
	
  	
  
	
  
	
  

	
  

	
  

	
  

	
  

Ruby Package 
($11 per guest) 	
  
Hors d’ oeuvres Selections 
-­‐Please	
  Choose	
  3	
  of	
  the	
  following	
  Hors	
  d’	
  oeuvres 
Fresh Seasonal Fruit and Assorted Cheeses with 
Crackers 
Gourmet Vegetable Platters with Dipping Sauces 
Miniature Meatballs in Chipotle Sauce 
Bacon-Wrapped Jalapeno Poppers 
Roasted Beef Skewers 
Teriyaki Chicken Skewers 
Fried Crisp Wonton Wrapped Ragoon Stuffed with 
Crab and Cream Cheese 
BBQ Sliders 
Cheeseburger Sliders 
Chicken Salad Sandwich Baguettes  
Petite Quiche 
Spring Rolls 
OR 
Entrée Selections 
-Please choose one entree: 
Grilled Chicken Teriyaki 
Grilled Cajun or Lemon-peppered Chicken 
Baked Chicken 
Country Style Hamburger Steak Topped with 
Grilled Onions 
Grilled Pork Chops 
-Please choose one of the following vegetables: 
Sautee Broccoli and Mushrooms 
Green Beans Almandine 
Steamed Seasoned Vegetables 
Creamy Baked Potato                      
-Please choose one of the following starches: 
Garlic Mashed Potatoes 
Oven Roasted Red Potatoes 
Baked Potatoes 
Pan-Fried Potatoes 
Potato Salad 
All entrees are served with  
Green Leaf/Iceberg Salad  
Silver Dollar Dinner roll 

 
 

 

 

 

 

 

 

Emerald Package ($13 per 
guest)  
Hors d’ oeuvres Selections 
-Please Choose 4 of the following Hors d’ oeuvres 
Fresh Seasonal Fruit and Assorted Cheeses with 
Crackers 
Gourmet Vegetable Platters with Dipping Sauces 
Chicken Salad Sandwich Baguettes 
Miniature Meatballs in Chipotle Sauce 
Bacon-Wrapped Jalapeno Poppers 
Roasted Beef Skewers 
Teriyaki Chicken Skewers 
Fried Crisp Wonton Wrapped Ragoon Stuffed with 
Crab and Cream Cheese 
BBQ Sliders 
Cheeseburger Sliders 
Spring Rolls 
Buffalo Hot Wings 
Vegetable Tray 
OR 
Entrée Selections 
-Please choose one entree: 
Parmesan Chicken 
Roasted Pork Tenderloin 
Chicken Fried Chicken 
Chicken Fried Steak 
Fried Catfish 
Chinese Cuisine* 
Beef Enchiladas* 
Green Chili Chicken Enchiladas* 
Beef Fajitas* 
Chicken Fajitas* 
-Please choose one of the following vegetables: 
Sautee Broccoli and Mushrooms 
Green Beans Almandine 
Steamed Seasoned Vegetables 
Baked, Oven-roasted or Sautéed Asparagus 

(806)773-4457 

Gilberts.bar.grill@gmail.com 



Creamy Baked Corn 
-Please choose one of the following starches: 
Garlic Mashed Potatoes 
Oven Roasted Red Potatoes 
Pan-Fried Potatoes in Italian Herbs 
Baked Potatoes 
Baked Sweet Potatoes 
All entrees are served with  
Green Leaf/Iceberg Salad  
Silver Dollar Dinner rolls 
*(Chinese Entrée served with a beef and chicken 
dish with fried and spring roll) 
*(Mexican Entrees served with beans, Spanish 
Rice, Chips & Salsa) 
 

Diamond Package ($15 per 
guest)  
Hors d’ oeuvres Selections 
-Please Choose 5 of the following Hors d’ oeuvres 
Fresh Seasonal Fruit and Assorted Cheeses with 
Crackers 
Gourmet Vegetable Platters with Dipping Sauces 
Chicken Salad Sandwich Baguettes 
Miniature Meatballs in Chipotle Sauce 
Bacon-Wrapped Jalapeno Poppers 
Roasted Beef Skewers 
Teriyaki Chicken Skewers 
Fried Crisp Wonton Wrapped Ragoon Stuffed with 
Crab and Cream Cheese 
BBQ Sliders 
Cheeseburger Sliders 
Spring Rolls 
Stuffed Mushrooms 
Buffalo Hot Wings 
OR 
Entrée Selections 
-Please choose one entree: 
Pecan-Encrusted Chicken 
Jalapeno Ranch Chicken 
Sliced Roasted Prime Rib 
Filet of Beef 
Beef Tenderloin 
Chateaubriand  
-Please choose one of the following vegetables: 
Sautee Broccoli and Mushrooms 
Green Beans Almandine  
Steamed Seasoned Vegetables 
Baked, Oven-roasted or Sautéed Asparagus 
Creamy Baked Corn 
-Please choose one of the following starches: 
Garlic Mashed Potatoes 
Oven Roasted Red Potatoes 
Pan-Fried Potatoes 
Baked Potatoes 
Baked Sweet Potatoes 

Twice Baked Potatoes 
All entrees are served with 
Green Leaf/Iceberg Salad  
Silver Dollar Dinner rolls 

Gilbert’s	
  Bar	
  &	
  Grill	
  
Food	
  Bars	
  

Potato	
  Bar	
  -­‐	
  $250	
  per	
  100	
  guests	
  	
  
(Mashed	
  Potatoes,	
  Butter,	
  Cheese,	
  Sour	
  Cream,	
  Bacon	
  
Bits,	
  Chives)	
  

Salsa	
  Bar	
  -­‐	
  $200	
  per	
  100	
  guests	
  	
  
(Chips,	
  Salsa,	
  Queso,	
  Guacamole)	
  

Mac	
  &	
  Cheese	
  Bar	
  -­‐	
  $250	
  per	
  100	
  guests	
  
(3	
  different	
  types	
  of	
  Macaroni	
  &	
  Cheese)	
  

Fruit	
  Bar	
  -­‐	
  $200	
  per	
  100	
  guests	
  
(Variety	
  of	
  fruits	
  with	
  dipping	
  sauces)	
  

Taco	
  Bar	
  -­‐	
  $400	
  per	
  100	
  guests	
  
(Shells,	
  Lettuce,	
  Cheese,	
  Tomato,	
  Meat)	
  

	
  

All prices are for buffet set-up  
Glass plates and silverware included 

Tea & Ice Included 
Linen Napkins used accommodate 

wedding colors 
Plated Dinner with Servers available 

upon request 


