
PARTY 

MENU 

APPETIZERS 
EACH PRICE IS PER PERSON 

 
BBQ JALAPENO BITES 
Jalapeños stuffed with pulled pork, cream 
cheese, cheddar cheese, salsa, and BBQ sauce 
and then wrapped in bacon.  
2 each per person   $5.00 
 
PRETZEL BITES 
Traditional house made salted pretzel with 
honey mustard stout beer cheese   
3 per person    $2.50 
 
AERO TACO BAR 
Ground beef and shredded chicken, corn tortil-
las, Texas pico, queso cojita, and tangy yogurt 
sauce   3 per person    $10.00 
 
THIRD COAST TACO BAR 
Your choice of mahi mahi or shrimp tacos 
served with pico, queso cotija, red cabbage 
and tangy yogurt sauce with corn tortillas 
3 per person  $13.00 
 
NACHO BAR 
Kettle chips, spicy ground beef, melted 
cheese, jalapenos, salsa  $8.00 
 
AVIATOR HEAVEN NACHO BAR 
Kettle chips, grilled chicken, melted cheese. 
jalapenos, pico de gallo, cilantro green sauce 
and aerocado sauce    $10.00 
 

TEXAS REUBEN EGGROLLS 
Corn beef, sauerkraut, Swiss cheese, shredded 
carrots and a hint of jalapeno served with Aero 
sauce.   2 per person   $3.50 
 
TEQUILA SHRIMP 
Shrimp marinated in tequila & lime then 
grilled, chilled and served with our tangy 
cocktail sauce. 2 per person   $4.50 
 
SMOKED MEDALLION CROSTINI 
with herbed cream cheese.  
2 per person.    $3.50 
 
MEATBALLS 
BBQ or Marinara. 3 per person    $3.00 
 
BACON JALAPENO MACARONI & 
CHEESE BALLS 
2 per person    $3.00 
 
COCKTAIL CHICKEN QUESADILLAS 
3 wedges per person    $3.50 
 
CHIPS, QUESO & SALSA    $3.50 
add guacamole $2 
 
SPINACH STUFFED MUSHROOMS 
2 per person   $3.50 
 
MINI AHI TOSTADAS 
Seared Ahi Tuna served chilled and topped 
with pico, queso cotija, balsamic reduction 
atop fried corn tortillas and Aerocado spread 
2 per person  $6.00 
 



 
 
 
AERO WING PLATTER 
Crispy wings tossed in your choice of                   
Buffalo sauce, Sweet Garlic Teriyaki,                      
Honey Sriracha, Hickory BBQ, Lemon                            
Pepper Rub, Sweet Dry Rub or Savory Rub.      
Served with your choice of ranch or                          
blue cheese dressing   
 $80.00 for 40 / $160 for 80 
 
CHICKEN TENDER PLATTER 
Hand battered chicken tenders with Ranch  
and Honey Mustard dressing       
$50 for 25 / $100 for 50 
 
PETIT MEDALLION SLIDER TRAY 
2 oz. of our tender Petit Medallion served  
with house made horsey sauce on kolache 
rolls. 20 to a tray   $85 
 
SANDWICH VARIETY TRAY 
Ham with cheddar and turkey with pepper 
jack on rolls. 36 pieces per tray   $90 

 
 

 
MAC ATTACK 
Pan of our radiator pasta and creamy cheese 
sauce with your choice of grilled shrimp, 
grilled chicken or pulled pork   $50     
 
AERO BLASTER 
Crispy Pickles, Fried Piggies, Kettle Chips, 
Ptretzel Bites with Ranch Dressing, Salsa and 
Stout Cheese Sauce   $30 
 
FRESH FRUIT TRAY 
Seasonal fresh fruit   $65 
 
VEGETABLE TRAY 
Celery, carrots, bell peppers, broccoli, cauli-
flower, cucumber and grape tomatoes with 
ranch dressing     $50 
 
MEAT AND CHEESE TRAY 
Assorted meats, cheeses, olives and nuts   $80 
 
 

BUFFETS 
 
FIRST CLASS BURGERS 
Our delicious 1/2# burgers on a bun with cheese 
and all the fixings. Served with our house made 
pub chips!  $14 per person 
 
FOUR SEASONS CHICKEN 
Grilled chicken breast with BBQ Sauce, Lemon 
Pepper or Blackened Seasoning with roasted new 
potatoes, green beans and a kolache roll   $14 
 
TEXAS TWO STEP 
Grilled beef tender medallions, grilled chicken 
breast, roasted new potatoes, green beans, and a 
kolache roll  $18 

TRAYS 

Can’t find what you are looking for?     

No problem! We can do it all. 
Send us your ideas and we will create           

a custom menu for your next event.      

Your only limitations are your  
imagination and your budget! 

Please order 48 hours before your event. 


