
 

HORS D’OEUVRES – HOT (PER PIECE) 
 

Lump Crab Cakes - petite    $4.00 

   Lamb Lollipops - mint jelly optional      $4.50 

Bacon Wrapped Date     $3.00 

   Feta Stuffed Date                                                         $3.00 

   Risotto Balls - petite                                                    $3.00 

   Empanadas - beef, pulled chicken/spinach or veggie   $3.50 

Vegetable Samosas with Chutney    $3.00 

   Spicy Sweet Potato Wontons                                       $3.50 

Mushrooms with Spinach and Cheese   $3.00 

   Smoky Mushroom Tart                                                  $3.00 

   Moroccan Chicken Brochette             $4.00 

   Chicken, Beef or Lamb-Kofte Kabob - mini      $3.50 

Chicken Satay Skewer     $4.00 

   Grilled Shrimp Skewer with Veggies - mini    $4.50 

Prosciutto Wrapped Shrimp                                         $3.50                          

   Meatballs, Scallion Chicken           $1.50 petite/ $2.50 reg   

   Meatballs, Beef with Marinara          $1.50 petite/ $2.50 reg 

   Spinach Artichoke Dip          $9.99lb 

   MKT BAR Queso                                                    $12.99lb              

 
HORS D’OEUVRES – COLD (PER PIECE) 

 

 Seasonal Crostini (such as Salmon, Brie, Crab, Bruschetta) $2.50+ 

Crab or Shrimp Salad Tart    $3.00 

Ceviche Shooter with Pita Chip   $4.50 

Prosciutto Wrapped Asparagus    $2.00 

   Caprese Skewer        $3.50 

  Grilled Saganaki Skewer                                              $3.50 

   Fruit Skewer - petite                                          $2.00 

   Fruit and Cheese Skewer - petite                                $2.50 

Hummus Shooter with Sliced Vegetables   $2.50 

  Tomato and Goat Cheese Tart                   $2.50 

Pesto Chicken or Curry Chicken Tart   $2.50 

Shrimp Cocktail Canapé     $4.00 

   English Tea Sandwiches - egg or tuna salad                $2.50  

   Zucchini Salad Tart                     $3.00 

  Roasted Corn Black Bean Avocado Tostada                 $3.50 

  Grilled Chipotle Shrimp Tostada                                 $4.00 

  Pork Belly Tostada with Ancho Chili Aoili                  $4.50 

   Plantain Chips, Mango Salsa or Chimichurri feeds 4-6  $10.00 
                      

     

SIDES 

PER POUND 
 

Creamed Spinach     $7.99 

Grilled or Steamed Vegetable Medley   $7.99 

Honey Glazed Baby Carrots    $7.99  

Sautéed Mushrooms                         $9.99 

House Rice Pilaf or Bulgur Pilaf    $6.99 

Grilled Asparagus - with balsamic glaze  $8.99 

Green Bean Almond Sauté    $7.99 

Charred Green Beans                                          $7.99 

Lebanese Green Beans – with tomato puree, garlic     $7.99 

Brussels Sprouts – roasted with balsamic glaze $8.99 

Pasta with Roasted Kale and Cauliflower                   $12.99        

Maria’s Pasta - tomatoes, spinach, mushrooms, olive oil    $8.99  

Maria’s Pasta - with Grilled Chicken                           $9.99 

Sautéed Broccoli - with parmesan and lemon zest $8.99 

Roasted Cauliflower - with parmesan and lemon zest      $8.99 

Lebanese Cauliflower - fried with lemon & garlic          $8.99 

Sweet Potatoes Herb Roasted    $7.99 

Roasted Fingerling Potatoes                                         $7.99 

Garlic Mashed Potatoes                 $8.99 

 
 

SALADS 

PER PERSON 
 

House Salad - spring mix, cherry tomato,  
bell peppers, cucumber, croutons, house balsamic      $3.50 
 

Mediterranean - romaine, spring mix, tomato, feta,           
cucumber, red onion, Kalamata, citrus vinaigrette       $3.50 
 

Spinach Salad - spinach, strawberries, blueberries,             
toasted sliced almonds, red onion, house balsamic      $3.50 
 

Fattoush - arugula, romaine, cucumber, tomato,                 
radish, fresh mint, pita croutons, sumac, dry mint,              
citrus-garlic vinaigrette                                                $3.50              
          

Caesar - romaine lettuce, fresh Parmesan, house            
croutons, Caesar dressing                                      $3.50         
 
 

**ASK ABOUT CUSTOM TREAT/GIFT 
BOXES/BASKETS, CUSTOM DESIGNED 

CAKES & COOKIES, FRESH BREAD OPTIONS 
& FOOD STATION FUN & POSSIBILITIES** 

  



 

MAIN COURSE 
 

CHICKEN ENTRÉES (6oz)  

Chicken Kabob (5oz)  $5.00ea 

Chicken Breast with Mushroom Sauce  $6.50ea 

Chicken Breast with Lemon-Herb Sauce  $6.50ea 

Chicken Breast Piccata – butter wine cream sauce  $6.50ea 

Chicken Mediterraneo roasted w/ rosemary & garlic $6.50ea 

Chicken Parmesan with Marinara  $6.50ea 

Hill Country Fried Chicken Breast                               $6.50ea  

Chef’s Stuffed Chicken Breast - spinach, parmesan, pesto $8.00ea  

Chicken Alfredo Linguini - spinach and mushrooms         $8.00ea         

 

FISH/SEAFOOD ENTRÉES (6oz) 

Hill Country Mahi Mahi (3oz or 6oz) $5/$8.99ea 

Red Snapper Pomodoro – roasted garlic, red pepper $9.99ea 

Pomegranate Glazed Salmon $8.50ea 

Herb Crusted Salmon                                                   $8.50ea 

Baked Salmon Tamarindo pistachio crusted $8.99ea 

Parmesan Garlic Salmon                                              $8.99ea  

Shrimp Skewer (5oz)                                                     $6.50ea  

Grilled Shrimp/lb                                                        $16.99lb 

Coconut Shrimp/lb                                                      $18.99lb 

 

BEEF/LAMB ENTRÉES (6oz) 

Beef or Lamb Kabob/Kufteh (5oz)                               $5.00ea 

Beef Involtini - with turkey, provolone, spinach      $8.50ea 

Beef Shortribs                                                               $8.99ea 

Grilled Flank/Skirt Steak with Chimichurri Sauce $16.99lb  

Chopped Steak Au Jus (4oz or 6oz) $16.99lb 

Garlic Rosemary Whole Leg of Lamb                        $18.99lb 

Beef Stroganoff with Buttered Noodles                        $8.00ea 

Penne Bolognese                                                           $8.00ea 

 

VEGETARIAN ENTRÉES 

Pasta with Roasted Kale and Cauliflower                    $12.99lb 

Portabella Mushroom stuffed with vegetables      $7.50ea    

Herb Tofu and Vegetable Skewers  $8.00ea 

Baked Eggplant - with tomatoes and goat cheese $8.00ea 

Maria’s Pasta - tomatoes, spinach, mushrooms, olive oil   $8.99 lb 

Stuffed Bell Pepper with Rice and Lentils                    $6.50ea 

Eggplant Parmesan or Moussaka        $48/half pan, $85/full pan

 

PLATTERS 
 

Gourmet Cheese Block with Crackers  $85 - $125 

Chef’s Meat Block with Kalamata  $85 - $125 

 Olives and Sliced Baguette   

Seasonal Fruit $65 - $75 

Grilled and Chilled Vegetable Tray  $65 - $75 

 with Mediterranean Aioli   

Charcuterie Platter with assorted olives, $75 - $100 

 cured meats, crackers and breads  

Stuffed Brie with Preserves (whole 16oz) $65 

Jumbo Shrimp with Cocktail Sauce and Lemons $80 - $125  

Whole Poached Salmon with Aioli - approximately 5lbs $80   

Assorted Sushi with Seaweed Salad and Edamame $75 - $150 

   

BAKERY 
 

Our bakery provides quality breads, seasonal desserts             
and specialty/decorated cakes. Some of our petite house 

dessert favorites include (12 piece each minimum)… 
 

Seasonal Shooters                                                            $3.50 

French Macarons                                                              $2.50 

Petite Fruit Tarts       $2.50 

Petite Eclairs                                                              $2.50 

Cake Balls                                                                       $2.50 

Brownie Bites                                                                  $2.50 

Coconut Macaroon (regular/ chocolate dipped)    $1.50/$2.00 

Baklava Assorted                                                             $1.50 

Chocolate Covered Strawberries                                     $2.50+ 

Petite Gourmet Cookies                                                   $1.50+ 

  Texas Pecan Chocolate, Flourless Cocoa, Ashley’s Sugar… 

Decorated Cookies – designed or logo                                $3.50+ 

 
EVENT PLANNING SERVICES 

It will be our pleasure to help you create the perfect          
event for any occasion, from weddings and social events,        
to business meetings and holiday gatherings. We strive to 

provide consistent quality, award-winning cuisine,       
attention to detail and impeccable service. 

 

Contact our West Houston or Downtown team for details…. 

CATERWEST@PHOENICIAFOODS.COM 
CATERDT@PHOENICIAFOODS.COM 

 

 

mailto:CATERWEST@PHOENICIAFOODS.COM

