Holiday Menu
2021

Party Food
priced per item, minimum order 8 per flavor
Baked Brie Bites topped
with Spiced Orange
Marmalade
$2.50
Meatball Skewer with
Cranberry Mustard
$3

Crispy Chicken & Waffle
Skewer with
Pecan Pie Glaze
$5
Rosemary Spiced Pretzel
& Nut Mix
$1.25

Parmsean Frico Cup with
Mushrooms and
Caramelized Onions
$2.50
Beef Wellington
Bites
$5.00

Chicken Skewer with
Cranberry
Mimosa Syrup
$3.25
Kent Fine Chocolate
Bon Bons
$2.00

This item incorporates an East Dallas made artisan food. Support Local!

Party Food
Sliders
$4 each, minimum order 8 per flavor

peppered pig
pulled pork, pepper jack
cheese, candied jalapeno,
& avocado salsa

Texas club
grilled chicken, bacontomato jam, pepperjack
cheese & roasted garlic mayo

chimichurri
braised beef, chimichurri,
manchego cheese
& caramelized onion

chicken salad
DELPRO signature
chicken salad

chile shrimp salad
shrimp blended with chile spices,
lime & roasted garlic mayo

spiced BLT
spiced bacon, lettuce, tomato
& roasted garlic mayo

Crostini
$2.50 each, minimum order 8 per flavor

bleu
bleu cheese, caramelized
onions and salami
olive
olive tapenade, parmesan
and lemon zest

apricot
ricotta, spiced pecans, dried apricots
and honey drizzle

mozzarella
sun-dried tomato,
mozzarella and basil

pesto
seasonal pesto, goat cheese
with roasted vegetable

orange ginger
brie, orange ginger marmalade
with dried cranberries

short rib benedict
a variation on the
brunch classic

smoked salmon
smoked salmon spread garnished
with a sliced cucumber

Deviled Eggs
$2 per half, minimum order 8 per flavor

Classic Southern Style
Bacon Tomato Jam
Sun Dried Tomato & Basil
Buffalo
Seasonal Pesto
vegetarian
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gluten free

Party Food
Skewers
$3 each, minimum order 8 per flavor

hot honey
bbq rubbed chicken rolled
in hot honey & pecans
meatball
spicy tomato glazed
parmesan meatballs

steak
ancho rubbed steak
with chimichurri

chorizo
spanish chorizo,
manchego & fig jam

spiced bacon
DELPRO spiced bacon
with apricot drizzle

antipasti
stack of salami, mozzarella,
olive with balsamic drizzle

Sweets
Cookies
A mixed selection our delicious cookies such as our
Snickerdoodle, Chocolate Chip, Wedding Cookies
and more.

Bite Sized Sweet Treats
A mixed selection of flavors such as Lemon bars,
Almond bars, Brownies as well as some of our
seasonal selections.

$24 per dozen

$24 per dozen

Kent Fine Chocolates
A mixed selection of hand made chocolate bon bons.

Humble Pie - Mini Pies
A mixed selection of hand made pies.

$2 each

$5 each

Drinks
Ice Tea
$11 Gallon
serves 11 (12 oz servings)
Sweet Tea
$11 Gallon
serves 11 (12 oz servings)

Coffee
$11
serves 12 (8 oz servings)
Fresh Squeezed Lemonade
$14 Gallon
serves 11 (12 oz servings)

Bottled Water
$1.50 each
Assorted Canned Sodas/Seltzers
$1.50 each
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Ice, 10 lbs.
$3 each

Grazing
Grazing Boards

Seasonal Fruit or
Vegetable Board

Serves 8 - 10 people, $99
Serves 18 - 20 people, $199

Small Tray serves 8 - 10 $49
Large Tray serves 18 - 20, $79
available as a combination board or as skewers

An assortment of artisan cheeses, cured meats,
olives and other pickled items,
dried fruit, seasonal produce and crackers.

Dips
8 oz, $7
French Onion
Chicken Salad
Lemon Garlic Hummus
Buffalo Chicken
Whipped Feta with Sun Dried Tomatoes
Everything Bagel
Cheddar Scallion

Support Local!
Help support East Dallas food artisans by curating your own
grazing board with these locally made goods.

Demi Baguette
$4

Maple
Pecans
$12, serves 8

Rosemary
Raisin Crisps
$7, serves 8

Chocolate Bon Bons
$2 each

Spiced Orange Marmalade
$8, serves 8
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Tables
Our grazing table option is beautiful and lush and
comes with an assortment of greenery or
eucalyptus to match your theme or aesthetic. The
tables are built on site and come with gourmet
cheese selections, cured meats, dried fruit, nuts,
olives as well as in season fresh fruit and veggies.
Custom options such as house made dips, fresh
bread, and jam are available.

Tables start at $16 per person
Additional greenery for an extra lush effect: $50
All grazing table pricing includes set up, greenery,
food, labor, plates, napkins
and serving utensils.

We do not provide the tables.
We do not provide clean up service unless fully
staffing the event.

Service Ware
Disposable
Plate, napkin & silverware set - $1.25 per person
Drinkware and beverage napkin - .75¢ per person
Wire chafing frame, aluminum water pan, 2 fuel cans
and serving utensil - $10 per menu item
Non-disposable items start at $4 per person.
Specific pricing available upon request for china, silverware,
glassware, barware and buffet linens.

Staffing
Delivery & Set Up

Full Service

Staff

Please see delivery section
for more details on
delivery perimeters.

Delivery, set up &
post event clean up.
$45 per hour per team member,
4 hour minimum.
Suggested staffing per guest count:
1 - 25 guests = 2 team members
25 - 50 guests = 3 team members
50 - 150 guests = 4 team members
150 - 200 guests = 6 team members

For delivery and casual events
our team wears a DELPRO
logo shirt with
blue jeans or khaki bottoms.
For formal events, our team
wears all black.

Partners
Video Production & Photography – Blue Bear Media
Floral Design – The T Shop

Beer & Wine – Peticolas Brewing
Company, Lakewood Brewing Co.,
Celestial Beerworks,
Times 10 Cellars, Boca Chica Wines

Custom Branding - Coeur Studio
Delivery Services – Hungry

Sweets &Treats – Humble Pie, Kent
Fine Chocolates, Haute Sweets Patisserie,
Sixty6 & Co., Hippos & Hashbrowns
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F A Q 's
How do I place an order?
Please call (972)246-8707 or email info@deleonprovisions to contact a catering specialist.
What does DELEON PROVISIONS do?
We are a catering company that helps you feed your people at home and at the office. Our catering is
customizable to your event type, guest count, preferred serving style, and budget. We can make
anything, and we love to work closely with you to accomplish your vision.

How much notice do you need to book my catering?
For grazing board and business lunch orders, we ask for 48 hours notice. For full service events, we
recommend you book as far in advance as possible, to ensure your date is reserved on our calendar.
However, please feel free to call us at (972) 246-8707 for last minute orders. We’ll do our best to make it
happen!
Deposit & Billing Schedule
Clients will pay a non-refundable booking fee calculated as 25% of the base menu price using an
estimated guest count. Final billing will be invoiced post event.
What is your cancellation policy?
For all private events, we require 72 hours, as we have scheduled our team and blocked
off our catering calendar. For all others, we require at least a 24 hour notice.
What methods of payment do you accept?
We accept cash, check, VISA and MasterCard. Payment is due at time of order for family meal &
business lunch orders. Special event invoicing is available.
What’s the story behind your vintage mail truck, Ellie and how do I get her to come to my party?
Ellie is our adorable delivery vehicle and everyone’s favorite team member! She is a 1950 Ford Step &
Serve truck, built for U.S. Post Office. Ellie is equipped with a large service window and she’s perfect for
all kinds of parties. If you would like to include her in your event to serve out of or show her off, she’s
available for $20 an hour if using us to cater your event. Contact us for a customized quote if you just
need Ellie for your event.

Delivery

5 Mile Radius
Drop off - $25

15 Mile Radius
Drop off - $45

15 Mile Radius
Drop off - $55

Set Up - $25 + 10%
of total order.

Set Up - $45 + 10% of
total order.

Set Up - $55 + 10% of
total order.

15 Miles+
Request Pricing

Clients We Work With

