DON STRANGE SIGNATURE
ACTION STATIONS

SAUTEED OYSTERS ERNIE
fresh oysters dredged in seasoned flour, lightly sautéed

and served with don’s signature ernie sauce

MESQUITE GRILLED HOT BEEF TENDERLOIN
served with jalapefio béarnaise sauce
sliced and served to your guests by uniformed don strange personnel
presented with HOMEMADE PARKER HOUSE ROLLS

“PAaN DE CaMPO” CaMP FLAT BREAD
the traditional bread of texas cattle drives of the old west
hand patted in front of your guests cooked over an open flame
served with
CLASSIC MEXICAN CARNE GUISADA
tender beef simmered with onions and peppers in a classic carne guisada gravy
also served with
TExAS NATURAL SWEETS:
sweet cream butter, wild flower honey, molasses
fredericksburg peach preserves, and blackberry preserves

AvocCcADO HALVES
a don strange tradition of filling half of a creamy ripened avocado with your
choice of green goddess dressing, french dressing, sour cream, bacon bits, grated
cheddar cheese, and habanero salsa served with SHRIMP CEVICHE

MANGO, BRIE AND AVOCADO QUESADILLAS
sweet mango, with ripe avocado slices and french brie
served in a hot flour tortilla and served in wedges

DouBLE FuDGE BROWNIES AND HONEY BARS
garnished with fresh strawberries




DON STRANGE SIGNATURE
COCKTAIL RECEPTION

ACTION STATION

GORDITAS
“Little Fat Ones”
hand patted corn cakes made from the original corn masa recipes,
topped with perfectly seasoned refried beans, shredded cheddar cheese,
homemade guacamole and homemade pico de gallo

PASSED APPETIZERS

GRILLED WHITE WINGS:
small pieces of chicken breast with a slice of jalapefio and monterey jack cheese,
wrapped in a ribbon of apple smoked bacon, marinated in white wine and spices,
grilled to perfection over mesquite coals

SMALL HiLL COUNTRY LAMB CHOPS
grilled on site over mesquite, served with mango chutney

ENDIVE CAPRESE BOATS
endive leaves filled with chopped roma tomatoes, fresh basil leaves, minced galic,
sea salt, cracked black pepper and miniature mozzarella marbles

PAPPADEW
peppers stuffed with spinach and parmesan soufflé

DESSERT

BufNuEeLo Cups
served with fresh berries and whipped cream
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TEXAS COMFORT FOOD
STATIONS MENU

SLow ROASTED PULLED PORK
pulled roasted pork marinated in southern spices
served over
CHEESY STONE- GROUND GRITS

PECAN-ENCRUSTED FRIED CHICKEN TENDERS
hand breaded and fried to a golden brown
served with
MACARONI & CHEESE BAR

homemade macaroni & cheese served with your choice of
fried onions, shredded cheese, crumbled bacon, picante sauce,
sour cream, and green chilies

CHILLED GRILLED VEGETABLES
fresh seasonal vegetables, brushed with olive oil, roasted,

and served with chilled red pepper cream sauce

AVOCADO, STRAWBERRY AND ALMOND SALAD
fresh mixed greens tossed with sliced avocados, fresh strawberries
and toasted slivered almonds in a raspberry vinaigrette dressing

MASON JARS
filled with bread and butter pickles, sour pickles, jalapenos, green onions
and platters of cherry tomatoes

HoMEMADE CORN BREAD
CaMP FIRE S’MORES

graham crackers topped with a marshmallow melted over an authentic
mesquite camp fire, topped with chocolate sauce
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DON STRANGE
BUTCHER BLOCK BBQ

APPETIZERS

WHITE QUESO
spicy white cheddar cheese dip
and
SALSA BAR
roasted red pepper salsa and green tomatillo salsa
served with crispy corn chips

BUFFET

FAMOUS DON STRANGE BBQ BRISKET
served with warm, homemade BBQ sauce

HirLL COUNTRY SAUSAGE MARKET
smoked hill country beef with colorful bell peppers on a

wooden skewer with housemade mustard

RosE’s OLD FASHIONED POTATO SALAD
HoMEMADE COLE SLAW
BORRACHO BEANS
MASON JARS
filled with bread and butter pickles, sour pickles, jalapenos,

green onions and platters of cherry tomatoes

BASKETS OF BUTTERMILK SLICED BREAD
crocks of honey & butter

ASSORTED HOMEMADE COOKIES
chocolate chip, oatmeal raisin, white chocolate macadamia nut
and peanut butter




