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Welcome 
Our courteous service staff and skilled culinary professionals are eager to assist you with 
all of your event needs while providing excellent food, wines, and memorable service to you 
and your guests for your unique occasion. 
 
Please direct all inquiries regarding private parties, business luncheons, and other festive 
occasions requiring special seating or services, on or off premise, to our management 
team, Monday through Sunday, 713-528-2264. We look forward to assisting you in 
planning your event. 
 
 
Sincerely, 

 
Elouise Adams Jones, Proprietress/ Executive Chef 
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Private Party Dining Rooms 
 

At Ouisie’s Table we offer you several options to choose from throughout the year whether your 
needs are for entertaining, celebrations or for meetings of all kinds, or dinner for two. 
 

Each of our spaces has its own unique feel and character and lends itself to entertaining in a 
unique way. We encourage you to come by and take a look. 
 

Our Main Dining Room with its big fireplace, high ceilings with fans and giant blackboard reminis-
cent of the old place on Sunset Boulevard will seat up to 135 guests.  For open receptions it 
accommodates upwards of 250 guests. 
 

Just off the Main Room is Lucy’s Porch with its ceiling fans and view to the Bear’s Garden.  It 
has space for accommodating up to 80 seated guests or may be divided to seat parties of 20 
and 30. These spaces may be used in conjunction with the Main Dining Room for larger parties 
or to just provide more space for pre-seating entertaining. 
 

Alsey’s Nest, a cozy dining room with its own fireplace and garden, seats up to 45 guests and 
accommodates up to 70 for open receptions and up to 135 when opened to the Little Garden. 
 

Both the Little Garden and Bears’ Garden are beautiful settings for weddings, luncheons and 
dinners, cocktail receptions and other celebrations. 
 

Our wine cellar known as Cooper’s Bin, named after the late Ben Cooper, seats up to 14 guests. 
It is a very private and intimate space requiring a walk through our kitchen to reach. You dine 
surrounded by wine bins. This room, because it houses our wine collection, is kept at a cool 65 
degrees which cannot be raised or lowered. Jackets are highly recommended. 

Some Available Services... 
• All Occasion Cakes, including Wedding 
• Audio-Visual Equipment 
• Flowers 
• Musicians: Pianists, guitarists, harpists, duets and trios 
• Special Linens 
• Valet and Limousine Service 
• Party Favors 
            ...or just ask 
 



  

Party Appetizers Menu 
Seafood 

Mini Crabcakes with Jalapeno Tartar Sauce  27.00 dozen 
Crispy Gulf Coast Oysters  21.00 dozen 
Boiled Gulf Shrimp  26.00 dozen 
Scallion and olive relish tuna bites  25.00 dozen 
Bacon Wrapped Shrimp with Chipotle Aioli  28.00 dozen 
Crab Puffs 26.00 dozen 
Ouisie’s Shrimp Cone 24.00 dozen 
Smoked Salmon Canapés 26.00 dozen 
Shrimp Quesadillas 26.00 dozen 
 
Beef 

Tenderloin on hot biscuit  28.00 dozen 
Mini Beef Wellingtons  32.00 dozen 
Lamb Puff Pastries 27.00 dozen 
Mini Chicken Fried Steak on Biscuits  28.00 dozen 
 
Chicken 

Mini Chicken Tostadas 21.00 dozen 
Chicken spring rolls 22.00 dozen 
Chicken Quesadillas 24.00 dozen 
 
Vegetarian 

Mushroom Caps stuffed with Gruyere & Herbs  15.00 dozen 
Mini Spring Rolls  18.00 dozen 
Basil, Tomato, Mozzarella and Olive skewers  18.00 dozen 
Fried Asparagus  18.00 dozen 
Roasted Red Pepper, Mozzarella and Basil Pesto Crostini  15.00 dozen 
 
Cheese 

Pecan Crusted Texas Goat Cheese Balls  22.00 dozen 
Stilton Cheese, Toasted Walnuts and Apple Chutney  15.00 dozen 
 
Finger Sandwiches 

Chicken Salad  18.00 dozen 
Egg Salad  18.00 dozen 
Pimento Cheese  18.00 dozen 
Cucumber Dill and Cream Cheese 18.00 dozen 
Tuna Salad  28.00 dozen 
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Carving Stations & Buffet Services 
 
Roast Beef Tenderloin Service (serves 15-20)  Market Price 
Sliced and served with three sauces: aioli, tarragon mustard 
sauce, and horseradish cream, breads and crostinis. 
 
 
Roast Prime Rib of Beef Service (serves 15-20)  350.00 
Tender and juicy bone-in prime rib slowly cooked to medium  
Rare with au jus, horseradish sauce & silver dollar rolls. 
 
 
Roasted Pork Loin Rack Service (serves 8-10)  150.00 
Slow roasted pork rack au jus with apple chutney and  
silver dollar rolls. 
 
 
Smoked Salmon Service (serves 15-20) 150.00 
Side of Scottish Smoked Salmon with sour cream, fresh dill,  
chopped onions, capers, tarragon mustard sauce and sliced  
Irish brown bread. 
 
 
Shrimp and Cheese Grits (serves 6-8)  150.00 
Spicy sauté of gulf shrimp with bacon, scallions and mushrooms  
in a white wine broth 
 
 
Whole Poached or Roasted Salmon (serves 15-20)  350.00 
With fresh herbs and a béarnaise sauce with crostinis, crackers  
and silver dollar rolls. 
 

Vegetable and Side Dishes to accompany above services (serves 10) 
   
 Mashed potatoes         50.00 
 Rosemary roasted new potatoes 
 Mashed sweet potatoes 
 Tomato shallot green beans 
 Couscous 
 Wild rice 
 Steamed vegetables 
 Grilled asparagus 
 Grilled vegetables 
  
 Cheese grits         65.00 
 Creamed spinach 
 Macaroni and cheese 
 
Cheese Service A nice selection of artesian cheeses served   60.00 (serves 10) 
on a tray with toasted nuts, and dried and fresh fruits                    75.00 (serves 15) 
accompanied with an assortment of breads and crackers                    100.00 (serves 25) 
 
Mixed Green Salad (serves 10) 45.00  
Baby field greens with fresh tomatoes and Parmesan cheese  
tossed in a French vinaigrette served in a large bowl 
 
Stilton and Walnut Salad (serves 10) 55.00  
With arugula, apples with extra virgin olive oil and lemon juice 
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Cakes 
WEDDING CAKES 

Wedding cakes will be priced based on style and size of cake. Please call to receive a detailed quote. Our pastry chef will be 
happy to work with any special request you may have. Cakes can range in price from $7.00 to $12.00 per person 
 
ROUND CAKES (prices below apply to pickup orders-see wedding cakes info. for in house service) 

Sizes  6 inch  9 inch  12 inch  14 inch 
Serves  4  6-8 10-14   16-20 
Price  40.  75.  100.   125. 
 

Black Magic Cake 

Rich dark chocolate 3 layer cake with chocolate fudge frosting 
 

Italian Cream Cake 

Traditional with coconut and almonds with cream cheese icing 
 

Vanilla Birthday Cake 

White vanilla with peaked icing decorated to celebrate any festive occasion 
 

Carrot Cake 

Rich moist dark cake with carrots and cream cheese icing 
 

Coconut Cake 

Vanilla cake with lemon curd filling decorated with butter cream and shaved coconut 
 

Banana Cake 

Rich moist dark cake with ripe banana and cream cheese icing 
 

Tres Leches Cake  11”x 18” serves 20 $90.00  9”x 11” serves 10  $45.00 
Moist yellow cake soaked in 3 milks with a vanilla whipped cream icing and vanilla custard sauce.   
Authentic traditional Mexican dessert that has gained a huge following from our regular clientele. 
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Individual Dessert Menu 

Black Magic Cake  $7.00 

Rich dark chocolate 3 layer cake with chocolate fudge frosting 
 
 
 

Lemon Ice Box Pie $7.00 

Tart lemon pie, garnished with whipped cream and lemon zest with a  
graham cracker crust 
 

 

 

Tres Leches Cake $7.00 

Sponge cake soaked in 3 types of milk with a vanilla whipped cream icing 
 
 
 

Strawberry Short Cake  $8.00 

Flakey sweetened biscuit lightly toasted with fresh strawberries and  
whipped cream 
 
 
 

House Custard  $5.00 

Creamy vanilla custard garnished with cinnamon 
 

 

 

Chocolate Raspberry Cream Brule  $6.50 

Fresh raspberries baked in a chocolate custard with brûle sugar topping 
 

 

 

Pot-au-Crème au Chocolat  $6.00 

A small cup of rich dark chocolate custard garnished with whipped cream 
 
 
 

Assorted Dessert Sampler $7.00 

Black Magic Cake, Lemon Ice Box Pie & Tres Leches 
 
 
 

Black & White Chocolate Cake $8.00 

Dark & White Chocolate with Caramel mousse in middle & cream anglaise 
 
 
 

Grand Marnier Cake $8.00 

Dual layer dark chocolate cake 
 
 
 

House Sorbet the day $5.50 
 

House Ice Cream $5.50 
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