
Encore Catering
By Bavarian Cakery and Chocolate Encore

Contact: Tara James Little/ Elaine Potter
info@ChocolateEncore.com
www.ChocoateEncore.com

713-320-5912

“Experience, Service and Taste”

Buffet menu is for a 50 person minimum, one entrée, two side items, one bread selection, one salad selection, 
and an elegant fruit and cheese display. 

Entrée (5-6 oz servings)
 Marinate Pork Loin Medallions with Raspberry Jalapeño Glaze
 Spiral Honey Glazed Ham
 Beef and Chicken Fajitas (with grilled onions and green peppers)
 Beef Tips with Traditional Burgundy Gravy
 Homemade Lasagna in Meat Sauce
 Chicken Parmesan
 Grilled Chicken Breast (topped with sautéed onions, mushrooms and three cheeses)
 Chicken Marcella
 Chicken Fettuccini Alfredo
 Pecan Crusted Chicken
 Raspberry Chipotle Chicken
 Skewered Chicken and Marinated flank steak

Vegetables (any combination of two)

 Steamed Broccoli with Lemon zest
 Glazed Carrots with Parsley
 Steamed Vegetable Medley (seasonal favorites)
 Green Bean Almandine
 Zucchini and Yellow Squash with Texas Sweet Onions
 Buttery Corn with Tender Sweet Onion
 Roasted Asparagus served with Hollandaise Sauce
 Fresh Sautéed Green Beans with Texas onions
 Rosemary Roasted New Potatoes
 Scalloped Potatoes Au Gratin
 Fresh Mashed potatoes
 Country Whipped Potatoes with green onions, bacon and cheese)
 Parsley and Buttered White Potatoes
 Herbed Rice Pilaf
 Wild Mushroom Risotto
 Wild Rice
 Spanish Rice



 BBQ Baked Beans
 Ranchero Beans
 Hash Brown Potato Casserole
 Mom’s Best Mac and Cheese

Bread Choices (includes butter pads) 
Flavored butter balls are available for an additional charge

 Garlic Bread
 Corn Bread
 Fresh White Rolls
 Buttered French Bread 
 Fresh Wheat Rolls
 Mixture of White and Wheat

Fresh Salads

 Caesar Salad with garlic croutons
 Fresh Garden Salad (served with Ranch and classic Italian)
 Mixed Spring Salad (Served with Balsamic Vinaigrette)
 Gourmet Pasta Salad
 Country Potato Salad
 Sweet/Savory Coleslaw

Additional Services (please inquire about pricing)

 Bridal and Grooms Cakes
 Desserts : traditional, mini’s and custom available
 Wait Staff $50 per hour for two servers 
 Chocolate and Champagne Fountains
 Beverage stations (tea, punch, coffee, soft drinks) ($1.50 per person)
 Chaffer Dishes with serving utensils
 Linens and Chair sashes 
 Table decorations (will work with any budget, themed or floral)
 Plastic table service (plates, napkins, service) 
 China and glassware
 Decorated Buffet
 Event Consultation 
 Candy Bar Buffets
 Party Favors 

* A $100 non-refundable deposit will be secured to reserve the date, 50% of total due will be collected two weeks prior to 
event with remainder balance due one day before the event.  Corporate clients may have a 30 day grace period without 
being subject to 5% per month interest on total bill.



Hors d’oeuvres Menu

(50 person minimum)

An elegant presentation of fresh fruit and cheeses, fancy crackers, traditional wedding mints and nuts.

Great Appetizers served Hot! (Select three)

Spicy Peanut Chicken Sauté with Thai sauce for dipping

Beef Tenderloin Sauté with spicy honey mustard and horseradish cream

Three Cheese Crostini with marina sauce for dipping

Stuffed mushrooms with sausage

Meatballs- your way!  Choose from sweet, savory, or spicy

Wonton Stars

Spanakopeta – spinach and cheese

Feta and Sun dried tomato phyllo

Vegetable Empanada with Creamy Cilantro Sour Cream Dip

Penne Pasta with Lemon Artichoke and Capers or Chunky Italian Marinara.

Hot spinach Dip with Tomatoes
Armadillo eggs

Topped and Dipped: (select two)

Served with an assortment of fancy crackers, chips, torn breads and or pita chips

Beau Monde Dip (served in bread bowl)
Spinach, Artichoke, and Jalapeño Dip
Raspberry cheese spread
Pepperoni pizza dip
Buffalo chicken dip

Or…
Bacon Wrapped Almond Stuffed Dates
Marinated Cheeses
Ranch Oyster Crackers
Salami Cones

Have something in mind you don’t see?  We will be glad to accommodate most requests for an additional 
charge.  We also can do brunch for your bunch!  Ask for details!

We will also be glad to do a custom menu based on your ideas or themes for a 
special event…call for an appointment today!

Standard disposable chaffers with package.  First 30 miles free for delivery.

*Prices subject to change with notice, Chocolate Encore/Bavarian Cakery will not be responsible for food left out over four 
hours and will not supply “take home” containers.


