
S P E C I A L  E V E N T S  M E N U



W H O  I S  W I L L I A M  &  
W I N S T O N  C A T E R I N G ?

William & Winston provides sophisticated
offerings in a cost-effective format. We make
gourmet meals accessible without
compromising the quality.

Our Timeless Package comes as a self service
buffet; perfect for occasions large and small. 

C O N T A C T  U S !

@williamandwinstoncatering

hello@cateringbyww.com
www.cateringbyww.com

713 640 5495



S P E C I A L  E V E N T S  M E N U

T I M E L E S S  P A C K A G E
$ 4 6  P e r  P e r s o n
T h i s  P a c k a g e  I n c l u d e s :

(1) Choice Of Salad
(2) Entrees
(2) Sides | Rolls With Butter

Menu and service enhancements may
be added for a fee.

Taxes will be added to the total invoice.

I N C L U D E D  S E R V I C E S  
D i s p o s a b l e  P l a t e s  
D i s p o s a b l e  C u t l e r y  P a c k e t s
W a t e r  S t a t i o n
C a t e r i n g  M a n a g e m e n t
C h e f  A t t e n d a n t  
B u s s i n g  S t e w a r d s

+ $ 1 2  P e r  P e r s o n
C h i n a ,  F l a t w a r e  a n d  L i n e n
N a p k i n s  

+ $ 3  P e r  P e r s o n
P r e - S e t  W a t e r  G o b l e t

+ $ 5  P e r  P e r s o n
U p g r a d e d  E n t r e e s

+ $ 4  P e r  P e r s o n
S t a t i o n a r y  A p p e t i z e r s

S t a r t i n g  a t  + $ 4  P e r  P e r s o n
A p p e t i z e r  D i s p l a y s

A D D I T I O N A L
E N H A N C E M E N T S



S T A T I 0 N A R Y  A P P E T I Z E R S  

Phyllo, Brie, Raspberry Preserves, Raspberry Coulis
R A S P B E R R Y  B R I E  E N  C R O U T E

Chihuahua Cheese, Flour Tortilla, Salsa Verde
C H I H U A H U A  Q U E S O  Q U E S A D I L L A

Traditional Southern Style
D E V I L E D  E G G S

Mashed Potato, Bacon, Cheddar, And Green Onion
L O A D E D  P O T A T O  C R O Q U E T T E

Ground Beef, Mushroom, Onion, Tomato, Red Wine
B E E F  E M P A N A D A

Heirloom Tomato, Mozzarella Pearl, Basil, Balsamic Glaze
C A P R E S E  S K E W E RM E D I T E R R A N E A N

V E G E T A B L E  S K E W E R S
Zucchini And Squash Mediterranean
Marinated, Grilled And Chilled

P I M E N T O  S T U F F E D
P E P P A D E W  P E P P E R S
Pickled Peppadew Peppers Stuffed With Housemade
Pimento Cheese Topped With Smoked Paprika

E V E R Y T H I N G  S P I N A C H  A N D
A R T I C H O K E  B A G E L  B I T E
Classic Spinach And Artichoke Dip
Served On An Everything Bagel Bite

R O A S T E D  R E D  P E P P E R  A N D
G A R L I C  H U M M U S  B I T E
Roasted Red Pepper And Garlic Infused
Hummus Served On A Grilled Pita Bite
(Can Be Done Gluten Free)

S P E C I A L  E V E N T S  M E N U



S P E C I A L  E V E N T S  M E N U

A P P E T I Z E R S  D I S P L A Y S

Cheddar, Colby, & Jack Cheeses, Strawberries, Red
& Green Grapes, Assorted Crackers

C H E E S E  &  F R U I T  $ 4

Poblano Cheese Dip, House Made Tortilla Chips
C H I P S  &  Q U E S O  $ 6

Carrots, Celery, Broccoli Florets, Cauliflower Florets,
Ranch Dressing, Balsamic Glaze Dipper

V E G E T A B L E  C R U D I T E  $ 6
Baba Ganoush, Traditional Hummus, Pit Bread, Nuts,
Olives, And Sauces

M E D I T E R R A N E A N  M E Z Z E  $ 6

Rice Crispies, Fudge Brownies, Cookies
S W E E T  T R E A T S  $ 4

An Assortment Of Grilled And Chilled
Vegetables And Sauces

G R I L L E D  A N D  C H I L L E D  
V E G E T A B L E  D I S P L A Y  $ 6



S A L A D  C O U R S E

Baby Spinach, Apple, Glazed Pecans,
Champagne Vinaigrette

G R O V E  S A L A D

Fresh Chopped Romaine Hearts, Cherry Tomato, Cucumber,
Kalamata Olives, Feta Crumble, Greek Dressing

M E D I T E R R A N E A N  S A L A D

Sliced English Cucumbers, Shaved Red Onion,
Fresh Dill/ Italian Parsley, Red Wine Vinaigrette

H E R I T A G E  C U C U M B E R  &  D I L L  S A L A D

Boston Butter Bibb Lettuce,  Grape Tomato Halves, Roquefort Blue Cheese
Crumble,  Bacon Gravel, Roasted Garlic Confit Blue Cheese Dressing

W I L L I A M  &  W I N S T O N  W E D G E  S A L A D

Fresh Torn Curly Leaf Kale, Toasted Pine Nuts, Pecorino
Cheese, Garlic Crouton, Charred Lemon Caesar Dressing

L I N H ’ S  K A L E  S A L A D

Fresh Chopped Iceberg Lettuce, Tomato, Black Beans, Charred
Corn, Pickled Red Onion, Cilantro Lime Dressing

W I N S T O N ’ S  T H I R D  C O A S T  S A L A D W I L L I A M ’ S  G A R D E N  S A L A D
Mixed Greens, Cucumber, Tomato,
Carrots, Buttermilk Ranch Dressing

C L A S S I C  C A E S A R  S A L A D
Romaine, Parmesan, Croutons,
Classic Caesar Dressing

S P E C I A L  E V E N T S  M E N U



Chef Carved Chuck Eye Served With Chimichurri,
Red Wine Au Jus, And Port Reduction

C H U C K  E Y E  S T E A K

Chef Carved Pork Loin Served With Apricot Glaze
C H I P O T L E  M A R I N A T E D  P O R K  L O I N

Red Wine Slow Braised Chicken Thigh And
Drums With Carrots, Onion, And Garlic.

C O Q  A U  V I N

Grilled Chicken Breast Marinated With Achiote Paste
And Citrus

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

Classic Breaded Chicken With Mozzarella,
Marinara, And Parmesan

C H I C K E N  P A R M E S A N

Chef Carved Denver Steak Served With
Chimichurri, Red Wine Au Jus, And Port Reduction

D E N V E R  S T E A K

Green Chile Salsa, Sour Cream Sauce
S A L S A  V E R D E  C H I C K E N

Golden Tilapia Served With A Lemon Caper Blanc
T I L A P I A  P I C C A T A

A Vegetarian Lasagna With Ricotta Filling And 
Tomato Sauce

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

Classic Sauteed Mussels In A White Wine,
Garlic, Chili Flake, And Butter Sauce

M U S S E L S  M A R I N E R E S

E N T R E E S

S P E C I A L  E V E N T S  M E N U



E N T R E E  U P G R A D E S

S P E C I A L  E V E N T S  M E N U

Cherry Tomatoes, Capers, Red Onion, Olive Oil
M E D I T E R R A N E A N  S E A R E D  S A L M O N

Seared Salmon Finish With A Chipotle Lavender Glaze
C H I P O T L E  L A V E N D E R  S E A R E D  S A L M O N

Creamy Garlic Butter Sauce
S H R I M P  S C A M P I

Skewer Of Lamb, Zucchini, Squash, Topped With Chimichurri
L A M B  &  V E G E T A B L E  K A B O B

Seared Pork Loin Chef Carved, Topped With Caramelized
Onion And Paprika Mushroom Cream Sauce

S M O T H E R E D  S O U T H E R N  
P O R K  T E N D E R L O I N

Chef Carved Ribeye Roast Served With Au Jus
Reduction, Garlic Diane Sauce, Red Wine Demi Glaze

S T A N D I N G  R I B E Y E  R O A S T

Mozzarella Stuffed Chicken Breast, Topped With
Tomatoes, Basil, And Balsamic Glaze

B R U S C H E T T A  S T Y L E  C H I C K E N

Spinach, Fontina Cheese Stuffed Chicken Breast
Topped With A Roasted Garlic Cream Sauce

C H I C K E N  F L O R E N T I N E  R O U L A D E
Chef Carved Sirloin Served With Au Jus Reduction,
Garlic Diane Sauce, Red Wine Demi Glaze

B E E F  S I R L O I N



S I D E S

S P E C I A L  E V E N T S  M E N U

H E R B  R O A S T E D  Y U K O N  P O T A T O E S

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

R O A S T E D  G A R L I C  W H I P P E D  P O T A T O E S

S E A S O N E D  S M A S H E D  R E D  P O T A T O E S

R O A S T E D  S W E E T  P O T A T O  H A S H

C L A S S I C  W H I P P E D  P O T A T O E S

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

W H I P P E D  S W E E T  P O T A T O E S

B A L S A M I C  P A R M E S A N  B R U S S E L  S P R O U T S

G L A Z E D  C A N D I E D  C A R R O T S

B A S I L  P A R M E S A N  R O A S T E D  C A U L I F L O W E R

R O A S T E D  G A R L I C  C R E A M E D  S P I N A C H

I T A L I A N  G R E E N  B E A N S

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

S Q U A S H  G R E M O L A T A

B A K E D  M A C  &  C H E E S E

P E N N E  A L F R E D O

C L A S S I C  S P A G H E T T I  A N D  P O M O D O R O  M A R I N A R A

H E R B  B U T T E R E D  P A S T A  

S E L E C T  O N E :  

 S P A G H E T T I ,  L I N G U I N E ,  G E M E L L I ,  P E N N E ,  Z I T I ,

E L B O W ,  F E T T U C I N I



W H A T ’ S  I N C L U D E D

William and Winston is happy to provide bar
services in addition to your catering.
This all-inclusive pricing structure takes all
costs into consideration, including:

(4 Hours) Open Consumption Of Beer,
Wine, And Spirits
Bar Set-up (1 per 200 guests)
Mixers And Non-Alcoholic Beverages
Plastic Barware
Cocktail Napkins
Lemon And Lime Garnishes
Ice
Bartenders (1 per 100 guests)
Bussing

Gratuity is not included and up to your discretion
Upgrades available for an additional charge
All guests 21 & up included in the guest count

B E E R  &  W I N E

$ 2 2  P e r  P e r s o n
I n c l u d e s  Y o u r  C h o i c e  O f  
( 2 )  D o m e s t i c  B e e r s ,  ( 1 )  I m p o r t  B e e r ,
( 2 )  H o u s e  W i n e s ,  C h a m p a g n e  A n d  
N o n - A l c o h o l i c  B e v e r a g e s

D O M E S T I C  B E E R
Bud Light | Coors Light | Karbach Love Street |
Crawford Bock | Hopadillo | Michelob Ultra | 
Miller Lite | Shiner Bock

I M P O R T  B E E R
Corona | Dos Equis | Heineken | Modelo | Sapporo |
Stella Artois

R E D  W I N E
Cabernet Sauvignon | Malbec | Pinot Noir | Red Blend

W H I T E  W I N E
Chardonnay | Riesling | Sauvignon Blanc | White Blend

S P E C I A L  E V E N T S  M E N U



A d d i t i o n a l  B a r  S e t - U p
A d d i t i o n a l  B a r t e n d e r
A d d i t i o n a l  H o u r s  O f  S e r v i c e
G l a s s w a r e  R e n t a l  +  B u s s e r s
S p e c i a l t y  C o c k t a i l s
I n q u i r e  F o r  C u s t o m  P r i c i n g

N O N - A L C O H O L I C

U P G R A D E S

Coca-Cola
Coke Zero
Dr. Pepper

Club Soda
Tonic Water

Sprite

Juices: Orange | Pineapple | Cranberry

$ 7  P e r  P e r s o n  U n d e r  2 1I n c l u d e s  S p i r i t s  L i s t e d  B e l o w  P l u s
T h e  B e e r  &  W i n e  P a c k a g e

F U L L  B A R  -  $ 2 6  P e r  P e r s o n
Clan Macgregor Scotch |  Cruzan Rum | Evan Will iams

Whiskey |  Sauza Tequila |  Seagram’s Gin |  
Smirnoff Vodka

D E L U X E  -  $ 3 2  P e r  P e r s o n

Bacardi Light Rum | Bombay Gin |  
Captain Morgan Spiced Rum | Crown Royal Whiskey |

Dewar’s White Label Scotch |  Espolon Tequila |  
Jack Daniels Whiskey| Tito’s Vodka

P R E M I U M  -  $ 4 0  P e r  P e r s o n

Appleton Estate Rum | Bacardi Light Rum | 
Bombay Sapphire Gin |  Casamigos Tequila |  
Grey Goose Vodka |  Hennessey VS Cognac |  

Johnnie Walker Black Label Scotch |  
Maker’s Mark Bourbon

C O C K T A I L S  

B A R  P A C K A G E S
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