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Catering Menu

Texas Spud and Salad - $8

Baked potato with sour cream, cheese, bacon bits, chives and butter. Fresh mixed salad with dressing  

Old West Chili Dinner (specify regular or spicy) - $8

Meaty chili with beans, Fritos, onions, jalapeños and cheese

Brown Bag Lunch - $8

Your choice of Sandwich OR Wrap in a variety of Ham & Cheddar, Turkey & Swiss, or Roast Beef & Provolone 

Also includes chips, apple, condiment, and home baked cookie

On The Trail Hamburgers and Hot Dogs - $10

Hamburgers, hotdogs, lettuce, pickles, onions, tomatoes, cheese, chips or potato salad, and condiments 

Fiesta Taco Bar - $10

Taco shells, taco meat, cheese, lettuce, onion, tomatoes, rice, beans, chips, salsa, and jalapeños 

Add guacamole for $1pp

Rattlesnake and Tumbleweed Spaghetti and Meat Sauce - $10

Spaghetti, meat sauce, garlic bread, and tossed green salad

Paradise Salad- $12

Your choice of ONE of the following salads; all include mixed greens with diced chicken

Tropical Salad ~ pecans, mandarin oranges, tomatoes, croutons, raspberry vinaigrette dressing 

Greek salad ~ olives, feta cheese, onions, tomatoes, peppers, croutons, and special Greek dressing

South of the Border salad ~ black beans, cheese, corn, tomatoes, onions, cilantro, served with chipotle ranch dressing

Add $1 if you prefer beef instead of chicken

Add $2 for beef and chicken
Wild West Chicken Sandwiches - $12

Grilled chicken breast on a bun with lettuce, tomatoes, onions, cheese, and condiment 

Flavorful ranch beans, and chips or potato salad

MD Resort’s Chicken Monterey - $12

Southwest style chicken casserole, rice, beans, and tossed salad

Cowboy’s Trail Steak and Gravy Dinner - $12

Chopped steak, mashed potatoes, brown gravy, vegetable of the day, salad, and rolls

Fisherman’s Delight - $12

Fried catfish, hushpuppies, French fries, coleslaw, tarter sauce and cocktail sauce 

Quick Draw Chicken Dinner - $14

Seasoned chicken breast (specify your choice of spicy or mild), mashed potatoes, vegetable of the day, salad, and rolls

Big Tex Lasagna - $15

Meat lasagna with garlic bread and fresh salad

Buffalo Burger $15

½ lb Buffalo Burger, bread, lettuce, tomatoes, pickles, chipotle mayo sauce, jalapeños,

Ranch beans, and your choice of chips or potato salad

Mama’s Chicken Alfredo - $16

Chicken Alfred with vegetables, fettuccini, green salad, and garlic bread

Tex Mex Beef or Chicken Fajitas - $16

Beef or chicken fajita meat, corn tortillas and flour tortillas, rice, beans, sour cream, cheese, jalapeños, chips and salsa 

Add $1pp if you want Beef and Chicken combo

Add $1pp for Guacamole

Texas BBQ Dinner - $16

Sliced Brisket, BBQ sauce, home style potato salad, Texas flavorful ranch beans, pickles, onions, peppers, and rolls

Add Chicken or sliced Sausage for $1pp

Or for a 3-meat BBQ dinner add $2pp  

Cow Poke Beef Dinner - $25

Tender slow simmered roast with potatoes, onions, carrots, salad, and rolls

Cowboy Fancy Chicken Dinner - $25

Mushroom Stuffed Chicken Breast on a bed of seasoned rice; comes with salad, garlic toast, and vegetable of the day
Tombstone Stuffed Pork Chop Dinner - $25

Stuffed South Western Style Pork Chop, mashed potatoes, salad, garlic toast, and vegetable of the day
Cattleman’s Steak Dinner - $25
12 oz. Very Tender aged Ribeye Steak with baked potato, salad, garlic toast, and vegetable of the day
Uptown Cowboy Dinner - $25
Two Shrimp Skewers served on a bed of herbed rice (12 shrimp total; choice of being served seasoned with garlic or without)

Salad, garlic toast, and vegetable of the day
Trail Bird Dinner - $25
Bacon Wrapped Quail Breasts (3), baked potato or mashed potatoes, salad, garlic toast, and vegetable of the day

Holiday Menu - $37

Smoked turkey breast and smoked ham, homemade cornbread dressing, giblet gravy, green beans, 

Scalloped potatoes, dinner rolls, and cranberry sauce

All meals served with your choice of lemonade, ice tea or both.

Add the following to any meal 
$1 per person for coffee or hot tea; .50 for Iced Rasberry or Peach Tea 

$2 per person for bottled water and/or a variety of soft drinks

$2 per person for Baked Potatoes

$7 per skewer of Shrimp
Breakfast Menu

Breakfast Casserole $10

Your choice of one of the following:

Farmer’s breakfast casserole ~ eggs, ground sausage, peppers, onions and potatoes

Mexican Style Corn Bread Casserole ~ sausage, eggs, jalapeño, onions, and served with salsa 

Eggs Florentine ~ variety of cheeses, spinach and eggs 

Includes fresh fruit, coffee and orange juice

Build Your Own Breakfast Burrito Bar $12

Scrambled eggs, cheese, flour tortillas, sausage, jalapenos, refried beans, hash browns, onions, tomatoes, sour cream, and salsa

Includes coffee and orange juice

Dee’s Ultimate Omelet Bar $15

Omelets made to order with your choice of bacon, sausage, ham, cheese, mushrooms, onions, peppers, tomatoes, jalapeños, & spinach.

Or have your eggs cooked to order however you like: scrambled, sunny side up, or over easy

Also create your own specialty pancake such as blueberry, applesauce, cinnamon, or strawberry  

Includes orange juice, coffee, toast, syrup, butter, and a variety of jellies 

Breakfast Options

Must be added when placing order
Variety of mini muffins for $1pp

Biscuits and gravy for $2pp

Sliced ham, bacon or sausage patties for $1pp

Refried beans and flour tortillas $1pp

Jalapeño Cheese Grits $1pp

Oven baked French Toast with special sauce cinnamon and pecans $2pp

Also see fruit trays and other items from our appetizer menu




*Chocolate Fountain
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Appetizers

Choose 4 Items for $12.00 Per Person

(Any one item may be added to a meal for $4 per person)
A variety of pinwheels including: Ham & Cheddar, Turkey & Swiss, Roast Beef & Provolone

Guacamole, Chips and salsa

Queso, Chips and salsa

Meatballs with your choice of BBQ Sauce or Hawaiian Glaze

Spinach Artichoke Dip with Chips

Lil Smokies in BBQ Sauce or Hawaiian Glaze

Buffalo Chicken with Celery and Ranch Dip

Chicken Nuggets and Dipping Sauces – Ranch, Honey Mustard, or BBQ 

Variety of Taquitos (chicken, beef and cheese) with Salsa for dipping

Party Trays

Serves 20-24 People
Variety of Vegetables with Ranch Dip - $39

Relish Tray with a variety of olives, pickles, peppers $39

Array of in-season Fruit - $49

Assortment of Cheeses and in-season fruit served with crackers $69

Selection of Meats and Cheeses with rolls, spicy mustard and ranch dressing - $69

Chicken salad sandwiches made with pecans and pineapple $59

Individual Desserts

New York Style Cheese Cake $4

A Slice Of Heaven Chocolate Cake $4

Pecan Pie $4

Strawberry Short Cake $5

Desserts Trays

Serves 20-24 people

Choice of chocolate, vanilla, Oreo cookie or amaretto pudding $17

Cookie Tray - $25

Brownies - $29

Apple or Peach Cobbler - $29

¼ Sheet Cake $29

Variety of hand dipped chocolates $77

Approx 20 Hand dipped chocolate strawberries (in season) $59 or 60 for $149  

MD Resort is here to make your event carefree. If you have any questions, have any special requests, or would like to place an order just give us a call. We are here to help. Our professional meeting planners can help with every aspect of your event. Whether you just want us to handle the food or handle every detail of your event so that you may sit back and relax, give us call!

*All catering prices are per person based (unless otherwise noted) and include paper plates, cups, meal kits, condiments and all equipment necessary to make your event successful. Minimum catering order is $250. If your order does not total $250 min please request a quote. Tax and 20% Gratuity will be added to all food service. Dinners are served buffet style with disposable plates and forks. Plated dinners may be arranged for an additional fee. MD Resort does not allow outside catering.  Child pricing is as follows: Age 3 and under FREE, Ages 4-8 half price, Age 9 and up full price. Final catering numbers must be turned in 21 days prior to the event and all items must be paid in full at that time. 

MD Resort reserves the right to inspect and control all events and private functions that it services or are held on our property. Any damages to MD Resort or MD Resort property will be charged accordingly. MD Resort shall not assume reponsibility for the damage or loss of personal property and/or equipment.  On catering offsite there is a delivery fee of $50 within 25 miles. Over 25 miles an additional fee will apply.  
We look forward to hearing fom you,

The MD Resort Catering Team

innkeeper@mdresort.com 

817-489-5150
Package Includes:


Chocolate fountain rental


Wooden skewers


Your choice of milk chocolate or dark chocolate


Up to 2 hours of chocolate dipping time


One chocolate fountain attendant to set up, maintain and tear down the fountain


Additional fountain time is $25 for every ½ hour


Small plates and napkins


We do not rent our chocolate fountain separately. Package is all-inclusive.


Choose any 5 of the following: angel food cake, marshmallows, pretzels, bananas, pineapple, Vanilla Wafers, or potato chips





Optional Items:


Add .25 cents per person for each item below (in season)


Oreo Cookies, maraschino cherries, cantaloupe, honeydew melon, apple, dried apricots, caramels, grapes, kiwi, or strawberries.





*Chocolate fountain rental package is $250 plus $2.50 per person








Your Caterer for Weddings ~ Meetings ~ Corporate ~ Retreats ~ Parties ~ Picnics ~ Reunions and more!
*All catering prices are based per person (unless otherwise noted).  Tax and 20% Gratuity will be added to all food service.

Contact us for all your catering needs at MD Resort 817-489-5150 innkeeper@mdresort.com   www.mdresort.com                              
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