JUNIOR LEAGUE OF HOUSTON
TEA ROOM MENU

Wednesday, February 7, 2024 — Saturday, June 22, 2024

Welcome to the Junior League of Houston Tea Room! On behalf of our volunteers, thank you for supporting our
mission of promoting voluntarism, developing the potential of women and improving communities through the
effective action and leadership of trained volunteers. Since 1925, the Tea Room has been a training ground for
Junior League volunteers to learn and practice the discipline of service that is so critical to our mission. We are so
proud that the League continues to serve the Houston community with critical volunteer support and direct financial
support to our community projects and through grants and other community collaborations.

Whether you are a longtime Tea Room patron member or a guest in the Tea Room today, you are a valued part of
supporting the Junior League’s commitment to “Building A Better Community.” I hope you enjoy our spring menu
and—as always—thank you for choosing to dine with us!

~Amanda Hanks Bayles, 2023 — 2024 President

SOUPS & STARTER SALADS

CUP BOWL
Tt BaSIl SO D $5.00 §7.50
ChicKen Tor il SOUD i $5.00 §7.50
Cauliflower Soup Topped with Bacon and Croutons_____ $5.00 $7.50
Heirloom Tomato and Peach Salad $9.00
With Crispy Kale, Parmesan Cheese, Burrata and Pomegranate Vinaigrette
Baby SPINACK Salad $9.00

With Sliced Strawberries, Spiced Pecans, Blue Cheese and Honey Lemon Vinaigrette
Choice of Soup and Salad $13.00

© Fresh Fruit Plate $13.00
GF with Chicken Salad . $16.00
JLH Taco Salad

With Tomatoes, Sour Cream, Cheddar Cheese, Guacamole and Olives on a bed of
Shredded Lettuce in a Taco Shell with a choice of:

Vegetarian (Grilled Peppers and Onions) . $13.00
Spicy Grilled Chicken, $15.50
Grilled Shrimp_____ $17.50
Beef Tenderloin_____ $18.50
* Greek Salad with Grilled Shrimp $17.50

With Mixed Greens, Cucumber, Cherry Tomatoes, Radish, Kalamata Olives, Red
Onion, Feta Cheese and Red Wine Oregano Vinaigrette

Grilled Beef Tenderloin Salad $18.50

With Mixed Greens, Sliced Radishes, Blue Cheese and Creamy Blue Cheese Dressing




SOUP, SALAD, SANDWICH

*** Tomato Basil Soup; Romaine Lettuce Tossed with Black Pepper Garlic Ranch, Croutons,
Bacon and Parmesan Cheese; Grilled Pimento Cheese and Fried Green Tomato Sandwich

$15.50
Chicken Tortilla Soup; Mixed Greens Salad with Tomatoes, Corn-Black Bean-Pepper
Relish, Jack Cheese and Chipotle Ranch Dressing; Cajun Shrimp Taco______ $15.50
SANDWICHES
Cup and a HalE i $12.50
Choice of Soup and Half of a Grilled Turkey, Brie, Arugula and Fig Preserves
Sandwich
T H BUI O i $16.00
Topped with Avocado, Bacon and Brie and Served with Fries
Chicken Croissant Club Sandwich $16.00
With Swiss Cheese, Bacon, Lettuce, Tomato and Pesto Mayonnaise and Served with
Pasta Salad
ENTREES
 Shrimp and Crab RiSOtt0, $21.00
With Roasted Corn, Fresh Tomatoes and Spinach and Topped with Asparagus
© French Country CiCKem $15.00
GF Mushroom Sauce and Served with Baby Carrots and Minted Peas
Chicken Spinach Crépes
Topped with Mushroom Sauce and Served with Asparagus and a Broiled Tomato
ONC Gl D i $13.00
WO Gl DS i $15.50
Chicken Piccata,_ $17.00
Topped with Lemon Caper Butter and Served with Rice Pilaf and Grilled Zucchini
Sauteed Panko Crusted Cod $17.00
Topped with Artichokes, Sun-Dried Tomatoes and Basil Lemon Butter and Served
with Risotto and Haricots Verts
EVERY FRIDAY
Southern-Styled Buttermilk Fried Chicken $15.00

Served with Black-Eyed Peas, Mashed Potatoes, Gravy and a Cornbread Muffin

*  President’s Pick
**  Tea Room Director’s Pick
**%  Patron Pick
© Heart Healthy
GF Gluten Free

Consuming raw or undercooked meats, poultry, seafoods, shellfish or eggs may increase your risk of foodborne illness.






