cAtERing MEnu

oﬀering the ﬁnest selection from our family owned and operated establishments

Bar-B-Que
Action Stations

Seafood
Appetizers
Seabrook, TX

~~~

Steaks
Boxed Lunches

WE ARE HAPPY to assist you in planning your next event . . . reception, private party, wedding,
anniversary, reﬁnery shutdown, company meeting, backyard party or a holiday celebration. As
a professional management staﬀ with decades of ﬁrst class service experience, we take pride in
our work and will treat your event as if it were our own. We will provide the best meal and service
to help make your event a success. Size doesn’t matter with us, may it be 10 people or 100s,
we will give you the same excellent service. We’ll customize your pricing for 100+ gatherings.

DELivERY oRDERS For delivery, give us 24 hour notice to ensure availability. We deliver and layout the
food on a table provided by you. Chaﬁng dishes and servers are not included. 15% gratuity for delivery.
FuLL SERvicE cAtERing Catering includes complete setup including chaﬁng dishes, tables and linens
to serve from. Heavy duty plates, napkin packs and serving utensils are included on all meal options.
Fees may vary based on services provided.
on-SitE gRiLLing AnD FRYing Available for full service events and menu items are available
exclusively where on-site grilling and/or frying is allowed.

ADDitionAL SERvicES Our spacious Treehouse Room at Tookie’s Seafood can accommodate up
to 150 people, private or semi-private for smaller groups. We can do a full service buﬀet or
limited plated lunch or dinner. There is no room rental fee and the room comes with tables, chairs,
china plates and silverware. Table cloths and PA systems are available at an extra fee. Review our
menus and if there is something you don’t see, please ask . . . we can make anything . . . we have
menus from around the world.

our team of professionals will make the diﬀerence between just another ordinary event,
and a function your guests will be bragging about well into the future.

contact us today for the personalized service you are looking for

catering@tbonetoms.com

customized pricing for groups over 100 people • Menus from around the world available

Appetizers

Seabrook, TX

vEggiE tRAY

Our amazing variety of concepts oﬀer something for everyone.

Serves approximately 25 guests

Cauliﬂowerets, carrots, broccoli, cucumbers,
celery, cherry tomatoes and homemade ranch.

FRESH FRuit tRAY

Serves approximately 25 guests

Assortment of fresh cut seasonal fruits.

cHEESE AnD cRAckER tRAY

Serves approximately 25 guests

Cheddar, Swiss and Pepper Jack cubes with an assortment of crackers.

SHARk EggS

30 pieces

Jalapeno peppers stuﬀed with crab, shrimp and a blend of
cheeses, lightly fried and served with homemade ranch.

ARMADiLLo EggS

30 pieces

Jalapeno peppers stuﬀed with chopped bar-b-que brisket,
lightly fried and served with homemade ranch.

PELicAn EggS

30 pieces

Jalapeno peppers stuﬀed with a blend of cheeses and
bacon, lightly fried and served with homemade ranch.

BouDAin BALLS

65. per tray

$

70. per tray

$

70. per tray

$

60. per tray

$

60. per tray

$

3 racks, 36 pieces

$

Slow smoked, tender pork ribs with homemade bar-b-que sauce on the side.

BAR-B-QuE SLiDERS

30 pieces

Freshly baked slider rolls with your choice of sliced brisket, pulled pork or smoked chicken.

WingS

65. per tray

$

30 pieces

Lightly fried and served with our homemade voodoo sauce.

PoRk RiBS

65. per tray

$

30 pieces

With a choice of hot, blazing hot or chipotle sauces served with homemade ranch.

BonELESS cHickEn BitES

Serves approximately 25 guests

Fresh bite-sized chicken breast battered and lightly fried, served with sweet sriracha sauce.

SMokED cHickEn QuESADiLLAS

30 pieces

Smoked pulled chicken with pico de gallo and a blend of cheeses in a ﬂour tortilla.

SHRiMP cocktAiL Serves approximately 25 guests

Fresh Gulf shrimp chilled and served with our house cocktail sauce.

SHRiMP cAMPEcHAnA

Serves approximately 30 guests

Fresh Gulf shrimp chilled and diced, tossed with pico
and avocado in a Mexican cocktail sauce with tortilla chips.

PEEL AnD EAt guLF SHRiMP

Serves approximately 25 guests

Fresh Gulf shrimp, boiled then chilled, served with our house cocktail sauce.

nEW oRLEAnS BBQ SHRiMP Serves approximately 30 guests
Fresh Gulf shrimp simmered in a Cajun spiced butter sauce served with garlic bread.
BAcon WRAPPED SHRiMP BRocHEttE 30 pieces
Fresh Gulf jumbo shrimp stuﬀed with crab, cheese,
fresh jalapeno and wrapped in Applewood bacon.

Mini LuMP cRAB cAkE

30 pieces

Lump crab cake served with lemon butter and our signature remoulade.

SPinAcH, ARticHokE & cRAB DiP

Serves approximately 25 guests

Spinach, artichoke and a blend of cheeses topped
with blue crab meat and served with tortilla chips.

————— catering@tbonetoms.com —————

75. per tray
70. per tray

$

50. per tray

$

55. per tray

$

70. per tray

$

125. per tray

$

115. per tray

$

115. per tray

$

130. per tray

$

90. per tray

$

125. per tray

$

75. per tray

$

Customized pricing for groups over 100 people • Menus from around the world available.

Please add applicable state sales tax.

Prices and availability are subject to change

9/4/2019

Seabrook, TX

Action Stations

Are you looking for a upscale touch . . . try our interactive action stations. These unique choices are designed
to serve as appetizers or to enhance your menu. Ideal for cocktail parties, weddings and rehearsal dinners.
These action stations are available for full service events only and require a server or carver.

PRiME RiB cARving StAtion

10.99 per person

cERtiFiED AnguS BRiSkEt StAtion

7.99 per person

4 oz. of Certiﬁed Angus Beef seasoned and slow
roasted to mid-rare, fresh rolls and horseradish sauce.

Smoked Certiﬁed Angus Beef brisket with fresh rolls and bar-b-que sauce.

MASHED PotAto BAR

Mashed potatoes with whipped butter, cheddar
cheese, fresh chives, sour cream and crunchy bacon.

tEx MEx cAMPEcHAnA BAR
Fresh Gulf shrimp, jumbo lump crab meat, pico de gallo, jalapenos,

cilantro, avocado, spicy house cocktail sauce and fresh tortilla chips.

4.99 per person
6.99 per person

oYStER SHucking BAR

12.99 per person

HAWAiiAn tunA PokE BAR

12.99 per person

tAco BAR

10.99 per person

PAStA StAtion

14.99 per person

Premium Gulf oysters shucked to order served with spicy
house cocktail sauce, horseradish sauce, lemons and crackers.
Fresh Ahi tuna tossed with sweet soy and sesame oil.
Your guests choose a base of diced veggies and sauces.

Your choice of classic grilled ﬁsh, shrimp, sriracha chicken
or chipotle pork. Served with fresh tortillas, pico de gallo,
cilantro, lime, avocado, slaw and cotija cheese.

Penne pasta served with selections of Alfredo sauce, spicy marinara,
grilled chicken, shrimp, assorted vegetables and parmesan cheese.

Melt in Your Mouth Bar-B-Que Buﬀets

T-Bone Tom’s uses only Certiﬁed Angus Beef and ﬁrst started smoking meats on oak in the late 60s when
we were a local country meat market. We have always made everything from scratch . . . from the dry
seasoning, our own smoked sausage, to the bar-b-que sauce. The Bar-B-Que meals come with pickles,
sliced white bread, onions, homemade bar-b-que sauce and jalapenos. With your choice of 2 sides:
potato salad, pinto beans or cole slaw. Full service events or delivery. Upgraded sides available.

2 MEAt PLAtE Smoked sliced beef brisket with your choice of

homemade sausage, bone-in bar-b-que chicken or pulled pork.
3 MEAt PLAtE Smoked sliced beef brisket with your choice of
homemade sausage, bone-in bar-b-que chicken or pulled pork.
4 MEAt PLAtE Smoked sliced beef brisket with your choice of
homemade sausage, bone-in bar-b-que chicken, pulled pork or pork ribs.

BBQ BAkED PotAto BAR

Full service catering only

Texas sized baked potato comes with whipped butter, cheese, sour cream,
fresh chives and your choice of one, chopped bar-b-que beef or smoked chicken.

————— catering@tbonetoms.com —————

20 + guEStS

10.99 per person

12.99 per person
14.99 per person
8.99 per person

Customized pricing for groups over 100 people • Menus from around the world available.

Please add applicable state sales tax.

Prices and availability are subject to change

9/4/2019

Seabrook, TX

PRiME RiB

Char-Grilled Butcher Block Favorites

Full service events only and where on-site grilling is allowed. Upgraded sides available.

50+ guests please

8 oz. Certiﬁed Angus Beef seasoned and roasted to mid-rare. Served
with mashed potatoes, green beans, fresh rolls and horseradish.

FiLEt tEnDERLoin

25+ guests please

Bacon wrapped Certiﬁed Angus Beef hand cut and seasoned with our
own spices. Served with mashed potatoes, green beans and fresh rolls.

RiBEYE

25+ guests please

14 oz. Certiﬁed Angus Beef hand cut and seasoned with our own
spices. Served with mashed potatoes, green beans and fresh rolls.

toM’S cHoicE RiBEYE

25+ guests please

Highlighted on Diners, Drive-Ins and Dives . . . A Hawaiian marinated
14 oz. Certiﬁed Angus Beef, hand cut and grilled perfectly.
Served with mashed potatoes, green beans and fresh rolls.

t-BonE toM’S t-BonE

25+ guests please

16 oz. Certiﬁed Angus Beef hand cut and seasoned with our own
spices. Served with mashed potatoes, green beans and fresh rolls.

PoRtERHouSE

25+ guests please

24 oz. Certiﬁed Angus Beef hand cut and seasoned with our own
spices. Served with mashed potatoes, green beans and fresh rolls.
cHickEn BREASt Southwest marinated chicken breast grilled
perfectly. Served with mashed potatoes, green beans and fresh rolls.
PoRk cHoPS Hand picked and seasoned with our own spices.
Served with mashed potatoes, green beans and fresh rolls.

Home Style Dinners
Upgraded sides available.

HAMBuRgER StEAk Certiﬁed Angus Beef, seasoned and

grilled with sautéed onions and brown gravy. Served
with mashed potatoes, greens beans and fresh rolls.
cHickEn FRiED StEAk Certiﬁed Angus Beef cutlet,
hand battered and fried. Served with mashed potatoes,
green beans, cream gravy and fresh rolls.
cHickEn FRiED cHickEn Chicken cutlet, hand battered
and fried. Served with mashed potatoes, green beans,
cream gravy and fresh rolls.
MontERREY cHickEn Boneless chicken breast with
mushrooms, onions and provolone cheese. Served
with Southern rice and green beans and fresh rolls.
BEEF tiPS AnD nooDLES Slow cooked beef tips in our
signature brown gravy. Served with green beans and fresh rolls.

————— catering@tbonetoms.com —————

5 oz.
8 oz.
10 oz.

17.99 per person
19.99 per person
24.99 per person
27.99 per person
26.99 per person
27.99 per person
24.99 per person
33.99 per person
13.99 per person
14.99 per person

10.99 per person
12.99 per person
12.99 per person
14.99 per person
12.99 per person

Customized pricing for groups over 100 people • Menus from around the world available.

Please add applicable state sales tax.

Prices and availability are subject to change

9/4/2019

Seabrook, TX

Local Seafood Favorites

Full service events only and where on-site grilling is allowed. Upgraded sides available.

SHRiMP BRocHEttE Jumbo Gulf shrimp stuﬀed with crab, cheese, fresh jalapeno

and wrapped in Applewood bacon. Served with Southern rice and fresh veggies.
SHRiMP ScAMPi Jumbo Gulf shrimp sautéed with garlic, white wine, lemon
and ﬁnished with cream. Served with Southern rice and fresh veggies.
SHRiMP AnD gRitS Jumbo Gulf shrimp and Tasso ham
sautéed in a seafood gravy. Served with butter crusted grits.
SHRiMP cREoLE Jumbo Gulf shrimp sautéed with onion, bell
peppers, celery in a spicy tomato sauce served with white rice.
SHRiMP oR cRAWFiSH EtouFFEE Jumbo Gulf shrimp or crawﬁsh
tails simmered in a caramelized onion gravy served with white rice.
BLAckEnED cAtFiSH EtouFFEE Blackened catfish topped with
shrimp or crawﬁsh etouﬀee. Served with white rice and fresh veggies.
tiLAPiA Pico Bronzed Tilapia topped with avocado, pico de gallo
and lemon butter sauce. Served with Southern rice and fresh veggies.
PAStA
Chicken 14.99 per person
Penne pasta with scratch made Alfredo or spicy
marinara sauce and fresh grated parmesan cheese.

20 + guEStS

21.99 per person

19.99 per person
18.99 per person

17.99 per person
15.99 per person

16.99 per person

Shrimp

17.99 per person
17.99 per person

Mesquite Grilled Fresh Seafood

Full service events only and where on-site grilling is allowed.
If you prefer, these may be pan sautéed, blackened or lemon peppered.
All grilled seafood selections served with Southern Rice and Fresh Veggies. Upgraded sides available.

nEW oRLEAnS StYLE oYStERS

Topped with lemon garlic butter and parmesan cheese.
MAHi MAHi Grilled Mahi Mahi ﬁllet with lemon butter.
AtLAntic SALMon Grilled Atlantic salmon ﬁllets with lemon butter.
cAtFiSH FiLLEtS Mississippi catfish ﬁllets.
tExAS REDFiSH Fresh Gulf Coast redﬁsh ﬁllets with lemon butter.
guLF RED SnAPPER Fresh Gulf of Mexico red snapper ﬁllets with lemon butter.
guLF SHRiMP Jumbo Gulf shrimp grilled to perfection.

Gulf Coast Fried Seafood Dinners

Full service events only and where on-site frying is allowed.
All fried seafood dinners served with hushpuppies and a choice of 1 side:
Southern Rice, Cole Slaw or French Fries. Upgraded sides available.

guLF SHRiMP Jumbo Gulf shrimp breaded in seasoned bread crumbs.
PoPcoRn SHRiMP Breaded in seasoned bread crumbs.
guLF oYStERS Freshly shucked Gulf oysters breaded in seasoned cornmeal.
cAtFiSH Mississippi catfish breaded in seasoned cornmeal.
Pick tWo coMBo Choice of 2, catfish, shrimp or oysters.

————— catering@tbonetoms.com —————

20 + guEStS

7.99 per person

19.99 per person
18.99 per person
14.99 per person
19.99 per person
26.99 per person
17.99 per person

25 + guEStS

16.99 per person
13.99 per person
16.99 per person
14.99 per person
17.99 per person

Customized pricing for groups over 100 people • Menus from around the world available.

Please add applicable state sales tax.

Prices and availability are subject to change

9/4/2019

Add To Your Package
Seabrook, TX

SEAFooD guMBo Shrimp, crab and oysters in a homemade dark roux with white rice.
cHickEn/SAuSAgE guMBo In a homemade dark roux with white rice.
LoBStER BiSQuE A smooth rich lobster cream soup.
FRESH gARDEn SALAD Mixed greens, tomatoes, cucumbers
and croutons with homemade ranch or Italian dressing.
cAESAR SALAD Romaine lettuce, Caesar dressing topped with parmesan and croutons.

BuRgER BuFFEt

Full service or delivery

Burgers and More

Burgers cooked mid-well, fresh toasted buns and served with
mayo, mustard, lettuce, tomato, pickle and onions on the side.

20 + guEStS

3.99 per person
3.99 per person
3.99 per person
3.99 per person
3.99 per person

20 + guEStS

6.99 per person

cHooSE YouR MEAt

Tookie’s Burger: A well seasoned Angus beef patty.
Squealer: A well seasoned blend of Angus beef and applewood bacon.
#99 Champion: Angus beef marinated with wine, cheddar, onions and spices.
T-Bird Chicken: Seasoned grilled chicken breast.
Gobbler: Premium ground turkey full of ﬂavor.
Garden Patty: Black bean and rice patty, mixed to perfection.

ADD cHEESE

Per item

American, Cheddar or Swiss

ADD Hot toPPingS

Per item

Refried beans, homemade chili, mushrooms, sautéed onions and bacon

tookiE’S DAWgS

2 delicious Nathan’s famous all beef hot dogs on bakery fresh
steamed buns. Served with mustard, onions and relish on the side

Delightful Homemade Desserts

PEcAn PiE A slice of homemade Southern style pecan pie.
kEY LiME PiE A slice of homemade graham cracker crusted Key lime pie.
nEW YoRk StYLE cHEESEcAkE A slice of rich creamy
cheesecake with a homemade graham cracker crust.

cookiE BRoWniE Fudge brownie made with Oreo
cookies and chocolate chip cookie, baked together.

BREAD PuDDing, WHitE cHocoLAtE oR APPLE PEcAn
Your choice served with a Rum sauce.

icED tEA oR LEMonADE

Beverages

Includes cups, sweetener, lemon’s and ice.
coFFEE Full service catering only. Includes cups, sweetener and creamer.
BottLED WAtER oR cAnnED SoDAS Coke, Diet Coke, Sprite, Dr. Pepper

————— catering@tbonetoms.com —————

+ .99¢ per person
+ .99¢ per person
6.00 per person

20 + guEStS

2.99 per person
2.99 per person
2.99 per person
2.99 per person

2.99 per person

20 + guEStS

2.00 per person
2.00 per person
1.25 each

Customized pricing for groups over 100 people • Menus from around the world available.

Please add applicable state sales tax.

Prices and availability are subject to change

9/4/2019

Seabrook, TX

Add to or Upgrade Your Sides
Southern Rice
White Rice
Grilled Potatoes
Mashed Potatoes with White or Brown Gravy
Garlic Mashed Potatoes
Steak Fries
Curly Fries
French Fries
Tator Tots
Potato Salad
Cole Slaw
Pinto Beans
Black Beans
Red Beans
Green Beans
Buttered Corn
Hushpuppies

Macaroni and Cheese
Broccoli and Cheese
Linguine Alfredo
Fresh Veggies
Sautéed Spinach

Baked Potato
Asparagus
Mamma Ethel’s Onion Rings
Hand battered and fried on-site.

Upgrade
.25¢ per person

Additional
1.25 per person

Upgrade
.50¢ per person

Additional
1.99 per person

Upgrade
1.99 per person

Additional
2.99 per person

Full service events only and where on-site frying is allowed.

————— catering@tbonetoms.com —————

Customized pricing for groups over 100 people • Menus from around the world available.

Please add applicable state sales tax.

Prices and availability are subject to change

9/4/2019

