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A warm Houston

WELCOME

WELCOME to the George R. Brown 
Convention Center in Houston, Texas.  
Our team of talented professionals looks 
to create a unique and authentic food 
experience for you and your guests.

Our menu provides a starting point in 
planning your event.  We understand 
that all of our guests are unique and we 
will work with your group to create 

a customized food experience that 
shows your guests what Houston’s 
vibrant food scene is all about without 
leaving the convention center.

We truly look forward to serving you 
and your guests.



Your Executive Chef
DOMINIC SOUCIE 

Dominic started his culinary journey as a teenager in the Maine 

tourist town of Boothbay Harbor working at many of the town's 

restaurants. Upon graduation from college, Dominic worked in 

Boston and was part of the opening team for the Boston Convention 

and Exhibition Center. Dominic relocated from New England to 

Houston and the George R Brown Convention Center in 2009 to get 

more firsthand exposure to other regional cuisines. In 2013 He took 

the reigns as Executive Chef for Minute Maid Park and the Houston 

Astros where he operated and oversaw all food operations for the 

fans and took the lead on the culinary program for the players. In 

May of 2018 Dominic returned to the GRB team again as the 

Executive Chef. Dominic holds degrees in both Culinary Arts and 

Food Service Management from the world renowned Johnson & 

Wales University in Providence, Rhode Island and also has PRO 

CHEF II certification from the iconic Culinary Institute of America 

in Hyde Park, New York. When not in the kitchen, Dominic enjoys 

spending time at the golf course, traveling the world for new flavor 

fusions to bring back, and home brewing experimental beers. 

"My team and I 
are eager and 
excited to create 
menus and 
experiences for 
our guests that 
share the 
cultural diversity 
of our city, but 
also stay true to 
the southern 
root flavors that 
helped build it." 



SIGNATURE “HOUSTON” 
BREAKFAST EXPERIENCE
Breakfast is the most important meal of the day and we take that very seriously.  
From our signature freshly baked pecan cinnamon bun cloaked in subtly sweet  
cream cheese and a bounty of ripe, refreshing fruit to wholesome  
and hearty hot morning favorites, we will make sure  
you start your day off right. 





ALL DAY BREAKS
Fuel up with fresh fruit, satisfy your sweet tooth with delectable  
baked goods, or conquer your craving for something savory with fresh  
seasonal crudités. Customize your snack break selections to suit any time of day! 



carrots,
28.00 lb

50.00 lb
4.00 each

46.00 lb

8.00 pp
40.00 dz
33.00 dz

43.00 dz
54.00 dz

54.00 dz

54.00 dz
51.00 dz
51.00 dz





+1.00

Bleu



CHEF’S BEST  
BOX LUNCHES
These lunches, expertly crafted by our culinary team, are chef tested and guest  
approved. Our out-of-the-box take on lunch delivers luscious local flavors,  
high quality ingredients and easily customized offerings that will  
please even the most particular palates.



10

, add protein to any salad

Garlic Herb Grilled Chicken Breast +5.00
Chimichurri Garlic Shrimp +7.00
Add a protein to any Farmer Salad

- Pick a sandwich or salad- 



PLATED MEALS
Fresh, house-made, and packed with the best local flavors, our premier array 
of innovative entrees are sure to impress your guests. Let our chefs  
make your meal memorable with a menu showcasing the  
finest ingredients in delectable dishes.



with

asparagus
relish.39.00

seasonal vegetable
and herb jus.











Maximum of 1000 guests



Bleu



Creole mustard, white chile con queso, spicy tomato and bacon jam or sun dried tomato and white
truffle aioli.

Cream cheese-vanilla bean, chocolate fudge or salted Bourbon Caramel.



Requires chef attendant, minimum 25 guests
Requires chef attendant, minimum 25 guests



Tobacco Onions



DESSERTS
Serve up a sweet ending to your event with our suite of showstopping desserts.  
These desserts are more than just a meal; they’re an event! Whether you’re in the 
mood for plated options or chef’s table service, we combine picture perfect  
presentation with dreamy desserts like fondue, sundaes and more. 



10.00 pp



BAR SELECTIONS
Catch up with your guests over an expertly crafted cocktail mixed to perfection by our 
bar staff. In addition to premium liquor, amp up your bar package with wine, premium 
and domestic beers.



Ask your catering sales manager for current 
selections on premium & domestic beer!



NON-ALCOHOLIC  
REFRESHMENTS
We offer a bevy of non-alcoholic beverages to quench thirsts with a  
culinary twist. Bright, refreshing fruit waters showcase unexpectedly  
delicious flavor combinations like Strawberry Jalapeno  
and Minted Watermelon. 
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NON-ALCOHOLIC REFRESHMENTS
Customize your event with the right beverage services

based on your group from the options below.

FRUIT INFUSED WATERS
Strawberry Jalapeno

Cucumber Lemon

Minted Watermelon

60.00 gallon

COFFEE AND TEA
Houston’s own Coffee Brewer’s JAVA 
PURA Coffee
Assorted Hot Teas
65.00 per gallon, per selection

MEXICAN HOT CHOCOLATE
Hot Chocolate infused with cinnamon  and 
Mexican Vanilla and topped  with fresh 
whipped cream
59.00 per gallon

ASSORTED  
SOFT DRINKS (12 OZ.)
Coke, Diet Coke, Sprite, Coke Zero 
3.50 each (on consumption)

BOTTLED WATER (12 OZ.)
Dasani  3.50 each (on consumption)

MINUTE MAID   
ASSORTED JUICES (10 OZ.)
Apple, Orange and Mixed Berry   
3.50 each

SPARKLING WATER (12 OZ.) 
Perrier  96.00 per case (24 per case)

SPARKLING WATER 
(1 LITER)
Acqua Panna   120.00 per case (12 per case)

ENERGY DRINKS
Powerade or Red Bull     
150.00 per case, per selection (24 per case)

SWEET ICED TEA
59.00 per gallon

LEMONADE
59.00 per gallon

WATER COOLER RENTAL 
100.00 per day

5 GALLON WATER JUG 
45.00 each
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We believe that every occasion should be extraordinary. It’s all about the food, and the thousands 
of details that surround it. Your dedicated Catering Sales Manager will partner with you to shape 

an experience that stands out. Together, we look forward to delivering The Levy Difference.

THE LEVY DIFFERENCE: 
THOUSAND DETAIL DINING

EXCLUSIVITY
Levy Restaurants is proud to be the exclusive provider 
of all food and beverage services at the George R. 
Brown Convention Center. As “a family of passion-
ate restaurateurs,” we seek to exceed your guests’ 
expectations by delighting them with delicious food, 
creatively presented by friendly, helpful staff in a 
fun-filled atmosphere. We also strive to exceed your 
expectations by making the event planning process 
simple, easy, and worry free for you.

Because we live the restaurant business every day, we 
are able to advise you on the most popular menu items 
and the most effective methods to ensure your guests 
fondly remember your event long after they have 
departed. To follow are some general guidelines to get 
you started on your event planning process.

SUSTAINABILITY AND MENUS
Levy Restaurants is proud to be the exclusive provider 
of all food and beverage services at the George R. 
Brown Convention Center. As “a family of passion-
ate restaurateurs,” we seek to exceed your guests’ 
expectations by delighting them with delicious food, 
creatively presented by friendly, helpful staff in a 
fun-filled atmosphere. We also strive to exceed your 
expectations by making the event planning process 
simple, easy, and worry free for you. Because we live 
the restaurant business every day, we are able to 
advise you on the most popular menu items and the 
most effective methods to ensure your guests fondly 
remember your event long after they have departed. To 
follow are some general guidelines to get you started 
on your event planning process.

MENU
Menu selections and other details pertinent to your 
function must be submitted to the Catering and Sales 
Department at least (30) days prior to the event date. 
Your Catering Sales Manager will assist you in select-
ing the exciting menu items and making arrangements 
to ensure your mostsuccessful event ever. Events over 
1,000 guests may require specialized menus and our 
culinary staff is happy to customize the perfect menu 
for your event.

PRICING AND GUARANTEES

Prices quoted in the menu do not include the 21% 
administrative fee or  8.25% sales tax, unless otherwise 
noted. Prices are subject to change without notice. 
Guaranteed prices will be confirmed (60) days prior to 
the event. A guaranteed number of guests/quantities of 
food is required (7) business days prior to the event 
date. (A business day is defined as Monday through 
Friday. Holidays and Weekends are excluded from 
receiving guarantees.) This guarantee must be 
submitted by noon. If the guarantee is not received, 
Levy Restaurants reserves the right  to charge for the 
number of guests/ quantities specified on the con-
tracted event order. Guarantees increased less than (7) 
full business days prior to an event will be subject to a 
minimum 10% surcharge on the price for each 
additional guest or increase. Any on-site increases will 
be subject to a 25% surcharge. Cancellations and 
reductions of guarantee are subject to full charges. 
Attendance higher than the guarantee will be charged 
the actual event attendance. Should attendance exceed 
the number specified in the final guarantee, Levy 
Restaurants will neither be responsible nor liable for 
serving these additional numbers, but will do so on a 
first come, first served basis as able. Client agrees that 
there will be no reduction in the Event Price if fewer 
than the guaranteed guests attend the event.

MINIMUM REQUIREMENTS
There is a $100.00 service fee for all orders under 25 
guests, additional service fee may apply.

OVERSET POLICY
Levy Restaurants will provide a 5% overage (maximum 
overset of 30 guests). There will be an additional $75 
charge for each over- set of 10 guests or each additional 
round of 10. This overset does not include food 
preparation but simply the additional staff to set and 
service additional place settings.

Groups of 25 or less are subject to a small group fee. Please contact your Catering Sales Manager with any questions.
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THE LEVY DIFFERENCE: 
THOUSAND DETAIL DINING

SERVICE STAFF
Guest - server ratio is 1 server per 20 guests for plat-
ed-meal functions, and 1 server per 50 guests at buffet 
functions. This is for service at rounds of ten or twelve 
guests. Rounds of less than ten guests or a request 
for additional staffing is subject to labor fees. Each 
additional staff is charged at a four-hour minimum of 
$225.00 per four-hour shift with each additional hour of 
$30 per hour.

EVENT TIMELINE
Prices are based on a two-hour meal period for break-
fast, lunch, and dinner service. Additional service time 
may be subject to additional fees. Event start or end 
times that deviate more than thirty minutes from 
contracted times may be charged additional fees. In 
order to provide the freshest food, we must limit buffet 
service to two hours.

CATERING CONTRACTS
A signed copy of the contract outlining all catering 
services must be returned to your Catering Sales 
Manager prior to the event before services will be 
confirmed or performed. The signed contract, terms, 
addendums and specified function sheets, constitute 
the entire agreement between Client and Levy Restau-
rants. Your Catering Sales Manager will outline the 
payment and contract process.

CANCELLATIONS
Any event cancelled within (30) days prior to the event 
will incur 100% of the estimated charges. Please note, 
for specialty menus or items, a longer window of 
cancellation may be necessary.

OUTSIDE FOOD AND BEVERAGE
No food or beverages of any kind may be brought into 
or removed from the location by either Client or Cli-
ent’s guests without our prior written approval. Your 
Catering Manager will instruct you if additional fees 
may be incurred.

BEVERAGE  SERVICES
We offer a complete selection of beverages to compli-
ment your event. Please note  that  alcoholic  bever-
age  services  are regulated by the Texas Alcohol and 
Beverage Commission (TABC). Levy Restaurants, as 
licensee, is responsible for the administration of these 
regulations: NO ALCOHOLIC BEVERAGES MAY BE 
BROUGHT ONTO THE PREMISES FROM OUTSIDE 
SOURCES; WE RESERVE THE RIGHT TO REFUSE 
ALCOHOL SERVICE TO INTOXICATED OR UNDER-
AGE PERSONS. NO ALCOHOLIC BEVERAGE CAN 
BE REMOVED FROM THE PREMISES. Levy Restau-
rants must supply all beer, wine and liquor and must be 
served by a Levy employed TABC Certified Bartender.

PAYMENT
We will not commence service without receipt of a 
NON-REFUNDABLE DEPOSIT in the amount of 75% 
of the estimated event price at least sixty (60) full cal-
endar days prior to the event, and the remaining 25% 
of the estimated event price at least (7) full calendar 
days prior to the event (collectively, the “Deposit”). 
Outstanding event price balances shall be paid within 
(30) full calendar days of the event, provided billing 
privileges have been previously approved in writing 
through the General Manager’s office. Client under-
stands that we will suffer  substantial harm if Client 
cancels the event. Accordingly, the deposit will be 
in  all cases NON-REFUNDABLE and deemed to be 
liquidated damages to compensate us for the loss due 
to Client’s cancellation. No interest will be payable to 
client on the deposit. Payment can be made in cash, 
certified check, wire transfers or by an authorized 
credit card. A major credit card is required to be on-file 
for all events. Card will be used to guarantee payment 
of any replenishment or new orders requested during 
an event. These charges will be billed to the credit card 
unless payment is received at the end of the event.

We believe that every occasion should be extraordinary. It’s all about the food, and the thousands 
of details that surround it. Your dedicated Catering Sales Manager will partner with you to shape 

an experience that stands out. Together, we look forward to delivering The Levy Difference.

Groups of 25 or less are subject to a small group fee. Please contact your Catering Sales Manager with any questions.




