
 
Lunches – Only $8.50 
* Delivery fee will be added based on proximity to the Downtown area 
 
G Street Lunches – Delivered buffet style in disposables or individually packaged 
Select 1 Entrée - (Entrées are served in larger 6 oz. portions) 
A dessert option from the G Street Dessert Menu can be added for $1.00 per 
person. 
 
Italian – All Entrees served with Caesar 
Salad, Fresh Green Beans and warm 
Garlic Bread 

 Penne with Fire Roasted 
Vegetables and Grilled Chicken 

 Deep Dish Vegetable or Beef 
Lasagna 

 Chicken Parmesan with Roasted 
Garlic Marinara 

 
Texas Style – All Entrees are served with 
Ranch Pinto Beans, Homemade Potato 
Salad and Yeast Rolls 

 Smoked Beef Brisket with 
signature Barbecue Sauce 

 Mesquite Grilled Chicken with 
Honey Beer Mustard Sauce 

 St Louis Style Pork Ribs with Sweet 
Soak Sauce 

(Add Smoked Sausage $1.75 per guest) 
 

Tex-Mex – All Entrees are served with 
Southwestern Rice, Tortilla Chips and 
Salsa 

 Chicken Enchiladas with Sour 
Cream Sauce 

 Cheese Enchiladas with Chili 
Sauce 

 Fajita Steak Quesadillas 
 Lightly Breaded Chicken with 

Monterrey Cheese Sauce, Fresh 
Avocado and Cilantro 

 
Down Home – All Entrees Served with 
Home Style Mashed Potatoes, Green 
Beans and Yeast Rolls 

 Tender Roast with Braised 
Vegetables 

 Lemon Pepper Chicken 
 East Texas Meatloaf 
 Smothered Chopped Steak 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Dinners – Only $10.75 
* Delivery fee will be added based on proximity to the Downtown area 
 
G Street Dinners – Delivered buffet style in disposables or individually packaged 
Select 2 Entrées - (Entrées are served in 4oz. portions) 
Each G Street Menu includes a dessert option from the G Street Dessert Menu as well as Fresh 
Baked Rolls with Whipped Butter 
 
Entrée (select 2) 
Italian Meat or Vegetable Lasagna 
Smothered Steak with Mushroom Gravy 
Hickory Smoked Beef Brisket with Texas Style BBQ Sauce 
Penne Pasta with Asiago Cream Sauce with Grilled Chicken 
Smoked Pork Chops with Pepercorn Sauce 
Mesquite Grilled Chicken 
Hill Country Sausage 
Baked Ham with Maple Glaze 
Smoked Turkey with Giblet Gravy 
East Texas Meatloaf 
Oven Roasted Catfish with Lemon Herb Sauce 
**Add Additional Entrees for $2.50 per person, per addition 
 
Accompaniments (select 3) 
Seasonal Fruit Salad 
Boston Leaf Salad with Ranch and Italian Dressings (packaged) 
Potato Salad (Mustard or Red Skin) 
Kicked-Up Pinto Beans 
Fresh Cabbage Cole Slaw 
Loaded Mashed Potatoes with Bacon, Chives, Sour Cream, and Cheese 
Southwestern Rice with Roasted Red Pepper and Corn 
Green Beans with Bacon and Onion 
Whole Kernel Corn 
Smoked Cheddar Scalloped Potatoes 
Traditional Red Beans and Rice 
Cornbread Dressing 
Creamy Macaroni and Cheese 
Fresh Cut Broccoli with Cheddar Cheese 
Whipped Sweet Potatoes 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
G Street Desserts 
Chocolate Pecan Pie 
Lemon Bars 
Pumpkin Pie 
Double Fudge Brownies 
Amaretto Bread Pudding with Bourbon Cream Sauce 
Fresh Baked Chocolate Chip Cookie Tray 
Vanilla Bean Pie with Lemon 
 
G Street Menus to include: 
~Meals to be served in Disposable Serving Dishes with Utensils 
~Disposable Service: Plates, Cutlery, and Napkins 
 
~Additional Charges May Apply for Service Staff or Full Service Catering 
~Does not Include Beverage Service 
 
**All meal orders must meet $200 minimum 
 
Additional Options 
 
Afternoon Snack Trays~ $35.00 each 
Assortment of Cookies, Brownies, and Snacks to be left for your employees to enjoy all 
afternoon 
 
Drink Service~ $5.00 per gallon selection 
Fresh Brewed Iced Tea or Backyard Lemonade in 1 Gallon Containers 
 
Fruit or Vegetable Trays~ $35.00 each 
Assorted Fruit or Vegetable Trays with Sweet and/or Savory Dips 
 
 
 
 
 
 


