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DINE Catering and Events Full service Menu

includes details of our Hors D’oeuvres, Buffet, Gastro Plated and desserts services
Catering Full Service Menu prices include:
● Full Menu planning with our Executive Chef, Mark Holden
● Venue walkaround with our Event Coordinator
● Complimentary tasting for up to four guests
● Delivery to venue location
● All venue food setup equipment
● Buffet tables and buffet table linen
● All food-related service equipment
● All food-related service staff
Additional service options available:
● Table and chair hire
● Table and chair linen hire
● Chinaware for all catering buffets ($2.50 per person)
● TABC Certified bar staff ($35 per hour/4hrs minimum)
● Professional Bar hire ($150.00 for event)
● Glass hire, starting from $0.65 per person

www.dinecateringandevents.com           832-560-5145         info@dinecateringandevents.com

2

DINE Catering and Events Sample  Hors
D’oeuvres & “More D’oeuvres”  Menu
$3.50 per item, per person
Meats
Mini Chicken Fajitas

Tender chicken filet,lightly spices with mixed peppers and onions. Topped with sour cream, and served on our signature
lime wedge

Lamb Lollipops (+$1)

Oven-roasted, with a fresh rosemary and mint crust

Mini Beef Wellington

Tender beef filet, rolled in a puff pastry and topped with a mushroom duxelle

Edible Spoon

Tortilla spoons topped with a chicken, apple and horseradish pate

Parma Ham and Bleu

Parma ham, bleu cheese and roasted fig on toasted baguette

Beef Carpaccio

Chicken potstickers

  served with a homemade garlic and mayonnaise Aioli dip
       Smoked Chicken Skewers
                 Served with a chipotle tomato salsa shot

Chicken Caesar wraps

       Diced chicken breast lightly covered in a caesar dressing, and wrapped in romaine lettuce

Beef carpaccio, served with creamed rocket and parmesan, on a truffle oil bread croute
             Chicken Kebobs
Tender chicken filet, layered with mixed peppers and zucchini. Served with a garlic Aioli Dipping sauce
  All Day Breakfast croute
Balsamic bread croute, topped with a mushroom pate, smoked bacon, sunblush tomato and a quail’s egg
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Sample Hors D’oeuvres & “More D’oeuvres” Menu continued
Fish

Jalapeno shrimp

Jalapeno peppers, stuffed with fresh gulf shrimp and wrapped in bacon

Smoked Salmon Roulade

Cured smoked salmon, rolled with a fresh dill cream cheese

Louisiana Crab cake

Rolled in a crisp panko crumb and served with a remoulade sauce

Smoked Salmon Rosette

Served on a pumpernickel bread and topped with caviar

Vegetarian

Edible Spoons

Tortilla spoons topped with a homemade red pepper hummus

Mushroom Risotto Cake

Portobello mushroom risotto, coated in a Panko crumb and served with a chili jam

Mini feta pastry

Mini savory pastry cases, filled with crumbled feta cheese and spinach

Spanish Omelet

Mixed vegetable Spanish omelet, topped with black olives

Italian Caprese Croutes

Mini balsamic croutes, topped with baby mozzarella, cherry tomato and basil oil
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DINE Catering and Events Sample “More D’oeuvres” Menu

Exclusive to DINE Catering and Events, More D’oeuvres are an ideal event snack. Perfect for entertaining the most hungry of guests
our More D’oeuvres combine perfect combination flavours,  with less delicate ingredients. This is a heartier bite that will ensure that
your guests are happy, and satisfied from our extensive range of “mini entrees”.
Meats

Beef Reuben

Sliced corned beef, served on a bed of sauerkraut and pickle relish, on a sweet brioche roll

Mini Italian meatballs

Sicilian Beef meatball, served on a bed of basil-rubbed angel hair pasta

Minted Lamb cutlet

Tender lamb cutlet, served with minted crushed potato and a redcurrant glaze

Beef and Beets

Roast beef tenderloin, served with a sweet potato mash, beet jelly and baby carrot

Pulled Pork sliders

Tender pork loin, marinated in bbq and shredded and served on a mini slider roll, topped with texas slaw

Thai Green Chicken curry

served with jasmine and lemongrass arancini

Paprika Chicken

Paprika-smoked chicken breast, served with a fresh herb and five-bean salad
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DINE Catering and Events Sample  “More D’oeuvres” continued
 Fish

Coconut shrimp

Served with a sweet chili sauce and bell pepper noodles

Yellow fin tuna

served with sake-infused cucumber, crispy onions spring onion

Seared Scallops(+$1)

Fresh seared scallop, served with a pea puree & chorizo

Tea-smoked salmon

Malaysian tea leaf-smoked salmon, with a raspberry and pomegranate
dressing

Vegetarian
Eastern spiced Falafels with Couscous

Homemade chickpea falafel, served on a bed of cumin-scented couscous

Mini Greek Feta Salad bowls

Crisp lettuce leaf, tossed with fresh kalamata olives, feta cheese cubes and cucumber, and drizzled with a
light greek dressing

www.dinecateringandevents.com           832-560-5145         info@dinecateringandevents.com

6

DINE Catering and Events Sample  Mini Desserts Menu
$3.50 per item, per person

What better way than to finish your event with a selection of sweet treats? Our homemade mini desserts allow you to
sample a taste of something sweet, and combine a number of favorite items to round off your celebration with friends and
family. All of our desserts are served individually.

Strawberry Cheesecake Mousse

A light, creamy dessert made from fusion of cheesecake, cream and fresh strawberries.

Margarita Tartlets

Sweet pastry case, filled with a zesty lime margarita cream

Double Belgian Chocolate Pots

Rich, milk chocolate cream, topped with a white chocolate ganache

Apple Crumble

Sweet, stewed apples, topped with a delicate cookie crumble and served with ginger ice cream

Vanilla Creme Brulee

Traditional vanilla bean creme brulee, topped with fresh raspberry

Peach Tartin

Fresh peach slices, served on a sweet, french pastry, with a demi glaze

Tiramisu

Layers of coffee-soaked sponge, mascarpone cream, and topped with cocoa

Limoncello Mousse

Tangy lemon cream mousse, served with a vanilla wafer
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DINE Catering and Events Sample Buffet Menu

$19.95 per person- Choose One Entree, two sides, one salad and one bread roll type

******Call us on 832-560-5145 to discuss Cocktail hour and Buffet Package Deal*****
Entrees (pick one; a dditions can be made for small surcharge)
Chicken
Chicken Provençale-Char-grilled chicken breast, Served with a tomato, oregano and garlic Provençale sauce
Red wine Chicken-Char-grilled chicken breast, served with a roasted cherry tomato, fresh basil and red wine sauce
Chicken and Shrimp Chicken breast, topped with fresh shrimp and served with a light lemon and cream sauce
Chicken Parma ham- Breast of chicken, rolled with italian parma ham, spinach and fresh mozzarella. Served
with a sunblush tomato jus
Chicken Casserole- Tender chicken pieces, cooked with bacon, mushroom and gravy, and topped with a cheese
biscuit

Beef
Beef Au Poivre- strips of beef, served in a green peppercorn sauce
Beef with mushrooms- strips of Rib-eye Steak, Cooked in a mushroom and Red wine sauce
Beef Stroganoff-strips of Beef, served with a paprika and onion stroganoff  sauce
Italian Beef meatballs Traditional beef meatballs, topped with a rich tomato and mixed herb sauce
Pork
Pork with mushrooms- Roast loin of pork, served with a button mushroom sauce
Cider pork Tender pork loin, served with a light apple & cider sauce
Pork with apple and mustard- Diced pork, served with a cooking apple and wholegrain mustard gravy sauce
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DINE Catering and Events Sample Buffet Menu continued

Entrees Continued
Fish

Banana-leaf fish parcels- Mahi fish parcels Steamed in a lemongrass and white wine banana leaf pocket
Salsa verde Tilapia- Pan-seared Tilapia, served with a fresh salsa verde sauce

Vegetarian

Butternut Ravioli - Served in a white wine and butter sauce

Mediterranean vegetable pasta- Olive oil-rubbed penne pasta, served with fresh sauteed mediterranean vegetables
Eggplant Parmigiana- Eggplant slices, lightly fried in a crispy crumb, and topped with fresh tomato and mozzarella
cheese

Bleu Cheese Portobello- Portobello Mushroom, stuffed with bleu cheese and herbed crumb mix, and lightly broiled
Salads (pick one)

Fresh Arugula salad, served with parmesan shavings and sunblush tomato

Summer salad, including cucumber, red onion, sliced olives and artichoke hearts

Balsamic-dressed garden salad Mixed garden salad, topped with crispy bacon and quail’s egg, and drizzled with a
homemade balsamic dressing

Classic Caesar Salad- Cos lettuce, served with traditional Caesar dressing, homemade croutons and parmesan shavings
Fresh Arugula tossed with watermelon and feta cheese
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DINE Catering and Events Sample Buffet Menu continued

Sides (pick two)

Basil Penne Pasta Basil and olive oil- rubbed penne pasta

Steamed vegetable medley- Medley of steamed potatoes served with a herbed butter
Roast vegetable medley-Mixed roasted seasonal vegetables

Zucchini Provencale-Diced zucchini, served with an Italian tomato sauce, with garlic, tomato, oregano and onions
Green beans-Fresh green beans, wrapped in bacon

Carrot Puree-Freshly pureed carrots, scented with cumin and butter

Greens, spinach and kale mix-Wilted greens, baby spinach and fresh kale, lightly pan-fried in olive oil, and topped with red bell pepper slices
“Jenga Fries”-Thick cut fries, seasoned with fresh herbs and lightly tossed in olive oil,
Homemade Mashed potatoes-Made with butter and cream

Saffron Rice -Saffron and fennel seed-infused basmati rice, served with fresh cilantro

Bread Roll selection (pick one)

Freshly baked homemade bread rolls and butter
Homemade poppy seed bread rolls
Homemade garlic and chili flake bread rolls
Homemade onion and fennel seeded bread rolls

Just $19.95 per person, plus 8.25% sales tax
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DINE Catering and Events Sample Gastro Plated Menu

All of our Gastro buffet entrees are served with signature  sides, a salad,
and fresh bread rolls. Please contact us directly on 832-560-5145 for
specific pricing. Prices are subject to market and seasonal  availability.

Garlic-roasted Beef Filet
Tender beef filet, roasted in fresh garlic cloves, and cooked to your liking. Hand-carved at your buffet by our Executive Chef
Lobster Tails
Steamed Lobster tail, served with a delicate fusion of lemon, thyme and feta cream
Brandy Duck breast
Pan-seared duck breast, cooked to order, and served with a brandy cherry flambe
Rack of Lamb
Tender rack of lamb, served with a rosemary herb crust
Teriyaki Salmon
Fresh, teriyaki-seared salmon filet, served with sauteed Asian mixed vegetables
Sesame Tuna
Charred, sesame tuna filet, served with a Singapore Vermicelli
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DINE Catering and Events Sample Foodie Stations
Can’t quite decide on what you want for your special event? Don’t want to be limited by one particular cuisine?
Want to “have your cake, and eat it?!” Well, you can, with our foodie stations setup. Our stations are an array of
beautifully presented, varied cuisines, to suit everyone’s tastes. Foodie stations are subject to terms and
conditions. Some of our sample foodie stations are outlined below:
Seafood station

Includes a mix of various shellfish, fresh fish roulade and ceviche

Italian Charcuterie Station

Includes a mix of sliced traditional Italian meats, pates, Mixed marinated olives and pickles

Mixed cheese platter station

Includes a variety of pre-portioned cheese samples, served with an assortment of chutneys,
fruits and crackers

Mimosa and Bloody Mary station

Let your guests build their own, with an array of condiments to personalize their drink of
choice

Brunch stations

Examples include “Chicken & Waffles”, “Omelet”, and our most popular, “Build your own smoothie station”
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Some of our Sample Foodie Stations
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