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Voss Kitchen - Hors d oeuvres

SERVICE LEVELS

Full Service Set Up

Two attendants will deliver and set up your food using buffet
linen, nice platters, chaffing dishes and provide nice containers
for your beverages. Then one attendant will return after your
recepti

$150

Reception Set Up Fee

Our staff will set-up with a buffet linen, chafing dishes, all
serving pieces and have everything ready to enjoy at your
required start time. Then the staff person will return the same
day to pick

$75

Set Up Service

Our staff will set-up with a buffet linen, chafing dishes, all
serving pieces and have everything ready to enjoy at your
required start time. Then the staff person will return the same
day to pick

$75

PLATES AND UTENSILS

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

$0

DIPS

Dip Station

(20 minimum) Includes guacamole, mango salsa, red salsa,
and white poblano queso. Served with tortilla and plantain
chips.

$5.25



Black Bean & Corn Salsa

(20 minimum) Black bean and corn salsa with cilantro and lime.
Served with tortilla chips.

$3.25

Spinach & Artichoke Dip

(20 minimum) Served with tortilla chips.

$3.95

Mango Serrano Salsa

(20 minimum) Served with tortilla chips or homemade plantains.

$2.5

Chili Con Queso

(20 minimum) Served with tortilla chips.

$4.35

Guacamole

(20 minimum) Served with tortilla chips.

$4.35

Roasted Garlic Hummus

(20 minimum) Served with pita chips.

$2.25

Roasted Red Pepper Dip

(20 minimum) Served with crackers.

$2.25

STATIONARY HORS D OEUVRES

Crudite Cups

(20 minimum) Carrots and celery sticks with cherry tomatoes
served in individual cup with ranch dip.

$3.85

Jalapeno Popper Cups (2)

(10 minimum) Jalapeno popper cups filled in a pastry dough
with cream cheese, jalapeno peppers and mozzarella cheese,
topped with crispy bacon bits.

$3

English Tea Sandwiches (2)

(20 minimum) An assortment of triangle cut finger sandwiches
on assorted breads to include and assortment of cranberry



chicken salad, cucumber and cream cheese, egg salad,
pimento cheese, baked sal

$4.35

Caesar Salad Endive Boats

20 minimum

$3.85

Mediterranean Charcuterie HKA/MKT Kosher

(Per Person // 10 Minimum) Hummus, orzo pasta salad, falafel
balls, Israeli salad, Israeli pickles, Greek olives, cubed feta
cheese, grilled Mediterranean vegetables and pita bread.

$18.95

Black & White Truffled Popcorn

(10 minimum) Topped with melted truffle butter and finely
grated truffle Pecorino cheese

$2

International Cheese Tray

(10 minimum) International cheese assortment with dried
cranberries, figs, candied pecans and cashew brittle. Served
with gourmet crackers.

$5

Mediterranean Style Antipasto Display

(20 minimum) Salami, prosciutto, olives, artichoke hearts and
roasted bell peppers.

$5.45

Tea Sandwiches (2)

(20 minimum) As assortment of chicken salad, turkey, ham, and
roast beef on assorted breads.

$4.35

Premium Assorted Cheese Tray

(10 minimum) Aged cheddar, Swiss, Pepper Jack and
Monterey Jack, Stilton Blue Saga, English Port, Baby Buffalo,
Apricot Walnut, Smoked Gouda and Dill Havarti cheeses
served with gourmet crackers.

$5.45

Domestic Cheeses with Cracker Display Platter

(20 minimum) Cheddar, Swiss and pepper jack. Served with a
variety of gourmet crackers.

$4.25



Cheeses, Crudites, Seasonal Fruits with Cracker Display
Platter
(20 minimum) Cheddar, Monterrey Jack, Swiss, Pepper Jack,
Sage and Port cheese with a fruit garnish. Served with assorted
crackers.

$5.45

Fruit & Cheese Tray

(10 minimum) Fresh grapes and berries with cheddar, Swiss,
pepper jack and Monterey jack cheeses. Served with gourmet
crackers.

$4.75

Fruit Kabobs (1)

(20 minimum) Fresh seasonal fruit served on a kabob.

$3.25

Seasonal Fresh Fruit Tray

(10 minimum) Pineapple, grapes, honeydew, cantaloupe,
strawberries, and watermelon.

$4.25

Vegetable Tray

(20 minimum) Served with serrano ranch dip.

$3.85

Bruschetta

(20 minimum) Choice of traditional, apple walnut with bleu
cheese, or Mediterranean. Includes feta cheese, artichokes,
kalamata olives, and red onions.

$2.75

Baked Brie en Croute (Small)

(Serves 8-10) Flaky puff pastry surrounds creamy baked brie
with your choice of filling: Apricot or raspberry. Served with
butter crackers.

$27.95

Baked Brie en Croute (Medium)

(Serves 20-25) Flaky puff pastry surrounds creamy baked brie
with your choice of filling: Apricot or raspberry. Served with
butter crackers.

$54.95



Baked Brie en Croute (Large)

(Serves 40+) Flaky puff pastry surrounds creamy baked brie
with your choice of filling: Apricot or raspberry. Served with
butter crackers.

$87.95

SAVORY CHEESECAKES

Pesto Pine Nut Cheesecake (Small)

(Serves 10) Served with cucumber slices and crackers.

$23.95

Pesto Pine Nut Cheesecake (Medium)

(Serves 25) Served with cucumber slices and crackers.

$44.95

Pesto Pine Nut Cheesecake (Large)

(Serves 50) Served with cucumber slices and crackers.

$69.95

Sundried Tomato & Basil Cheesecake (Small)

(Serves 10) Served with cucumber slices and crackers.

$23.95

Sundried Tomato & Basil Cheesecake (Medium)

(Serves 25) Served with cucumber slices and crackers.

$44.95

Sundried Tomato & Basil Cheesecake (Large)

(Serves 50) Served with cucumber slices and crackers.

$69.95

Mexican Savory Cheesecake (Small)

(Serves 10) Delicious round of triple cheeses with chilies, sour
cream, tomatoes and green onions. Served with tortilla chips

$23.95

Mexican Savory Cheesecake (Medium)

(Serves 25) Delicious round of triple cheeses with chilies, sour
cream, tomatoes and green onions. Served with tortilla chips

$44.95

Mexican Savory Cheesecake (Large)

(Serves 50) Delicious round of triple cheeses with chilies, sour
cream, tomatoes and green onions. Served with tortilla chips

$69.95



Smoked Salmon Cheesecake (Small)

(Serves 10) Served with cucumber slices and crackers.

$44.95

Smoked Salmon Cheesecake (Medium)

(Serves 25) Served with cucumber slices and crackers.

$69.95

Smoked Salmon Cheesecake (Large)

(Serves 50) Served with cucumber slices and crackers.

$89.95

CHICKEN

Cranberry Chicken Roulade (2)

(10 minimum)

$3.5

Roasted Tomato & Chicken Tartettes (2)

(10 minimum) Chicken, roasted tomatoes, herb cream cheese
and fresh basil baked in a bite sized tart shell.

$3

Chili Lime Chicken Skewers (2)

(20 minimum) Served with a chili lime vinaigrette.

$4.95

Honey Balsamic Chicken Skewers (2)

(20 minimum)

$4.5

Grilled Pesto Chicken & Tomato Skewers (2)

(20 minimum) Skewered pesto chicken with grilled tomatoes.

$4.95

Pistachio Crusted Chicken (2)

(20 minimum) Served on a skewer with garlic aioli and marinara
for dipping sauces.

$3.85

Chicken & Prosciutto Bites (2)

(10 minimum) Bite sized, grilled marinated chicken wrapped in
prosciutto.

$3.5

Chicken Apricot Tort (3)



(20 minimum) Pine nuts, feta, chicken, apricots, spices and
cream cheese with a lemon zest.

$3.85

Parmesan Crusted Chicken Skewers (2)

(20 minimum) Sprinkled with mozzarella cheese and served
with marinara dipping sauce.

$4.95

Pecan Crusted Chicken Bites (2)

(20 minimum) Tender white chicken chunks dusted with pecan
crust and baked to perfection.

$3.85

Chicken Satay (2)

(20 minimum) Served with a Thai peanut dipping sauce.

$4.95

Honey Sesame Chicken Skewers (2)

(20 minimum)

$3.85

Chicken & Vegetable Pot Stickers (2)

(20 minimum) Pot stickers stuffed with chicken and vegetables.
Served with a dipping sauce.

$3.45

Mini Tostada with Chicken (2)

(20 minimum) Refried black beans, sour cream, avocado, pico
de gallo and cilantro.

$5.25

Southwest Chicken Quesadillas (2)

(20 minimum) Bite sized, cone shaped, easy to eat. Served with
guacamole, sour cream and serrano dip.

$4.95

Bacon Wrapped Chicken (2)

(20 minimum) Tender chicken breast chunks wrapped in bacon
and baked until crispy with a teriyaki glaze.

$3.45

Chicken Diablo (2)

(20 minimum) Tender chicken breast bites with jalapeno and
cheese wrapped in bacon and baked until crisp with a teriyaki
glaze.

$3.85



Chicken Teriyaki Skewers (2)

(20 minimum) Marinated and grilled pineapple and tender white
chicken breast, served on a skewer.

$4.95

BEEF, LAMB AND PORK

Porcini Crusted Beef Tenderloin (2)

(20 minimum) Marinated in a truffle butter sauce.

$6.25

Mini Meatballs (3)

(10 minimum)

$4

Beef Marsala Bites (2)

(20 minimum) Bite sizes marinated beef tenderloin skewered
with mushrooms soaked in a Marsala wine sauce.

$6.25

Bourbon Braised Beef Skewers (2)

(20 minimum) Beef tenderloin braised in a bourbon sauce.
Served on a skewer.

$6.25

Italian Meatball Skewers (2)

(20 minimum) Italian seasoned meatballs skewered with tri-
colored bell peppers and onions. Coated with a simple tomato
glaze made with balsamic vinegar, brown sugar and Italian
seasonings.

$4.5

Roast Beef Antipasto (2)

(10 minimum) Sliced cold roast beef, creamy blue cheese and a
fresh green grape threaded onto a skewer for a bite sized treat.

$4

Roast Beef Crostini (2)

(10 minimum) Sliced roast beef with a creamy horseradish on
top of a crostini. Garnished with fresh parsley.

$4

Southwest Beef Quesadillas (2)



(20 minimum) Bite sized, cone shaped, easy to eat. Served with
guacamole, sour cream and serrano dip.

$4.95

Braised Beef Short Rib Bites (2)

(20 minimum) Braised short ribs in a burgundy glaze topped on
a crunchy risotto cake.

$5.45

Loaded Mashed Potato Balls

( 2 per person) Crispy and delicious dusted with Parmesan
cheese. Vegetarian option upon request.

$2.5

Lollipop Lamb Chops (1)

(10 minimum) Served with chutney sauce.

$6.45

Mini Beef Tenderloin Duxelles

(20 minimum) (2 per order)

$4.45

Miniature Quiche (4)

(20 minimum) A variety of mini quiche including Florentine,
Ham & Cheese, Vegetable, and Bacon & Cheese.

$4.25

Beef Tenderloin Chimichurri (2)

(20 minimum) Perfectly cut beef tenderloin grilled to perfection
and dressed with chimichurri sauce.

$6.25

Mini Tostada with Beef (2)

(10 minimum) Refried black beans, sour cream, avocado, pico
de gallo and cilantro.

$5.25

Prosciutto Wrapped Asparagus (3)

(20 minimum) Served with a Serrano dipping sauce.

$3.85

Beef Satay (2)

(20 minimum) Served with a Thai peanut dipping sauce.

$6.25

Meatballs (3)



(20 minimum) $4.45

Hawaiian Beef Skewer

(20 minimum) Tender marinated beef chunks, pineapple and
red bell pepper, skewered, grilled and brushed with a teriyaki
glaze.

$3.25

Sausage Stuffed Mushrooms (2)

(20 minimum) Stuffed mushrooms with sausage, seasoned
breadcrumbs, sauteed garlic and onions, parsley and parmesan
cheese.

$4.45

Balsamic Beef Skewers (2)

(20 minimum) Marinated beef tenderloin grilled to perfection,
served with extra balsamic and sun dried tomato sauce on the
side

$5.5

SEAFOOD

Smoked Salmon Crostini (2)

(10 minimum) Topped with dressed mixed greens and a garlic
horseradish cream.

$4

Polenta Points with Blackened Shrimp (2)

(10 minimum)

$4

Blue Crab Beignets (2)

(20 minimum) Jumbo lump crabmeat mixed with mascarpone
and chives then deep fried.

$6.95

Mini Caviar Parfaits (each) $4.5

Smoked Salmon Canapes (2)

(20 minimum)

$4.45

Chili Roasted Shrimp (3)



(10 minimum) Served with a red chili dipping sauce. $6

Crab Stuffed Mini Portabella (3)

(20 minimum)

$4.5

Shrimp (3)

(20 minimum) Choice of fried, cold boiled, blackened or coconut
with a house made cocktail, lemon aioli or Thai Chili Sauce.

$6.95

Mini Crab Cakes (2)

(20 minimum) Served with a lemon remoulade.

$5.95

Bacon Wrapped Scallops (2)

(20 minimum) Tender scallops wrapped in bacon and baked to
perfection. Brushed with a teriyaki glaze.

$5.95

Dill Salmon Salad on Cucumber Rounds (2)

(20 minimum)

$3.95

Bite Tempura Lobster Medallions (2)

(20 minimum) Bite size morsels of lobster flash fried in tempura
batter to golden perfection.

$7.95

VEGETARIAN

Butternut Squash Soup Shooters (1)

(20 minimum) Served in a shot glass with a small spoon.

$2.25

Loaded Mashed Potato Puffs (2)

(10 minimum) Baked creamy mashed potato center with
shredded cheese, butter and chives, topped with a dollop of
sour cream.

$2.5

Risotto Balls

(20 minimum) Served with pesto sauce.

$3.45



Wrapped Asparagus (3)

(10 minimum) Puff-pastry wrapped asparagus served with
homemade hollandaise.

$2

Poblano Taco Rolls (2)

(20 minimum) Fried bite size rolled tortillas stuffed with
Manchego cheese and roasted poblano peppers. Served with
choice of sauce.

$4.45

Southwest Grilled Veggie Quesadillas (2)

(20 minimum) Bite sized, cone shaped, and easy to eat. Served
with guacamole, sour cream and serrano dip.

$4.95

Boursin & Tomato Tartines (2)

(10 minimum) Ricotta mixture, topped with diced tomatoes,
fresh garlic and fine herbs served on thinly sliced baguette.

$1.75

Eggplant & Zucchini Rounds (2)

(10 minimum) Tempura fried, served with a marinara sauce or
garlic aioli for dipping.

$3

Boursin Stuffed Cherry Tomatoes (2)

(10 minimum) Cherry tomatoes filled with Boursin cheese and
topped with basil leaves.

$1.95

Grilled Baby Vegetables Skewers (1)

(20 minimum) Mini skewer with red and green peppers,
zucchini, and red onion grilled with a balsamic reduction.

$1.75

Roasted Vegetable Torts (2)

20 minimum

$3

Tomato Caprese Skewers (2)

(20 minimum) Mozzarella, cherry tomatoes and fresh basil
drizzled with a balsamic reduction.

$3.95



Cheese Tortellini Skewers (2)

(20 minimum) Tri-colored tortellini served on a skewer, served
with Alfredo sauce.

$3.45

Stuffed Mushroom Caps (3)

(20 minimum) Mushroom caps stuffed with spinach and
artichoke hearts in a lemon butter sauce.

$4

Spinach & Goat Cheese Tartlets (2)

20 minimum

$2.75

Spinach & Feta Phyllo Bites (2)

(20 minimum) Delicate puff pastry surrounds s savory blend of
spinach, feta and cream cheese with herbs.

$2.5

Miniature Vegetable Quiche (3)

(10 minimum)

$3

Mac & Cheese Bites (2)

(20 minimum) Homemade macaroni and cheese baked with a
creamy three cheese middle.

$3.95

Gourmet Cheese Straws (1)

(24 minimum) Light and crunchy flavorful cheese straws.

$1.25

Brussel Sprouts (4)

(20 minimum) Served with a bacon mustard sauce.

$3.25

Traditional Spanakopita (2)

20 minimum

$4.45

Mini Tostada Planks (2)

(20 minimum) Refried black beans, sour cream, avocado, pico
de gallo and cilantro.

$4.25

Avocado Soft Spring Rolls (2)



(20 minimum) Served with a peanut sauce. $4.25

Texas Taters

(10 minimum) Crispy browned potatoes, toasted and topped
with cheese and chives served with sour cream on the side.

$2

Polenta Bites (2)

(10 minimum) Topped with pureed figs in balsamic reduction
with creamed goat cheese.

$2.5

Mini New Potato Cups (2)

(20 minimum) Choice of a creamy spinach, truffle mashed
potato, loaded with sour cream/chives, bacon, or chopped bbq.

$2.75

Strawberry Brie Bites (2)

(20 minimum) Sliced strawberries topped on brie bite atop
crostini, drizzled with honey.

$4.35

Tempura Asparagus Spears (3)

(20 minimum) Tempura battered asparagus, fried, and dusted
with Parmesan cheese. Served with serrano dipping sauce.

$5.25

PINWHEELS

Turkey & Provolone Pinwheels (2)

(15 minimum)

$1.75

Ham & Herbed Cream Cheese Pinwheels (2)

(15 minimum)

$1.75

Stuffed Chicken Pinwheels (2)

(15 minimum) Stuffed with spinach and pepper jack cheese.

$2.25

Black Bean & Corn Relish Pinwheels (2)

(15 minimum) Stuffed with cream cheese and cilantro.

$1.75



AMERICAN FAVORITES

Burger Sliders (1)

(20 minimum) Burger slider topped with cheddar.

$3.45

Jalapeno Shrimp Poppers (Dozen)

Jalapenos stuffed with a jumbo gulf shrimp and pepper jack
cheese.

$38

Chicken Sliders (1)

(20 minimum) Chicken breast served on a mini slider bun.

$4.95

Mini Beef Tenderloin Sliders (1)

(20 minimum) Served with a creamy horseradish sauce.

$3.85

BBQ Brisket Slider (1)

(20 minimum) chopped onions, pickles, and BBQ sauce.

$3.45

Pulled Pork Slider with Slaw (1)

(20 minimum) Mini slider with slow roasted pulled pork. Served
with a side of sweet coleslaw and BBQ sauce.

$3.45

Portabella Mushroom Sliders (1)

(10 minimum) Served on a mini bun with or without feta
crumbles.

$2.75

Mini Corn Dogs (2)

(20 minimum) Mini corn dogs poppers (no sticks) served with
mustard.

$3

Franks in a Blanket (2)

(20 minimum) Served with bacon mustard sauce.

$2.95

Mini Pretzel Dogs (3)

(10 minimum) Served with creole mustard and mustard dipping
sauce.

$3.5



Buffalo Wings (3)

(20 minimum) Chicken wings with your choice of sauce, served
with ranch and bleu cheese dressings.

$4.35

Chicken Tenders (2)

(20 minimum) Served with ranch and honey mustard dipping
sauces.

$3.75

Chicken & Waffle Bites (2)

(20 minimum) Southern fried chicken bites on top of a mini
waffle topped with maple syrup.

$4.45

Buffalo Chicken Bites (2)

(20 minimum) Your choice of sauce, served with ranch
dressing.

$2.75

Pretzel Bites (2)

(20 minimum) Served with your choice of dipping sauce.

$2.5

Jalapeno Poppers (Dozen)

(10 minimum) Jalapeno stuffed with a a blend of creamy pepper
jack cheese, breaded and fried.

$20.95

INTERACTIVE MENUS

Mystery Basket Challenge

Perfect for team building! Not everyone sees ingredients the
same way. Become the chef in this interactive cooking
program. No recipe included, teams will create a dish to share
with the group. Inc

$540

Voss Kitchen Cooking School

Perfect for team building! Choose a recipe to learn how to
create chef inspired dishes! Teams will learn from our chefs to
create a dish to share with the group. Includes a basket of
fresh, chef qu

$540



Pasta Bar

(10 minimum) Penne, farfalle, and cheese tortellini, served with
alfredo, marinara, pesto sauce, bell peppers, diced tomatoes,
and mushrooms. **ON SITE CHEF REQUIRED**

$9.95

SNACKS

Fresh Whole Fruit

(10 minimum / 2 pieces per person)

$3.95

Seasonal Fresh Fruit Tray

(10 minimum) Pineapple, grapes, honeydew, cantaloupe, and
watermelon.

$4.25

Fruit Salad

(10 minimum) Apples, bananas, grapes, pineapple, honeydew,
cantaloupe, watermelon, and blueberries.

$4.45

Tropical Dried Fruit & Nut Bags

(10 minimum) Raisins, dried pineapple, dried mango, banana
chips, coconut flavored yogurt almonds, whole almonds, whole
cashews, orange flavored dried cranberries and coconut strips,
served in indi

$3.95

Ball Park Peanuts

(10 minimum) Old fashioned peanuts in a shell, served in
individual bags.

$2.25

Pub Mix

(10 minimum) A savory blend of crunchy snacks, served in
individual bags.

$3.95

Pistachios

(10 minimum) Served in individual bags.

$3.35

Roasted Almonds



(10 minimum) Served in individual bags. $3.35

Southern Style Nuts

(10 minimum) A blend of cashews, peanuts, almonds, and
sesame sticks, served in individual bags.

$3.35

Sweet N Salty Mix $2.95

Pretzel Stix

(10 minimum) Served in individual bags.

$2.25

Mini Pretzels

(10 minimum) Served in individual bags.

$2.25

Peanut Butter Pretzels

(10 minimum) Served in individual bags.

$2.95

Chex Mix

(10 minimum) Served in individual bags.

$2.25

Hersheys Variety Pack $2.95

Mars Variety Pack

(10 minimum) Snickers, Snickers Almond, Twix, 3 Musketeers,
and Milky Way, served in individual bags.

$2

Starburst & Skittles Variety Pack

(10 minimum) Served in individual bags.

$2.55

Dessert Bars & Cookies

(10 minimum) Assorted brownies, lemon bars, pecan bars and
cookies.

$2.25

DESSERTS

Cookies $2



Brownies $2

Lemon Bars $2

Pecan Bars $2.45

Cheesecake (Whole)

(Serves 12)

$37.95

Cake (Whole)

(Serves 8-12)

$37.95

Quarter Sheet Cake

(Serves 20-25) Buttercream frosting on your choice of cake.

$75

Tiramisu (Whole)

(Serves 8-12)

$39.95

Pie (Whole)

(Serves 8-10)

$29.95

Mini Cannoli $2.95

Large Cannoli $4.35

Fruit Tart $4.35

Cupcakes (Dozen) $29.95

Assorted Mini Dessert Bites

(Includes 3 per person) Assorted mini desserts

$2.95

Custom Menu Item $0



BEVERAGES

Ice Tea (Gallon)

Includes 12 oz. cups, sweetener, lemons, and ice.

$15.25

Flavored Tea (Gallon)

Includes 12 oz. cups, sweetener, lemons, and ice.

$14.25

Yellow Lemonade (Gallon)

Includes 12 oz. cups and ice.

$13.25

Pink Lemonade (Gallon)

Includes 12 oz. cups and ice.

$13.25

Flavored Lemonade (Gallon)

Includes 12 oz. cups and ice.

$13

Coke (12 oz. can) $2.25

Diet Coke (12 oz. can) $2.25

Sprite (12 oz. can) $2.25

Dr. Pepper (12 oz. can) $2.25

Diet Dr. Pepper (12 oz. can) $2.25

Bottled Water $2

Freshly Brewed Coffee (Gallon)

Includes 10 cups, sweetener, creamer, and stirrers

$19.95

Hot Chocolate (Gallon)

Includes 10 cups.

$19.95



Hot Tea (Gallon)

Includes 10 cups, an assortment of tea bags, honey, and
spoons.

$20.95

Ice Water Served in Acrylic Containers

(30 minimum) If no staff a pick up fee is required.

$0.75

Orange Juice (Gallon)

Includes cups.

$13

Juice (Bottled) $1.95

Hot Chocolate Station - Per Person

Includes hot chocolate, whipped cream, crushed mint,
sprinkles, mini marshmallows and candy cane sticks. Cups, lids
and napkins included

$3.95

ALCOHOLIC BEVERAGES

Copa Di Vino

(Each) If served on an on consumption bar a 15% restocking
fee will be required.

$7.5

Aluminium Bottles of Beer

(Each) If ordered on an on consumption bar a 15% restocking
fee may be required

$3.5

Margarita Bar (2 Hours)

(Per Person) Margaritas on the rocks only. Frozen margaritas
require machine rental at an additional cost. House, Strawberry
and Mango available. Includes cups, beverage napkins,
garnishes and ic

$18

Margarita Bar (1 Hour)

(Per Person) Margaritas on the rocks only. Frozen margaritas
require machine rental at an additional cost. House, Strawberry



and Mango available. Includes cups, beverage napkins,
garnishes and ic

$12

Beer and Wine- 2 Hours (per person)

Choice of two domestic beers and one import beer and one
white and one red wines. Served with Coke, Diet Coke, Sprite,
Bottled Water, & Clear Plastic Cups. Requires Bartender.

$18

Beer and Wine - 3 Hours (per person)

Choice of two domestic beers and one import beer and one
white and one red wines. Served with Coke, Diet Coke, Sprite,
Bottled Water, & Clear Plastic Cups. Requires Bartender.

$27

Beer and Wine - 4 Hours (per person)

Choice of two domestic beers and one import beer and one
white and one red wines. Served with Coke, Diet Coke, Sprite,
Bottled Water, & Clear Plastic Cups. Requires Bartender.

$35

Beer and Wine- 1 Hour (per person)

Choice of two domestic beers and one import beer and one
white and one red wine. Served with Coke, Diet Coke, Sprite,
Bottled Water, & Clear Plastic Cups. Requires Bartender.

$16

Beer and Wine- 1.5 Hours (per person)

Choice of two domestic beers and one import beer and one
white and one red wines. Served with Coke, Diet Coke, Sprite,
Bottled Water, & Clear Plastic Cups. Requires Bartender.

$17

2 Hour Call Bar

Bud Light, Miller Light, House Chardonnay, Merlot, Jim Beam
Bourbon, Seagrams 7, Smirnoff Vodka, Beefeaters Gin, Sauza
Silver Tequila, Bacardi Silver Rum, Johnny Walker Red Scotch,
assorted sodas a

$25

2 Hour Premium Bar Service

Grey Goose Vodka, , Titos, Hendricks Gin, Casamigos Blanco
Tequila, Crown Royal, Makers Mark Bourbon, Glen Livet
Scotch, beer options (Stella, Michelob Ultra, Karbach Love



Street and Dos Equis), Ha $31

EXTRAS

Special Notes on Events with Staff

Please note that we do the best job we can estimating staff time
at your events, however, there are instances when staff time
does run over our estimate or incidental charges may occur.
When staffi

$0

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

Kitchen Prep Person

Required for on site assembly of hors d'ouevres.

$150

Special Note on Consumption Bar Service Events

A minimum of $(Varies by headcount) beer and wine sales is
required by the caterer for a consumption style bar.

$0

Service Fee

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

$0

Event Captain

(Required for Staffed Events) Includes 4 hours of service.
Additional hours are billed at $37.50 per hour.

$175

Additional Event Captain (Per Hour) $37.5

Bartender

Up to 4 Hours of Service

$200



Additional Bartender Hour

One Hour of Service

$50

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

Champagne Flutes

(25 MIN) Rental per glass - recommend minimum 2 per person,
plus 10% damage waiver will be listed.

$0.65

Florals

Custom flowers for your event. Call C3 for pricing.

$0

Extra Staff by the hour

After 4 hour shift, servers are paid $30 per hour

$30

Extra Staff by the half hour

After 4 hour shift, servers are paid $15 per half hour

$15

1/2 Server

To help set up an event and then leaves. for use with
receptions when only a bartender or no staff is desired.

$90

China, Glassware, Silverware and Linen Napkins $5

Table Cloth

Standard black banquet cloth for 6 feet and 8 feet tables.

$15

Small Floral Centerpieces $65

Large Floral Centerpieces $95

Bar High Tables $15



Bar High - Table Cloth

Goes to the floor

$15

Table Cloth for a 60" Round Table

Round black cloths that drape to the floor for 60 round tables.
Special color requests may be accommodated.

$25

Wine Glasses

(25 MIN) Rental per glass - recommend minimum 2 per person,
plus 10% damage waiver will be listed.

$0.75

Bar Set Up Fee - Disposable

Includes ice, cups and bar set-ups when the host provides the
beer, wine and or other beverages. Priced per person.

$1

6 Ft Folding Table

Often used for registration, or buffet

$15

Chair Rental $10

High Top Cocktail Tables

Perfect for cocktail receptions or parties...

$15

9 oz. Plastic Tumbler Cups for Beverages

Sleeve of 200

$20

ADD a China Coffee Cup, Saucer and Spoon

Per Person. When ordering full china set up for your meal.

$0.85

60 Inch Round Table $15


