
Our menus reflect the tastes of 
Texas, Louisiana and Mexico, and highlight the flavors, 

colors and aromas that are uniquely found in the regions presented.



The price starts at $165 per person

P A S S E D  H O R S  D ’ O E U V R E S
(Choose three selections)

P R E S I D E N T I A L  P O R K  R I N D
Valentina aioli

C R E A M E D  S P I N A C H  S T U F F E D  M U S H R O O M S
prosciutto

D E V I L E D  Q U A I L  E G G S
caviar, dill

M I N I  B E E F  W E L L I N G T O N
port wine demi

M I N I  P O S T  O A K  G R I L L E D  L A M B  C H O P S
chimichurri

R O A S T E D  B E E T S
goat cheese mousse

S H R I M P  C A M P E C H A N A  S H O O T E R
avocado, chiles

P E K I N G  D U C K  R O L L
hoisin 

B A K E R ’ S  B A C O N
bourbon-honey glaze

S T A R T E R  S T A T I O N
(Choose one)

L O B S T E R  B I S Q U E
puff pastry, fresh lobster

K E N N E B U N K P O R T  C R A B  C A K E
lemon-basil aioli

R O A S T E D  B E E T  S A L A D
feta, baby spinach, olives, herb vinaigrette

W E D G E  S A L A D
buttermilk blue cheese dressing, fried onion strings, smoked bacon, tomatoes, green onions

S T U F F E D  T O M A T O
avocado, herbed goat cheese mousse, arugula, creamy cucumber vinaigrette

All prices are subject to current applicable service charges, $150 attendant fee, and Texas state sales tax. 
A minimum commitment of 25 guests is required. 

A  P E R F E C T L Y  P R E S I D E N T I A L  T A S T E  O F 
H I S T O R Y  C O M B I N E D  W I T H  P A T R I O T I C  F L A I R . 



E N T R É E S
(Choose one)

P R I M E  N E W  Y O R K  S T R I P
peppercorn sauce

R A C K  O F  L A M B
sauce paloise

S M O K E D  B E E F  T E N D E R L O I N
wild mushroom sauce

T E X A S  V E N I S O N  A N D  Q U A I L
venison chop, bacon-wrapped quail, balsamic blackberry sauce

B A K E D  H A L I B U T
crabmeat stuffing, lemon butter crumb

S H E L L F I S H  B O U I L L A B A I S S E
clams, mussels, scallops, shellfish broth, Pernod

L O B S T E R  M E D A L L I O N S
shellfish mousse, caviar sauce, risotto

D U C K  A  L ’ O R A N G E
citrus, fresh herbs, duck jus

C H I C K E N  R O U L A D E
spinach, brioche, brie, prosciutto, morel mushrooms

S I D E S
(Choose two)

C R E A M E D  B A B Y  S P I N A C H
Pernod, pancetta 

T H R E E - C H E E S E  M A C A R O N I
herb butter crust

J U M B O  A S P A R A G U S
lemon confit

P O T A T O E S  A U  G R A T I N
gruyere cheese

S W E E T  C O R N  S O U F F L E
lardon, scallions

B O U R B O N  W H I P P E D  S W E E T 
P O T A T O E S

pecan brown sugar crust

T R U F F L E  P O T A T O  P U R E E
chives, truffle butter

P O S T  O A K  G R I L L E D  V E G E T A B L E S
herb salsa verde

S T E A K  F R I E S
sea salt, jalapeno aioli

S W E E T S
(Choose one)

P A S S I O N  F R U I T  S O R B E T
honeycomb tuile

B L U E B E R R Y  T A R T
candied lemon ice cream

C H O C O L A T E  B L A C K O U T  M O U S S E  C A K E
raspberry, chocolate swirls

B A N A N A S  F O S T E R  C H E E S E C A K E
dark rum, bananas foster sauce

C L A S S I C  C A R R O T  C A K E
cream cheese, candied pecans

K E Y  L I M E  P I E
graham cracker crust, candied lime, blueberry

All prices are subject to current applicable service charges, $150 attendant fee, and Texas state sales tax. 
A minimum commitment of 25 guests is required. 


