Raffa’s Catering at the Overlook

The staff at Raffa's Waterfront Grill is excited to have the
opportunity to be a preferred catering partner for your event at the
Overlook. Raffa's is owned by longtime Kingwood residents,
Tony and Leslie Raffa, who have over 30 years experience in the
dining and hospitality industry.
We have compiled complete menus from which you can choose
and we have savory and sweet platters that can be ordered a la
carte for smaller, casual gatherings. We can assist hosts with menu
selections, wine and beverage recommendations, and provide
resources for other event amenities. We have experience with
intimate, sit-down dinners, corporate and wedding receptions up to
500 attendees, and everything in between.
If you do not see your favorite dish, please feel free to request a
quote. We will do our best to source your ingredients and
customize a menu tailored to your needs and wishes. We look
forward to a memorable experience for you and your guests.

Raffa’s Catering at the Overlook

Our catering services at the Overlook are “Fully Inclusive” to
insure a worry free event. Our pricing includes buffet service,
delivery, acrylic plates and cups, high quality napkins and heavy
duty utensils.
All menus include service of iced tea and water.
Our chef Sam Beier has an extensive background in catering in the
Houston market. He will be happy to work with you to create a
custom menu for your event.
Please contact Rhonda Johnson to plan your catering at the
Overlook. She may be reached at 281-360-1436 or by email at
rhonda@raffas.net

8.25% Texas state sales tax will be added to all orders
Prices as of 7/1/2016 (all prices subject to change)

Canapes, Shots, and Skewers
selections are priced per piece with a minimum order of 50
Prosciutto Wrapped Melon
cantaloupe, cured ham

Cucumber Cup
herbed cheese mousse, bell pepper confetti

Tomato Caprese Skewers
fresh mozzarella, basil, balsamic reduction

$2.75 Each

Pecan Crusted Chicken
honey dijon sauce, toast point

Smoked Salmon
herbed cream cheese, caper blossom, toast point

$3.00 Each

Texas Ceviche Shot
shrimp, jalapeno, avocado, citrus marinade

Ahi Tuna
sesame cracker, soy reduction, wasabi cream

Roast Beef Roulade
garlic, mushroom, rosemary melba sauce

$3.50 each

8.25% Texas state sales tax will be added to all orders
Prices as of 7/1/2016 (all prices subject to change)

Assorted Appetizers
Appetizers are priced per piece with a minimum order of 50
Ham & Cheese Arancini
Tasso ham, parmesan cheese, spicy marinara

Fresno Chili Peppers
goat cheese stuffed, lightly fried, red pepper coulis

Jalapeno Sausage Bites
red onion marmalade

Asian Chicken Tenders (1oz)
sesame glazed, cilantro, cool wasabi sauce

$ 2.75 Each

Spinach Parmesan Stuffed Mushrooms
lemon garlic cream sauce

Veal & Ricotta Meatballs
marinara sauce

$3.25 Each

Mini Crab Cakes
caper tomato butter

Beef Sliders
smoked gouda, pickles, chipotle aioli

$3.75 Each Group

8.25% Texas state sales tax will be added to all orders
Prices as of 7/1/2016 (all prices subject to change)

Platters
Priced by the piece or by the tray intended for 50 people

Cocktail Shrimp
house made spicy cocktail sauce
$175 per tray (100 shrimp)

Smoked Salmon
capers, boiled egg, minced red onion
$150 per 50 people

Hummus
olive medley, feta, tomato, red onion, pita bread
$125 per 50 people

Boursin Cheese
assorted vegetable crudité
$125 per 50 people

Fresh Fruit
fresh seasonal assorted fruit
$175 per 50 people

Salads
Salads are paired with entree dinners but may also be added to a la carte

Mixed Green

(standard, no additional charge)

mixed greens, cucumber, carrots, garden tomatoes, red onion, brown sugar sherry vinaigrette

Wisconsin Cheddar

(standard, no additional charge)

chopped romaine, tomato, and shredded cheddar with Italian vinaigrette

Caesar

(premium, add $3 per person)

chopped romaine, shaved parmesan, crispy caper blossoms, house made croutons

Caprese

(premium, add $4 per person)

chopped romaine, fresh mozzarella, sliced tomatoes, white balsamic vinaigrette

Farmstead

(premium, add $4 per person)

mixed greens, fresh berries, toasted walnuts, goat cheese, strawberry basil vinaigrette
8.25% Texas state sales tax will be added to all orders
Prices as of 7/1/2016 (all prices subject to change)

Entrees
All entrees are priced with a standard salad, two standard sides, dinner
rolls, and a 50 person minimum

Sesame Glazed Salmon

$29 per person

mandarin orange, candied almonds, orange ginger buerre blanc, basil

Siciliano Chicken

$20 per person

tomatoes, capers, artichoke hearts, charred lemon vinaigrette, basil

Blackened Redfish

$32 per person

shrimp, tomato butter

Beef Tenderloin

$38 per person

medium rare, sliced, mushroom demi glace

Stuffed Flounder

$30 per person

crab stuffed, shrimp, lemon buerre blanc, basil

Braised Lamb Shank

$36 per person

mint pesto, port wine demi

Prime Rib

$34 per person

medium rare, sliced, au jus, horseradish cream

“Raffa Duo”

$36 per person

beef tenderloin and stuffed flounder

**If you wish to offer your guests a duel entree plate, $2 will be added
to the higher priced entree
8.25% Texas state sales tax will be added to all orders
Prices as of 7/1/2016 (all prices subject to change)

Sides
Mixed Vegetables

(standard, no additional charge)

seasonal variety, buerre fondue

Mashed Potatoes

(standard, no additional charge)

red skinned potatoes, cream, butter

Green Beans

(standard, no additional charge)

sautéed, buerre fondue

Penne Pasta

(standard, no additional charge)

marinara sauce

Brussels Sprouts

(premium, add $2 per person)

pork belly caramelized

Penne Alfredo

(premium, add $2 per person)

traditional parmesan cream sauce

Smoked Gouda Mac N Cheese

(premium, add $2 per person)

four cheese blend, panko breadcrumbs

Au Gratin Potatoes

(premium, add $2 per person)

herbed parmesan cream sauce

8.25% Texas state sales tax will be added to all orders
Prices as of 7/1/2016 (all prices subject to change)

Desserts
desserts are priced per piece with a minimum order of 50

Key Lime Tarts
Mini tarts with citrus blast

Caramel Oat Bars
Chocolate, caramel, and toasted oats

$2.50 Each Group

Mini Coconut Macaroons
American style, rustic and golden

Chocolate Dipped Strawberries
Favorite of the Bride

Mini Cheesecakes
Vanilla bean or Bailey’s Chocolate

$2.75 Each Group

Chocolate Mousse Cake

$125 (served whole, recommended 25 pieces)

Devil’s food cake, Belgian chocolate mousse, chocolate ganache

Lemon Cheesecake

$65 (served whole, recommended 18 pieces)

Traditional cheesecake with lemon twist

Tri Berry Bread Pudding

$125 (served whole, recommended 30 pieces)

Raspberry, Blueberry, Blackberry baked custard served with crème anglaise

8.25% Texas state sales tax will be added to all orders
Prices as of 7/1/2016 (all prices subject to change)

