GROVE EVENTS
713.337.7321
CATERING@THEGROVEHOUSTON.COM

cocktail reception
stations

displays/ stations are prepared for the total number of guaranteed guests
minimum order of 30 servings is required
not available in the Green Room

pricing & availability subject to change without notice
raw & undercooked foods may be potentially hazardous to your health
no changes or substitutions, please



displays are prepared for the total number of guaranteed guests

GARDEN VEGETABLES 4 OF GUARANTEED GUESTS X $16

a large display of local vegetables, both fresh & roasted
with sauces, dips & other accompaniments

SOUTHWEST SALAD BAR 4 OF GUARANTEED GUESTS X $13

crisp lettuces, baby greens, grilled & fresh vegetables
includes various spicy & crunchy toppings and a variety of dressings

THE FARMER’S MARKET : 4 OF GUARANTEED GUESTS X $26
VEGGIES & SALAD BOWLS

a large display of local vegetables, lettuces, grains, proteins to include: grilled chicken
turkey breast, smoked salmon & bacon, along with various cheeses
dressings, vinaigrettes, dips & other accompaniments

MEZZE, CRUDITES & TAPAS # OF GUARANTEED GUESTS X $38

a large display of dips, to included beet hummus, baba ganoush, bean puree, local vegetables
marinated salads, various spicy & crunchy toppings
served with sea salt pita chips along with a selection of small plate tapas

CHIPS & DIPS 4 OF GUARANTEED GUESTS X $15

chile con queso, guacamole, spicy & mild salsas & a variety of nacho toppings
served with corn tortilla chips

TOSTADITAS & NACHOS # OF GUARANTEED GUESTS X $28

a large display of toppings for customizable nachos & tostaditas, to include mushroom chorizo
crabmeat ceviche, chicken tinga, beef picadillo , cilantro-lime shrimp, chile con queso
spicy & mild salsas & other various traditional nacho toppings

MAC & CHEESE or SOUTHERN GRITS BAR % OF GUARANTEED GUESTS X $24

customize mac & cheese or grits with various toppings including bacon, shrimp
vegetables, hot sauces & other crunchy garnishes



displays are prepared for the total number of guaranteed guests

ARTISANAL CHEESE SLATES

a selection of various cheeses procured by houston dairymaids

served with roasted nuts, jams, spreads, local honey & crackers
[4 types of cheese] # OF GUARANTEED GUESTS X $24
[6 types of cheese] # OF GUARANTEED GUESTS X $36

CHARCUTERIE

a selection of sliced dry aged cured meats accompanied with marinated salads, vegetables
various sauces, toast & crackers

[4 types of meat] # OF GUARANTEED GUESTS X $28

[6 types of meat] # OF GUARANTEED GUESTS X $42

ANTIPASTO

sliced dry aged cured meats & artisanal cheeses accompanied with marinated salads & vegetables
served with toast and various sauces

[4 types of meat & 4 types of cheese] # OF GUARANTEED GUESTS X $34
[6 types of meat & 6 types of cheese] # OF GUARANTEED GUESTS X $51

PREMIUM SEAFOOD DISPLAY 4 OF GUARANTEED GUESTS X $60

a variety of poached & chilled seafood to include lobster, crab & shrimp
with fresh ceviche, tartare, poke, select oysters on the half shell
served with citrus, cocktail sauce & mignonette along with other accompaniments

CEVICHERIA # OF GUARANTEED GUESTS X $32

a number of composed seafood salads to include, shrimp aguachile, snapper ceviche,
tuna poke, crab salad & hearts of palm curtido
served with assorted garnishes & accompaniments

OYSTER & COCKTAIL SHRIMP # OF GUARANTEED GUESTS X $35
a selection of premium oysters on the half shell along with poached jumbo cocktail shrimp
on mounds of shaved ice served with various sauces & accompaniments



stations are prepared for the total number of guaranteed guests

SOUTHWEST STREET TACOS & TAMALES # OF GUARANTEED GUESTS X $65

marinated steak, chicken, pork carnitas, sausage, portobello tacos
an assortment of tamales, beef chili, spicy salsas
mexican-style street corn & traditional fajita toppings

TX SMOKEHOUSE # OF GUARANTEED GUESTS X $65

smoked brisket, sticky ribs, sausage, shrimp
various sauces including maple, house bbq sauce, ancho-coffee rub
kale-quinoa coleslaw, pickles & baked beans

THIRD COAST SEAFOOD & GRILL # OF GUARANTEED GUESTS X $65

local catch on the half shell, grilled steak, grilled oysters, peel & eat
shrimp, seasoned with cajun spices, preserved lemon butter emulsion
blue crab mac & cheese, “crab boiled” vegetables

jefferson county dirty rice

THE GROVE ROTISSERIE # OF GUARANTEED GUESTS X $65

beef strip loin, chicken, pork loin & roasted local catch
rooftop herbs, olive oil, drippings from the rotisserie
mashed potatoes & seasonal rotisserie vegetables

EACH CARVING STATION REQUIRES (1) CHEF ATTENDANT FOR $200

ONE CHEF ATTENDANT EVERY 50 GUESTS IS RECOMMENDED




displays are prepared for the total number of guaranteed guests

SWEET CUP GELATO & SORBET BAR # OF GUARANTEED GUESTS X $20
a selection of hand crafted local gelatos & sorbets
along with waffle cones, cups & various toppings

THE GROVE BAKERY # OF GUARANTEED GUESTS X $28
a large display of fresh baked goods to include, cookies, dark chocolate brownies
churros with dulce de leche, tres leches parfaits & caramel flans

FRESH FRUIT # OF GUARANTEED GUESTS X $14
a large display of sliced, diced & whole fruit with accompanying sauces

TROPICAL FRUITS, SMOOTHIE SHOTS # OF GUARANTEED GUESTS X $30
& FRUIT JUICES

a large display of sliced, diced & whole fruit, hand crafted fruit parfaits, small plates
smoothie shots & fruit juices



	cover
	vegetables
	cheese
	tacos
	sweets

