2018 - 2019

| ONE 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. I[F 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.

o« 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. [F 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 $12.25Dz7
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

1 OPERSON 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 Dipr $2.00

A VARIETY OF CRISPY FRESH VEGETABLES INCLUDING CARROTS,
CELERY ,CUCUMBERS, BRoOccOLI & 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, JALAPENOS, 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



HoTt & 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

BroccoLl CHEESE

TOMATO

LUMBER JACK

SERVED WITH CRACKERS

SANDWICHES $3.25
CHOICE OF BREAD & FRESH DELI MEATS
e 100% WHEAT, HONEY WHEAT OR WHITE
e TURKEY, HAM, ROAST BEEF, CHICKEN SALAD OR TUNA SALAD
e CROISSANT, OR ARTISAN BREADS $1.00
JALAPENO,

BOXED LUNCH $6.99
CHOICE OF SANDWICH, CHIPS, COOKIE OR FRUIT & ICED TEA OR CANNED SODA
e 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



HoOT ENTREES

PER PERSON / 10 PERSON MINIMUM

ITALIAN ENTREES

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



HoTt & 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
BrRoccoLl CHEESE CASSEROLE
DIRTY RICE

WE SPECIALIZE IN CREATING
MENUS UNIQUE TO YOUR EVENT
CONTACT CATERING MANAGER
FOR DETAILS



HoTt & 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

NAcCHO 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



DESSERTS

PER PERSON / 10 PERSON MINIMUM

FRESH BAKED COOKIES $9.00Dz /$.80PER PERSON
¢ CHOCOLATE CHUNK

¢ OATMEAL RAISIN

e PEANUT BUTTER

WHITE CHOCOLATE MACADAMIA
FUDGE BROWNIES ADD $.50 PER DOZEN

HoMEMADE CAKES $1.85 suce 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 suice $24.95 whoLe (12 sLices)

o PLAIN (SERVED WITH CHOICE OF SAUCE)

e ASSORTED FLAVORS

« SEASONAL FLAVORS (CHECK WITH CATERING MANAGER FOR FLAVORS)

WE SPECIALIZE IN CREATING
MENUS UNIQUE TO YOUR EVENT
CONTACT CATERING MANAGER
FOR DETAILS



DESSERTS

PER PERSON / 10 PERSON MINIMUM

ASSORTED MINI DESSERTS STATION

$2.25 PER PERSON

e BAKLAVA

MINI ASSORTED COOKIES
TRUFFLES

MINI FUDGE BROWNIE
MINI CupP CAKES

MINI PUFF BALLS

MINI LEMON TARTS

MINI PECAN PIES

ULTIMATE ICE CREAM SoOcIAL $3.10

CHOICE OF TWO FLAVOR ICE CREAM +3 SAUCES

ICE CREAM
e CHOCOLATE
e 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
e ICEDTEA

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
e ICEDTEA

SPARKLING PUNCH

COFFEE

ASSORTED JUICE

APPLE JUICE

ORANGE JUICE

WATER (DISPENSER)

ICED BEVERAGES $1.55

CHOICE OF 5 BEVERAGES , INCLUDES ALL PAPER SUPPLIES & DELIVERY
e BOTTLED WATER

e COKE CAN

¢ COKE ZERO CAN

e 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

e SPARKLING PUNCH

GINGER ALE PUNCH

STRAWBERRY LEMONADE PUNCH (ADD $.25 PER PERSON)
COFFEE

ICED TEA

LEMONADE




DECORATION & SERVING EQUIPMENT

PRICE BASED ON BOOKED CATERING EVENT
EQUIPMENT RENTAL WITHOUT BOOKED EVENT ADD 35% SURCHARGE TO TOTAL

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

WE SPECIALIZE IN CREATING
MENUS UNIQUE TO YOUR EVENT
CONTACT CATERING MANAGER
FOR DETAILS



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




