
  

Working in partnership to provide the utmost in quality hospitality and event 

services, a full - service facility designed to meet and exceed your every need.  

Weddings  

Meetings  

Concerts  

Graduations  

Parties  

Proms  

Banquets  

Charity Events  



 

 
 

The Lone Star Convention & Expo Center  

Hospitality Service, Hosted by Spectrum Events  
 

Spectrum Events  is a Montgomery County based company with a coast-to-coast reputation for 

quality.  We are proud to be able to extend our national acclaim for quality to The Lone Star 

Convention & Expo Center.  To learn more of Spectrumõs capabilities, visit our web site at 

www.spectrumconcessions.com. 

 

The enclosed menu pricing reflects a minimum group of 35 guests or more.  We can accommodate 

smaller groups; however, it is necessary to impose additional charges.  Our full -service Breakfast, 

Lunch, and Dinner packages include China Plates, Stainless Steel Serviceware, Glassware, 

Decorative Paper Napkins, Buffet Linens, Water Service, and any necessary Condiments / 

Accompaniments.   Iced Tea will also be included with Lunch and Dinner Packages. 

 

When your needs extend beyond the offerings enclosed, please remember that customized 

hospitality is a Spectrum trademark.  Spectrum can provide turn-key service for your event; from 

entertainment to linen, we can do it all. 

 

Any overages beyond the guarantee are billed at published menu prices plus 25%.  Prices are 

exclusive of applicable sales tax and a 19% service and labor charge.  Prices do not include any 

facility charges or rentals.   

 

Upon contracting you will receive a deposit invoice for up to 100% percent of your guaranteed 

expenses.  This deposit is due one week prior to your event; final payment will be due upon the 

completion of the event.  Payments made by credit card will incur a 4% service fee.  Please note that a 

credit card is required at the time of signing; your card will not be charged unless instructed to do so 

or if your account becomes past due. 

 

For more information please contact Manager Jay Jung with Spectrum at 936-539-5250 (office), 

281-467-1186 (cell), or by email, jjung@spectrumfcs.com.  Thank you for choosing Spectrum 

Events  and The Lone Star Convention Center.  We look forward t o serving you. 
  

 

CATERING      ¶      CONCESSIONS      ¶      EVENTS 
 

P.O. BOX 7130, THE WOODLANDS, TEXAS  77387-7130 
281-363-0900 / 877-567-0900, 281-362-7111 FAX 

www.spectrumconcessions.com  

http://www.spectrumconcessions.com/index.htm
http://www.spectrumconcessions.com/
mailto:jjung@spectrumfcs.com
http://www.spectrumconcessions.com/


 

 

BREAKFAST SELECTIONS  
 

Breakfast #1  -  ($8.95 per guest)  

Variety of Muffins , Danish , and Bagels  

Fruit Preserves, Butter, and Cream Cheese   

Fresh Whole Fruit  and Chilled Orange Juice  

Regular and Decaffeinated Coffee Service  

 

Breakfast #2  -  ($9.45 per guest)  

Cereal Display with a Fresh Milk Selection and Berries  

Assorted Breakfast Pastries  

Fruit Preserves, Butters, and Cream Cheese (if applicable)  

Fresh Cut Seasonal Fruit  and Chilled Orange Juice  

Regular and Decaffeinated Coffee Service  

 

Breakfast # 3  -  ($9.95  per guest)  

Egg and Cheese Quesadillas  

 Salsa and Sour Cream, Crisp Bacon  

Baskets of Assorted Muffins and Bagels  

Fruit Preserves, Butters, and Cream Cheese  

Chilled Orange Juice  

Regular and Decaffeinated Coffee Service  

 

Breakfast #4  -  ($1 1 .9 5  per guest)  

Please select two items:  

~Breakfast Burrito Bar to includeé 

Potatoes, Sausage, Eggs, Tortillas, Salsa, Cheese, Sour Cream, and Guacamole  

~Stuffed French Toast with Blue berries and Cream Cheese  

~ Southwest Scrambled Eggs  

~Sausage and Cheese Kolaches   
 

Your selections will be served with:  

Crispy Bacon and Sausage Patties  

Banana Tree and Chilled Orange Juice  

Regular and Decaffeinated Coffee Service  

 

 

  
Fresh Breakfast Pastries, $30.00 per dozen 
Seasonal Fruit Tray (serves 25), $70.00 per tray 

Got Coffee?   
Coffee Service Only,  

with accompaniments 

$4.00 per guest  
Breakfast Paninis 
$32 for a dozen 

halves 



 

 

CORPORATE ñON- THE - GOò LUNCH SELECTIONS  
 

Corporate Lunch #1  ï Salad Selection s listed here are served with a warm Artisan Roll and  a 

Homemade Cookieéyour choice of Oatmeal Raisin, Chocolate Chip, White Chocol ate Macadamia, or Peanut Butter  

 

Grilled Chicken Caesar Salad  -  $9.75  per guest  

Crisp Romaine Lettuce  with Herb Grilled Chicken  Breast  Strips  

Shaved Parmesan Cheese and Homemade Garlic Croutons   

Creamy Parmesan  Dressing  

 

Chefôs Salad -  $8.75  per guest  

Fresh Garden Greens  

Sliced Black Forest Ham and Hickory Smoked Turkey  

Shredded Colby Jack Cheese, Tomato Wedges, Sliced Cucumber  

Shaved Red Onion, Crumbled Applewood Bacon, Chopped Egg  

Choice of Dressing  

 

Spinach Salad  -  $9.25  per guest  

Baby Spinach Leaves  

Smoked Appl ewood Bacon Pieces  

Sliced Red Onion and Toasted Almonds  

Mandarin Oranges, Cranberries, and Wonton Croutons  

Balsamic Vinaigrette Dressing  

 

Corporate Lunch #2  ï Each Sandwich includes  Chips, Fresh Whole Fruit, & a Home made Cookieé 

your choice of Oatmeal Raisin, Chocolate Chip, White Chocolate Macadamia, or Peanut  Butter.  

 

The Classic Club, $9.25  ï Hickory  Smoked Turkey, Black Forest Ham, Smoked Applewood 

Bacon, Swiss and Cheddar Cheeses, Lettuce and Tomato on Honey Wheat Bread  

 

Ham Croissant , $8.25  -  Thi nly sliced Black Forest  Ham piled high and topped with Colby Jack 

Cheese, Leaf Lettuce, and Tomato Slices on a Butter Croissant  

 

Smoked Turkey Panini , $8.75  ï Warm Hickory Smoked Turkey Breast with Caramelized 

Onions, Cremini Mushrooms, and Provolone Cheese on Sourdough Bread  

 

The Californian , $9.25  ï Herb Grilled Chic ken Breast, Whipped Avocado, Smoked Applewood  

Bacon, Radish  Sprouts , and Sun - Dried Tomato Aioli on a Toasted Kaiser  Roll  

 



 

 

HOSPITALITY CREATIONS  
Prices listed are per guest and for buffet - style service; for plated service please add an additional $3 per person.  

 

ñA Taste of Asiaò, Selection  # 1  

($10.95/lunch portion, $16.95/dinner portion)  

Grilled Soy - Ginger Chicken Breasts with Asian Honey Glaze  

Korean Style Fried Rice  

Steamed Broccoli and Caramelized Baby Carrots  

Garden Salad with a Variety of Dressings  

Toasted Baguette and Butter Pats  

French - Style Cheesecake Squares and Fortune Cookies  
 

ñThe Fiestaò, Selection  # 2  

($12 .95 /lunch portion , $18.25/dinner portion ) 

Char - Grilled Marinated Beef and Chicken Fajitas with  

Caramelized Onions and  Peppers  

Warm  Flour Tortillas , Guacamole and Sour Cream  

Shredded Colby Jack Cheese, Pico de Gallo , and Pickled Jalapenos  

Spanish Yellow Rice and  Chefôs Signature Black Charro Beans 

Assorted Dessert Bars , Sopapillas  with Honey and Cinnamon  

*Add Two Bacon - Wrapped Jalapeno Shrimp , $3.50 per guest  
 

ñThe Smokehouseò, Selection #3 

($13.95/lunch portion, $19.95/dinner portion)  

Barbecued Chicken Quarter s, Sliced Beef Brisket , and Smoked Jalapeno Sausage  

Homemade Smoky Ranch Beans and Roasted Red Potatoes  

Chefôs Homemade Peppercorn Barbecue Sauce 

Fresh Corn Salad with Red Wine Vinaigrette  

Pickled Jalapenos, Sliced Red Onion, and Pickles  

Griddled Texas Toast with Garlic Butter  

Assorted Cakes and  Pies 
 

ñThe Grillò, Selection #4  

($1 1 .25 /lunch portion, $16.95/dinner portion ) 

Build - Your - Own 1/3 lb. Sir loin Burgers , ¼ lb. All Beef Hot Dogs 

Sautéed Mushrooms and Smoked Applewood Bacon  

Sliced Beef Steak Tomatoes, Leaf Lettuce, and Pickle Chips  

Shredded Colby Jack Cheese, Diced Red Onion , and Homemade Chili  

Pre - Packaged Chips  

Ultimate Fudge Brownies  

*Dinner portion includes Grilled Chicken Breasts  



 

 

ñThe Delicatessenò, Selection #5   

($11.50 éavailable lunch portion only) 

A Deli display of é 

Black Forest Ham, Angus Roast Beef,  and Hickory Smoked Turkey  

Assortment of Cheeses  

White, Honey Wheat, and Marbled Rye Bread  

Sliced Tomatoes and  Shaved Red Onion  

Leaf Lettuce, Pickle Spears and Condiments  

Sicilian Bowtie Pasta Salad with Oregano Dressing  

Pre - Packaged Chips  and Fresh  Sliced  Seasonal Fruit  

Homemade Assorted Cookies  and Ultimate Fudge Brownies  

 

 

ñThe Southernerò, Selection  #6  

($12.25 /lunch portion, $16.95/dinner portion ) 

Golden Texas- sized Chicken Fried Steak  

Roasted Garlic Mashed Potatoes with Cream y Peppercorn  Gravy  

Braised Collard Greens and Corn Cobbettes  

Garden Sa lad with a Variety of Dressings  

Warm Clover Rolls with Butter Pats  

Pecan and Buttermilk Pies 

 

 

ñThe Sicilian ò, Selection  #7   

($12.95/lunch portion, $16.95/dinner portion)  

Parmesan and Herb Crusted Chicken Breasts  

Jumbo Three - Cheese Ravioli with  Homemade  Marinara  Sauce 

Roasted Asparagus and Wild Mushrooms with Sun - Dried 

Tomato Aioli   

Caesar Salad and Garlic Bread  

Assorted Cheesecake with Fresh Berries  

 

 

 ñBayou Countryò, Selection  #8   

($12.50 /lunch portion, $15.95/dinner portion)  

Country Fried Catfish with Tarter Sauce 

Hush Puppies and  Cajun Dusted Grilled Corn  

Homemade Red Beans and Rice  

Coleslaw and French Baguette  

Warm Georgia Peach Cobbler with Vanilla Ice Cream  



 

 

 

ñA Bit of Italy ò, Selection #9  

($12.95/lunch portion, $15.95/dinner portion ) 

Pan Seared Chicken Pic cata with Lemon - Caper Cream  

Baked Zucchini, Portabella, and Tomato Ragout  

Wild Rice Pilaf, Warm French Baguette with Butter Pats  

Baby Spinach Leaf Salad with Crisp Garden Vegetables  

Variety of Dressings   

Strawberry Pound Cake  with Whipped Cream  
 

 

 

ñChefôs Pasta Barò, Selection #10  

($17.95/lunch portion, $22.95/dinner portion)  

Chefôs Pasta bar featuring Penne Pasta withé 

Homemade Marinara and Alfredo Sauces  

Herb Grilled Chicken  Breasts, White Wine and Garlic Braised Shrimp  

Roasted Wild Mushrooms and Broccolini , Garlic Bread  

Bibb Lettuce  withé 

Tomato Wedges, Sha ved Red Onion, Parmesan Cheese, and  

Cucumber - Basil Dressing  

Italian Crème Cake  and Cannoli  
 

 

 

ñThe Charbroilerò, Selection #11  

($21.95/lunch portion, $29.95/dinner portion)  

Char - grilled 10 oz. Ribeye served with Sherry Braised Wild Mushrooms  

Loaded Twice Baked Potatoes  and Roasted Vegetable Trio  

Fresh Mixed Greens with Cucumber - Cherry Tomato Relish  and  Gar lic Vinaigrette  

Toasted French Baguettes with Whipped Butter  

Double Chocolate Cake  with Raspberry Sauce and Strawberries  

 

 

 

 

 

 

 



 

 

HOUSE SPECIALS  
Prices listed are for buffet - style service; for plated service please add an additional $3 per person.  

 

ñA Taste of Mexicoò, House Special  # 1  ï ($34.95  per guest)   

Chef- Carved Achiote and Pepita Roasted Bone - in Pork Loin , P apaya Demi  

Cilantro and Garlic Seared Shrimp Skewers with Lime Butter  

New Mexican Rice Pilaf and Grilled Tortilla Wedges  

Rustic Grilled Carrots and Baby Zucchini , Chefôs Signature Black Charro Beans 

Dulce de Leche Cheesecake  
 

ñThe Dalai Lamaò, House Special # 2  ï ($32 .95  per guest)   

Marsala Roasted Leg of Lamb with Cucumber Tzatziki and Grilled Pita Wedges  

Curried Chicken and Onion Kebabs with Chile - Mango Sauce  

Herbed Goat Cheese Mashed Red Potatoes , Braised Lentils and Tomatoes  

Sautéed  Carrots, Kale, and Eggplant ,  

Warm Banana and Raisin Bread Pudding  
 

ñThe Minervaò, House Special # 3  ï ($29.95  per guest)  

Applewood Bacon Wrapped Pork Loin with Tomato Chutney  

Grilled Atlantic Salmon Fillets with Lemon Butter  

Basil Whipped Yukon Gold Potatoes  and Sautéed  Green Beans Almandine  

Warm Artisan Ciabatta Bread with Whipped Butter  

Assorted Cheesecake with Fresh Berries  
 

ñTexas Grillò, House Special # 4  ï ($3 2 .95  per guest)  

Chef- Carved Beef Sirloin Roast with Tomatillo - Serrano Sauce  

Rustic Grilled Lime and Chile Chicken Quarters , Southwestern Dirty Rice   

Homemade Smoky Ranch Beans , Griddled Texas Toast with Garlic Butter  

Banana Cream Pie  
 

ñThe Lone Starò, House Special # 5  ï ($42.25  per guest)   

Chef- carved Peppercorn Encrusted Tenderloin  with Dried Cherry Demi  

Lemon and Thyme Roasted Chicken Breasts   

Smoked Garlic Duchess Potatoes  and Roasted Root Vegetables  

Fresh Mixed Greens with Crisp Garden Vegetables , Manchego Cheese, and Shallot Vinaigrette  

Griddled Focaccia Bread with Garlic Oil and Balsamic  Reduction  

Triple Chocolate Mousse Pie with Macerated Berries  
 

ñThe Prime Experienceò, House Special #6  ï ($26.95 per guest)  

Carved Slow Roasted Prime Rib with Rosemary Jus and Horseradish Cream*  

Smoked Applewood Bacon and white Cheddar Mashed Potatoes  

Sautéed Green Beans Almandine , Warm Clover Rolls and Whipped Honey Butter  

Fresh Romaine Salad with Crisp Gar den Vegetables and Dijon Vinaigrette  

Derby Bourbon Pie 


