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     Jack & Sam’s Appetizers








Chicken & Poultry








Fresh Seafood








Blackened Chicken Sliders		20.00 dozen


Chicken Pot Stickers			12.00 dozen


Blackened Chicken Quesadillas	18.00 dozen


Grilled Peanut Chicken Satay		18.00 dozen


Ginger-Teriyaki Chicken Skewers	18.00 dozen


Blackened Chicken Puffs		14.00 dozen


Jalapeno-Chicken Bites			16.00 dozen


Chicken Tenders			12.00 dozen


Mini-Chicken Enchiladas		12.00 dozen


Mini-Chicken Empanadas		14.00 dozen


Smoked Chicken Quesadillas		18.00 dozen


Hot & Crunchy Chicken		14.00 dozen


Smoked Buffalo Wings			14.00 dozen


Jalapeno  Quail Bites			4.00 dozen


Barbequed Smoked Duck Tacos		36.00 dozen


Turkey-Jack Rolls w/ Honey Mustard	24.00 dozen








Mediterranean Charbroiled Oysters		2.50 each


Oysters Rockefeller 				2.50 each


Oysters on the Half Shell			2.25 each


Grill Charge					75.00


Peeled Cocktail Shrimp				28.00 dozen


You-Peel Shrimp				18.00 dozen 


Blackened Shrimp Quesadillas			18.00 dozen


Jalapeno Shrimp Bites				30.00 dozen


Tequila Lime Shrimp Skewers (3)		7.00  each 


Crawfish & Angel Hair Pasta Beignets		18.00 dozen


Boiled Crawfish, Corn & Potatoes (seasonal)	Market


Marinated Crab Claws			 	30.00 pound


Blue Crab Dip with Assorted Crackers		24.00 pint


Mini-Lump Crab Cakes				36.00 dozen


Mini-Crabmeat Tostados			14.00 dozen


Mini-Lobster Tostados				18.50 dozen


Whole Baked Salmon  (6-8#)			140.00 each


Smoked Salmon Cheesecake			60.00 each


Smoked Salmon Cheesecake Squares		18.00 dozen


Smoked Salmon Tray (2#)			58.00 each


Spicy Salmon Cakes w/ Herb Mayo		14.00 dozen


Smoked Salmon & Apple Quesadillas		26.00 dozen


Peppercorn Tuna Crisps     			18.00 dozen


Artichoke-Crab Dip w/Pita Points		24.00 Pint


Caviar Potatoes				13.75 dozen 


Crab-Stuffed Mushrooms			16.00 dozen


Shrimp Remoulade Filo Cups			14.00 dozen

















Smoked Pork  Quesadillas		18.00 dozen 


Pork Satay Skewer			20.00 dozen


Cuban Pulled Pork Sliders		28.00 dozen


Coriander Pork Sliders		24.00 dozen


Blackened Pork Sliders		24.00 dozen


Bacon-Wrppd Honey Glazed Apricots	12.00 dozen


Jalapeno Venison Bites			30.00 dozen


Jalapeno  Quail Bites			24.00 dozen


Jalapeno-Chicken Bites			16.00 dozen








 Pork








Beef, Lamb & Game








Desserts





Beef Empanadas			14.00 dozen


Grilled Beef Quesadillas		22.00 dozen 


Whole Beef Tenderloin 	     	38.00 per #


Cilantro-Lime Filet Skewers		22.00 dozen


Grilled Thai Beef Satay		22.00 dozen


Coriander-Cured Filet Mignon Sliders	28.00 dozen 


Shaved Ribeye Rolls			28.00 dozen


Crawfish Pies				22.00 dozen


Mini-Filet Mignon Tostados		12.00 dozen


Lamb Chop Lollipops			   4.50 each	


Sam’s Prime Beef Brisket Quesadillas	24.00 dozen


Jalapeno Venison Bites			30.00 dozen


Mini-Taco Bar				  8.00 person








Banana Split / Sundae Bar			 5.00 person


Bananas Foster Station			 5.00 person


chocolate-Pecan Mini-Tarts			16.00 dozen


S’mores Cups					16.00 dozen


Black Bottom Filo Tarts			12.00 dozen


Banana Split Filo Tarts			12.00 dozen


Key Lime Filo Tarts				12.00 dozen


Mini Lemon Tarts				12.00 dozen


Peanut Butter Chocolate Cups			14.00 dozen Brown Sugar-Pecan Mascarpone Cheesecake Bites  	12.00 dozen Strawberry Puffs                                                         	12.00 dozen


Kiwi Cookies				    	14.00 dozen


Chocolate Covered Strawberries		14.00 dozen Chocolate Truffles				14.00 dozen Cookie & Brownie Tray   (5 dozen)	 	50.00











We can help you choose the best menu items and quantities for any sized party you have in mind!








(just happens to be) Vegetarian





Crostini





Filet Oscar Crostini				12.00 dozen


Filet & Balsamic Crostini			12.00 dozen


Caprese Crostini with Dallas Mozzarella	11.00 dozen


Blue Crab, Gruyere, Gouda & Artichoke	14.00 dozen


Spinach with Brie & garlic			11.00 dozen


Humus with Roasted Balsamic Pepper		  9.00 dozen


Smoked Salmon with Cream Cheese & Capers      14.00 dozen


Pomegranate, Pistachio, OJ Cream Cheese    	14.00 dozen





Cherry Tomatoes w/ Pesto			10.00 dozen


Southwestern Vegetable Eggrolls		18.00 dozen


Artichoke Fritters w/ Lemon Sauce	   	12.00 dozen


Corn Fritters w/ Scallion Cream	  	10.00 dozen


Zucchini Fritters w/ Chili Aioli		   	10.00 dozen


Pimiento Cheese Finger Sandwiches	 	12.00 dozen


Cucumber & Cream Cheese Finger Sandwiches	12.00 dozen


Baked Brie				    	40.00 each


Artichoke-Spinach Dip w/Pita Points           	16.50 Pint


Bleu Cheese & Caramelized Onion Stuffed Mushroom	14.00 dozen


Gorgonzola Wontons				13.00 dozen


Chips & Salsa   Large			              	30.00


Homemade Guacamole				15.00 pint


Mini Feta Puffs					15.00 dozen


Spinach Quesadillas				12.00 dozen


Cold Spinach Dip w/ assorted crackers		12.00 pint


Herb Cheesecake w/ assorted crackers		40.00 each


Basil Pesto Wheels				12.00 dozen


Tapenade, Humus				12.00 pint


Jalapeno Popper Dip				12.00 pint


Mushroom & Goat Cheese Quesadillas		14.00 dozen


Pesto & Portobello Quesadillas		14.00 dozen


Fried Macaroni & Cheese w/Avocado Ranch	12.00 dozen


Tortellini-Caprese Skewers			18.00 dozen





Cheese Trays 


Bleu, Smoked Gouda, Havarti, Asiago		89.00 / 49.00


Cubed Swiss, Pepperjack, Cheddar 		70.00 / 35.00














Fruits & Miscellaneous





Assorted Finger Sandwiches			12.00 dozen


Bacon-Wrapped Honey Glazed Apricots	   9.00 dozen


Turkey-Jack Rolls w/ Honey Mustard		24.00 dozen


Assorted California Sushi Rolls		12.00 dozen


Deli Platter					135.00 / 75.00


Fruit K-Bobs				   	12.00 dozen


Fruit Display with Dip			    	 60.00 / 40.00


Pineapple Boats			    	 20.00 / 4


Fancy Vegetable Tray with Dip		    	50.00 / 35.00


Deviled Eggs					12.00 dozen





Rentals








Chaffer with Sterno				15.00 each


8” Glass Plates					.45 each


Wine Glasses  (7-ounce)				.48 each


Wine Glasses (18-ounce)			.95 each


Square Dinner Plates				.98 each


10” Dinner Plates				.45 each


Stainless Flatware				.38 each


Silver Flatware				.58 each


Black & or White Linen Napkins		.35 each


85” Black or White Tablecloths		6.00 each


8’ Tables					12.00 each


60” round Tables				14.00 each


Wooden Chairs w/ Pads (White or Black)	4.50 each


Full Bar Set-ups (mixers, fruit, glassware)	6.00 person


Local Delivery					10%


Local Delivery, Set-Up & Pick-Up		15%








Vegan





Tofuti Cream Cheese Stuffed Jalapenos	24.00 dozen


Black Bean & Corn Salsa w/ tortilla chips	10.00 pint


Tomato & Basil Bruschetta			12.00 dozen


Vegan Spinach Quesadillas w/ homemade salsa	18.00 dozen


Butternut Squash W/ Field roast Sausage	16.00 dozen


Herb-Stuffed Mushrooms			12.00 dozen


Humus w/ Pita Points				13.50 pint


Mini-Humus Filo Cups w/ Balsamic Red Pepper	12.00 dozen


Tapenade w/ Pita Points				13.50 pint


Mini-Tapenade Filo Cups w/ Balsamic Red Pepper	10.00 dozen


Vegan Sausage Tostados			16.00 dozen


Vegan California Sushi Rolls			24.00 dozen


	Tofuti cream cheese, carrot & cucumber


	Carrot & Cucumber


	Tofuti Cream Cheese & Avocado


Roasted Tomato & Corn Salsa w/ Tortilla Chips	12.00 pint


Fried Red Potatoes w/ Tomato-Avocado Salsa	12.00 dozen











Professional Staff





Waitstaff 					  80.00 4-hours	


Grill Chefs					100.00 4-hours	         


Carvers					  80.00 4-hours	         


TABC Certified Cocktail Servers	        	100.00 4-hours		


TABC Certified Bartenders	        		120.00 4-hours


TABC Certified Bar Backs                             		100.00 4-hours





A balanced hors d’oeuvres menu for about 40 guests for a couple of hours will have 


five to seven savory items and two or three sweets, with enough for everyone 


to have a taste or two of everything.  


Smaller bites like shrimp and anything bacon-wrapped my need increased quantities.








