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Mini Pudding Cups & Whipped Cream 7
butterscotch
double chocolate
banana, nilla wafer

Mini Cake Cups 8
double chocolate
strawberry shortcake
parfait de ‘tres leches’  make it grown up with rum +2pp

Mini Pie Cups 8
coconut cream
chocolate boston cream
pumpkin cream

Mini Love Cups 8
bananas foster, rum cream
apple pie, cheesecake combo
brownie, raspberry, champagne

White Chocolate Raspberry Bread Pudding 10
with a whiskey caramel sauce

Double Chocolate Cake 10

Seasonal Berry Cobbler 10
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Egg & Omelet Station 9
farm eggs, egg whites, butter, bacon, sausage, cheese, vegetables

Breakfast Tacos choose 2 9
on soft flour tortillas, white american cheese, bottled taco sauce, pico de gallo
- Eggs & Cheese
- Eggs, Cheese, & Bacon
- Eggs, Cheese, Fried Oyster & Pico de Gallo
- Eggs, Pork Belly Carnitas, Cheese, Sweet Pickled Jalapeno

Southern Classic/Modern Lunch Counter Sandwich Platter 13
- pimento cheese & arugula, pullman slice
- deviled egg bit, sourdough
- soft cheese, pineapple marmalade, greens, baguette
- chicken, olive mayo, avocado, sourdough
- shrimp fouis, slider rolf

Benedict’s a la Hollywood 12
- classic poached egg, ham, hollandaise
- LK signature hot smoked salmon, poached egg, freedom stings
pepper sauce hollandaise
- crispy pork belly carnita, poached egg, jalabeno cream gravy

All-Day Wong (we love you lee anne) Breakfast Dumplings 8
egg, bacon, sausage, cheese, fried wonton, hawaiian spiced AM ketchup dip

Mini-Cake Donuts & Mexican Coffee Creme Anglaise Sauce 4
Dixie Fried Chicken Strips & Red Velvet Waffles 12

warm maple syrup, cream gravy



THE sou\_-SURFER PRIVATE CHEF MENU

We are pleased to offer a special addition to our catering program — the Soul-Surfer Private
Chef option is a personalized, chef designed and prepared meal at either Liberty Kitchen
Oysterette, Liberty Kitchen Treehouse or offsite at a location of your choice. Our Director of
Culinary Operations, Lance Fegen, will be your private chef and co-host for the evening.
Lance will work directly with you to plan and develop a fully customized menu for your event.
There will be an average of 3 to 5 courses along with wine pairings. Seating for both on and
off property events is set with a minimum of 12 persons up to a maximum of 25 persons.

Liberty Kitchen will be donating 50% of the event fee to our Liberty Kitchen Freedom Brings
Fund, raising awareness and funds for FE.E.D.TX’s most cherished charities and community
programs.

Please consult our Catering Director, Lezlie Mahan for details and to schedule a luncheon
meeting with Lance to begin planning your event.
Lezlie@feedtx.com

SAMPLE MENU: SOUL-SURFER PRIVATE CHEF

Trip to Bali
Passed & Cocktails:
Shrimp lkan — marinated shrimp slow roasted in banana leave and sugar skewers
Lamb Ribs — honey glaze
Minced Cold Chicken-Mango Salad

First:
Roast Chicken Broth, Coconut Milk, Corn, Scallion

Second:
Stuffed Squid & Shaved Green Papaya Salad

Main:
Babi-Guling, Warung Style coconut shell and wood smoked roasted.
Steamed Rice
Crispy Pork Skin
Fragrant Broth
Sambal Olek
Long Bean Salad
Blood Sausage

Sweet:
Banana Fritters, Coconut Milk Caramel




LANCE FEGEN
FEEDTX 'TENZO' OF CULINARY OPERATIONS, FOUNDER & OWNER

As an avid surfer who travels the world, in his words, "'to search for something very
personal, very spiritual to me, that perfect mixture of immersing myself in an often
unique or isolated culture, their cuisine, to find the structure and purpose of their food
and cooking methods and of course surfing alongside the local men, woman and kids.”
Culinary Director Lance Fegen is an adventurer on many levels. Surfing is considered a
very individual and often times lonely sport. Lance’s approach to the food offered at the
Liberty Kitchen Restaurants comes from the influences and experiences of his solo
travels and his absolute personal requirement that he represent these cultural gifts
flawlessly on the menus.

Lance’s approach is full-throttle in every aspect - from his surfing to his contributions to
the FEED.TX partnership. From menu crafting, teaching and mentoring the crews, to
public relations. The goal is to excite and educate restaurant patrons and to provide
them the perfect mixture of true value, creativity and ultimate execution. Lance has
garnered numerous culinary awards in his |5 years as a Restaurateur. His menus
reference his passion as a surfer and are inspired by the natural life styles of the coastal
regions he loves. As he has become more in touch with who he is as a chef and a man,
his cooking craft values have changed, as well as his social values and personal lifestyle. He is bringing a cleaner, lighter hand
to the dishes in all of the kitchens. Now, it's all about fresh, it's about clean, simple ingredients, but as always with his own
particular creative style, sense of humor, authentic delivery and ability to not take himself or his food too seriously.

Culinary Director of EEED.TX, Fegen, is a graduate of the renowned Culinary Institute of America. He served as the
Executive Sous-Chef of The Houstonian Hotel, opened and owned Zula restaurant in downtown Houston and went on to
open and own the popular Glass Wall - The Restaurant in 2005, located in the Historic Houston Heights.
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