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% M dh— %C%is Houston’s premier patio-casual

event venue. While our distinctive covered patio-style resembles the beauty of the
Texas Hill Country, we are located just off the beaten path of Houston’s bustling
West End District. Whether you’re located in River Oaks, Greenway Plaza, Upper
Kirby, the Galleria, or Downtown, The Patio On Mercer offers casual chic
entertaining at its best without having to leave the city.

The Grand Covington Patio is a dream-come-
true for entertaining guests. Our venue is ideal
for birthday celebrations, holiday parties,
luncheons, rehearsal dinners, weddings and
receptions, as well as business meetings,

networking socials, corporate affairs, and other

special events for up to 250 guests!

The Patio on Mercer provides in-
house coordinating and catering
services offering the highest level of
service. Our event specialists can
design and  create menus to
accommodate your individual needs.
All catering contracts include food,
fine  china, silverware, serving
utensils, and all necessary event staff.
We also offer a variety of open bar

and cash bar packages.

The Patio On Mercer 3419 Mercer Street P: 713.622.7549
Houston, Texas 77027 F: 713.987.7955
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$4,500 - Sunday—Thursday
$5,000 - Friday

$5,500 - Saturday

/Caéz/—ﬂm:

4 hours function time
2 hours setup / 1 hour breakdown

Facility Manager

Outside catering permitted: $500 fee
Emcee/D]: $750

Margarita machine and supplies: $250
Day-of coordinator: $2,000

e «W veeences:

Floral and Décor

Lounge Furniture

Chocolate fountain

Cake

Candy Bar

Cookie Buffet

Cake Balls and Cake Pops Stations
Cigar Rolling Station

The Patio On Mercer
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4,000 square foot covered patio with
ceiling fans

1,500 sq. feet of additional versatile
space

Accommodates up to 250 guests

15 60-inch round tables and 10 Bar
Highs

Garden style chairs or Chivari Chairs
Cotton Linens

Patio furniture

Guest Book/ Registration / Gift table
Full Kitchen with Stainless steel
appliances and refrigerator
Indoor/Outdoor bar Outdoor Stone
Pizza Oven and Barbeque Grill

Buffet, stations, cake, and beverage
tables

Fresh buffet table floral arrangement
Iced tea, water, and coffee

Cake Cutting Utensils and attendant to
cut your cake
China, Flatware,
napkins

Space heaters and Cooling system

Valet

HPD officer

Set-up & Breakdown Staff

150-inch drop down projection screen
[-Pod docking station with outdoor
speakers

Glassware, Linen

~
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3419 Mercer Street
Houston, Texas 77027

P:713.622.7549
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There are no food and beverage minimums at The Patio on Mercer! For your
convenience, we have listed three different catering menus: You are welcome to use
an outside caterer.*

® Rechearsal Dinner & Engagement Parties

e Social Events

® Corporate Functions
*A $500 fee will be applied to the final bill.

Beverage packages are served through the Patio On Mercer, and include one
bartender and two servers per 100 people.

Wine and Beer Bar: $20 per person

Domestic Beer — Wine — Chardonnay, Sodas — Coke, Diet
(Choose 2) Budweiser, Cabernet or Merlot, Coke, Sprite, Soda,
Bud Light, MGD, MGD Pinot Noir, Pinot Grigio, &Tonic

Light, Coors, Coors Zinfandel Blush, Juices — Orange Juice,
Light, Miller Light, Champagne Cranberry Juice, Apple
O’Doul’s, Shiner Bock, Juice & Grapefruit Juice
Corona, Dos Equis

Full Bar: $28 per person

Liquor — Bourbon, Scotch, Vodka, Gin, Wine — Chardonnay, Cabernet or Merlot,
Rum, &Tequila Zinfandel Blush, & Champagne
Domestic Beer — (Choose 2) Budweiser, Sodas — Coke, Diet Coke, Sprite, Soda,
Bud Light, MGD, MGD Light, Coors, &Tonic

Coors Light, Miller Light, O’Doul’s, Juices — Orange Juice, Cranberry Juice,
Shiner Bock, Corona, Dos Equis Apple Juice & Grapefruit Juice

The Patio On Mercer 3419 Mercer Street P: 713.622.7549
Houston, Texas 77027 F: 713.987.7955




Premium Bar: $36 per person
Blended — Seagram’s VO Coors Light, Miller Light, O’Doul’s,
Bourbon — Jack Daniels (Black) Rolling Rock, Shiner Bock, Corona,
Scotch — J&B & Dos Equis
Vodka — Grey Goose Wine — Chardonnay, Cabernet or Merlot,
Gin — Beefeater Zinfandel Blush, & Champagne
Rum — Cruzan Sodas — Coke, Diet Coke, Sprite, Soda,
Tequila — Sauza Gold &Tonic

Domestic Beer — (Choose 2) Budweiser, Juices — Orange Juice, Cranberry Juice,
Bud Light, MGD, MGD Light, Coors, Apple Juice & Grapefruit Juice

* Additional bartenders are charged at $25.00 per hour per bartender. Servers are $20.00 per hour
per server. 20% gratuity added to final bill.
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All American Ball Park Reception
Seasonal fresh fruit display to include our strawberry trees

Texas black eyed pea caviar served with chips

Gourmet Sliders
(Mini hamburgers topped with cheddar cheese, bacon, tomato and lettuce)
Mini hot dogs
Sweet potato fries served in stadium cones

$28.00 per person

Mexican Fiesta Buffet

Hors d’oeuvres table to include:

Tortilla chips, chili con queso, salsa and
Mini chicken quesadillas
Fresh garden salad with assorted toppings and dressings
Marinated beef and chicken fajitas served from the grill
Fresh tortillas, pico de gallo, sour cream and cheddar cheese

Refried Beans and Spanish rice pilaf
$30.00 per person

The Patio On Mercer 3419 Mercer Street P: 713.622.7549
Houston, Texas 77027 F: 713.987.7955
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Bar-B-Q Buffet
Seasonal fresh fruit display to include our strawberry fruit trees
Fresh garden salad with assorted toppings and dressings
Tender sliced BBQ beef brisket carving station
Smoked link sausage with zesty BBQ sauce

Baked Ranch style beans and Zesty red skin potato salad

Pickles and jalapenos
Assorted baked breads with creamy butter rosettes

$34.00 per person

Elegant Seafood Reception
Seasonal fresh fruit display to include our strawberry trees
Imported and Domestic cheese display with assorted crackers
Bow tie pasta with artichoke and pesto
Smoked salmon canapes
Fresh jumbo Gulf shrimp served with cocktail sauce and lemon wedges
Campbell’s crab cakes served with a creamy dill sauce
Cajun shrimp and crawfish crepes with a zesty white wine cream sauce

$35 .00 per person

Hawaiian Luau Buffet
Pineapple Strawberry Fruit Tree served with Chantilly fruit dip

Prawns, mango and hearts of palm salad
Whole roasted suckling pig displayed on banana leaves and served
with a sweet and sour guava sauce and rolls
Ginger chicken and vegetable kebobs
Tropical pasta salad

$36.00 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Italian Buffet

Imported and domestic cheese display with assorted crackers
Fresh garden salad with assorted toppings and dressings
Chicken Parmesan
(Baked chicken breast smothered with marinara sauce and topped with mozzarella and parmesan
cheese)
Gamberoni alla Marsala
(Sautéed shrimp in a mushroom and Marsala wine sauce)
Linguine tossed with olive oil and herbs
Spicy Parmesan green beans
Assorted baked breads with creamy butter rosettes

$3 8.00 per person

Mediterranean Reception

Hors d’oeuvres passed:
Blue cheese tortas
Mini Moroccan burgers with a lemon yogurt sauce
Seasonal fresh fruit display to include our strawberry trees

Tomato, feta and pine nut orzo pasta salad

Assorted hummus with pita triangles and crudites
Grilled Chicken flatbread station served with grilled vegetables, hummus and grilled stone
fruits
(Prepared and served from the grill)
Moroccan Meatballs in a zesty tomato sauce
Spanakopitas
(Phyllo pastry stuffed with spinach and feta cheese)
$40.00 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Indian Buffet

Hors d’oeuvres passed:
Samosas
Curried chicken skewers
Seekh kebab
Aloo Tikki with a mint and grilled chutney served with
Mixed spring greens
Tandoori Chicken
Curried crab cakes
Palak Panneer
Naan Bread
Masala Chai Station

$42.00 per person

Cuban Buffet

Hors d’oeuvres passed:

Sopa de plantanas with smoked shrimp and black bean salsa
(Served in a shot glass)

Pulled pork tostadas topped with a truftle oil roasted corn salsa
Potato and jicama cake topped with a black eyed pea caviar and microgreens
Grilled fish taco station served with
Black beans, red cabbage slaw and avocado
(Prepared and served from the grill)

Pineapple fruit tree served with a rum sauce
Braised short ribs with a mango chutney
Island style bruschetta
Cuban garlic chicken satay
Black bean and red pepper cilantro rice

$42.00 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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New Orleans Buffet
Imported and domestic cheese display with assorted crackers
“Muffuletta” Tossed Salad
Traditional Seafood Gumbo served with rice
Pecan crusted Chicken tenders served with a tangy honey mustard sauce
New Orleans-style Baby-beer back pork ribs station
(Prepared and served from the grill)
Dessert Bar:

Beignets and Bread Pudding with a whiskey sauce

$42.00 per person

Succulent Hors D’oeuvres

Sausage Stuffed Mushrooms
Campbell’s Lump Crab Cakes with a Creamy Dill Sauce
Texas White Wing Pops
Texas Beer Cheese Soup served in a demitasse cup Garnished with diced Jalapeno
Creamy Tomato Basil Soup served in a demitasse cup Garnished with Parmesan Cheese
Smoked Salmon Boats garnished with a Creamy Dill Sauce and Capers
Beef Tenderloin Rosemary Sticks served with a Creamy Herb Mayonnaise
Duck Confit wrapped in a Sweet Potato Pancake
Apple and Blue Cheese Sliders
Cherry Tomatoes stuffed with Herb Goat Cheese

Mini polenta, tomato and mozzarella cake

Choice of three
$12.25 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Hors D’oeuvre Station Selection

Salad

Choice of Caesar, House salad with choice of two dressings, Spinach salad with mushrooms,
Roma tomatoes, red onions and caramelized onion bacon dressing or

Greek salad

Ceviche Station
Ceviche-Diver scallop ceviche and Shrimp and avocado ceviche
served in Margarita glasses with chips

Texas Seafood Bake
Whole roasted cedar plank Salmon, Jumbo Cocktail Shrimp, grilled jumbo crab claws and
Warm Jumbo Lump Crab and Lemon Dip with a hint of Tarragon served with Lemons,
Limes, Remoulade Sauce, Roasted Herb New Potatoes, Gourmet Crackers and Toast
Points

Gnocchi station
Chef prepared Gnocchi with a Vodka Tomato Cream Sauce or Basil Pesto
Served in a champagne glass with assorted crusty breads

Risotto Bar
Assorted risottos to include wild mushroom, sweet pea and butternut squash served in a
martini glass with assorted crusty breads

Pasta Station

Choice of two types of pastas and sauces with choice of capers, black olives, green olives,

tomatoes, mushrooms, garlic, red pepper flakes, parmesan cheese and garlic bread

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549



mailto:catering@patioonmercer.com�

THE %az,%z ON MERCER

[”}J.i ET"[LI'.EIHIHQ
Hawaiian Station
Roasted suckling Pig served with a Guava Sweet and Sour Sauce and Rolls

Elegant Display ofSeasonaI Fruit and Imported and Domestic Cheese

Served with assorted crackers

Potato-tini Bar
Whipped mashed potatoes with choice of toppings, cheddar cheese, scallions, bacon bits,
sour cream, sautéed onions, mushrooms and sun-dried tomatoes served in a martini glass

Grilled Vegetable Station
Assorted vegetables to include Roma tomatoes, sweet potatoes, new potatoes, asparagus,
squash, eggplant, portabella mushrooms and corn on the cob

Sliders and Fries
Mini gourmet hamburgers prepared on the open grill with your choice of toppings to
include brie, watercress, granny smith apples, blue cheese, Roma tomatoes, baby lettuce,
pickles, cranberry mayo, Dijon mustard and ketchup

Gourmet Made Your Own Pizza Station

Fresh dough, toppings include mozzarella cheese, goat cheese and Tex-Mex cheese combo,

caramelized red onions, Portobello mushrooms, sliced Roma tomatoes, sliced black olives,
Chicken, BBQ Chicken, Italian sausage, Pepperoni, traditional pizza sauce and pesto sauce

Cherries Jubilee Station
Cherries served with a Brandy sauce served with homemade vanilla ice cream and served in
a champagne saucer

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Traditional Bananas Foster
Rum scented bananas served with homemade vanilla ice cream and walnuts and served in a
champagne saucer

Gourmet Macaroni and Cheese Station
Four cheese macaroni and cheese with toppings to include applewood smoked bacon, ham,
sauteed onions, diced tomatoes and chives topped with herb bread crumbs and toasted in
our outdoor wood oven

The Carvery
Selection of Herb encrusted beef tenderloin, Parmesan pecan pork loin,
Whole roasted Salmon, Herb roasted Turkey or Honey Ham

The Italian Panini Station
Ciabatta bread toasted with pesto and your choice of fillings: grilled chicken breast, Italian
prosciutto, arugula, sun-dried tomatoes, caramelized red onions, Kalamata olives and a
blend of mozzarella and parmesan cheese

Trio Soup Station

Choose of three soups serve in a demitasse cup:

Texas Beer Cheese Soup served with chopped jalapenos and croutons
Homemade Tomato Basil garnished with parmesan cheese
Watermelon Gazpacho
Southwestern Chicken Tortilla garnished with tri color tortilla strips
Crawfish Bisque garnished with chives
Broccoli and cheese soup garnished with croutons
Cream of Asparagus served with a sesame breadstick

Stations

$6 to $20 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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AIl American Reception
Seasonal fresh fruit display to include our strawberry trees
Texas black eyed pea caviar served with chips
Gourmet Sliders
(Mini hamburgers topped with cheddar cheese, bacon, tomato and lettuce)
Mini hot dogs
Sweet potato fries served in stadium cones

Italian Reception
Seasonal fresh fruit display to include our strawberry trees
Olive tapenade with roasted garlic crostini
Spicy Florentine meatballs with rich marinara sauce
Italian chicken pops
(Chicken stuffed with smoked mozzarella, sun-dried tomatoes and basil and wrapped with
prosciutto)

Mediterranean Reception
Seasonal fresh fruit display to include our strawberry trees
Tomato, feta and pine nut orzo pasta salad
Roasted chicken and sun-dried tomato pastry bowls
Hummus with pita triangles
Spanakopitas
(Phyllo pastry stuffed with spinach and feta cheese)

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Seafood Reception
Seasonal fresh fruit display to include our strawberry trees
Imported and Domestic cheese display with assorted crackers
Bow tie pasta with artichoke and pesto
Smoked salmon canapes
Fresh jumbo Gulf shrimp served with cocktail sauce and lemon wedges
Campbell’s crab cakes served with a creamy dill sauce
Cajun shrimp and crawfish crepes with a zesty white wine cream sauce

Hors D’oeuvres Buffet

$28 to $32 per person

Themed Dinner Buffet

Mexican Buffet

Hors d’oeuvres table to include:

Tortilla chips, chili con queso, salsa and
Mini chicken quesadillas
Fresh garden salad with assorted toppings and dressings
Marinated beef and chicken fajitas
Fresh tortillas, pico de gallo, sour cream and cheddar cheese
Refried Beans

Spanish rice pilaf

Bar-B-Q Buffet
Seasonal fresh fruit display to include our strawberry trees
Fresh garden salad with assorted toppings and dressings
Tender sliced BBQ beef brisket
Smoked link sausage with zesty BBQ sauce
Baked Ranch style beans
Zesty red skin potato salad
Pickles and jalapenos
Assorted baked breads with creamy butter rosettes
All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.

Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Italian Buffet

Imported and domestic cheese display with assorted crackers
Fresh garden salad with assorted toppings and dressings
Chicken Parmesan
(Baked chicken breast smothered with marinara sauce and topped with mozzarella and parmesan
cheese)
Gamberoni alla Marsala
(Sautéed shrimp in a mushroom and Marsala wine sauce)
Linguine tossed with olive oil and herbs
Spicy Parmesan green beans
Assorted baked breads with creamy butter rosettes

Theme Buffet
$30 to $38 per person

Luxurious Bujfet or Seated Dinners

Luxurious Buffet or Seated Dinners include:
A Seasonal Fresh fruit selection
Gourmet selection of Imported and Domestic cheese accompanied with crackers
Salad
La Carte selection
Assorted dinner rolls and butter rosettes
Iced tea and coffee

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Salad Selection
Caesar Salad
Mixed greens tossed with mandarin oranges, toasted almonds and balsamic vinaigrette
Iceberg wedge salad with a blue cheese dressing and tomatoes
Spinach salad with warm bacon and apple cider vinaigrette
Mixed greens tossed with goat cheese, mango and walnuts with a Vidalia onion vinaigrette
Cucumber and heirloom tomato salad with a mint dressing
Fresh garden salad with assorted toppings and dressings

Entrees and Accompaniments

La Carte Uno
Balsamic glazed chicken
(Chicken breast marinated in balsamic vinaigrette and topped with smoked mozzarella)
Brown butter and balsamic ravioli
Roasted garlic broccoli

La Carte Deux
Parmesan pecan pork tenderloin
(Pork tenderloin encrusted with parmesan, pecans and Dijon mustard and served with a Port wine
fig sauce)
Cranberry and walnut wild rice pilaf
Roasted garlic and onion green beans

La Carte Trois
Filet Mignon stuffed with parmesan and portabella mushrooms with Bearnaise sauce topped
with a Diver scallop wrapped in Peruvian purple potatoes
Wild mushroom and sweet pea risotto

Roasted plum tomatoes

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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La Carte Quatre
Lamb chops with a rosemary plum sauce
Roasted garlic and onion green beans
Roasted red pepper risotto

La Carte Cing
Manbhattan filet
(Beef tenderloin medallions topped with shrimp and an herb whiskey sauce)
Creamed baby spinach with shitake mushrooms and crispy shallots
Steak house sweet potato wedges

La Carte Six
Seared Magret duck breasts
(Pan-seared duck breasts topped with a balsamic cherry reduction)
Cranberry and walnut wild rice pilaf
Roasted garlic and onion green beans

La Carte Sept

Salmon Encroute
(Salmon filet baked in a puff pastry and topped with a champagne chive butter sauce)
Green beans almandine
Butternut squash risotto

Seated Dinners and Bqﬁfets may combine any two entreesfrom the above menus. An additional charge

will be applied depending to the requested selection.

A Dessert may be added to the La Carte menufor an additional charge.

Luxurious Buffet or Seated Dinners

$54 to 62 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Succulent Hors D’oeuvres

Sausage Stuffed Mushrooms
Campbell’s Lump Crab Cakes with a Creamy Dill Sauce
Texas White Wing Pops

Texas Beer Cheese Soup served in a demitasse cup Garnished with diced Jalapeno

Creamy Tomato Basil Soup served in a demitasse cup Garnished with Parmesan Cheese
Smoked Salmon Boats garnished with a Creamy Dill Sauce and Capers
Beef Tenderloin Rosemary Sticks served with a Creamy Herb Mayonnaise
Duck Confit wrapped in a Sweet Potato Pancake
Apple and Blue Cheese Sliders
Cherry Tomatoes stuffed with Herb Goat Cheese

Mini polenta, tomato and mozzarella cake

Choice of three
$12.25 per person

Hors D’oeuvre Station Selection

Salad
Choice of Caesar, House salad with choice of two dressings, Spinach salad with mushrooms,

roma tomatoes, red onions and caramelized onion bacon dressing or

Greek salad

Ceviche Station
Ceviche-Diver scallop ceviche and Shrimp and avocado ceviche

served in Margarita glasses with chips

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Texas Seafood Bake

Whole roasted cedar plank Salmon, Jumbo Cocktail Shrimp, grilled jumbo crab claws and
Warm Jumbo Lump Crab and Lemon Dip with a hint of Tarragon served with Lemons,
Limes, Remoulade Sauce, Roasted Herb New Potatoes, Gourmet Crackers and Toast

Gnocchi station
Chef prepared Gnocchi with a Vodka Tomato Cream Sauce or Basil Pesto
Served in a champagne g]ass with sssorted crusty breads

Risotto Bar
Assorted risottos to include wild mushroom, sweet pea and butternut squash served in a
martini glass with assorted crusty breads

Pasta Station
Choice of two types of pastas and sauces with choice of capers, black olives, green olives,
tomatoes, mushrooms, garlic, red pepper flakes, parmesan cheese and garlic bread

Hawaiian Station
Roasted suckling Pig served with a Guava Sweet and Sour Sauce and Rolls

Elegant Display ofSeasonaI Fruit and Imported and Domestic Cheese

Served with assorted crackers

Potato-tini Bar
Whipped mashed potatoes with choice of toppings, cheddar cheese, scallions, bacon bits,
sour cream, sautéed onions, mushrooms and sun-dried tomatoes served in a martini glass

Grilled Vegetable Station
Assorted vegetables to include roma tomatoes, sweet potatoes, new potatoes, asparagus,
squash, eggplant, portabella mushrooms and corn on the cob

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Sliders and Fries
Mini gourmet hamburgers prepared on the open grill with your choice of toppings to
include brie, watercress, granny smith apples, blue cheese, roma tomatoes, baby lettuce,
pickles, cranberry mayo, Dijon mustard and ketchup

Gourmet Made Your Own Pizza Station
Fresh dough, toppings include mozzarella cheese, goat cheese and Tex-Mex cheese combo,
caramelized red onions, Portobello mushrooms, sliced roma tomatoes, sliced black olives,

Chicken, BBQ Chicken, Italian sausage, Pepperoni, traditional pizza sauce and pesto sauce

Cherries Jubilee Station
Cherries served with a Brandy sauce served with Homemade vanilla ice cream and served in
a champagne saucer

Traditional Bananas Foster
Rum scented bananas served with Homemade vanilla ice cream and walnuts and served in a

champagne saucer

Gourmet Macaroni and Cheese Station
Four cheese macaroni and cheese with toppings to include applewood smoked bacon, ham,
sauteed onions, diced tomatoes and chives topped with herb bread crumbs and toasted in
our outdoor wood oven

The Carvery

Selection of Herb encrusted beef tenderloin, Parmesan pecan pork loin,
Whole roasted Salmon, Herb roasted Turkey or Honey Ham

The Italian Panini Station
Ciabatta bread toasted with pesto and your choice of fillings: grilled chicken breast, Italian
prosciutto, arugula, sun-dried tomatoes, caramelized red onions, Kalamata olives and a
blend of mozzarella and parmesan cheese

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Trio Soup Station
Choose of three soups serve in a demitasse cup:

Texas Beer Cheese Soup served with chopped jalapenos and croutons
Homemade Tomato Basil garnished with parmesan cheese
Watermelon Gazpacho
Southwestern Chicken Tortilla garnished with tri color tortilla strips
Crawfish Bisque garnished with chives
Broccoli and cheese soup garnished with croutons
Cream of Asparagus served with a sesame breadstick

Stations

$8 to $20 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Luncheon Trays

Meat and Cheese Tray $8.25 per person

*  Extra lean ham, Swiss cheese, Roast turkey breast, Cheddar cheese, Roast beef and
provolone cheese. Served with a selection of whole, rye swirl, and herb breads;
mustard and mayonnaise; a relish tray of lettuce, tomato, pickle, olives peppers and
crisp vegetable sticks.

Assorted Sandwiches Trays $8.25 per person

*  Assorted sandwich halves presented on a tray. Served with a tray of pickles, olives,
peppers, and fresh vegetable sticks. Choose from a selection of roast turkey breast,
pecan chicken salad, roast beef, tuna Waldorf salad, ham & Swiss.

Gourmet Sandwich Tray with Fancy Breads $10.75 per person

* Roast Beef with horseradish mayo, smoked turkey with cranberry mayo, Italian
marinated chicken breast with provolone, black forest ham with smoked cheddar and
pecan chicken salad sandwiches. Relish tray of lettuce, tomato, pickle, olives peppers
and crisp vegetable sticks. Sandwiches are made on croissants, herb focaccia, multigrain
and sourdough.

Finger Sandwiches $15.75 per dozen

*  Assorted finger sandwiches arranged on a tray with floral garnishing

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Cheese, fruit, crackers and breads $5.75 per person

*  An assortment of brie, cheddar, swiss, smoked gouda, and dill havarti served with
seasonal fresh fruits and a display of assorted gourmet crackers and breads

Fresh Fruit Tray $2.75 per person

Imported and Domestic Cheese Display $3.75 per person

Box Lunches

Fabulous Sandwiches

*  One of our classic sandwiches, artichoke pesto pasta salad, fresh fruit salad, and two of
our famous cookies! Choose from: roast beef, breast of turkey, honey ham and Swiss,

pecan chicken salad, tuna Waldorf

Chicken Club

*  Grilled chicken with bacon, lettuce, tomato, and mayonnaise on honey wheat bread,

served with crisp chips, fresh fruit salad, and a double fudge walnut brownie.

Texas BBQ Box

*  BBQ Beef brisket with hickory BBQ sauce, pickles and onions on cheesy jalapeno bread
served with Texas style chips, fresh fruit and peach cobbler

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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The All Salad Box Lunch

* A large salad of your choice, whole wheat roll, fresh fruit salad, and one of our famous
Chocolate Chip Cookies

® Pccan Chicken Salad

® Tuna Waldorf Salad

® (Caesar Salad with breast of chicken
Chef Salad
Artichoke pesto pasta salad with grilled chicken
Tossed green vegetable salad

Tossed green vegetable salad with grilled chicken

The Abbreviated Box Lunch

*  This lunch includes one of our classic sandwiches, chips, and one of our famous

chocolate chip cookies. Choose from the following: roast beef, breast of turkey, honey

ham and Swiss, pecan chicken salad, tuna Waldorf salad

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Pantry Menu: Hot Entrees

*minimum order 10 people

Lasagna
Traditional Italian

Mexican Beef
Mushroom and Spinach (serves 8) $65.00
(serves 16) $130.00

Seafood Lasagna.............coooiiiiiiii i (seTVES 8) $80.00
(serves 16) $160.00

Green Chile and Chicken Enchilada Casserole (serves 8) $65.00
(serves 16) $130.00

Louisiana Shrimp Creole Jambalaya (serves 8) $65.00
(serves 16) $130.00

Pesto and Artichoke chicken served with penne pasta $13.25 per person

Mixed Grill- skewers of beef, chicken, shrimp & vegetables served with

garlicricepﬂaf.................................................................$14.25 per person

Chicken Marsala w/ garlic mashed potatoes and mixed vegetables $14.25 per person

Jumbo Lump Crab Cakes w/ garlic & herb cheese mashed potatoes....$14.95 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549



mailto:catering@patioonmercer.com�

TH‘E feeLex ON MERCER

CT‘[LI'.clIﬂIIlg

Grilled Chicken smothered with sun-dried tomatoes and goat cheese with scallion mashed
potatoes $14.95 per person

Oatmeal Crusted Pork Loin with sweet potato mashers $15.25 per person

Beef tips Diane served with sweet pea & spinach couscous $17.25 per person

Pantry Menu: Salad Sides

*minimum order: § per salad

These delicious salads are priced and portioned as generous side orders. All salads are served in plastic

bowls ready to serve for your buffet.

Fresh Fruit Salad...$4.25
Caesar Tortellini...$4.25
Artichoke and Pesto Pasta Salad...$4.25
Fancy mixed greens with choice of dressing.. .$4.25
Mexican Corn, Black Bean, Spinach and Pasta Salad...$4.25
Caesar Salad...$4.50
(available with chicken)...$5.95
Greek Salad...$5.25
Tuna Waldorf Salad...$5.25
Pecan Chicken Salad...$5.50
Thai Beef and Cucumber Salad...$5.50
Grilled Chicken, dried cranberries and walnut spinach salad...$6.50

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Pantry Menu: Side Items

Each priced at §2.25 per person

*minimum order 10 people

Sautéed Mushrooms with Hot and Sweet Peppers
Maple Glazed Carrots

Potatoes au Gratin

Hush Puppies

Mexican Confetti Corn

Refried Beans

Black Beans

Maple Glazed Green Beans

Mixed Vegetables

Rosemary Roasted New Potatoes
Garlic Bread

Dinner Rolls

Cheddar Cheese & Jalapeno Cornbread
Garlic Cheddar Biscuits

Pantry Menu: Desserts and Beverages

Desserts

Lemon pound cake slice $2.25 per person
Assorted cookie tray $11.00 per dozen
Brownie tray $11.00 per dozen
Molasses Cookies $13.00 per dozen

Peach cobbler with homemade vanilla ice cream $3.50 per person

Assorted petit fours tray (3 each) $3.50 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Beverages
Fresh fruit punch $12.00 per gallon

Iced tea- regular or flavored $2.25 cach
Sodas- Coke, Diet Coke and Sprite $2.25 cach
Regular and Decaffeinated $24.00 per gallon
Bottled water $2.50 per person

Themed Buffet Luncheon Menu

Mexican Buffet

Fresh garden salad with assorted toppings and dressings
Marinated beef and chicken fajitas

Fresh tortillas, pico de gallo, sour cream and cheddar cheese
Refried Beans

Spanish rice pilaf

$25 .00 per person

Bar-B-Que Buffet

Tender sliced BBQ beef brisket

Smoked link sausage with zesty BBQ sauce

Baked Ranch style beans

Zesty red skin potato salad

Pickles and jalapenos

Assorted baked breads with creamy butter rosettes

$28.00 per person

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Italian Buffet

Fresh garden salad with assorted toppings and dressings

Chicken Parmesan

(Baked chicken breast smothered with marinara sauce and topped with mozzarella and
parmesan cheese)

Gamberoni alla Marsala

(Sautéed shrimp in a mushroom and marsala wine sauce)

Linguine tossed with olive oil and herbs

Spicy Parmesan green beans

Assorted baked breads with creamy butter rosettes

$32 OO per person

**Each bqﬁ(et or seated luncheon includes iced tea and C(y‘]ée, serviceware rentals and fresb ﬂoral
arrangement.

**Tax and gratuity will be added to tbeﬁnal bill.

Distinctive Seated or Buuffet Luncheon Menu

Luncheon includes:
Salad, La Carte selection, assorted dinner rolls and butter rosettes
Iced tea and coffee

Salad Selection

Caesar Salad

Iceberg wedge salad with a blue cheese dressing and tomatoes
Spinach salad with warm bacon and apple cider vinaigrette
Cucumber and heirloom tomato salad with a mint dressing
Fresh garden salad with assorted toppings and dressings

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Entrees and Accompaniments

La Carte Uno

Balsamic glazed chicken

(Chicken breast marinated in balsamic vinaigrette and topped with smoked mozzarella)
Brown butter and balsamic ravioli and Roasted garlic broccoli

La Carte Deux

Parmesan pecan pork tenderloin
(Pork tenderloin encrusted with parmesan, pecans and Dijon mustard and served with a Port wine
fig sauce)

Cranberry and walnut wild rice pilaf and Roasted garlic and onion green beans

La Carte Trois
Lamb chops with a rosemary plum sauce

Roasted garlic and onion green beans and Roasted red pepper risotto

La Carte Quarte

Manbhattan filet

(Beef tenderloin medallions topped with shrimp and an herb whiskey sauce)

Creamed baby spinach with shitake mushrooms and crispy shallots and Steak house sweet
potato wedges

La Carte Cing

Salmon Encroute

(Salmon filet baked in a puff pastry and topped with a champagne chive butter sauce)
Green beans almandine and Butternut squash risotto

$30 to $42 per person

**Luncheons may combine any two entrées for an additional charge.
**Each buffet or seated luncheon includes iced tea and coffee, serviceware rentals and fresh floral
arrangement.

**Tax and gratuity will be added to tbeﬁnal bill.

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.

Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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Dessert Menu

Traditional bread pudding served with a Bourbon sauce

Key Lime Tart served with fresh raspberries and whipped cream
Fresh seasonal fruit tart

Seven Layer Chocolate Mousse Cake

Grand Marnier Creme Brulee

Chocolate Lava Cake

Succulent Carrot Cake

Raspberry crumb Cheesecake

Tiramisu Triffle

$6.75 to $8.95 per person

**Campbell’s Select- Clients choice qf any three desserts served as a mini

Bevera ges

Iced tea- choice of regular, peach or raspberry
Regular and Decaffeinated coffee

Flavored coffee station

Sodas- Coke, Diet coke, Sprite and Dr.Pepper
Bottled water

All buffet and seated dinner prices are inclusive of tea and coffee, serviceware rentals, tables, linens and a
fresh flower arrangement for the buffet.
Station prices include serviceware rentals, tables, linens and decorations.
Sales tax and service charges will be added to the final bill

www.patioonmercer.com
catering@patioonmercer.com
713.622.7549
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