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“E!” is for ‘Excellent’ Holiday Events… 
”I want to thank you and your team for doing an all around excellent job...You and your staff were very 
friendly, very attentive, and very good cooks. The food was great and the all around service was 
perfect. Thank you for all your hard work…Rest assured any event and any request in the future will go 
through E! Brand first.”   
- Josh Britt, 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 food options were excellent, the service was done in a professional manner. Our company will be  
 very happy to use E! Brand again. Thank you…"  
- Deborah Oliver, Freeport - McMoRan 
 

"What a great day! E! Brand did a really good job catering our annual department event. Everyone 
enjoyed the food. It was seasoned well and always ready when someone needed another plate. E!          
 Brand was very organized and efficient." 
- Donna Dyer, Hines International 

 
"The event went great, the food tasted wonderful, and the staff were excellent…they really did an 
awesome job. I will be using E! Brand again!"  
- Sara Farnie, Tudor, Pickering, Holt & Co. 

 
“E! Brand is excellent. Great service, and really great food!! We will be using them again for our next      
 event.” 
- Katie Davis, Cameron  
 

"Great job, E Brand!! The catering and set up went smoothly and made it possible for the host to have                          
 as much fun as the guests. The food was tasty and E! Brand took care of all of the clean up. We will be 
calling you again next year. Thanks!!" 
- Susan Rudolph, Rice University   

 
“I want to thank you again for the excellent service you provided yesterday at our company function.        
 Y'all did great job and I look forward to doing business with you in the future.” 
- Keith Ganucheau, ISC Constructors 
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                   HOLIDAY CATERING PACKAGES: 
  

 
 
 
 
 

 
 
 
 
 

 

• Your Menu Selections (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 – Fall or Winter Holiday & More (JBL Sound System)   

and Photographer [$600 Value] 

• Your Menu Selections (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 Selections (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 Holiday 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! 

  E! Brand Signature ALL-INCLUSIVE Premium Package  + $7 per guest (our most popular package!)	

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

Holiday 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.  

 
       
 
 
Carved Meats      (choose 1 meat. For 2 meats add $6 per guest) 
Roasted Turkey & Honey Ham Meal   as low as $21.99 per guest 
Hand-Carved Premium Beef Roast Meal  as low as $21.99 per guest 
Cajun Roasted Turkey Breast Meal   as low as $20.99 per guest 
Garlic Crusted Smoked Brisket Meal   as low as $19.99 per guest 
Hawaiian Honey Spiral-Cut Ham Meal             as low as $18.99 per guest  
 
Side Dishes (choose 2 sides. For additional sides add $3.99 per serving)  
Southwest Red Potato Salad     Creole Cole Slaw 
Dirty Rice         Green Bean & Potato Medley  
Brown Sugar Baked Beans     Buttered Corn   
Homemade Macaroni & Cheese    Cornbread Dressing & Brown Gravy 
Cranberry Relish        Garlic Mashed Potatoes  

Salads    $2.99 per serving         
Garden Salad| Caesar Salad 

Dressings: Ranch, Vinaigrette, Thousand Island, Caesar 
 
Desserts   $6.99 per serving         
Pecan Pie | Peach Cobbler | Pumpkin Pie  
 
Drinks 
Sweet Tea, Lemonade, Coke, Diet Coke, Sprite, Water  $1.99 per serving 

Frozen Margaritas, Cold Beer Kegs, Red & White Wine  $5.99 - $6.99 per serving 

Premium Bar Service         contact us for pricing 

Hand-Carved Premium Beef Roast 


