B. M. W. CATERING LLC
303-576-9424 • 720-232-8123 • www.tasteoftexas-bbq.com

DINNER BUFFETS
Your choice of 2 main dishes and 3 side dishes @ $15.00 pp
Add $3.00 pp for each additional main dish & $1.50 pp for each additional side
(All dinner buffets require a minimum of 30 persons and include your choice of one bread and one dessert)

Main Dishes:
Whole fried turkey or legs and wings only
Whole smoked turkey or breast of turkey
Smoked ham
*Smothered pork chops over bed of rice
*Smoked roast prime rib of beef
Smoked pork or beef ribs
Smoked beef brisket
Smoked chicken (white & dark meat or wings only)
Smoked “Drunk” chicken (cooked whole)
Spicy baked chicken (white & dark meat or wings only)
Fried chicken (white & dark meat or wings only)
Jerk chicken • grilled spicy marinated chicken (white & dark meat or wings only)
Fried catfish nuggets
*Beef tenderloin stuffed with shrimp and lobster
*Cornish hens in garlic butter sauce (usually served with wild rice)
Chicken teriyaki & vegetables (over steamed rice)
Rosemary chicken breasts
Garlic & Rosemary pork tenderloin (also smoked & other flavors)
Shrimp & chicken with lemon garlic Alfredo sauce over pasta
Three to five meat spaghetti (includes pork, turkey &/or beef)
Beans & rice (your choice of beans - red, pinto, black eye pea, kidney. . .)
Spicy black eye peas with rice
Lasagna (includes beef, turkey, &/or pork)
Vegetable lasagna
Beef or cheese ravioli in marinara sauce
Meat (your choice) or vegetable with garlic, basil &/or citrus Alfredo sauce (over steamed rice or noodles)
Chicken enchiladas or spicy beef enchiladas
(* Indicates main dishes that are specialty items and may increase the price, depending on availability)

Side dishes:
Mixed green salad with dressings
Garlic Mashed Potatoes
Whipped potatoes with or w/out gravy
Spicy shrimp salad
Potato or macaroni salad
Barbecue baked beans w/ meat
Macaroni & cheese
Whole kernel corn with or w/out roasted bell peppers

Green beans
Spinach sauté
Candied yams
Scalloped potatoes
Corn Cobbett’s
Steamed broccoli
Mixed greens (collard & turnip)
Steamed asparagus

Breads:
Cornbread
Blueberry cornbread
Dinner rolls
Garlic bread
Banana fritters (Jamaican fried sweet bread)
Hush puppies with or w/out jalapeno peppers

Desserts:
Caramel apple, cherry or strawberry cheesecake
An assortment of Martini cheesecakes

Old-fashioned pound cake
Chocolate pound cake

Margarita cheesecake (also in strawberry)
Almond & an assortment of other flavor cheesecakes
Peach cobbler
Assorted cookies

Carrot Cake
Red velvet cake
Green w/envy cake

EMBELLISHMENTS/HORS D’OEUVRES
(Embellishments/Hor d’oeuvres priced per 50 pieces or 50 people)

Chilled:
Spicy Cream Cheese Roll ups (Mild to hot)
Deviled eggs
7 layer Mexican dip with tortilla chips
Spinach dip in bread bowl with French bread
Mini Hoagie sandwiches (ham, beef & turkey)
Vegetable tray (includes Ranch dip or Spinach dip)
Cheese tray (includes assorted crackers)
Fruit tray (includes fruit yogurt dip)

$35.00
$35.00
$35.00
$35.00
$50.00
$50.00
$75.00
$75.00

Fried pickles
Hot link disks
Jalapeño, crawfish cornbread
Caribbean spicy meat balls
Mexican egg rolls with salsa
Grilled Chicken egg rolls with hot mustard or sweet & sour
Spicy shrimp egg rolls with hot mustard or sweet & sour
Crab & shrimp stuffed mushrooms w/cheese
Garlic Pepper Shrimp (hot & spicy peal and eat shrimp)

$25.00
$30.00
$45.00
$45.00
$50.00
$50.00
$60.00
$65.00
$75.00

Hot:

BEVERAGES
Soft drinks (12 oz cans)
Iced Tea (various flavors)
Fruit Punch, lemonade or lemon tea

$1.25 ea
$1.50 ea
$10.00 gal

THIS MENU IS NOT ALL INCLUSIVE!

We are open to special recipe requests, theme parties, holidays, etc.
(Please add 20% gratuity to total cost)

