CATERING & EVENTS
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Chef-curated holiday meals from our family to yours!

SPECIALIZING IN AMERICAN CLASSICS,
INTERNATIONAL, & FUSION CUISINES

Click here to view all menus/cuisines. hi@ferahcatering.com v9.1.26


http://www.ferahcatering.com/menus
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Classic Buffet Texas Buffet
$24 per guest $35 per guest
Select: Select:
e ]Salad e 1 Appetizer
e 1Entree e 1Salad
e 2 Sides e 2 Entrees
e 2 Sides
Prime Buffet Ferah Feast Buffet
$45 per guest $55 per guest
Select: Select:
o 2 Appetizers e 3 Appetizers
e 1 Salad e 1Salad
e 2 Entrees e 3 Entrees
e 3Sides e 3Sides

50 guest minimum. Pricing does not include tax or service charges.
Available as full-service or delivery only orders.

Click here to request a catering_quote.

View all cuisines/menus.

Click here to view our menu photos hi@ferahcatering.com v9.1.26


http://www.ferahcatering.com/menuphotos
http://www.ferahcatering.com/menuphotos
https://ferahcateringandevents.tripleseat.com/party_request/36829
http://www.ferahcatering.com/menus
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1. Select your package 2. Select your cuisine(s) and dish(es) for each category

Entrees

Chicken Breast with Basil Cream
Chardonnay Sauce GF
Pan-Seared Chicken Thigh with
Tasso Cream Sauce GF

Chicken Marsala

Baked Chicken Thigh with Maple
Bourbon Cream Sauce GF
Chicken Shish Kebab GF
Blackened Chicken Penne Pasta
Beef Prime Rib +$9/guest
Braised Beef Short Rib +$7/guest
Beef Pot Roast GF +$2/guest
Herb-Seared Beef Tenderloin with
Demi Glace Sauce +$12/guest
Beef Shish Kebab GF +$2/guest
Classic Meatloaf

Pork Loin with Maple Bourbon
Cream Sauce GF

Maple-Glazed Pit Ham
Herb-Crusted Turkey Breast with
Gravy

Salmon with Lemon Caper Sauce
GF

Gnocchi with Pesto V C+

Penne Pasta with Marinara V
Falafel with Tzatziki V GF

Garden Salad: Ranch or White Balsamic Dressing V
Classic Caesar Salad V

Greek Salad V GF

Strawberry Fields Green Salad V GF C+

Cowboy Caviar Salad VG GF

Garlic Mashed Potatoes V GF

Smoked Cheddar Mashed Potatoes V GF
Potatoes Au Gratin V GF

Roasted Vegetable Medley VC GF

Rice Pilaf VvV

Saffron Basmati Rice V GF

Herb-Roasted Green Beans VG GF C+
Garlic Bread, Dinner Roll or Corn Bread V

Bacon-Wrapped Stuffed Dates GF

Sweet Potato Canape with Goat Cheese C+ GF V
Hummus Shooter with Crispy Pita VV

Mini Chicken Flauta with Cilantro Crema

Brisket Nacho Bite GF

Veggie Spring Roll with Sweet Chili V
Bruschetta with Fresh Mozarella V

Halal & Custom Options Available. e Chicken & Waffle Bite with Maple Glaze

V= Vegetarian VG= Vegan GF= Gluten-free
friendly. C+= Contains Nuts.

*While we offer items prepared without gluten,
we are not a dedicated gluten-free kitchen.

Request a Quote


https://ferahcateringandevents.tripleseat.com/party_request/36829
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Minimum order: Two dozen. Custom desserts available upon request.
Pricing excludes tax and any applicable delivery or service fees.

Texas Chocolate Mousse Cake | $96 per dozen
Chocolate Genoise | Rich Velvety Chocolate Mousse | Dusted with Gold

Traditional Handmade Baklava | $24 per dozen
Phyllo Dough | Walnuts | Honey

New York Style Cheesecake Slice | $84 per dozen
Select Classic, Pomegranate, Chocolate, Raspberry, or Caramel

Mini Cake Bites | $48 per dozen
Chocolate, Vanilla, or Strawberry.

Freshly Baked Chocolate Chip Cookies | $36 per dozen

French Macarons | $42 per dozen
Assorted Flavors. Contain nuts.

Apple Empanadas | $36 per dozen
Dulce De Leche Stuffed Churros | $36 per dozen
Mini Fruit Skewers | $36 per dozen

Deluxe Dessert Display | $20 per guest
An assortment of Mini Cake Bites, Cheesecake Bites, & Cookies. May contain nuts.

Click here to request a catering quote. Texas Chocolate Mousse Cake



https://ferahcateringandevents.tripleseat.com/party_request/36829
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Pricing excludes tax + service charge.

BEER & WINE

.

Beer & Wine Service $10/hour per guest

Two kinds of bottled beer, two
red wines, and two white wines.

Champagne Toast $6 per guest

One glass for toasting.

MIXER ONLY PACKAGE

Some venues allow clients to supply their
own alcohol. Ferah will provide bar
supplies and mixers starting at $8/guest.

COCKTAILS & FULL BAR

Open Bar Package $14/hour
Two beer options, one red wine per guest
and one white wine. Liquors listed

below. Includes ice and mixers.

Bottle Service

750 ml| Tito's Vodka with mixers $150 per bottle
750 ml| TX Whisky with mixers $170 per bottle
750 m| Bombay Gin with mixers $150 per bottle
750 ml| Bacardi Rum with mixers $150 per bottle

Other liquors available upon request.

BEVERAGES BY THE GALLON

Approx. 20 servings per gallon. Ask
about our seasonal flavors & mocktails!

Margaritas $140
Mojitos $140
Chef's Sangria $140
Mimosas $75

TABC-Certified Bartenders: $75 per hour per bartender.
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Mocktails

Batched Mocktails | $65 Per Gallon (Self-Serve)
Pricing excludes tax + service charge.

Raspberry Bubbles Mocktail
Raspberry Puree | Elderflower syrup | Orange | Mint | Lemonade
| Club Soda

Forbidden Mocktail
Pomegranate puree | Sweet & Sour | blood orange

Poblano Marg Mocktail
Jalapefo | Blood orange | Jalapefno infused sweet & sour

Aegean Flower Mocktail
Mediterranean Tonic | Elderflower syrup | Cucumber | Lemon

Ferah Mule Mocktail
Ginger beer | Pomegranate puree | Orange | Mint

Pina Colada Mocktail

Cream of coconut | Pineapple juice | Lime juice | Agave

Cucumber Lavender Lemonade

Cucumber | Lavender syrup | Lemonade

NOjito

Sweet & Sour | Club soda | Sprite | Mint | Lime

FLAVORS | Classic, Raspberry, Strawberry, Pomegranate, Blood
Orange

Cold Brew Froth (Live Action Station Only)
Fever Tree Cold Brew | Agave | Whipped cream

LIVE ACTION MOCKTAIL STATION

Elevate your guest’'s experience by making any of the
above mocktails a live action station.

$200 per 100 people | Attendant included in price.
Pricing excludes tax & service charge.
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Enhance your event with our elegant and budget-friendly gold-tone
upscale disposable plates, cutlery, and paper napkins. $5 per guest.

Porcelain plates, silverware, and white linen napkin rentals
start at $6 per guest. Click here to view rental inventory.

Click here to view our menu photos hi@ferahcatering.com v9.1.26


http://www.ferahcatering.com/rentals
http://www.ferahcatering.com/menuphotos
http://www.ferahcatering.com/menuphotos
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Add On for Delivery Orders:
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Available for an additional charge. Look and style of
disposables may vary based on inventory availability.

Click here to view our menu photos hi@ferahcatering.com
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