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Welcome to Backstreet 
Brunch Preset $38 

 

 

Appetizers  

Mixed Greens 

cherry tomato, olives, cucumber, lemon vinaigrette 
 

Tortilla Soup 

smoked chicken, roasted tomato, cream, avocado, tortilla strips 

 

 

Entrée  
 

Smoked Chicken Hash 

poached eggs, avocado, tomatillo salsa 
 

Brisket Migas 

scrambled eggs, tortilla chips, jalapeño, tomato,  

queso blanco, black beans, flour tortillas 
 

Backstreet Benedict 

cheddar biscuits, poached eggs, aged Virginia ham, hollandaise, grits, asparagus 
 

Wood-Grilled Hugo’s Burger 

fried egg, avocado, chihuahua cheese, chipotle aioli, lettuce,  

tomato, red jalapeño, fries 
 

Brioche French Toast 

roasted bananas, vanilla mascarpone, almond brittle, caramel syrup 

 

 

 

 Dessert 
 

Carrot Cake 

carrot reduction, candied pineapple 

Welcome to Backstreet! 
$45 Brunch DATE 

 

 

Family Style Appetizers 
 

Whole Roasted Cauliflower and Duck Spring Rolls 

 

Entrée 

Grilled Chicken Salad 

kale, Brussels sprouts, avocado, feta, almonds, dried cherries, lemon vinaigrette 

 

Backstreet Benedict 

cheddar chive biscuits, poached eggs, aged Virginia ham,                  

Hollandaise sauce, grits, asparagus 

 

Salmon Tacos 

black beans, crème fraiche, tomatillo salsa 

 

Brisket Migas 

scrambled eggs, tortillas chips, jalapeño, tomato,  

queso blanco, black beans, flour tortilla 
 

Grilled Chicken Sandwich 

pesto, olive tapenade, roasted peppers, goat cheese, arugula, French bread 
 

 

Dessert 
 

Sticky Toffee Pecan Bread Pudding 

candied pecans, caramel sauce, toffee ice cream 
 

 

Sorbet of the Day 

Chef’s daily selections 
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Welcome to Backstreet Cafe  
Brunch $55 menu 

 

Family Style Appetizers 
 

Duck Spring Rolls & Hummus 

 

Entrée  
 

Steak Frites 

Wagyu hanger steak, fries 
 

Backstreet Benedict 

cheddar biscuits, poached eggs, aged Virginia ham, Hollandaise, grits, asparagus 
 

Brisket Migas 

scrambled eggs, tortilla chips, jalapeño, tomato, queso blanco, black beans 
 

Eggplant Tacos 

roasted eggplant, pickled onions, black beans, tomatillo salsa 
 

Smoked Chicken & Potato Hash 

poached eggs, avocado, tomatillo salsa 

 

 Dessert 
 

Classic Mexican Flan 

dulce de leche whipped cream 
 

Sticky Toffee Pecan Bread Pudding 

candied pecans, caramel sauce, toffee ice cream 

Welcome to Backstreet! 
$65 Brunch 

Family Style Appetizers 
 

Seafood Beignets 

shrimp, crab, andouille sausage, remoulade 
 

Avocado Toast 

spiced avocado, arugula, lemon vinaigrette, goat cheese  

 

Duck Spring Rolls 

ginger-scallion soy sauce 

 

 

Entrée  
 

Crab Cakes & Eggs 

crab cakes, poached eggs, roasted potatoes, grilled vegetables 
 

Brisket Migas 

scrambled eggs, tortilla chips, jalapeño, tomato, queso blanco, black beans, flour tortilla 

 

Backstreet Benedict 

cheddar biscuits, aged Virginia ham, hollandaise, grits, asparagus 
 

Salmon Tacos 

black beans, crème fraiche, tomatillo salsa 
 

Chicken Milanese 

breadcrumb crusted, arugula salad 

 

Wood-Grilled Hugo’s Burger 

fried egg, avocado, chihuahua cheese, chipotle aioli, lettuce,  

tomato, red jalapeño, fries 
 

 

 

 Dessert 
 

 

Classic Mexican Flan 

dulce de leche whipped cream 
 

Sticky Toffee Pecan Bread Pudding 

candied pecans, caramel sauce, toffee ice cream 
 
 

Sorbet of the Day 

Chef’s Daily Selection 
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Welcome to Backstreet 
$50 Dinner DATE 

 

 

Appetizers  

Mixed Greens Salad 

cherry tomatoes, cucumber, olives, lemon vinaigrette 
 

Tortilla Soup 

smoked chicken, roasted tomato, avocado, crema, tortilla strips 

 

 

Entrée  
 

Eggplant Pappardelle 

roasted tomatoes, basil pesto, shaved Parmesan cheese 
 

Red Corn Chicken Enchiladas 

corn pudding, green beans, cream, tomatillo salsa 
 

Jalapeño Fettuccini 

chicken, tomatoes, black beans, cilantro 
 

Texas Gulf Shrimp & Stone Ground Cheese Grits 

green onions, crispy leeks 
 

Pan-Seared Red Fish 

dirty rice, andouille sausage, roasted pepper butter 

 

 

 

 

 Dessert 
 

Seasonal Sorbet 

Chef’s Daily selection 
 

Sticky Toffee Pecan Bread Pudding 

candied pecans, caramel sauce, toffee ice cream 

 

 

Welcome to Backstreet! 
$60 Dinner DATE 

 
 

 

Family Style Appetizers  
Duck Spring Rolls and Whole Roasted Cauliflower 

 

 

Entrée 
Choice of: 

 

 

Red Corn Chicken Enchiladas 

smoked chicken, corn pudding, cream, green beans 
 

Tagliatelle Bolognese 

tomato meat sauce, Parmesan, pancetta, ricotta 
 

Steak Frites 

Wagyu hanger steak, chimichurri, fries 
 

Pan-Seared Scallops 

lemongrass risotto, spring vegetables 
 

Crispy Seared Red Fish 

dirty rice, andouille sausage, roasted pepper butter 

 

Family Style Sides 

Charred Brussel Sprouts 
 

 

 

 Dessert 

Choice of: 

Sorbet of the Day 

Chef’s daily flavor 
 

Apple Crostata 

vanilla ice cream 
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  Welcome to Backstreet! 
$80 Dinner DATE 

 

 

Family Style Appetizers  
Prosciutto Bruschetta, Seafood Beignets, Whole Roasted Cauliflower 

 

 

Entrée  
 

 

Eggplant Pappardelle 

roasted tomatoes, basil pesto, shaved Parmesan 
 

Pecan Crusted Chicken 

mashed potatoes, spinach, red pepper sauce 
 

Braised Short Rib 

creamy mashed potatoes, roasted mushroom sauce 
 

Pan-Seared Scallops 

lemongrass risotto, spring vegetables 
 

Cioppino 

fish, scallops, shrimp, clams, mussels, calamari, tomato seafood broth, toasted bread 

 

Family Style Sides 

Roasted Potatoes and Brussels Sprouts 

 

 

 Dessert 
 

Sorbet of the Day 

Chef’s daily flavor 
 

Carrot Cake 

carrot reduction, candied pineapple 

 

Blockbuster 

dark chocolate cake, salted caramel, peanut butter ice cream, kettle corn 

 

 
 

Family Style Appetizers 

Seafood Beignets and Hummus 
 

 

Entrée  
 

 

Eggplant Pappardelle 

roasted tomatoes, basil pesto, shaved Parmesan 
 

Pan-Roasted Crispy Half Chicken 

savory mushroom-spinach bread pudding, pan jus 
 

Braised Short Rib 

creamy mashed potatoes, roasted mushroom sauce 
 

Pan-Seared Scallops 

lemongrass risotto, spring vegetables 
 

Texas Gulf Shrimp & Stone-Ground Cheese Grits 

green onion, crispy leeks 

 

Family Style Sides 

Charred Brussel Sprouts and Macaroni & Cheese 

 

 Dessert 
 

Sorbet of the Day 

Chef’s daily flavor 
 

Classic Mexican Flan 

dulce de leche whipped cream 
 

Sticky Toffee Pecan Bread Pudding 

candied pecans, caramel sauce, toffee ice cream 
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Welcome to Backstreet! 

$90 Dinner DATE 

 

 

Family Style Appetizers  

Calamari, Roasted Artichoke & Duck Spring Rolls 

 

Soup or Salad 
 

Little Gem Salad 

creamy basil dressing, Parmesan cheese, tomatoes, bacon 
 

Tortilla Soup 

smoked chicken, roasted tomato, cream, avocado, tortilla strips 

 

 

Entrée 
 

Grilled Wagyu Hanger Steak 

patatas bravas, romesco, eggplant terrine 
 

Crispy Seared Red Fish 

dirty rice, andouille sausage, roasted pepper butter 
 

Cioppino 

fish, scallop, shrimp, clams, mussels, calamari, tomato seafood both, toasted bread 
 

Braised Short Rib 

creamy mashed potatoes, roasted mushroom sauce 
 

Pan-Roasted Crispy Half Chicken 

savory mushroom-spinach bread pudding, pan jus 
 

 

 

Family Style Sides 

Charred Brussel Sprouts and Creamy Mashed Potatoes 

 

 

 Dessert 
 

Sticky Toffee Pecan Bread Pudding 

candied pecans, caramel sauce, toffee ice cream 
 

Classic Mexican Flan 

dulce de leche whipped cream 
 

Apple Crostata 

vanilla ice cream 
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Appetizers  

Tortilla Soup 

smoked chicken, crema, avocado, roasted tomato, crispy tortilla strips 
 

Petite Pear Salad 

red lettuce, bleu cheese, dried cherries, pomegranate, balsamic vinaigrette, walnuts 

 

Entrée  
 

Grilled Chicken Salad 

kale, Brussels sprouts, avocado, feta, almonds, dried cherries, lemon vinaigrette 
 

Hugo’s Wood-Grilled Burger 

avocado, Chihuahua cheese, chipotle aioli, lettuce, tomato, red jalapeño, fries 
 

Salmon Tacos 

black beans, crème fraiche, tomatillo salsa 
 

Pecan Crusted Chicken 

creamy mashed potatoes, spinach, roasted pepper sauce 
 

Mediterranean Bowl 

grilled shrimp, Israeli couscous, hummus, cucumber, tomato, feta,  

olives, onion, parsley, spinach, lemon oregano vinaigrette, pita bread 

 

 

 Dessert 
 

Sticky Toffee Bread Pudding 

candied pecans, caramel sauce, toffee ice cream 

 

Classic Mexican Flan 

dulce de leche whipped cream 

 

Appetizers 
Choice of:  

Tortilla Soup 

smoked chicken, roasted tomatoes, cream, avocado, tortilla strips 
 

Duck Spring Rolls 

ginger-scallion soy sauce 

 

Entrée  
Choice of:  

Tagliatelle Bolognese 

slow-simmered tomato meat sauce, Parmesan cheese, pancetta, ricotta 
 

Grilled Chicken Salad 

kale, Brussels sprouts, avocado, feta, dried cherries, almonds, lemon vinaigrette 
 

Wood-Grilled Hugo’s Burger 

avocado, chihuahua cheese, chipotle aioli, lettuce, tomato, red jalapeño, fries 
 

Red Corn Chicken Enchiladas 

corn pudding, green beans, cream, tomatillo salsa 
 

Salmon Salad 

arugula, rustic croutons, avocado, mint, cucumber, amaranth, lemon vinaigrette 

 

 Dessert 
Choice of:  

Sorbet of the Day 

Chef’s daily flavor 
 

Sticky Toffee Pecan Bread Pudding 

candied pecans, caramel sauce, toffee ice cream 
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Backstreet Catering Menu 
All pricing is done on a per person basis 

Package #1   $60 

Mixed Greens Salad 

2 entrees 

2 sides 

Sides: 

Green Beans 

Mashed Potatoes 

Roasted Potatoes 

Corn Pudding 

Brussels Sprouts 

Macaroni & Cheese 

Roasted Cauliflower 

Delivery Options:  Catering Pick Up 

and Delivery available.  Delivery 

fees/service fees assessed on a 

case-to-case basis.  We also offer 

maned buffet stations and 

bartenders if needed. 

 

Package #2   $75 

Mixed Greens Salad 

2 entrees 

3 sides 

Salads: 

Mixed Greens 

Pear Salad (+$5) 

Little Gem (+$4) 

Grilled Chicken Salad (+$6) 

 

 

 

Additional Food Rates (upgrade 

charges apply): 

Sides: $8 

Salads: $10 

Entrees: $25  

 

Package #3    $90 

Mixed Greens Salad 

3 entrees 

4 sides 

Entrees: 

Tagliatelle Bolognese 

Jalapeno Fettuccine 

Black Pepper Tagliatelle 

Beef Short Ribs (+$5) 

Pan-Roasted Chicken 

Shrimp & Grits (+$3) 

Striped Bass (+$3) 

Chicken Enchiladas 

Desserts  

($2.50 by the piece): 

Brioche Bread Pudding 

Perfect Chocolate Cake 

Italian Cream Cake 

Backstreet Catering Menu 
All pricing is done on a per person basis 

 


