Hot hors d’ oeuvres

GF (glutcn free) — V (vegan) — \/cg ( vegetarian)-~ Dr (dairg free)

|_ouie's Venison Roll UPS (GG Minimum 2 dozen)

Bacon wraPPeé venison,JalaPeno} and smoked mozzarella- Gri”ed and brushed with molasses Dﬁon
$38 per dozen

DCCP E_“um Fimcnto Chccsc ]:rittcrs C\/eg) (Minimum 2 dozen)

Local ancho chili caciotta, sharp che&&ar} and Chihuahua cheeses blended with roasted red peppers ~Fani<o
breaded and fried golden brown - Served with house T‘abascojam $36 per dozen

Prime Rib 5liclcr5 (Minimum 4 dozen)
Slow smoked black angus ribege shaved thin and Pi|ed high on a rosemary ciabatta bun with horseradish cream

and caramelized onions. $72 per dozen

MaPlc Bourbon Mcatba“s (Minim um % éozen)
Beef meatballs baked then simmered in a rich maPIe bourbon BBQfsauce $3200 per dozen

For[( Bc“ﬂ Candg (GF) (Minimum 3 dozen)
Sweet & smokg rubbed Pork bellg roasted crispg and glazed in a (arand Marnier molasses $32.00 per dozen

Stug:ccl Mushrooms (\/eg) (Minimum 3 dozen)
Kitz cracker stuging baked with parmesan. $32 per dozen

Bacon WraPPccl Datcs (GF) (Minimum 3 &ozen)
Mecﬁool dates stuffed with goat cheese, wraPPed in chili dusted bacon, and drizzled with honeg $52Pcr dozen

Crispg SPring ROHS (V) Minimum 3 dozen)

Asianjulienne vegetables and glass noodles stuffed in wonton wrappers and fried- Served with house made sweet

& sour sauce $32 per dozen.

ShrimP ]:ingcrs (Minimum % dozen)
503 marinated shrimP wraPPecl inrice paper, fried golden brown — Served with house made sweet and sour sauce

$42.00 per dozen




Crab Ca[«:s (Minimum % dozen)
Teas gulF coast lumP blue crab cake with horseradish Dgon remoulade $48.00 per dozen

Crab Stug:ccl Mushrooms (Minimum % dozen)
Ritz cracker crabmeat stuFFirxg baked with parmesan. $+2.00Pcr dozen

SPanakOPita (\/eg) (Minimum 4 dozen)
Mini Pies stuffed with sPinach, onions, cheeses and herbs that are all enfolded }.)9 crispy, Hakg Phg”o Aough.
$54’Pcr dozen

Cold hors d’ ocuvres

GF (glutcn free) — V (vegan) — \/eg ( vegetarian)-~ Dr (c{airg free)

ShrimP }:rcsh KO“S (GF) (Minimum » dozen)

| ettuce, basil, carrots, bean sprouts, and mint wraPPec{ inrice paper and served with | hai peanut sauce

$36 per dozen

CaPrcsc chabs (GF) (Veg) (Minimum 3 Aozcn)
Local fresh mozzarella balls, grape tomatoes, and fresh basil — Drizzled with E\/O and balsamic reduction
$30 per dozen

Watermelon K ebobs (GFF) (Veg) (Minimum 4 dozen) ~ Watermelon balls tossed in mint, feta, and drizzled with

balsamic reduction $30 per dozen

Litt]c Dcvils @p) (\/eg} (Minimum 4 dozen)
Deuviled Eggs sPiked with Siracl-ia and toPPecl with sl—yavedjalapeno. $36 per dozen

Bruschctta (veg)~Koscmar3 focaccia toast toPPecl with roasted Koma tomatoes, gar]ic, fresh basil and

drizzled with balsamic reduction. $}Opcr dozen

Smokcd Sa]mon Crostini’s—~ Housc cured and smoked salmon on rosemary focaccia toast smeared

with herb goat cheese and traditional accomPanimcnts $34 per dozen.




Soup &Sa]ad

GF (g]utcn free) — V (vegan) — \/eg ( vegetarian)-~ DI (c{airl.j free)

f:u” pan serves 20-24
E_ight quarts serves 20-24

Y.O. House Salad (GF) (Veg)

Fielcl greens, caramelized pecans, green aPPIes, local goat cheese, and tomatoes with a garlic cilantro

vinaigrette —$120.00

Smokcd Sweet Cormn Bisque

‘\/elvetg cream corn soup toPPecl with wild boar bacon, cotﬁa cheese, and cilantro oil ——$120.00

Caesar Salad (Veg)

Our version of the classic—$ 96

C}wck Wagon Chi]i
A 50~3ear~olcl recipe from the YO Ranch-~$ 120

Chicken or Tofu Tom-K ha (T hai coconut milk broth soup) (GF) (DP)

Coconut mi”<, ga|anga|, tomato, mushroomJ kaffir |ime, |emongrass, |ime)’uice and chili Paste~-$96

Burrata Sliccs (GF) (\/cg) (Minimum 4 dozcn)
Thick slices of beefsteak tomatoes toPPecl with Fresh Burrata di Bu]ca!a and fresh basil - Drizz!ecl

with extra virgin olive oil and balsamic reduction-—3$ 48 per dozen.




Displags

Texas HI“ Countrg Wl]d Game Charcuterie Boarcl — Assortment of house cured

and smoked game meats with seasonal accomPaniments $220.00 serves 25-30

Smokcc* Sa]mon () House cured and smoked side of salmon served with

traditional accomPaniments $ 140 serves 25-30

Artisana] Chccsc Boarc* (\/eg)-~ Assortment of local cheese handpickcd by our chef
and cheese maker of the Da”as Mozzare”a Company (downtown Da”as) ——— Served

with fresh rustic Milano f:)rcacl, focaccia parmesan toast Points, and seasonal Fruits, nuts

& berries, $7.00 PP minimum of 40 PP]

Mediterranean Grilled \/cgctab]cs and Crudité (\/eg)-~A combination of gri”ed and
raw marinated farmers market vcgctab]cs-~ Served with buttermilk herb clressing (vegan

clressing upon request) $6.00 PP minimum of 40 PP]

Assortcd Mini Dcsscrts—«— Luscious Lemon Squarcs , Me]taway Dream Bar, Fecan
Choco]ate Chunk Bar, Carame] APP]C Granny Bar $280.00 14 Pieces of each

Banana Fuclcling ~— Our]camous baked banana Pudding with meringue $ 85.00




Carving Stations

A” meats are Priccd for25-30 Pcop]e (Duc to the volatile beef market Priccs sukjcct to changc)
A” meats are sliced to 4-8 oz.

A” meats are served with herb focaccia slider rolls.

Prime Kib-— Whole rib roast slow roasted overm’ght served with aujus & creamy horseradish
$500.00

Smokcd Tcndcr]oin — Scrvccl with Aujus & creamy horseradish

$550.00

Smokcd Tur{cg Brcast~~ Citrus sPicccl cranbcrry chutney
$225.00

Kacl( of Lamb — Flum wasabi g]azccl and served with mintje”y

$550.00

Koastcd Forl( Loin - Smokc maP]c Dﬂon g]azccl Pork loin

$250.00

Sugg,ested Sides

A” sides are Priccd by the pan and serve 25-30 Pcop]c‘
A]thr the first pan half pans can be ordered

(ollard Greens — $120 Steamed Asparagus - $160

Whipped Potatoes —— $ 120 Roasted Brussel Sprouts Pacon — 5150
T abasco (Goat (Cheese (Grits — $120 Wild Rice —$120

(Gouda Mac & Cheese — $150 Sca”opccl Fotatoes —$ 140

Fortobello Mushrooms —— $ 150 Creamed Spinach —3 140




