everything brought to your table at once

Pick THREE or Pick FOUR
Soup
Louisiana Seafood Gumbo . Lobster Bisque . Soup du Jour

Petite Salad

Texas Hot Chicken Sandwich

House Salad . Caesar Salad . Wedge Salad
unlimited trips to the buffet

Salad Bar and Cup of Soup
PCOH Buffet

Sandwich

tangy hot sauce coated fried chicken breast | apple vinegar vegetable
slaw | pretzel bun

Texas Hot Chicken . Petroleum “Club” . Smoked Salmon

Duck Confit Baguette

Sweet Treat

cherry reduction | red onion | garlic aioli | alfalfa sprouts |
rustic french baguette

Double Chocolate Pecan Brownie . Strawberry Cheesecake Cupcake

salad bar | hot buffet | cup of soup | prime rib

IT IS OUR PLEASURE TO CREATE ANY SPECIAL MEAL REQUEST

Crab Cake
jumbo lump crab meat | hollandaise sauce

Spinach & Artichoke Dip

House Salad (V) (GF)

Gulf Coast Mushrooms (GF)

romaine bundle | aged parmesan crisp |
herb croutons | classic caesar dressing

Oysters Manuel
lightly breaded sautéed oysters |
spicy cajun lime sauce

mixed greens | turkey | ham | avocado |
hardboiled egg | tomatoes | carrots |
blue cheese crumbles | choice of dressing

Grilled Chicken Caesar Salad
sliced grilled chicken | romaine lettuce |
parmesan cheese | herb croutons |
classic caesar dressing

Avocado Delectable (GF)
iceberg lettuce | avocado | lump crab meat |
hardboiled egg | tomatoes | choice of dressing

Grilled Roast Beef Panini
Smoked Salmon Sandwich

The Wildcatter Burger
all fork and knife entrees comes with a trip to the salad bar and one side

cup bowl

Lobster Bisque

cup bowl
lobster garnish topping | splash of cognac

Louisiana Seafood Gumbo

cup bowl
fresh fish | baby shrimp | hardy vegetables | white rice

sides: vegetable of the day, sautéed spinach, potatoes au gratin,
creamy mashed potatoes or house fries

Gulf Coast Snapper (GF)

[choice of grilled, blackened or pan seared]
lemon butter sauce

Southwest Blackened Shrimp Salad (GF)

[choice of grilled or fried]
cocktail sauce | tartar sauce

romaine lettuce | red onion | roma tomatoes | avocado |
grilled corn | queso fresco | pico de gallo |
cilantro lime agave vinaigrette

Herb Marinated Airline Chicken Breast( GF)

House Made Dressings:
ranch, blue cheese, thousand island, italian,
classic caesar, house special blend and oil/vinegar

roasted garlic cream sauce | microgreens
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Add Crab Meat

Classic Burger
in house ground tenderloin | lettuce | tomato | onions | pickles |
mustard | mayonnaise | ketchup | brioche bun

sherry au jus

Mushroom Ravioli (V)

COMPLETE YOUR LUNCH WITH
PCOH SPECIAL BLEND COFFEE AND DESSERT

Filet Mignon (7 oz) (GF)
bordelaise sauce

Add Shrimp

house special wildcatter sauce | in house ground tenderloin |
cheddar cheese | lettuce | tomato | caramelized onions | pickles |
mustard | brioche bun

additional burger toppings
american cheese, swiss cheese, blue cheese, avocado, bacon,
sautéed mushrooms, grilled onions or grilled jalapeno

Gulf Shrimp (GF)

Cobb Salad (GF)

toasted sliced bread | layers of turkey | crisp bacon | lettuce |
tomatoes | mayonnaise | side of fresh fruit

arugula | red onion | lemon caper aioli | rye bread

Caesar Salad
Soup du Jour

Petroleum “Club” Sandwich

tender roast beef | monterey jack cheese

mixed greens | carrots | tomatoes | crumbled blue cheese |
house special blend dressing

homemade herb crostini
large mushroom caps | lump crab meat |
mozzarella cheese | garlic cream sauce

all hand held served with your choice of house fries, house chips,
truffle parmesan steak fries, fresh fruit, petite wedge salad,
sweet potato fries or onion rings

Cilantro Soy Cured New York Strip (12oz) (GF)

JOIN US FOR DINNER
TUESDAY—SATURDAY 6:00PM-9:00PM

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness
*(V) = Vegetarian (GF) = Gluten Free

