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Thank you for considering LOLA Catering + Events.  We are a 
preferred caterer for the Museum of Fine Arts Houston, Rice 

University and numerous local and national organizations. 
Our chefs, service staff, kitchen crew and catering management  

are devoted to creating the perfect event for you!   
We would love to work with you to create 

YOUR truly memorable event! 

Menus 
Our buffet menus start at $43 per person.  We want to be sure to serve a menu that is 
reflective of you and your event.  Please let us know if you would like to serve a 
particular dish.    We also offer heavy appetizer menus (both butler style and placed),  
a variety of stations as well as seated meals.  We would be more than happy to 
prepare a custom quote for you! 

Staff 
Staffing is billed per hour, including set up and break down time.  Your coordinator will be 
able to determine the amount of staff needed for your event, depending on the menu 
served and length of time of the event.   

Equipment 
Each menu includes china, flatware, water goblet, cake plate and fork, buffet linens, 
votives and simple buffet decor.  We also offer customized buffet design to compliment 
your overall theme. 

Menu Tasting 
Private menu tastings are complimentary for our booked clients. 

Deposits and Payments 
A $500 retainer will hold your event date and will secure a menu tasting.  This amount 
will be applied to the final balance due.  A deposit of 50% is due within 30 days of the 
menu tasting and the balance is due 10 business days before the event. 

Event Coordination 
We offer “Day Of” wedding and event coordination.  Your catering coordinator is able to 
give you pricing and information on these services. 

Please give us a call to discuss the details of your event.   
We would love to learn more and prepare a catering quote for you.   

Thank you again for considering LOLA Catering + Events! 
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VEGETARIAN 

  
Wild Mushroom Arancini with truffle aioli and fresh 
herbs 

Quinoa Stuffed Baby Bells with black beans, 
spinach, tomatoes and cilantro 

Whipped Goat Cheese with tomato marmalade in a 
parmesan cup
  
Chipotle Black Bean Bites chipotle black beans 
topped with petite diced grilled vegetables, on corn 
tortilla crisp 

Belgian Endive with tzatziki and tomato cucumber 
relish  

Caesar Salad Bites Belgian endive filled with 
julienne Caesar salad, petite croutons and shredded 
parmesan 
   
Fig and Brie Bites pastry rounds topped with 
melted brie, fig jam and caramelized onion
  
Tomato Relish Crostini toasted baguette topped 
with tomato, cucumber and red onion relish, melted 
mozzarella and black olive slice, with a drizzle of 
basil vinaigrette   

Texas Caviar cilantro flavored black bean salsa 
served in croustade shells  

Wild Mushroom Triangles flaky pastry filled with a 
blend of sherry sautéed wild mushrooms, fresh 
thyme and sweet onions 
  
Phyllo Cup with triple creme brie, pistachio and red 
grape 

Grilled Vegetable Crostini toasted baguette topped 
with house pesto, grilled vegetables and a touch of 
parmesan     

Stuffed Cucumber Tapas cucumber cup filled with 
fresh herbed feta, fresh oregano, bell pepper and a 
champagne vinaigrette 

Poblano Mac and Cheese Bites 

CHICKEN 

Chicken Croustades phyllo pastry shell filled with 
chopped chicken and mango salsa      

Chipotle Chicken Nacho house made tortilla chip 
topped with chipotle shredded chicken, avocado 
crema and cilantro                 

Herbed Chicken Sausage en Croute  

Chicken Satay with peanut sauce     

Buffalo Chicken Bites shredded chicken, cheddar 
and buffalo sauce, breaded and deep fried.  Served 
with homemade blue cheese dressing 

Spicy Chicken Empanada flaky pastry filled with 
shredded chicken stewed with tomatoes, poblano 
pepper and cilantro  

Parmesan Chicken Bites skewered chicken 
parmesan with melted provolone and house 
marinara  

Chicken Sopes roasted chicken with tomatillo 
sauce, queso cotija, chipotle black beans and micro 
cilantro 

Chicken Cordon Bleu Bites roasted chicken, diced 
ham and Swiss dredged in panko and deep fried 
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BEEF 
Mini Shepherd’s Pie bite-size pastry shell filled with 
beef, peas and carrots and topped with mashed 
potatoes 

Chimichurri Satay chimichurri marinated flank 
steak, grilled and skewered 

Moroccan Hand Pies flaky pastry filled with ground 
beef and pork, roasted eggplant, dried apricots and 
spicy harissa  

Rare Beef Tenderloin thinly sliced, rare beef 
tenderloin and creamy Cambozola on potato crisp
 + $1 pp 

Tenderloin Parmesan Cups cracked pepper 
parmesan cups filled with sliced beef tenderloin and 
balsamic tomato confit  + $1 pp 

Beef Tenderloin served in tasting spoon over thyme 
scented, gruyère polenta and a drizzle of port wine 
reduction           + $2 pp 

SEAFOOD 

Petite Crab Cakes bite size crab cakes with 
rémoulade sauce  + $2 pp 

Gremolata Shrimp baked in citrus herb marinade 
and served with avocado crema  + $1 pp 

Smoked Salmon Mousse on artichoke bottom with 
micro garnish      + $2 pp  

Jalapeño Pickled Shrimp skewered with pickled 
vegetables   + $1 pp 

Ahi Tuna Crisp rare ahi with Asian cucumber salad 
on wonton crisp  + $1 pp  

Grilled Honey Chipotle Shrimp skewered grilled 
shrimp brushed with chipotle honey        + $1 pp 

CURED MEATS 

Melon and Prosciutto skewered, bite size 
cantaloupe with prosciutto and mint garnish  
  
Sun-dried Tomato Palmiers puff pastry filled with 
sun-dried tomatoes prosciutto and pesto 

BLT Phyllo Cup applewood smoked bacon, 
balsamic tomato confit and greens in a phyllo cup 

Andouille Sausage grilled and topped with tomato 
marmalade  

DISPLAYS / PLATTERS 
Buffet Style on a Centerpiece Table 

$6 pp for each selection 
Must be combined with dinner package 

Cheese and Fruit Display domestic and imported 
cheeses, crackers and fresh seasonal fruits and 
berries, displayed on a beautiful framed mirror 
  
Charcuterie Platter  sliced, cured Italian meats, 
marinated olives, artichoke  hearts, sun-dried 
tomatoes, dijon and crackers  

Crudités Display an abundant display of fresh, 
seasonal vegetables with garlicky hummus, sun-
dried tomato dip or roasted red bell pepper hummus
  
Grilled Vegetable Display zucchini, squash, 
carrots, red onions, eggplant and bell peppers grilled 
and drizzled with balsamic vinaigrette  
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CHICKEN 
Chicken Piccata Chicken Breast Scaloppine 
Topped with Diced Tomatoes, Basil and Capers, 
Light Lemon Butter Sauce 

Chicken Provençal  Chicken Stewed in 
Tomatoes with Garlic, Kalamatas and Fresh 
Herbs 

Stuffed Chicken Marsala Chicken Breast 
Stuffed with Ricotta, Spinach, Pine Nuts and 
Mushrooms, Topped with Marsala Wine Sauce 
and Sautéed Mushrooms  
(add jumbo lump crabmeat for $2 pp) 

PORK 
Pork Loin Marinated in our 12 Spice Rub, Pan 
Seared and Roasted. Topped with Citrus 
Compound Butter 

BEEF 
Steak LOLA Flat Iron Steak Grilled and 
Brushed with Our Signature Garlicky Herb 
Vinaigrette                                             +$2pp
  
Beef Tenderloin Whole Beef Tenderloin, 
Carved on-site and Topped with Sautéed 
Mushrooms and Port Wine Reduction   +$6 pp 

Roast of Prime Rib served with Rolls, 
Horseradish Cream, Dijon and Au Jus  +$6 pp 

Balsamic Braised Short Ribs Tender, Slow 
Cooked Short Ribs Topped with Cherry  
Tomato-Shallot Ragout                          +$5 pp 

VEAL 
Veal Marsala Pan Sautéed Veal Scaloppine 
Topped with Marsala Wine Sauce and Sautéed 
Mushrooms              +$2 pp 
(add jumbo lump crabmeat for $2 pp) 

Veal Saltimboca Veal Scaloppine Topped with 
Prosciutto and Mozzarella, Light White Wine 
Sauce      +$2 pp 

SEAFOOD 
Chile Cured Salmon with Garlic Herb 
Compound Butter     +$3 pp 

Baked Tilapia with Julienne Poblano Peppers, 
Roma Tomatoes and White Onion, Savory 
Lemon Butter Sauce 

Honey Chipotle Shrimp Grilled and Skewered 
Jumbo Shrimp Brushed with Chipotle Honey 
      +$3 pp 

Sea Bass Baked and Topped with Rock 
Shrimp, Onion, Savory Lemon Butter Sauce 
      +$5 pp 

VEGETARIAN 
Lasagna Rolls Ricotta, Spinach and Pine Nuts, 
Roasted Sweet Pepper Marinara 

Thyme Grilled Portobello Mushroom With 
Diced Grilled Vegetables and Balsamic 
Reduction 

Quinoa Stuffed Bell Peppers with Spinach, 
Tomatoes, Black Beans and Cilantro.  Served 
on a Bed of Seasonal Vegetables 
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STARCHES 
Fresh Herbed Jasmine Rice Fresh Basil, Thyme 
and Scallions, Toasted Pine Nuts and a Touch of 
Parmesan 

Roasted Garlic Mashed Potatoes  

Pearl Coucous with Roasted Tomatoes, 
Kalamata Olives, Fresh Herbs and Tomato 
Vinaigrette 

Rosemary Roasted New Potatoes 

Balsamic Roasted Sweet Potatoes 

Orzo Pilaf with Jasmine Rice, Small Diced 
Garden Vegetables and Toasted Almonds 

Poblano Scalloped Potatoes 

Penne with Pesto 

VEGETABLES 
Market Vegetables Seasonal Vegetables Tossed 
in Light Olive Oil with Shallots 

Baked Vegetable Ratatouille with Parmesan 

Balsamic Roasted Vegetables Seasonal 
Vegetables Oven Roasted and Drizzled with 
Balsamic Reduction 

Roasted Asparagus with Sweet Bell Pepper 
Vinaigrette and Prosciutto Crisp Garnish  
      +$2 pp 

Green Beans Amandine Sautéed Crisp Green 
Beans, Toasted Almonds, Red Bell Pepper 
Garnish 

Grilled Cauliflower and Zucchini Tossed in Dill-
Champagne Vinaigrette 

SALADS 
Apple Gorgonzola Salad Romaine, Crisp 
Green Apple, Gorgonzola, Toasted Almonds, 
Red Onion and Dried Cranberries with Sweet 
Black Pepper Vinaigrette 

Greek Salad Romaine, Roma tomatoes, 
Peperoncini Peppers, Kalamata Olives, Feta, 
Capers, Cucumbers, Red Onion and Bell 
Peppers with Oregano Vinaigrette 

Tex-Mex Salad Romaine, Roma Tomatoes 
Cilantro, Avocado, Feta, Bell Peppers, Red 
Onion and Grilled Chicken with Lime-Cilantro 
Vinaigrette 

Caesar Salad Romaine, House Made Croutons 
and Dressing, Shaved Parmesan 

Director’s Salad Spring Mix with Dried 
Cranberries, Mandarin Oranges, Feta and 
Candied Walnuts with Rosemary Balsamic 
Vinaigrette 
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