
Tastings are available by appointment.
Contact Kristen Grider at 346-302-5000 (call  or text)

or kristen@herrerarestaurants.com

Grupo Herrera Catering & Events is operated by the Herrera family, a local 
Cypress Texas family who opened their first restaurant, Alicia’s Mexican 

Grille, in 2006. The Herreras are highly respected restaurant owners known 
for their delicious food, craft cocktails, and outstanding service. 

Grupo Herrera Catering and Events delivers exceptional catering, impeccable 
service and the unique personal touches will make your event unforgettable. 

Weddings & Special Even�
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— Rental Packages —
Elegant dinnerware and flatware for the best possible plate presentation

— Rental Ex�as —
Coffee cups, champagne flutes, wine glasses, and more

We offer customizable bar packages to fit any occasion or event and 
professional, friendly service by experienced bartenders.

Drinks served with a smile guaranteed!
- Non-alcoholic beverage stations - 

- Craft cocktails made-to-order - 
- An extensive wines list and champagne toasts -
- A vast selection of craft and imported beers -

Specialty Drink Standings:
- Lemonade Stands -

- Mimosa Bars -
- Margarita Mixers -

Rental Packages

Custom Bar Packages
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We will help plan, create, and execute an exceptional celebration
that will not soon be forgotten. 

— Welcome Tables —
Featuring expertly arranged appetizer platters of your choosing

to delight your guests as they arrive

— Specia�y Appetizer Bars —
A colorful and impressive variety of flavors and textures

— Passed Hors D’ Oeuvres —
Delicate bites floating around the room to excite any appetite

— Custom Dessert Bars —
An eclectic mix of sweets, carefully arranged to match any color palate

— Plated Dinner Service —
Let us bring a fine dining touch to the table with full service

for any number of courses!

— Presentation Pla�ers —
Rustic and/or elegant serving platters to offer a well-coordinated

complement to your décor 

Service Experiences
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— Carving Stations —
Choose from a variety of beef, poultry, and other cuts to

truly impress and please your guests

— Pasta Stations —
A selections of pasta, sauces, proteins, and vegetables to please any pallet,

prepared expertly in front of your guests and made to order

— S�eet Taco Bar —
Made to order! Choose from fish, shrimp, beef, chicken, and pork carnitas.

Served with an eclectic topping bar.

— At-Facility Chef Cooking —
Professional chef onsite cooking venue permitting.

Chef Inspired Interactive Dining

Kristen Grider    346-302-5000 herrerarestaurants.com



— Portobe�o Mushroom Stack —
Grilled portobello mushroom layered with colorful roasted vegetables

(tomato, zucchini, spinach). Choice of marinara or pesto sauce.
Vegan option available.

— Pasta Primavera —
A vibrant mix of seasonal vegetables served over penne pasta aglio e olio.

— Eggplant Stir Fry —
Prepared with bell peppers, onions, ponzu sauce, and risotto.

Vegan option available.

— Stuffed Tomatoes —
Orzo pasta, cheeses, and artichoke hearts. Topped with olives.

— Bu�ernut Squash and Quinoa —
Seasonal recipe.

— Cauliflower Steak —
Lemon herb butter or white wine sauce.

— Chickpeas wi� Coconut Curry —
Prepared with tomatoes, mushrooms, peppers.

Vegetarian

Selections may vary.
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Pou�ry

Selections may vary.

— Chicken Piccata —
With capers and artichoke hearts

in a lemon butter sauce.

— Pumpkin Seed Crusted Chicken —
Topped with bianco sauce,

mushrooms, and artichoke hearts.

— Pasta Padavana —
Pasta shells stuffed with chicken,

cheeses, herbs and spinach, topped
with marinara and a touch of bechamel 
sauce. A vegetarian recipe is available.

—  Chicken Marsala —
With sautéed mushrooms
and marsala wine sauce.

— Pecan Crusted Chicken —
Choice of pesto, bourbon demi-glace

or white wine sauce.

— Chicken Romano —
Romano crusted chicken breast

with mushrooms, artichokes, capers
in a beurre blanc sauce.

— Chicken Marvino —
Pan-seared chicken breast topped

with gulf coast shrimp, artichoke hearts,
and mushrooms in a bianco sauce served 

with sautéed Italian green beans.

— Chicken Parmesan —
Parmesan-crusted chicken breast topped

with melted mozzarella and fresh marinara.

— Chicken Fried Chicken —
Choice of traditional or peppercorn gravy.

— Chicken Canne�oni —
Hand-made pasta rolled with fresh
spinach, herbs, and Italian cheeses.
Topped with marinara and a touch

of Bechamel sauce.
Vegetarian recipe available.

Not available for tasting.
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— Lasagna —
Our long-standing recipe made with akaushi wagyu

and house-made lasagna noodles.

— Beef Tips cut from Prime Beef Tenderloin —
Served with your choice of Cajun sauce or peppercorn Cognac sauce.

— Peppercorn Steak Pasta —
Penne pasta with mushrooms, tomatoes, and zucchini.

Served with a creamy pepper sauce.
— Braised Beef Short Ribs —

Slow braised and served with a sherry wine sauce.

— Beef Tenderloin —
Freshly cut off the tenderloin and served medium rare

with your choice of complimenting sauce.

— Prime Rib —
Medium rare with au jus and horseradish sauce.

— Chicken Fried Steak —
Choice of traditional or peppercorn gravy.

Beef

Selections may vary.
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— Shrimp Scampi —
Lemon butter, garlic and herbs.

— Crab Cake —
Choice of Dijon champagne or bianco sauce.

— Salmon —
Cooked to perfection and served with choice of Genovese,

bianco or herbed butter.

— Almond Crusted Snapper —
Topped with a sautéed Gulf shrimp and served with a brown butter sauce.

— Pescatore —
Sautéed shrimp, Chilean blue mussels, calamari and crabmeat. 

Served with an arrabiata herb sauce.

— Stuffed Lobster Tail —
Jumbo lump crab meat with a beautiful blend of herbs

and spices, topped with drawn butter.

Seafood

Selections may vary.
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— Starches—
Mashed Potatoes

Au Gratin Potatoes
Roasted Potatoes
Creamy Risotto

Whole Grain Medley
Wild Rice

Macaroni and Cheese
Pasta e Aglio Olio

Olive oil, herbs and garlic.

Penne Alfredo
Pasta Primavera

— Vegetables —
Wilted Garlic Spinach

Broccoli Cheese Casserole
Creamed Spinach

David’s Vegetables
Julienned zucchini, squash

and carrots with green beans.

Roasted Brussel Sprouts
Sauteed Green Beans

Wild Mushrooms
in Red Wine Sauce

Asparagus with
Roasted Lemon Sauce

Balsamic Glazed Carrots

Sides

Selections may vary.
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— Classic Caesar Salad —

— Mediterranean House Salad —
Fresh greens with tomato, cucumber, red onion, feta and kalamata olives.

— Steakhouse Wedge —
Red wine vinaigrette and blue cheese crumbles.

— Tomato Ca�ese Salad —
Fresh mozzarella, seasonal tomatoes and whole leaf basil

with balsamic vinegar and olive oil.

— Mango Ci�us Salad —
Spring greens tossed with oranges, strawberries, Fuji apples,

and feta cheese tossed in a homemade mango vinaigrette.

— Sou�west Style Texas Salad —
Boston romaine lettuce, black beans, roasted corn, red onions,

sliced avocado, bacon, and feta cheese tossed in a honey-lime vinaigrette.

Salads

Selections may vary.
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Selections may vary.

Appetizers

v vegan

— Spinach Stuffed Mushrooms   — 

— Classic Chi�ed Brusche�a —
Chopped tomatoes blended with olive oil

and basil, served on toasted crostini.

— Tomato Ca�ese Skewer —
Fresh mozzarella, basil, cherry tomato

with balsamic reduction sauce.

— Antipasti Skewers —
A mix of vibrant vegetables and imported

olives with Italian cheeses and meats.

— Olive Tapenade —
Served over toasted crostini.

(vegan available)

— Artichoke Dip —
Hot and cheesy artichoke dip

with sun-dried tomatoes.

— Arancini Riso�o Ba� —
Parmesan simmered arborio rice, rolled, breaded
and fried. Served with a dollop of fresh marinara.

— Fried Mac and Cheese —
Bacon Wrapped Brussel Sprouts

in Bourbon Demi Glace

— Smoked Salmon Crostini —
With cream cheese, capers and red onion.

— Tuna Tartare —
Raw ahi tuna tossed in ponzu sauce
and served over cucumber wheel.

— Mini Crab Cakes —
Topped with choice of Dijon Champagne

or bianco sauce.
— Shrimp Scampi —

Lemon butter, garlic and herbs.

— Shrimp Cocktail —

— Bacon Wrapped Shrimp —

— Ceviche —
Shrimp and/or snapper.

— Traditional Mini Mea�a� —
Housemade marinara sauce.

— Texas Style Mini Mea�a� —
Cajun BBQ sauce.

— Beef Stuffed Mushrooms —
Akaushi wagyu beef.

v

v

v

v

v
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Appetizers

Selections may vary.

— Beef Tips —
Peppercorn Cognac sauce.

— Beef and Blue Crostini —
Rare beef tenderloin served chilled

with port wine reduction and blue cheese crumbles.

— Beef Carpaccio —
Rare beef tenderloin served chilled with arugula, grape tomatoes,

shaved parmesan cheese and seasoned olive oil.
— Bacon Wrapped Chicken —

— Chicken Piccata Skewer —
Lemon butter sauce.

— Chicken and Waffle Bites —
Topped with a touch of maple syrup.
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Tastings are available by appointment.
Contact Kristen Grider at 346-302-5000 (call  or text)

or kristen@herrerarestaurants.com

Mexican Menu
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— Beef and Chicken Fajitas —
8 ounces of beef and chicken per person. Served with guacamole,

pico de gallo, sour cream, shredded cheese, and flour tortillas.
Corn tortillas available upon request.

Vegetarian options available.
Fajita Add-Ons: Shrimp, Bacon Wrapped Shrimp,

Jalapeno Sausage, Grilled Poblano Peppers.

— S�eet Tacos —
Al Pastor, Chicken, Beef or Vegetarian.

— Chicken Alicia —
Grilled chicken breast served over a bed of spinach topped with

sautéed field mushrooms and artichoke hearts in a garlic lemon butter white wine sauce. 

— Po�o Chipo�e —
Grilled chicken breast topped with a creamy chipotle sauce

and Monterey Jack cheese. Served with Mexican rice and refried beans.

— Po�o con Rajas —
Grilled chicken breast topped with sautéed field mushrooms,

julienned poblano peppers, onions and Monterey Jack cheese with a touch of cream.
Served with Mexican rice and refried beans.

— Carnitas al Sarten —
Seasoned carnitas pan-seared with ham, bacon, fresh jalapeños, onions,

and field mushrooms. Served with avocado relish.

— Carne Asada —
10 oz. Grilled Certified Angus Beef outside skirt accompanied with pico de gallo and guacamole.

Main

Selections may vary.
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— Cowboy Steak —
6 oz. Grilled Certified Angus Beef outside skirt topped with two extra jumbo
chipotle shrimp. Served with two cheese enchiladas, rice and refried beans.

— Tampiquena —
8 oz. outside skirt, grilled and topped with our Galiana's spicy sauce,

served with a cheese enchilada and avocado relish.

— Seafood Stuffed Avocado —
A large avocado sliced in half and topped with sautéed shrimp, poblano peppers,

field mushrooms and scallions in a light creamy mushroom sauce.
Vegetarian option available.

— Camerones Alicias —
Six extra jumbo shrimp stuffed with Monterey Jack and poblano peppers,

wrapped with bacon and sautéed. Served over a bed of spinach
with a poblano jalapeño white wine lemon butter sauce.

— Coconut Shrimp —
Served with mango pico del gallo.

— Gulf Red Snapper —
Al Mojo de Ajo or chipotle style.

— Hawaiian Sandfish —
Lightly sautéed and served over a bed of spinach with shrimp

and field mushrooms in a light lemon butter sauce with a touch of garlic.

— Sides —
Charro Beans • Black Beans • Refried Beans • Mexican Rice

Cilantro Rice • Vegetable Medley

Main

Selections may vary.
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— Stuffed Calabasas —
Baby Mexican squash stuffed with artichoke

hearts, cream cheese and spinach.
Julienned vegetables.

— Mexican Ca�ese Skewers —
Palena cheese, grape tomato, fresh cilantro

with a balsamic reduction.

— Avocado Relish —
Serrano peppers, pineapple, cilantro and red

onion. Served on fresh corn tortilla chip.

— Stuffed Jalapeno Bites —
Stuffed with a blend of cheeses, rolled in

breadcrumbs and fried. Served with choice of 
ranch or jalapeno ranch dressing.

— Bacon Wrapped Jalapenos —

— Bacon Wrapped Shrimp —
Garnished with mango pico del gallo.

— Coconut Shrimp —
Topped with mango pico del gallo.

— Mini Crab Cake —
Topped with mango pico del gallo.

— Mexican Ceviche —
Choice of shrimp, snapper, or both.

— Shrimp Cocktail —
— Seafood Stuffed Avocado —

Topped with sautéed shrimp, poblano
peppers, field mushrooms and scallions

in a light creamy mushroom sauce.

—  Beef Alam�e Skewer —
Beef tip with roasted vegetables.

— Chicken Flauta Bites —
Topped with Monterey jack cheese and

pico del gallo, served with tomatillo sauce.

Selections may vary.

Appetizers

Kristen Grider    346-302-5000 herrerarestaurants.com


