
SUITE CATERING

MENU2016

7575 N. Sam Houston Parkway W.
Houston, Texas 77064

PLAN YOUR
NEXT EVENT!



Fresh Vegetable Crudite - $3.95pp
with Garlic Herb Dip

Deluxe Mixed Nuts (2 lbs) – $25

Super Snack Mix (2 lbs) – $16

Ranch, Bleu Cheese, or French Onion Dip - $20
with potato chips

Hot Mexican Queso - $50
with tortilla chips

Fire Roasted Salsa - $20
with tortilla chips

Guacamole Dip - $40
with tortilla chips

Goldfish (2 lbs) - $16

Imported and Domestic Cheeses - $7.95pp

Fresh Fruit Display - $4.95pp

SNACKS
Sam Houston Race Park offers a variety of catering options allowing you to personally tailor your event 
to fit your needs. Delight your guests with delicious appetizers and snacks, hors d’oeuvres, amazing 
buffet options, scrumptious desserts and a full service bar.

Each order serves approximately 20 people.
All items priced per person require a 15 person minimum purchase and must be ordered for each person in party.

A gratuity of 17% and applicable sales tax of 8.25% will be added to menu prices.



Hot Hors d’Oeuvres Selections
Spinach, Artichoke and Crab Dip - $75

with tortilla chips

Sante Fe Spring Rolls - $135
with southwestern ranch

Mini Beef Bourgogne - $155
burgundy beef stew wrapped in puff pastry

Vegetarian Braised Leek 
and Onion Mini Quiche - $115

melted leeks and onions combined with egg and parmesan in a savory tart shell

Brie, Pear, and Almond Beggar’s Purse - $155

Mini Crabcakes - $195
with creole mustard buerre blanc

Coconut Fried Shrimp - $195
with thai sweet chili dip

Gourmet Deviled Eggs - $75
boursin cheese and applewood smoked bacon

Wild Mushroom Tartlet - $155
with parmesan cheese

Stuffed Meatballs - $145
with creamy gorgonzola cheese

Mini Shepherd’s Pies - $155
with savory beef filling and mashed potato

HORS D’OEUVRES

Each selection is priced per 50 pieces.
When creating your Hors d’Oeuvres Menu, we recommend you select:

8-10 total pieces per guest for a reception before dinner.
18-24 total pieces per guest if Hors d’Ouevres are dinner.

A gratuity of 17% and applicable sales tax of 8.25% will be added to menu prices.



Cold Hors d’Oeuvres Selections
Smoked Salmon Mousse Canape with Fried Caper and Crème Fraiche - $100

Goat Cheese and Chive Phyllo Tarts - $115
with crispy proscuitto and balsamic syrup

Peppered Beef Tenderloin Canapes with Cilantro-Pepita Pesto - $125

Jumbo Shrimp on Ice - $135

Crab Claws on Ice – Market

Gulf Oysters on Ice – Market

Scallop, Shrimp, and Crab Ceviche $145
in edible spinach tart cup

AntiPasto Tray – $12.95/pp
fresh mozzerella, feta, and manchego cheeses, 

grilled fresh vegetables, marinated olives, 
grilled artichoke hearts, proscuitto,  

genoa salami, and cappicola

HORS D’OEUVRES

Each selection is priced per 50 pieces.
When creating your Hors d’Oeuvres Menu, we recommend you select:

8-10 total pieces per guest for a reception before dinner.
18-24 total pieces per guest if Hors d’Ouevres are dinner.

A gratuity of 17% and applicable sales tax of 8.25% will be added to menu prices.



Fiesta Buffet
- Choice of One Entrèe -

Black Angus Beef Fajitas
with fire-roasted peppers and onions topped with cotija cheese

Chicken Breast Fajitas
with fire-roasted peppers and onions topped with cotija cheese

Chicken Monterrey
with fresh pico de gallo, avocados, and poblano pepper cream sauce

Tortilla Crusted Tilapia
served with cholula-lime tartar sauce

Tex-Mex Cheese Enchiladas
with fire roasted tomato sauce, sour cream and fresh cilantro

Accompanied by:
black beans with cotija cheese, spanish rice tortilla chips with salsa, tres leches cake, iced tea & coffee

 Smokehouse Buffet
- Choice of One Entrèe -

Pecan Smoked and Sliced Angus Beef Brisket

Smoked then Grilled BBQ Chicken Quarters

Smoked Texas Pork and Beef Sausage

Smoked St. Louis Ribs

Accompanied by:
Chef Dan’s sweet and smoky house BBQ sauce, brown sugar baked beans, southern corn succotash,

baked potato salad, Rio Grande cornbread, pecan pie, iced tea & coffee

THEMED BUFFETS

Each buffet price is listed per person and the minimum number of buffets ordered must be equal to the number 
of people in your party. Additional entree selection available for extra $5 per person.

Buffets may not be available on special racing days, holidays, and during the month of December.
On such dates, alternate buffet selections will be offered for your event.

$65 PER PERSON
Minimum of 15 guests



THEMED BUFFETS

Each buffet price is listed per person and the minimum number of buffets ordered must be equal to 
the number of people in your party. Additional entree selection available for extra $5 per person.  

Buffets may not be available on special racing days, holidays, and during the month of
December. On such dates, alternate buffet selections will be offered for your event.

Cajun Buffet
- Choice of One Entrèe -

Blackened Chicken Breast
with creamy sauce piquant

 Caramelized Onion stuffed pork loin
with spicy mustard demi glaze

Cajun Meat Pie
with beef and venison baked in flaky puff pastry

Crawfish and shrimp jambalaya

Accompanied by:
tossed garden salad, dirty rice, fried okra, freshly baked rolls,  
chocolate bread pudding with vanilla sauce, iced tea & coffee

 Italian Buffet
- Choice of One Entrèe -

Seared Pork Piccatta
with linguine in a lemon-caper cream

Chicken Marsala

Baked Ziti Pasta
with romano cheese meatballs

Chicken Alfredo

Accompanied by:
tossed garden salad, chef’s selected starch, chef’s selected vegetable,

italian bread sticks, mini tiramisu, iced tea & coffee

$65 PER PERSON
Minimum of 15 guests



STARTING GATE BUFFET

Each buffet price is listed per person and the minimum number of buffets ordered must be equal to the number of 
people in your party. Additional entree selection available for extra $5 per person. Buffets may not be available on 
special racing days, holidays, and during the month of December. On such dates, alternate buffet selections will be 

offered for your event. 

- Choice of Two Salads -

Field Green Salad
with ranch dressing and italian vinaigrette

Greek Salad
with tomatoes, red onion, english cucumber, crumbled feta 

cheese and red wine-oregano vinaigrette

Caesar Salad
with romaine hearts and homemade croutons

Pasta Salad Primavera
with fresh squashes and Italian herb vinaigrette

- Choice of Two Entrées -

Bacon Wrapped Bone-In Chicken Breast
with white truffle poultry jus

Bourbon Street Churrasco Steak
with natural au jus

Pecan Crusted Chicken Breast
with maple-whiskey glaze

Grilled Southwestern London Broil
with cilantro-pumpkin seed chimichurri

Spice Roasted Pork Loin
with fuji apple and grain mustard sauce

Blackened Tilapia
with a crawfish-chive ponvtchartrain sauce

- Choice of Two Desserts -

Flourless Chocolate Torte Crème Brule Cheese Cake

Chocolate Peanut Butter Pie New York Style Chee

$70 PER PERSON
Minimum of 15 guests

Served with Chef’s choice of starch and vegetable, freshly baked rolls and butter, iced tea, bottle water, soda and coffee.



FINISH LINE DINNER BUFFET

Served with Chef’s choice of starch and vegetable, freshly baked rolls and butter, iced tea and coffee. Each buffet 
price is listed per person and the minimum number of buffets ordered must be equal to the number of people in 
your party.Additional entree selection available for extra $5 per person. Buffets may not be available on special 

racing days, holidays, and during the month of December. On such dates, alternate buffet selections will be 
offered for your event. 

- Choice of Two Salads -
Fredericksburg Field Salad

artisanal greens, dried cherries, toasted almonds, croutons, 
seasonal berries, with raspberry-chipotle vinaigrette

Caprese Salad
with ripe beefsteak tomatoes, fresh basil, ovoline  

mozzarella cheese, and balsamic syrup

Mediterranean Orzo Salad
with feta cheese, fresh basil, sun dried tomatoes, 

and kalamata olives

Drunken Pear Salad
artisinal greens with dried cranberries, burgundy poached anjou 

pears, shaved fennel, crumbled bleu cheese, spice toasted 
walnuts, served with brown sugar-red wine vinaigrette

- Choice of Two Entrées -

Braised Lamb Shanks
braised in provencal herbs and burgundy wine

Roast Prime Rib of Beef
with a savory au jus

Seared Hudson Valley Duck Breast
with michigan cherry glaze

Crabcake Stuffed Pork Loin
with a creole mustard buttter sauce

Bourbon Street Chicken
with natural jus

Grilled Atlantic Salmon Fillet
with a pecan smoked tomato buerre blanc

Medallions of Beef Tenderloin
with cabernet-wild mushroom demi glace

Seared Ahi tuna
with ginger-miso vinaigrette and mango pico de gallo

 
 

- Chef’s Assorted Mini Desserts including: -
Petit Fours, Eclairs, Tiramisu, Cake Balls,  

Lemon Curd Tarts, Cupcakes,

$85 PER PERSON
Minimum of 15 guests

Served with Chef’s choice of starch and vegetable, freshly baked rolls and butter, iced tea bottle water, soda and coffee.



DESSERTS & SWEET SELECTIONS

All breaks are 30 minutes. If more time is needed additional charges may apply.
All items listed per person require a minimum purchase of 15. Must be ordered for each person in party.

A gratuity of 17% and applicable sales tax of 8.25% will be added to menu prices.

Chef’s Dessert Table - $7.95/pp
miniature cream puffs, new york style cheesecake, napoleons,

triple chocolate mousse cake, and key lime pie

Chocolate Fudge Brownies - $17.50/dz

Assorted Gourmet Cookies - $17.50/dz

Miniature French Pastries - $20.00/dz

Chocolate Dipped Strawberries - $20.00/dz

New Orleans Style Pralines - $20.00/dz

REJUVENATION BREAKS
Health Break - $5.95/pp

whole fresh fruit, granola bars, trail mix, fruit yogurt

Ballpark Break - $5.95/pp
buttery popcorn, roasted peanuts, chocolate chip cookies

Chocoholic Break - $7.95/pp
double fudge brownies, chocolate chip cookies, 

chocolate dipped strawberries



A La Carte Beverages
Bottled Water - $3.00/ea

Soft Drinks - $3.75/ea

Fruit Juices - $3.50/ea

Iced Tea - $20.00/gal

Lemonade - $20.00/gal

Coffee - $20.00/gal

Prices are subject to change.

Domestic Beer - $5.25
Budweiser, Bud Light, Miller Lite, Michelob Ultra,

Coors Light, Shiner Bock, O’Douls

Specialty Beer - $5.75
Heineken, Corona

* Other specialty beers available upon request

Wine By The Glass - $8.50
Chardonnay, Cabernet Sauvignon, and Merlot.

Beringer White Zinfandel

Premium Wine By The Glass - $10.25

Drink Tickets (Full Bar) - $8.25

Call Liquor - $6.50
Bacardi Light Rum, Tanqueray Gin,

Cuervo Gold Tequila, Seagrams 7 Crown,
Early Times Bourbon, Tito’s

Premium Liquor - $7.25
Absolut Vodka, Crown Royal, Jack Daniels Old No. 7,

Dewar’s White Label Scotch, Kahlua, Bailey’s Irish Cream,
Jagermeister, Amaretto di Saronna

Top Shelf Liquor - $8.50
Grey Goose Vodka, Chivas Regal Scotch,

Patron Silver Tequila, Woodford Reserve Bourbon, Cointreau

Drink Tickets (Beer & Wine Only) - $6.00

BEVERAGE MENU

A $60 bartender fee will be applied when bar sales do not exceed $200.
All alcoholic beverages are subject to 17% gratuity.

All non-alcoholic beverages are subject to 17% gratuity and 8.25% sales tax.

- or -



281.807.8750 or visit shrp.com


