ABSOLUTELY

EVERYTHING CATERING

“Only the best of everything”

3915 San Pedro
San Antonio, TX 78212
210.735.6500 / 210.735.5808 fax
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A la Carte
Catering Menus
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Service Guidelines

The attached menus are priced based on a minimum of 100 guests

Rental of china, linen, tables and chairs available at an additional charge
China, flatware & glassware @6.00pp,
Glassware only @ 2.00pp
Linens available — rental fees vary based on size, color and or specialty order

Event service is customarily charged at 20%6 for buffet service, or 25%6 for seated
service. Minimum travel and or service fees may apply.

*Service fees may apply
*Tax 8.125%0
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Action Stations

Tri — Colored Risotto Bar
Sun dried tomato, mushroom & basil pesto
Served from giant carved Parmesan Wheel offered &
Tossed with guests choice of
Toasted pine nuts, chiffonade of spinach, bacon & caramelized onions

Martini Mashers
Selection of mashed potatoes
Offered with various toppings, such as
Cheese, Bacon bits, hot broccoli, chili
Presented in a Martini Glass

Pasta Station
Penne Pasta, Cheese Tortellini, Linguini, or bow tie pasta— Choose Two
Prepared by our Chefs with an array of ingredients such as
Mushrooms, Tri Colored Bell Peppers, Fresh Garlic, Scallions
Grilled Chicken and Italian Sausage (Choose One)
Accompanied by Marinara, Alfredo or Pesto Sauces- Choose Two
And Fresh Grated Parmesan Cheese, Cracked Red Pepper and Fresh Sweet Basil
Garlic Bread

Guacamole Station
Fresh Guacamole Prepared by our Chef
Made with Chilies, Fresh Lime and Pico de Gallo
Presented with Fresh Tortiflas Chips and Salsa Fresca

Sushi Bar
Sushi Chef preparing
Tuna * Salmon * California rolls (subject to availability)
Soy sauce, Pickled Ginger & Wasabi

Paella Station
Saffron rice
Tossed with guest choice of peas, chicken, andouille sausage & Mussels
Bay scallops & shrimp

Tapas Station
Tasting Plates of Charred Bell Peppers, Eggplant, Zucchini, Thin Sliced Serrano Ham and Aged Manchego
Tequila Grilled Shrimp with Cilantro and Salsa
Marinated Scallops Ceviche

Or How about “tryin” a Dessert Crepe Station
lce Cream Bar
Bananas Foster
Dessert Martini Stations

..... the list goes on and on!
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carving Station Options
Steamship Round of Beef
Or

Top Round of Beef
Carved on site, served with Horseradish Créeme, Dill Mayonnaise & Grain Mustard

Oven Roasted Turkey Breast
W/Tarragon & Orange Essence
Carved on site, served with fresh Cranberry Chutney

Ancho—Chile Rubbed Pork Loin
Carved on site, served with Chijpotle Raspberry Sauce

Grilled Argentinean Tenderloin
Ancho Chile Rubbed Grilled Tenderloin of Beef, carved on site, served horseradish créme, dill
mayonnaises & whole grain & imported mustards offered soft bollio halves, sliced baguettes & rustic
yeast rolls

Mesquite Smoked Brisket
Served with our signature BBQ Sauced, Sliced Red Texas Sweet Onions
Sliced Jalapenos, Pickles and a variety of
Silver Dollar Rolls
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