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THE HOMETOWN CHEF

Catering Co.
For more than 24 years, Executive Chef Julio Avila has been 
doing what he loves… creating art that is food for the eye as 
well as the mouth!  

As a graduate of the Culinary Institute of America in Hyde Park, 
New York, he has honed his craft at Four Diamond Resorts, 
5-Star Hotels, and restaurants across the US & the Caribbean. 

After years of corporate service, Chef decided to offer his 
passion and art to his own clients in 2012. With the help of his 
wife and co-owner, Tiffany Avila, The Hometown Chef Catering 
Co. was created.  

With our team of devoted, professional staff, we proudly serve 
everything from the most casual meal to the most elegant 
black-tie affair.

Chef and his staff make every food item fresh to order, with 
ingredients you will recognize, not relying on pre-made or frozen 
food products. This makes creating a custom menu for your 
special event or adjusting flavors to your preferences a breeze.   

This menu represents only a tiny segment of all that Chef 
can create for you and your guests.  Please feel free to ask 
questions or request customizations that suit your tastes. 

We look forward to creating delicious memories for you!

 
 

 

ChefJulio & Tiffany

I book it, he cooks it! - Tiffany 

A l ttle about us...      

”

THE HOMETOWN CHEF

Catering Co.
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catering@thehometownchef.com

thehometownchefcateringco



HORS D’OEUVRES

caprese skewers | grape tomatoes, creamy buffalo 
mozzarella and fresh basil with balsamic glaze (veg)
 
veggie crudité cups | crisp fresh vegetables in petite cups   
with specialty hummus or chipotle ranch (veg)

spinach and artichoke stuffed mushroom caps (veg)

prosciutto wrapped asparagus spears |

mini "blt's" | smoked portobello mushroom "bacon," fresh 
tomato, baby arugula, vegan garlic aioli, on a toasted mini bread
 
braised pork belly bites | with sweet maple glaze 
or ginger soy glaze    

fajita chicken skewer | with jalapeño crema 

ceviche shooters | mixed ceviche with cilantro and 
lime pico
           
chicken quesadilla bites | with cilantro pico

 butler passed

shrimp cocktail shooters | zesty jumbo shrimp with 
cajun cocktail sauce   
   
italian sausage stuffed mushrooms | sausage baked 
in mushroom caps   

antipasto skewers | with artisan salami, organic baby 
tomatoes, olives, and buffalo mozzarrella   

applewood smoked bacon wrapped shrimp | 

chimichurri shrimp |

tender churrasco steak skewers | with chimichurri

southwest black bean hummus on jícama | (vegan)
 
mini cucumber cup | with sundried tomato hummus (vegan)     

      one for $6/guest  |  two for $10/guest  |  three for $13/guest
               1.5  pieces per guest

Let's get the party started! 

smoked salmon & cream cheese canapés | 
with crispy capers 

caramelized pear | with gorgonzola 

fig & caramelized onion | with goat cheese

sundried tomato polenta cake canapé | 
with olive tapenade  (vegan)  

spinach artichoke roasted tomato canapé |

Canapés | $6/guest  

02



Gourmet Meatball Select ons | $6/guest  

the cowboy | bacon, grilled onion and cheddar, served with 
a creamy bbq ranch glaze  

the caribbean | chipotle, mango, bacon, and green onion, 
served with a pineapple glaze 

the margarita | pico de gallo and jalapeño queso
   
the freakin’ rican | pork belly, fried green plantain, 
with a cilantro aioli  

the italian | spinach, sun dried tomatoes and feta, 
with a light basil pesto 
 
the ‘shroom | blue cheese, portobello mushroom, grilled 
onion and garlic aioli  

the asian | ginger, garlic, and green onion, with Asian 
bbq sauce 

the meatball | grilled onion, roasted garlic, and grilled 
peppers, with chimichurri sauce

american appetizer display | $11/guest
an assortment of appetizers, including fresh sliced fruit, 
berries and grapes, a trio of cubed cheeses and crackers, and 
vegetable crudité, served with chipotle ranch and housemade 
hummus dip (veg)

international appetizer display | $16.5/guest
an assortment of Italian favorites, including antipasto meats, 
marinated and roasted vegetables, international cheese tray, 
and prosciutto wrapped asparagus spears with crostini     

international cheese platter | $9/guest   
a variety of high quality hard and soft cheeses (veg)  
  

vegetable crudité with hummus | $6/guest
assorted vegetables with our house special hummus 
and creamy ranch dip (veg)

fresh fruit tray | $4/guest
an assortment of the freshest seasonal sliced fruits 
        
fruit cheese and crackers | $5.25/guest
an assortment of cubed cheeses, fresh berries, and crackers
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DISPLAYED APPETIZERS
meat | cheese | vegg es | fru t  

sharables for the table



INTERACTIVE FOOD STATIONS
amer can | tal an | mex can

there is a 3 station minimum for this option 

hot! hot! hot! 

roast beef carving station | $20/guest
tender roasted sirloin served with silver dollar rolls, au jus, 
and gorgonzola cream
    
* upgrade to filet of beef tenderloin | $6/guest 
+ add on: $250 carver and station presentation    

bbq slider bar | $14/guest  
choice of two from bbq pulled pork, chopped beef, or 
shredded chipotle chicken served on fresh mini-buns with 
crunchy slaw topping, pickled jalapenos, and bbq sauce

grown-up mac n cheese martini bar | $14/guest
our special recipe creamy macaroni and cheese with a kick, 
served in acrylic martini glasses with bacon bits, green 
onions, and pico de gallo 

+ add country ham, andouille sausage, or spicy crawfish | 
   $4.5/guest

mashed potato martini bar | $14/guest
delicious garlic mashed potatoes served in acrylic martini 
glasses with shredded cheese, bacon bits, and green onions

+ add country ham or chopped beef | $4.5/guest

Amer can |  
+ add mexican rice and boracho beans | $7/guest

custom taco bar | $15/guest (two per guest)
choice of pork or seasoned ground beef, served with
diced tomatoes, shredded lettuce, diced onions, sour 
cream, mixed shredded cheese, green and red salsas, 
crunchy taco shells, soft corn and flour tortillas 

tamale bar | $15/guest (two per guest)
fresh tamales with green and red salsa choice of pork, 
chicken, beef, or spinach and cheese (veg)

 Mex can |         

+ add mediterranean salad bar and warm garlic bread | $7/guest

custom pasta bar | $14/guest   
create your own petite plates of penne pasta, served with 
three sauces: marinara meat sauce, creamy alfredo sauce, 
and savory tomato basil sauce

Ital an |         pasta 

beef tacos 
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PREMIUM CHINA BUFFET
favor tes | tal an | mex can

 fine white china | silverware place settings | water in glass stemware | staffed buffet

oh la la!  

Choice of one entrees, any salad, two sides, dinner rolls and butter 
Hometown Chef Favor tes | $30-40/guest   

herb roasted chicken | with sun-dried tomato and 
spinach cream sauce  

south american chicken | with fresh mango pico   
 
blackened chicken | with cajun cream sauce 
   
pecan crusted chicken | with beurre blanc sauce

chicken marsala | with mushrooms

5oz filet mignon | with red wine demi glaze +$10/guest

churrasco steak | tender roasted skirt steak with fresh 
chimichurri sauce +$7/guest
     
tender braised shortribs | Ribs slow-cooked in red 
wine +$9/guest

prime rib | with au jus sauce  (marketprice value, not available 
for tastings)  

roast beef | tender sliced roasted sirloin with red wine 
demi glaze +$7/guest 

herb crusted pork loin | with apple bourbon glaze, 
chimichurri sauce, or bacon butter sauce 

rosemary roasted pork loin | with bacon butter sauce    

  
pan seared salmon | with brown sugar herb butter

chilean sea bass | with fresh herb butter 
(marketprice value)  

shrimp en brochette skewers | 16/20 shrimp with 
scampi butter sauce  

roasted portabella mushroom stack | with 
eggplant, zucchini, yellow squash, and bell peppers (vegan) 
& (veg)

pasta primavera | with penne pasta, zucchini, yellow 
squash, spinach, broccoli, bell peppers, and mushroom 
(vegan) & (veg)
            

Each Carving Station will require an additional 
carving staff member | + $250 per event
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? What f I prefer a seated 
serv ce meal rather than 
buffet style?
Hometown Chef would love to turn any 
buffet menu into a seated meal for guests 
for an additional $12 per guest.

Does Hometown 
Chef offer tast ngs?
Yes we do! Tastings start at 
$50.00 per person.

Private tastings are offered
by appointment only. It will 
be credited back toward your 
invoice for two guests if you 
decide to book with us!  

?

chicken pasta alfredo |    

italian chicken pasta primavera | roasted chicken 
and vegetables with penne pasta  

chicken parmesan | with marinara sauce  

cavatappi pasta carbonara | with bacon, Italian 
sausage, and mushrooms  

pasta primavera | with penne pasta and fresh 
vegetables (vegan) & (veg)  

savory vegetable lasagna | with eggplant, zucchini, 
yellow squash, and mushrooms (vegan)

lasagna | hearty meat and cheese

Two entrees plus garden or caesar salad, one side and garlic bread    
Ital an | $30/guest  

Mex can | $30/guest   

grilled chicken or beef fajitas | with peppers, 
onions, flour tortillas, salsa, chips, pico de gallo, gaucamole, 
and shredded cheese

Served with spanish or cilantro rice and refried or charro beans    



SALADS & SIDES 
greens | vegg es | r ce | and more!

lettuce celebrate!  

chef’s house | mixed greens, baby tomatoes, dried 
cranberries, feta cheese, bacon, garlic croutons with ranch 
or balsamic vinaigrette
 
traditional caesar | crisp romaine, parmesan cheese, 
croutons, and caesar dressing

spring garden | mixed greens, baby tomatoes, cucumber, 
croutons with balsamic and ranch dressing   
 
mediterranean | romaine, cucumbers, baby tomatoes, 
olives, red onion, feta cheese with balsamic vinaigrette or 
Italian dressing
  
spinach & strawberry | with crusted pecans, feta 
cheese, and balsamic vinaigrette 

mexican fiesta | mixed greens, baby tomatoes, roasted 
corn, black beans, shredded cheese, tortilla strips, with choice 
of cilantro vinaigrette or chipotle ranch

potatoes 

potatoes au gratin

herb roasted potatoes

roasted garlic mashed potatoes

chedder bacon roasted potatoes

herb honey roasted sweet potato

pasta

grown up mac n cheese

penne pasta or 3-cheese tortellini 
with alfredo sauce

penne pasta or 3-cheese tortellini with
creamy tomato basil

rice

chicken and sausage jambalaya

mushroom garlic rice

cilantro rice

rice pilaf

dirty rice

veggies
vegetable medley

roasted asparagus

green beans almondine

country style green beans

roasted brussel sprouts     

Fresh Salads | S des |      
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includes selection of:

2 house wines          2 beers           3 liquors

Deluxe -  

set-up | deluxe | standard 
BAR SERVICE & PACKAGES

Standard -     

$27 per guest

$22 per guest

Bar Service Information 

Bartending Staff   |  
Our TABC Certified Bartenders are $55 per hour, and our 
TABC Certified Barbacks are $45 per hour. These prices 
are for the first 100 guests. Guest counts above that 
require additional bartending staff. There is a 4-hour 
minimum for both Bartenders and Barbacks. 

Bar Set-Up  |  $250 per 100 guests
Includes ice, disposable cups, juices, bottled water and 
mixers (sodas), garnishes, straws & beverage napkins

* Price is subject to change based on required mixers
* Rental glassware available upon request

❖

Having a bar is a required add-on to your menu.

     Option 1 - You are responsible to provide the  
          alcohol for the event

     Option 2 - Hometown Chef provides the alcohol
           * please let us know your alcohol 

❖

includes selection of:

2 house wines          2 beers          4 liquors

includes selection of:

2 house wines        2 beers      house champagne

includes selection of:

coke, diet coke, dr pepper, and sprite

Zero Proof -     

$17 per guest

$5 per guest

on next pageAlcohol selections 

$45-$55/hour 
for the first 100 guests

Essential -   



DRINK SELECTIONS
cabernet | chardonnay | vodka | whiskey | & more
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Wine    

whiskey/bourbon 

jack daniels

crown royal

maker’s mark

woodford reserve

scotch

johnnie walker black

dewars

rum

bacardi

malibu

vodka

tito’s

grey goose

belvedere

absolut

tequila

patron silver
jose cuervo silver

gin

tanqueray

bombay sapphire

Liquor  

white

chardonnay

sauvignon blanc

red

cabernet

pinot noir

bubbles

house champagne

Beer    
bud light

miller lite

michelob ultra

shiner bock

corona extra

dos xx

READY TO PARTY?

catering@thehometownchef.com

832.304.1433

place your drink package order

””Alcohol, because no great story ever 
started with someone eating a salad...     

mailto:catering%40thehometownchef.com?subject=
mailto:catering%40thehometownchef.com?subject=


LATE NIGHT SNACKS  
tacos | sl ders | totchos | pretzels

the after party, party!   

self-service | 1.5 pieces/guest

breakfast tacos | soft flour tortillas, filled with fresh 
scrambled eggs, savory bacon or sausage and cheese, 
served with fresh salsa 

street tacos | traditional latin american street tacos 
stuffed with your choice of tender pulled pork or grilled 
chicken, served with chopped fresh onion, cilantro, and limes 

solo sliders | savory bbq pulled pork, chopped beef 
shredded chicken, or cheeseburger sliders

totchos | crispy tator tots with assorted 
toppings of warm queso, green onions, 
and jalapenos

+ add warm chili  | $2/guest
  
pretzel spread | 
warm, soft pretzels with beer cheese and mustard
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Each Cho ce | $6/guest  

A happy bride/client of 
The Hometown Chef Catering Co.

If you want people com ng up 
to you dur ng your wedd ng to 
tell you how much they loved 
the food, look no further.

- Nicole  

weddingwire.com



DELIGHTFUL DESSERTS
bars | cheesecake | shooters | and more!

a  sweet ending   

disposable eco-friendly small plates + serviceware | cocktail napkins 
china/silver available for an additional fee

s’more skewer bar  | $7/guest 
assorted fluffy marshmallows with chocolate and graham 
crackers, drizzled with choice of caramel and chocolate sauce  

ice cream sandwich bar | $7/guest (choose two) 
snickerdoodle       oatmeal
chocolate chip           sugar cookie

* served with Bluebell homemade vanilla ice cream 

ice cream sundae bar | $8/guest 
gourmet vanilla ice cream served with assorted toppings 
including strawberry, chocolate sauce & caramel sauce, 
sprinkles, nuts, cookie crumbles, whipped topping, and 
maraschino cherries 

mini stawberry shortcake shooter | with 
strawberry drizzle sauce

wild forest shooter | with layers of cream cheese 
and fruit, with choice of berries, passion fruit, or mango

passion fruit parfait shooter | with layers of 
cream, fruit, and cookie crumbles      

Sweet Bars |  

Yummy Shooters | $7/guest       

Tasty B tes & Cake | $7/guest       

mmm...yum! 
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Is there an add t onal fee 
to cut and serve the cake?
No additional fee!

Included in this cost are the acrylic plates and 
silver-look forks. China plates and flatware 
available upon request. Client will provide any 
boxes to bring cake home. Leftover cake is 
the client’s responsibility.

?
triple chocolate mousse cake | 

chocolate brownie bites | with caramel drizzle

new york style cheesecake | with chocolate fudge 
or berry drizzle

chef julio's famous bread pudding | 

mini tres leches shooter  |

key lime pie shooter  | 

chocolate mousse shooter  |



THE HOMETOWN CHEF FAQs 
quest ons | concerns | answers 

how can we help?   

| 01 | | 07 | 

| 02 | | 08 | 

| 03 | | 09 | 

| 04 | 
| 10 | 

| 05 | 

| 06 | 

| 11 | 

| 12 | 

| 13 | 

do you have a guest or price minimum?
Yes we do! | We need a 100 guest and/or $3,000 
minimum for us to cater your event at Meekermark.

what if i want something i do not 
see on the menu for my special day?
Yes, Just ask! | We’ll be glad to create your vision 
with a custom menu.

what about labor, setup, staff, 
or cleanup? 
All is included in the menu prices | unless upgrades 
are required by venue or requested by coordinator.

how long do you stay / how long do you 
need for setup? 
We generally arrive 1-2 hours before appetizer 
service | depending on the menu and the particulars 
of your event. We depart after all catering related 
clean up is complete and we have been released 
by the coordinator.

when do you need my guest count?
We will need your minimum guaranteed guest count 
14 days prior to your event date. |  After this date 
you may not reduce your guest count; however, you 
can increase your guest count up to 72 hours prior 
to your event date.

what if don't want the bar set-up and/or 
bartending service?
Our bar package is is a required add-on with bar 
set-up and staff.  Our Bar Set-up is $250 per 100 
guests. For bartending service, our Bartenders are 
$55/hr and our Barbacks are $45/hr. Please refer to 
p.8 & 9 for more information and alcohol selection.

is there a deposit required to book? 
Yes | We will secure your date with a $1,000 
non-refundable deposit that is applied toward 
your balance. 
 
do you have a contract?  
Yes | Once you notify and select us as your caterer, 
we will send you a digital copy of your contract 
which can be signed online.

do you charge a service fee?   
Yes, there is a 16% production fee | This is not 
gratuity.

what is a service/production fee or 
administrative fee?   
These fees cover our costs of doing business 
and producing your event | It is not a gratuity that 
is given to our servers, nor is it the cost of servers.

what about gratuity?  
Standard gratuity is 18% - 20% | We are happy to add 
it to your invoice, or it can be given to servers 
on the night of your event.

is there a delivery charge? 
Delivery is 50.00 for the first 25 miles | An additional 
travel surcharge may apply for longer distances. 

what kind of payments do you accept? 
Cash, Check, Credit Card | We can send payment 
links for your convenience.
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have a question that's not here?
Reach out to catering@thehometownchef.com

Images provided by: brandy palacios photography | peculiar people productions | the hometown chef catering co. 


