
 

  

 

THE GROVE   
LUNCH*   

* P R I C I N G  A N D  A V A I L A B I L I T Y  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E    

N O  C H A N G E S  O R  S U B S T I T U T I O N S  T O  T H E  C A T E R I N G  M E N U     



 

  

 

PLATED LUNCH   

SUPPLEMENTAL CHARGES: 
PARTIES  OF  6 0 PEOPLE OR LESS  MAY OFFER THEIR  GUESTS  CHOICES  

PER COURS E WITH SUPPLEMENTAL CHARGES APPL IED DEPENDING 
ON YOUR SELECTION 

APPETIZERS/S OUP/SALAD/DESSERT COURSE:  
$5 PER MENU ITEM SELECTED PER PERSON  

ENTRÉE  COURSE:  
$10 PER MENU ITEM SELECTED PER PERSON 

MAXIMUM OF THREE CHOICES PER COURSE 
[ C O M B I N A T I O N  E N T R E E S  A R E  E X C L U D E D  F R O M  H A V I N G  C H O I C E S  O F  T H E  D A Y  O F  T H E  E V E N T ]  

 

SELECT THREE OR MORE COURSES 
SELECT A SINGLE ITEM PER COURSE 



 

  

 

FOR THE TABLE ITEMS   

  

GUACAMOLE $14 
R O A S T E D  P O B L A N O ,  S U N F L O W E R  S E E D S ,  Y E L L O W  O N I O N   

Q U E S O  F R E S C O  &  C I L A N T R O   

DEVILED EGGS $11  /  5  PER ORDER 
 H O U S E  S M O K E D  S A L M O N ,  P I C K L E D  C O R N  &  C H I L E S ,  R O O F T O P  D I L L  

P I C K L E  J U I C E  V I N A I G R E T T E   

ARTISANAL CHEESES $7 PER SELECTION /  CHANGES WEEKLY 

HOUSE SOURDOUGH ROLLS & LAYLA BUTTER $5 /  SERVES 4 
 

SHARED BETWEEN GUESTS OF EACH TABLE  
D O E S  N O T  C O U N T  T O W A R D S  Y O U R  T H R E E  C O U R S E  M I N I M U M     



 

  

 

BABY GREENS SALAD $8.5 
TOMATO, CUCUMBER, RED FRESNO, CHEDDAR & CROUTONS  

VINAIGRETTE 

CHOPPED ROMAINE HEARTS $8.5 
BOQUERONES, RADISH, PARMESAN & CHIPOTLE BITS 

SMOKED GARLIC DRESSING 

SLICED “BERG” $12.5 
DEEP ELLUM BLUE CHEESE, CRISP B.H.M PORK BELLY, TOMATO & RED ONION 

AVOCADO DRESSING 

HEIRLOOM TOMATO SALAD $12.5 
PESTO GOAT CHEESE, CROUTONS & CUCUMBERS 

MAKE YOUR SALAD AN ENTRÉE BY ADDING ONE OF THE 
FOLLOWING FROM OUR WOOD BURNING GRILL 

BUTTERMILK CHICKEN BREAST $8.5 

SALMON FILET $10.5 

HANGER STEAK $12.5 

SPICY GRILLED SHRIMP $12.5 

HALF AN AVOCADO $5 

CRISPY CHICKEN $8 

SALADS  

 ROASTED POBLANO & CORN CHOWDER $7 

TORTILLA SOUP $7 
CILANTRO, RADISH & QUESO FRESCO 

CREAMY CAULIFLOWER SOUP $7  
WHITE TRUFFLE OIL & SAGE PESTO 

SOUPS  
COURSE ONE   



 

  

 

ROTISSERIE CHICKEN $20 
S M O K E D  G A R L I C  A I O L I  &  R O A S T E D  B A B Y  C A R R O T S  

C I L A N T R O - P U M P K I N  S E E D  P E S T O  

LIVE OAK GRILLED BBQ CHICKEN BREAST $22  
S O U T H E R N  S U C C O T A S H ,  C R U S H E D  P E A N U T S  &  C H I L E  D E  A R B O L  

CHILE BRAISED SHORT RIBS $28  
C A R R O T  &  C H A Y O T E  E S C A B E C H E ,  R E F R I E D  B L A C K  B E A N S ,  Q U E S O  F R E S C O  

 T O A S T E D  P U M P K I N  S E E D S  

PETIT  FILET MIGNON $36.5 
G R O V E  M A S H E D  P O T A T O E S ,  B A C O N ,  C H E D D A R  C H E E S E  

F R E S H  C H I V E S ,  B U T T E R M I L K  &  R E D  W I N E  D E M I  

WOOD GRILLED HANGER STEAK $23 
S W E E T  C O R N  E S Q U I T E S ,  C R E M A ,  R A D I S H  &  R E D  C H I L E  S A L S A  

SEARED SALMON FILET $21 
M A R I N A T E D  K A L E  &  C A U L I F L O W E R  

A N C H O V Y  V I N A I G R E T T E ,  W A T E R C R E S S  &  F E N N E L  

GRILLED REDFISH & “CRAB BOIL” POTATOES $28.5 
B U T T E R  L E M O N  E M U L S I O N ,  C A J U N  S P I C E  B L E N D ,  B A Y  L E A F  &  T H Y M E   

B L A C K  S E A  S A L T   

GULF RED SNAPPER VERACRUZANA $28 
S H A V E D  R E D  O N I O N ,  C I L A N T R O ,  L I M E ,  C R E A M E D  H O M I N Y  

GRILLED JUMBO SHRIMP AND SWEET CORN ESQUITES $23 
 A V O C A D O ,  C R E M A ,  Q U E S O  F R E S C O ,  C I L A N T R O  &  R A D I S H  

 R E D  C H I L E  S A L S A   

 

ENTRÉES   



 

  

 

COMBINATION ENTREES   

GRILLED FILET MIGNON  &  GULF SHRIMP $46 
“ C R A B  B O I L ”  P O T A T O  M A S H ,  L E M O N  B U T T E R  E M U L S I O N  &  G R I L L E D  A S P A R A G U S  

GRILLED FILET MIGNON  &  BLACKENED TX REDFISH $46 
B U T T E R M I L K  M A S H E D  P O T A T O E S ,  R O A S T E D  M U S H R O O M S  &  R E D  W I N E  D E M I  

 T O M A T O ,  C E L E R Y  &  R O O F T O P  H E R B S  

GULF RED SNAPPER  &  GRILLED BUTTERMILK CHICKEN BREAST $35 
M A R I N A T E D  C H E R R Y  T O M A T O E S ,  C I L A N T R O ,  C A R R O T  &  C H A Y O T E  S A L A D  

CUMIN CRUSTED TUNA { S E A R E D  R A R E }  &  CHILE  BRAISED SHORT R IBS $43 
R E F R I E D  B L A C K  B E A N S ,  O N I O N ,  F R E S H  C H I L E  S L A W  &  T O A S T E D  P U M P K I N  S E E D S   

Q U E S O  F R E S C O  

GULF RED SNAPPER VERACRUZANA  &  GRILLED SHRIMP $40.5 
S H A V E D  R E D  O N I O N ,  H O M I N Y  M A S H ,  C I L A N T R O  &  L I M E  

BONE- IN RIBEYE &  BARBECUE SEA SCALLOP SKEWERS $65 
G R I L L E D  L O C A L  V E G E T A B L E S  &  D R Y  R U B  

PUMPKIN SEED CRUSTED SALMON  &  CHILE  BRAISED SHORT R IB  $46.5  
G U A C A M O L E ,  R E D  O N I O N  S A L A D ,  O N I O N  &  F R E S H  C H I L E  S L A W  

 

A V A I L A B L E  A S  A  S I N G L E  S E L E C T I O N  /  C A N N O T  B E  O F F E R E D  A S  A  C H O I C E  

ENTRÉES VEGETARIAN  
GRILLED AVOCADO $18 

 S W E E T  C O R N  E S Q U I T E S ,  C R E M A ,  Q U E S O  F R E S C O  &  C I L A N T R O  
 R A D I S H  &  R E D  C H I L E  S A L S A   

ROASTED CAULIFLOWER,  FINGERLINGS & CHICKPEAS $17 
 B L A C K  P I P I A N ,  T O A S T E D  S E E D S ,  N U T S ,  C R I S P Y  S H A L L O T S  &  J . C  R I C E  

  



 

  

 

PINEAPPLE TRES LECHES CAKE $9 
V A N I L L A  B E A N  C H A N T I L L Y  &  M A N G O  

BANANA CREAM PIE $9 
P E A N U T  P R A L I N E S ,  C O C O N U T  C H A N T I L L Y  &  B O U R B O N  C A R A M E L  

MOLE TORTE $9 
V A L R H O N A  C H O C O L A T E ,  A L M O N D S ,  A N C H O  C H I L E  &  F I G  

FRIED KEY L IME PIES $9 
G R A H A M  C R A C K E R  I C E  C R E A M ,  M E Z C A L  G L A Z E  &  C A N D I E D  J A L A P E N O   

 
 
 

DESSERTS  



 

  

 

THE GROVE   
PREMIUM BUFFET PACKAGES*   

P R I M A V E R A  A N D  S E C O N D  F L O O R  P A R T I E S  O N L Y  /  F O R  P A R T I E S  O F  3 0  O R  M O R E  G U E S T S  O N L Y !  

* P R I C I N G  A N D  A V A I L A B I L I T Y  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E    

N O  C H A N G E S  O R  S U B S T I T U T I O N S  T O  T H E  C A T E R I N G  M E N U     



  

 

GULF COAST SEAFOOD & GRILL   
$70 PER PERSON 

  

HOUSE SOURDOUGH ROLLS & LAYLA BUTTER BISCUITS 

SALAD  

B A B Y  G A R D E N  G R E E N S  &  P I C K L E D  V E G E T A B L E S   
C R È M E  F R A I C H E ,  S E E D S  &  T O A S T E D  B R I O C H E  

ENTRÉE   
[ S E L E C T  2 ]  /  E A C H  A D D I T I O N A L  E N T R É E  I S  A V A I L A B L E  F O R  $ 1 5  E A .  P E R  P E R S O N  

G R I L L E D  T X  R E D F I S H  O N  T H E  H A L F  S H E L L  

G R I L L E D  T E X A S  Q U A I L   

C H A R R E D  G U L F  S H R I M P  

W H O L E  R O A S T E D  T E N D E R L O I N  [ A D D  $ 1 0 . 0 0 ]   

SIDES 
J E F F E R S O N  C O U N T Y  J A M B A L A Y A  

“ C R A B  B O I L ”  P O T A T O  M A S H  

G R I L L E D  L O C A L  V E G E T A B L E S   

 DESSERT  [ a d d  $ 5  P E R  S E L E C T I O N ]  

B E I G N E T  B I T E S  /  T O S S E D  I N  O R A N G E  I N F U S E D  S U G A R  

S A L T E D  P E C A N  P R A L I N E  C L U S T E R S   

D O B E R G E  C A K E  /  C H O C O L A T E  C A K E  L A Y E R S ,  B U T T E R C R E A M  &  F O N D A N T   

B A N A N A S  F O S T E R  P O T  D E  C R E M E  /  R U M - B A N A N A  C U S T A R D   
O R A N G E  S P I C E D  C H A N T I L L Y  

 

 

 



  

 

SOUTHERN BBQ   
$70 PER PERSON 

   

 

HOUSE SOURDOUGH ROLLS & SKILLET CORNBREAD 

SALAD 
C H O P P E D  B E R G  

B . H . M  B A C O N ,  D E E P  E L L U M  B L U E  C H E E S E ,  A V O C A D O  &  R E D  O N I O N  
T O M A T O  B U T T E R M I L K  D R E S S I N G   

ENTRÉE   
[ S E L E C T  2 ]  /  E A C H  A D D I T I O N A L  E N T R É E  I S  A V A I L A B L E  F O R  $ 1 5  E A .  P E R  P E R S O N  

L I V E  O A K  G R I L L E D  C H I C K E N  

T E X A S  S T Y L E  S M O K E D  B E E F  B R I S K E T  

J A L A P E N O  P O R K  S A U S A G E  

G R I L L E D  G U L F  S H R I M P  

SIDES 
G R I L L E D  L O C A L  V E G E T A B L E S  

W I L D  M U S H R O O M  M A C  &  C H E E S E  

S O U T H E R N  S U C C O T A S H  

DESSERT  [ a d d  $ 5  P E R  S E L E C T I O N ]  

S E A S O N A L  F R U I T  S H O R T C A K E  P A R F A I T  

B A N A N A  C R E A M  P I E S  /  P E A N U T  P R A L I N E S  &  C O C O N U T  C H A N T I L L Y   

B R O W N I E  S ’ M O R E S  /  V A N I L L A  &  B O U R B O N  M A R S H M A L L O W  

S W E E T  T E A  P O T  D E  C R E M E  /  L E M O N  M I N T  C H A N T I L L Y   

 

 

 



 

 

 

  

 

SOUTHWEST   
$70 PER PERSON 

   

CHIPS & SALSAS 

SALAD 
C R I S P  R O M A I N E  S O U T H W E S T  

F R E S H  A V O C A D O ,  C H A R R E D  L I M E  C R E M A ,  C O R N  
B L A C K  B E A N S  &  R A D I S H  

ENTRÉE   
[ S E L E C T  2 ]  /  E A C H  A D D I T I O N A L  E N T R É E  I S  A V A I L A B L E  F O R  $ 1 5  E A .  P E R  P E R S O N  

 “ C O C H I N I T A  P I B I L ”  S T Y L E  B . H . M .  P O R K   

C H I L E  B R A I S E D  S H O R T  R I B S  /  C H A Y O T E  &  C A R R O T  S L A W  

G R O U P E R  E S C A B E C H E  

S P I C Y  G R I L L E D  G U L F  S H R I M P  

SIDES  

S W E E T  C O R N  E S Q U I T E S  

J E F F E R S O N  C O U N T Y  T O M A T O  R I C E  

S K I L L E T  P O T A T O E S ,  H A B A N E R O  &  T O M A T O  

DESSERT [ a d d  $ 5  P E R  S E L E C T I O N ]  

T R E S  L E C H E S  P A R F A I T  /  P I N E A P P L E  C A K E  S O A K E D  I N  C O C O N U T  C U S T A R D  
 V A N I L L A  B E A N  C H A N T I L L Y  &  M A N G O  

C A J E T A  T A R T L E T  /  G O A T ’ S  M I L K  C A R A M E L  W I T H  P I L O N C I L L O  C H A N T I L L Y  

M O L E  T O R T E  /  V A L R H O N A  C H O C O L A T E ,  A N C H O  C H I L E ,  A L M O N D S  
 

 

 



 

  

 

THE GROVE   
CUSTOMIZABLE BUFFET*   

P R I M A V E R A  A N D  S E C O N D  F L O O R  P A R T I E S  O N L Y  /  F O R  P A R T I E S  O F  3 0  O R  M O R E  G U E S T S  O N L Y !  

* P R I C I N G  A N D  A V A I L A B I L I T Y  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E    

N O  C H A N G E S  O R  S U B S T I T U T I O N S  T O  T H E  C A T E R I N G  M E N U     

MINIMUM ORDER OF 1  SALAD /  2  ENTREES /  2  S IDES   



 

  

 

CHOPPED ROMAINE HEARTS $6 
S M O K E D  G A R L I C  D R E S S I N G ,  B O Q U E R O N E S ,  R A D I S H ,  P A R M E S A N  &  C H I P O T L E  B I T S  

 BABY GREENS SALAD $6 
T O M A T O ,  C U C U M B E R ,  R E D  F R E S N O ,  C H E D D A R ,  C R O U T O N S  &  V I N A I G R E T T E  

HEIRLOOM TOMATOES $9 
 G O A T  C H E E S E ,  B A S I L ,  B A B Y  A R U G U L A ,  C U C U M B E R S  &  C R O U T O N S  

SOUTHWEST SALAD $7 
F R E S H  A V O C A D O ,  C H A R R E D  L I M E  C R E M A ,  C O R N ,  B L A C K  B E A N S  &  R A D I S H  

 SL ICED “BERG” $9 
D E E P  E L L U M  B L U E  C H E E S E ,  C R I S P  B . H . M  P O R K  B E L L Y  &  A V O C A D O  D R E S S I N G  

 T O M A T O  &  R E D  O N I O N  

 

 
 
 

SALADS   



 

  

 

PASTA POMODORO $8  
L O C A L  T O M A T O E S ,  R O O F  T O P  B A S I L  &  G R A N A  P A D A N O  C H E E S E   

WILD MUSHROOM MAC & CHEESE $12 
W H I T E  C H E E S E  B L E N D ,  T O A S T E D  B R I O C H E ,  T R U F F L E  O I L  &  B A B Y  A R U G U L A  

 BAKED RIGATONI  $12  
L A C I N A T O  K A L E ,  R A C L E T T E  C H E E S E ,  T O A S T E D  B R I O C H E ,  P E C A N S   

HOMESTEAD GRITSMILL GRITS     $7   
L U C K Y  L A Y L A  B U T T E R ,  G R E E N  O N I O N S  &  C A J U N  S P I C E  B L E N D  

 SOUTHERN SUCCOTASH $9  
B E A N S ,  G R A I N S ,  T O M A T O E S ,  S U G A R  S N A P S  &  C O R N   

S A U T É E D  W I T H  L U C K Y  L A Y L A  B U T T E R  &  H E R B S  

SORGHUM BAKED BEANS $7  
B A C O N ,  P I C K L E D  R E D  F R E S N O  C H I L E S  &  G R E E N  O N I O N S  

JEFFERSON COUNTY JAMBALAYA $10  
S A U S A G E ,  C H I C K E N  &  S E A F O O D ,  T H E  T R I N I T Y  &  C A J U N  S P I C E S  

 REFRIED BLACK BEANS $7 
 H O J A  S A N T A ,  E P A Z O T E ,  Q U E S O  &  S E R R A N O  

JEFFERSON COUNTY TOMATO RICE $7 
  

 
 
 

SIDES / PASTAS / BEANS / GRAINS   



 

 

  

 

SWEET CORN ESQUITES $7  
C R E M A ,  R A D I S H ,  C I L A N T R O ,  A V O C A D O ,  R E D  O N I O N  &  C H I L E  

HARVEST BEANS $7 
 A P P L E  C I D E R  V I N A I G R E T T E ,  S H A L L O T S  &  C R U S H E D  A L M O N D S  

GROVE MASHED POTATOES $6 
 B U T T E R M I L K ,  C H I V E S ,  C H E D D A R  &  B A C O N  

ROASTED FINGERLING POTATOES & SHALLOTS $7  
S M O K E D  G A R L I C  A I O L I ,  C H I P O T L E  &  F R E S H  C H I V E S  

FRIED BRUSSELS SPROUTS $7.5 
 P I C K L E D  M U S T A R D  S E E D S  &  H O N E Y  

CHARRED CAULIFLOWER    $7  
 R E D  F R E S N O  C H I L E ,  C H I M I C H U R R I  &  C R U S H E D  P E A N U T S  

ROASTED BABY CARROTS $8 
P I C K L E D  R A I S I N S ,  S P I C E D  C A S H E W S ,  Q U E S O  F R E S C O  &  C I L A N T R O  

YUKON CREAMER POTATO SALAD $6.5 
B A C O N ,  H O U S E  P I C K L E S ,  F R E S H  D I L L  &  H A R D  B O I L E D  E G G  

“CRAB BOILED” POTATO MASH $6 

GRILLED LOCAL VEGETABLES $7 
G A R L I C ,  F R E S H  H E R B S  &  L A Y L A  B U T T E R   

GRILLED SWEET POTATOES $7 
C H I L E  D E  A R B O L ,  R E D  O N I O N ,  H O N E Y  &  C I L A N T R O  

 
 

SIDES / VEGETABLES  



 

  

 

WHOLE ROASTED TENDERLOIN $36 
R O A S T E D  R O M A  T O M A T O E S ,  R E D  W I N E  D E M I  &  F R E S H  R O O F T O P  H E R B S  

PEPPERCORN CRUSTED ROASTED STRIP LOIN $32 
C A R A M E L I Z E D  M U S H R O O M S ,  O N I O N S  &  P E P P E R C O R N  C R E A M  S A U C E  

F R E S H  R O O F T O P  H E R B S  

“COCHINITA PIBIL” STYLE B.H.M PORK $20 
A C H I O T E  R U B B E D ,  W R A P P E D  I N  B A N A N A  L E A F  &  S L O W  R O A S T E D   

SOUTHERN SMOKED BEEF BRISKET $28 
T E X A S  S T Y L E  B A R B E C U E ,  R U B B E D  &  S L O W  S M O K E D   

CITRUS & BAY BRAISED CHICKEN $20 
O R A N G E ,  C O R I A N D E R  &  G A R L I C  

HOUSE CURED AND SMOKED SLICED HAM $30 
M U S T A R D  G L A Z E D  S H A L L O T S  &  C R I S P  T A R R A G O N  /  1 2  D A Y  N O T I C E1 2  D A Y  N O T I C E1 2  D A Y  N O T I C E1 2  D A Y  N O T I C E     

CHILE BRAISED BEEF SHORT RIBS $28 
B R A I S E D  T O M A T O  S A L S A ,  C I L A N T R O  &  S H A V E D  O N I O N  S A L A D   

T O A S T E D  P U M P K I N  S E E D S  &  Q U E S O  F R E S C O  

GRILLED CHICKEN BREAST $18 
S A L S A  R O J A ,  S H A V E D  R A D I S H ,  C I L A N T R O ,  Q U E S O  F R E S C O  &  R E D  F R E S N O  C H I L E  

LIVE OAK GRILLED BBQ CHICKEN $22 
C R U S H E D  P E A N U T S ,  B A R B E C U E  S A U C E  &  C H I L E  D E  A R B O L  

 
 

ENTREES / MEATS  



 

  

 

RED SNAPPER VERACRUZANA $28 
S H A V E D  O N I O N ,  C H I L E  &  C I L A N T R O  S A L A D    

LOCAL CATCH ESCABECHE $26 
P I C K L E D  V E G E T A B L E S  &  F R E S H  H E R B S  

ROASTED SALMON FILET $24 
S A L S A  V E R D E ,  S H A V E D  F E N N E L  &  W A T E R C R E S S  S L A W  

PUMPKIN SEED CRUSTED SALMON FILET $26 
A V O C A D O  &  C I L A N T R O - C H I L E - O N I O N  S L A W  

BLACKENED TEXAS REDFISH ON THE HALF SHELL $24 
L E M O N  B U T T E R  E M U L S I O N ,  L E M O N ,  T H Y M E  &  B L A C K  S E A  S A L T  

GRILLED GULF SHRIMP $24.5 
R E D  C H I L E  -  H O N E Y  G L A Z E ,  G R E E N  O N I O N S  &  R O A S T E D  P E A N U T S  

SAUTÉED GULF SHRIMP $24.5 
R O A S T E D  G A R L I C ,  L U C K Y  L A Y L A  B U T T E R  &  G A R D E N  H E R B S  

 

 

ENTREES / SEAFOOD    



 

 

 

 

  

 

 

  

 

MINI  BANANA CREAM PIES $5 
C O C O N U T  C H A N T I L L Y  &  P E A N U T  P R A L I N E S  

CAFÉ DE OLLA BUDINO $5 
C I N N A M O N - A L M O N D  C O F F E E  C U S T A R D ,  C A R D A M O M  C H A N T I L L Y   

C O C O N U T  C O O K I E  C R U M B L E  

MOLE TORTE $5 
V A L R H O N A  C H O C O L A T E ,  A L M O N D S  &  A N C H O  C H I L E   

KEY LIME PIES,  MEZCAL GLAZE $5 

ASSORTMENT OF COOKIES $5 

FRESH FRUIT DISPLAY $12 
S E L E C T I O N  O F  F R E S H  S E A S O N A L  M E L O N S ,  B E R R I E S  &  S T O N E   

C I T R U S  &  T R O P I C A L  

 
 

DESSERT    


