
CATERING MENU

The Original Ninfa’s can cater your next corporate or personal event 
whether you are hosting an intimate gathering or throwing the party 

of  the season. Our fully trained staff  will provide your guests with an 
exceptional experience from beginning to end. We provide delicious 

options for breakfast, lunch and dinner.  
Serving authentic Tex-Mex Cuisine has never been easier...

 Please contact our Catering Director and begin planning your next 
event today!

catering@ninfas.com               2704 Navigation Blvd. Houston, Texas 77003               ph 832.658.0116

Hors D’oeuvres
Jumbo Gulf Shrimp in Garlic Butter      $55/dozen
Fresh Gulf shrimp served with our garlic butter.

Bacon-Wrapped Shrimp Diablo       $65/dozen
Fresh Gulf shrimp stu�ed with jalapeños and Mexican cheeses,     
wrapped in bacon, fried, and served with our garlic butter.

Mini Crab Cakes         $45/dozen
Fresh Gulf lump blue crab prepared with bacon and jalapeño, 
served with chipotle sauce.

Mini Chimichangas        $45/dozen
An assortment of mini housemade burritos which are stu�ed and fried.
Options include: Beef, Chicken, Spinach/Cheese, and Cheese.

Quesadillas
Prepared with housemade �our tortillas. Corn tortillas available upon request.
Beef                     $21/dz. triangles
Chicken                   $18/dz. triangles
Spinach                       $13/dz. triangles 

Seafood Ceviche           $60/quart
Prepared with fresh Gulf red snapper, Gulf shrimp, extra virgin olive oil, tomatoes, 
onions, and peppers.
Serves 8 – 10 guests

The Original Fajita Fiesta 
Our signature grilled Fajitas served with rice & refried beans. 
All of our Fajita dishes come with chili con queso, guacamole, pico de gallo, 
sour cream, red & green salsas, fresh tortilla chips & handmade �our torti-

Platos Tejanos 
Grilled Semi-Boneless Quail      $125/dozen
Local Texas quail grilled on our wood burning oven and served with 
sautéed onions and peppers.

Chile Rellenos
House smoked and grilled poblano peppers, prepared with Mexican cheeses 
and served with ranchera sauce.
Cheese           $60/dozen
Brisket Picadillo         $70/dozen

Handmade Tamales 
Beef with Beef Gravy          $62/dozen
Chicken with Tomatillo Crema       $50/dozen
Pork, Oaxacan-Style in a Banana Leaf        $62/dozen

Flautas
Housemade, fried, and served with a spicy habañero molcajete sauce.
Chicken with Tomatillos & Molcajete Sauce      $40/dozen
Brisket with Tomatillos & Molcajete Sauce      $45/dozen

Enchiladas Antiguas 
Spinach Primavera         $36/dozen
Cheese & Ranchera Sauce         $36/dozen
Enchiladas del Mar         $95/dozen
Prepared with fresh Gulf  shrimp and topped with fresh Gulf  lump blue crab

Fajitas Mixta (Beef & Chicken)  $23/guest
Beef Fajitas (Skirt Steak)   $25/guest
Chicken Fajitas    $21/guest
Vegetarian Fajitas    $13/guest
Served with Portobello Mushrooms and 
assorted seasonal vegetables

Ninfa’s Salad 
Baby romaine lettuce, avocado, cotija cheese, crispy tortilla strips, cherry 
tomatoes, bermuda onions, pickled carrots & toasted pumpkin seeds.  
Served with your choice of cilantro-lime vinaigrette, chipotle ranch, or 
pumpkin seed vinaigrette. 

Serves 10–12 Guests      $50 

Desserts 
Kahlúa Flan
Traditional Mexican �an infused with Kahlúa and topped with housemade 
dulce de leche, and whipped cream.

Tres Leches
Our unique take on the classic topped with marshmallow cream and �ambéed to order.

Serves 8 - 10 Guests $55 
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Beverages 
We provide a large selection of non-alcoholic beverages, beers, cocktails, and 
wines to complement your meal.  A full beer & wine list is available upon request.

Non-Alcoholic
Iced Tea    $12/gallon
Fresh-Squeezed Lemonade $25/gallon
Sodas     $2/can
Bottle Water   $2/bottle

Ninfarita      $195/gallon �e 
Original ~Made with 100% blue agave 18 
drinks per gallon  
Machine Rental   $175
Includes delivery, set-up & service

Housemade Sangria  $155/gallon

~Prices and items are subject to change without notice.  
Please contact our catering director for the most current menu.~

Breakfast

Potato, Cheese, Egg  $42/dz.
Chorizo, Cheese, Egg  $48/dz.
Bacon, Cheese, Egg   $48/dz.

Refried/Charro Beans $2 / $8
Cheese Grits $3 /$12
Breakfast Potatoes  $3 /$12
Grilled Onions & Peppers $3 /$12
Guacamole   $6 /$42
Fresh Fruit   $4 /$12

Red Salsa     $9 per Quart
Green Salsa $10 per Quart 

Breakfast Tacos

       Mini Corn Bread Muffins $18/dz.
Served with whipped butter &

local honey

Per PersonPer Person/Quart

Scrambled Eggs $6   
Bacon   $3 
Chorizo   $4 
Queso Fresco  $4

Beverages
Co�ee   $15 gallon
Orange Juice  $33/gallon
Freshly Squeezed 

~48 hour advance notice must be given on all breakfast orders~

Handmade Corn & Flour Tortillas
$1.50 /half dozen  

$3/dozen

On The Side


