
H O U S T O N

Catering



TEXAS BREAKFAST* — 15 per person | minimum 10 people   

Scrambled eggs, served with wheat toast, choice of house 
potatoes or grits; choice of two: breakfast sausage, apple & 
Gouda chicken sausage or hardwood smoked bacon,  
fresh fruit  Sub cheesy eggs (+1)

BREAKFAST TACOS — 12 per person | minimum 10 people 

Choice of two per person: ham, hardwood smoked bacon, 
chorizo or potato; house-roasted salsa, fresh fruit

CROISSANT SANDWICH BUNDLE — 13.50 per person 
minimum 10 people 

Choice of ham, hardwood smoked bacon or apple & Gouda 
chicken sausage; eggs, American cheese, fresh fruit tray   
Sub Gluten-Free bread (+2)  

ADD-ON

AVOCADO TOAST — 12 per person    

Avocado mash, lemon pepper, tomatoes, sourdough, fresh fruit

HARDWOOD SMOKED BACON — 4.50 per person 
minimum 10 people   

BREAKFAST SAUSAGE — 4.50 per person | minimum 10 people   

APPLE & GOUDA CHICKEN SAUSAGE — 4.50 per person 
minimum 10 people   

GRITS — 3 per person | minimum 10 people    

HOUSE POTATOES — 3.50 per person | minimum 10 people  

SCRAMBLED EGGS — 3.50 per person | minimum 10 people  

FRESH FRUIT BOWL — 5 per person | minimum 10 people      

Seasonal fruit

PASTRY TRAY — 6 per person | minimum 10 people   

Assorted house-made pastries

FRUIT & YOGURT PARFAIT — 7 single serving     

Honey whipped Greek yogurt, seasonal fruit,  
maple syrup, granola

COFFEE — 25 

Served in tote, includes cups, sweeteners, creamer  

Serves 8 people

ORANGE JUICE — 35 gallon

CINNAMON ROLL  
FRENCH TOAST   

11 per person | minimum 10 people

FRENCH  
TOAST   

9 per person | minimum 10 people

CHOCOLATE CHIP 
PANCAKES   

9 per person | minimum 10 people 

Sub gluten-friendly pancakes (+2)  

BUTTERMILK  
PANCAKES   

8 per person | minimum 10 people 

Sub gluten-friendly pancakes (+2)  

*Consuming raw or undercooked meats, poultry, pork, seafood, shellfish or eggs may increase risk of foodborne illness. Some dishes may contain nuts, 

raw, or undercooked ingredients. Please let us know of any food allergies. SUBSTITUTIONS MAY REQUIRE ADDITIONAL CHARGES | 5% PACKAGING FEE 

WILL BE APPLIED TO ALL TO-GO ORDERS.

VEGETARIAN VEGANSPICYCONTAINS NUTS

Breakfast Packages

Breakfast Sides Pastries & Fruit

Breakfast Drinks

Griddle
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CAN BE MADE GLUTEN FRIENDLY WITH MODIFICATION 



Shareables

Entrée Salads

QUESO, CHIPS & SALSA — 6 per person | minimum 10 people   

House-made queso, fire-roasted salsa, corn tortilla chips

SPINACH & ARTICHOKE DIP — 6 per person | minimum 10 people   

Spinach, artichokes, cream cheese, mozzarella, Parmesan,  
red onions,  garlic, sour cream, pico de gallo, fire-roasted 
salsa, corn tortilla chips

CHICKEN LETTUCE WRAPS — 6 per person | minimum 10 people 

Thai peanut chicken, bell peppers, pickled onions, peanuts, 
mint, crispy garlic, sesame seeds, honey, lime

FRUIT & CHEESE TRAY — 54 serves 7 – 9 people   

VEGETABLE TRAY — 45 serves 7 – 9 people   

BLACK WALNUT SALAD — 15 per person | minimum 10 people    

Grilled chicken breast, walnuts, Gorgonzola cheese,  
julienne green apples, house greens, tomato savory dressing

CHICKEN CAESAR SALAD — 17 per person | minimum 10 people  

Grilled chicken breast, herbed croutons, Parmesan,  
romaine, Caesar dressing

HOUSE SALAD — 11 per person | minimum 10 people   

Mixed greens, tomatoes, cucumbers, carrots, cheddar,  
choice of dressing  Add chicken for additional cost

SANTA FE SALAD — 15.50 per person | minimum 10 people    

Chilled thinly-sliced chicken breast, roasted corn,  
black beans, cheddar, tortilla strips, mango,  
pico de gallo, sweet bell peppers, house greens,  
spicy mango cilantro dressing

TEXAS STATE FLAG SALAD — 12 per person 
minimum 10 people   

Blueberries, strawberries, jicama, candied Texas pecans,  
blue cheese, mixed greens, signature Black Walnut vinaigrette  
Add chicken for additional cost

Add artisan bread (+1 per person)

Add artisan bread (+1 per person)
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Entrées

GRILLED CHICKEN — 17 per person 
minimum 10 people   

Grilled chicken breast, garlic mashed  
potatoes, seasonal vegetables, choice of house salad 

or Caesar salad

MEDITERRANEAN CHICKEN — 15.50 per person 
minimum 10 people

Grilled chicken breast, artichokes, Kalamata olives, 
house-made Alfredo sauce, garlic mashed potatoes, 
capers, spinach, crispy garlic, sun-dried tomatoes

POT ROAST — 18 per person 
minimum 10 people  

Slow-cooked chuck tender,  
garlic mashed potatoes, mushroom gravy

ADD–ON 
VEGGIE-FAJITA TACOS — 12 per person    

Grilled bell peppers and onions, mushrooms,  
corn tortillas, grilled pineapple and habanero salsa, 

avocado, cilantro, fresh lime

CAN BE MADE GLUTEN FRIENDLY WITH MODIFICATION 

 



Pasta

CHIPOTLE PEPPER PASTA — 17 per person | minimum 10 people   

Choice of grilled chicken breast or shrimp, house-made 
chipotle Alfredo sauce, amber butter, pico de gallo, tortilla 
strips, penne pasta

BLACK WALNUT LEMON CHICKEN — 15 per person 
minimum 10 people 

Grilled chicken breast, mushrooms, house-made Alfredo 
sauce, Parmesan, penne pasta

CHICKEN PARMESAN — 15 per person | minimum 10 people

Parmesan-crusted chicken, tomato sauce, mozzarella,  
sautéed spinach, amber butter, house-made Alfredo sauce, 
penne pasta

ADD-ON

LEMON BASIL PASTA* — 13 per person    

Basil pesto, artichokes, Kalamata olives, roasted garlic,  
broccoli, fettuccine

Add artisan bread (+1 per person)

Signature Sides Sandwich Trays
Salads are small portion, not a full plate. Small serves 7 – 9  |  Large serves 10 – 13 

Served with chips and pickle spears.

All sandwiches served with condiments on the side. Served with chips, pickle spear and a cookie.  
Add cup of fruit (+2). Substitute gluten-free bread (+2)  

Boxed Lunches

BLACKENED CHICKEN CAESAR WRAP — 14

Blackened grilled chicken, romaine hearts,  
herbed croutons, Parmesan, crispy garlic,  
house-made Caesar dressing, flour tortilla

CHICKEN CROISSANT CLUB — 16

Thinly-sliced chicken, hardwood smoked  
bacon, avocado, tomatoes, shredded lettuce, 

handcrafted croissant

BLTA — 14

Hardwood smoked bacon, iceberg lettuce,  
tomatoes, avocado, wheat bread 

HAM & CHEESE — 15

Honey ham, Swiss, lettuce, tomato,  
handcrafted croissant 

VEGGIE HERO — 13  

Hummus, avocado mash, house greens, tomatoes, 
cucumbers, bell peppers, pickled onions, baguette

LARGE SANDWICH TRAY — 140

Variety of 18 halves 
 Substitute gluten-free bread – 14

SMALL SANDWICH TRAY — 99

Variety of 12 halves 
 Substitute gluten-free bread – 11

CROISSANT TRAY – 150 large –18 halves  | 110 small – 12 halves

Ham, pastrami, chicken club, veggie

CAN BE MADE GLUTEN FRIENDLY WITH MODIFICATION 

HOUSE-MADE POTATO SALAD — 3.50 per person 
minimum 10 people     

GARLIC MASHED POTATOES — 3.50 per person 
minimum 10 people     

CHEESY PENNE PASTA — 5.50 per person | minimum 10 people  

SEASONAL VEGETABLES — 3.50 per person 
minimum 10 people     

CAESAR SALAD — 4 per person | minimum 10 people  

HOUSE SALAD — 4 per person | minimum 10 people   

SMALL SOUP — 5 per person | minimum 10 people



Gallon – 9 Price & availability variesPrice & availability varies

COOKIE TRAY — 24 dozen   

Assortment of cookies

SIGNATURE DESSERT TRAY — 9 per person 
minimum 10 people   

Assortment of cake slices 
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S We offer a variety of award-winning, handcrafted cakes. Selection varies based on availability. 

WHOLE CAKES

TEXAS SWEET 

CLASSIC BLACK

Ask about our tea setup

COKE

DIET COKE

SPRITE

MEXICAN COKE

281 NITRO COLD BREW

TOPO CHICO

OZARKA

Iced Tea Bottled WaterCanned / Bottled

BLACKWALNUTCAFE.COM/LOYALTY

Receive $25 Reward for every $500 spent on catering  

when you are a Black Walnut Loyalty member

B L AC K  WA L N U T  L OYA LT Y



(281) 203-5681

CATERING@BLACKWALNUTCAFE.COM

BLACKWALNUTCAFE.COM/CATERING
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C U STO M  M E N U  AVA I L A B L E  F O R  W E D D I N G S  O R  OT H E R  L A R G E  E V E N TS

A  1 0 %  S E R V I C E  F E E  W I L L  B E  A D D E D  F O R  E V E N TS  T H AT  R E Q U I R E  STA F F  O N - S I T E .

C - 2 2 - 0 61 6 2 6

Minimum order of $125  
for catering delivery service

Please place your order by 3pm  
the day before 

We make everything from scratch using the  
finest ingredients, so that we can deliver the quality 

of products our guests have come to expect. 

Please note our hours vary by location.  
Visit blackwalnutcafe.com/locations to check your 

nearest store’s hours.

24-hour cancellation notice required 
(subject to a 50% charge if canceled)

All items can be individually packaged  
for an additional $2 per person

$35 delivery fee. Orders over $350  
are subject to a 10% delivery fee

Prices do not include tax or gratuity

Charge accounts are available  
with approved credit

Prices subject to change without notice 
(visit our website for the most up to date menu)

C A L L ,  E M A I L  o r 
O R D E R  O N L I N E

Please Note

BLACKWALNUTCAFE.COM

Hosting a birthday bash, a bridal shower, wedding or a baby-shower?  
Let us know how we can serve your party with a custom food and beverage menu.


