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Abuso Catering Co. specializes in serving the highest quality food accompanied 
by seamless, expert service. We are full service Event planners, working with 
an eye towards the attainment of our clients' personal and business goals 

through the medium of catered events. 

Abuso Catering Co. was founded in 1994 by Joseph Abuso as an upscale 
catering company in Houston to meet the needs of Corporate and Private 
clients.  Joseph is a graduate of the Culinary Institute of America in Hyde 
Park and his resume includes Café Annie in Houston and The Mansion on 

Turtle Creek in Dallas.  Under new ownership since 2007, Abuso Catering Co. 
continues the long history of food and service excellence led by Executive 

Chef Christopher Reed and General Manager Kitty Bailey. 

Chef Andrew LaRue 
has a wide range of experience in different world cuisines allowing him to 

offer clients an extensive array of Menu Ideas. 
Our Event Planners are experienced in every facet of Party planning from site 

selection to Decor to Wine & Food Pairing. 

� 

• Consistently ranked in the top 10 Caterers by Houston Business Journal. 

• 2003 Catering Company of the Year by My Table Magazine. 

• Turn-key Event Planning for Corporate and Social clients, including Site 
selection, Rental Equipment, Entertainment, Décor and Valet. 

• Wedding Consultants. 

• Experienced and professional staff of Chefs, Managers, Captains and Waiters. 

• Events range from Board Luncheons & Cocktail Receptions to Seated & Buffet 
Dinners for 10 to 2,000 guests. 

• Seasonal Menus created and designed specifically to each client’s event. 

• Food and Wine Pairing. 

• Culinary Team Building including Hands-on Cooking Classes and Wine Tastings. 

For more information about Abuso Catering Co., please contact: 

Kitty Bailey, kitty@abusocatering.com 
Cami Hardtmeier, cami@abusocatering.com 

Telephone: 713.660-6617 
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A Cocktail ReceptionA Cocktail ReceptionA Cocktail ReceptionA Cocktail Reception 

Your Selection of Six Canapés Passed on Silver Trays for a 2-Hour Event 

W 

SeafoodSeafoodSeafoodSeafood    
Tuna Tartare on Taro Chips 

Miniature Crab Cakes with Remoulade 
Miniature Jumbo Lump Crab Tostadas 
House Cured Salmon with Dill &Capers 
Caviar on Warm Buckwheat Blinis 

 
Meat & PoultryMeat & PoultryMeat & PoultryMeat & Poultry    

Beef Tenderloin with Roasted Garlic Aïoli 
Miniature Beef Bruschetta with Sun-dried Tomatoes 

Beef Tenderloin on Gaufrette Potato with Horseradish Cream 
Southwest Marinated Chicken in Ancho Chili Jam 

Venison Sausage with Pumpkin Seed Pesto 
Miniature Curried Chicken Crèpes 

Curried Lamb en Bouché 
 

VegetarianVegetarianVegetarianVegetarian    
Gazpacho in Demitasse 

Tree-Ripened Graber Olives with Young Chèvre 
Mozzarella in Cherry Tomatoes with Fresh Basil 
Miniature Spring Rolls with Black Bean Sauce 

Brie in Puff Pastry 

W 

Fresh Ginger Snaps, Hot Out of the Oven 

W 
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A Cocktail BuffetA Cocktail BuffetA Cocktail BuffetA Cocktail Buffet    

Menu 1Menu 1Menu 1Menu 1    

M 

Canapés, Passed on Silver Trays: 
Your Choice of 4 Canapés 

M 

House Cured Salmon with Marinated Fennel Salad 
& Grilled Crostini 

Hudson Valley Duck & Wild Mushroom Beggar’s Purses 

Bruschetta with Roast Tenderloin of Beef 
Marinated in Rosemary & Garlic 

Grilled Asparagus, Baby Carrots, Belgian Endive, 
English Cucumbers, Cherry Tomatoes… 

with a Lemon-Dill Vinaigrette 

Artisanal Cheeses Served with Assorted Crackers  
& Maple Spiced Pecans 

M 

Trio of Crème Brûlée 

Fresh Ginger Snaps, Hot Out of the Oven 

Coffee 

M 
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A Cocktail BuffetA Cocktail BuffetA Cocktail BuffetA Cocktail Buffet    

Menu 2Menu 2Menu 2Menu 2    
M 

Canapés, Passed on Silver Trays: 
Your Choice of 4 Canapés 

M 

Frutti Di Mare 
Calamari, Shrimp, Fish & Scallops   

Served with Grilled Crostinis 

Chicken Basil Crèpes with Suga Rosa Sauce 

Roasted Tenderloin of Beef 
with Whole Grain Mustard, Horseradish Sauce 

& Chipotle Chili-Orange Marmalade 
Assorted Miniature Rolls 

Grilled Asparagus, Baby Carrots, Belgian Endive, 
English Cucumbers, Cherry Tomatoes… 

with a Balsamic Vinaigrette 

Fresh Cut Seasonal & Dried Fruit 

M 

Assorted Italian Gelatos and Fresh Berries 
in an Almond Tuile Basket 

Served with Biscotti 

Fresh Ginger Snaps, Hot Out of the Oven 

Coffee 

M 
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A Cocktail Buffet A Cocktail Buffet A Cocktail Buffet A Cocktail Buffet –––– Multiple Stations Multiple Stations Multiple Stations Multiple Stations    
Menu 3Menu 3Menu 3Menu 3    

M 

Canapés, Passed on Silver Trays: 
Your Choice of 4 Canapés 

M 

Asian StationAsian StationAsian StationAsian Station    
Seared Yellowfin Tuna on Wonton Crisps with Wasabi Aïoli 

Grilled Chicken Spring Rolls with Sesame-Citrus Dipping Sauce 

Beef Satay with Spicy Peanut Sauce 

House Fried Rice 

Southwestern StationSouthwestern StationSouthwestern StationSouthwestern Station 
Roasted Tomato & Avocado Salsa with Shrimp 
Served with Blue & Yellow Corn Tortilla Chips 

Chipotle Marinated Chicken Skewers with Pasilla Chili-Orange Sauce 

Rice Enchiladas with Roasted Poblano Dip 

Persian StationPersian StationPersian StationPersian Station 
Lamb Lollipops with Mint Chutney 

Marinated Grilled Breast of Chicken over Vegetable Couscous 

Baba Ghanoush, Hummus & Tabbuli 
Served with Pita Bread 

Falafel with Cucumber-Yogurt Dip 

Dessert StationDessert StationDessert StationDessert Station 
A Selection of Miniature Desserts: 
Fruit & Amaretto Cheesecakes, Éclairs, 

Little Lemon Cakes, Death by Chocolate, Hazelnut Fudge, 
Peanut Butter Cookies Dipped in Chocolate, Pine Nut Cookies, Fruit Tarts… 

Fresh Ginger Snaps, Hot Out of the Oven 

Coffee 

M 
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A Buffet DinnerA Buffet DinnerA Buffet DinnerA Buffet Dinner    
Menu 4Menu 4Menu 4Menu 4    

W 

Canapés, Passed on Silver Trays: 
Your Choice of 4 Canapés 

W 

Whole Poached Salmon with a Roasted Lemon Vinaigrette 

Orecchiette Pasta Provençale with Grilled Breast of Chicken, 
Calamata Olives, Feta Cheese, Capers, Fresh Basil 

& Tomato in Extra Virgin Olive Oil 

Whole Roast Tenderloin of Pork 
Marinated in Rosemary and Garlic 
Over Truffled Tuscan White Beans 

Vegetables in Roasted Pepper Vinaigrette 
Grilled Asparagus, Baby Carrots & Zucchini,  

Cherry Tomatoes, Roasted Peppers & Mushrooms, Olives… 

Arugula with Mandarin Orange-Walnut Vinaigrette 
Served with Parmesan Crisps 

Toasted Garlic Bread 

W 

Vanilla Bean Panna Cotta with Raspberry Coulis 

Individual Flourless Chocolate Cakes with Orange Coulis 
& an Almond Tuile 

Fresh Ginger Snaps, Hot Out of the Oven 

Coffee 

W 
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A Buffet DinnerA Buffet DinnerA Buffet DinnerA Buffet Dinner    
Menu 5Menu 5Menu 5Menu 5    

W 

Canapés, Passed on Silver Trays: 
Your Choice of 4 Canapés 

W 

Chardonnay Poached Jumbo Shrimp 
with Cassis Mustard Sauce over Fresh Watercress  

Fusilli Pasta with Basil-Pine Nut Pesto 
and Mesquite Grilled Breast of Chicken 

Herb Crusted Tenderloin of Beef  
with a Truffled Cabernet-Portobello Sauce 

Oven Browned New Potatoes with Rosemary & Garlic 

Vegetables in Balsamic Vinaigrette 
Grilled Asparagus, Baby Carrots & Zucchini,  

Cherry Tomatoes, Roasted Peppers & Mushrooms, Olives… 

Mixed Baby Field Greens 
with Sun-Dried Cherries in Port, Stilton 

& a Hazelnut Vinaigrette 
W 

Warm Croissant Bread Pudding 
with Chocolate, Caramel & Crème Fraîche Sauces 

Raspberry Crème Brûlée 
Homemade Macadamia Nut Fudge 

Assorted Berries with Whipped Cream and Mint Chiffonade 

Fresh Ginger Snaps, Hot Out of the Oven 

Coffee 
W 
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A Buffet Dinner A Buffet Dinner A Buffet Dinner A Buffet Dinner –––– Multiple Stations  Multiple Stations  Multiple Stations  Multiple Stations     
Menu 6 Menu 6 Menu 6 Menu 6     

W 

Canapés, Passed on Silver Trays: 
Your Choice of 4 Canapés 

W 

American StationAmerican StationAmerican StationAmerican Station    
N.Y. Strip Steak with Horseradish Cream 

Garlic Whipped Potato Bar 
Served in Martini Glasses with your Guest’s Choice of  

Cheddar Cheese, Chives, Sour Cream & Whipped Butter… 

Vegetables in Balsamic Vinaigrette 
Grilled Asparagus, Baby Carrots & Zucchini,  

Cherry Tomatoes, Roasted Peppers & Mushrooms, Olives… 
W 

Asian StationAsian StationAsian StationAsian Station 
Vegetarian Spring Rolls with Ginger-Tamari Sauce 

Shrimp Stir Fry on a Bed of Steamed Rice 
Carrots, Straw Mushrooms, Green Onions,  

Red  & Yellow Bell Peppers, Zucchini, Baby Corn…  

Pulled Chicken in Spicy Peanut Sauce over Sesame Noodles 
W    

Italian StationItalian StationItalian StationItalian Station    
Antipasto Misto 

Tomatoes Caprese, Fried Polenta, Marinated Artichoke Hearts, 
Caponata, Roasted Sweet Peppers… 

A Chef will Prepare Pasta to Order with your Choice of: 
Alfredo Sauce, Marinara Sauce or Primavera Vegetable 

Traditional Caesar Salad with Parmesan Croutons 

Italian Breads & Bread Sticks with Assorted Dipping Oils  
W 

Fresh Ginger Snaps, Hot Out of the Oven 

Coffee 
W
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A Seated DinnerA Seated DinnerA Seated DinnerA Seated Dinner    

Menu 1Menu 1Menu 1Menu 1    

t 

Canapés, Passed on Silver Trays: 
Your Choice of 4 Canapés 

t 

Wedge Salad with Stilton Dressing, 
Apple-Smoked Bacon & Cherry Tomatoes 

Maple Pecan Crusted Chicken Breast  
with Bourbon Pan Gravy 
Garlic Whipped Potatoes 

Wilted Spinach 

Biscuits and Cornbread Muffins with Sweet Potato Butter 

t 

Homemade Peach Pie with Blue Bell Vanilla Ice Cream 

Fresh Ginger Snaps, Hot Out of the Oven 

Coffee 

t 
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A Seated DinnerA Seated DinnerA Seated DinnerA Seated Dinner    

 Menu 2 Menu 2 Menu 2 Menu 2    

t 

Canapés, Passed on Silver Trays: 
Your Choice of 4 Canapés 

t 

Chardonnay Poached Jumbo Shrimp 
with Cassis Mustard Sauce over Fresh Watercress  

Whole Roasted Tenderloin of Beef 
 with a Shallot Port Reduction 

Dauphine Potatoes 
Mixed Vegetable Grill 

Assorted Breads 

t 

French Apple Tart 
with Caramel Sauce & Vanilla Ice- Cream 

Fresh Ginger Snaps, Hot Out of the Oven 

Coffee 

t 

~Äìëç=Å~íÉêáåÖ=ÅçK~Äìëç=Å~íÉêáåÖ=ÅçK~Äìëç=Å~íÉêáåÖ=ÅçK~Äìëç=Å~íÉêáåÖ=ÅçK 



 

 

    
A Seated DinnerA Seated DinnerA Seated DinnerA Seated Dinner    

 Menu 3 Menu 3 Menu 3 Menu 3    

t 

Canapés, Passed on Silver Trays: 
Your Choice of Four Canapés 

t 

Seared Chilean Sea Bass 
with a Beet Beurre Rouge & Fried Fennel 

 
 

Olive Oil Poached Rack of Australian Lamb  
with a Sirah Reduction 

Fingerling Potatoes with Apple Smoked Bacon and Wilted Leeks 
Broiled Tomatoes 

 
Parmesan Breadsticks 

t 

White Chocolate Bread Pudding 
with Caramel Sauce and Whipped Cream 

Fresh Ginger Snaps, Hot Out of the Oven 

Coffee 

t 
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