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What They’re Saying About E! Brand Catering… 

"Very flexible to work with and the food and atmosphere was great for our team. The [E! Brand]    
team was able to provide a great meal served up to everyone. Thanks E! Brand." 
- Tom Matthews, Microsoft 
 
”We recently used E! Brand for a large teambuilding event and was very pleased with their 
level of service. Professional service, great food, friendly servers. Thanks for everything!” 
- Elizabeth Romer, ExxonMobil  
 
“Overall, my experience with E! Brand was great! The service from booking to breakdown was 
excellent! The staff was super nice and friendly; made for a smooth and stress free 
event!  Would highly recommend E! Brand to anyone!” 
- Edith Luna, BBVA Compass Bank  

 
" The E! Brand team was very responsive and helped us coordinate a very successful event. I 
would definitely recommend them to others and hope to use them for future events.” 
- Lisa Hawkins, PriceWaterhouseCoopers 

“The event was turnkey, professional and very tasty indeed. The crowd was very 
complimentary of the food served. The photos that were taken were great too. Thanks for 
making this an event to remember!” 
- Marion Martorelli, Kraft Foods  
 

 "Thank you for taking care of our event, everyone I talked to had a great time."  
- Aaron Grotzinger, Deloitte  
  

"Great job on your part!!  Food was good, people had fun…too bad it ended! The set-up was 
intimate and cozy (even though it was under a tent for 600 people). Thanks again for working 
with us and and many thanks for a great event!" 
- Peggy Rutowski, Texas A&M University  

 
“Our office recently used E! Brand to cater our company picnic. From the very beginning of 
getting a quote until the team left after it was over, everything was easy. I appreciated their 
attention to detail, the interaction with my employees and the yummy food! I would definitely 
use them again.” 
- Susan Christian, LMC Marine 
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  CATERING PACKAGES: 
  

 
 
 
 
 

 
 
 
 
 
 

 

• Your Menu Selection (options on next page) 
• Green Salad w/ Dressings 
• Homemade Peach Cobbler 
• Decorative Food Display  
• Heavy Duty Black Plates, Utensils & Napkins 
• Bean Bag Toss, Horseshoe Toss, and  

Giant Jenga Games [$400 Value] 

• Bottomless Sweet Tea & Ice Water option   
• Full-Service Catering for 2 hours w/ Setup & Cleanup  
• Prize Raffle (‘Kiss the Cook’ apron or Texans Tee) 
• Trash Handling [$600 Value] 
• Music - Top 40, Country, Holiday, & More (JBL Sound System)   

and Photographer [$600 Value] 

  E! Brand Signature ALL-INCLUSIVE Premium Package  + $5 per person (our most popular package!)	

• Your Menu Selection (options on next page) 
• Sweet Tea & Ice Water option   
• Heavy Duty Black Plates, Utensils & Napkins 
• Your Choice of  Three (3): Music | Photographer | Prize Giveaway | Trash Assist   

 

• Decorative Food Display  
• Full-Service Catering for 2 hours w/ Setup & Cleanup   

Deluxe Package (a fun, mid-level package)	

Economy Package (the best package if you’re on a budget)	
• Your Menu Selection (options on next page) 
• Heavy Duty Black Plates, Utensils & Napkins 
• Decorative Food Display  
• Self-Serve Catering for 2 hours w/ Setup or Drop-Off  Delivery 

 

 Full Course Onsite Catering    
Your onsite catering package includes a decorative food table display 
and premium stainless steel chafing setup with your FUN Catering 
Package options below. 
Call us now to confirm your event or submit the details of your event on 
the ‘Book Your Event’ page on our website. 

          RELAX…We Do ALL The Work! 

**100 Guest Minimum Charge. 25% Gratuity & $699 Onsite Catering Charge is added to All Packages – 15% Gratuity added on 
Economy Package. Additional charges may apply. Go to “Book Your Event” page on website to secure your date. 

 

$7 
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Onsite Catering Menu    
Pricing below is for events with 100 or more guests. 
20% Gratuity & $499 Onsite Catering Charge is 
added to All Packages. No Gratuity on Economy 
Package. Additional charges may apply. 50 Guest 
Minimum Charge.  

 

 

 Wild West Texas Barbecue    starting at $19.99 per guest     
 (choose 3 meats)          
 Beef Brisket  
 Premium Smoked Sausage  
 Wood Smoked Chicken 
 Smoked Pork Ribs (add $4.99 per guest) 
 Brown Sugar Baked Beans 
 Creole Cole Slaw or Southwest Red Potato Salad  
 Texas Bread 
 Relish Tray – Dill Pickles, Sliced Onions, Pickled Jalapeños 

 
 Down South Dinner    starting at $19.99 per guest         
 Country Fried Steak or Country Fried Chicken Breast  
 White Pepper Gravy 
 Green Beans 
 Garlic Mashed Potatoes  
 Dinner Rolls 
 Green Salad w/ Ranch Dressing & Vinaigrette Dressing – add $2.99 per guest 
 

 Viva Italia    starting at $19.99 per guest          
 Three Cheese Lasagna with Meat Sauce or 
 Chicken Parmigiana and Marinara Sauce (add $2.99 per guest) 
 Italian Green Beans  
 Roasted New Potatoes  
 Garlic Bread 
 Caesar Salad or Green Salad w/ Dressings – add $2.99 per guest 

 

Three Cheese Lasagna with Meat Sauce 
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 Big Texas Cookout    starting at $24.99 per guest         
 Flame Grilled T-Bone Steaks  
 Range Green Beans 
 Loaded Baked Potatoes (Sour Cream, Cheese, Bacon Bits, Chives & Butter)  
 Dinner Rolls 
 Green Salad w/ Ranch & Vinaigrette Dressings – add $2.99 per guest 
 
 
 The Texican    starting at $19.99 per guest           
 Grilled Beef & Chicken Fajitas w/ Sautéed Bell Peppers & Onions   
 Mexican Rice 
 Charro Ranch Beans  
 Warm Flour Tortillas 
 Chips & Salsa, Pico De Gallo, Sour Cream & Cheese 
 Guacamole – add $2.99 per guest 
 
 
 The South Pacific    starting at $19.99 per guest         
 Pork Tenderloin with Pineapple Relish 
 Jasmine Hawaiian Rice 
 Tropical Green Salad  
 King’s Hawaiian Rolls  
 Maui Pasta Salad – add $3.99 per guest 
 *Substitute Teriyaki Glazed Salmon or Teriyaki Grilled Beef for only $4.99 per guest 
 
 
 New Orleans Feast    starting at $24.99 per guest         
 Blackened Catfish  
 Crawfish Etoufee & White Rice 
 Red Beans & Rice or Dirty Rice 
 French Bread 
 Green Salad w/ Ranch & Vinaigrette Dressings – add $2.99 per guest 
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 American Picnic    starting at $19.99 per guest         
 Grilled Hamburgers 
 Hot Dogs 
 Brown Sugar-Baked Beans 
 Cajun Cole Slaw or  
 Individual Potato Chips 
 Ketchup, Mustard, Mayonnaise, Sweet Relish 
 
 
 Vegetarian Meal    starting at $19.99 per guest (choose three. 10 meal minimum order)  
 Green Salad w/ Ranch Dressing & Vinaigrette Dressing   
 Green Bean & Potato Medley    
 Creole Cole Slaw 
 Garlic Mashed Potatoes  
 ‘Not-so-Dirty’ Rice (meatless)  
 
 
 Surf n’ Turf    starting at $34.99 per guest          
 Flame Grilled Ribeye Steaks 
 Boiled Lobster Tails 
 Corn-on-the-Cob 
 Red Potatoes 
 French Bread   
 Steak Sauce & Drawn Butter 
 Green Salad w/ Ranch & Vinaigrette Dressings – add $2.99 per guest 
 
 
 Cajun Holiday Feast    starting at $19.99 per guest        
 Cajun Roasted Turkey Breast 
 Dirty Rice 
 Green Bean & Potato Medley or 
 Garlic Mashed Potatoes  
 French Bread   
 Green Salad w/ Ranch & Vinaigrette Dressings – add $2.99 per guest 
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Chicken Bravo 

 
 

COCKTAIL MENU  
Our cocktail menu features some of the best cocktails 
and hors d’oeuvres.  

Perfect for company mixers, holiday parties, etc. We can 
help you create the perfect event, with a combination of 
our delicious cocktail menu items. All items are 3 pieces 
per guest. 
 
Stuffed Mushrooms - $6.99          
Stuffed with Italian sausage & Mascarpone cheese�  

Meatball Lollipop - $6.99�           
ground beef with smoked gouda cheese in the middle�  

Chicken Bravo - $6.99�            
Chicken breast stuffed with pepper jack cheese and jalapenos, 
wrapped with bacon  

Pork & Grilled Pineapple Satays - $6.99       
with red onion and bell pepper�  

Mini Skirt Steak Tacos  - $6.99         
cheddar cheese, shredded lettuce, tomato and crema�  

Shrimp on a Skewer - $9.99         
Cajun or scampi 

Coconut Chicken Tenderloins - $6.99        
Served with mango teriyaki sauce�  

Seared Lump Crab Cakes - $9.99         
Served with cilantro pesto �  

Fresh Baked Rolls with Ham, Beef, & Turkey  - $6.99     
With mayo mustard dressing 

Fresh Fruit & Cheese Display - $7.99�         
Seasonal fruit with imported & domestic cheeses                                        

Antipasti Platter Fruit & Cheese Display - $8.99      
Assortment of fruit, olives, cured meats and cheeses                                         
 
 

40 Guest Minimum Charge. 20% Gratuity will be added to Onsite Catering Packages. Additional Charges May Apply. 
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Desserts 
Sweet-Endings to any meal, we offer an            
exclusive assortment of delicious baked          
cakes, pies, and other desserts to add the          
finishing touch to your event. 

 
 
 
 
Cookie Assortment - $4.99 per guest         
Macadamia Nut, Chocolate Chip, Oatmeal Raisin 

Double Chocolate Cake - $6.99 per serving 
chocolate cake with chocolate frosting – a double heaping of chocolate 

Red Velvet Cake - $6.99 per serving 

Key Lime Pie - $7.99 per serving 
graham cracker crust filled with creamy and tangy lime filling 

Homemade Peach Cobbler -  $6.99 per serving                                  
delicious peaches blended with spices and baked to golden perfection 

Pecan Pie - $7.99 per serving 
large pecan pieces, brown sugar and sweet syrup with a flaky, golden crust 

 

 

Double Chocolate Cake 
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Beverages  
We have a selection of beverages that include teas, 
soda, and alcoholic or non-alcoholic beverages.  

Your Beverage Package includes clear disposable cups 
and ice.  

TABC Certified bartenders are also available for full-
service bar service. 

 
Sweet Tea & Water - $1.99 per serving         
Luzianne Iced Tea & Filtered Iced Water 
 
Bottomless Sweet Tea & Water - $3.99 per guest        
Luzianne Iced Tea & Filtered Iced Water 
 
Lemonade� - $1.99 per serving           
Fresh Lemonade made with fresh-squeezed Lemons then sweetened to perfection. 
 
Soft Drinks - $1.99 per serving 
Coke, Diet Coke, Sprite  
 
Cold Beer Kegs & Frozen Margaritas - $5.99 – $6.99 per serving 
Your choice of beer keg, frozen margarita machine  
 
Premium Bar Service – request pricing 
whiskey, gin, tequila, rum, vodka, beer & wine selection 
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Lunch Platters  
Need a quick but crowd-pleasing solution to   
your next board meeting or corporate gathering? 
We offer a variety of platters, featuring tasty 
alternatives to traditional sandwiches. 

If you are looking for something a little more 
unique, ask us about our lunch platter and décor 
options, or give us a call. 

 
 
Cajun Muffaletta Platter $349          Serves 20-25       
Assortment of Cajun Muffalettas or Cold Cut Po’boy’s,  
served with Zapp’s Louisiana Potato Chips. 
 
 
Hawaiian Platter $399                   Serves 20-25        
Kalua Pork Sliders and Teriyaki Chicken Skewers. Served with a Fresh Fruit 
Display and individually portioned Maui Pasta Salad. 
 
 
Western Barbecue Platter $399  Serves 20-25      
Pulled Pork, Beef Brisket and Smoked Sausage sliders. Served with Potato 
Chips bags and individually portioned Potato Salad. 
 
 
 
 
 

 
 
 
 

  $1,000 Minimum Order. 20% Gratuity will be added to Onsite Catering Packages. Additional Charges May Apply. 


