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OCTOBER 18-21 2024

O’Neill’s Catering Austin




MENU OPTIONS FOR F1 WEEKEND

APPETIZERS

Southwestern Tray — spiced tortilla chips, guacamole and roasted salsa

Grilled Veggie Antipasto — variety of grilled/marinated veggies, garden veggie dip,
sundried tomato cream cheese spread, chili mojo, crostini

Empenadas — Yucatan chicken, coriander aioli, avocado relish

SALADS

Texas Wedge — bacon jam, candied jalapenos, smoked cheddar, purple onion
rings, hot house tomato, jalapeno ranch, chopped brisket

Gulf Shrimp/Arugula — watermelon radish, charred corn, pickled onions, cherry
tomatoes, cilantro vinaigrette

MAIN COURSE

Shiner Bock Braised Short Ribs - ancho/Shiner Bock braised, smoked gouda mac n
cheese, charred brussel sprouts, fried okra, chile oil

Mojo-Brick Chicken - organic chicken, minted couscous, smoked chile beurre
blanc, baby carrots, fried okra



DESSERTS

Chef’s Sweet and Salty Chocolate Chip/Pretzel Cookies

Mixed Berry Shortcake — lemon curd, coulis, sweet cream, toasted coconut

SANDWICHES

Texas Club — house roasted turkey, ham, smoked cheddar,
bacon jam, hot house tomato, ancho aioli, field greens,
wheat bread

Hill Country — house turkey, white cheddar, pickled onion,
greens, coriander aioli, kaiser

The Texan-chili rubbed ribeye, caramelized onions,
smoked cheddar, spicy aioli, ciabatta



PLACE YOUR ORDER NOW AT:

210-541-9800

aus@oneillscatering.com
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