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Hors D’oeuvres
Hors D'Oeuvres can be passed or displayed. Minimums apply

*Vegetarian & Vegan menus available
 All food intolerances and preferences (Gluten-Free, Vegan, etc.) 

can be accommodated.

Chips & Queso or Salsa 
Crispy tortilla chips served with creamy queso or fresh salsa. 

Bruschetta
Grilled bread topped with a mix of fresh tomatoes, basil, and
balsamic glaze. 

Pesto Tortellini Skewers
Cheese-filled tortellini tossed in pesto, served on skewers.

Chicken Salad Cups
Creamy chicken salad served in crisp lettuce cups.

Spinach Cheese Dip 
Rich and creamy spinach dip with melted cheese, served
with chips or bread.

Mango Habanero BBQ Meatballs
Tender meatballs glazed in a sweet and spicy mango
habanero BBQ sauce.

Chicken Waffle Bites 
Crispy chicken served on mini waffles with a drizzle of syrup
on a skewer.

Whiskey Pineapple Chicken Skewers
Grilled chicken skewers with a whiskey and pineapple glaze.

Guacamole Shrimp Wonton Cups 
Crispy wonton cups filled with guacamole and topped with shrimp.

Shrimp Cocktail Shooter
Chilled shrimp with zesty cocktail sauce served in a mini shooter
glass..

Loaded Potato Skins 
Crispy potato skins topped with cheese, bacon, and sour cream.

Mini Avocado Toast
Toasted bread topped with smashed avocado and a sprinkle of
seasoning.

Southwest Meatballs
Spiced meatballs with a southwest flair, served with a zesty
dipping sauce.

Hot Honey Chicken Bites 
Crispy chicken bites drizzled with spicy hot honey

Mini Grilled Cheese w/ Tomato Soup Shooters
Bite-sized grilled cheese sandwiches served with a shooter of
creamy tomato soup.

$3.99

$2.50

$2.50

$3.99

$2.99

$2.50

$3.50

$2.50

$3.99

$3.99

$2.50

$3.99

$3.99

$3.50

$3.99

Price Per Appetizer.



Poultry

Entrees
Entrees come with a choice of 2 sides, a side salad, bread & garlic butter. Ice tea or lemonade. 

Tuscan Chicken 
Juicy chicken breast simmered in a creamy garlic
sauce with sun-dried tomatoes and spinach.

Salsa Verde Chicken 
Tender chicken topped with zesty salsa verde and
fresh cilantro.

Bourbon Chicken 
Sweet and savory glazed chicken with a hint of
bourbon.

Jerk Chicken 
Spicy grilled chicken marinated in Jamaican jerk
spices, full of bold flavors.

Chicken Parmesan
Breaded chicken breast topped with marinara sauce
and melted mozzarella.

Chicken Cordon Bleu
Breaded chicken stuffed with ham and Swiss cheese,
served with a creamy sauce.

Chicken Fried Chicken
Southern-style fried chicken served with creamy
country gravy.

Chicken Marsala
Roasted chicken in a rich and savory marsala wine
sauce with mushrooms. 

Beef & Pork

Rosemary Crusted Beef Tenderloin 
Succulent beef tenderloin coated in a fragrant rosemary crust,
roasted to perfection.

Beef Marsala
Seared beef in a rich and savory marsala wine sauce with
mushrooms.

Salisbury Steak & Meatballs 
Ground beef patties or meatballs in a hearty brown gravy with
onions and mushrooms.

Pork Tenderloin 
Juicy pork tenderloin seasoned and roasted, served with a
flavorful sauce.

Creamy Dijon Pork Chops 
Juicy pork chops served with a rich and tangy creamy Dijon
mustard sauce.

Smothered Pork Chops 
Tender pork chops smothered in a savory onion and mushroom
gravy.

Price based Per Person. 
For Half Portions Discuss with our Coordinator. 

$14.99

$14.99

$15.99

$14.99

$15.99

$17.99

$16.99

$16.99

$39.99

$18.99

Sides located on next page. 

$16.99

$15.99

$15.99

$15.99



Seafood Entrees
Jambalaya (Chicken or Sausage) 
A flavorful rice dish simmered with chicken or sausage,
vegetables, and bold Cajun spices.

Grilled Salmon
Perfectly grilled salmon fillet, seasoned and served
with a squeeze of fresh lemon.

Shrimp & Crawfish Étouffée 
A classic Louisiana dish of shrimp or crawfish simmered
in a rich, spicy roux served over rice.

Gumbo
A rich and hearty Cajun stew made with okra, seasoned
chicken or sausage, and a flavorful roux.

Red Beans and Rice with
Andouille Sausage
Slow-cooked red beans with Cajun spices, served over
rice with smoky andouille sausage.

Boudin
A Cajun sausage made from seasoned pork and rice,
served with a side of crackers or bread.

Seafood Casserole
A creamy baked dish loaded with shrimp, crab, and
crawfish, topped with a golden, buttery crust.

Shrimp Po’ Boy
Crispy fried shrimp served on a French roll with lettuce,
tomatoes, and remoulade sauce.

Sides
Mixed Vegetables 
Corn 
Carrots 
Coleslaw 
Green Beans  
White Rice 
Dirty Rice 
Cilantro Lime Rice 

Mashed Potatoes
Italian Roasted Potatoes
Scalloped Potatoes
Macaroni & Cheese 
Potato Salad
Ranch Style Beans 
Refried Beans 
Borracho Beans

$16.99

MP

$18.99

$18.99
$15.99

$15.99

$14.99

$29.99



Speciality Food Bars 
Pasta Bar 

Choice of 3 sauce options, served with penne pasta & a choice of  a side. 
Includes a fresh side salad, French bread with garlic butter, and your choice of tea or lemonade & water.

Cajun Chicken Pasta 
Cajun Chicken & Sausage Alfredo 
Spaghetti w/ Meatsauce or Meatballs 

Creamy Tortellini with Chicken
Salsa Verde Chicken Pasta 
Tuscan Chicken Pasta  

Taco Bar

Hard or Soft Shell Tacos, sides include Mexican Rice & your choice of beans.
Your choice of tea or lemonade & water.

Choice of Chicken or Pork Tacos. 
Toppings Include:  Lettuce, Shredded Cheese, Sour Cream & Pico De Gallo 

Baked Potato Bar 
Choice of Chicken or Pork Tacos on the Potato 
Toppings Include:  Butter, Cheese & Sourcream

Sides Include a Side Salad
Your choice of tea or lemonade & water.

Brunch Bar
Choose an option, with a choice of a side.

Includes a fresh side and a choice of juice and water. 

Omelet Station
Pancake & French Toast Bar 
Chicken & Waffles 

$15.99pp

$14.99pp

$14.99pp

$18.99pp



Snack Bars 
Perfect option for cocktail hour or a late night snack.

Popcorn Bar $150
Indulge in a flavorful popcorn experience! We’ve laid out a delicious variety of sweet, savory, and

spicy treats for your guests to mix and match.

Cheddar Popcorn
Butter Popcorn
Caramel Popcorn
Hot Cheetos

Elote Bar
A vibrant and flavorful station featuring classic Mexican street corn! 

Crema
Cheese

Tajin
Hot Sauce

S’mores Bar
A cozy, interactive treat station where guests can toast marshmallows

and create their perfect s’mores! 

Pretzel Bar
Soft, warm pretzels served with an assortment of dipping sauces for a

savory snack everyone will love!

Graham Crackers
Marshmallows

Chocolate
Peanut Butter Cups

Mustard 
Cheddar Cheese 
Cinnamon Cream Cheese

$6.99pp

$150

$150



Banana Pudding Shooters
A classic layered with creamy vanilla pudding, fresh bananas,
and vanilla wafers, topped with a dollop of whipped cream.

Choose a Assorted Dessert Display! 
3 Options for $250 

Serves 100

Cheesecake Bites
Rich and creamy cheesecake in bite-sized portions, coated
with a graham cracker crust.

Cherry Chocolate Cake Shooters
Layers of rich chocolate cake and cherry filling in a shooter,
topped with whipped cream and a cherry.

Blackberry Cobbler Shooters
Sweet blackberry compote and buttery cobbler crumble in a
shooter, finished with vanilla cream.

Pineapple Cake Shooters
Moist pineapple cake and creamy pineapple frosting in a
shooter, topped with toasted coconut.

Desserts & Coffee

Coffee Bar $3.99 Per Person 

Cake Cutting SpecialCake Cutting Special  
Cake Cutting with Cake Plates & ForksCake Cutting with Cake Plates & Forks  

$75$75

Cake Cutting & Coffee SpecialCake Cutting & Coffee Special  
Cake Cutting with Cake Plates & ForksCake Cutting with Cake Plates & Forks

also Coffee for 75 Guest Countalso Coffee for 75 Guest Count  

Iced Coffee Optional $4.99 Per Person 



Tuscan Chicken
Salsa Verde Chicken

Jerk Chicken
Spaghetti w/ Meat sauce or Meatballs

Creamy Dijon Pork Chops
Red Beans and Rice w/ Andouille Sausage

Gumbo (Chicken or Sausage)
Bourbon Chicken

Pasta Bar
Baked Potato Bar
Taco/Nacho Bar

Burger/Slider Bar 

Lighthouse Catering All-Inclusive Package 

Includes: 
(1) Appetizer or Dessert 

(1) Entree Selection
(1) Snack Bar

Disposable Package 

Bruschetta Pesto Tortellini
Skewers Chicken Skewers

Mango Habanero Meatballs
Buffalo Chicken Dip Buffalo

Chicken Bites Whiskey
Pineapple Skewers Loaded

Potato Skins 

Ask about our Ice Cream Cart! 

Cheesecake Bites 
Banana Pudding Shooters 

Cherry Chocolate Cake Shooters 
Blackberry Cobbler Shooters 

Pineapple Cake Shooters 
Oreo Poke Cake Shooters 

All Inclusive for up to 50 people
starting at - $1,650.00

All Inclusive for up to 75 people 
starting at - $2,350.00 

All Inclusive for up to 100 people 

starting at - $3,050.00

All Inclusive for up to 150 people

starting at- $4,650.00 

Entrees

Appetizers 

Desserts 

Pricing 

Snack Bars 
Popcorn Bar
Pretzel Bar
S’mores Bar

Please ask for additional information to
receive a discount on the Ice Cream Cart 



DETAILS
TYPES OF FROZEN DESSERT
Ice Cream - Vanilla, Chocolate,
Strawberry, Mint Chocolate Chip, etc. 
Italian Ice - Rainbow, Pina Colada,
Strawberry, Lemon, Strawberry
Lemonade  
Frozen Yogurt

THE SWEET STARTER THE ULTIMATE DELIGHT

 $250 $625

FROZEN DESSERT CARTFROZEN DESSERT CART
PRICING &  INFORMATIONPRICING & INFORMATION

TOPPINGS
Chocolate Syrup
Sprinkles
Recesses Cups, M&Ms etc.

1 HR. Serving Time 
Quantity per guest count

I Frozen Dessert Flavor 
Choice of 2 Toppings 
1 Attendant 
Choice of Cups or Cones 

2 HR. Unlimited Servings 
2 Frozen Dessert Flavor 
Choice of 2 Toppings 
1 Attendant 
Custom Umbrella Color
Choice of Cups or Cones 



Mocktail
Menu

Grapefruit
Spritz

Sangria
Mocktail 

Cucumber 
Mint Lime Spritz

@lighthouse_catering_tx
832-523-6267

lighthousecateringtx@gmail.com

Mock-arita

Mango 
Sunrise 

Strawberry
Melon Breeze



Mocktail
Packages

STANDARD

$7 PER GUEST

3 Custom Mocktails 
Cups
Cocktail Napkins
Straws
Coolers & Ice 
Disposable
Glassware
15% Gratuity 

PREMIUM EXCLUSIVE

$9 PER GUEST $12 PER GUEST

3 Custom Mocktails 
Fruit Infused 
Tea or Lemonade
Cups
Cocktail Napkins
Straws
Coolers & Ice 
Disposable
Glassware
12% Gratuity 

4 Custom Mocktails 
Fruit Infused 
Bottled Water
Tea or Lemonade 
Cups
Cocktail Napkins
Straws
Coolers & Ice 
Disposable
Glasware
10% Gratuity 

ADD-ONS

Server-$25 Per Hour (4 hr. minimum)
Glassware  Rental Add-On Per Request

$1 Per Glass + $100 Cleaning Fee 
Speciality Holiday Cocktails ($20) Add-On



Pho to C
am

pe
r 

STANDARD PACKAGE

From $799

3 hr. Rental Period
Capture photo, video, GIF +
boomerang
Unlimited digital photos
Custom photo border to match
your event
Choice of photo style: traditional
strip, multi-photo 4x6 or single
photo 4x6. Optional black &
white or other filters.
Social, text & email sharing

SPECIALS

$100 OFF our Lovebug photo
camper when booking with
Lighthouse Catering Services.
Get 1/2 OFF our ice cream cart
and $100 OFF our Lovebug
photo camper when booking all
3 services.
Ask about our All Inclusive
Menu!

PREMIUM PACKAGE

4 hr. Rental Period 
Capture photo, video, GIF &
boomerang
Unlimited digital photos
Custom photo border to match your
event
Choice of photo style: traditional strip,
multi-photo 4x6 or single photo 4x6.
Optional black & white or other filters.
Social, text & email sharing
Printed photos. Onsite printing includes
printer rental, paper & ink

From $850


