
 

Play Ball - $12 per person
Vegetable Tray- A fresh seasonal selection served

 with dill ranch dip.  Steamed Bratwurst and 
Sauerkraut served with hoagie rolls.  

All the trimmings: pickle relish, 
chopped onions and spicy mustard.

Assorted chips.

Down by the Sea Shore Buffet - $20 per person
Peel & eat shrimp with cocktail sauce,

Fancy Cheese Plate.  Smoked Scottish-style salmon 
served with capers & fancy crackers.

Olé Taco Buffet - $12 per person
Chips, salsa, and queso,.

Taco bar to include:  Seasoned shredded chicken 
and/or ground beef, refried beans, lettuce,

 tomatoes, sour cream, & Pico de Gallo.  
Soft flour tortillas. 

Add ½ pan of grilled veggies for $45

Ciao Baby Buffet - $12 per person 
Imported cheese tray and fancy crackers.

Fresh seasonal fruit tray.  
Pasta bar to include: Basil Tomato and/or

 spicy Alfredo Sauce.  
Served with tender pasta. 

 Sub Spicy Meat Marinara or Alfredo Carbon
 for an additional $2.00pp.

Private tutored Whisky tastings available for groups of 
twenty or more.  Price dependent on Whisky selected, 

please call for details.

For catering information and
reservations, contact 

Carol Hickey 512-517-6772
carol@opaldivines.com

Freehouse - 700 West 6th St • Penn Field - 3601 S. Congress • Marina - 12709 Mopac • www.opaldivines.com

Here are a few Theme Menus we have put together for you.  As always we will gladly create any 
combination of your choice.  Prices will vary depending on any additional a la Carte items added.  All 

catering items are served buffet style.  Each menu item must be ordered for a minimum of 20 people.
State sales tax of 8.25% and an 18% gratuity will be added to totals.



 

Chips, Salsa, & Queso: $5.00 per person.
Locally made tostados plus Opal’s

own chipotle salsa and queso.

Southwest Eggrolls: $5.25 per person.
Flour tortillas wrapped around black beans, corn, 

cheese, cilantro and spicy grilled chicken.

Fried Chicken Tenders: $5.25 per person.
Battered breast meat served with cream gravy

 and/ or tangy BBQ sauce.

Vegetable Tray: $5.00 per person.
Broccoli & cauliflower florets, carrot sticks

and celery plus ranch dip.

Fruit Tray: $5.00 per person.
Type of fruit depending on freshness and availability.

Assorted Cheese Tray: $5.00 per person.
A variety of cubed cheeses served with fancy crackers.

Finger Sandwiches: $5.00 per person.
Turkey & Ham 1/4 sandwiches with fancy mustard & 

mayo on the side.

Hummus & Olive Bar: $5.25 per person.
Black, green, and Kalamatta olives served

with Hummus & Pita bread.

Miniature Quiches: $6.00 per person.
An assortment of ham & cheese and Lorraine quiches.

Smoked Salmon Tray: $8.00 per person.
Scottish-Style smoked salmon served with

capers, aioli mayo and fancy crackers.

Peel and Eat Shrimp: $7.00 per person.
Peel and eat shrimp served  with cocktail sauce.

Divine Sweets 
Choose one for $3.50 per person

Divine Sweet Assortment
Brownies, Lemon Bars and  Seasonal Cheesecake

Seasonal Capital Sweets Cheesecake made fresh
Summer - Key Lime cheesecake 

with raspberry drizzle
Fall - Double chocolate cheesecake

with bourbon caramel sauce
Winter - Pumpkin Spice cheesecake

with bourbon caramel sauce
Spring - Cookies and Cream cheesecake with

Oreo crust, Creamy cheesecake marbled
 with chocolate and caramel sauce

Light Appetizers

For catering information and
reservations, contact 

Carol Hickey 512-517-6772
carol@opaldivines.com

Freehouse - 700 West 6th St • Penn Field - 3601 S. Congress • Marina - 12709 Mopac • www.opaldivines.com




