
J O I N  T O D A Y   |   Y O U R  C A T E R  G R E A T E R  P E R K S
S t a r t  e a r n i n g  5 %  w h e n  y o u  s p e n d  $ 2 0 0  o r  m o r e  o n  c a t e r i n g  m e n u  i t e m s .

V i s i t  u s  o n l i n e  fo r  d eta i l s :  

B L A C K W A L N U T C A F E . C O M

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

M I N I M U M  O R D E R  O F  $ 1 2 5  F R O M  
T H E  C A T E R I N G  M E N U

P L E A S E  P L A C E  Y O U R  O R D E R  B Y  3 P M  T H E  D A Y 
B E F O R E * , 

a s  w e  m a k e  e v e r yth i n g  f ro m  s c ra tch  u s i n g  th e  f i n est  
i n g red i e n ts ,  s o  th a t  w e  ca n  d el i v e r  th e  q u al i ty  of  p ro d u cts  

o u r  g u ests  h a v e  co m e  to  ex p ect . 

P l ea s e  n ote  o u r  h o u rs  v a r y  b y  l o ca t i o n .  
V i s i t  bl a ck w al n u tca fe .co m / l o ca t i o n s  to  ch eck  

yo u r  n ea rest  sto re’s  h o u rs .

2 4 - H O U R  C A N C E L L A T I O N  N O T I C E  R E Q U I R E D 
( s u b ject  to  a  5 0 %  ch a rge  i f  ca n cel ed )

A L L  I T E M S  C A N  B E  I N D I V I D U A L L Y  P A C K A G E D  
F O R  A N  A D D I T I O N A L  $ 2  P E R  P E R S O N .

1 0 %  D E L I V E R Y  F E E  A P P L I E S  T O  A L L  O R D E R S

P R I C E S  D O  N O T  I N C L U D E  T A X  O R  G R A T U I T Y

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

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E 
(v i s i t  o u r  w e b s i t e  f o r  t h e  m o s t  u p  t o  d a t e  m e n u)

C A T E R I N G @ B L A C K W A L N U T C A F E . C O M

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

H O U S T O N
2 8 1 . 2 0 3 . 5 6 8 1

THE WOODL A NDS
2 8 1 . 2 0 3 . 5 6 2 1

D A L L A S
9 7 2 . 8 8 5 . 8 3 7 3

P L E A S E  N O T E

1 0 2 6 2 2 - V 1 3



P A S T R I E S  &  F R U I T

B R E A K F A S T  D R I N K SB R E A K F A S T  S I D E S

* 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. 

P R I C ES A R E S U BJ EC T TO C H A N G E.  S U B S T I T U T I O N S M AY R EQ U I R E A D D I T I O N A L C H A R G ES S P I C Y V E G E T A R I A N C O N T A I N S  N U T SV E G A N

1 0 2 6 2 2 - V 1 3

B R E A K F A S T  M E N U

B R E A K F A S T  P A C K A G E S

A M E R I C A N  B R E A K F A S T
Scrambled eggs, fresh fruit tray; served with toasted sourdough,  
English muffin, applewood smoked bacon, breakfast sausage, choice 
of potatoes or grits { 14 per person  |  minimum 10 people  } 
Sub Southwest eggs { 2 }  |  Sub cheesy eggs { 1 }

B R E A K F A S T  T A C O S
Choice of two per person: ham, bacon or chorizo tacos;  
salsa, fresh fruit { 12 per person  |  minimum 10 people  }

C R O I S S A N T  S A N D W I C H  B U N D L E
Choice of ham, bacon or sausage; eggs, cheddar, fresh fruit tray  
{ 12 per person  |  minimum 10 people  } 
Sub Gluten-Free bread $2

H O T  B R E A K F A S T  I T E M S

F R E N C H  T O A S T  
{ 9 per person  |  minimum 10 people  }

P A N C A K E S  
{ 8 per person  |  minimum 10 people  }

O A T M E A L  G R I D D L E C A K E S  
{ 9 per person  |  minimum 10 people  }

A P P L E W O O D  S M O K E D  B A C O N  { 3.50 }

B R E A K F A S T  S A U S A G E  P A T T I E S  { 3 } 

S T O N E - G R O U N D  Y E L L O W  G R I T S  { 3 } 

H O U S E  P O T A T O E S  { 3 } 

C O F F E E
Served in tote, includes cups, sweeteners, creamer,  
serves 8 people { 25 }

F R E S H - S Q U E E Z E D  O J  { gallon 35 }

F R E S H  F R U I T  B O W L  
Seasonal fruit { 5 per person  |  minimum 10 people  }

P A S T R Y  T R A Y  
Assorted house-made pastries  { 6 per person  |  minimum 10 people  }

F R U I T  &  Y O G U R T  P A R F A I T  
Honey whipped Greek yogurt, seasonal fruit, honey, granola   
{ single serving 7 }

REGISTER HERE: 
B L A C K W A L N U T C A F E . C O M / C A T E R I N G S I G N U P

I n t ro d u c i n g 

Y O U R  C A T E R  G R E A T E R  P E R K S
S t a r t  e a r n i n g  5 %  w h e n  y o u  s p e n d  $ 2 0 0  

o r  m o r e  o n  c a t e r i n g  m e n u  i t e m s .



G R I L L E D  C H I C K E N  
Grilled chicken breast, garlic mashed potatoes, seasonal 
vegetables, choice of house salad or Caesar salad  
{ 17 per person  |  minimum 10 people  }

P O T  R O A S T
Slow-cooked chuck tender, garlic mashed potatoes, mushroom 
gravy, garlic bread  { 17 per person  |  minimum 10 people  }

M E D I T E R R A N E A N  C H I C K E N
Grilled chicken breast, artichokes, Kalamata olives, lemon alfredo 
sauce, garlic mashed potatoes, capers, spinach, crispy garlic,  
sun-dried tomatoes  { 17 per person  |  minimum 10 people  }

A D D - O N  |  B E Y O N D  C U R R Y  T A C O S   
Seasoned Beyond Meat®, Tzatziki sauce, fresh dill, toasted almonds, 
shredded lettuce, flour tortillas  { 12 per person  }

* 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. 

P R I C ES A R E S U BJ EC T TO C H A N G E.  S U B S T I T U T I O N S M AY R EQ U I R E A D D I T I O N A L C H A R G ES S P I C Y V E G E T A R I A N C O N T A I N S  N U T SV E G A N

1 0 2 6 2 2 - V 1 3

L U N C H  &  D I N N E R  M E N U

Q U E S O ,  C H I P S  &  S A L S A   
House-made queso, fire-roasted salsa, corn tortilla chips  
{ 6 per person  |  minimum 10 people  }

S P I N A C H  &  A R T I C H O K E  D I P   
Spinach, artichokes, cream cheese, mozzarella, Parmesan, red onions,  
garlic, sour cream, pico de gallo, fire-roasted salsa, corn tortilla chips  
{ 6 per person  |  minimum 10 people  }

C H I C K E N  L E T T U C E  W R A P S  
Thai peanut chicken, bell peppers, pickled onions, peanuts,  
mint, crispy garlic, sesame seeds, honey lime  
{ 6 per person  |  minimum 10 people  }

F R U I T  &  C H E E S E  T R A Y  
{ 6 per person  |  minimum 10 people  }

V E G E T A B L E  T R A Y  
{ 5 per person  |  minimum 10 people  }

S T A R T E R S

E N T R É E  S A L A D S
Add garlic bread { 1 }

 FAV   B L A C K  W A L N U T  S A L A D  
Grilled chicken breast, walnuts, Gorgonzola cheese,  
julienne green apples, house greens, tomato savory dressing  
{ 13 per person  |  minimum 10 people  }

S A N T A  F E  S A L A D  
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, garlic bread  
{ 13 per person  |  minimum 10 people  }

C H I C K E N  C A E S A R  S A L A D
Chilled thinly-sliced chicken breast, croutons, Marie cheese, romaine, 
Caesar dressing { 13 per person  |  minimum 10 people  }

G R E E K  S A L A D  
Artichokes, Kalamata olives, red onions, celery, sweet bell  
peppers, sun-dried tomatoes, feta, cucumbers, house greens, 
balsamic vinaigrette { 13 per person  |  minimum 10 people  } 
Add shrimp or salmon for additional cost

H O U S E  S A L A D  
Mixed greens, tomatoes, cucumbers, carrots, cheddar,  
choice of dressing { 11 per person  |  minimum 10 people  }   
Add chicken for additional cost

E N T R É E SE N T R É E S



L U N C H  &  D I N N E R  M E N U

* 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. 

P R I C ES A R E S U BJ EC T TO C H A N G E.  S U B S T I T U T I O N S M AY R EQ U I R E A D D I T I O N A L C H A R G ES S P I C Y V E G E T A R I A N C O N T A I N S  N U T SV E G A N

1 0 2 6 2 2 - V 1 3

Salads are small portion, not a full plate.

G A R L I C  M A S H E D  P O T A T O E S    
{ 6 per person  |  minimum 10 people  }

M A C A R O N I  &  C H E E S E  
{ 6 per person  |  minimum 10 people  }

S E A S O N A L  V E G E T A B L E S    
{ 4 per person  |  minimum 10 people  }

C A E S A R  S A L A D  { 4 per person  |  minimum 10 people  }

H O U S E  S A L A D   { 4 per person  |  minimum 10 people  }

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

C H I C K E N  &  S W I S S
Sliced chicken, Swiss, spring mix, sliced red onion, sliced tomatoes, 
sourdough bread { 14 }

B W C  H A M
Honey ham, Swiss, lettuce, tomato, wheat bread { 14 }

 FAV   C H I C K E N  C R O I S S A N T  C L U B
Thinly-sliced chicken, applewood smoked bacon, avocado, 
tomatoes, shredded lettuce, handcrafted croissant { 15 }

V E G G I E  
Spinach, avocado, Swiss, sliced tomatoes, sliced cucumbers,  
chopped green onions, sourdough bread { 13 }

All sandwiches ser ved with condiments on the side. Ser ved with chips , pickle spear and a cookie.  
Add cup of f r uit { 1 }.  Substitute gluten-f ree bread { 2 }

B O X E D  L U N C H E S

 FAV   C H I P O T L E  C H I C K E N  P E P P E R  P A S T A  
Grilled chicken breast, chipotle BWC alfredo sauce, amber butter, 
pico de gallo, tortilla strips, penne pasta  
{ 13 per person  |  minimum 10 people  }

B L A C K  W A L N U T  L E M O N  C H I C K E N
Grilled chicken breast, mushrooms, amber butter, lemon alfredo 
sauce, Marie cheese, penne pasta  
{ 13 per person  |  minimum 10 people  }

V E G E T A R I A N  P A S T A  
Pesto, sun-dried tomatoes, Kalamata olives, artichokes, garlic,  
Marie cheese, penne pasta { 12 per person  |  minimum 10 people  }

C H I C K E N  P A R M E S A N
Parmesan-crusted chicken, tomato sauce, mozzarella, sautéed 
spinach, amber butter, BWC alfredo sauce, penne pasta  
{ 13 per person  |  minimum 10 people  }

 FAV   F I E S T A  J A L A P E Ñ O  C H I C K E N  
Grilled chicken breast, American cheese, BWC alfredo sauce,  
amber butter, jalapeños, sweet bell peppers, tortilla strips,  
pico de gallo, garlic, penne pasta  
{ 13 per person  |  minimum 10 people  }

Add garlic bread { 1 }

P A S T A



D E S S E R T S  &  D R I N K S

C A N N E D / B O T T L E D

B O T T L E D  W A T E R

I C E D  T E AD E S S E R T S

{ 2 each }

C O K E

D I E T  C O K E

S P R I T E

D R .  P E P P E R

{ 3 each }

C O K E  M E X I C O  –  bottle

O R A N G E  F A N T A  –  bottle

M A R T I N E L L I ’ S  A P P L E  J U I C E  –  bottle

Price & availability varies

T O P O  C H I C O

S A N  P E L L E G R I N O

F I J I

O Z A R K A

D A S A N I

{ gallon 7 | tea setup 11  }

T E X A S  S W E E T

C L A S S I C  B L A C K

M A N G O  T A N G O

C O O K I E  T R A Y
Assortment of cookies { dozen 24 }

D E C A D E N T  D E S S E R T  T R A Y
Choose from below { 8 per person  |  minimum 10 people  }

T I R A M I S U   { slice 8 }

L E M O N  C A K E
With blueberry preserves  { slice 8 }

B L A C K O U T  C A K E   { slice 8 }

H U M M I N G B I R D  C A K E   { slice 8 }

O R I G I N A L  C H E E S E C A K E   { slice 8 }

* 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. 

P R I C ES A R E S U BJ EC T TO C H A N G E.  S U B S T I T U T I O N S M AY R EQ U I R E A D D I T I O N A L C H A R G ES

1 0 2 6 2 2 - V 1 3

We offer a variety of award-winning, handcrafted cakes pies.
Selection varies based on availability. 

W H O L E  C A K E S


