
MENU
UPDATED OCT 2022



A NOTE FROM CAMERON & THE FLAVOR CO. TEAM

Thank you for choosing Flavor Co. Catering + Events to cater 
your upcoming event. We have a great team of seasoned 
industry veterans from a variety of backgrounds who all bring 
professionalism and their unique perspectives to the table – 
a combination of factors that results in genuine hospitality. 
Sit back, relax, and enjoy the party!

Cameron Lockley
Cameron Lockley • Chief Flavor Officer 
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Catering
SERVICES

When planning your event and composing a menu, we take into 
consideration a variety of factors, including, but not limited to:

• Desired experience and food preferences
• Number of guests in attendance
• Venue specifics 
• Time frame of event
• Budget 

Pick one or more of the following service styles, 
given the unique considerations of your event, to develop 
a specially curated menu:

Passed Hors D’oeuvres
Passed hors d’oeuvres are great for cocktail parties, VIP receptions, 
pre-dinner receptions, or as an amuse bouche as guests first arrive to an 
event. Most hot hors d’oeuvres are best served passed. Increase the number 
and quantity of items passed to make the experience as substantial an 
experience as desired.

Stations
Stations are a great way to provide varying options and are a fun way to 
incorporate interaction, especially for larger groups. Some stations can be 
set up as self-serve while others are best when staffed by a chef.

Buffets
Buffets can create a colorful visual and allow for guests to eat at their leisure. 
For larger groups, multiple buffet stations can be set up to avoid queues. Buffets can be set up as 
self-serve or be staffed by chefs and servers, depending on the unique circumstances of your event.

Family Style
Family style meals promote conversation and interaction at the table. Consider providing options 
that will accommodate every guests’ dietary restrictions so that everyone at the table can enjoy 
most, if not all, of the dishes served. 

Plated
This is the most formal service style and typically requires the greatest amount of staffing as well 
as back-of-house staging space. Our staff will work closely with you to develop a run-of-show and 
overall plan that ensures guests are served in a timely fashion and that all dishes are served 
beautifully plated.

Boxed Lunch
Boxed lunches are great for board meetings, office lunches, meet-ups at the park, or for grab-and-
go meals in between meetings or to take after a long presentation.

UNique curated experience   —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

SERVICE STYLES   —--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
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Beyond
THE MENU

We aim to always be transparent in our pricing. In addition to the 
menu price, your estimate will include line items for the 
following applicable services.

We will work with you to develop a beverage menu for your event - 
from water and coffee services to seasonal lemonade with all logistical 
details involved.

Additionally, we can act as your agent in sourcing and purchasing 
beer, wine, and spirits.

BEVERAGES  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

We will provide guidance as you pick out a menu, outlining the appropriate 
number of staff and staff hours needed to successfully execute your event.  

All of our chefs and servers carry the appropriate food handler certification 
and/or TABC certification, as required.  

For larger and/or more logistically complex events, we will have a dedicated 
captain or event planner on site on the day of your event. We may also 
sometimes outsource a portion of our staffing needs with hospitality industry 
focused staffing agencies – these individuals will report to our on site captain 
or event planner.

All staffing for events are billed by the hour, including travel time to and from 
our kitchen, with a minimum of four hours per staff person.

STAFFING   —----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

We can assist in coordinating

• Dining Tables
• Cocktail Tables
• Chairs

All of these components will need to be confirmed, whether by the venue, us as the caterer, or the client.

FURNITURE RENTALS   —-----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

• Table Linens
• Lounge Furniture
• Bars

• Buffet Tables
• Tents for Outdoor Events

We keep in inventory and can rent to you for most events with up to 100 guests

• Coupe White Ceramic Plateware
• Stainless Flatware

For events when disposable place settings are called for, we only use premium

• Compostable Bamboo Cutlery
• Compostable Cups

• Palm Leaf Compostable Plates and Bowls

We can assist in coordinating place settings and glassware for larger events or if a specific curated table 
setting look is desired. 

place setting RENTALS and/or supplies   —----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

• Barware
• White Napkins
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We can assist with coordinating additional components of your event, 
including but not limited to

• Floral and Décor
• Entertainment
• Valet Parking

other services   —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

We include an industry standard pre-tax 18% coordination fee applicable 
to all components on the invoice. This fee covers various overhead costs, 
including, but not limited to, liability insurance, administrative time writing 
menus and coordinating details for your event, site visits in advance of 
event, staff time packing and unpacking for your event at our kitchen 
outside of the billed staffing hours, and more.

This fee is not a gratuity and is taxed.

For delivery and drop off events only where no staff stays on site, we use 
a lower 12% coordination fee.

COORDINATION FEE   —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

We will include a suggested gratuity based on

• Number of staff assigned to your event
• Length of the event
• Logistical complexity of your event

This line item can be removed upon request.  

Gratuities are always shared amongst all staff who are on site at your event.

We ask our bartending staff to refrain from displaying “tip jars” at events 
unless you as the host specifically request.

SERVICE GRATUITY   —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Beyond
THE MENU



Petite Charred Corn and 
Sweet Pepper Risotto Cake 
red chermoula sauce
*vegan option available

Carmelized Sweet Onion Tartlet
pedro ximenez sherry reduction,  
phyllo, local goat cheese

4-Cheese Grilled Tea Sandwich  
Toasted Brioche, White Cheddar, 
Provolone, Mozzarella, Parmesan, 
and Seasonal Fruit Chutney
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best served passed

gluten free VEGAN

Hot
HORS D’OEUVRES

Bacon Wrapped Quail Bites
maple bourbon glaze
*can be substituted for chicken

Mini Grilled Chicken Quesadillas 
monterrey jack, cheddar
*Pico de Gallo, Mexican Crema, 
or Pickled Red Onion Available on Request
*gluten free option available

Mini Chicken Tinga Empanadas 
monterrey jack, chiles

Mini Chicken Flautas 
Chipotle Chicken Tinga, 
Pepper Jack Cheese, Jalapeno Crema

Buffalo Chicken Puffs 
savory profiterole, buffalo sauce, 
crumbled blue cheese

Thai Chicken Satay 
peanut dipping sauce
*gluten free option available

POULTRY  —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Asian Pork Belly Bites 
ponzu glaze, sesame seed
*Gluten Free option available

Mini Empanadas 
Monterrey Jack, Chiles, Raisin
*CHOICE OF BEEF, PORK, OR LAMB

Mini Quesadillas 
Monterrey Jack, Cheddar
*CHOICE OF Brisket tinga, beef fajita, 
or pulled pork
*Pico de Gallo, Mexican Crema, 
or Pickled Red Onion Available on Request
*Gluten Free option available

Award Winning Meatballs 
BEEF, PORK and LAMB

Petite Lamb Kofta Skewers   
fresh herbs, spices, tzatziki

Mini Kebabs  
*CHOICE OF Beef or pork tenderloin 
or lamb harissa
*tenderloin and harissa are Gluten free

Grilled New Zealand Lamb Lollipops 
mint chimichurri

Gorgonzola Stuffed Dates 
wrapped in prosciutto

Petite Fried Green Tomato 
pimento cheese, tomato confit, pork belly, frisee

Mushroom Rockefeller 
spinach, bacon, parmesan cream, panko

BEEF/PORK/LAMB   —--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

sEAFOOD  —-----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Bacon Wrapped Shrimp
fresh jalapeno, pepper jack cheese

Coconut Fried Shrimp 
mango habanero sauce
*gluten free option available

Grilled Shrimp Adobo 
chiles, garlic, lime

Petite Seafood Cakes
Cajun Remoulade Sauce 
or Lemon-Dill Aioli 
*choice of crab or smoked salmon

Porcini Mushroom Caps 
lump crab, spinach, parmesan
*gluten free option available

Mini Seafood Quesadilla 
monterrey jack, cheddar 
*choice of shrimp or lobster 
*Pico de Gallo, Mexican Crema, 
or Pickled Red Onion Available on Request
*gluten free option available

vegetarian/vegan   —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Spinach and Artichoke Puffs
savory profiterole, local feta

Mushroom and Leek Tartlets 
phyllo, parmesan

Twice Baked 
Petite Cocktail Potatoes 
cheddar cheese, Crème Fraiche, Chives

Petite Polenta Cake 
tomato confit, olive tapenade

Roasted Cauliflower Bites
*choice of sauce or dry rub
sauces: honey bbq, buffalo, red coconut curry
dry rub: lemon pepper, hill country bbq, zaatar

Mini Mushroom 
and Spinach Quesadillas
monterrey jack, cheddar 
*Pico de Gallo, Mexican Crema, 
or Pickled Red Onion Available on Request
*gluten free option available

Arancini 
mozzarella, romesco sauce
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can be served 
stationary or passed

gluten free

Cold
HORS D’OEUVRES

VEGAN

Beef Wellington Crostini 
boursin, mushroom duxelle, 
balsamic reduction, rosemary-garlic crostini

Tartare 
caper, dijon, shallot, rosemary-garlic crostini
*choice of beef or lamb
*gluten free option available

Prosciutto-Wrapped Asparagus
herbed goat cheese, aged balsamic drizzle

Antipasti Skewer 
salumi, mozzarella, 
marinated artichoke hearts, olives, peppadews

Beef Carpaccio 
beef tenderloin, fried capers, diced eggs, 
pickled julienne shallots, arugula, parmesan, 
maldon salt, black pepper & olive oil crostini
*gluten free option available

BEEF/PORK/LAMB   —--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Chicken Salad Tea Sandwich
brioche, honeycrisp apple, 
dried cranberry, candied pecan, mayo
*gluten free option available

Rabbit Rillette 
lavash cracker, seasonal mostarda
*gluten free option available

Dirty Martini Deviled Egg 
tito’s vodka, blue cheese stuffed olives

Chicken Spring Rolls 
Thinly Sliced Lemongrass Marinated 
Chicken Breast, Pickled Carrot & Daikon, 
Mint, Cilantro, Jalapeno, Rice Noodles, 
Peanut Dipping Sauce
*gluten free option available

Chicken Liver Mousse Crostini 
Sliced Cornichon, Fried Capers, 
Lemon-Thyme Infused Oil, 
Black Pepper & Sea Salt Crostini
*gluten free option available

POULTRY  —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Mini Shrimp Cocktail Shooter
seasonal gazpacho
*choice of grilled or poached shrimp

Gulf Oyster Shooter 
*choice of bloody mary or bloody maria

Seafood Tostada 
roasted tomatillo guacamole
*choice of shrimp or crab

Petite Roasted Cocktail Potatoes
smoked salmon mousse, 
black tabiko caviar

Gulf Seafood Ceviche 
traditional or tomatillo verde
served with tostada chips
*choice of shrimp, scallop, 
or seasonal white fish

Tuna Tartare 
garlic, ginger, sesame
*choice of cucumber cup or rice crisp
*gluten free option available

Petite New England Lobster Roll
bibb lettuce, lemon-garlic aioli, 
house-baked roll
*can substitute for shrimp

SEAFOOD  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Seafood Salad 
Lemon-Garlic Aioli, Tarragon, Endive
*Choice of Shrimp or Lobster

Smoked Salmon Tea Sandwich
brioche, lemon-dill aioli, cucumber
*gluten free option available

vegetarian/vegan   —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Grilled Watermelon
balsamic reduction, local feta
*vegan option available

Caprese Skewers 
fresh mozzarella, cherry tomato, 
basil-pecan pesto

Petite Vegetable Spring Rolls 
peanut dipping sauce
*gluten free option available

Eggplant Caponata 
sundried tomato, olives, capers, 
crispy pasta chip
*gluten free option available

Cucumber Bruschetta
white bean puree, 
lemon-caper salsa verde

Texas Peach Bruschetta 
mint pesto, whipped local chevre, 
black pepper crostini

Tomato-Melon Gazpacho Shooter
Diced Tomato & Cucumber, Basil Oil, 
Fresh Herbs

Tomato Bruschetta 
Confit Cherry Tomato, Fresh Mozzarella, 
Basil-Pecan Pesto, Rosemary-Garlic Crostini 

Caramelized 
Texas Sweet Onion Blini 
Cabernet Onion Jam, Shallot-Herb Boursin, 
Petite Scallion Potato Pancake



• Goat Cheese Stuffed Peppadews
• Balsamic Roasted Mushroom Caps

mezze grazing board  —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

All boards include seasonal crudité of pickled, charred, and raw vegetables
and choice of Rosemary-Garlic Crostini or Breadsticks

CUSTOMIZE ANY BOARD WITH OUR CHEF-INSPIRED ADD-ONS

• Prosciutto Wrapped Asparagus
• Pesto Marinated Artichoke Hearts

dip selections (choose up to 3)

• Tuscan White Bean Dip
• Seasonal Hummus
• Yogurt Tzatziki
• Chicken Liver Mousse 

• Roasted Eggplant and Sundried Tomato Dip
• Smoked Pimento Cheese
• Creamy Spinach Dip
• Green Goddess 
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Stations
self serve

CHiP & DIP BAR   —----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

CHIP SELECTIONS

• Crispy Tostada Chips
• Rosemary-Garlic Crostini 
• Sea Salt Potato Chips
   *Choice of BBQ or Cajun

DIP SELECTIONS *All Gluten Free

• Fire Roasted Chile con Queso
• Roasted Tomatillo Guacamole
• Black Bean and Charred Corn Pico de Gallo
• Roasted Tomato Salsa
• Tomatillo Salsa Verde
• Warm Spinach & Artichoke Dip
• French Onion Dip

gluten free

cheese & charcuterie grazing boards   —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

All Boards Include a Curated Selection of

• Robust Cheeses ranging from
   Soft to Hard Varieties
• Artisan Salumi
• House-Made Sausages

• Dried Fruits
• Seasonal Fruits
• Rosemary-Garlic Crostini or Crispy Breadsticks 
• House-Made Accoutrements of 
   Candied Nuts, Giardiniera and Marinated Olives
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mashed potato or mac & cheese bar  —---------------------------------------------------------------------------------------------------------------------------------

Cold Toppings:

• Confit Cherry Tomatoes
• Scallions
• Crème Fraiche
• Fresh or Pickled Jalapenos
• Shredded Parmesan or Cheddar
• Crumbled Applewood Smoked Bacon

Warm Toppings:

• Slow Roasted Beef Brisket
• Pork Carnitas
• Sauteed Poblano Chile, 
   Sweet Peppers, and Onions
• Brandied Sliced Mushrooms

Stations
CHEF SERVED

fajita station   —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Choice of Filling:

• Beef Fajita
• Chicken Fajita
• Adobo Shrimp
• Mixed Grilled Vegetables -
   Mushrooms, Poblano Chiles, 
   Sweet Bell Peppers, Red Onions

Choice of Toppings:

• Pico de Gallo
• Mexican Crema
• Cheddar and Monterrey Jack Cheeses
• Roasted Tomatillo Guacamole
• Fresh or Pickled Jalapenos

*choice of flour or corn tortillas

CARVING station   —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Oven Roasted BBQ Brisket
house-made texas-style rub, 
jr’s bbq sauce

Herb Crusted Leg of Lamb
mint chermoula

Horseradish Crusted Prime Rib
natural au jus

Herb-Brined Roasted Turkey Breast
Turkey Veloute

Oven Roasted 
Pork Loin or Tenderloin
zinfandel onion jam
*bacon wrapped option available

Beef Tenderloin
*Choice of Caramelized Cipollini Onion au Jus,
Red Wine Demi-Glace, Bearnaise Sauce
*choice of garlic- herb crusted 
or porcini rubbed

*all meats are gluten free

street taco station  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
*all tacos Served on Petite Corn Tortillas and are gluten free

Fillings:

• Slow Roasted Beef Brisket
• Chicken Tinga
• Pork Carnitas
• Carne Asada
• Grilled Adobo Shrimp
• Blackened Snapper Filets
• Sauteed Mushrooms, 
   Peppers, and Onions

Toppings:

• Cilantro
• Onions
• Fresh or Pickled Jalapeno
• Tangy or Creamy Coleslaw
• Pickled Red Onions
• Mexican Crema
• Shredded Monterrey Jack
• Cotija Cheese

Salsa Options:

• Green Tomatillo Salsa
• Roasted Tomato Salsa
• Mango Pico de Gallo
• Corn Pico de Gallo
• Traditional Pico de Gallo
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slider station   —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Cheeseburger
black angus beef, cheddar, secret sauce, 
caramelized onions

Chopped Brisket
House-Made Bread & Butter Pickles and 
Jr’s BBQ Sauce

Pork Tenderloin 
arugula, caramelized cipollini onions, 
lemon-garlic aioli

Beef Tenderloin 
horseradish cream, arugula, 
caramelized cipollini onions

Lamb Kofta 
Cucumber, Tomato, Red Onion, Tzatziki

Pulled Pork 
jr’s bbq sauce, tangy coleslaw

Spicy Fried Chicken 
bibb lettuce, lemon-garlic aioli, and
house-made bread & butter pickles

Tuscan Grilled Chicken 
mozzarella, sundried tomato pesto

Fried Green Tomato 
baby spinach, smoked pimento cheese

Mini Cubans 
Smoked Ham, Swiss Cheese, Pulled Pork, 
House-Made Bread & Butter Pickles, 
and Whole Grain Mustard 
*Served on French Baguette and Pressed

Caprese Slider 
fresh mozzarella, 
roma tomato, basil pesto

All sliders served on house-made brioche rolls unless notated otherwise

Stations
CHEF SERVED

Fried Russet Potato Wedges with Choice of Toppings:
• Chili con Queso
• Beer Cheese
• Applewood Smoked Bacon
• Mexican Crema
• Chipotle Crema
• Roasted Garlic Aioli

• Scallions
• Texas Chili or 3-Bean Vegetarian Chili
• Pickled or Fresh Jalapenos
• Brisket Tinga
• Pork Carnitas
• Sriracha Ketchup

French Fried potato station  —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Topping Options:

• Mexican Crema
• Fresh or Pickled Jalapenos
• Shredded Cheddar
• Scallions
• Diced Fresh Onions

*choice of Chile con Carne and/or 3-Bean Vegan Chili
*Gluten free
*vegan option available

FRITO PIE BAR  —-------------------------------------------------------------------------------------------------------------------------------------------------

Crispy Chicken Wing Drumettes 
with Choice of Sauce:
• Buffalo
• JR’s BBQ Sauce
• Spicy Korean

Served with Crudité of Celery, 
Carrots and Cauliflower, 
Bleu Cheese and Ranch Dressings

chicken wing station  —---------------------------------------------------------------------------------
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Salads
AND

Breads

Field Green Salad
roma Tomato, Shaved Carrots, Radish, 
House-made Buttermilk Ranch

Italian Caprese 
mozzarella balls, cherry tomato, 
basil pecan pesto

Caesar
Romaine, Radicchio, Grana Padano, 
Focaccia Croutons, traditional dressing

Greek Salad
cherry tomatoes, Red Onions, local Feta, 
kalamata Olives, charred sweet peppers, 
Cucumbers, Lemon-Oregano Vinaigrette

Roasted Beet Salad 
Arugula, Blood Orange Supremes, 
Shaved Fennel, Toasted Walnuts, Chevre, 
Shallot Vinaigrette   

Kale Salad 
Dried Cranberries, Toasted Almond Slivers, 
Toasted Pumpkin Seeds, Poppy Seed Dressing

Texas Waldorf Salad 
Bibb Lettuce, Candied Pecans, Golden Raisins, 
Grapes, Celery, Seasonal Apples, 
Yogurt-Poppy Seed Dressing

Niçoise Salad  
Roasted Fingerling Potato, Soft Boiled Egg, 
Grilled Asparagus, Olives, shallot vinaigrette
*Choice of Protein: grilled chicken, 
sliced hanger steak, seared ahi tuna

Spinach Salad 
strawberries, candied pecans, red onions, 
feta cheese, tabasco vinaigrette

Cobb-Style Wedge Salad 
Iceberg Lettuce, Chopped Applewood 
Smoked Bacon, Soft Boiled Egg, Cherry Tomatoes, 
Sliced Avocado, Creamy Bleu Cheese Dressing

Endive, Radicchio 
and Grapefruit Salad 
Whipped Sumac Goat Cheese, Candied Hazelnuts, 
Mint Vinaigrette

SALADS  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Additional Dressing Options:
• Buttermilk Ranch
• Cilantro-Jalapeno Ranch
• Creamy Bleu Cheese
• Honey Dijon

• Caesar
• Green Goddess
• Shallot Vinaigrette
• Balsamic Vinaigrette

Add a protein to any salad 
featuring our premium selection of meat options:
• Herb Grilled Chicken Breast
• NY Strip Steak
• Cajun Poached Shrimp

• Smoked Salmon
• Seared Ahi Tuna

• Italian Vinaigrette
• Lemon-Oregano Vinaigrette
• Mint Vinaigrette
• Red Wine Vinaigrette

Whipped Butters:
• Sea Salt
• Herbes de Provence
   Rosemary, Thyme, Oregano, 
   Basil, Tarragon

• Sundried Tomato & Basil
• Anchovy-Black Garlic
• Honey Chipotle
• Honey

• Cinnamon-Brown Sugar
• Pistachio-Black Pepper

BREADS  —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

• Brioche Rolls
• Honey Butter Biscuits

• Grilled Pita Bread
• French Baguettes

• Jalapeno & Cheddar Cornbread
• Rosemary & Roasted Garlic Focaccia

Additional flavors by request



Mains
Grilled NY Strip 
black garlic compound butter

Herb Crusted Tenderloin 
caramelized cippolini onion au jus

Porcini Crusted Tenderloin 
smoked mushroom cognac demi glaze

Braised Short Rib
red wine demi glaze, horseradish gremolata

Bacon Wrapped Steak Medallion 
maple bourbon sauce

Texas-Style Beer-Braised Brisket 
house-made bbq rub, jr’s bBQ Sauce
*gluten free option available 

Grilled Flank Carne Asada 
*choice of red or green chimichurri

Beef Kebabs 
tenderloin, sweet bell peppers, red onions, herbs

Lasagna Bolognese 
house-made pasta, ricotta, herbs
*buffet or family-style

BEEF  —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Herb Crusted Pork Tenderloin
texas bourbon dijon cream sauce

Bacon Wrapped Pork Tenderloin 
zinfandel onion jam

Stuffed Pork Roulade
sherry mushroom cream sauce

Braised Pork Spareribs 
*choose from: traditional bbq, 
korean style, caribbean jerk
*gluten free option available for korean style

Italian Porchetta
rosemary, fennel pollen, lemon zest, garli

Brined and Roasted Bone-In Pork Chops 
seasonal fruit chutney

Pork Kebabs 
tenderloin, sweet bell peppers, onions, breakfast sausage spice

Sweet & Spicy Braised Pork Belly 
house-made chili crisp

PORK  —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Grilled Lamb Chops
mint chermoula sauce

Grilled Lamb Souvlaki 
leg of lamb, cherry tomatoes, 
red onions, greek pesto, pita bread
*gluten free option available 

Lamb Koftas Kebab 
local yogurt tzatziki, pita bread
*gluten free option available 

Moroccan Lamb Ragout 
lamb shoulder, ras al hanout, chickpeas, 
tomatoes

LAMB  —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

gluten free

POULTRY  —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Whole Roasted Chicken
Chef Prepared in 8 Cuts:
Legs, Thighs, and Breasts
*Choice of: Herb Crusted, BBQ, 
or Spanish Style with Tomatoes, Olives 
and Sweet Peppers

Herb Roasted 
Frenched Chicken Breast 
*choice of bearnaise 
or white wine beurre blanc

Southern Fried Chicken Breast 
applewood bacon cream gravy

Chicken Cordon Bleu 
parisian ham, swiss, 
dijon cream sauce

Chicken Marsala 
porcini mushrooms, marsala wine, 
herbs, cream

Chicken Parmesan 
san marzano tomatoes, basil, 
fresh mozzarella

Sweet BBQ Rubbed Texas Quail
blackberry-balsamic bbq sauce 

Bacon Wrapped Stuffed Quail
garlic herb boursin, 
peach habanero glaze

Cherrywood 
Smoked Duck Breast
mole negro
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Mains

gluten free

Sesame Crusted Atlantic Cod
miso caramel sauce

Roasted Scottish Salmon 
lemon caper salsa verde

Sesame-Crusted Ahi Tuna Steaks
mango pineapple salsa

Crab Cake Stuffed Halibut 
white wine beurre blanc 

Blackened Red Snapper 
tasso and sweet corn cream sauce

Jumbo Sea Scallops 
champagne herb butter sauce
*limit up to 20 guests

Jumbo Lump Crab Cake 
old bay, panko, remoulade sauce

Shrimp Scampi 
garlic, butter, herbs

Shrimp Creole 
tomatoes, holy trinity, garlic, 
cajun seasoning

FISH  —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Hearty Quinoa 
and Vegetable Cakes
seasonal vegetables, Romesco Sauce

Eggplant Parmesan 
san marzano tomatoes, basil, 
fresh mozzarella

Stuffed Sweet Bell Peppers
quinoa and roasted seasonal 
vegetables, Cilantro-Pecan Pesto Sauce

Grilled Cauliflower Steak
red or green chimichurri

Falafel 
local yogurt tzatziki
*gluten free option available 
*vegan option available

Cheese Chile Relleno 
roasted poblano chile, 
chipotle tomato sauce, oaxacan cheese, 
mexican crema

Vegetarian Lasagna
tomatoes, eggplant, squash, zucchini
*buffet or family style

vegetarian and vegan  —----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

11VEGAN
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Sides

Wild Rice Pilaf 
toasted almonds, English peas, carrots, 
sweet onions

Spanish Rice 
tomatoes, spices, chicken broth
*vegan option available

Cajun-Style Dirty Rice
holy trinity, house-made sage sausage, thyme

Saffron Rice
Jasmine Rice, Yellow Saffron, Stock
*vegan option available

Rice  —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Mashed Potatoes
pommes puree, roasted garlic 
and brown butter, sour cream and chive

Roasted Fingerling Potatoes 
olive oil, sea salt, black pepper

Twice Baked Potatoes 
cheddar, sour cream, scallions
*Option of bacon
*vegetarian option available

Potatoes Anna 
Yukon Gold Potatoes, Clarified Butter, 
Sea Salt, Black Pepper, Thyme

Potatoes au Gratin 
russet potatoes, cheddar, parmesan, breadcrumbs
*gluten free option available

Potato Salad 
Dijon Vinaigrette, Fresh Herbs

potatoes  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Seasonal Selection
simply prepared farm-to-table vegetables, 
olive oil, salt, pepper

Oven Roasted Brussel Sprouts 
toasted pine nuts, golden raisins, shallots, 
white balsamic

Miso-Honey Glazed Carrots 
toasted sesame seeds, cilantro

Char-Grilled Vegetables 
*choose from: broccolini, asparagus, 
zucchini, yellow squash, eggplant, 
haricot verts

Ratatouille
eggplant, squash, zucchini, tomatoes

Rosemary Roasted Root Vegetables 
balsamic glaze

Roasted Green Beans 
toasted minced garlic

Texas Caviar 
black-eyed peas, charred corn, tomato, 
sweet peppers, onions, herbs

Corn Maque Choux 
holy trinity, white wine, cream, cajun seasoning

vegetables  —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

gluten free VEGAN

• Jalapeno & Cheddar
• Bacon & Cheddar
• Triple Cheddar

GRITS  —-------------------------------------------------------------------------------------------------------------

• Seasonal Vegetables
• Mediterranean
   *vegan option available

quinoa       / Couscous / orzo  —------------------------------------------------------------------------------------------------------------------------------------------

• Southwest
• Italian
   *vegan option available

• Wild Mushroom
• Charred Corn 
   and Sweet Pepper
• Crab or Lobster
• Lemon Asparagus
• Parmesan
• Risotto Cakes 
  (Chef Selection)

Risotto  —---------------------------------------------------------------------------------------------

• Creamy Polenta 
   with Aged Gouda
• Grilled Polenta Cake
• Traditional Polenta

POLENTA  —----------------------------------------------------------------------------------------

• Borracho Beans
   *vegan option available

• BBQ Baked Beans with Bacon
   *vegan option available

• Vegan Lentils
• Black Beans
• Butter Beans with Ham Hock
   *vegetarian option available

BEANS  —----------------------------------------------------------------------------------------------------------------------------------



gluten free

Lunch

Boxed lunch wraps   —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Chicken or Pork Banh Mi  
Julienned Carrots, Cilantro, 
Jalapeno, Cucumbers and Mayonnaise 
on a French Baguette

Prosciutto Picnic Sandwich
Arugula, Brie Cheese, Fig Compote 
and Dijon Mustard, French Baguette

Antipasto Mozzarella Sandwich
Salumi, Prosciutto, Roasted Red Pepper, 
Sun-dried Tomatoes, Fresh Mozzarella 
and Lemon Basil Pesto, French Baguette

Italian Hoagie
Mortadella, Prosciutto, Finocchio, Provolone, 
Arugula, Confit Tomato, Red Onion, Sweet Peppadew 
Giardiniera, Red Wine Vinaigrette, French Baguette

Boxed lunch SANDWICHES   —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Potato Salad
• Olive Oil and Herb
• Deli-Style Mustard

Cole Slaw
• Asian
• Fennel and Radicchio
• Tangy Apple
• Creamy

Pasta Salad
• Creamy Vegetable Crudite
• Caprese with Basil Pesto

Fresh Fruit
• Melon, Pineapple, Berries, Grapes, Mint

Chips
• Tostada
• Sea Salt Kettle Style

Boxed lunch SideS   —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

VEGAN

SAlads  —-----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Niçoise Salad
Roasted Fingerling Potato, 
Soft Boiled Egg, Grilled Asparagus, 
Olives, Shallot Vinaigrette
*Choice of Meat (Optional): 
Herb Grilled Chicken, Porcini Crusted 
Hanger Steak, Seared Ahi Tuna

Austin Taco Salad 
Mixed Field Greens, Black Beans, 
Charred Sweet Corn, 
Roasted Sweet Bell Peppers, Red Onion, 
Avocado, Cotija Cheese
*Choice of Dressing:
Tajin-Citrus Vinaigrette 
or Cilantro-Jalapeno Ranch
Choice of Meat (Optional):
Beer Braised Shredded Beef, 
Pork Carnitas, or Chicken Tinga

Texas Waldorf Salad
Bibb Lettuce, Candied Pecans, 
Golden Raisins, Red Grapes, 
Celery, Seasonal Apples, 
Yogurt-Poppy Seed Dressing
*Choice of Meat (Optional): 
Herb Grilled Chicken Breast, 
Porcini Crusted Hanger Steak, 
or Cajun Poached Shrimp

Steakhouse Salad 
Chopped Iceburg, Cherry Tomatoes, 
English Cucumber, Red Onion, 
Applewood Smoked Bacon, 
Bleu Cheese Crumbles, 
Green Goddess Dressing
*Choice of Meat (Optional): 
Texas-Style Blackened Chicken Breast, 
Rosemary-Garlic Hanger Steak, 
or Cajun Poached Shrimp

Asian Noodle Salad
House-Made Bucatini Pasta, Napa Cabbage, 
Carrots, Green Onions, Cilantro, 
Sweet Bell Peppers, Spicy Peanut Vinaigrette
*Choice of Meat (Optional): 
Lemongrass Grilled Chicken Breast, 
Vietnamese Pork Belly, 
Bulgogi Hanger Steak, Chili Crisp Shrimp

Quinoa Salad Bowl
Baby Spinach, Arugula, 
Roasted Seasonal Vegetables, 
Cherry Tomatoes, Red Onion, Chickpeas, 
Zaatar Vinaigrette

*gluten free wrap option available

Grilled Chicken Wrap  
Field Greens, Grilled Onion, 
Shredded Carrot, Garlic Aioli

Roast Beef Wrap 
Field Greens, Green Onion, Sweet Peppers, 
Horseradish Crema

Vegetable Spring Rolls 
thai peanut dipping sauce

Vegetarian Wrap
Quinoa, Squash, Carrots, Mushrooms, 
Basil-Pecan Pesto

Lamb Gyro Wrap 
Baby Spinach, Tomato, Red Onion, Local Feta, 
Tzatziki, Pita Bread

13
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Breakfast
AND BRUNCH

BREAKFAST BUFFET  —-----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

• Scrambled Farm Eggs
• Petite Frittata Bites
   *Vegetarian

• Petite Quiche
   *choice of Lorraine or Florentine

• Chicken & Apple Sausage

• Rosemary Roasted Breakfast 
   Potatoes
• Country Style Potatoes
   Roasted Sweet Peppers, 
   Red Onions, Parsley
• Applewood Smoked Bacon

• Southern Style Chicken & Waffles
• Buttermilk Biscuits & Sausage Gravy
• Seasonal Fruit and/or Berries
• Coconut-Almond Granola
• Greek Yogurt with Honey 
   and Toasted Pistachio

QUICHE   —-----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Lorraine
applewood smoked bacon, thyme

Florentine 
spinach, mushroom, gruyere

Migas 
mexican chorizo, roasted poblano 
and sweet bell peppers, tostada strips, 
monterrey jack
*vegan option available

Smoked Salmon 
goat cheese, dill

PASTRY BAR  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

• Coffee Cake
• Blueberry Streusel Muffins
• Banana Bread
   *Add Nuts or Milk Chocolate

• Glazed Lemon Scones
• Cinnamon Rolls
• Seasonal Turnovers

• Biscuits & Jam
   *Choice of Jams: Texas Peach, 
   Strawberry Jalapeno, Pineapple Apricot

BREAKFAST STATIONS   —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Pancake and/or Waffle
• Chocolate Chip
• Blueberries
• Cinnamon Apples

Honey Butter Biscuit Sandwiches
• Chicken and Apple Sausage
• Scrambled Farm Eggs
• Applewood Smoked Bacon
• Southern Fried Chicken
• Sliced Cheddar or Swiss

Breakfast Tacos
*Choice of Flour or Corn Tortillas

• Scrambled Farm Eggs
• Applewood Smoked Bacon
• Chicken and Apple Sausage Links
• Mexican Chorizo
• Rosemary Roasted Breakfast Potatoes
• Shredded Texas Cheddar
• Roasted Tomato Salsa
• Tomatillo Salsa Verde
• Grilled Sweet Peppers, Onions 
   and Mushrooms

Omelets Made-to-Order
• Sharp Cheddar Cheese
• Gruyere Cheese
• Applewood Smoked Bacon
• Chicken & Apple Sausage
• Smoked Ham
• Mexican Chorizo
• Brandied Sliced Mushrooms
• Roma Tomatoes
• Red Onions
• Scallions
• Fire-Roasted Sweet Bell Peppers
• Fresh Jalapenos
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Size:
• Bites (Minimum 3 Dz)
• 3” Round (Minimum 2 Dz)
• 9” Round

Flavor:
• Key Lime
• Lemon Meringue
• Fresh Fruit & Pastry Cream
• Peanut Butter Mousse

TARTS  —----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Desserts

gluten free

cookies and bars  —----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Size:
• Petite (Minimum 3 Dz)
• Regular (Minimum 2 Dz)

Flavor:
• Lemon/Orange Madeleines
• Cinnamon Madeleines
• Chocolate Madeleines
• Pistachio Meringues
• Chocolate Meringues
• Espresso Meringues
• Strawberry Thumbprint
• Brown Butter Snickerdoodle
• Mexican Wedding
• Chocolate Hazelnut
• Double Chocolate Brownies
• Lemon/Lemon Cranberry Bars
• Blackberry Lime Bars
• Salted Caramel 
   Chocolate Chip Bars

Size:
• 6” Round Serves 6-8
• 9” Round Serves 15-20
• 9x13 Sheet Serves 24
• 18x13 Sheet Serves 48
• Mini Cupcakes (Minimum 3 Dz)
• Cupcakes (Minimum 2 Dz)

Flavor:
• Tiramisu with Mascarpone Frosting
• Chocolate with Whipped Chocolate Ganache
• Black Forrest with Fresh Cherry and Chantilly Cream
• Hazelnut Italian Cream with Cream Cheese Frosting
• Funfetti with Swiss Buttercream
• German Chocolate with Coconut Pecan Frosting

CAKE  —-----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Desserts in a jar  —--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Size:
• 4 oz (Minimum 2 Dz)
• 8 oz (Minimum 1 Dz)

Chocolate Budino 
espresso caramel whip, 
pistachio florentine

Angel Food Cake 
meyer lemon curd, 
balsamic strawberries, 
chantilly cream

Salted Caramel Pot de Crème 
Toasted Marshmallow, 
Candied Walnut

Banana Pudding 
Bananas Fosters, House-Made Vanilla Wafers,
Chantilly Cream

Traditional Tiramisu
toasted ladyfinger, mascarpone mousse,
espresso

Seasonal Cobbler
pastry crumble



Desserts
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Size:
• Bites (Minimum 3 Dz)
• 6” Serves 4-6
• 8” Serves 10-12

Flavor:
• Vanilla Bean with Berries
• Chocolate Marble
• Cappuccino

CHEESECAKE  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Size:
• Cupcakes (Minimum 2 Dz)
• 6” Round
• 9” Round

Flavor:
• Pineapple
• Peach
• Banana

Upside down CAKE  —--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Churro
• Dulce de Leche
• Mexican Chocolate Sauce
• Candied Orange Peel

Bananas Fosters
• Flambeed Bananas
• Gelato

Zeppole
• Macerated Seasonal Fruit
• Chantilly Cream
• Candied Orange Peel

Sundae
• Vanilla, Chocolate, 
   and Strawberry Gelato
• Fresh Banana
• Chocolate Sauce
• Dulce de Leche Caramel
• Cherries
• Whipped Cream
• Chopped Nuts
• Assorted Chopped Cookies, 
   Candies, and Sprinkles

STATIONS  —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

S’mores
• House-Made Toasted Marshmallow
• Graham Cracker, Chocolate Chip, 
   or Pizelle
• White or Dark Chocolate Ganache
• Fresh Seasonal Fruit
• Caramel
• Peanut Butter

Size:
• Individual Half Pint Cups
  (Minimum 2 Dz)
• Half Gallon

Sorbetto Flavor:
• Strawberry/Raspberry
• Kiwi (Spring)
• Peach (Summer)
• Orange/Grapefruit (Fall/Winter)

Gelato Flavor:
• Vanilla Bean
• Belgian Chocolate
• Cherry & Goat Cheese
• Summer Berry
• Pecan Praline (Fall)
• Mint Chocolate (Winter)

gelato and sorbetto  —------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Size:
• Hand Pies (Minimum 2 Dz)
• 9” Round Pies

Flavor:
• Blueberry/Strawberry (Spring)
• Peach/Apricot (Summer)
• Apple/Pumpkin (Fall)
• Cranberry Pear/Pecan (Winter)

piE  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
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Beverages
non-alcohol

CANNED & BOTTLED DRINKS   —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

BREAKFAST BEVERAGES  —----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

• Orange Juice 
• Grapefruit Juice

BATCHED DRINKS   —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

• Fresh-Squeezed Lemonade
• Blueberry-Mint Lemonade
• Lavender-Honey Lemonade

• Aqua Frescas
   *Choice of Watermelon-Basil, 
   Cucumber-Lime, Orange-Pineapple,
   Horchata

• Iced Tea
   Lemon or Lime Wedge Garnish
   *Choice of Turbinado Sugar, Stevia

ICE SERVICE  —----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Ice available for all events. 

For large or all-day events, please inquire about ice delivery based on event needs.

COFFEE SERVICE  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Fresh-Ground Regular or Decaf Coffee Beans featuring Locally Owned Fara Coffee from Austin, Texas

dAIRY OPTIONS:

• Half & Half
• Whole Milk
• 2% Lowfat Milk

SWEETENERS:

• Turbinado Sugar
• Stevia

• Soy Milk
• Rice Milk
• Almond Milk

Soda:

• Coke
• Diet Coke

Water:

• Richard’s Rainwater
• Rambler Sparkling Water - 
   Regular, Lemon-Lime, Grapefruit

• Dr. Pepper
• Sprite

• Cranberry Juice
• Apple Juice



Beverages
alcohol
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We can act as your agent in purchasing alcohol for your event.

We are happy to work with you in a variety of scenarios:

• Host stocks the bar, Flavor Co. provides bartending services only
• Host brings spirits, Flavor Co. brings mixers and provides bartending services
• Flavor Co. brings alcohol, mixers and provides bartending services 

We can source almost anything, here are some popular suggestions:

beer  —-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Austin Based:

Live Oak Brewery
• Big Bark Amber
• Hefeweizen

Austin Beerworks
• Fire Eagle American IPA
• Pearl-Snap German Pilsner

Texas Classics:

Lone Star
Pearl Brewery
Shiner Bock

Popular Imports:

Stella Artois - Belgium
Peroni - Italy
Dos Equis - Mexico
Guiness - Ireland

WINE  —--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Hill Country Based:

Pedernales Cellars
• Viognier (White, Medium Bodied)
• Tempranillo (Red, Medium Bodied)

Great Quality, Entry Level
• Cielo Prosecco (Sparkling) - Italy
• Il Borro Rosé (Dry Rosé) – Italy
• Viticcio Ferraio (Red, Full Bodied) – Italy
• Mt. Fishtail Sauvignon Blanc (White, Light & Crisp) – New Zealand
• Angelini Pinot Grigio (White, Medium Bodied) – Italy 
• Michael Pozzan Chardonnay (White, Full Bodied) – California
• Annabella Pinot Noir (Red, Light Bodied) – California
• Durigutti Malbec (Red, Medium Bodied) - Argentina

custom cocktail creation samples for use as featured drinks  —--------------------------------------------------------------------------------------------------

Vodka
• Austin Mule
   Deep Eddie Peach Vodka, 
   Basil, Lime, Ginger Beer 

• Blueberry-Lemon Tini
   Tito’s Vodka, Cointreau, 
   Blueberry-Lemon Syrup

Gin
• The Bees Knees
   Hendricks Gin, lemon juice
   Lavender-Honey Syrup

• The Bevo Negroni 
   Dripping Springs Gin, 
   Amico Amaro, orange peel
   Cocchi Torino, 

Tequila
• Top Shelf Margarita
   Lalo Blanco Tequila, 
   Cointreau, Lime Juice, 
   Agave Nectar

• Ranch Water
   Blanco Tequila, Lime, 
   Topo Chico

SPIRITS  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Starter Bar
• Monopolowa Vodka
• Hayman’s Old Tom Gin
• El Jimador Tequila
• Maker’s Mark Bourbon Whiskey

Best of Austin Bar
• Tito’s Vodka
• Revolution Spirits Gin
• LALO Tequila
• Milam & Greene Rye Whiskey

sample limited full bar

Bourbon
• West Texas Mint Julep
   Milam & Greene Bourbon, 
   Fresh Mint, Sweet Tea

• Old Fashioned
   Bourbon or Rye Whisky, 
   Angostura Bitters, 
   Orange Peel
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Next Steps

We accept check, ACH payments, and all major credit cards.  

• Checks can be mailed or physically dropped off at our kitchen at a pre-arranged time 
   or at our sister restaurant, Gusto Italian Kitchen + Wine Bar, during their normal business hours.

• For ACH payments made through our Tripleseat billing portal, please allow three to five business days  
   for the system to send a test transaction for you to confirm when first setting up  your account. 

• A 3% processing fee will be added to your invoice if paying by credit card.

Fill out an event inquiry on our website or reach out to our team directly 
by emailing flavor@flavorcatering.com or by calling 512.458.1104. 
One of our event planners or operations managers will set up an onboarding 
phone call or Zoom meeting to gather information about your event 
before writing a menu and putting together a proposal. A site visit may 
be necessary to confirm venue details and logistical information.

Confirm the Menu and Event Details   —---------------------------------------------------------------------------------------------------------------------------

A signed contract and 50% deposit is due to reserve your event date.  

If you cancel your event with a 30 day or more notice, you will be 
refunded your deposit less a $500 cancellation fee that helps cover the 
administrative time already spent planning your event. 

Please ensure that you have a back-up plan for inclement weather. 
If you reschedule your event with at least a 30 day notice, we will provide 
prompt confirmation of our services for your new date or refund your deposit 
less a $500 cancellation fee if we are unable to accommodate the new date. 

Deposits are not refundable or transferrable for events rescheduled with 
less than a 30 day notice.

reserve your event date  —---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Final confirmation of guest count is due no later than 14 days prior to 
your event date.  In some instances for events with less than 100 anticipated 
guests and with prior discussion and approval from our team, we can 
accept confirmation of the guest count no later than seven days prior to 
your event date. We cannot decrease guest count after the final confirmation 
is provided, and while we will do our best to accommodate a request to increase 
the guest count after the final confirmation, we cannot make any guarantees. 

confirm the guest count   —--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

An updated invoice will be sent after the final guest count confirmation is provided.  
Final payment will be due at this time.  

Any additional requests after this stage or staffing overages due to extended timeline of the event 
on the event day will be billed following the conclusion of the event and will be due within seven 
days after the event.

There are no refunds for events cancelled or rescheduled after final payment is made.

final payment   —----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

payment types  —-----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------


