
C A T E R I N G

Sample Dinner Buffets
 

Texas Cookout
Cooked Live off of Grill

-Baby Iceberg Wedge, Gorgonzola Dressing, Smoked Bacon, Chives 
-Cowboy Caviar, Black Eyed Peas, Black Beans, Corn, Tangy Lime Vinaigrette

-Grilled Veggie Display to Include, Zucchini, Yellow Squash, Asparagus, 
Fennel, Bell Pepper

-Thick Cut Ribeye Steak, Tomatillo Relish
-Pan Roasted Shrimp with Guajillo Butter, Baby Spinach
-Grilled Yukon Gold Potato Stacks, Basil-Scallion Pesto

 

Backyard Tex Mex
-Guacamole, Salsa Quemada, Spiced Chips Served at Table

-Individually Plated Elotes, Guajillo Crema, Arbol Chile, Cilantro, Queso
Fresco

Set Food:
-Roasted Chayote Slaw, Honey Lime Vinaigrette

-Mesquite Grilled Hanger Steak Fajitas
-Adobo Marinated Chicken Breast, Bell Peppers, Caramelized Onions

-Black Bean Refrito, Cotija Cheese
-Arroz Verde, Cilantro Puree, Green Garlic

-Flour and Yellow Corn Tortillas
 

Boxwood Hospitality
-Grilled Cornbread Topped with Bacon Jam and Jalapeno

-Tossed by Attendant at Buffet: Frisee and Arugula Salad with Grape
Tomatoes, Goat Cheese, Sliced Golden Beets, Toasted Pepita

-Pork Chops with Maple and Pink Peppercorn
-Crispy Fried Chicken Thighs Drizzled With Jalapeno Honey

-Smashed Red Potato with, Texas Olive Oil, Green Onions
-Garlic Haricots Verts with Sliced Almonds




