Orchestrating Memories Event Center 360 East Beltline Rd, DeSoto, Texas 75115
972-523-5809 – sales@omeventcenter.com

Hors d’oeuvres,
Carved Selections - Attendant Fee is $225.00 
Minimum 50 guest.  Sides available upon request $3.50 up pp

All condiments included
Roast Beef (served Medium) $15.99 pp	Roasted Turkey Breast $9.99 pp	Honey Baked Ham $9.99 pp
Cheese and Crackers Presentation
Variety of Domestic and International Cheeses garnished with fruit and served with crackers. (Feeds 25) $280.0.    (Feeds 50) $380.00     (Feeds 100) $680.00
Fresh Fruit Presentation-
Beautifully arranged seasonal fruits served with tangy and sweet dips.

All Prices are subject to 8.25% sales tax and 20% service charge.
Prices are subject to change without notice.

(Feeds 25) $280.00	(Feeds 50) $480.00
Fresh Vegetable Crudités-
Garden fresh vegetables served with assorted dips (Feeds 25) $250.00	(Feeds 50) $350.00
Deli Sandwiches or Party Pinwheels
 (feeds 50) $475.00

(Feeds 100) $780.00


(Feeds 100) $450.00

	Roast Beef -  Ham  - Turkey 
Chicken Salad Sandwich
  
	 
	

	HORS D’OEVURES each serve 50 guest
	
	

	Taquitos	$250.00
	Vegetable Spring Rolls
	$250.00

	Breaded Chicken Strips	$380.00
	Toasted Raviolis w/Marinara
	$250.00

	Mini Chicken and Beef Kabobs	$450.00
	Fried Catfish Nuggets
	$350.00

	Peel & Eat Shrimp	$450.00
	Miniature Assorted Quiches
	$275.00

	Bacon Wrapped Shrimp	$550.00
	Flavored Chicken Wings Sec.
	$375.00

	Cream Cheese Jalapenos	$190.00
	              (Lemmon Pep, Buffalo, Gar. P)
	

	Meatballs - Italian, BBQ,  Swedish              $250.00
	Mini Tacos
	$350.00

	Cold Tri Colored Italian Pasta                     $200.00
	Mini Cheesecake Bites
	$200.00

	
	
	 


The guaranteed attendance for catering Food & Beverage is due 30 days in advance. The original number booked will be considered the guarantee and is not subject to reduction, however you may add additional guest for an additional cost.

x		x	
Signature	Date	Catering Manager	Date

Orchestrating Memories
360 E Beltline, DeSoto, Texas 75115
Catering Office: 972-904-2433 - Catering Office Fax: 469-567-6322



MENU

Please highlight the menu options of your choice that is within your contract. One entrée with your choice of 2 sides starts at $19.99, two entrées with 3 sides starts at $24.99. Each entrée option comes with, bread, sweet tea , unsweetened tea or lemonade, add a salads $3.50 per person up, depending on the type of salad added.
Entrée Selection	Vegetable Selection	Starch Selection


Lemon Pepper Chicken Southern Fried Chicken BBQ Chicken
Fettuccine Alfredo 
Fried Catfish  – Add $2.00 Meatloaf
Chicken Fried Steak
Roasted Pork Loin – Add $2.00
Roasted Chicken  Blacken Tilapia Chicken Fried Chicken
   Grilled Chicken Breast
   Baked Brisket – Add $3.00
   
 
Dessert: Optional
Peach Cobbler - $7.00 pp
Cake – $5.00 pp 
Pie – 5.00 pp
Cookies – $3.00 pp

Green Bean Almandine Glazed Baby Carrots Vegetable Medley  
Fresh Cut Corn Baked Beans   Refried Beans Corn on the cob
Fresh Buttered Corn English Peas 
Green Beans w/New Potato

Rice Pilaf
Garlic Mashed Potatoes Roasted Parsley New Scalloped Potatoes 
Potato Salad
Mexican Rice
Cajun Style Roasted Potatoes
Dirty Rice

Bread options:
Hush Puppies, Buttered Dinner Rolls, White or Wreath Loaf Bread  (Garlic sticks served with pasta Entrées only)

The guaranteed attendance for catering Food & Beverage is due 30 days in advance and know less than two weeks prior. The original number booked will be considered the guarantee and is not subject to reduction, however you may add additional guest at the same per person rate, plus tax and gratuity.
x	
Signature	Date
x	

Catering Manager	Date
