OLENJACK’S

GRILLE

Ordering
3 Easy Ways to Order:

Call us: 817-226-2600
Cell: 817-876-8092
Email us: info@olenjacksgrille.com

We must have at least 24 hours notice for all catering and
delivery orders.

All menu pricing is per person unless otherwise stated.

Delivery

Delivery available for anyone within 15 miles. An 18%
service charge will be added to all delivered orders.

Payment

We accept cash, company checks &
MasterCard, Visa and American Express.

Beverages

Iced Tea $10.00/gallon
Freshly brewed champagne-infused
iced tea served with ice, lemon and sweeteners.

Coffee $10.00/half-gallon
Hot coftee is packed in disposable

thermal urns with sweeteners & cream.

Bottled Water
$1.00 each

Assorted Sodas
$1.50 each

Assorted Juice
$1.50 each

OLENJACK’S

GRILLE

Small Salads
Caesar $6.00

Romaine lettuce tossed with Caesar dressing,
croutons and parmesan cheese

Olenjack’s Greens $6.00

Mixed greens tossed with grape tomatoes, red onions
and tomato vinaigrette topped with candied pecans

Baby Spinach $6.00

Tossed with bacon, blue cheese crumbles, red onions,
grape tomatoes & blue cheese vinaigrette

Chopped $6.00

Chopped iceberg lettuce with bacon, red onions,
diced tomatoes, cucumbers, roasted corn
& choice of dressing.

Dressing choices: Ranch, Russian, Tomato Vinaigrette,
Creamy Avocado, Orange Vinaigrette, and
Blue Cheese Balsamic Vinaigrette

Soups

Tomato Basil $14/quart
Chicken & Rice $13/quart
Jalapeno Cream $17/quart
Turkey Chili $17/quart
Roasted Corn & Poblano $12/quart
Southwest Chicken Tortilla $13/quart
White Bean, Andouille & Arugula ~ $13/quart

Breads

Cornbread $5.00/dozen
Biscuits $5.00/dozen
Ciabatta $6.00/loaf
Zucchini Bread $5.00/dozen
Assorted Dinner Rolls $8.00/dozen



OLENJACK’S
GRILLE

Entree Salads

Caesar

Romaine lettuce tossed with Caesar dressing,
croutons and parmesan cheese with your choice of

Grilled chicken $10.00
Grilled shrimp $13.00
Chef Salad $10.00

Grilled chicken on a bed of romaine tossed with
bacon, feta cheese, carrots, sweet yellow onions
and cilantro.

Smoked Trout Cobb Salad $14.00

Smoked trout, avocado, bacon, cucumbers,
tomatoes, and cheese on top of romaine lettuce.

Tuna Salad $13.00

Grilled tuna tossed with avocado, tomato, jicama,
red onion, cucumber, green onion and cilantro

in an orange vinaigrette.

(cooked rare unless otherwise specified)

Olenjack’s Greens $10.00

Mixed greens with grape tomatoes, red onions
and candied pecans tossed in a tomato vinaigrette
with your choice of fried or grilled chicken.

Steak Salad $15.00

Grilled steak on top of mixed greens
with blue cheese crumbles, bacon, red onions
with tomato vinaigrette

Salmon Salad $14.00

Grilled salmon on top of mixed greens
with red onions, tomatoes and cucumbers
tossed in ginger soy vinaigrette
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Mini Sandwiches
Trayed $4.50/per sandwich

Your selection of mini sandwiches served on trays
with choice of side item.
Trayed desserts sold separately.

Pulled Pork

Grilled Chicken

Chicken Salad

Smoked Trout Spread

Tuna Salad

Smoked Turkey 8 American
Ham & Gruyere

Roast Beef & Cheddar

All mini sandwiches served on assorted kaiser rolls.

Side Item Choices

Fruit

Cumin Scented Potato Chips
Olenjack’s Greens

Mustard Potato Salad

Dessert Trays
Minimum Order of 2 Dozen
Chocolate Chip Cookies
Oatmeal Raisin Cookies

$12.00 dozen
$12.00 dozen

Brownies $14.00 dozen
Apple Cake $14.00 dozen
Zucchini Bread $14.00 dozen
Cheesecake Brownie Bar $16.00 dozen
Lemon Bars $16.00 dozen
Assorted Dessert Tray
An assortment of your two choices of baked items.
Mini (serves 8-10) $25.00
Small (serves 10-15) $37.00

Large (15-20) $65.00



OLENJACK’S
GRILLE

Boxed Sandwiches

Your sandwich selection with your choice of one side
item, one dessert, pickle & condiments packed in an
indivudual box.

Individually priced per sandwich.

Farmer’s Market Veggie $9.50

Portabellos, asparagus, yellow squash, zucchini,
red onion, tomatoes and avocado on wheat bread

Smoked Chicken $9.50

Smoked chicken breast, oven dried tomatoes,
lettuce and onion on wheat bread

Turkey with Gruyere $9.50

Smoked turkey, Gruyere cheese, lettuce, tomato
and onion on wheat bread

Ham with Cheddar $9.50

Ham, white cheddar, lettuce, tomato & onion
on white bread

Smoked Mahi Mahi $11.00

Mahi Mahi with honey mustard, lettuce,
tomato & onion on kaiser roll

Olenjack’s Club $10.00

Ham, turkey & bacon with Gruyere & American
cheeses, lettuce and tomato on white bread

Smoked Turkey with Avocado $9.50

Smoked turkey with avocado, lettuce & tomato
on wheat bread

Chicken Club $9.50

Chicken, bacon, Gruyere & American cheeses,
lettuce & tomato on wheat bread
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Roast Beef & Cheddar $9.50

Roast beef, turkey, American cheese, lettuce,
tomato & onion on white bread

Chicken Salad $9.50

Chicken salad with lettuce & tomato on a croissant

Grilled Tuna $13.00

Fresh tuna salad on wheat bread

Smoked Trout Spread $13.00

Smoked trout spread with mayo and green onions
on a croissant

Side Item & Dessert Choices

Sides

Fruit

Cumin Scented Potato Chips
Olenjack’s Greens

Mustard Potato Salad

Desserts

Chocolate Chip Cookie
Brownie

Apple Cake

Bread choices are wheat, white,
kaiser roll or croissant.



OLENJACK’S

Appetizers

Mini Tacos
Chicken
Ancho Pork
Shrimp
Smoked Sirloin

Crab & Salmon Cakes

with mustard sauce
Grilled Shrimp Cocktail

Ahi Tuna on Wonton Crisps

with sesame dressing
Cumin Scented Quail

Lamb Lollipops
3 oz. lamb chop with

honey peppercorn demi

Grilled Satays
Chicken
Beef
Shrimp

Fried Calamari Skewers
with tomato broth

Oyster Ceviche Shooters

Seasonal Item
Shrimp Ceviche Shooters

Texas Oyster Shooters

fried and served on top of bacon &
chorizo relish (Seasonal Item)

Tomato & Mozzarella Bruschetta

Smoked Chicken Wings

with tabasco honey mustard

GRILLE

$1.50 each
$1.50 each
$2.00 each
$2.00 each

$2.50 each

$2.25 each

$3.50 each

$3.00 each

$6.00 each

$1.25 each
$2.00 each
$2.25 each

$1.00 each

$1.75 each

$2.25 each

$1.75 each

$1.25 each

$.75 each

OLENJACK’S

Appetizers
Chips & Choice of Dip

Guacamole

Smoked Salsa

Queso

Smoked Trout Dip
Tortilla Chicken Rolls

Tenderloin Bruschetta

Baby Back Ribs

with espresso glaze
Chicken Ravioli
Quail Skewers
Tamale Cakes

Black Bean Cakes

with avocado salad

Minimum order of 24 pieces

Assorted Cheese Platter with Crackers

Small/Serves 15-20
Large/Serves 30-40

Vegetable Platter

GRILLE

$14.00/pint
$8.00/pint
$12.00/pint
$16.00/pint
$1.00 each
$3.00 each

$2.00 each

$1.50 each
$3.00 each
$1.75 each

$1.25 each

$45.00
$65.00

Seasonal vegetables with homemade ranch

Small/Serves 15-20
Large/Serves 30-40

Fresh Fruit Platter

Platter of seasonal fruits

Small/Serves 20-25
Large/Serves 30-40

$30.00
$50.00

$40.00
$60.00



OLENJACK’S

GRILLE

Entrees

Your entree selections include your choice of two sides.

Ancho Pulled Pork $12.00

Slow cooked pork with ancho chile rub

Beef Brisket $14.00

Slow roasted smoked beef brisket

Pork Ribs with Espresso Glaze $19.00

Baby back ribs smoked & slow cooked
then grilled & brushed with espresso glaze

Chicken Pasta $16.00

Penne pasta tossed with sauteed chicken,
roasted mushrooms, caramelized onions,
jalapenos, garlic & fontina cheese

Grilled Chicken Breast $16.00

Served with garlic herb butter sauce

King Ranch Chicken Breast $16.00

Chicken breast topped with spicy tomato
sauce and crispy corn tortilla strips

Beef Tenderloin $32.00

Grilled beef tenderloin with garlic demi glaze

Stuffed Chicken Breast $17.00

Chicken breast stuffed with cornbread & andouille
sausage served with pecan rosemary butter sauce
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Iexas Cioppino $20.00

Seafood stew with shrimp, mussels,
clams & calamari in a spicy tomato broth

Grilled Salmon $21.00

Served with a citrus butter

Mahi Mahi $18.00

Topped with pancetta & caramelized
onions and a tabasco butter sauce

Molasses Rubbed Roasted Chicken $16.00

Roasted Pork Loin $18.00
with apple demi
Grilled Shrimp Skewers $17.00

Basted with citrus butter

Shrimp Pasta $17.00

with a roasted garlic, basil,
tomato and butter sauce, served
with angel hair pasta

Entree Side Items
Mashed Potatoes

Sweet Potato Polenta

Grilled Squash & Zucchini
vanilla Brown Sugar Yams
Cheddar & Smoked BaconGrits
Mustard Greens

Glazed Carrots

Roasted Cream Corn



