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Galena Park ISD  

Lone Star Grill 

Catering 

Menu 
 



The Lone Star Grill Specializes in your catering needs 

offering everything from Breakfast Buffets, Boxed 

Lunches, Fresh Salads, to Hot Lunches,  

Dinner  and Appetizers .   

Catering Details 

 

 . All request forms must be made At Least 5 days Business 

Days  Before the event. If the event is less than 5 days 

contact the catering manager by email or phone .  

 Once the event request has been approved, the request is  

not put on the schedule until the catering manger            

receives a P.O. number or arrangement  of payment has 

been made.  

 Special Requests are accommodated, given advance        

notice. 

    A 20% service Charge will  Be added For all buffets   

     requiring servers . Buffet server  service Is applied  

     for up To 4 hrs Of service.2 servers for every 100ppl. 

     An additional 20% Service Charge will apply to all  

      Events that start later than 4:00pm ,And end  after 

      5:00pm or take place on a  weekend. 

 We provide all disposable plates, cups, napkins, &         

utensils. 

 All food items are served in disposable containers, un-

less more formal presentation is requested. 

  Chafers and linen service are available at an additional 

charge. 

     Tables and Linens  service are available at an additional  

      Charge. 

      A guaranteed  guest count is required  three days prior  

      To your  scheduled event. If a guaranteed is not received 

      We will  prepare  and charge for the highest requested   

       Count guest. 

      Prices Subject to change without notice. 

 

 

 

Laura Landeros 

Catering Manager  

832-386-1282 office 

281-802-2726 cell 

LLanderos@galenaparkisd.com 

 



 

Breakfast Menu 
Per Person /10 person minimum 

American Classic $4.25 

Fresh baked biscuits or croissant. choice of sausage or bacon with American 

cheese. Served with fresh seasonal fruit, coffee and juice. 

 

South of the Border $5.00 

Homemade breakfast tacos with a choice of chorizo & egg, potato & egg, bacon 

& egg or Mexican eggs. Served one taco per person, cheese, salsa, assorted 

juices and fresh brewed coffee. 

Two tacos per person add $1.00. 

 

Lone Star State $5.25 

Fluffy scrambled eggs with a choice of two meats; bacon, sausage or sausage 

patty. Served with breakfast potatoes, country biscuits and gravy, assorted 

juices and fresh brewed coffee.  

Substitute any side  for Pancakes  at no additional charge. 

 

Texas French Toast $4.25 

OOH la la  Y’all! Wedge of cinnamon and sugar covered French toast with   

syrup, bacon or sausage, and fresh fruit. 

 

 

Continental  $3.15 

Breakfast platter with a delectable array of fresh baked muffins Danish and 

cinnamon rolls, assorted juices and fresh brewed coffee. 

 

Deluxe Continental $4.75 

The Continental with fresh seasonal fruit salad and Kolaches 

 

Bagels and Muffins $3.15 

Fresh assorted bagels and muffins served with butter, Jellies, and cream 

Cheese. 

 

 

Ala Carte Items 

 

Fresh baked  

Cinnamon Rolls         $8.15dz. 

assorted Muffins        $8.15dz 

Assorted Jumbo Muffins       $12.25dz 

Assorted Danish         $6.65dz 

Yogurt Parfait_________________________________________________$3.00EA 

Kolaches                                                     $.80Each        

Assorted  Bottled Juices       $1.50____ 

Bottled water          $1.50ea__ 

Fresh Brewed Coffee             $1.25 Per Person 



 

Appetizers 

10 person Minimum  

Trays are generously built Per Person 

Fresh Seasonal Fruit $2.25 

A bouquet of fresh seasonal hand cut fruits, such as but not subject 

to strawberries, watermelon, cantaloupe, grapes & pineapple 

 

Assorted Cheese Tray $2.25 

Assorted cubes of cheese served with an assortment of crackers 

 

Fruit & Cheese Tray $3.25 

Two favorites combined on one scrumptious tray 
 

Vegetable Tray W/ Ranch Dip $2.00 

A Variety of Crispy  Fresh Vegetables Including Carrots, 

Celery ,Cucumbers, Broccoli & Cherry Tomatoes. 

 

Mini Chicken Croissant $2.50 

Homemade chicken salad with apples and pecans on a soft butter mini 

croissant 

 

Finger Sandwiches $3.99 

An assortment of deli sandwiches cut into bite size pieces (choice of 2 

sandwiches) 

 

Homemade Chips & Spicy Ranch Dip $1.75 

Fresh hand made chips served with a signature  Spicy Ranch dip 

 

Chicken  Salad Bites 2.35 

Cranberry Pecan Chicken Salad served in filo cups (2 per person) 

 

 

   
We Specialize in Creating  

Menus Unique to Your Event  

Contact Catering Manager 

for details 



Hot Appetizers 

All Items sold by piece 

See Catering Manager for Details 

 

 

Sold At Market Price 

 

Wings  Hot, BBQ & Lemon Pepper  

Served with blue cheese & ranch dressing 

  

Fire Roasted Meatballs  

Served in a Fire Roasted Tomato Sauce 

 

Spinach Dip  

Creamy Blend Of Cheese And  Spinach Served With Pita Chips 

 
Item Price 

Idaho Nachos 6.60 

Waffle Fries Stacked High with Chicken or beef, refried beans, ched-

dar and jack cheese, homemade queso, sour cream, jalapeños, fresh 

pico de gallo  

 

Savory Palmiers with Roasted Garlic and Rosemary 4.50 

French pastries (pronounced “pahlm-yay” filled with garlic-rosemary 

blend. 

 

 

 

We Specialize in Creating  

Menus Unique to Your Event 

Contact Catering Manager 



 

Hot & Cold Entrees 

Per person /10 person Minimum  

 

 

Side Salad $2.25 

Green Crispy Lettuce with Carrots ,Cucumbers & Grapes Tomatoes 

 

 

Taco Salad $7.00 

Lucia’s famous taco meat, Spanish rice, charro beans served with taco trim-

mings and a crisp taco bowl 

 

Soup $2.55 

 Chicken Tortilla   

 Homemade Loaded Bake Potato   

 Chicken Noodle   

 Broccoli Cheese  

 Tomato  

 Lumber Jack 

 Served with crackers  

 

Sandwiches  $3.25 

choice of bread & fresh  deli meats 

 100% wheat, honey wheat or white 

 Turkey, ham, roast beef, chicken salad or tuna salad 

 Croissant, or Artisan Breads $1.00 

 Jalapeno,  

 

Boxed Lunch $6.99 

Choice of sandwich, chips, cookie or fruit & Iced tea or canned soda 

 Croissant, or Artisan Breads $1.00 

 Jalapeno,  

            Sandwich choice: Club, Roast Beef, Turkey, Ham, Chicken Salad,    

 or Tuna Salad.  

 

 

 

 

 

 

   

We Specialize in Creating  

Menus Unique to Your Event  

Contact Catering Manager 

for details 



 

Hot Entrees 

Per person /10 person Minimum  

 

 

 

Italian Entrées 
All entrees served with garden salad, garlic toast & iced tea  

 

Lasagna $8.10 

Layers upon layers of tender pasta filled with our delicious blend of 

meats, spices and cheese topped with homemade meat sauce  

(pans of 12 servings) 

 

Chicken Parmesan $8.10 

Breaded plump chicken breast topped with homemade marinara sauce 

served with spaghetti 

 

Homemade Spaghetti & Meat Sauce $8.10 

Hearty homemade  Meat Sauce with Spaghetti Noodles 

 

 

Grilled Chicken Alfredo $8.70 

Creamy Alfredo Sauce served with grilled breast & fettuccini pasta  

 

 

Italian Buffet $9.15 (price based on 20 person minimum) 

Choice of two entrees garden or Caesar salad, garlic toast & iced 

tea   
   

We Specialize in Creating  

Menus Unique to Your Event  

Contact Catering Manager 

for details 



 

Hot & Cold Entrees 

Per person /10 person Minimum  

 

 

Country Chicken Fried Dinner $10.15 

Country fried steak or chicken  filet served with mashed potatoes and 

southern white gravy  

 

 

Baked Chicken $7.65 

Baked chicken seasoned to perfection served with your choice of 2 

sides  

 

 

 

Southern Home-style dinner $9.15 

Choice of 2 meats and 2 sides 1 bread 

 Fried chicken 

 Baked Chicken  

 Fried pork Chops  

 Cajun Roasted Pork Loin  

 Meat Loaf 

     Sides 

 Southern Green Beans  

 Candy Corn 

 Candy Yams  

 Cheddar Bacon Potatoes  

 Broccoli Cheese Casserole 

 Dirty Rice 

 

 

 

 

  

 

 

   

 

We Specialize in Creating  

Menus Unique to Your Event  

Contact Catering Manager 

for details 



 

Hot & Cold Entrees 

Per person /10 person Minimum  

 

BBQ Baked Potatoes $8.75 

Chopped Brisket & Southern BBQ Sauce ATOP A 1LB Potatoes 

Sour Cream, Butter, Sharp Cheddar & Green Onions Served With 

Garden Salad & Iced Tea 

 

Homemade Chili  $6.99 

Homemade Chili With White Rice And Fritos Sour Cream, Sharp 

Cheddar, Chopped Onions, & Corn Bread Served With Garden salad 

Tea 

 

Nacho Bar  $6.75 

Homemade Chips   W/ Seasoned Ground Beef  ,Cheese Sauce 

Salsa , Jalapenos ,Sour Cream ,& pico De Gallo   

Add Guacamole for $1.00 more 

 

quesadilla bar  $7.15 

Fresh, hand-made flour tortillas & plenty of delicious cheese, 

Quesadillas served with sour cream. Select one from the following 

Beef, Chicken, Fajita Or Pulled Pork. With caramelized onion. 

 

Mexican  

All Entrees Served With Spanish Rice And  Charro Beans 

 

Chicken And Beef  Fajitas $11.99 

Chicken And Beef  Fajitas Served With Flour Or Corn  Tortillas 

Sour Cream, Shredded Cheese ,Salsa , & Chips.  

Add Guacamole for $ 1.00 more 

  

Enchiladas  $7.99 

Choice Of 2 Enchiladas ,Spanish  Rice , Charro Beans, Salsa & Chips 

Cheese, Chicken & Beef 

 

 

 

   
We Specialize in Creating  

Menus Unique to Your Event  

Contact Catering Manager 

for details 



We Specialize in Creating  

Menus Unique to Your Event  

Contact Catering Manager 

for details 

 

 

Fresh Baked Cookies $9.00dz /$.80per person 

 Chocolate chunk  

 Oatmeal Raisin  

 Peanut Butter 

 White Chocolate Macadamia  

 Fudge Brownies add $.50 per dozen 

 

 

 

 

 

Homemade Cakes $1.85 slice Or  Cupcakes $1.55 

 Cocoa Cola Cake                              Commercial Cupcakes 

 Chocolate Cake                                                  $.89 EA 

 Strawberry Cake                                  Chocolate And Vanilla 

 Butter Pecan Cake 

 

 

 

 

 

Cheese Cake $2.55 slice $24.95 whole (12 slices) 

 Plain (served with choice of sauce) 

 Assorted Flavors 

 Seasonal Flavors ( check with catering manager for flavors)  

 

 

 

   

 

Desserts  

Per person /10 person Minimum  

 



 

Desserts 

Per person /10 person Minimum  

 

 

 

Assorted Mini Desserts Station  

$2.25 Per Person 

 Baklava 

 Mini Assorted Cookies 

 Truffles 

 Mini Fudge Brownie 

 Mini  Cup Cakes 

 Mini Puff Balls 

 Mini Lemon Tarts 

 Mini Pecan Pies 

 

 

Ultimate Ice Cream Social $3.10 

Choice Of Two Flavor Ice Cream +3 Sauces 

Ice Cream 

 Chocolate  

 Vanilla 

 Neapolitan 

   

Sauces 

Chocolate 

Caramel 

Strawberry 

Add A Waffle Bowl $1.00 Per  Person (7Days In Advance Notice To  

Order.  

Assorted Toppings & Whip Cream Included 

We Specialize in Creating  

Menus Unique to Your Event  

Contact Catering Manager 

for details 



 

Beverage Stations 

Per person /10 person Minimum  

 

Beverage Station #1 $1.55 
Choice of 2 items , includes all paper supplies & delivery 

 Iced Tea  

 Sparkling Punch 

 Coffee 

 Assorted Juice  

 Apple Juice  

 Orange Juice  

 Water (dispenser)  

 

Beverage Station #2 $2.05 
Choice of 3 items , includes all paper supplies & delivery 

 Iced Tea  

 Sparkling Punch  

 Coffee 

 Assorted Juice  

 Apple Juice  

 Orange Juice  

 Water (dispenser)  

 

Iced Beverages  $1.55 
Choice of 5 Beverages , includes all paper supplies & delivery 

 Bottled Water 

 Coke can 

 Coke Zero can 

 Diet Coke can 

 Sprite  can 

  Sprite Zero can 

 

  

   

Banquet Station $1.00 
All items served in punch bowl or dispenser upon request  

All paper product supplied  

 Sparkling Punch  

 Ginger Ale Punch 

 Strawberry Lemonade Punch (add $.25 per person) 

 Coffee  

 Iced Tea  

 Lemonade 

 



We Specialize in Creating  

Menus Unique to Your Event  

Contact Catering Manager 

for details 

 

 

 

 

Table cover  & Skirt  $24.99 per table   

 Navy blue  
 Red  
 Black  
 Yellow  
 Custom color( contact catering manager with the event colors & 

colors are purchased accordingly) 

 

Linen Service (price based on size & style) 

Round 132” in  white $12.00EA 

Additional Colors  Available Upon Request @ Vendors  

Pricing 

 

 

 

Wait staff 

Booked Event $20.00hr. Per server /per hour 

 

 

 

 

 

 

 

 

   

 

Decoration & Serving Equipment  

Price based on booked catering event  

Equipment rental without booked event add 35% surcharge  to total 



 

The Lone Star Grill  

Mission   

 

 

 

 

 

The Mission at The Lone Star Grill is the       

highest quality of customer service with a 

sense of warmth, Friendliness, individual pride 

and Team Spirit. 

At the Lone Star Grill, our Mission Statement 

has always governed the way we conduct    

business. It Highlights our desire to serve You 

and gives us direction when we have to make        

service related decisions. It is another way of 

saying “we always try to do the right thing !” 

 

 

 

 

 

 

 

 

Laura Landeros 

Catering Manager  

832-376-1282 office 

281-802-2726  cell 

LLanderos@galenaparkisd.com 

 


