
White Gazpacho Shooter $5
*Stuffed Cremini Mushrooms Boursin Cheese $5

Marinated Strawberry  Whipped Brie & Crostini $5
Green Chile Cheese Grits Tacos Pico de Gallo &  Queso Fresco $5

*Caprese Skewer Cherry Tomato, Baby Mozzarella, Olive Oil, & Balsamic Vinegar $5
*Texas Bruschetta Guacamole, Roasted Pico de Gallo, Goat Cheese Mousse,

 & Caramelized Onions  $6

Vegetarian  

*Pickled Shrimp $8
*Jumbo Shrimp Cocktail $12

*Bacon Wrapped Shrimp  Jalapeño $9
Seared Scallops Jalapeño Beurre Blanc $8

Raw East Coast Oysters Serrano Mignonette $8
White Truffled Lobster Salad Corn Tortilla Chip $15 

Ahi Tuna Guacamole, Pico de Gallo, Corn Tortilla Chip $10
Oysters Texasfeller  Tasso Ham, Spinach, Spicy Aioli $10 

Smoked Salmon Roulade Cream Cheese, Crostini $8
Jumbo Lump Crab Cake  Spicy Aioli $8 

Seafood 

Mini Elk Tacos Green Chile Cheese Grits, Pico de Gallo, & Queso Fresco $8
Beef Tenderloin Nachos Guacamole, Pico de Gallo, & Sour Cream $8

*Venison Carpaccio Green Peppercorn Sauce & Crostini $8
*Smoked  Chicken  Salad  Crostini  &  Spiced Pecans $8

*Grilled & Chilled Quail Legs Buttermilk Ranch $8
Deviled Quail Eggs  Optional Caviar $8 (+MKT)

*Lamb  Chop  Lollipops  Rosemary  Dijon  $10
Fried Quail Legs Buttermilk Ranch $8

Meat and Wild Game 

*Smoked Chicken Salad Lettuce, Tomato, & Herb Mayo $12
*Beef Tenderloin Boursin Cheese, Roasted-Red Peppers, & Arugula $12

*Smoked Buffalo  Tomato, Lettuce, Mixed Greens, Queso Fresco, 
& Horseradish Cream $12

Sliders

Passed Appetizers

*available for delivery or pick up   

Priced Per Person



Grilled Asparagus
Grilled Broccolini
Honey Roasted Carrots
Grilled Vegetable Medley
Sauteed Broccolini
Bacon-Laced Brussels Sprouts
Curried Cauliflower

Vegetable Starch
Green Chile Cheese Grits

Roasted Garlic Mashed Potatoes
Roasted Fingerling Potatoes

Bacon and Boursin Grits
Truffled Mashed Potatoes

Three Cheese Mac and Cheese
Truffled Mac and Cheese

Seated Dinner
Choose One: Salad, Vegetable, Starch, Entree, & Dessert

All Dinners Include Bread & Butter Service

Beef Tenderloin Red-Wine Demi-Glace $75
Buffalo Tenderloin Whiskey Cream Sauce $80 

16oz  Ribeye  Blue  Cheese  Compound  Butter  &  Demi-Glace $75
Airline Chicken Breast Whole Grain Mustard Cream Sauce or Red-Wine Demi-Glace $55

Pecan  Crusted  Redfish  Brown  Butter  &  Optional  Crab $55  (+5)  
 Grilled or Seared Salmon & White Wine Beurre Blanc $50

Stuffed Poblano  Crème Fraiche $55

Entree

Apple Crisp Tart Ice Cream 
Key Lime Pie Raspberry Sauce 

Bread  Pudding  Seasonal  Flavor
Tres Leches Crème Brûlée Marinated Berries  

Flourless Chocolate Cake Whipped Cream & Fresh Berries

Desserts

Salad
Parmesan, Southwest Croutons,
& Lemon Caesar Dressing

Bonnell's Caesar

Bonnell's House Salad

Apple Citrus Salad

Ranch Hand Salad

Mixed Greens, Cherry Heirloom Tomatoes,
Queso Fresco, & Jalapeno-Garlic Vinaigrette
Mixed Greens, Granny Smith Apples, Spiced Pecans,
Bleu Cheese & Citrus-Vanilla Vinaigrette
Chopped Romaine, Cherry Tomatoes, Cheddar Cheese,
Red Onions, Crispy Jalapeños, & Ranch Dressing

Spinach Salad Warm Bacon Sherry Vinaigrette, Spiced
Pecans & Optional Crab Meat (+$5) 



Grilled Asparagus
Grilled Broccolini
Honey Roasted Carrots
Grilled Vegetable Medley
Sauteed Broccolini
Bacon-Laced Brussels Sprouts
Curried Cauliflower 

Vegetable Starch
Green Chile Cheese Grits

Roasted Garlic Mashed Potatoes
Roasted Fingerling Potatoes

Bacon and Boursin Grits
Truffled Mashed Potatoes

Three Cheese Mac and Cheese
Truffled Mac and Cheese

Buffet Dinner
Choose One: Salad, Vegetable, Starch, Entree, & Dessert

All Buffets Include Bread & Butter Service

Smoked Turkey Breast Bonnell’s BBQ Demi-Glace $60
Pepper-Crusted Buffalo Tenderloin Whiskey Cream Sauce $70

Beef  Tenderloin  Red-Wine  Demi-Glace  &  Horseradish  Cream $65
Bacon-Wrapped  Pork  Tenderloin  Whole-Grain  Mustard  Demi-Glace $50

Herbed Marinated Airline Chicken Breast Whole Grain Mustard Cream Sauce $55
Smoked Whole Prime Rib Red-Wine Demi-Glace &Horseradish Cream $60

Pecan-Crusted Redfish Brown Butter & Optional Crab $60 (+5)
 Grilled or Seared Salmon Lemon-Caper Beurre Blanc $60

Salad
Parmesan, Southwest Croutons,
& Lemon Caesar Dressing

Bonnell's Caesar 

Bonnell's House Salad

Apple Citrus Salad

Ranch Hand Salad

Mixed Greens, Cherry Heirloom Tomatoes,
Queso Fresco & Jalapeno-Garlic Vinaigrette
Mixed Greens, Granny Smith Apples, Spiced Pecans,
Bleu Cheese, & Citrus Vanilla Vinaigrette
Chopped Romaine, Cherry Tomatoes, Cheddar Cheese,
Red Onions, Crispy Jalapeños, & Ranch Dressing

Apple Crisp
Mixed Berry Cobbler  

Bourbon Bread Pudding Whiskey Glaze 
Bananas Foster Bread Pudding Rum Cream Sauce

Peach Cobbler Jalapeño White Chocolate Biscuit Topping

Desserts
All Desserts Are Served With Whipped Cream 

Entree
Ask About Chef-Manned Carving Station Availability



Chef Manned Stations

Priced Per Person 
Stations are small plates and intended to be

served in addition to other stations

Miniature Taco Bar $12
Mini Green Chile Cheese Grit Tacos,

Pico de Gallo, Queso Fresco
Choice of Elk or Quail

Avocado Bar $12
Quartered Avocado, Queso Fresco,

Pico de Gallo, Chopped Cilantro,
Smoked Chicken Salad

Optional Shrimp & Crab Salad (+MKT) 

Shrimp & Grits $10
Signature Green Chile Cheese Grits,

Topped with Texas Shrimp &
Andouille Sausage

Choice of Freshly Tossed 
Bonnell's House or Caesar Salad 

Served in a Rocks Glass

 Salad on the Rocks $8 

Mashed Potato Martini Bar $10
Roasted Garlic Mashed Potatoes Topped with your

Choice of Applewood Smoked Bacon, Monterrey Jack
Cheese, Cheddar Cheese, Diced Poblano Peppers, 

Sour Cream, &  Scallions

Beef Tenderloin 
Carving Station $40

Pork Tenderloin
Carving Station $20

Smoked Pork Tenderloin, Green
Chile Cheese Grits, Sautéed
Haricots Verts, Demi Glace,

Dinner Rolls

Grilled Asparagus, Butter
Mashed Potatoes, Red Wine

Demi Glace, Horseradish
Cream, Dinner Rolls

 Mac & Cheese Martini $12
Made with three cheese cream sauce, topped with herbed bread crumbs

Select 6 toppings for guests to choose from:  Lobster, Crumbled
Andouille Sausage, Smoked Chicken, Applewood Smoked Bacon,
Garden Fresh Peas, Sun Dried Tomatoes, Roasted Mushrooms,

Parmesan Cheese, Artichoke Hearts
optional shaved black truffles & truffle oil



Pickled Shrimp $8
Bacon Wrapped Shrimp  Jalapeño $9

Seafood 

Beef Tenderloin Nacho Tower Layered with Queso Fresco, Cilantro, Pico
De Gallo, Guacamole, Sour Cream, Scallions, Flour Tortilla Chip $10

Smoked  Chicken  Salad   Crostini  &  Spiced Pecans $8
Grilled & Chilled Quail Legs Buttermilk Ranch $8

Lamb  Chop  Lollipops  Rosemary  Dijon  $10

Meat and Wild Game 

Smoked Chicken Salad Lettuce, Tomato, & Herb Mayo $12
Beef Tenderloin Boursin Cheese, Roasted-Red Peppers, & Arugula $12

Smoked Buffalo Tomato, Lettuce, Mixed Greens, Queso Fresco, & Horseradish Cream $12

Sliders

Vegetarian  

Fresh Fruit & Cheese $10
Baby Belletoile Brie,
Challerhocker, Cabot Cloth
Bound Cheddar, Blue Paradise,
Barely Buzzed 

Caprese Skewer $5
Cherry Tomato, Baby Mozzarella,
Olive Oil, & Balsamic Vinegar 

Hummus Crudités $5
Carrots, Celery, Yellow Squash,
Zucchini, Broccoli, Cauliflower,
Cucumbers, Sweet Bell Peppers &
Cherry Tomatoes with Seasonal
Hummus

Grilled Vegetables $10 
Grilled Yellow Squash, Zucchini,
Eggplant, Portobello, Carrots,
Asparagus, Red Peppers & Onions

 Texas Bruschetta $8
Guacamole, Roasted Pico de
Gallo, Goat Cheese Mousse, &
Caramelized Onions 

Stuffed Cremini Mushrooms $5 
Boursin Cheese 

Appetizers for Display 
 Priced per person- 10 person minimum

All items are available for delivery or pick up   



Bonnell’s Catered Lunch
All lunch options include a choice of soup or salad, 

entree, two sides, and a dessert

Apple Crisp Tart
Banana Pudding

Flourless Chocolate Cake
Key Lime Pie

Desserts

Bacon-Wrapped  Pork  Tenderloin- $30/Person
Whole-Grain  Mustard  Demi-Glace

Seared Airline Chicken Breast-$35/Person
Whole Grain Mustard Cream Sauce

 Grilled or Seared Salmon-$40/Person
Lemon-Caper Beurre Blanc

Smoked Ham Sandwich- $20/Person
Cheddar Cheese, Dijionnaise, Lettuce, Tomato, Onion

Shaved Roast Beef Sandwich- $25/Person
Queso Fresco, Horseradish Cream, Lettuce, Tomato

Smoked Chicken Salad Sandwich- $20/Person
Herbed Mayo, Lettuce, Tomato

Roasted Turkey Sandwich- $20/Person
Pepperjack Cheese, Chipotle Mayo, Lettuce, Tomato, Onion

Entrée

Salads
Bonnell's Caesar

Parmesan, Southwest Croutons, Lemon Caesar Dressing
Ranch Hand

Chopped Romaine, Cherry Tomatoes, Cheddar Cheese, 
Red Onions, Crispy Jalapeños, Buttermilk Ranch Dressing

Bonnell's House
Mixed Greens, Cherry Heirloom Tomatoes, Queso Fresco, Jalapeno-Garlic Vinaigrette

Soups
Roasted Tomato & Jalapeño

Broccoli & Cheddar
Shrimp & Corn Chowder

Sides
House-Made Chips

Classic Potato Salad
Texas Confetti Rice

Green Chile Cheese Grits
Grilled Asparagus

Bacon-Laced Brussels Sprouts

Grilled Vegetable Medley
Sautéed Green Beans
Voodoo Pasta Salad

Three Cheese Mac and Cheese
Roasted Garlic Mashed Potatoes

Honey Roasted Carrots



Off-site Catering 
Terms and Conditions

RESERVATION: TO CONFIRM CATERING SERVICES WITH BONNELL'S, IT IS NECESSARY TO PROVIDE
A VALID CREDIT CARD NUMBER AND EXECUTE A SIGNED AGREEMENT. THE CREDIT CARD WILL BE
CHARGED IN ACCORDANCE WITH THE TERMS SPECIFIED IN THE AGREEMENT.

BALANCE: THE REMAINING BALANCE MUST BE SETTLED WITHIN THIRTY (30) DAYS UPON
RECEIVING THE INVOICE. AN ADDITIONAL 10% SURCHARGE WILL BE IMPOSED FOR ANY
OUTSTANDING BALANCE, WITH SUBSEQUENT INCREMENTS EVERY SEVEN (7) DAYS. THIS
INCREMENTAL CHARGE IS INTENDED TO COVER ADMINISTRATIVE EFFORTS REQUIRED TO
COLLECT OVERDUE BALANCES AND TO ADDRESS POTENTIAL FINANCIAL INCONVENIENCES
RESULTING FROM THE DELAY.

CANCELLATION POLICY: NOTIFICATIONS OF CANCELLATION MUST BE SUBMITTED IN WRITING.
CANCELLATIONS MADE BETWEEN 60 AND 8 DAYS PRIOR TO THE EVENT WILL INCUR A CHARGE
EQUIVALENT TO 50% OF THE ESTIMATED FOOD BILL. CANCELLATIONS RECEIVED WITHIN SEVEN (7)
DAYS OF THE EVENT WILL RESULT IN A CHARGE AMOUNTING TO 100% OF THE ESTIMATED FOOD
BILL.

GUARANTEED GUEST COUNT: A CONFIRMED GUEST COUNT IS REQUIRED SEVEN (7) DAYS BEFORE
THE EVENT. THE CLIENT WILL BE BILLED FOR THE CONFIRMED OR ACTUAL GUEST COUNT,
WHICHEVER IS HIGHER. IN THE ABSENCE OF A GUARANTEED NUMBER, BONNELL'S WILL PREPARE
FOR THE ORIGINALLY ESTIMATED GUEST COUNT, AND THE CLIENT WILL BE CHARGED FOR THE
ESTIMATED OR ACTUAL NUMBER OF GUESTS, WHICHEVER IS GREATER.

MENU CHANGES AND SPECIAL REQUESTS: ANY ALTERATIONS TO THE MENU OR SPECIAL REQUESTS
MUST BE SUBMITTED IN WRITING AT LEAST SEVEN (7) DAYS BEFORE THE EVENT. BONNELL'S WILL
EXERT EVERY EFFORT TO ACCOMMODATE THESE REQUESTS, SUBJECT TO AVAILABILITY AND
FEASIBILITY.

LIABILITY: THE CLIENT SHALL ASSUME RESPONSIBILITY FOR AND HEREBY RELEASE AND
INDEMNIFY BONNELL'S FROM ALL COSTS, DAMAGES, LIABILITIES, AND EXPENSES (INCLUDING
ATTORNEY FEES) ARISING FROM OR RELATED TO ANY INJURY OR DAMAGE TO ANY PERSON OR
PROPERTY ASSOCIATED WITH THE CATERING SERVICES PROVIDED UNDER THIS AGREEMENT.

ADMINISTRATIVE FEE: A 10% ADMINISTRATIVE FEE WILL BE INCLUDED IN THE INVOICE TO COVER
ADMINISTRATIVE EXPENSES PERTAINING TO PLANNING, PROCUREMENT, AND EVENT
COORDINATION.

FULLY STAFFED EVENTS:  A $1000 FOOD AND BEVERAGE MINIMUM  MUST BE MET FOR EVENTS AND
DINNERS REQUIRING FULL STAFFING (CHEF/ KITCHEN STAFF AND BARTENDERS/SERVERS)

CLIENT ACKNOWLEDGMENT: BY SIGNING THE CONTRACT VIA TRIPLESEAT, THE CLIENT
ACKNOWLEDGES AND AGREES TO ALL THE POLICIES OUTLINED IN THIS OFFSITE CATERING
CONTRACT. BONNELL'S UNDERTAKES TO DILIGENTLY PROVIDE THE SPECIFIC SERVICES AND
PRODUCTS OUTLINED IN THIS AGREEMENT.



Services & Rentals

Kitchen Staff
Full Service events with a chef on site require

a food and beverage minimum of $1,000
Lead Chef: $50 an Hour 

Sous Chef: $45 an Hour/ per chef 

Event Staffing
Bonnell's can arrange for all event staff. Kitchen, service, and bar

staff are billed per person, per hour, depending on service style with
a four hour minimum required. Price includes set-up, service,

bussing, and full clean up. The below is an estimate. Please keep in
mind that the number of kitchen and wait staff may decrease or
increase, depending on the final menu selection, guest count, 

 and actual hours necessary. 

Rentals

Bonnell's can handle any catering-related rentals that might
be needed and not supplied by your venue. We partner with

reputable event rental companies to provide our clientele the
best quality products available.

All rentals orders are custom, and vary based on menu selection  

Delivery fee and damage waiver included for all rental items
Same Day / After Hours Pick Up Available For Additional Fee

no service or rentals provided from restaurant  
 basic rental & bar package available upon request

Bartenders & Servers
All bar and service staff contracted from 

trusted and certified premiere event staffing companies
Bartender: $45/Hour Per bartender 

Server: $45-50/Hour per server 
Please let us know if you have a preferred staffing service


