
VASOS 
PARTY ROOM 

281.242.8585 
 
 

Rehearsal Dinners 
Corporate & Social Gatherings 
Business Meetings & Seminars 

Reunions 
Birthdays 

Anniversaries 
Holiday Celebrations 

Religious Celebrations 



Party Room Information 
 
 

Enjoy your gathering in a private room.  A minimum of 20 guests 
is required.  Party Room can accommodate up to 55 guests.   
For larger events talk to Frank for the possibility of renting the 
restaurant.  A $100.00 non-refundable deposit is required.  
Waiters, Bartenders and Bussers are available. 
A 15% service charge is added to your final bill.  In some 
situations a police officer(s) will be hired to police your event.  
Vasos can provide décor to accent your theme or arrangements 
can be made to have your representative provide and set up 
décor. All items left will be disposed of after event.  Vasos can 
arrange cakes and specialty bakery items- if you prefer to 
provide your own, please provide plates, forks & napkins or we can 
provide these items at a cost of $1.25 per quest. 



VASOS BAR-B-Q 
 
All Bar-B-Q selections are served buffet style and include 
bar-b-q sauce, beans, potato salad, cole slaw, pickles, 
onions, peppers, jalapenos, bread, iced tea & water 
 
ROPER   $9.95 
Beef Brisket & Link Sausage 
WRANGLER  $10.95 
Beef Brisket, Link Sausage & Bar-B-Q Chicken 
TRAIL RIDER  $11.95 
Beef Brisket, Link Sausage & Pork Ribs 
RANCHER   $12.75 
Beef Brisket, Bar-B-Q Chicken & Pork Ribs 
CATTLE BARON $14.25 
Beef Brisket, Link Sausage, Bar-B-Q Chicken & Pork Ribs 
 
Additional Items 
        Sub    Add 
Mesquite Grilled Chicken Breast  $1.75  $2.50 
Green Beans       n/c   $1.00 
Kernel Corn       n/c   $1.00 
Cucumber Salad     $ .75   $1.25 
Mexican Rice     $ .75   $1.25 
Jalapeno Corn     $ .75   $1.25 
Chips & Roasted Salsa       $2.75 
Chile & Chile con Queso      $3.95 
Chocolate Chip Cookies   $9.99 per dozen 
Brownies (Texas Size)   $2.75 each 



VASOS CANTINA 
Served buffet style and includes Iced Tea & Water 
 

Beef & Chicken Fajitas, Charro-Beans, Mexican Rice,  
Flour Tortillas, Grilled Onions & Peppers, Guacamole 
Grated Cheese, Sour Cream, Pico de Gallo, Jalapenos, 
Chips & Roasted Salsa   $13.95 
 
 
Additional Items 

 Sub    Add 
Jalapeno Corn     $ .75   $1.25 
Chile con Queso        $2.25 
Pork Ribs         $2.50 
Tamales (2 dozen min.)   $17.50 per dozen 
Frijoles ala Charra    $1.25  $2.25 
(authentic Mexican beans made with pork & sausage) 
Menudo Soup (cup)    $2.75  $3.25 
( traditional Mexican spicy stew) 
Tortilla Soup (cup)    $2.25  $2.75 



VASOS RISTORANTE 
All selections are served buffet style and include Iced Tea & Water 
 
Spaghetti with Meatballs, Salad, Rolls, Butter & Parmesan Cheese $9.75 
 
Spaghetti with Meat Sauce, Salad, Rolls, Butter & Parmesan Cheese $9.25 
 
Lasagna, Salad, Rolls, Butter & Parmesan Cheese  $10.25 
 
Chicken Parmesan (oven baked & breaded) with Mama’s Tomato Sauce, 
Pasta, Salad, Rolls, Butter & Parmesan Cheese  $12.95 
 
Trancia der Salmone alla Griglia (grilled salmon steak with broccoli) with 
Mixed Green Salad, Rolls, Butter & Parmesan Cheese  $22.50 
 
Pollo ai Funghi (breast of chicken with mushroom & mashed potatoes) with 
Mixed Green Salad, Rolls, Butter & Parmesan Cheese  $16.50 
 
 
 
 
Additional Items 
 
Minestra di Verdura (minestrone soup)   $2.75 
Insalata di Cesare (Caesar salad)   $1.75 (as a substitute) 
Calamari fritti al Pomodoro Piccante   $3.75 
(fried calamari with spicy marinara sauce) 



VASOS GREEK KITCHEN 
All selections are served buffet style and include Iced Tea & Water 
 

Oven Baked Chicken with Greek Style Oven Potatoes,  
Greek Salad, Rolls & Butter    $9.95 
 
Mousaka-Greek Eggplant Casserole with ground beef and potato & 
topped with béchamel sauce, Greek Salad, Rolls & Butter  $10.25 
 
Pastichio- Greek Lasagna made with pasta, ground beef and spices 
& topped with béchamel cream sauce, Greek Salad,  
Rolls & Butter  $10.25 
 
Souvlaki- Grilled Chicken Kabobs, Greek Style Oven Potatoes, 
Greek Salad, Rolls & Butter  $12.95      (beef) $16.95 
 
 
 
Additional Items    Sub   Add 
Horiatiki Salad (village salad)  $1.95  $2.95 
(cucumber, tomato, onion & bell pepper slices mixed in our famous 
Greek dressing and garnished with feta cheese) 
Tarama      $13.95 per pint 
(Greek caviar dip with baked pita bread) 
Tsadziki      $ 9.95 per pint 
(Greek yogurt & cucumber dip with baked pita bread) 
Tiropita (2 dozen minimum)   $20.00 per dozen 
(Greek feta cheese triangles in phyllo) 
Spanakopita (2 dozen minimum)  $20.00 per dozen 
(spinach & feta cheese rolled in phyllo) 



GOURMET MENU 
All selections are served buffet style and include Iced Tea & Water 
 
Grilled Chicken Breast topped with sautéed spinach & feta cheese 
and served with Mixed Green Salad, Rosemary New Potatoes,  
Green Beans, Homemade Dressing, Rolls & Butter  $14.75 
 
Grilled Chicken Breast topped with crawfish, shrimp, mushrooms  
& spinach in a Monterey-Jack cheese sherry wine sauce- served 
with Garlic Mashed Potatoes, Mixed Green Salad,  
Homemade Dressing, Rolls & Butter  $19.95 
 
 
 
Additional Items 
 
Angus Rib-Eye Steak, Chicken Fried Steak or Chicken,  
Oven Baked Stuffed Pork Chops, Mesquite Grilled Chicken Breast, 
Hawaiian Chicken, Holiday Menu & Holiday in Texas Menu 
Hor D’Oeuores are also available 



VASOS BREAKFAST CAFÉ 
 
Breakfast Buffet: 
Scrambled Eggs, Country Potatoes, Bacon, Sausage, Biscuits, 
Gravy, Tortillas, Jelly, Roasted Salsa, Coffee & Orange Juice $11.50 
 
 
Continental Breakfast: 
Assortment of Muffins, Danish, Bagels & Croissants served with jelly, 
butter, cream cheese, coffee & orange juice $9.50 
 
Huevos Rancheros Taco Bar: 
Scrambled Eggs, Grated Cheese, Country Potatoes with Bacon or 
Sausage rolled in a fluor tortilla served with homemade pico de gallo & 
roasted salsa, coffee & orange juice $10.50 
 
Extras: 
Fresh Fruit   $2.95 
Milk    $1.75 
Yogurt   $2.50 
Canned Soft Drinks $1.25 
Bottled Water  $1.50 



VASOS BAKERY 
 
FRESH BAKED PIES 
Pecan, Apple, Cherry, Blackberry, Lemon Merange, Coconut Creame, 
Lemon Chess, Chocolate Merange, Chocolate Cake, Carrot Cake & Pumpkin 
 $3.25 per guest   $4.75 with ice cream 
 
FRESH BAKED COBBLER 
Peach, Apple, Cherry, Blueberry & Blackberry 
 $19.75 Cobbler Pie (serves 6 – 8) 
 $93.75  Pan (serves 45 – 50) 
 $185.25 Full Pan (serves 90 – 100) 
    Included china & flatware 
 
ICE CREAM 
 $1.50 per scoup 
 
ITALIAN CRÈME CAKE 
 $3.75 per slice 
 
BROWNIES (TEXAS SIZE) 
 $2.45 each 
 
NEW YORK STYLE CHEESECAKE 
 $3.95 per slice 
 
CHOCOLATE CHIP COOKIES 
 $9.99 per dozen 
 
PECAN PIE SQUARES 
 $17.50 per dozen (4 dozen minimum) 
 
LEMON BARS or CHEESECAKE BARS 
 $17.50 per dozen (4 dozen minimum) 



BAKLAVA 
 $19.50 per dozen (3 dozen minimum) 
 
KOURAMBIEDES (wedding cookies) 
 $19.50 per dozen (3 dozen minimum) 
 
MELOMAKARONA 
Cookies made with orange, cinnamon, honey & walnuts 
 $19.50 per dozen (3 dozen minimum) 
 
GALAKTOBOUREKO 
Creamy custard topped with flaky phyllo and honey sauce and 
sprinkled with fresh ground cinnamon 
 $35.75 (12 – 14 servings) 
 
KOULOURAKIA 
Sugar Cookies $19.50 per dozen (3 dozen minimum) 
 
RICE PUDDING 
Traditional Greek rice pudding topped with fresh ground cinnamon 
 $29.50 (10 servings) 



BEVERAGE/ BAR SERVICE 
 
Lemonade or Punch   $ 9.75 per gallon 
 
Canned Soft Drinks  $   .95 per can 
Vasos Bottled Root Beer  $  1.50 per bottle 
Coffee    $18.50 per urn 
 
BEER 
Domestic    $2.50 per bottle 
Imported    $2.75 per bottle 
Keg     $150.00  
 
WINE/CHAMPAGNE/LIQUOR 
Talk to Frank 

 
Margarita Machine, Bar & Bartender available 


