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INCLUDES SAUSAGE, BRISKET,

COUNTRY HAM, ASSORTED CHEESES,

CRACKERS, FRUIT, NUTS, AND JAMS

SHRIMP COCKTAIL | $13/LB

BACON WRAPPED SCALLOPS | $2/PC

CHICKEN AND WAFFLE BITES | $3.5/PC

SPINACH AND ARTICHOKE DIP | $15/LB

ROASTED CORN AND CRAB DIP I $26/LB

MIXED VEGGIE DISPLAY | $1.5/PERSON

 OUR CHARCUTERIE BOARD | $4/PERSON
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The RBL Catering Company

 SMOKED SALMON TOPPED WITH A HONEY
GLAZE. SERVED WITH YOUR CHOICE OF TWO
SIDES AND DINNER ROLLS.   

GRILLED RIBEYE PERFECTLY SEASONED
WITH OUR FAMOUS RUB. SERVED WITH
YOUR CHOICE OF TWO SIDES AND DINNER
ROLLS.

*YOU MAY SELECT 2 TEMPERATURES THAT YOU
WOULD LIKE YOUR STEAKS COOKED TO*

                                 
WOOD FIRED BONELESS CHICKEN BREAST
MARINATED IN OUR HOUSE MADE TUSCAN
SAUCE. SERVED WITH YOUR CHOICE OF TWO
SIDES AND DINNER ROLLS.

HUNNI OF THE SEA | $25/PERSON 

24 HOURS IN DALLAS | $26/PERSON

ARSN SECRET | $20/PERSON

                                              GARLIC MASHED POTATOES,
BROCCOLINI, VEGETABLE MEDLEY, SWEET POTATO FLUFF,
BROCCOLI, SAUTEED SPINACH, RICE PILAF, SCALLOPED POTATOES

SIDE SELECTIONS | 
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DESSERTS
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DRINKS | SWEET TEA, LEMONADE, AND

UNSWEET TEA $2/PERSON

MINI KEY LIME PIES | $3/PC

MINI CHOCOLATE PEANUT BUTTER CREAM

PIES | $3.50/PC

3-TIER WEDDING CAKE I STARTING AT $400

       ICING COLOR: *ASK US*

       ICING FLAVOR: BUTTERCREAM

       CAKE FLAVOR: VANILLA,

       CHOCOLATE, OR RED VELVET
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     COMPLIMENTARY TASTING

     VENUE VISIT 

     2 BUFFET SERVERS (4HRS. $100/EXTRA HOUR)

     SET UP AND BREAK DOWN OF BUFFET

     TRASH REMOVAL OF BUFFET DISPOSABLE ITEMS

     ADD DINNER & COCKTAIL PLATES, UTENILS, CUPS, AND

       SET UP PLATES/SILVERWARE

       FILLING BEVERAGES

       CLEANING AND REMOVING DINNERWARE FROM TABLE

      HOST MUST BRING ALL BAR MATERIALS AND DRINKS

       REMOVE TRASH TO DESIGNATED AREA *WE WILL NOT HAUL TRASH

       CLEANING OF INTERIOR; FLOORS & KITCHEN AREA

COMES WITH: FULL SERVICE BUFFET $300

1.

2.

3.

4.

5.

6.

          NAPKINS ($3.75/PERSON)

YOU MAY ADD: WAITSTAFF $30/HR (4HRS)

1.

2.

3.

YOU MAY ADD: BARTENDER $40/HR (4HRS)

1.

YOU MAY ADD: ROOM FLIP $100/150 GUESTS

YOU MAY ADD: CLEANING OF VENUE $400 (2HRS)

1.

2.

BUFFET SERVICE (PRICE PER 100
PEOPLE)


