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6 PACKAGES 





8 PACKAGES 





SOUTHERN SALAD
Baby Field Greens,
Mixed Berries, Spiced Pecans,
Blue Cheese Crumbles

White Balsamic Vinaigrette
Gluten Friendly, Vegetarian

BAKED POTATO SALAD
Bacon, Sour Cream,
Cheddar Cheese, Green Onions

CARAMELIZED ONION DIP
House Made Kettle Chips
Vegetarian

SMOKED BONE-IN
BBQ CHICKEN
Onions, Peppers, Chipotle Honey

OAK SMOKED PORK RIBS
BBQ Rubbed

18 HOUR SMOKED BBQ
BEEF BRISKET
Breggy Bomb Swamp Sauce

RELISH TRAY
Sliced White Onion, Pickled 
Jalapeños, Dill Pickle Chips, 
White Texas Toast
Vegetarian

CHEDDAR & JALAPEÑO  
CORN PUDDING
Vegetarian

ROASTED BRUSSELS SPROUTS 
Herbed Butter, Toasted Peanuts
Gluten Friendly, Vegetarian

LOADED MAC & CHEESE
Four Cheese Blend, Bacon, 
Green Onions

GRILLED ALL BEEF  
HOT DOGS + SAUSAGES
Texas Chili, Shredded Cheddar 
Cheese, Caramelized Onions, 
Coney Buns

RECOMMENDED BEVERAGE PAIRINGS

WINE
Conundrum Red Blend, California $70

Aperture Chenin Blanc, California $59

Veuve Clicquot Brut, France  375ml $135

CRAFT BEER
Estrella Jalisco $53
16oz, Per Six Pack

SPIRITS
Maker’s Mark Bourbon $105

PACKAGE ENHANCEMENTS

ASTROS BOMBS $115
BBQ Brisket Cream Cheese Stuffed Jalapeños 

Wrapped in Bacon

GRILLED BLACKENED TEXAS REDFISH $200
Sweet Corn Relish, Popcorn Shrimp,  
Cajun Cream Sauce

SMOKED TURKEY $240
BBQ Sauce

BASES LOADED BBQ PACKAGE
NO SUBSTITUTIONS

WARM CRAVEWORTHY 
COOKIES
Chocolate Chip

Cranberry White Chocolate

M&Ms Carnival
Vegetarian

CHERRY COBBLER
Whipped Cream
Vegetarian

UNLIMITED BALLPARK 
DELIGHTS
Freshly Popped Popcorn 
Roasted Ballpark Peanuts 

Cracker Jack® 
Assorted Packaged Nuts
Vegetarian

Prices subject to additional fees and taxes.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

10 PACKAGES 

 SERVES APPROXIMATELY
$1,400  12 - 14 Guests
$2,150  20 - 22 Guests





12 PACKAGES 





SNACKS & DIPS
All Items Serve Approximately 14 Guests per Order  

Unless Otherwise Noted

BOTTOMLESS FRESHLY POPPED POPCORN   $55
Per 25 Guests

Vegetarian

ROASTED BALLPARK PEANUTS    $6.25
Individual Bag

Vegetarian

CRACKER JACK® $6.25 
Individual Bag

Vegetarian

ASSORTED LAY’S PACKAGE NUTS $6.25
Sweet & Salty Trail Mix, Deluxe Nut Mix, Cashews

Vegetarian

COTTON CANDY $6.50
Individual Bag

Vegetarian

UNLIMITED BALLPARK DELIGHTS $165
Freshly Popped Popcorn, Roasted Ballpark Peanuts,

Assorted Package Nuts, Cracker Jack®

Up To 25 Guests

Vegetarian

SUITE SIDE GUACAMOLE $105
Made Fresh in Your Suite with All Needed 

Condiments to Customize

Tortilla Chips

Gluten Friendly, Vegetarian

CHIPS & SALSA BAR  $75
Fire Roasted Tomato Salsa, Tomatillo Salsa,  

Black Bean Corn Relish, Tortilla Chips

Gluten Friendly, Vegetarian

DIPS & CHIPS  $75
Caramelized Onion, Baked Potato Dip,  

Jalapeño Pimento Cheese

House Made Kettle Chips

SIGNATURE HOUSE QUESO  $75
Tortilla Chips

Vegetarian

ADD CHICHARRÓNES    $25
Gluten Friendly

Prices subject to additional fees and taxes.

14   A LA CATRE





SALADS
All Items Serve Approximately 14 Guests per Order

MEXICAN CHOPPED SALAD  
$
75

Chopped Romaine, Roasted Corn, Black Beans,  

Red Onion, Tomatoes, Avocado, Queso Fresco

Honey Chipotle Dressing

Gluten Friendly, Vegetarian

VEGGIE COBB SALAD  
$
75

Romaine, Blue Cheese Crumbles,  

Cherry Tomatoes, Boiled Eggs,  

English Cucumbers, Olives  

Ranch Dressing

Gluten Friendly, Vegetarian

WEDGE SALAD  
$
75

Tomatoes, Red Onion, Blue Cheese Crumbles,  

Bacon, Green Onions

Ranch Dressing 

Gluten Friendly

Prices subject to additional fees and taxes.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

16   A LA CATRE

SOUTHERN SALAD  
$
75

Baby Field Greens, Mixed Greens,  

Spiced Pecans, Blue Cheese Crumbles

White Balsamic Vinaigrette

Gluten Friendly, Vegetarian

BAKED POTATO SALAD  
$
80

Bacon, Sour Cream, Cheddar Cheese,  

Green Onions

ADD PROTEIN TO ANY SALAD  

CHOOSE ONE

GRILLED CHICKEN BREAST  
$
50 

Gluten Friendly

POACHED SHRIMP  
$
100

Gluten Friendly

GRILLED TENDERLOIN  
$
125 

Gluten Friendly





18  A LA CATRE





Prices subject to additional fees and taxes.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

20   A LA CATRE

CONCOURSE COLLABORATIONS
ltems Based on Availability

PLUCKERS 

FRIED CHICKEN WINGS   
$
180

Half Breggy Creole Crush

Half Lemon Pepper

Pluckers Ranch Dressing

Item Serves Approximately 14 guests

SHAKE SHACK 

SHACKBURGERS   $150

10 Burgers,

100% All-Natural Angus Beef 

Cheeseburger,  Lettuce,  

Tomato, Shacksauce,  

Non-GMO Potato Bun

GALLAGHER CLUB PIZZA
CHEESE PIZZA    

$
45

San Marzano Pomodoro, Mozzarella Cheese

Vegetarian

VEGGIE PIZZA    
$
45

San Marzano Pomodoro, Onions, Peppers,  

Mushrooms, Black Olives, Mozzarella Cheese

Vegetarian

PEPPERONI PIZZA     
$
45

San Marzano Pomodoro, Pepperoni,  

Mozzarella Cheese

MEAT LOVERS PIZZA     
$
45

San Marzano Pomodoro, Pepperoni, Sausage, 

Bacon, Mozzarella Cheese





22 BEVERAGES 





BEER/WINE OPEN BAR  $75 PER PERSON

NON-ALCOHOLIC 

Dasani®, Coca-Cola®, Diet Coke®, Sprite®

BEER 

Bud Light, Michelob Ultra, Miller Lite,  

Modelo Especial, Karbach Hopadillo IPA,  

Karbach Crawford Bock, Stella Artois,  

White Claw Mango Seltzer,  

Hoop Tea Spiked Iced Tea

WINE

Robert Mondavi Chardonnay

Robert Mondavi Cabernet Sauvignon

La Marca Prosecco

PREMIUM OPEN BAR  $
100 PER PERSON

SPIRITS 

Gentle Ben Gin, Makers Mark, Bacardi Light, 

Dewar’s, Hornitos Reposado, Tito’s, Crown Royal, 

Branson Cognac V. S. Phantom

NON-ALCOHOLIC 

Dasani®, Coca-Cola®, Diet Coke®, Sprite®

BAR SUPPLIES 

Cranberry Juice, Grapefruit Juice, 

Minute Maid® Orange Juice, Bloody Mary Mix, 

Margarita Mix, Triple Sec, Club Soda, Tonic Water

Cocktail Cherries, Cocktail Olives, Oranges, 

Lemons, Limes, Margarita Salt, Tabasco Sauce

BEER

Bud Light, Michelob Ultra, Miller Lite,  

Modelo Especial, Karbach Hopadillo IPA,  

Karbach Crawford Bock, Stella Artois,  

White Claw Mango Seltzer

WINE 

Robert Mondavi Chardonnay

Robert Mondavi Cabernet Sauvignon

La Marca Prosecco

Prices subject to additional fees and taxes.

24   BEVERAGES

OPEN BAR
NO SUBSTITUTIONS

Must pay per person price for all guests in the suite





Prices subject to additional fees and taxes.

26  BEVERAGES

WINE

RED WINE

OTHER

Alamos Malbec, Argentina  $49

Fess Parker Syrah, California $90

PINOT NOIR

Imagery, California $49

Erath, Oregon $69

Elouan, Oregon $70

MERLOT

Francis Coppola, California $49

Duckhorn Vineyards, California $140

RED BLEND

Z Alexander Brown Uncaged, California     $58

Conundrum, California   $70

Fess Parker, The Big Easy California $100

The Prisoner, California $124 

Aperture, California $144

CABERNET SAUVIGNON

Robert Mondavi Private Selection, California    $49

Simi, California  $75

Decoy, California $77

Beringer Luxury, California $100

H.L.R. Cellars, California $160

Silver Oak, California $225

SPARKLING WINE

LE CHEMIN DU ROI

OFFICIAL PREMIUM CHAMPAGNE OF THE HOUSTON ASTROS

Le Chemin Du Roi Brut, France  375mL  $185
 750mL      $355

Le Chemin Du Roi Rose, France   $595

La Marca Prosecco, Italy  $49

Mionetto Prosecco Rose, Italy   $70

Clover Hill Tasmanian Cuvée, Australia   $100

Veuve Clicquot Brut, France   375mL  $135
750mL      $225

WHITE WINE

PINOT GRIGIO

Ecco Domani, Italy   $49

Santa Margherita, Italy $72

CHENIN BLANC

Aperture, California $59

SAUVIGNON BLANC

Matua, New Zealand $60

Kim Crawford, New Zealand $61

Aperture, California $83

CHARDONNAY

Robert Mondavi Private Selection, California $49

Kendall Jackson, California $53

J. Lohr Riverstone, California $61

The Prisoner Carneros, California  $103

Cakebread Cellars, California $146

SPECIALTY WINE AVAILABLE  

UPON REQUEST. 

Please contact Sales to confirm a 

minimum of 5 business days prior  
to game day.

Subject to availability.





VIEW MENU


