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How do I reserve my date?
We will send a proposal based on the information provided. When 
ready, you will electronically sign the contract & submit the 50% deposit 
to secure your date. The balance is due 7 days prior to the event date. 
Events that book within 7 days of the event date, payment in full is 
required upon booking. If possible, we kindly request that you give us 
at least 10-14 days notice to book an event so that we may prepare for 
a seamless event. 

I would love to have the airstream serve 
at my event. What are my options?
We require a $1,000 Food & Beverage (“F&B”) minimum + $350 
truck rental fee + 18% service fee + sales tax. The truck rental fee and 
service fee include two (2) staff, set up + 2 hours of service, disposable 
paper boats & plastic utensils, as well as equipment, gasoline, liability, 
insurance fees, permits and other admin fees such as packing for your 
event, clean up, etc.  Additional service time can be added. We provide 
our own power & water. Please note the service fee is not gratuity. 

What style of service do you offer?
We require the use of our airstream for events. We do not currently 
offer delivery as we cannot guarantee the quality of our product. If 
parking the airstream on site is an issue, please let us know and we can 
work to find an alternative solution if available.    
- Pre-Paid: Your guests enjoy a prepaid meal from the menu you 
have preselected for them.
- Open Sale: Your guests pay for their meal as they order from 
the pre-selected menu you have chosen for them. The $1,000 F&B 
minimum must be met or the client is responsible for the difference.

How do tastings work?
We are happy to set up a tasting at our restaurant at 2700 S. Lamar 
Blvd. Tastings are complimentary for booked events. Events that have 
not yet booked, we do charge for the tasting and upon booking, the 
tasting cost is deducted from the total invoice. Tastings are Monday-
Thursday between 1pm-5pm. You will be able to go in, enjoy your meal 
at your leisure and then a phone call and/or visit can be coordinated to 
discuss any menu inquiries. 
Please allow 2 weeks advance notice for tastings.

I N F O  &  F A Q S



Austin, Texas

T H E  B I G  C H E E Z   3 . 6 0 P P
FRESH MOZZARELLA WRAPPED IN DONUT DOUGH & DEEP FRIED, 

SERVED WITH GARLIC BUTTER AND CILANTRO BUTTERMILK DRESSING

T H E  W H I S T L E  S T O P   3 . 6 0 P P
FRESH THICK CUT GREEN TOMATOES HAND BATTERED AND 

DEEP FRIED, SERVED WITH CREAMY HORSERADISH RANCH SAUCE

T R I P P P L E  P L A Y   5 . 7 5 P P
CREAMY GREEN CHILI  QUESO, BLUE CHEESE DIP AND SOUTHERN 

PIMENTO CHEESE ALL MADE IN HOUSE AND SERVED WITH FRIED 

YUKON CHIPS

K ,  S O ?   3 . 6 0 P P
CREAMY GREEN CHILI  QUESO WITH HOUSE MADE YUKON CHIPS

G O T C H I E  Y O  K O L A C H E   4 . 2 0 P P
SMOKED JALAPEÑO SAUSAGE, WHITE CHEDDAR CHEESE, 

HOUSE MADE PICKLED JALAPEÑOS WRAPPED IN DONUT DOUGH 

DEEP FRIED AND SERVED WITH COARSE GROUND MUSTARD

T H R E E  L I T T L E  G U I D O S   4 . 2 0 P P
BROWN SUGAR & CRACKED BLACK PEPPER RUBBED BACON, 

FRESH BASIL, MOZZARELLA, SLICED TOMATO AND BALSAMIC 

REDUCTION SERVED ON MINI DONUTS

P O P E Y E ’ S  R O I D S   5 . 7 5 P P
FRESH SPINACH, ROASTED RED BELL PEPPERS, BLUE CHEESE CRUMBLES, 

WALNUTS AND RED GRAPES SERVED WITH STRAWBERRY HONEY BALSAMIC 

VINAIGRETTE

P U B L I C  H O U S E  S A L A D   5 . 2 5 P P
CHOPPED ROMAINE, FETA CHEESE, DICED CUCUMBER, 

AND TOMATOES SERVED WITH BUTTERMILK DRESSING

F A N C Y  S H M A N C Y   6 . 1 5 P P
CHOPPED ROMAINE LOADED WITH BLUE CHEESE CRUMBLES, CANDIED 

PECANS, GRANNY SMITH APPLES, STRAWBERRIES, AND RED GRAPES SERVED 

WITH FRESHLY MADE POPPYSEED DRESSING

G R A N D M A’ S  D U M P L I N S   1 3 . 5 0 P P
SLOW COOKED CHICKEN AND DONUT HOLE DUMPLINGS SERVED WITH A 

GARLIC DONUT

N E T F L I X  &  C H I L I   1 3 . 5 0 P P
AWARD WINNING SCRATCH-MADE CHILI

MAKE IT “TRASHY”  FRITOS, QUESO, ONIONS, CILANTRO & JALAPEÑOS $2.50

I C E D  T E A   3 . 6 5 P P                 A S S O R T E D  S O D A  (CANNED)   3 . 6 5 P P

T O P O  C H I C O      3 . 6 5 P P 	      L E M O N A D E  (CANNED)  4 . 8 5 P P

B T L  W A T E R     3 . 6 5 P P          

C O F F E E  ( F R E S H  H O T  &  C A N N E D  C O L D )  3 . 6 5 P P

S O U T H E R N  S P I C E  A N D 
E V E R Y T H I N G  N I C E    1 3 . 5 0 P P
SPICED APPLES AND CHEDDAR CHEESE      -OR- 

STRAWBERRIES AND CREAM CHEESE ICING

C A C H E  M E  O U T S I D E   1 0 . 9 5 P P
NUTELLA, BANANAS, CHOPPED PECANS, HONEY 

DRIZZLE AND WHIPPED CREAM

H A P P Y  H A V A L I N A   1 3 . 5 0 P P 
CREAM CHEESE ICING, CHEESE CAKE FILL ING, 

APPLEWOOD SMOKED BACON, CRANBERRY HABANERO 

JAM TOPPED WITH CANDIED JALAPEÑOS

T H E  B R U N C H  B I G  E Z   1 1 . 4 5 P P
DONUT PILED HIGH WITH POWDERED SUGAR DRIZZLED 

WITH HONEY AND TOPPED WITH FRESH FRUIT

T H E  F R E N C H - E E   1 7. 2 0 P P
DONUT FRENCH TOAST TOPPED WITH POWDERED 

SUGAR TOPPED WITH BACON AND DRIZZLED WITH 

SYRUP 

A P P E T I Z E R S

S O U P  &  S A L A D 

D R I N K S

LETTUCE 

CELEBRATE!

B R U N C H
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B U R G E R S  &  S A N D W I C H E S  S E R V E D  W I T H  Y U K O N  C H I P S 
 ( U P G R A D E  Y O U R  S I D E  F O R  A N  A D D I T I O N A L  C H A R G E .  N O T  A V A I L A B L E  I N  T H E  “ M I N I ”  S I Z E )

G P H  M O T H E R  C L U C K E R   1 6 . 8 5 P P  	  *Fan Fav!
CRISPY FRIED FILLETED CHICKEN BREAST AND SMOTHERED IN HONEY BUTTER 

D I R T Y  B I R D   1 7. 2 0 P P
GRILLED LEMON PEPPER CHICKEN BREAST WITH FRESH SPINACH, TOMATO, HOUSE MADE PESTO, MOZZARELLA AND ROASTED RED PEPPERS

P H A T  C L U B   1 8 . 3 5 P P  *Fan Fav!
OVEN ROASTED TURKEY BREAST, APPLEWOOD SMOKED BACON, BAKED HAM, PROVOLONE AND MUENSTER CHEESE PILED HIGH WITH CILANTRO, SLICED 

TOMATO AND GARLIC MAYONNAISE

B A C O N  M E  C R A Z Y   1 7. 2 5 P P
LOADS OF APPLEWOOD SMOKED BACON, PROVOLONE CHEESE, GUACAMOLE, CILANTRO, TOMATO, RED ONION AND GARLIC MAYONNAISE

S A U S S Y  C O C K   1 5 . 5 0 P P
FRESHLY FRIED CHICKEN BREAST, BUFFALO SAUCE, RED ONION, BLUE CHEESE CRUMBLES, SLICED TOMATO AND CHIPOTLE MAYONNAISE

T H E  C U B A N O   1 7. 2 0 P P
HOUSE MADE PULLED PORK, FRESH BAKED HAM, SWISS CHEESE, THICK CUT DILL PICKLES WITH MUSTARD BETWEEN TWO GRILLED DONUTS

T H A T ’ S  W H A T  C H E E S E  S A I D   2 1 . 2 0 P P
SLOW ROASTED PULLED PORK, MAC AND CHEESE AND SERVED WITH TANGY HOUSE-MADE BBQ SAUCE

G O U R D O U G H ’ S  B I G  B A L L E R   1 7. 2 0 P P  *Fan Fav!
ANGUS BEEF, SOUTHERN DILL PIMENTO CHEESE BLEND, CILANTRO, RED ONION AND SLICED TOMATO

R O N  B U R G U N D Y   1 8 . 3 5 P P  *Fan Fav!
ANGUS BEEF, APPLEWOOD SMOKED BACON, TWO SLICES OF AMERICAN CHEESE, CILANTRO, GUACAMOLE, SLICED TOMATO AND GARLIC MAYONNAISE

B U S T I N ’  T H E  B L U E S   1 8 . 2 0 P P
ANGUS BEEF, APPLEWOOD SMOKED BACON, BLUE CHEESE CRUMBLES, BUFFALO SAUCE, RED ONION AND CHIPOTLE MAYONNAISE

G E T T I N  P I G G Y  W I T H  I T   2 0 . 1 5 P P
ANGUS BEEF, PULLED PORK, WHITE CHEDDAR, RED ONIONS AND CANDIED JALAPEÑOS

D O N U T  B U R G E R S  &  S A N D W I C H E S

PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
*�FOOD ITEMS ARE COOKED TO ORDER.
CONSUMING UNDERCOOKED MEATS, SEAFOOD AND 
EGGS MAY INCREASE YOUR RISK OF FOOD BORNE 

SERVED WITH YUKON CHIPS 

U N I C O R N  G R I L L E D 
C H E E S E  

C H I C K E N  S T R I P S  
 

M A C  &  C H E E ’  

P L A I N  J A N E  B U R G E R  
ADD CHEESE FOR $1

K I D S  M E N U 
$ 1 0 . 3 5 P P
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S I D E S
( PR ICES  VARY  I F  ORDER IN G AS  A  SUBS T I TUTE  FOR  YUKON C H IPS )   

Y U K O N  C H I P S  2 . 2 5 P P    	                M A C  &  C H E E S E  4 . 2 5 P P                        C R E A M  C O R N  3 . 2 5 P P



 

M A M A’ S  C A K E  
CHOCOLATE FUDGE ICING WITH YELLOW CAKE

BATTER FILL ING

H E A V E N LY  H A S H  
CHOCOLATE FUDGE ICING, MARSHMALLOW CREAM, 

BROWNIES, CHOCOLATE CHIPS WITH BROWNIE

BATTER DRIZZLE

S A R A’ S  J O Y  
CHOCOLATE FUDGE ICING, COCONUT FILL ING,

AND TOPPED WITH FRESH COCONUT 

B L A C K  O U T  *Fan Fav! 
CHOCOLATE FUDGE ICING FILLED WITH BROWNIE BATTER AND 

TOPPED WITH BROWNIES, CHOCOLATE CHIPS

AND BROWNIE BATTER 

T H E  B A B Y  R A T T L E R   4 . 7 5      |      9 . 5 0
CHOCOLATE FUDGE ICING, CRUSHED CHOCOLATE OREOS 

S I N  A  B O M B  *Fan Fav! 
CREAM CHEESE ICING TOPPED WITH MELTED BUTTER

AND CINNAMON SUGAR 

M I S S  S H O R T C A K E  *Fan Fav!  
CREAM CHEESE ICING AND FRESH CUT STRAWBERRIES

G R A N N Y S  P I E  
CREAM CHEESE ICING, THICK RICH CARMEL, 

GRAHAM CRACKER, BANANAS, SPRINKLED WITH PECANS

T H E  P U D D I N  
CREAM CHEESE ICING, FILLED WITH VANILLA PUDDING,

TOPPED WITH FRESH BANANAS, CRUSHED NILLA WAFERS

S O N  O F  A  P E A C H  
CREAM CHEESE ICING, SPICED PEACH TOPPING, CAKE MIX 

DRIZZLED WITH HONEY BUTTER AND CINNAMON SUGAR

F U N K Y  M O N K E Y  
CREAM CHEESE ICING, GRILLED CARAMELIZED BANANAS,

TOPPED WITH BROWN SUGAR

B L A C K  B E T T Y  
CREAM CHEESE ICING WITH BLACKBERRY PIE FILL ING, 

CAKE MIX, HONEY BUTTER AND CINNAMON SUGAR

S O U T H E R N  B E L L E  
CREAM CHEESE ICING, TOPPED WITH PECAN PIE FILL ING

AND CANDIED PECANS

F R E E B I R D  
CREAM CHEESE ICING, CHEESECAKE FILL ING STRAWBERRIES 

AND BLACKBERRIES WITH CRUSHED GRAHAM CRACKER

D E S S E R T S

C H O C O L A T E

C R E A M  C H E E S E

S P E C I A L T Y
F LY I N G  P I G   5 . 1 5      |      1 0 . 2 5
HOUSE MADE MAPLE ICING TOPPED WITH BACON

F A T  E LV I S  5 . 1 5     |     1 0 . 2 5  *Fan Fav!
HOUSE MADE PEANUT BUTTER ICING, GRILLED BANANAS,

BACON AND DRIZZLED WITH HONEY

N A U G H T Y  A N D  N I C E  
GENEROUSLY COVERED WITH CINNAMON AND SUGAR

AND SERVED WITH HONEY

P B & J  
HOUSE-MADE PEANUT BUTTER ICING, GRAPE JELLY FILL ING,

AND PEANUT BUTTER MORSEL

B I G  E Z  
DONUT PILED HIGH WITH POWDERED SUGAR SERVED WITH HONEY 

N U T T Y  V A L E N T I N E  
NUTELLA AND FRESH CUT STRAWBERRIES

D O N U T  B R E A D  P U D D I N G  
SOUTHERN STYLE DONUT BREAD PUDDING TOPPED WITH

CRÈME ANGLAISE RUM SAUCE

S Q U E A L I N G  P I G   5 . 1 5      |      1 0 . 2 5
CREAM CHEESE ICING, BACON, STRAWBERRY JALAPENO JELLY, 

CANDIED JALAPENOS

C H E R R Y  B O M B  
SPICED CHERRY SAUCE GLAZED WITH CAKE MIX, CINNAMON SUGAR 

AND HONEY BUTTER

B L U E  B A L L S
BLUEBERRY SAUCE GLAZED WITH BLUEBERRY CREAM CHEESE ICING 

O D B  
COCONUT CREAM FILLED WITH CREAM CHEESE ICING ROLLED IN 

COCONUT 

S A LT Y  B A L L S  
GLAZED WITH SALTED CARAMEL AND DRY ROASTED PEANUTS

S I Z E  O P T I O N S :  M I N I  $ 4  O R  B I G .  F A T .  $ 9
( U P G R A D E D  D E S S E R T  D O N U T  P R I C E S  A R E  L I S T E D )
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