
2025 CATERING MENU

Clients may mix and match menus across all Houston Catering Concepts. For off menu items or special
requests, you do not see on our menus,  please contact us at orders@houstoncatering.com or 713-257-9898.

*Individual boxes may be done by request for an additional $1

CASA ABBA’S AUTHENTIC TEX-MEX CATERING MENU

Spice up your next event with Casa Abba's Authentic Tex-Mex catering!
Our table offerings are fresh and delectable, and it's always our pleasure to serve you and your guests with a
smile and friendly attitude. Whether you have an important business meeting, a family reunion, or simply want
to get everyone in the office a meal they will love, we have a range of items on our menu that are bound to

please everyone.
.

 Let us take the stress out of meal planning and organizing a menu for a large group. Our local, family-owned
business is here to make your next catering experience a delightful and affordable one.

Please call 713.257.9898
or email us at:

orders@houstoncatering.com
for all catering orders

5422 Bellaire Blvd., Bellaire, TX 77401

BREAKFAST

SIDES
Mexican Potatoes (Per person)

$3.00

Pan Dulce (Each)

$3.00

Fruit Tray (Per person)

$4.45

Breakfast Taco Package

Breakfast Tacos (A La Carte)

Chilaquiles Verdes

Chilaquiles Rojos

Migas

Huevos Rancheros

Huevos Con Papas

Bacon & Egg Breakfast Enchiladas (2)

One breakfast taco, Mexican pastries and
fresh fruit. Choices: Bacon, egg & cheese;
potato, egg & cheese; sausage, egg & cheese
or vegan with just egg and impossible
sausage (plant based).

Served on flour tortillas with salsa.

Tomatillo salsa, green chilis, pico de gallo,
cilantro, tortilla chips and queso fresco.
Served with rice, beans, avocado and flour or
corn tortillas.

Salsa, chilis, pico de gallo, cilantro, tortilla
chips and queso fresco. Served with rice,
beans, avocado and flour or corn tortillas.

Eggs, diced onions, a blend of peppers, diced
jalapenos, cheddar cheese, and tortilla chips, served
with rice, beans and flour or corn tortillas.

Scrambled eggs with your choice of bacon, sausage,
turkey bacon or chorizo and salsa topped with pico.
Served with flour or corn tortillas and vegetarian
refried beans. 

Scrambled eggs with diced potatoes, onions and
your choice of meat: bacon, sausage, turkey bacon
or chorizo. Rice, beans and flour or corn tortillas.

Creamy scrambled eggs, bacon, and a cheese
blend topped with salsa rojo. Served with rice
and beans.

$9.95

$3.95

$7.95

$7.95

$7.95

$9.95

$9.95

$9.95



Quesadillas (2 cones)

Signature Queso Blanco Dip (per person)

Mesquite Smoked Chicken Flautas (2)

Poblano Taco Rolls (2)

Shrimp Campechana 

Casa Abba’s Stuffed Tamales (each)

Mini Tostada with Chicken (2)

Mini Tostada with Beef (2)

Mini Tostada vegetarian (2)

Creamy Serrano Salsa (per person)

Tejas Guacamole (per person)

Jalapeño Poppers (Dozen)

Chicken Empanadas (2)

Beef Empanadas (2)

Served with tortilla chips or homemade plantains.

Bite-sized, cone shaped. Traditional fajita beef,
chicken or vegetarian. Served with guacamole,
sour cream and pico. 

Dip Station:  Guacamole, Mango Salsa, 
Red Salsa, White Poblano Queso.   
Served with tortilla and plantain chips. 

Served with creamy avocado sauce. 

Fried, bite-size rolled tortillas stuffed with
Manchego cheese and roasted poblano peppers

Chilled shrimp cocktail, served with avocado.

Choice of pork, chicken, brisket, spinach or black
bean. Served with red or green sauce.

Chicken, refried black beans, sour cream, avocado,
pico and cilantro.

Beef, refried black beans, sour cream, avocado,
pico and cilantro.

Refried black beans, sour cream, avocado,
pico and cilantro.

Delicious melted white queso with jalapeño
peppers and red bell peppers. Served with
homemade tortilla chips.

Homemade with serrano peppers, cilantro, garlic, 
cream and lime juice.
Served with homemade tortilla chips.

Homemade with fresh Hass avocados, red onions,
tomatoes, cilantro and lemon juice.
Served with homemade tortilla chips.

Jalapeño stuffed with a blend of creamy pepper
jack cheese, breaded and fried.

Served with creamy serrano salsa.

Served with creamy serrano salsa.

APPETIZERS

Mango Serrano Salsa (per person)

$4.95

$4.95

$4.25

$4.95

$2.95

$5.25

$5.25

$4.25

$2.50

$5.00

$3.25

$2.50

$3.25

$20.95

$6.75

$6.75

Fiesta Salad Bar

Casa Abba's Fajita Beef Taco Salad

Casa Abba's Fajita Chicken Taco Salad

Southwest Vegetarian Taco Salad

Shrimp Salad

Southwest Salad 
(Half Pan, serves 10-12 side salads)

Southwest Salad 
(Full Pan, serves 20-25 side salads)

Crispy taco shells, seasoned ground beef or
smoked shredded chicken, fresh tomatoes,
guacamole, sour cream, crispy lettuce and
shredded cheese. 

Crispy taco shells filled with fajita beef, fresh
tomatoes, guacamole, sour cream, on a bed of
crispy lettuce topped with shredded cheese.

Crispy taco shells filled with chicken fajita, fresh
tomatoes, guacamole, sour cream, on a bed of
crispy lettuce topped with shredded cheese.

Crispy taco shells filled with diced tomatoes,
roasted corn, black beans, cilantro, avocado, on a
bed of crispy lettuce, topped with queso fresco.

Shrimp salad, avocado, mixed greens, red onion,
tomatoes, shredded cheese.

Mixed greens, diced tomatoes, roasted corn,
black beans, cilantro and avocado topped with
queso fresco and served with a creamy southwest
dressing.

Mixed greens, diced tomatoes, roasted corn,
black beans, cilantro and avocado topped with
queso fresco and served with a creamy southwest
dressing.

Choice of dressing (select two):
Ranch, Vinaigrette, Serrano Salsa, 
Southwest Dressing, or Honey Dijon

Two tacos per person

SALADS

$13.95

$14.95

$13.95

$12.95

$16.95

$45.00

$90.00

TACOS

Authentic Mexican Fish Tacos

Fiesta Taco Bar

Fresco Vegetarian Tacos

Finely shredded cabbage and topped with salsa
de abuelo. Served with rice, beans, chips and
salsa.  

Seasoned Ground Beef & Smoked Chicken,
refried beans, Spanish rice, two tortillas (per
person). Pico, guacamole, sour cream, cheese,
salsa, and homemade tortilla chips. 

Avocado, pico de gallo and cheese. Served with
rice, beans, chips and salsa. Can be prepared
vegan upon request. 

$14.95

$15.45

$13.95



Two tacos/enchiladas per person
Add queso: $2.00 per person

Beef & Chicken Fajitas
Includes flour or corn tortillas, guacamole, pico de
gallo, cheese, sour cream, with your choice of
beans and rice. Served with chips and salsa.

$17.45

Beef Fajitas
Includes flour or corn tortillas, guacamole, pico de
gallo, cheese, sour cream, with your choice of
beans and rice. Served with chips and salsa.

$19.45

Chicken Fajitas
Includes flour or corn tortillas, guacamole, pico de
gallo, cheese, sour cream, with your choice of
beans and rice. Served with chips and salsa.

$16.45

Grilled Veggie Fajitas                                       
Vegetables seasoned and grilled to perfection.
Includes flour or corn tortillas, guacamole, pico de
gallo, cheese, sour cream, with your choice of
beans and rice. Served with chips and salsa.

$16.45

Jumbo Shrimp Fajitas 
Gulf caught shrimp seasoned and grilled to
perfection. Includes flour or corn tortillas,
guacamole, pico de gallo, cheese, sour cream,
with your choice of beans and rice.
Served with chips and salsa.

$19.45

Cheese Enchiladas (2)
Roasted vegetable sauce, with your choice of
beans and rice. Served with chips and salsa.

$14.95

Beef Enchiladas (2)
Seasoned ground beef, enchilada sauce with
your choice of beans and rice. Served with chips
and salsa.
Fajita Beef add $1.00 extra 

$16.95

Chicken Enchiladas (2)
Chicken salsa verde, served with your choice of
beans and rice. Served with chips and salsa.

$15.95

ENTREES

Poblano Chicken
Spiced chicken breast slow cooked with poblano
rajas. Served with rice, beans, chips and salsa.

$13.25

Patron Lime Chicken
Chicken breast marinated in the flavor of Mexico
and seasoned with the tastes of Texas. Served
with rice, beans, chips and salsa.

$13.25

Grilled Tilapia
With Mango salsa. Served with rice, beans, chips
and salsa.

$15.25

Grilled Chicken
With Mango salsa. Served with rice, beans, chips
and salsa.

A fabulous assortment of freshly baked desserts.
Cookies, dessert bars or cupcakes.

$13.25

Chimichurri Beef (Minimum 30)
Tender petite tenderloin topped with fresh
Chimichurri. Served with cilantro rice, black
beans, chips and salsa. 

$16.95

Tilapia Fillet with Roasted Poblano Sauce $15.25
Served with cilantro rice, black beans, chips and
salsa. 

Tres Leches Cake (Serves 12-14) 
8 Inch Cake.

Mexican Flan
Individual Portion

Assorted Cookies

Homemade Brownies

Pecan Bars

Assorted Desserts by the dozen

DESSERTS
$41.59

$4.15

$2.15

$2.15

$2.45

$24.95

BEVERAGES
Soda (each, 12oz can)
Coke, Diet Coke, Sprite, Dr. Pepper,
Diet Dr. Pepper, Coke Zero 

$2.00

Bottled Water (each, 16.9 oz bottle) $2.00

Agua Frescas (Gallon)
Freshly squeezed juice. Watermelon, cantaloupe
or lemon.

$18.95

Iced Tea (Gallon)
Comes with 12 oz. cups, sweetener, lemons, & ice 

$15.95

Flavored Tea (Gallon)
Choice of Peach or Raspberry
Comes with 12 oz. cups, sweetener, lemons,
and ice.

$16.95

Yellow Lemonade (Gallon)

Pink Lemonade (Gallon)

Comes with 12 oz. cups and ice.

Comes with 12 oz. cups and ice.

Freshly Brewed Coffee (Gallon)
Regular or Decaf. Comes with 10 cups,
sweetener, creamer, & stirrers.

Hot Tea (Gallon)
Comes with 10 cups, an assortment of tea bags,
honey, and spoons.

$15.95

$15.95

$22.95

$20.95



POLICIES, TIPS AND RECOMMENDATIONS

To allow for proper setup, we schedule
a minimum of 15-30 minute delivery
window prior to your serving time. For a
setup service 60-90 minute window and
staffed events, 60+ minutes
Delivery, set-up and pick-up fees start
at $25. For outlying areas, please call
for pricing. 
If you prefer, we will gladly work with
your courier or delivery service. 
For setup services, equipment will be
picked up same day of delivery at the
time specified by the client. *In rare
situations, equipment may be picked up
the next day.
Prices are subject to change. 

Ordering deadline is 3:00 pm, the day
before. 
For next day delivery, all new orders
and changes to existing orders must be
received no later than 3:00 pm. Please
note there are times our delivery
schedule requires us to close out the
day before 3:00 pm. 
Orders and changes after 3:00 pm
maybe subject to a small service
charge to cover the expenses incurred
with adjustments to our production
schedule. 

POLICIES. TIPS & RECOMMENDATIONS 

All necessary serving pieces.
plasticware and condiments are
included. 
The prices listed do not include delivery
charge or sales tax. 
Orders have a delivery minimum before
delivery and tax.

GENERAL INFORMATION & MINIMUMS 

DELIVERY, PICK-UP FEES & SCHEDULING

We accept all major credit cards,
checks & ACH payment.
Corporations ordering on a regular
basis may be eligible for house account
terms. Please email us to apply.
HCC prides ourselves on our
relationships with our clients hence why
we are happy to cover most credit card
transaction fees. Orders $2,000 or
above will incur a 3% fee to cover the
costs of the transaction. Ach & Checks
are always accepted at no charge. 

Upgrade luncheon disposable to white
plates with silver rim and silver plastic
roll-up utensils — $3.50 per person
China, flatware, glassware, linens, bars,
decor, tables and chairs are available
for rent; please consult your catering
coordinator for pricing. 
Professional wait staff is available with
a minimum of 4 hours. Call for quote. 

PAYMENT INFORMATION 

Please do not consider your called in or
emailed order complete until you
receive confirmation from a catering
coordinator. 
Order and delivery confirmation e-mails
will be sent to allow you to verify
delivery details. 
We do not charge a cancellation fee
when canceling 3:00 pm the day prior
to your order. After that point, please
understand preparations for your order
have already begun and cancellations
will result in a 100% cancellation fee.
Cancellations of large orders less than
1 business day before may have some
fees. 

ORDERING & CANCELLATION POLICY 

DELIVERY, PICK-UP FEES & SCHEDULING



PLANNING A SPECIAL EVENT?

COCKTAIL RECEPTIONS, EMPLOYEE AND CLIENT APPRECIATIONS, GALAS, FUNDRAISERS,
GATHERINGS, WEDDINGS, HOLIDAY CELEBRATIONS, MEMORIALS, AND MORE

Whatever the occasion—casual or formal—Houston Catering Concepts
listens to your ideas and creates the right presentation, menu, rentals,

and services to make your event a success.

Let us craft a custom menu just for you!

Please call 713.257.9898
or email us at:

orders@houstoncatering.com
for all catering orders

5422 Bellaire Blvd., Bellaire, TX 77401


