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Fall/Winter Family Style Dinner Menus 

Menu One 
 

Passed Hors d’oeuvres 
Texas “BLT” Bites 

Fried Green Tomatoes topped with Applewood Smoked Bacon, Micro Arugula, & Garlic Mayo 
 

Rustic “1015” Onion Tartlets 
A Savory Pastry filled with Caramelized Texas Sweet Onions, Grueyère Cheese, & Cream 

 
Pre-set Plated Salad 

Field Green Salad with Tart Apples, Cranberries, Spiced Pecans, Chevre, & Cider Vinaigrette 
 

Petite Dinner Rolls & Whipped Butter 
 

Family-Style Dinner 
Pecan-Crusted Breast of Chicken with Dijon Thyme Sauce 

 
Mac n' Cheese Gratin 

 
Sautéed Green Beans with shallot butter 

 
 

Additional Options 
Pecan-Crusted & Shiner Bock-Glazed House Smoked Salmon  

with Whole Grain Dijon Sauce 
 

Roasted Beef Tenderloin with Whiskey Demi-Glace & Horseradish Aioli 
 

Scalloped Yukon Gold & Sweet Potato Gratin 
 

Pimento Cheese Fritters with Green Tomato Jam 
 

Southern Grit Cake Topped with Jack Daniel’s Pulled Pork & Crispy Shallot Rings 
 

Texas Wedge Salad 
with Applewood-smoked Bacon, Cherry Tomatoes, Spiced Pecans, 

Crumbled Blue Cheese & Buttermilk Dressing 
 

Thyme roasted Grapes & Texas Chevre Crostinis 
Garnished with Toasted Walnuts & Honey 
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Fall/Winter Family Style Dinner Menus 

Menu Two 
 

Passed Hors d’oeuvres 
Butternut Squash & Wild Mushroom Empanaditas with Charred Tomatillo Salsa 

 
Pulled Pork Tostaditas with Apple Pico & Cilantro Aioli 

 
Pre-Set Plated Salad 

Grilled Little Gem Lettuces 
with Smoked Tomatoes, Red Chile Croutons, Cotija & Chipotle Caesar Dressing 

 
Jalapeno Corn Muffins with Whipped Butter 

 
Family-Style Dinner 

Stuffed Breast of Chicken with Green Hatch Chiles & Goat Cheese 
 

Smoked Pork Tenderloin with Orange-Serrano Reduction & Chimichurri Sauce 
 

Chipotle Sweet Potato Mashers 
 

Roasted Winter Vegetables 
Asparagus, Butternut Squash, Cauliflower, Beets & Red Onion 

 
 
 

Additional Options 
Two-Bite “Hot & Crunchy Avocado” Tacos 

Almond, Cornflake, & Sesame crusted & fried Avocado in tiny Flour Tortillas 
with Honey-Habanero Aioli & Mango-Jalapeno Slaw 

 
Roasted Brussels Sprouts with Cumin Brown Butter 

 
Black Bean, Corn, & Rice Salad with Cilantro Lime Vinaigrette 

 
Honey Jalapeno Glazed House Smoked Salmon 

 
Coffee crusted Beef Medallions 

with Cilantro-Lime “Beer Blanc” & Clementine Pico 
 

Cornbread-Chorizo Stuffed Breast of Chicken 
with a Charred Tomatillo Salsa 
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Fall/Winter Family Style Dinner Menus 

Menu Three 
 

Passed Hors d’oeuvres 
Fritti Artichoke Quarters with Rosemary Aioli 

 
Warm Garlicky Lamb & Feta Stuffed Piquillo Peppers with Parsley Mint Oil 

 
Pre-set Plated Salad 
Classic Caesar Salad 

With Herbed Croutons and Parmesan Frico Medallions 
 

Grilled Focaccia 
 

Family-Style Dinner 
Roasted Beef Medallions with Mushroom Ragout 

 
Prosciutto & Fontina Stuffed Breast of Chicken with Lemon Garlic Butter 

 
Creamy Parmesan Polenta 

 
Truffled Asparagus 

 
 

Additional Options 
Roasted Garlic Mashed Potatoes 

 
Fontina Risotto Cakes 

with Sun-Dried Tomato Chutney 
 

Arugula, Fig, & Black Pepper Chevre Pizzettes, drizzled with Rosemary Honey 
 

Savory Cheesecake of Spinach, Roasted Garlic & Chevre with Parmesan Crust 
Topped with Red & Yellow Pear Tomato Relish, served with Crostinis 

 
Farfalle Pasta with Pecorino-Romano Cream Sauce 

 
Arugula Salad with Roasted Pears, Toasted Walnuts, Gorgonzola, & Sherry Vinaigrette 

 
Wood Grilled Breast of Chicken with Citrus-Artichoke Sauce 


