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MENU OPTTONS

(CHOOSE ONE)

Roasted Shrimp with Louis Sauce
Grilled Lambchops with a Smokey Red Pepper Chimichurri

Luxury Guacamole Bar: Roasted Garlic Guacamole with (Help Yourself Garnishes) Crispy Post Oak
Smoked Bacon, Queso Fresco, Toasted Pumpkin Seeds and Pickled Jalapenos

Texas Inspired Antipasto Board
Cheesy Cajun Crawfish and Crab Queso Dip
Smoked Boudin and Pepper Jack Empanadas with Creole Cream Cheese and a Spicy Peach Pepper Jelly

Jumbo Lump Crab Cake Spicy Remoulade

(CHOOSE ONE)

Caesar Salad Shaved Parmesan, Croutons, Homemade Caesar Dressing

Autumn Mixed Green Salad with Dried Cranberries, Crumbled Goat Cheese, Candied Pecans,
Red Onion and a Balsamic Maple Vinaigrette

Creole Tomato Onion Salad with a Red Wine Vinaigrette

Pearled Couscous Salad with Feta, Arugula, Chickpeas, Cucumbers, Black Olives, Red Onion,
Cherry Tomatoes and Sherry Wine Vinaigrette with Crispy Pita Chip Croutons

Crunchy Iceberg Slabs with Creamy Ranch Dill Dressing, Bacon, Crumbled Blue Cheese, Radishe



Sauteed Shrimp in a Creamy Parmesan Creole Sauce

Parmesan Crusted Eggplant with a Blistered Tomato Basil Chutney

» Pork Tenderloin with a Texas Whiskey Glaze
» Snapper Vera-Texana

» Citrus Mojo Seasoned Chicken with a Mango Salsa

(CHOOSE TWO)

« Sauteed Zucchini, Yellow Squash Vegetable Medley

» Roasted Asparagus with and Herbed Pecan Breadcrumb Gremolata
» Four Cheese Mashed Potatoes

e Mexican Elote Corn

» Sauteed Greens with Post Oak Smoked Bacon

» Herbed Angel Hair Pasta

e Cheesy Cauliflower gratin

» Seasonal Rice Pilaf

(CHOOSE ONE)

» Good and Gooey Peach Blackberry Cobbler

» Berry Lemon Mousse Trifle

» Chocolate Bananas Foster Bread Pudding with A Rum Spiced Molasses Praline Sauce
 Salted Dulce de Leche Tres Leche Cake

» Texas Whiskey Cake with Salted Caramel Whiskey Sauce and Vanilla Bean Creme Anglaise

» Gulf Coast Honey, Coconut and Pecan “Basbousa” Cake




