market medly
     veggies, spreads + crackers
charcuterie board
     cheese, proscuitto, crakcers + jams
assorted sandwiches board

24.00
48.00

4.25 per person
2.50 per person

5.50 per person

3.50 per person

p a n  o p t i o n s :

whipped sweet potatoes - sauteed

spinach - brussel sprouts -

grilled asparagus - sauteed apple

kale- mashed potatoes - cilantro

rice - mac and cheese

black beans - french fries -   

green beans - quinoa salad

greek pasta

f o l l o w  m e . . .  t h e r e ’ s  m o r e !



Fall
HOUSE FAVORITES GREENS AND OTHERSSMALL BITES

SPECIALS

KITCHEN CHEESE BOARD
daily cheeses, proscuitto, honey and toast

NUT CRUSTED BAKED BRIE

BACON WRAPPED DATES 
with bleu cheese and agave drizzle

FRIED ASPARAGUS
with cilantro ranch

TOMATO.MOZZARELLA. BASIL
with balsamic glaze

CEVICHE
tortilla chips, daily white fish and shrimp
 
TEXAS TRIO
Queso, guacamole, salsa and tortilla chips

SEASONAL RISOTTO
seasonal vegetables  / goat cheese / aleppo pepper

20
10 half

10.25

6

6

8

10

9

8

PECAN CRUSTED BAKED CHICKEN
Served with bacon green beans. seasonal risotto & citrus
compote.

SIMPLE GREEN CHICKEN ENCHILADAS
Served with cilantro rice, refried black beans and avocado

GRILLED BONE IN PORKCHOP
Served with almond kale. whipped sweet potatoes and 
cherry-agave chutney

FRESH CATCH OF THE DAY
Fish of the day served with daily pairing of vegetables

GRILLED PESTO SALMON
Served with grilled asparagus and cilantro rice

Flat iron steak with chimichurri served over
fresh greens and a side of rosemary parmesan fries

STEAK FRITES

OVEN ROASTED HALF CHICKEN
Served with cilantro rice and grilled asparagus

LEAN TURKEY MEATLOAF
Served with whipped sweet potatoes, asparagus & roasted bell
pepper gravy.

CHICKEN and WAFFLES
House Belgian waffles and crispy chicken tenders

GREEK PENNE PASTA
Penne pasta, artichoke hearts, feta, sauteed mushrooms, 
black olives & sun dried tomatoes tossed in pesto

KITCHEN BURGER: 
1/2 pound sirloin burger with rosemary parmesan sea salt 
fries.  SUB: turkey- 9.25 buffalo- 13.5 turkey goat cheese- 10.25 
add bacon or cheese- .75

12.95

12.95

15.95

{market]

14.95

18.95

15.95

12.95

10.95

10.95

9.95

FIG & GOAT CHEESE SALAD   9.95
Spring mix, toasted almonds, goat cheese, figs, champagne vinaigrette
Add a protien: chicken 2.25  salmon 4.5 steak or shrimp 3.5

SALMON + FARRO with MIXED GREENS   15.95
Grilled salmon on a bed of farro and corn salad served over
mixed greens tossed in olive oil and lemon.

SUPER FOODS BOWL
Brown rice, kale, avocado, almonds, tomato, red onion.
& cucumber tossed in a  sweet ginger miso dressing. Chicken- 9.5  
Steak- 10.75  Black bean patty- 11.95  Salmon or shrimp- 12.95   Classic- 8.95 

SUPER VEGGIE BOWL
Grilled romaine lettuce, seasonal selection of veggies, farro,
miso vinaigrette & crushed avocado   Chicken- 9.5  Steak- 10.75  
Black bean patty- 11.95  Salmon or shrimp- 12.95   Classic- 8.95 

CHICKEN HARVEST SALAD  10.95
Butter lettuce, grilled chicken, goat cheese, avocado,
strawberries, candied walnuts and Sweet Green dressing

KALE + QUINOA SALAD   8.95
Shredded kale, quinoa, feta, cranberries, almonds,
EVOO + lemon   Add a protien: chicken 2.25  salmon 4.5 steak or shrimp 3.5FALL

KIDS
Chicken Tenders.Hamburger or Cheeseburger. Buttered Noodles
Grilled Cheese. Sliced Grilled Chicken serveed with fruit,  fries & a drink

thanks for coming

Table Sides:
Whipped Sweet Potatoes.  Crispy Brussel Sprouts, Grilled Asparagus.
Sauteed Almond Kale.  Seasonal Risott0. Garlic Mashed Potatoes.
Cup of Mac + Cheese, Rosemary Fries  ( all 3.95 )

to start
SPINACH ARTICHOKE DIP  9.95
tomato relish / tortilla chips

soup
BROCCOLI CHEESE SOUP   cup 6
garnished with cheddar and herbs

greens
AUTUMN SALAD   13
mixed greens / blackened chicken / pineapple 
dried fruits / cashews / bleu cheese
main
RED WINE BRAISED SHORTRIB   21
broccoli / mashed potoatoes / red wine jus
sweet
AMERICAN APPLE PIE  8
mexican vanilla ice cream

Small Greens
HOUSE SWEET GREENS   4.25
Spring mix with cranberries, feta and Sweet Green dressing

CAESAR with parmesan, heart of palm, capers  4.25

WE PROUDLY SOURCE LOCALLY:

44 Farms, Gourmet Ranch. Houston Dairymaids. Hill Country Dairies
Kraftsmen Bakery. Euro-Mid Imports. Schoenmann Produce

El Matador. Southwest Seafood.  Amy’s Ice Cream



 goat cheese
turkey burger    

All burgers come with choice of fries,
sweet potato fries  or a cup of fruit.

Sirloin and buffalo burgers come on our egg
 bun with lettuce, tomato, mayo and mustard.

Turkey burgers come on our whole wheat bun with
pestomayonaisse, lettuce & tomato

Grilled chicken breast with avocado and 
honey mustard on the side. 

 Served with fries, sweet potato fries or fruit

Grilled chicken pita served openface
with grilled onions, tomatoes, romaine

and our housemade pesto ranch.
Served with fries or fruit              

Your choice of protein served over brown
rice, kale, avocado, almonds, tomato, red onion

+ cucumber, tossed in a  sweet ginger miso dressing.    

Grilled Salmon Filet served on a bed of

                farro salad with mixed greens.   15.95             

Grilled chicken, butter lettuce, goat
cheese, avocado, strawberries, candied

walnuts and our housemade
Sweet Green Dressing                    

Spring mix, toasted almonds, goat cheese and
figs with a champagne vinaigrette.

Kale, quinoa, feta crumbles, cranberries & toasted
almondstossed in olive oil and lemon             

Grilled shrimp, spinach leaves, roasted bell
pepper, goat cheese, pumpkin seeds

and balsamic vinigarette   

Grilled chicken on a bed of romaine
with black beans, corn, avocado, tomato, garnished
with crispy tortilla strips in our chipotle dressing   

Grilled snapper served open face with
cabbage, cilantro, avocado and our spicy chipotle

slaw.  Served with black
beans on the side.              

Served with fries, sweet potato fries or fruit

Served with our house green salad or fruit

5161 san felipe suite 390 houston, texas 77056

      phone:  713.623.6100

KITCHEN SALADSBURGERS

grilled chicken

sirloin- 9.95
buffalo- 13.50
turkey-9.25

lemon artichoke- 6.50
chicken tortilla- 6.95
soup of the day -6.50

10.25

9.25

black bean
QUINOA BURGER

add cheese or bacon- 1.00

9.95
9.50

10.95

9.95

8.95

12.95

14.95

10.95

11.25

Chi�otl� Sna�per Taco�

PESTO PITA

DELI SANDWICHES

chicken harvest

Fig & GOAT CHEESE

shredded kale
and quinoa

blackened shrimp
and goat cheese

SOUTHWEST CHICKEN

Soup . Salad .
1/2 Sandwich Combo- 8.25

Choose any two of the three from
our house green salad, any of our soups,
or any of our deli or salad sandwiches.

Chk 2.50, steak 3.50, salmon or shrimp  4.50 black bean patty 3

add a protein!

any cup  3.95

9.50

Sliced grilled chicken, scoop of quinoa
salad and mixed spring greens tossed in EVOO & lemon.

Gri�ed Chicken
quinoa bowl

Mixed greens, steak, bacon crumbles,
avocado, corn, cherry tomatoes, and slivered

almonds tossed in green goddess dressing

AK STEAK SALAD

add a protein!

Chk 2.50, steak 3.50, salmon or shrimp  4.50 black bean patty 3

turkey/cheddar/apple butter 9.25

roast beef / horseradish 9.25

chicken, egg or tuna salad-8.95
All sandwiches come toasted.  

Served with choice of fries, fruit or quinoa salad

FAVORITES:
Salmon+Fa��

SUPER FOOD BOWL

classic- 8.95 chk 9.95 salmon or shrimp 12.95
steak- 11.25  black bean patty- 3

B.Y.O.S
build your own salad

Grab a clipboard!

ROASTED Club 
SANDWICH     

AVOCADO BLT- 9.95

roasted turkey, roasted chicken,
 bacon, cheddar, garlic aioli, lettuce and tomato. 

Served with house made chips

bacon. lettuce. tomato, pesto mayo & avocado
Served with house made potato chips.

9.95

PLATE

Grilled romaine lettuce, seasonal selection of veggies, farro,
miso vinaigrette and crushed avocado  

Super Veggie Bowl

classic- 8.95 chk 9.95 salmon or shrimp 12.95
steak- 11.25  black bean patty- 3
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