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The First Course: Enjoy our selection of
appetizers. Some or all of these should feel familiar

to you.
Like you've known them for many lives.

As if your soul recognizes them.
Kind of like what you felt when you first met them.

I  F E E L  L I K E  I ' V E
K N O W N  Y O U

F O R E V E R

SHRIMP COCKTAIL | $15/LB

CAPRESE SKEWERS | $2.5/PC

CHICKEN AND WAFFLE BITES | $3.5/PC

SPINACH AND ARTICHOKE DIP | $16/LB

ROASTED CORN AND CRAB DIP I $28/LB

MIXED VEGGIE DISPLAY | $1.6/PERSON

 OUR CHARCUTERIE BOARD | $4/PERSON

INCLUDES SAUSAGE, BRISKET,

COUNTRY HAM, ASSORTED CHEESES,

CRACKERS, FRUIT, NUTS, AND JAMS
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The Buffet Course: This is where the real work
begins. The choices you make here define

the entire event. After its all said and done,
this is the table you are promising to show up

to for good. Kind of like the process of deciding
this was the person you were going to marry.

I  P R O M I S E  T O  M E E T
Y O U  A T  E V E R Y

T A B L E

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

*INTERESTED IN ADDITIONAL MAIN COURSE OPTION? ASK US!

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

SIDE SELECTIONS | 
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DESSERTS

The Third Course: The yummy treats.
This is happiness. Congratulations, you found it.

We wish you love, happiness, and light.
Most of all, we hope you dance under the

moon tonight.

L E T ' S  D A N C E
U N D E R  T H E

C R E S C E N T  M O O N

DRINKS

     SWEET TEA, LEMONADE, AND UNSWEET     

     TEA $3/PERSON

MINI KEY LIME PIES | $4/PC

MINI CHOCOLATE PEANUT BUTTER

CREAM PIES | $5/PC

CAKE POPS | $4/PC
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The terms we are agreeing to, rain or shine!

T H E  P R E N U P T I A L
A G R E E M E N T

COMES WITH: FULL SERVICE BUFFET $300

1.      COMPLIMENTARY TASTING

2.      VENUE VISIT 

3.      2 BUFFET SERVERS (4HRS. $100/EXTRA HOUR)

4.      SET UP AND BREAK DOWN OF BUFFET

5.      TRASH REMOVAL OF BUFFET DISPOSABLE ITEMS

6.      ADD DINNER & COCKTAIL PLATES, UTENILS, CUPS, AND

          NAPKINS ($4/PERSON)

*ASK US ABOUT SILVERWARE AND CHINA OPTIONS*

YOU MAY ADD: WAITSTAFF $45/HR (4HRS)

1.        SET UP PLATES/SILVERWARE

2.        FILLING BEVERAGES

3.        CLEANING AND REMOVING DINNERWARE FROM TABLE

YOU MAY ADD: ROOM FLIP $175/150 GUESTS

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

1.        REMOVE TRASH TO DESIGNATED AREA *WE WILL NOT HAUL TRASH

2.        CLEANING OF INTERIOR; FLOORS & KITCHEN AREA

BUFFET SERVICE (PRICE PER 100
PEOPLE)


