
Catering & Events Menu 

Holiday Inn & Suites Houston West - Katy Mills 

Breakfast Buffets 
●​ Rise-N-Shine Continental 

○​ Chilled Fruit Juices 
○​ Assorted Pastries, Muffins, and Bagels with Cream Cheese 
○​ Regular and Decaffeinated Coffee, Hot Tea 

●​ The Holiday Inn Katy Breakfast 
○​ Chilled Fruit Juices and Breakfast Pastries 
○​ Sliced Fresh Seasonal Fruits 
○​ Scrambled Eggs 
○​ Crispy Bacon, Sausage Links & Potatoes 
○​ Regular and Decaffeinated Coffee, Assorted Specialty Teas 

●​ The Country Breakfast 
○​ Scrambled Eggs with Cheddar Cheese 
○​ Bacon, Seasoned Potatoes, and Biscuits with Sausage Gravy 
○​ Assortment of Breads and Fresh Muffins 
○​ Chilled Fresh Juices and Seasonal Sliced Fresh Fruit 
○​ Regular and Decaffeinated Coffee 

●​ The Katy Tex-Mex 
○​ Chilled Fruit Juices and Cinnamon Rolls 
○​ Scrambled Eggs & Chorizo 
○​ Crispy Bacon, Country Potatoes, and Refried Beans 
○​ Tortillas, Homemade Salsa & Shredded Cheese 
○​ Regular and Decaffeinated Coffee 

A La Carte Selection 

Beverages 

●​ Regular & Decaffeinated Coffee 
●​ Variety of Hot Tea 
●​ Assorted Fruit Juices 
●​ Fruit Punch 
●​ Diet or Regular Soft Drinks 
●​ Lemonade 
●​ Iced Tea 
●​ Bottled Water 
●​ Gatorade 
●​ Red Bull 



Sides & Snacks 

●​ Breakfast Tacos 
●​ Ham, Egg & Cheese Breakfast Sandwiches 
●​ Bagels with Cream Cheese 
●​ Bacon-Eggs Croissant Sandwich 
●​ Sausage-Eggs Biscuit Sandwich 
●​ Assorted Pastries & Muffins 
●​ Freshly Baked Cookies (Chocolate Chip, Sugar, Oatmeal) 
●​ Brownies 
●​ Pretzel 
●​ Freshly Popped Popcorn 
●​ Whole Fresh Fruit 
●​ Fresh Sliced Seasonal Fruit 
●​ Cheese Display 
●​ Vegetable Crudités with Dip 
●​ Assorted Yogurts 
●​ Granola Bars 
●​ Salsa and Tortilla Chips 
●​ Fresh Guacamole or Queso Dip with Pita & Tortilla Chips 

Themed Breaks 

(All Breaks 30 Minutes Duration) 

●​ Re-Energize: Variety of Soft Drinks, Bottled Water, Regular and Decaffeinated Coffee 
●​ Chilled Break: Vanilla, Chocolate, or Strawberry Ice Cream, Chocolate or Strawberry 

Sauce, Chopped Nuts, M&M’s, Cookie Crumbles, Whipped Cream, Maraschino Cherries, 
Soft Drinks, Bottled Water 

●​ Healthy Break: Fresh Fruit, Assorted Granola Bars, Trail Mix, Variety of Yogurt 
●​ Tex-Mex Break: Mini Cheese Quesadillas, Corn Tortilla Chips, Fresh Salsa, Guacamole, 

Sour Cream, Chili Con Queso, Bottled Water, Soft Drinks 
●​ Sweet Street Break: Chocolate Chip Cookies, Brownies, Assorted Chocolate Candy 

Bars, Bottled Water, Soft Drinks 
●​ Half-Time Break: Freshly Popped Buttered Popcorn, Mixed Nuts, Warm Soft Pretzels, 

Warm Cheese Sauce and Mustard, Bottled Water 

Lunch Options 

Packaged Lunch Selections (The Boxes) 

(Includes Bottled Water, Assorted Sodas, & Assorted Fresh Baked Cookies. Requires a 15 
Person Minimum) 



●​ Light Lunch: Baby Spinach, Sliced Strawberries, Crumbled Blue Cheese, Pecans, and 
Grilled Chicken tossed in a Strawberry Honey Balsamic Vinaigrette 

●​ Cheesadilla: Quesadilla Meets Cheeseburger with Certified Angus Beef, Blended 
Cheese, Green Chili, Lettuce, Tomato, and Onion 

●​ Burger Theory Breakfast Burger: Cheddar Cheese, Bacon, Fried Egg, Roasted Garlic 
Mayo Sauce, served with a Potato Fry or Cup of Fruit 

Lunch Buffets 

(Includes Iced Tea and Water. Requires a 15 Person Minimum) 

●​ The Deli: House Salad (choice of dressings), Chicken Salad or Tuna Salad, Sliced Deli 
Meats (Turkey, Ham & Roast Beef), Sliced Cheeses (American, Swiss, Pepper Jack), 
Lettuce, Tomatoes, Pickles, Onion, Assorted Breads, Potato Chips, and Cookies or 
Brownies 

●​ Taste of Italy: Mixed Greens Salad with Tomatoes, Croutons, Parmesan Cheese and 
Caesar Dressing; Chicken Parmesan with Provolone Cheese and Marinara Sauce; 
Fettuccini Alfredo Pasta; Garlic Bread; Chef’s Choice of Dessert 

●​ Stuffed Chicken: Chicken Breast stuffed with Feta Cheese, Roasted Garlic, Oregano, 
and Baby Spinach, topped with Chardonnay Cream Sauce; Chef’s Choice of Dessert 

●​ Blackened Salmon: Blackened Salmon topped with Crawfish Sauce, served with Chef’s 
Selection of Seasonal Vegetables and Appropriate Starch; Chef’s Choice of Dessert 

Dinner Buffets 

(Served with Water, Iced Tea, Coffee, House Salad, and Warm Dinner Rolls with Butter. 
Requires a 25 Person Minimum) 

●​ Southern Country: Mixed Green Salad (Tomatoes, Croutons, Ranch), Country Fried 
Steak with Cream Gravy, Mashed Potatoes, Corn on the Cob, and Fresh Baked Cookies 
or Brownies 

●​ Mediterranean Inspiration: Greek Salad (Cucumbers, Tomatoes, Onions, Olives, Feta, 
Oil & Vinegar), Traditional Hummus with Pita, Blackened Salmon, and Chef’s Choice of 
Dessert 

●​ Tex-Mex Adventure: Mixed Green Salad, Marinated Beef and Chicken Fajitas with 
Grilled Onions and Peppers, Spanish Rice, Black Beans, Guacamole, Salsa, Jalapeños, 
Lettuce, Tomatoes, Sour Cream, Grated Cheddar, and Fresh Baked Cookies or Brownies 

●​ Cajun Bayou Pasta: Sausage Link and Chicken OR Shrimp, Sliced Garlic Mushrooms 
sautéed in Olive Oil, tossed with Linguine Pasta in a Tabasco Cream Sauce, topped with 
Fresh Tomatoes and Spinach, and Fresh Baked Cookies or Brownies 

●​ COD Filet: Blackened Cod (6 oz), Jasmine Rice, and Cucumber Salad, topped with a 
Ginger Soy Beurre Blanc Sauce; Chef’s Choice of Dessert 

●​ Grilled Herb Chicken Breast: Grilled Chicken Breast, Sautéed Zucchini and Squash, 
served with Wild Rice; Chef’s Choice of Dessert 

●​ Sriracha Sirloin: A Grilled Petite Filet 6 oz Sirloin topped with Mushroom Demi-Glace, 
Grilled Asparagus, and Garlic Mashed Potatoes; Chef’s Choice of Dessert 



Specialty Displays, Stations & Hors D'oeuvres 

(Minimum Guarantees Apply) 

Specialty Displays (Minimum 50 People) 

●​ Fruit Display 
●​ Gourmet Cheese Display 
●​ Vegetable Crudités 
●​ Chicken Wings 
●​ Chicken Tenders 

Specialty Stations (Minimum 50 Guests, Chef Attendee Fee Applies) 

●​ Pasta Bar 
●​ Roasted Turkey Breast 
●​ Prime Rib 

Hors D'oeuvres (Minimum 50 Guests) 

●​ Chicken Tenders with Sauce 
●​ Peeled Boiled Jumbo Shrimp 
●​ Vegetable Eggroll 
●​ Assorted Finger Sandwiches 
●​ Chicken Quesadillas 
●​ Tomato Bruschetta 

Bar & Alcohol Packages 
●​ House: House Wine, Domestic Beers, Assorted Sodas, Bottled Water 
●​ Holiday Inn Preferred Brands: Jack Daniel’s, Crown Royal, Smirnoff, Bombay, J&B, 

Cruzan Light, Sauza Gold 
●​ Premium: Maker’s Mark, Crown Royal, Grey Goose, Bombay Sapphire, Johnny Walker 

Black, Cruzan 9, Hornitos Reposado 
●​ Cash Bar: Domestic Beer, Imported Beer, House Wine, Preferred Brands, Premium 

Brands, Soft Drinks, Water 

Audio Visual & Banquet Enhancements 
●​ LCD Projector & Screen 
●​ Flip Chart with Stand and Markers 
●​ Wireless Handheld Microphone 



●​ Wireless Lavaliere Microphone 
●​ Podium - Standing 
●​ Dance Floor 

If you need help putting together a custom proposal, please let me know your expected 
attendee count, your preferred meal styles, or if you require specific AV setups. 
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