THE
MAGNOLIA BALLROOM CATERING MENU

MAWM ]][% A R All items priced per 10 guests - Minimum order: $400

KITCHEN + COCKTAILS 24-hr advance notice required

BAR BITES - Perfect for cocktail receptions & happy hours

Plantain Chips Served with chimichurri sauce
Devil Wings calabrese hot sauce, sesame, scallion, blue cheese fondue (gf)

plantain, beet & potato chip planks,chimichurri,tamarindo(vg)

Rosespud
(gf)

beef kofta or achiote chicken skewers, tzatziki, pico de gallo,
Tacos Arabes : S
sourdough pita & basmati rice

smoked panela, black bean refritos, salsa verde, pico de gallo,

Wild Mushroom Quesadilla i o
sourdough pita & basmati rice

Chicken Chicharrones seasoned chicken breast bites, tamarindo, golden bbg sauce (gf)

HUmmu.s aYooado,quinoa,pico de gallo, crispy chickpea, house sourdough
pita

Hummus + Beef Kofta as above but with Beef Kofta

Crab and Shrimp Tostada black bean, scallion, sesame, red cabbage, pico de gallo (gf)

. assorted cheese and salumi, greek + green olives, grapes, mixed
Cheese & Charcuterie Board . & & » 8Tabes,
crackers

. burger with american cheese, caramelized onion ickles, potato
Smash Burger Sliders b ger wi - ’ 1 ion, pl , P
un

EMPANADAS - Fresh-baked, served with your choice of sauce

Select up to 3 varieties per order

Steak Quesabirria Beef tenderloin, queso oaxaca, guajillo beef broth
Beef Kofta Pine nut, chimichurri (n)

Chicken Tikka Masala Cashew almond, cilantro crema (n)

Shrimp & Sherry Smoked tomato sauce

Spinach, Feta + Halloumi Hummus, calabrese pepper relish Oﬁ
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ENTREES - Chef-prepared, delivered tray-ready

Carnitas Pibil Crisp braised pork shoulder, mole negro, pita & basmati rice (n)

Plantain crusted chicken breast, smoked panela cheese, black
bean, tomato

Pollo Encamisado

) Achiote grilled chicken breast, tomato, caper, heart of palm,
Pollo Bahia
coconut (gf)

Pollo a las Brasas ¥% garlic-rosemary roast chicken with chili bomba (gf)

Stir-fried beef tenderloin tips, peppers & onion, basmati rice,
Lomo Saltado

fries
Churrasco Steak 8 0z beef tenderloin, blue cheese fondue
Smoked Lamb Chops chimichurri, chili chipotle glaze, quinoa tabbouleh (gf)

Grilled chicken, mushroom, sundried tomato, braised greens
Gemelli Pasta * o ’ ’ ’ & ’
broccolini

SALADS - Dressed upon delivery

Carrot, cabbage, mint, scallion, basil, toasted peanut

Kale + Peanut . .
vinaigrette (vg)(gf)(n)

Brussels Sprouts+Quinoa Pine nut, parmesan, date, lemon, olive oil
Cucumber + Chickpea Tomato, feta, red onion, mixed greens, crema cilantro (v)
Baby Gem Caesar Avocado, pepperoncini, pecorino, toasted panko

SANDWICHES - Includes garlic rosemary wedge fries

double beef patty, bacon, american cheese, caramelized onion,
Cheeseburger, Cheeseburger . . .
garlic aioli

Fried Chicken Sandwich Plantain crusted, black bean, panela; served with fries

Beef tenderloin, garlic baguette, chimichurri, guajillo beef

Pepito Steak Sandwich .
dip
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SEAFOOD - Market-fresh selections

Plantain Fried Shrimp

Red Fish Half Shell

Pesto Roasted Salmon

Lobster Arroz Paella

SIDES : Accompaniment portions for 10

Basmati Rice

Brussels Sprouts

Broccolini

House Sourdough Pita

Chicken Shawarma

Beef Kofta

Achiote Shrimp

SWEETS : Chef's housemade desserts

The Original Tres Leches

Sweet Corn Flan

Sticky Toffee Pudding

Alfajores

basil, smoked tomato sauce & red pepper remoulade

achiote grilled shrimp, avocado, mole pipian, beurre
blanc & pico de gallo (gf)

smoked tomato, arugula, basmati rice, pesto, kalamata
olive(gf)

Saffron-garlic chorizo rice, grilled lobster & achiote
shrimp (gf)

(&f)
Hoisin,sesame(ngf)

calabrese pepper, pecorino (v)(gf)

Chimichurri, tzatziki, pickled onion
Pine nut, tahini sauce

House chimichurri (gf)

Mexican vanilla chiffon, condensed milk, meringue

Caramel custard

Warm date cake, brown butter toffee, whipped mascarpone

Peruvian shortbread cookies with dulce de leche
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VENDO BOX 522

SELECT ONE FROM EACH OF THE FOLLOWING
e et SEEMBANADAS

SPINACH PIE hummus, calabrese pepper relish (V) 1 r‘ "_T‘ ~4
: : ‘ . ¢ : | vh,
B3t 3 . SHRIMP & SHERRY smoked tomato sauce A 2 r '
BEEF KOFTA labneh, pine nut, chimichurri, (N) ' S 0N
o ] i o (3 ‘:‘
LN X, Ah Y T B
, "~ "SALADS. e
- BABY GEM CAESAR avocado, pepperonﬂm pecormo, toasted panko =
e \
C UCUMBER +CHIC KPEA tomato, feta, red onion, mixed greens crema cilantro, toasted panko (\‘) Sy
KALE + PEANUT carrot, cabbage mint, scalﬁon basil, toasted peanut wnzugrette (VG) ((JF-) (N) :
S - % ! i 7 . ! i : l - - - : : ;,
F == S e e e
3 * HUMMUS avocado, quinoa, pico de gallo, crispy chickpea, house sourdough pita(V) | I ==l 1|

[

GEMELLI PASTA wild mushrooin; braised greens, broccnlini Jsun(lried tomato (V)

CHICKEN SHAWARMA TACOS ARABES tzatzxkl pico de gallo, housqsourdough pnla :

ik T2 | ""”'C-.‘-. {
’
A
-

T BEEF KOFTA TACOS ARABES tzalzllu pico de gallo, house soundeugh pita’ # ii'
§ ) 23 -
1 CHICKEN CHICHARRONES seasoned chlckgn breastbltes, tamarindo, golden bbq sauce

by L = ¥ 110 &Y ¥ —— e L v d

| SWEETS — ;
STRAWBERRY BEET CRUMBLE labneh honey, sesame.cr umble dill - : S
THE OR]G[NAL TRES LECHES mexican vanilla chlﬂ‘one condensed milk, meringue, sesame crumble ? }
- :

ALFAJORES peruvian qhortbread ('ookie sandwiches with dulce de leche
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VISIT THE LYMBAR
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4201 MAIN STREET, SUITE 100 | HOUSTON, TEXAS 77002 | (346) 594-8868


tel:(346)%20594-8868

