
Consumer Advisories: Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Menu and beverages prices listed are Prior to State Sales Tax and 22% service charge.

CLASSIC BUFFET
Salad Selection – Choose 1

LRC House Salad - Mixed greens with cherry tomatoes, 
onions, candied pecans, sliced strawberries, and bleu 
cheese crumbles tossed is a sherry vinaigrette

TC House Salad - Mixed greens with tomatoes, onions, 
cheese, and croutons

Ceasar Salad - Romaine lettuce tossed in a house 
made creamy Ceasar dressing topped with shredded 
parmesan and fresh croutons

Pasta Selection – Choose 1
*All pastas can be made vegetarian

Spicy Chicken Diavlo - Cavatappi pasta tossed in 
our creamy diavlo sauce with chicken, spinach, and 
Parmesan cheese.

Chicken Carbonara - Cavatappi pasta, spinach, and 
bacon tossed in our carbonara sauce

Cowboy Mac & Cheese - Blackened chicken, smoked 
bacon, and Cavatappi pasta tossed in our smoked 
cheddar cheese cream sauce and baked 
with Parmesan dust

Braised Short Rib Pasta - Beef short ribs slowly 
braised in red wine with crimini mushrooms, 
caramelized onions, and a creamy demi-glace sauce 
and Cavatappi pasta

Entrée Selection – Choose 1
 
Chef Thomas Chicken - Sautéed chicken breasts, fresh 
sautéed crimini mushrooms, and tomato relish topped 
with our lemon butter cream sauce

Atlantic Salmon - Fresh-cut Atlantic salmon pan seared 
topped with our lemon butter cream sauce and  
cherry tomato relish

Bruschetta Chicken - Pan seared chicken medallions 
topped with fresh tomato, basil and balsamic vinegar 
topped with shredded parmesan

Smoked Beef Brisket - Slow & low braised brisket 
thinly sliced brisket served with a side of BBQ au jus 
and a basket of toasted buns

BBQ Pulled Pork - Slowly smoked pulled  
pork with BBQ sauce

Blackened Tilapia - Topped with cherry tomato basil 
relish with a balsamic glaze

Side Selection – Choose 2

Creamy mashed potatoes
Rosemary Roasted Potatoes
Sautéed green beans
Grilled Asparagus
Cole Slaw

French Fries

BUFFET OPTIONS

TEQUILA COWBOY PITTSBURGH CATERING MENU

ULTIMATE BUFFET
Salad Selection – Choose 1

LRC House Salad - Mixed greens with cherry tomatoes, 
onions, candied pecans, sliced strawberries, and bleu 
cheese crumbles tossed in a sherry vinaigrette

TC House Salad - Mixed greens with tomatoes, onions, 
cheese, and croutons

Caesar Salad-Romaine lettuce tossed in a house made 
creamt Caesar dressing topped with fresh croutons and 
shredded parmesan cheese

Pasta Selection – Choose 1
*All pastas can be made vegetarian

Spicy Chicken Diavlo - Cavatappi pasta tossed in 
our creamy diavlo sauce with chicken, spinach, and 
Parmesan cheese.

Chicken Carbonara - Cavatappi pasta tossed in our 
carbonara sauce. 

Cowboy Mac & Cheese - Blackened chicken, smoked 
bacon, and Cavatappi pasta tossed in our smoked 
cheddar cheese cream sauce and baked 
with Parmesan dust

Braised Short Rib Pasta - Beef short ribs slowly 
braised in red wine with crimini mushrooms, 
caramelized onions, and a creamy demi-glace sauce 
and Cavatappi pasta

Entrée Selection – Choose 2

Chef Thomas Chicken - Sautéed chicken breasts, fresh 
sautéed crimini mushrooms, and tomato relish topped 
with our lemon butter cream sauce

Atlantic Salmon - Fresh-cut Atlantic salmon pan seared 
topped with our lemon butter cream sauce and 
cherry tomato relish

Bruschetta Chicken - Pan seared chicken medallions 
topped with fresh tomato, basil and balsamic vinegar 
topped with shredded parmesan

Smoked Beef Brisket - Slow & low braised brisket 
thinly sliced brisket served with a side of BBQ au jus 
and a basket of toasted buns

BBQ Pulled Pork - Slowly smoked BBQ pulled 
pork with BBQ sauce

Blackened Tilapia - Topped with cherry tomato basil 
relish with a balsamic glaze

Grilled Sirloin - 10oz Certified Angus Beef Sirloin 
grilled to your choice

Short Rib - Boneless beef short ribs slowly braised in 
red wine and served over caramelized onions in a red 
wine demi-glaze sauce over pierogies

ULTIMATE BUFFET CONTINUED

Side Selection – Choose 2

Creamy Mashed Potatoes

Rosemary Roasted Potatoes

Sautéed green beans

Grilled Asparagus

Cole Slaw

French Fries

ADDITIONAL ADD-ONS

Desserts

Mini Assorted Cheesecakes

Assorted Brownies & Cookies

Consumer Advisories: Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Menu and beverages prices listed are prior to State Sales Tax and 22% service charge.


