
brunch buffet

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

orders  are  prepared for  the  tota l  number  of  guests  a t tending
minimum of  30  servings  i s  required

not  avai lab le  in  the  Green Room as  a  buf fet
i f  served fami ly  s ty le  no centerpieces  larger  than 8”  a l lowed

GROVE EVENTS
713.337.7321

CATERING@ THEGROVEHOUSTON. COM



SOUTHWEST BRUNCH
$45  per person

FRUIT AGUAFRESCA
a  re fre sh ing  beverage  b l ended  wi t h  s eason al  f ru i t ,  water  & sugar

SOUTHWEST CHOPPED SALAD [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

cr i sp  l e t tuce ,  avocado ,  t omato ,  gr i l l ed  corn ,  b lack  beans

creamy green  ch i l e  dres s ing ,  corn  tor t i l la  c r i sps  & q ueso  f re s co

EGGS POACHED IN SALSA [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

poached  in  red  sa l sa ,  t opped  wi t h  q ueso  oaxaca ,  r ed  onion  & c i lantro

MIGAS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

f r i ed  corn  tor t i l la s  & s crambled  egg ,  wi t h  swee t  peppers  & onions

TAMALES  [  s e l e c t  t w o ,  e a c h  a d d i t i o n a l  i s  $ 4  p e r  p e r s o n ]

  r ed  ch i l e  pork [  G L U T E N  F R I E N D L Y  ]     

  adobo  ch i cken  [  G L U T E N  F R I E N D L Y  ]

  b lack  bean  & q ueso  [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

  sp in ach  & corn [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

TAMALES ARE SERVED WITH BEEF OR VEGETARIAN CHILI

TEXAS STREET CORN [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

t o s sed  wi t h  lime ,  c rema,  c i lantro  & p i ck led  ja lapeños

BRUNCH POTATOES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

roas t ed  yukon creamer  po ta toes  wi t h  swee t  peppers  & onions

FRIJOLES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

s t ewed  b lack  beans  wi t h  tomato ,  gar li c ,  onion  & cumin

FRESH TORTILLAS & TOAST [  V E G E T A R I A N  ]

served  wi t h  jams ,  bu t t er  & honey

GREEN CHILE & CHICKEN ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  

pul l ed  ro t i s s er i e  ch i cken ,  ra jas ,  q ueso  oaxaca  in  corn  tor t i l la s

wi t h  creamy sa l sa  verde ,  t oas t ed  pumpkin  seeds  & ja lapeños

RED CHILE BEEF ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  

ground bee f  p i cadi l lo ,  po ta to  and  carro t  in  corn  tor t i l la s  wi t h  

red  ch i l e - tomato  sa l sa ,  cheddar  & q ueso  oaxaca  b l end

SPICY GULF SHRIMP [  G L U T E N  F R I E N D L Y  ]  

“a  la  p lancha”  s ty l e  to s sed  wi t h  ch i l e ,  gar li c ,  lime  & c i lantro

SALMON AL PIBIL [  G L U T E N  F R I E N D L Y  ]  

ban an a l eaf  wrapped  and  s low roas t ed ,  marin ated  in  ach io t e ,  

orange ,  gar li c  and  ye l low onion ,  wi t h  p i ck led  red  onion  & c i lantro

SWEET POTATO & KALE ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]  

b lack  l en t i l s ,  roas t ed  swee t  po ta to ,  ka le  and  q ueso  oaxaca  in  corn  tor t i l la s

ch i l e - tomato  sa l sa  & shredded  cabbage  s law

REFER TO SWEETS PAGE FOR SELECTIONS
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EACH ADDITIONAL IS
$10 PER PERSON

DESSERTS



FRUIT AGUAFRESCA
a  re fre sh ing  beverage  b l ended  wi t h  s eason al  f ru i t ,  water  & sugar

SOUTHWEST CHOPPED SALAD [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

cr i sp  l e t tuce ,  avocado ,  t omato ,  gr i l l ed  corn ,  b lack  beans

creamy green  ch i l e  dres s ing ,  corn  tor t i l la  c r i sps  & q ueso  f re s co

EGGS POACHED IN SALSA [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

poached  in  red  sa l sa ,  t opped  wi t h  q ueso  oaxaca ,  r ed  onion  & c i lantro

MIGAS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

f r i ed  corn  tor t i l la s  & s crambled  egg ,  wi t h  swee t  peppers  & onions

TAMALES  [  s e l e c t  t w o ,  e a c h  a d d i t i o n a l  i s  $ 4  p e r  p e r s o n ]

  r ed  ch i l e  pork [  G L U T E N  F R I E N D L Y  ]     

  adobo  ch i cken  [  G L U T E N  F R I E N D L Y  ]

  b lack  bean  & q ueso  [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

  sp in ach  & corn [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

TAMALES ARE SERVED WITH BEEF OR VEGETARIAN CHILI

TEXAS STREET CORN [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

t o s sed  wi t h  lime ,  c rema,  c i lantro  & p i ck led  ja lapeños

BRUNCH POTATOES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

roas t ed  yukon creamer  po ta toes  wi t h  swee t  peppers  & onions

FRIJOLES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

s t ewed  b lack  beans  wi t h  tomato ,  gar li c ,  onion  & cumin

FRESH TORTILLAS & TOAST [  V E G E T A R I A N  ]

served  wi t h  jams ,  bu t t er  & honey

GREEN CHILE & CHICKEN ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  

pul l ed  ro t i s s er i e  ch i cken ,  ra jas ,  q ueso  oaxaca  in  corn  tor t i l la s

wi t h  creamy sa l sa  verde ,  t oas t ed  pumpkin  seeds  & ja lapeños

RED CHILE BEEF ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  

ground bee f  p i cadi l lo ,  po ta to  and  carro t  in  corn  tor t i l la s  wi t h  

red  ch i l e - tomato  sa l sa ,  cheddar  & q ueso  oaxaca  b l end

SPICY GULF SHRIMP [  G L U T E N  F R I E N D L Y  ]  

“a  la  p lancha”  s ty l e  to s sed  wi t h  ch i l e ,  gar li c ,  lime  & c i lantro

SALMON AL PIBIL [  G L U T E N  F R I E N D L Y  ]  

ban an a l eaf  wrapped  and  s low roas t ed ,  marin ated  in  ach io t e ,  

orange ,  gar li c  and  ye l low onion ,  wi t h  p i ck led  red  onion  & c i lantro

SWEET POTATO & KALE ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]  

b lack  l en t i l s ,  roas t ed  swee t  po ta to ,  ka le  and  q ueso  oaxaca  in  corn  tor t i l la s

ch i l e - tomato  sa l sa  & shredded  cabbage  s law

REFER TO SWEETS PAGE FOR SELECTIONS

SOUTHERN BBQ BRUNCH
$50  per person

FRUIT INFUSED WATER
season al  f ru i t

CHOPPED ‘BERG’ SALAD [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  A V A I L A B L E  ]

i c eberg  l e t tuce  to s sed  wi t h  b lue  cheese ,  bacon ,  avocado ,  r ed  onion ,  

t omato ,  f re sh  herbs  & but t ermi lk  ranch

SCRAMBLED EGGS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

c las s i c  s c rambled  eggs  wi t h  f re sh  ch ives

BUTTERMILK PANCAKES  [  V E G E T A R I A N  ]

 lufy  pancakes  wi t h  toas t ed  pecans ,  f re sh  b lueberr i e s  & l emon zes t

maple  syrup  and  whipped  bu t t er  s erved  on  t he  s ide

DEVILED EGG & AVOCADO TOAST  [  V E G E T A R I A N  ]

chopped  eggs  wi t h  a  green  onion ,  swee t  peppers ,  di jon  mus tard  & mayonn aise  b l end

served  on  a  toas t ed  bague t t e ,  bu t t er  l e t tuce  & s li c ed  avocado

pi ck led  corn  & fre sno  ch i l e  garni sh

SEASONAL SUCCOTASH [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

l o ca l ly  sourced  season al  vege tab l e  sk i l l e t  mix ,  wi t h  f re sh  herbs ,  gar li c  & bu t t er

BRUNCH POTATOES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

roas t ed  yukon creamer  po ta toes  wi t h  swee t  peppers  & onions

SOUTHERN BAKED BEANS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

a  sout hern  c las s i c ,  wi t h  s t ewed  n avy  beans  in  tomato ,  onion ,  brown sugar  & molasse s

BISCUITS & TOAST [  V E G E T A R I A N  ]

served  wi t h  jams ,  bu t t er  & honey

TX STYLE SMOKED BRISKET [  G L U T E N  F R I E N D L Y  ]  

bee f  br i ske t  rubbed  wi t h  our  spec ia l  dry  rub ,  smoked  low & s low unt i l  t ender

wi t h  house  swee t  & tang y barbecue  sauce

SOUTHERN FRIED CHICKEN
bone- in  ch i cken ,  f r i ed  unt i l  c r i spy  & go lden  brown

tos sed  in  our  swee t  & tang y barbecue  sauce  wi t h  a  touch  o f  l o ca l  honey

SWEET & TANGY BARBECUE CHICKEN [  G L U T E N  F R I E N D L Y  ]   

seasoned  wi t h  our  barbecue  dry  rub  and  gr i l l ed  wi t h  live  oak

bas t ed  in  our  house  barbecue  sauce

HOT SMOKED SALMON FILLET [  G L U T E N  F R I E N D L Y  ]  

ligh t ly  cured  in  sugar  & sp i ce  b l end ,  ho t  smoked  unt i l  de li c ious

TEXAS SMOKED SAUSAGE & BACON [  G L U T E N  F R I E N D L Y  ]  

s li c ed  ja lapeño  pork  sausage  links  & live  oak  gr i l l ed  and  cr i spy  cen ter - cu t  bacon

“BEYOND MEAT” SWEET 
& SPICY MEATBALLS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]  

vege tar ian  meatba l l s  roas t ed  and  bra i sed  in  swee t  & sp i cy  rus t i c  barbecue

REFER TO SWEETS PAGE FOR SELECTIONS
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FRUIT INFUSED WATER
season al  f ru i t

CHOPPED ‘BERG’ SALAD [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  A V A I L A B L E  ]

i c eberg  l e t tuce  to s sed  wi t h  b lue  cheese ,  bacon ,  avocado ,  r ed  onion ,  

t omato ,  f re sh  herbs  & but t ermi lk  ranch

SCRAMBLED EGGS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

c las s i c  s c rambled  eggs  wi t h  f re sh  ch ives

BUTTERMILK PANCAKES  [  V E G E T A R I A N  ]

 lufy  pancakes  wi t h  toas t ed  pecans ,  f re sh  b lueberr i e s  & l emon zes t

maple  syrup  and  whipped  bu t t er  s erved  on  t he  s ide

DEVILED EGG & AVOCADO TOAST  [  V E G E T A R I A N  ]

chopped  eggs  wi t h  a  green  onion ,  swee t  peppers ,  di jon  mus tard  & mayonn aise  b l end

served  on  a  toas t ed  bague t t e ,  bu t t er  l e t tuce  & s li c ed  avocado

pick led  corn  & fre sno  ch i l e  garni sh

SEASONAL SUCCOTASH [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

l o ca l ly  sourced  season al  vege tab l e  sk i l l e t  mix ,  wi t h  f re sh  herbs ,  gar li c  & bu t t er

BRUNCH POTATOES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

roas t ed  yukon creamer  po ta toes  wi t h  swee t  peppers  & onions

SOUTHERN BAKED BEANS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

a  sout hern  c las s i c ,  wi t h  s t ewed  n avy  beans  in  tomato ,  onion ,  brown sugar  & molasse s

BISCUITS & TOAST [  V E G E T A R I A N  ]

served  wi t h  jams ,  bu t t er  & honey

TX STYLE SMOKED BRISKET [  G L U T E N  F R I E N D L Y  ]  

bee f  br i ske t  rubbed  wi t h  our  spec ia l  dry  rub ,  smoked  low & s low unt i l  t ender

wi t h  house  swee t  & tang y barbecue  sauce

SOUTHERN FRIED CHICKEN
bone- in  ch i cken ,  f r i ed  unt i l  c r i spy  & go lden  brown

tos sed  in  our  swee t  & tang y barbecue  sauce  wi t h  a  touch  o f  l o ca l  honey

SWEET & TANGY BARBECUE CHICKEN [  G L U T E N  F R I E N D L Y  ]   

seasoned  wi t h  our  barbecue  dry  rub  and  gr i l l ed  wi t h  live  oak

bas t ed  in  our  house  barbecue  sauce

HOT SMOKED SALMON FILLET [  G L U T E N  F R I E N D L Y  ]  

ligh t ly  cured  in  sugar  & sp i ce  b l end ,  ho t  smoked  unt i l  de li c ious

TEXAS SMOKED SAUSAGE & BACON [  G L U T E N  F R I E N D L Y  ]  

s li c ed  ja lapeño  pork  sausage  links  & live  oak  gr i l l ed  and  cr i spy  cen ter - cu t  bacon

“BEYOND MEAT” SWEET 
& SPICY MEATBALLS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]  

vege tar ian  meatba l l s  roas t ed  and  bra i sed  in  swee t  & sp i cy  rus t i c  barbecue

REFER TO SWEETS PAGE FOR SELECTIONS

GULF COAST BRUNCH
ARNOLD PALMER
i c ed  t ea  & l emon ade

KALE CAESAR SALAD [  V E G E T A R I A N  ]

smoked  gar li c  dres s ing ,  radi sh ,  parmigiano ,  c routons

SCRAMBLED EGGS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

c las s i c  s c rambled  eggs  wi t h  f re sh  ch ives

BLUE CRAB BENEDICT
f re sh  b lue  crab  and  bacon  sautéed  wi t h  onion ,  be l l  pepper  & ce l ery

served  wi t h  bu t t ermi lk  b i s cu i t s  wi t h  so f t  poached  eggs  & béarn ai se  sauce

BANANAS FOSTER FRENCH TOAST  [  V E G E T A R I A N  ]

tx  toas t  soaked  in  sp i ce s ,  heavy  cream and egg ,  and  seared

topped  wi t h  f re sh  s li c ed  ban an as ,  t oas t ed  pecans ,  caramel  & powdered  sugar

GRILLED VEGETABLES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

season al  vege tab l e s  gr i l l ed  and  to s sed  wi t h  roas t ed  gar li c  bu t t er  & garden  herbs

BRUNCH POTATOES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

roas t ed  yukon creamer  po ta toes  wi t h  swee t  peppers  & onions

HOMESTEAD GRISTMILL GRITS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

cooked  in  mi lk  and  bu t t er  wi t h  sharp  cheddar  & green  onion  

BISCUITS & TOAST [  V E G E T A R I A N  ]
served  wi t h  jams ,  bu t t er  & honey

LIVE OAK GRILLED STRIP LOIN [  G L U T E N  F R I E N D L Y  ]  

gr i l l ed  and  roas t ed  on  live  oak ,  s li c ed  and  served  wi t h  

gar li c  ca jun  bu t t er ,  s ea  sa l t  &  fre sh  t hyme l eaves

BLACKENED REDFISH ON THE HALF SHELL [  G L U T E N  F R I E N D L Y  ]  

coa ted  wi t h  a  ca jun   b l end  o f  sp i ce s  and  gr i l l ed  on  live  oak ,  wi t h

preserved  l emon but t er  sauce ,  s ea  sa l t  &  fre sh  t hyme l eaves

NEW ORLEANS STYLE BBQ SHRIMP [  G L U T E N  F R I E N D L Y  ]   

gul f  coas t  shr imp sautéed  in  gar li c ,  bu t t er ,  t hyme ,  rosemary & worces t er sh ire  sauce

wi t h  green  onion  & ca jun  seasoning

CAJUN CHICKEN [  G L U T E N  F R I E N D L Y  ]  

marin ated  wi t h  roas t ed  gar li c ,  l emon,  t hyme ,  rosemary & ca jun  sp i ce s

li ve  oak  gr i l l ed  and  garni shed  wi t h  whi t e  wine  cream sauce  & l emon

CAULIFLOWER & OKRA CREOLE [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]  

dus ted  wi t h  ca jun  sp i ce s  and  roas t ed ,  t opped  wi t h  a  creo l e  tomato  sauce ,

s li c ed  green  onion  and  served  wi t h  j e f er son  county  r i c e

REFER TO SWEETS PAGE FOR SELECTIONS

TO DRINK

GREENS

EGGS
and

MORE
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MAINS
SELECT TWO MAINS, 
EACH ADDITIONAL IS
$10 PER PERSON

DESSERTS

$55  per person



ARNOLD PALMER
i c ed  t ea  & l emon ade

KALE CAESAR SALAD [  V E G E T A R I A N  ]

smoked  gar li c  dres s ing ,  radi sh ,  parmigiano ,  c routons

SCRAMBLED EGGS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

c las s i c  s c rambled  eggs  wi t h  f re sh  ch ives

BLUE CRAB BENEDICT
f re sh  b lue  crab  and  bacon  sautéed  wi t h  onion ,  be l l  pepper  & ce l ery

served  wi t h  bu t t ermi lk  b i s cu i t s  wi t h  so f t  poached  eggs  & béarn ai se  sauce

BANANAS FOSTER FRENCH TOAST  [  V E G E T A R I A N  ]

tx  toas t  soaked  in  sp i ce s ,  heavy  cream and egg ,  and  seared

topped  wi t h  f re sh  s li c ed  ban an as ,  t oas t ed  pecans ,  caramel  & powdered  sugar

GRILLED VEGETABLES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

season al  vege tab l e s  gr i l l ed  and  to s sed  wi t h  roas t ed  gar li c  bu t t er  & garden  herbs

BRUNCH POTATOES [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

roas t ed  yukon creamer  po ta toes  wi t h  swee t  peppers  & onions

HOMESTEAD GRISTMILL GRITS [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]

cooked  in  mi lk  and  bu t t er  wi t h  sharp  cheddar  & green  onion  

BISCUITS & TOAST [  V E G E T A R I A N  ]
served  wi t h  jams ,  bu t t er  & honey

LIVE OAK GRILLED STRIP LOIN [  G L U T E N  F R I E N D L Y  ]  

gr i l l ed  and  roas t ed  on  live  oak ,  s li c ed  and  served  wi t h  

gar li c  ca jun  bu t t er ,  s ea  sa l t  &  fre sh  t hyme l eaves

BLACKENED REDFISH ON THE HALF SHELL [  G L U T E N  F R I E N D L Y  ]  

coa ted  wi t h  a  ca jun   b l end  o f  sp i ce s  and  gr i l l ed  on  live  oak ,  wi t h

preserved  l emon but t er  sauce ,  s ea  sa l t  &  fre sh  t hyme l eaves

NEW ORLEANS STYLE BBQ SHRIMP [  G L U T E N  F R I E N D L Y  ]   

gul f  coas t  shr imp sautéed  in  gar li c ,  bu t t er ,  t hyme ,  rosemary & worces t er sh ire  sauce

wi t h  green  onion  & ca jun  seasoning

CAJUN CHICKEN [  G L U T E N  F R I E N D L Y  ]  

marin ated  wi t h  roas t ed  gar li c ,  l emon,  t hyme ,  rosemary & ca jun  sp i ce s

live  oak  gr i l l ed  and  garni shed  wi t h  whi t e  wine  cream sauce  & l emon

CAULIFLOWER & OKRA CREOLE [  G L U T E N  F R I E N D L Y  ]  [  V E G E T A R I A N  ]  

dus ted  wi t h  ca jun  sp i ce s  and  roas t ed ,  t opped  wi t h  a  creo l e  tomato  sauce ,

s li c ed  green  onion  and  served  wi t h  j e f er son  county  r i c e

REFER TO SWEETS PAGE FOR SELECTIONS

LIVE OAK BRUNCH
$40  per person

FRUIT AGUAFRESCA
a  re fre sh ing  beverage  b l ended  wi t h  s eason al  f ru i t ,  water  & sugar

SOUTHWEST CHOPPED SALAD [  G L U T E N  F R I E N D L Y  ]

cr i sp  l e t tuce ,  avocado ,  t omato ,  gr i l l ed  corn ,  b lack  beans ,

c reamy green  ch i l e  dres s ing ,  corn  tor t i l la  c r i sps  & q ueso  f re s co

EGGS POACHED IN SALSA [  G L U T E N  F R I E N D L Y  ]  

poached  in  red  sa l sa ,  t opped  wi t h  q ueso  oaxaca ,  r ed  onion  & c i lantro

ZUCCHINI & SQUASH MIGAS [  G L U T E N  F R I E N D L Y  ]

f r i ed  corn  tor t i l la s  & s crambled  egg ,  wi t h  swee t  peppers  & onions

AVOCADO & SPINACH BENEDICT [  G L U T E N  F R I E N D L Y  ]

b lack  bean  sope  topped  wi t h  ra jas  and  sp in ach ,  f re sh  s li c ed  avocado  & so f t  poached  egg

wi t h  green  ch i l e  ho l landai se

TEXAS STREET CORN [  G L U T E N  F R I E N D L Y  ]  

t o s sed  wi t h  lime ,  c rema,  c i lantro  & p i ck led  ja lapeños

BRUNCH POTATOES [  G L U T E N  F R I E N D L Y  ]

roas t ed  yukon creamer  po ta toes  wi t h  swee t  peppers  & onions

FRIJOLES [  G L U T E N  F R I E N D L Y  ]  

s t ewed  b lack  beans  wi t h  tomato ,  gar li c ,  onion  & cumin

FRESH TORTILLAS & TOAST [  V E G E T A R I A N  ]

served  wi t h  jams ,  bu t t er  & honey

TAMALES & VEGETABLE CHILI  [  G L U T E N  F R I E N D L Y  ]  

b lack  bean  & q ueso  /  sp in ach  & corn  

served  wi t h  vege tar ian  “beyond meat ”  ch i li

GREEN CHILE & PAPAS ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  

yukon creamer  po ta toes ,  ra jas  and  q ueso  oaxaca  in  corn  tor t i l la s ,  wi t h  

creamy sa l sa  verde ,  t oas t ed  pumpkin  seeds  & s li c ed  ja lapeño

POBLANO & CAULIFLOWER RELLENOS
s tufed  pob lano  ch i l e s  wi t h  cau li  lower   lore t s ,  roas t ed  and  deep  f r i ed ,

wit h  tomato- ch i l e  sauce ,  f re sh  c i lantro  & q ueso  f re s co

SWEET POTATO & KALE ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  

b lack  l en t i l s ,  roas t ed  swee t  po ta to ,  ka le  and  q ueso  oaxaca  in  corn  tor t i l la s

ch i l e - tomato  sa l sa  & shredded  cabbage  s law

CAULIFLOWER CHILAQUILES [  G L U T E N  F R I E N D L Y  ]  

f r i ed  corn  tor t i l la s  s immered  in  tomato  sauce  wi t h  ch i ckpeas ,  b lack  l en t i l s

sp in ach  & onion ,  q ueso  f re s co  wi t h  p i co  de  ga l lo  & toas t ed  s eeds

WILD MUSHROOM 
& SWEET POTATO HASH [  G L U T E N  F R I E N D L Y  ]  

marin ated  mushrooms  roas t ed  and  mixed  wi t h  swee t  po ta to  hash  

green  ch i l e  ho l landai se ,  q ueso  f re s co  & p i ck led  ja lapeños

REFER TO SWEETS PAGE FOR SELECTIONS

TO DRINK

GREENS

EGGS
and

MORE

SIDES

MAINS
SELECT TWO MAINS, 
EACH ADDITIONAL IS
$10 PER PERSON

DESSERTS

VEGETARIAN



FRUIT AGUAFRESCA
a  re fre sh ing  beverage  b l ended  wi t h  s eason al  f ru i t ,  water  & sugar

SOUTHWEST CHOPPED SALAD [  G L U T E N  F R I E N D L Y  ]

cr i sp  l e t tuce ,  avocado ,  t omato ,  gr i l l ed  corn ,  b lack  beans ,

c reamy green  ch i l e  dres s ing ,  corn  tor t i l la  c r i sps  & q ueso  f re s co

EGGS POACHED IN SALSA [  G L U T E N  F R I E N D L Y  ]  

poached  in  red  sa l sa ,  t opped  wi t h  q ueso  oaxaca ,  r ed  onion  & c i lantro

ZUCCHINI & SQUASH MIGAS [  G L U T E N  F R I E N D L Y  ]

f r i ed  corn  tor t i l la s  & s crambled  egg ,  wi t h  swee t  peppers  & onions

AVOCADO & SPINACH BENEDICT [  G L U T E N  F R I E N D L Y  ]

b lack  bean  sope  topped  wi t h  ra jas  and  sp in ach ,  f re sh  s li c ed  avocado  & so f t  poached  egg

wi t h  green  ch i l e  ho l landai se

TEXAS STREET CORN [  G L U T E N  F R I E N D L Y  ]  

t o s sed  wi t h  lime ,  c rema,  c i lantro  & p i ck led  ja lapeños

BRUNCH POTATOES [  G L U T E N  F R I E N D L Y  ]

roas t ed  yukon creamer  po ta toes  wi t h  swee t  peppers  & onions

FRIJOLES [  G L U T E N  F R I E N D L Y  ]  

s t ewed  b lack  beans  wi t h  tomato ,  gar li c ,  onion  & cumin

FRESH TORTILLAS & TOAST [  V E G E T A R I A N  ]

served  wi t h  jams ,  bu t t er  & honey

TAMALES & VEGETABLE CHILI  [  G L U T E N  F R I E N D L Y  ]  

b lack  bean  & q ueso  /  sp in ach  & corn  

served  wi t h  vege tar ian  “beyond meat ”  ch i li

GREEN CHILE & PAPAS ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  

yukon creamer  po ta toes ,  ra jas  and  q ueso  oaxaca  in  corn  tor t i l la s ,  wi t h  

creamy sa l sa  verde ,  t oas t ed  pumpkin  seeds  & s li c ed  ja lapeño

POBLANO & CAULIFLOWER RELLENOS
s tufed  pob lano  ch i l e s  wi t h  cau li  lower   lore t s ,  roas t ed  and  deep  f r i ed ,

wit h  tomato- ch i l e  sauce ,  f re sh  c i lantro  & q ueso  f re s co

SWEET POTATO & KALE ENCHILADAS [  G L U T E N  F R I E N D L Y  ]  

b lack  l en t i l s ,  roas t ed  swee t  po ta to ,  ka le  and  q ueso  oaxaca  in  corn  tor t i l la s

ch i l e - tomato  sa l sa  & shredded  cabbage  s law

CAULIFLOWER CHILAQUILES [  G L U T E N  F R I E N D L Y  ]  

f r i ed  corn  tor t i l la s  s immered  in  tomato  sauce  wi t h  ch i ckpeas ,  b lack  l en t i l s

sp in ach  & onion ,  q ueso  f re s co  wi t h  p i co  de  ga l lo  & toas t ed  s eeds

WILD MUSHROOM 
& SWEET POTATO HASH [  G L U T E N  F R I E N D L Y  ]  

marin ated  mushrooms  roas t ed  and  mixed  wi t h  swee t  po ta to  hash  

green  ch i l e  ho l landai se ,  q ueso  f re s co  & p i ck led  ja lapeños

REFER TO SWEETS PAGE FOR SELECTIONS

BITE SIZE SWEETS

FLOURLESS CHOCOLATE TORTE        $5 P E R  P I E C E                                             

dark  choco la t e ,  choco la t e  bu t t er cream,  a lmond & orange  ze s t

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  
                  C O N TA I N S  D A I R Y  [ F L O U R L E S S  C H O C O L AT E  T O R T E  &  C H O C O L AT E  S A U C E  &  C H O C O L AT E  B U T T E R C R E A M ]  
                  C O N TA I N S  E G G  [ F L O U R L E S S  C H O C O L AT E  T O R T E ]
                  C O N TA I N S  T R E E  N U T S  [ A L M O N D S ]

TX GRAPEFRUIT TARTLET        $5 P E R  P I E C E                           

grapefrui t  curd ,  l o ca l  honey  & lime  mer ingue

served  in  a  graham tar t  she l l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T L E T ]  /  V E G E TA R I A N  
                  C O N TA I N S  E G G  [ G R A P E F R U I T  C U R D  &  L I M E  M E R I N G U E  &  G R A H A M  TA R T  S H E L L ]  
                  C O N TA I N S  D A I R Y  [ G R A P E F R U I T  C U R D  &  G R A H A M  TA R T  S H E L L ]
         M AY  C O N TA I N  T R E E  N U T S  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]
                  M AY  C O N TA I N  S O Y  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]   

BOURBON-MAPLE CHOCOLATE & PECAN CREAM PIE   $5 P E R  P I E C E                                  

choco la t e  bourbon  cus tard ,  maple  chant i l ly  & toas t ed  pecans

served  in  a  graham tar t  she l l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T  S H E L L ]  /  V E G E TA R I A N  
                  C O N TA I N S  E G G  [ B O U R B O N  C H O C O L AT E  C U S TA R D  &  G R A H A M  TA R T  S H E L L ]  
                  C O N TA I N S  D A I R Y  [ B O U R B O N  C H O C O L AT E  C U S TA R D  &  G R A H A M  TA R T  S H E L L  &  M A P L E  C H A N T I L L Y  ]
         C O N TA I N S  T R E E  N U T S  [ P E C A N S  &  G R A H A M  TA R T  S H E L L  M AY  C O N TA I N ]
                  M AY  C O N TA I N  S O Y  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]   

DULCE DE LECHE TARTLET        $5 P E R  P I E C E

caramel  mi lk ,  s ea  sa l t ,  a lmond ,  p i lonc i l l o  infused  cream & coconut   lakes

served  in  a  graham tar t  she l l                 

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T L E T ]  /  V E G E TA R I A N  
                  C O N TA I N S  E G G  [ G R A H A M  TA R T  S H E L L ]  
                  C O N TA I N S  D A I R Y  [ G R A H A M  TA R T  S H E L L  &  D U L C E  D E  L E C H E  &  P I L O N C I L L O  C H A N T I L L Y ]
         M AY  C O N TA I N  T R E E  N U T S  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]
                  M AY  C O N TA I N  S O Y  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]   

STRAWBERRY SHORTCAKE PARFAIT              $5 P E R  P I E C E                          

macera ted  s t rawberr i e s ,  vani l la  sponge  cake  & chant i l ly  cream

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ VA N I L L A  S P O N G E  C A K E ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ VA N I I L A  S P O N G E  C A K E  &  C H A N T I L L Y  C R E A M ]  
                   C O N TA I N S  E G G  [ VA N I L L A  S P O N G E  C A K E ]

SPICED CARROT CAKE        $5 P E R  P I E C E                        

c i t rus - cashew cream i c ing ,  a lmond & maple  syrup

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N  
                   C O N TA I N S  T R E E  N U T S  [ A L M O N D  &  C I T R U S - C A S H E W  C R E A M  I C I N G  &  S P I C E D  C A R R O T  C A K E ]

DARK CHOCOLATE BROWNIE               $5 P E R  P I E C E                             

swee t  po ta to  f ros t ing  & orange  zes t

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [  D A R K  C H O C O L AT E  B R O W N I E ]

MANGO TRUFFLE                  $5 P E R  P I E C E    

coconut ,  cashews ,  tah ini  & ch ia  s eeds                                                 

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [ M A N G O  T R U F F L E ]
                   C O N TA I N S  S E S A M E  [ M A N G O  T R U F F L E ]  

 



FLOURLESS CHOCOLATE TORTE        $5 P E R  P I E C E                                             

dark  choco la t e ,  choco la t e  bu t t er cream,  a lmond & orange  ze s t

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  
                  C O N TA I N S  D A I R Y  [ F L O U R L E S S  C H O C O L AT E  T O R T E  &  C H O C O L AT E  S A U C E  &  C H O C O L AT E  B U T T E R C R E A M ]  
                  C O N TA I N S  E G G  [ F L O U R L E S S  C H O C O L AT E  T O R T E ]
                  C O N TA I N S  T R E E  N U T S  [ A L M O N D S ]

TX GRAPEFRUIT TARTLET        $5 P E R  P I E C E                           

grapefrui t  curd ,  l o ca l  honey  & lime  mer ingue

served  in  a  graham tar t  she l l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T L E T ]  /  V E G E TA R I A N  
                  C O N TA I N S  E G G  [ G R A P E F R U I T  C U R D  &  L I M E  M E R I N G U E  &  G R A H A M  TA R T  S H E L L ]  
                  C O N TA I N S  D A I R Y  [ G R A P E F R U I T  C U R D  &  G R A H A M  TA R T  S H E L L ]
         M AY  C O N TA I N  T R E E  N U T S  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]
                  M AY  C O N TA I N  S O Y  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]   

BOURBON-MAPLE CHOCOLATE & PECAN CREAM PIE   $5 P E R  P I E C E                                  

choco la t e  bourbon  cus tard ,  maple  chant i l ly  & toas t ed  pecans

served  in  a  graham tar t  she l l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T  S H E L L ]  /  V E G E TA R I A N  
                  C O N TA I N S  E G G  [ B O U R B O N  C H O C O L AT E  C U S TA R D  &  G R A H A M  TA R T  S H E L L ]  
                  C O N TA I N S  D A I R Y  [ B O U R B O N  C H O C O L AT E  C U S TA R D  &  G R A H A M  TA R T  S H E L L  &  M A P L E  C H A N T I L L Y  ]
         C O N TA I N S  T R E E  N U T S  [ P E C A N S  &  G R A H A M  TA R T  S H E L L  M AY  C O N TA I N ]
                  M AY  C O N TA I N  S O Y  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]   

DULCE DE LECHE TARTLET        $5 P E R  P I E C E

caramel  mi lk ,  s ea  sa l t ,  a lmond ,  p i lonc i l l o  infused  cream & coconut   lakes

served  in  a  graham tar t  she l l                 

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T L E T ]  /  V E G E TA R I A N  
                  C O N TA I N S  E G G  [ G R A H A M  TA R T  S H E L L ]  
                  C O N TA I N S  D A I R Y  [ G R A H A M  TA R T  S H E L L  &  D U L C E  D E  L E C H E  &  P I L O N C I L L O  C H A N T I L L Y ]
         M AY  C O N TA I N  T R E E  N U T S  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]
                  M AY  C O N TA I N  S O Y  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E D ]   

STRAWBERRY SHORTCAKE PARFAIT              $5 P E R  P I E C E                          

macera ted  s t rawberr i e s ,  vani l la  sponge  cake  & chant i l ly  cream

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ VA N I L L A  S P O N G E  C A K E ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ VA N I I L A  S P O N G E  C A K E  &  C H A N T I L L Y  C R E A M ]  
                   C O N TA I N S  E G G  [ VA N I L L A  S P O N G E  C A K E ]

SPICED CARROT CAKE        $5 P E R  P I E C E                        

c i t rus - cashew cream i c ing ,  a lmond & maple  syrup

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N  
                   C O N TA I N S  T R E E  N U T S  [ A L M O N D  &  C I T R U S - C A S H E W  C R E A M  I C I N G  &  S P I C E D  C A R R O T  C A K E ]

DARK CHOCOLATE BROWNIE               $5 P E R  P I E C E                             

swee t  po ta to  f ros t ing  & orange  zes t

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [  D A R K  C H O C O L AT E  B R O W N I E ]

MANGO TRUFFLE                  $5 P E R  P I E C E    

coconut ,  cashews ,  tah ini  & ch ia  s eeds                                                 

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [ M A N G O  T R U F F L E ]
                   C O N TA I N S  S E S A M E  [ M A N G O  T R U F F L E ]  

 

BERRIES & CREAM         $5 P E R  P I E C E        

cashew cream,  swee t  ba l samic  & p i s tach io

served  on  a  tas t ing  spoon

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [ B E R R I E S  &  C R E A M  &  P I S TA C H I O ]

CHOCOLATE BISCOTTI        $5 P E R  P I E C E                           

whi te  choco la t e ,  p i s tach io ,  c ranberr i e s  & orange  ze s t

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C H O C O L AT E  B I S C O T T I ]  /  C O N TA I N S  E G G  [ C H O C O L AT E  B I S C O T T I ]
                   C O N TA I N S  T R E E  N U T S  [ P I S TA C H I O - C H O C O L AT E  B I S C O T T I ]  /  C O N TA I N S  D A I R Y  [ C H O C O L AT E  B I S C O T T I ]
                   V E G E TA R I A N

BERRY TARTLETS         $5 P E R  P I E C E                                  

lavender  pas try  cream & fre sh  berr i e s  

s erved  in  a  graham tar t  she l l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T  S H E L L ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ L AV E N D E R  PA S T R Y  C R E A M  &  G R A H A M  TA R T  S H E L L  ]
                   C O N TA I N S  E G G  [ L AV E N D E R  PA S T R Y  C R E A M  &  G R A H A M  TA R T  S H E L L ]
                   M AY  C O N TA I N  T R E E  N U T S  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E R ]
                   M AY  C O N TA I N  S O Y  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E R ]

PECAN PRALINE BLONDIE         $5 P E R  P I E C E    

whi te  choco la t e  bu t t er cream,  caramel  sauce  ,  s ea  sa l t  &  pecans                                                

[ A L L E R G I E S ]  C O N TA I N  T R E E  N U T S  [ P E C A N  P R A L I N E  B L O N D I E ]  /  C O N TA I N S  S O Y  [ P E C A N  P R A L I N E  B L O N D I E ]   
                   C O N TA I N S  D A I R Y  [ P E C A N  P R A L I N E  B L O N D I E  &  W H I T E  C H O C O L AT E  B U T T E R C R E A M  &  C A R A M E L ]  
                   C O N TA I N S  E G G  [ P E C A N  P R A L I N E  B L O N D I E ]
                   C O N TA I N S  G L U T E N  [ P E C A N  P R A L I N E  B L O N D I E ]  /  V E G E TA R I A N   

DOBERGE CAKE BITES        $5 P E R  P I E C E        

choco la t e  bu t t er cream,  whi t e  choco la t e  dr izz l e  & cocoa  n ibs

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ D O B E R G E  C A K E ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ D O B E R G E  C A K E  ]
                   C O N TA I N S  E G G  [ D O B E R G E  C A K E ]

                  

BROWNIE S’MORES                 $5 P E R  P I E C E                           

dark  choco la t e  browni e ,  vani l la  bourbon  marshmal low  luf  & graham cracker  crus t

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ B R O W N I E  S ’ M O R E ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ B R O W N I E  S ’ M O R E ]  
                   C O N TA I N S  E G G  [ B R O W N I E  S ’ M O R E  &  VA N I L L A  B O U R B O N  M A R S H M A L L O W  F L U F F ]
                   M AY  C O N TA I N  T R E E  N U T S  [ G R A H A M  C R A C K E R  C R U M B ,  FA C I L I T Y  M A N U FA C T U R E R ]

BANANA CREAM TART        $5 P E R  P I E C E                                  

mascarpone  vani l la  c ream,  chant i l ly  cream,  bourbon  caramel  & peanut  pra lines

served  in  a  graham tar t l e t  she l l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T  S H E L L ]  /  C O N TA I N S  P E A N U T S  [ P E A N U T  P R A L I N E ]  
                   C O N TA I N S  D A I R Y  [ B A N A N A  M A S C A R P O N E  VA N I L L A  C R E A M  &  C H A N T I L L Y  C R E A M  &  G R A H A M  TA R T  S H E L L ]  
                   C O N TA I N S  E G G  [ B A N A N A  M A S C A R P O N E  VA N I L L A  C R E A M  &  G R A H A M  TA R T  S H E L L ]
                   V E G E TA R I A N  /  M AY  C O N TA I N  S O Y  /  M AY  C O N TA I N  T R E E  N U T S
                   

BITE SIZE SWEETS



BERRIES & CREAM         $5 P E R  P I E C E        

cashew cream,  swee t  ba l samic  & p i s tach io

served  on  a  tas t ing  spoon

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N  /  C O N TA I N S  T R E E  N U T S  [ B E R R I E S  &  C R E A M  &  P I S TA C H I O ]

CHOCOLATE BISCOTTI        $5 P E R  P I E C E                           

whi te  choco la t e ,  p i s tach io ,  c ranberr i e s  & orange  ze s t

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C H O C O L AT E  B I S C O T T I ]  /  C O N TA I N S  E G G  [ C H O C O L AT E  B I S C O T T I ]
                   C O N TA I N S  T R E E  N U T S  [ P I S TA C H I O - C H O C O L AT E  B I S C O T T I ]  /  C O N TA I N S  D A I R Y  [ C H O C O L AT E  B I S C O T T I ]
                   V E G E TA R I A N

BERRY TARTLETS         $5 P E R  P I E C E                                  

lavender  pas try  cream & fre sh  berr i e s  

s erved  in  a  graham tar t  she l l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T  S H E L L ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ L AV E N D E R  PA S T R Y  C R E A M  &  G R A H A M  TA R T  S H E L L  ]
                   C O N TA I N S  E G G  [ L AV E N D E R  PA S T R Y  C R E A M  &  G R A H A M  TA R T  S H E L L ]
                   M AY  C O N TA I N  T R E E  N U T S  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E R ]
                   M AY  C O N TA I N  S O Y  [ G R A H A M  TA R T  S H E L L ,  FA C I L I T Y  M A N U FA C T U R E R ]

PECAN PRALINE BLONDIE         $5 P E R  P I E C E    

whi te  choco la t e  bu t t er cream,  caramel  sauce  ,  s ea  sa l t  &  pecans                                                

[ A L L E R G I E S ]  C O N TA I N  T R E E  N U T S  [ P E C A N  P R A L I N E  B L O N D I E ]  /  C O N TA I N S  S O Y  [ P E C A N  P R A L I N E  B L O N D I E ]   
                   C O N TA I N S  D A I R Y  [ P E C A N  P R A L I N E  B L O N D I E  &  W H I T E  C H O C O L AT E  B U T T E R C R E A M  &  C A R A M E L ]  
                   C O N TA I N S  E G G  [ P E C A N  P R A L I N E  B L O N D I E ]
                   C O N TA I N S  G L U T E N  [ P E C A N  P R A L I N E  B L O N D I E ]  /  V E G E TA R I A N   

DOBERGE CAKE BITES        $5 P E R  P I E C E        

choco la t e  bu t t er cream,  whi t e  choco la t e  dr izz l e  & cocoa  n ibs

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ D O B E R G E  C A K E ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ D O B E R G E  C A K E  ]
                   C O N TA I N S  E G G  [ D O B E R G E  C A K E ]

                  

BROWNIE S’MORES                 $5 P E R  P I E C E                           

dark  choco la t e  browni e ,  vani l la  bourbon  marshmal low  luf  & graham cracker  crus t

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ B R O W N I E  S ’ M O R E ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ B R O W N I E  S ’ M O R E ]  
                   C O N TA I N S  E G G  [ B R O W N I E  S ’ M O R E  &  VA N I L L A  B O U R B O N  M A R S H M A L L O W  F L U F F ]
                   M AY  C O N TA I N  T R E E  N U T S  [ G R A H A M  C R A C K E R  C R U M B ,  FA C I L I T Y  M A N U FA C T U R E R ]

BANANA CREAM TART        $5 P E R  P I E C E                                  

mascarpone  vani l la  c ream,  chant i l ly  cream,  bourbon  caramel  & peanut  pra lines

served  in  a  graham tar t l e t  she l l

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ G R A H A M  TA R T  S H E L L ]  /  C O N TA I N S  P E A N U T S  [ P E A N U T  P R A L I N E ]  
                   C O N TA I N S  D A I R Y  [ B A N A N A  M A S C A R P O N E  VA N I L L A  C R E A M  &  C H A N T I L L Y  C R E A M  &  G R A H A M  TA R T  S H E L L ]  
                   C O N TA I N S  E G G  [ B A N A N A  M A S C A R P O N E  VA N I L L A  C R E A M  &  G R A H A M  TA R T  S H E L L ]
                   V E G E TA R I A N  /  M AY  C O N TA I N  S O Y  /  M AY  C O N TA I N  T R E E  N U T S
                   

 SMALL PLATE SWEETS

SEA SALT CARAMEL BUDINO       $8 P E R  I T E M                                            

goat  cheese  pudding ,  caramel  chant i l ly  & graham cracker

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ S E A  S A L T  C A R A M E L  B U D I N O ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ S E A  S A L T  C A R A M E L  B U D I N O ]  
                   C O N TA I N S  E G G  [ S E A  S A L T  C A R A M E L  B U D I N O ]
                   M AY  C O N TA I N  T R E E  N U T S  [ G R A H A M  C R A C K E R  C R U M B ,  FA C I L I T Y  M A N U FA C T U R E R ]  

BEET & STRAWBERRY SHORTCAKE PARFAIT     $9 P E R  I T E M                              

vani l la  sponge  cake ,  macera ted  bee t s  & s t rawberr i e s ,  goa t  cheese  c remeux

whi te  choco la t e  & a lmond

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ VA N I L L A  S P O N G E  C A K E ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ VA N I L L A  S P O N G E  C A K E  &  C R E M E U X ]  
                   C O N TA I N S  E G G  [ VA N I L L A  S P O N G E  C A K E  &  C R E M E U X ]  
                   C O N TA I N S  T R E E  N U T S  [ A L M O N D ]

SPICED CARROT CAKE PARFAIT       $8 P E R  I T E M

c i t rus - cashew cream i c ing ,  a lmond & maple  syrup                    

[ A L L E R G I E S ]  [ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G A N  /  V E G E TA R I A N  
                   C O N TA I N  T R E E  N U T S  [ A L M O N D  &  C I T R U S - C A S H E W  C R E A M  I C I N G  &  S P I C E D  C A K E ]

CHURROS & DULCE DE LECHE       $7 P E R  I T E M                  

f r i ed  pas try ,  c inn amon,  sugar  & caramelized  mi lk

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ C H U R R O S ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ C H U R R O S  &  D U L C E  D E  L E C H E ]  
                   C O N TA I N S  E G G  [ C H U R R O S ]  /  C O N TA I N S  S O Y  { C H U R R O ]

CARAMEL FLAN          $8 P E R  I T E M                    

caramel  cus tard ,  raspberry  & mint

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ C A R A M E L  F L A N ]  
                   C O N TA I N S  E G G  [ C A R A M E L  F L A N ]

BERRIES & CREAM         $7 P E R  I T E M                         

cashew cream,  swee t  ba l samic  & p i s tach io

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  V E G A N  
                   C O N TA I N S  T R E E  N U T S  [ ” B E R R I E S  &  C R E A M ”  &  P I S TA C H I O ]

LAYERED DARK CHOCOLATE BROWNIE     $8 P E R  I T E M                    

choco la t e  swee t  po ta to  i c ing ,  co coa  n ibs  & powdered  sugar

[ A L L E R G I E S ]  G L U T E N  F R E E  /  V E G E TA R I A N  /  V E G A N  
                   C O N TA I N S  T R E E  N U T S  [ D A R K  C H O C O L AT E  B R O W N I E  &  C H O C O L AT E  S W E E T  P O TAT O  I C I N G ]

PETIT BEIGNET          $7 P E R  I T E M                          

f r i ed  pas try ,  c i t rus  jam & powdered  sugar

[ A L L E R G I E S ]  C O N TA I N S  G L U T E N  [ B E I G N E T  B I T E S ]  /  V E G E TA R I A N  
                   C O N TA I N S  D A I R Y  [ B E I G N E T  B I T E S ]  
                   C O N TA I N S  E G G  [ B E I G N E T  B I T E S ]
                   C O N TA I N S  S O Y  [ B E I G N E T  B I T E S ]
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