
 

STEPHAN IE DAV IS  —  EVENT MANAGER 
SDAVIS@ROCKETFARMRESTAURANTS.COM     TEL. 470. 990. 1100 

 



 

 
 

FAM ILY STYLE MENU 

$66  per  per son  

BISCUITS FOR THE TABLE 

APPETIZERS 

choose two, share for the table 

 

SEASONAL FARM SALAD, local greens, seasonal produce 

CRISPY CHICKEN TACOS, American cheese, arbol chile sauce 

DEVILED CRAB CAKES, herb salad 

CLASSIC REMOULADE SALAD, jimmy’s gulf shrimp, old bay, tarragon  

WOOD ROASTED GULF OYSTERS, smoked jalapeno or parmesan garlic  

SOTX STYLE PEEL & EAT SHRIMP, cocktail, remoulade 

 

ENTRÉES 

choose two, share for the table  

 

FRIED CHICKEN, green harissa, honey sambal, oyster mayo, pickles                                 

(add FRIED SHRIMP, $10 supplement per person) 

REDFISH ON THE HALFSHELL, ancho chile, brown butter, pecans 

MINI PHARMACY BURGER PLATTERS 

WOOD GRILLED STEAK, chimichurri 

 

Vegetarian selection available upon request  

 

SIDES 

choose two, share for the table 

 

KIMCHI & COLLARDS 

FRENCH FRIES, smoked oyster mayo 

MAC & CHEESE, garlic, jalapeno 

SEASONAL VEGETABLE 

 

DESSERT 

served individually 

 

CHOCOLATE BREAD PUDDING 

 



 

 
RECEPT ION MENU 

 
 
 
 

FOR PRICING AND MORE INFORMATION, PLEASE INQUIRE:  

TEL. 470. 990. 1100      EVENTSHOUSTON@ROCKETFARMRESTAURANTS.COM 

 

Please keep in mind La Lucha is a seasonal kitchen, therefore some menu items may change by the time your event takes place. Please 

check in with the Event Manager regarding the most current seasonal items and dessert. Thank you!  

HORS D’OEUVRES  

Minimum order is 2 dozen per item, no exceptions  

FRIED SHRIMP, remoulade ..................................................................................................................................... 48/dozen 

MINI PHARMACY SLIDERS,  cheese, pickles, lettuce, tomatoes .......................................................................... 54/dozen 

MINI CRISPY SHRIMP TACOS, American cheese, spicy arbol chile ..................................................................... 46/dozen 

FRIED CHICKEN LOLLIPOPS, sambal, honey ...................................................................................................... 42/dozen 

HONEY BUTTER CHICKEN BISCUITS ................................................................................................................ 48/dozen 

DEVILED EGGS, popcorn shrimp, pickled relish .................................................................................................... 48/dozen 

BLUE CRAB FINGERS, tarter sauce, old bay .......................................................................................................... 52/dozen 

GULF COAST CAMPECHANA, gulf shellfish, avocado ........................................................................................ 39/dozen 

CAJUN CAVIAR & BLINIS, crème fraiche ............................................................................................................. 48/dozen 

TUNA TOSTADA,  morita mayo, cucumber, serrano ............................................................................................... 45/dozen 

SHRIMP COCKTAIL, remoulade, lemon ................................................................................................................. 39/dozen 

GULF COAST OYSTERS ON THE HALF SHELL, cocktail sauce, mignonette, horseradish, lemon ..................... 42/dozen 

OAK ROASTED OYSTERS, smoked jalapeno or parmesan garlic .......................................................................... 48/dozen 

 
 

DESSERT SELECTION 

SOFT SERVE................................................................................................................................................................... 8 PP 
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