
With three distinctive locations, River Oaks, Memorial City, and Rice Village, 
Liberty Kitchen & Oysterette offers a versatile collection of spaces designed to 
host memorable gatherings of every style and size. From intimate private dining 

rooms and wine rooms, to semi-private spaces, outdoor patios, 
and full restaurant buyouts, each location provides a refined yet 

approachable backdrop for any occasion.
Whether youʼre planning a bridal or baby shower, business lunch, cocktail 

reception, rehearsal dinner, or seated celebration, our team works closely with you 
to tailor your experience. With thoughtful hospitality, fresh coastal-inspired 
cuisine, and spaces that balance energy with elegance, Liberty Kitchen & 

Oysterette is designed to make every event feel effortless, celebratory, and 
distinctly personal.

PRIVATE EVENTS



MEMORIAL CITY

Wine Room
35 standing I 32 seated

Loft 
32 standing I 24 seated

RIVER OAKS

Wine Room
55 standing I 48 seated

RICE VILLAGE

Patio 
65 standing I 55 seated

Oysterette Room 
40 standing I 32 seated

Full Buyout 
280 standing I 260 seated

Full Buyout 
190 standing I 200 seated

Patio
50 standing I 60 seated

Patio
55 seated

Full Buyout
259 seated



FOR THE TABLE

MORNING FARM BOARD
deviled eggs, maple bacon, pan sausage, croissants, bacon jam, butter

CHILLED SEAFOOD TOWER* (+15)
cocktail shrimp, gulf oysters

ENTRÉES 
(please select 3)

AVOCADO TOAST “BLT”
toasted multigrain, iceberg lettuce, baby heirloom tomatoes, balsamic drizzle

LIBERTINE PLATTER*

soft scrambled eggs, bacon, sausage, breakfast potatoes, 
strawberries, toast, jam, butter

HONEY BUTTER FRENCH TOAST
battered bread pudding, local honey, fresh berries

LIBERTY BURGER*

american cheese, dill pickles, iceberg lettuce, 
marinated tomato, LK sauce, french fries

EGGS & PROSCIUTTO BENEDICT*

english muffin, breakfast potatoes

WEEKEND 
INDULGENCE $35 Per Person

*Consuming raw of undercooked seafood, meat, or eggs may cause illness. There is risk associated with eating raw oysters if you have liver, stomach, blood or immune disorders.

Price includes coffee, iced tea, and soda. All other beverages are subject to charge. Pricing is subject to change. 
Not inclusive of 20% gratuity, 8.25% sales tax, and 4% service fee.



FOR THE TABLE

MORNING FARM BOARD
deviled eggs, maple bacon, pan sausage, croissants, bacon jam, butter

CHILLED SEAFOOD TOWER* (+15)
cocktail shrimp, gulf oysters

ENTRÉES
(please select 2) 

LIBERTINE PLATTER*

soft scrambled eggs, bacon, sausage, breakfast potatoes, 
strawberries, toast, jam, butte

COASTAL BENEDICT*

chesapeake crab cake, hollandaise, breakfast potatoes

LIBERTY LOBSTER ROLL
toasted brioche, truffle taro chips

TRUFFLE STEAK & EGGS*

cooked medium, soft scrambled eggs, oyster mushrooms, 
shaved truffle, breakfast potatoes

PETITE LUXE 
BRUNCH $55 Per Person

*Consuming raw of undercooked seafood, meat, or eggs may cause illness. There is risk associated with eating raw oysters if you have liver, stomach, blood or immune disorders.
Price includes coffee, iced tea, and soda. All other beverages are subject to charge. Pricing is subject to change. 

Not inclusive of 20% gratuity, 8.25% sales tax, and 4% service fee.



BUSINESS 
EXPRESS LUNCH $35 Per Person

FOR THE TABLE
CHILLED SEAFOOD TOWER* (+15)

cocktail shrimp, gulf oysters

STARTERS 
(please select 2)

SIMPLE GREENS
spring greens, radish, cucumber, onion, citrus vinaigrette

CLASSIC CAESAR
anchovy dressing, parmigiano-reggiano, romaine, garlic butter croutons

LOBSTER BISQUE (+5)
poached maine lobster, fresh pea shoots

MAIN COURSES 
(please select 3)

LIBERTY BURGER*

american cheese, dill pickles, iceberg lettuce, marinated tomato, LK sauce, french fries

SCOTTISH SALMON*

boursin mashed potatoes, broccolini, lemon beurre blanc

YELLOWFIN TUNA POKE*

fried oysters, edamame, radish, sesame, scallions, onions, warm rice, tamari soy

ORECCHIETTE WITH TUSCAN KALE
lemon, white wine, chili flakes, toasted breadcrumbs

DESSERTS
(please select 1)

WHITE CHOCOLATE RASPBERRY BREAD PUDDING

SEASONAL DESSERT

*Consuming raw of undercooked seafood, meat, or eggs may cause illness. There is risk associated with eating raw oysters if you have liver, stomach, blood or immune disorders.

Price includes coffee, iced tea, and soda. All other beverages are subject to charge. Pricing is subject to change. 
Not inclusive of 20% gratuity, 8.25% sales tax, and 4% service fee.



FOR THE TABLE
CHILLED SEAFOOD TOWER* (+15)

cocktail shrimp, gulf oysters

STARTERS 
(please select 2)

SIMPLE GREENS
spring greens, radish, cucumber, onion, citrus vinaigrette

CLASSIC CAESAR
anchovy dressing, parmigiano-reggiano, romaine, garlic butter croutons

LOBSTER BISQUE (+5)
poached maine lobster, pea shoots

MAIN COURSES 
(please select 3)

PAN-SEARED CHILEAN SEA BASS*

boursin mashed potatoes, seasonal vegetables

SPICED TUNA MIGNON*

boursin mashed potatoes, seasonal vegetables

SURF & TURF*

6 oz filet, lobster tail, boursin mashed potatoes, seasonal vegetables

HALF CHICKEN
lemon ricotta ravioli, maldon tomatoes, lemon basil butter

ORECCHIETTE WITH TUSCAN KALE
lemon, white wine, chili flakes, toasted breadcrumbs

DESSERTS
(please select 1)

WHITE CHOCOLATE RASPBERRY BREAD PUDDING

SEASONAL DESSERT

EXECUTIVE
LUNCH $50 Per Person

*Consuming raw of undercooked seafood, meat, or eggs may cause illness. There is risk associated with eating raw oysters if you have liver, stomach, blood or immune disorders.

Price includes coffee, iced tea, and soda. All other beverages are subject to charge. Pricing is subject to change. 
Not inclusive of 20% gratuity, 8.25% sales tax, and 4% service fee.



FOR THE TABLE

CHILLED SEAFOOD TOWER* (+15)
cocktail shrimp, gulf oysters

STARTERS 
(please select 2)

SIMPLE GREENS
spring greens, radish, cucumber, onion, citrus vinaigrette

CLASSIC CAESAR
anchovy dressing, parmigiano-reggiano, romaine, garlic butter croutons

LOBSTER BISQUE (+5)
poached maine lobster, pea shoots

MAIN COURSES 
(please select 3)

SHRIMP & CRAB LEMON RISOTTO 
asparagus, peas, garlic butter

SCOTTISH SALMON*

boursin mashed potatoes, seasonal vegetables

PETITE FILET MIGNON*

boursin mashed potatoes, seasonal vegetables

HALF CHICKEN
lemon ricotta ravioli, maldon tomatoes, lemon basil butter

ORECCHIETTE WITH TUSCAN KALE
lemon, white wine, chili flakes, toasted breadcrumbs

DESSERTS
(please select 1)

WHITE CHOCOLATE RASPBERRY BREAD PUDDING

SEASONAL DESSERT

CRU 
DINNER $65 Per Person

*Consuming raw of undercooked seafood, meat, or eggs may cause illness. There is risk associated with eating raw oysters if you have liver, stomach, blood or immune disorders.

Price includes coffee, iced tea, and soda. All other beverages are subject to charge. Pricing is subject to change. 
Not inclusive of 20% gratuity, 8.25% sales tax, and 4% service fee.



FOR THE TABLE
CHILLED SEAFOOD TOWER* (+15)

cocktail shrimp, gulf oysters

STARTERS 
(please select 2)

SIMPLE GREENS
spring greens, radish, cucumber, onion, citrus vinaigrette

CLASSIC CAESAR
anchovy dressing, parmigiano-reggiano, romaine, garlic butter croutons

LOBSTER BISQUE (+5)
poached maine lobster, pea shoots

MAIN COURSES 
(please select 3)

REDFISH ON THE HALF SHELL*

jumbo lump crab, beurre blanc, boursin mashed potatoes, seasonal vegetables

GRILLED SHRIMP & SCALLOPS
boursin mashed potatoes, seasonal vegetables

PETITE FILET MIGNON*

boursin mashed potatoes, seasonal vegetables

HALF CHICKEN
lemon ricotta ravioli, maldon tomatoes, lemon basil butter

ORECCHIETTE WITH TUSCAN KALE
lemon, white wine, chili flakes, toasted breadcrumbs

DESSERTS
(please select 1)

WHITE CHOCOLATE RASPBERRY BREAD PUDDING
SEASONAL DESSERT

LUXE 
DINNER $75 Per Person

*Consuming raw of undercooked seafood, meat, or eggs may cause illness. There is risk associated with eating raw oysters if you have liver, stomach, blood or immune disorders.
Price includes coffee, iced tea, and soda. All other beverages are subject to charge. Pricing is subject to change. 

Not inclusive of 20% gratuity, 8.25% sales tax, and 4% service fee.



FOR THE TABLE
CHILLED SEAFOOD TOWER*

cocktail shrimp, gulf oysters

STARTERS 
(please select 2)

SIMPLE GREENS
spring greens, radish, cucumber, onion, citrus vinaigrette

CLASSIC CAESAR
anchovy dressing, parmigiano-reggiano, romaine, garlic butter croutons

LOBSTER BISQUE
poached maine lobster, pea shoots

MAIN COURSES 
(please select 3)

PAN SEARED CHILEAN SEABASS*

boursin mashed potatoes, seasonal vegetables

SPICED TUNA MIGNON*

boursin mashed potatoes, seasonal vegetables

SURF & TURF* 
6oz filet, lobster tail

HALF CHICKEN
lemon ricotta ravioli, maldon tomatoes, lemon basil butter

ORECCHIETTE WITH TUSCAN KALE
lemon, white wine, chili flakes, toasted breadcrumbs

DESSERTS
WHITE CHOCOLATE RASPBERRY BREAD PUDDING

SEASONAL DESSERT

ROYAL GRANDEUR 
DINNER  $95 Per Person

*Consuming raw of undercooked seafood, meat, or eggs may cause illness. There is risk associated with eating raw oysters if you have liver, stomach, blood or immune disorders.

Price includes coffee, iced tea, and soda. All other beverages are subject to charge. Pricing is subject to change. 
Not inclusive of 20% gratuity, 8.25% sales tax, and 4% service fee.



LOBSTER BITES  $75

CRAB-STUFFED MUSHROOMS $55

BEEF TARTARE*  $45

SHORT RIB & BRISKET MEATBALLS  $45

CRAB DEVILED EGGS $40

TUNA TARTARE ON CRISPY WONTON*   $55

SMOKED CHICKEN SALAD ON TOAST  $40

GRILLED CHICKEN YAKITORI SKEWERS $50

AVOCADO TOAST $40

PROSCIUTTO-WRAPPED ASPARAGUS $40

GRILLED VEGETABLE SKEWERS  $40

COLOSSAL SHRIMP COCKTAIL $60

MINI CHESAPEAKE CRAB CAKES $65

VEGETABLE-STUFFED MUSHROOMS $40

MARINATED BEEF YAKITORI SKEWERS $60

SIMPLE 
THINGS

Serves 8–10 
guests per order

*Consuming raw of undercooked seafood, meat, or eggs may cause illness. There is risk associated with eating raw oysters if you have liver, stomach, blood or immune disorders.

Price includes coffee, iced tea, and soda. All other beverages are subject to charge. Pricing is subject to change. 
Not inclusive of 20% gratuity, 8.25% sales tax, and 4% service fee.



GRAND CHARCUTERIE  $125
local cheeses, cured meats, marinated olives, pickled vegetables, artisanal bread & crackers

HUMMUS BAR  $75
hummus trio (roasted red pepper, beet, traditional), marinated olives, 

pickled vegetables, crackers, artisanal bread

OYSTER RAW BAR*
LOCALS ONLY (2-dozen minimum) $40/DOZEN

fresh-shucked gulf oysters, selection of sauces & dips, crackers

EAST COAST PREMIERE (2-dozen minimum) $50/DOZEN
fresh-shucked east coast varietals, selection of sauces & dips, crackers

EAST COAST MEETS THIRD COAST (2-dozen minimum) $45/DOZEN
mix of east & gulf coast varietals, selection of sauces & dips, crackers

DEVILED EGG BAR  $80
bacon jam, dill sour cream, blackened rock shrimp

LIBERTY DELIGHT  $375
½ lb tuna poke, 24 shrimp cocktail, 24 gulf coast oysters, 

24 east coast oysters, avocado crab cocktail, lobster bites,
 selection of sauces & dips, artisanal & saltine crackers

COAL FIRE SELECTS  $395
36 grilled gulf oysters, 24 marinated grilled shrimp, 

24 chicken tataki skewers, 24 marinated beef skewers, 
parker rolls, accompanied sauces

COAL FIRE & ICE  $475
coastal raw bar: 24 gulf coast oysters, 24 east coast oysters, 24 shrimp cocktail, avocado crab cocktail 

grilled over open flame: 24 grilled oysters, 24 chicken tataki skewers, 24 marinated beef skewers 
parker rolls, accompanied sauces

COLD DISPLAY 
STATIONS

Serves 8–10 
guests per order

*Consuming raw of undercooked seafood, meat, or eggs may cause illness. There is risk associated with eating raw oysters if you have liver, stomach, blood or immune disorders.

Price includes coffee, iced tea, and soda. All other beverages are subject to charge. Pricing is subject to change. 
Not inclusive of 20% gratuity, 8.25% sales tax, and 4% service fee.


