
INSPIRING EVENT MENU

San Antonio Marriott Rivercenter on the River Walk

San Antonio Marriott Rivercenter on the River Walk

101 Bowie Street, San Antonio, Texas, USA marriott.com/satrc1+210.223.1000

https://marriott.com/SATRC


All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

CATERING GUIDELINES

GUARANTEES: 

Guarantees for all catered food and beverage events must be specified by 10:00am, seventy-two (72) business hours prior to 

the event. If the guarantee is not received by the cutoff date/time, the Hotel will assume the "expected" number of guests 

noted at the top of the banquet event order to be the guarantee. This number shall constitute the guarantee and is not subject 

to reduction and charges will be made accordingly.  Should the actual number of guests in attendance of the event exceed the 

guarantee, the customer will be charged for that number of guests. On plated food and beverage functions, the Hotel will set 

seating for three percent (3%) over the guarantee for all group events with a maximum set of fifty (50). Food will only be 

prepared for the guarantee, not the overset.

If a group requires a pre-set over the allowable 3%, additional fees will apply. In the event your guarantee increases within 72 

hour period (three working days) and the product is available to provide, a 15% price increase will be applied to the food price, 

and only to the number which was increased within that period. 

SERVICE/LABOR CHARGES:  

All meeting rooms, food, beverage, Encore audio visual, and related items are currently subject to a 27% service charge. 

An 8.25% Texas State sales tax applies to all charges. The service charge and state tax are subject to change without notice. 

Carvers, station attendants, bartenders, and additional food & cocktail servers are available at $200 per attendant/server for 

each three hour time period / $75 per each additional hour. The number of attendants/bartenders required will be based on 

final guarantee

PRICES: 

In the event cost of food, beverage, or other costs of operations increase at the time of the function. Customer grants the right 

to the Hotel to make reasonable substitutions on the menu, with prior written notice to the customer. Items may vary based on 

season. 

SUSTAINABILITY "GO GREEN": 

In an effort to be aligned with our sustainability efforts and initiatives, we have invested in linenless tables. This reduces our 

use of fossil fuels, chemicals, and water consumption. Rental linens can be arranged through your Event Manager.

Meeting amenities including notepads and pens are located on centrally located refreshment/amenity stations throughout the 

meeting rooms and foyers to minimize waste.

Water Bubblers are available throughout the public meeting foyers. Additional Water Bubblers can be made available at an 

additional charge through your Event Manager.
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 CONTINUED 

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

CATERING GUIDELINES

FOOD AND BEVERAGE: 

Due to liability and legal restrictions, no outside food and beverage of any kind may be brought in the hotel by the customer, 

guests or exhibitors. The San Antonio Marriott Rivercenter is the only licensed authority to sell and serve liquor for 

consumption on the premises. In function areas, alcoholic beverages are sold by the drink only.  Texas state law requires 

persons to be a minimum of 21 years of age to consume alcoholic beverages. The San Antonio Marriott Rivercenter reserves 

the right to refuse alcohol service to anyone.

DECORATIONS: 

Arrangements for linen, flowers, decor, and entertainment may be made through your Event Manager. All decorations must 

meet the written approval of the San Antonio Fire Department, i.e. Smoke Machines, Haze Machines, Candles etc. 

The hotel will not permit the affixing of any items to the wall or ceiling of rooms without written approval given by the 

Director or Event Management. 

Outside vendors (i.e. entertainment, decorators, audio visual provider) contracted directly with the group must provide the 

appropriate liability insurance verification. If the vendor causes any damage or the meeting space is not left in reasonable 

condition, the group will be held liable for any additional charges. Hotel is not responsible for any lost/missing items. 

AUDIO VISUAL SERVICE:

ENCORE Global is the Hotel's preferred audio visual provider for our guests. ENCORE provides outstanding service for 

conventions, meetings, and special events. They have an extensive on-site inventory of the latest production equipment and 

have seasoned professional technicians to assist you with the set up and operation of your program. ENCORE may be 

contacted by dialing 210.554.6153.

While ENCORE is our preferred audio visual partner, you have the choice of utilizing another audio visual provider. Should you 

select another company, please be advised that there are service standards that must be followed in order for them to conduct 

business within Marriott Rivercenter and Marriott Riverwalk hotels. Please advise your Event Manager upon selection of your 

audio visual company. 

All rigging equipment will be supplied exclusively by ENCORE's Rigging Services. Rigging equipment includes truss, motors, 

span sets, wire rope, shackles, skyjack, lifts and any fasteners. All rigging performed within the meeting space will be designed 

per specification, installed and removed exclusively by Encore Rigging teams. 
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

CONTINENTAL BREAKFAST
includes Assorted Juices, and Coffee and Hot Tea Service

Per Person Charge, Based on 1.5 Hour Duration

Season's Best Sliced Melons and Berries

Chef's Selection of Breakfast Bakeries with 

Artisan Baked Croissants, Breakfast Breads and

Muffins *Gluten Friendly Selections on request

Hard Boiled Eggs with Sea Salt 

Kashi Organic & Kellogg's Smart Start Cereals with

Whole, 2% and Skim Milk

Assortment of Fruit Flavored and Greek Yogurts

AWAKEN THE SENSES  l 42

Season’s Best Sliced Melons and Berries, Chef's

Selection of Breakfast Bakeries with

Artisan Baked Croissants, Breakfast Breads and

Muffins *Gluten Friendly Selections on request

Hard Boiled Eggs with Sea Salt

Kashi Organic & Kellogg's Smart Start Cereals with

Whole, 2% and Skim Milk

Roasted Fredericksburg Peach Parfait, 

Greek Yogurt, Golden Raisins and Toasted Pecans

HILL COUNTRY CONTINENTAL l 45



4



CONTINENTAL BREAKFAST ENHANCEMENTS

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

CONTINENTAL BREAKFAST ENHANCEMENTS

HOT CRAFTED ENHANCEMENTS

Southwest Breakfast Taco l 10

(Select One) 

Smoked Bacon, Mexican Chorizo, or Poblano 

& Potato Migas,  Farm Fresh Scrambled Egg, 

Cheddar Cheese, and Local Flour Tortilla 

served with Roasted Red Salsa  

English Muffin Sandwich l 10

(Select One) 

Pork Sausage, Smoked Bacon, or Egg White & 

Roasted Vegetable,  American Cheese, Farm 

Fresh Scrambled Eggs

Gulf Coast Croissant l 12

Cajun Tasso Ham, Cheddar Cheese, 

Scrambled Eggs
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CONTINENTAL BREAKFAST ENHANCEMENTS

 

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

CONTINENTAL BREAKFAST ENHANCEMENTS

Whole Fruit to include Bananas l 5 Hard Boiled Eggs with Sea Salt l 5

Individually Crafted Greek Yogurt Parfait l 9

Chef Josh’s Granola, Texas Honey, Seasonal Berries

Steel Cut Oatmeal l 9

with Sorghum Soaked Raisins, Texas Pecans

Strawberry & Vanilla Chia Pudding l 10

Vanilla Bean Soaked Strawberries, Toasted Pecan 

Crumble

Individually Crafted Overnight Golden Oats l 10

Turmeric Infused Steel Cut Oats, Texas Pecans, 

Cardamom Yogurt, Golden Raisins

Locally Made Everything Bagel, Lox, Scallion Cream

Cheese, Red Onion, Tomato, Capers

Local Bagel & Lox l 15



6



 All Breakfast Buffets include Iced Water, Assorted Juices, and Coffee and Hot Tea Service

Per Person Buffet Charge, Based on 1.5 Hour Duration

A Five Dollar Per Guest Charge will be applied for fewer than 50 guests served

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

BREAKFAST BUFFET

TEXAS SUNRISE l 55

Season’s Best Sliced Melons and Berries  

Chef’s Selection of Breakfast Bakeries 

Artisan Baked Croissants, Breakfast Breads and 

Muffins 

*Gluten Friendly Selections on Request

Kashi Organic & Kellogg’s Smart Cereals 

Whole, 2% and Skim Milk

Assortment of Fruit Flavored and Greek Yogurts 

Chef Josh’s Granola 

Farm Fresh Scrambled Eggs 

Chives served with Fire Roasted Salsa, Shredded 

Cheese and Hot Sauce 

Potato (Select One)

Crispy Home Fries with Caramelized Peppers

Hashbrown Casserole with Cheddar Cheese & 

Scallions

Sage & Maple Roasted Sweet Potatoes

Protein (Select Two)

Crispy Bacon, Breakfast Pork Sausage,

Turkey Sausage, Chicken Apple Sausage

TEXAS INSPIRED SOUTHWEST l 60

Season’s Best Sliced Melons and Berries 

Chef’s Inspired Breakfast Bakeries 

Pepper Jack Cheese Croissants and Spiced Agave 

Muffin *Gluten Friendly Selections on Request 

Kashi Organic & Kellogg’s Smart Cereals 

Whole, 2% and Skim Milk

Individually Crafted Mango & Yogurt Parfaits

Greek Yogurt, Toasted Coconut, Mango, Tajin, 

Pepitas 

Chicken Verde Chilaquiles 

Fried Corn Tortillas, Shredded Chicken, Salsa Verde, 

Cheddar Cheese, Pico de Gallo, and Queso Fresco 

San Antonio Style Breakfast Taco Bar

Local Flour Tortillas, Scrambled Eggs, Mexican 

Chorizo, Crispy Bacon, Shredded Cheese, Pico De 

Gallo, Roasted Red Salsa, Salsa Verde, Yellowbird 

Hot Sauces

Oven Roasted Yukon Potato with Poblano Rajas
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For Groups less than 50 people served, an additional $5 per person charge will apply

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

CHEF DRIVEN BREAKFAST STATIONS Attendant 

Required l 200 per Attendant; 1 attendant per 100 

guests

Pancake Station l 13

Buttermilk Pancakes, Blueberry Compote, Dark 

Chocolate Chips, Vermont Maple Syrup, and Soft 

Whipped Butter 

French Toast Station l 13 

Slow Dough Bakery Texas Toast Dipped in Texas 

Sorghum and Vanilla Custard, Whipped Butter, Apple 

Butter, Candied Pecans, Vermont Maple Syrup

Energy Bar l 15

Chef’s Seasonal Fresh Pressed Juices

Frozen Acai Bowls

Toppings to Include Seasonal Berries and Melons, 

Cashews, Almonds, Pecans, Dried Fruits, Pepitas

 

 

Hill Country Hashbrowns l 15 

Freshly Griddled Hashbrowns Topped with Smoked 

Brisket Hash, Scallions, Cheddar Cheese, Poblano & 

Tomato Jam

Hand Crafted Omelet Station l 16

Made To Order Omelets Featuring Fresh Eggs, Egg 

Whites, Tomatoes, Onions, Peppers, Mushrooms, 

Spinach, Ham, Chicken Sausage, Cheddar Cheese, 

Pepperjack Cheese, Goat Cheese, Roasted Red 

Salsa



TWO-COURSE PLATED BREAKFAST

All Plated Breakfasts include Artisan Baked Croissants,

Breakfast Breads, Muffins with Gluten-Friendly Selections, Sweet Butter, and Assorted Jams

All Plated Breakfasts include Iced Water, Orange Juice, and Coffee and Hot Tea Service

 

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

PLATED BREAKFAST

BREAKFAST STARTERS (SELECT ONE)

Season’s Best Sliced Fruit

Melons, Berries, Mint Infused Texas Honey

Individually Crafted Greek Yogurt Parfait 

Texas Honey, Seasonal Berries, Chef Josh’s Granola

Strawberry & Vanilla Chia Pudding, Vanilla Bean 

Soaked Strawberries, Toasted Pecan Crumble

Individually Crafted Overnight Golden Oats

Turmeric Infused Steel Cut Oats, Texas Pecans, 

Cardamom Yogurt, Golden Raisins

 

ENTREES (SELECT ONE)

Farm Fresh Scrambled Eggs l 38

Includes choice of protein:  

Smoked Bacon, Canadian Bacon, Cajun Tasso Ham 

Steak, Pork Sausage, Chicken Apple Sausage

Cast Iron Yukon Potatoes with Sweet Onions And 

Chives

Baked French Toast  l 38

Slow Dough Bakery Texas Toast, Texas Sorghum And 

Vanilla Custard, Blueberry Compote, Vermont Maple 

Syrup, Double Cut Smoked Bacon

Egg White Frittata l 38

Spinach, Roasted Tomato, Local Mushrooms and Egg 

White Frittata, Chicken Apple Sausage, Sweet Potato 

and Kale Hash

 

Buttermilk Biscuits & Gravy l 38

House Made Buttermilk Biscuits, Smoked Pork 

Breakfast Sausage Gravy, Scrambled Eggs, Crispy 

Potatoes, Caramelized Peppers & Onions

Steak & Eggs l 44 

Dean & Peeler Texas Hanger Steak, Scrambled Eggs, 

Herb Roasted Fingerling Potatoes, Roasted Baby Bell 

Peppers, Smoked Hollandaise
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

PACKAGE BEVERAGE BREAK
PACKAGE BREAKS

HALF-DAY BEVERAGE BREAK l 32

Pepsi Soft Drinks and Bottled Water

Freshly Brewed Coffee and Hot Tea Service

*Continuous 4-Hour Service exclusive of meal 

functions

ALL DAY BEVERAGE BREAK  l 47

Pepsi Soft Drinks and Bottled Water

Freshly Brewed Coffee and Hot Tea Service

*Continuous 8-Hour Service exclusive of meal 

functions

LET'S GIVE YOU WINGS l 25

Per Person Charge, Based on 1.0 Hour Duration

Create Your Own Refreshing Drink

Choose from: Assorted Red Bull Flavors

Add: Sparkling Water

Garnish with: Fresh Fruit to include Diced 

Strawberries, Diced Pineapple, Diced Watermelon, 

Diced Mango, Lemons, and Limes
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

ANYTIME BREAKS

One Hour Themed Break

MISSION TRAIL MIX BREAK l 22

Build Your Own: 

Almonds, Cashews, Pecans, Chef Josh’s Granola, 

Chocolate Covered Espresso Beans, Yogurt Covered 

Raisins, Dried Cranberries, Dried Blueberries, Dried 

Cherries

SUPERFOOD BREAK l 22

Pre-Made Individual Smoothie Bar: 

Spinach, Kale, Pineapple, Ginger, Coconut Water 

Smoothie

Strawberry, Banana, Peanut Butter, Cocoa Nibs 

Smoothie

Mango, Peach, Orange, Turmeric, Greek Yogurt 

Smoothie

Season’s Best Whole Fruit

House Made Power Bars

PANADERIA BREAK l 22

Locally Inspired Pastries & Fiesta Style Fruit Cups: 

Cascarone Cookies, Conchas, Fruit Empanadas, 

Sweet Kolaches

Individually Crafted Chili Lime Mango & Pineapple 

Cups

BEXAR COUNTY BEE BREAK l 22

Individual Yogurt Bar with Toppings and Interactive 

Honeycomb (Attendant Required)

Greek Yogurt, Fresh Berries, Texas Honey, Citrus 

Preserves, Dried Fruits, 38 Farms Pecans, Chef 

Josh’s Granola, Local Caramel Popcorn, House Made 

Brownie & Churro Bites

GO LOCAL BREAK l 22

“The Art Of Donut” Mini Donuts

 “Alamo City Popcorn” Flavored popcorns

House Made Seasonal Caramels

 “Merit Coffee” Cold Brew Infused Dark Chocolate & 

Pecan Clusters

TASTE OF TEXAS BREAK l 22

Assorted Texas Charcuterie & Cheeses

Artisan Crackers, Slow Dough Bakery Focaccia, 

38 Farms Candied Pecans, House Made Pickles

MARKET STREET BREAK l 22

Chef’s Selection Of Vegetable Crudite, Citrus & 

Cumin Hummus, Sun Dried Tomato Dip, Tzatziki, 

Za’atar Spiced Grilled Pita, Individual Terra 

Vegetable Chips
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

ANYTIME BREAKS

One Hour Themed Break

TEXAS ROAD TRIP BREAK l 22

Oak Smoked Beef Jerky, Teriyaki Beef Jerky

BBQ Corn Nuts

 Assorted Zapp’s Potato Chips

Peanut Brittle Blondies

Chocolate Fudge

Sour Candies

LA VILLITA BREAK l 22

Individually Crafted Corn In A Cup With Roasted 

Corn, Cotija Cheese, Lime & Tajin

Assorted Local Paletas

Individually Crafted Chili Lime Mango & Pineapple 

Cups

CHEF KLAUS' COOKIE JAR l 22

Sea Salt And Chocolate Chip Cookies

Double Chocolate Chip Cookies

White Chocolate And Cherry Cookies

Cream Cheese Red Velvet Cookies

Peanut Butter Cookies

Chef’s Seasonal Cookie
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A La Carte Enhancements

 

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

COFFEE BREAK ENHANCEMENTS

Assorted Zapps Chips and Pretzels l 7

Individual Fruit Yogurts  l 7

Assorted Candy Bars l 7

Assorted Kind, Cliff, and Luna Bars l 8

Individual Bags of Trail Mix l 8

Individual Bags of Popcorn l 8

A LA CARTE SNACKS PER ITEM A LA CARTE SNACKS- PER DOZEN l 78

Breakfast Pastries and Breads with Fruit Jams & 

Butter

Local Bavarian Style Pretzels With Shiner Bock 

Mustard

Chocolate Dipped Texas-Shaped Cookies

Assorted House-Made Cookies

Chocolate Fudge Brownies & Brown Sugar Blondies

Skewered Bananas & Chocolate Dipped Strawberries

Assorted Ice Cream Bars 

Assorted House Made Cupcakes

Freshly Brewed Coffee -  Regular and Decaf 

Taylor of Harrogate Hot Tea 

Freshly Brewed Iced Tea 

Lemonade 

Chef's Selection of Infused Water 

A LA CARTE BEVERAGES PER GALLON l 128 

Assorted “Art Of Donut” Local Donuts 

(Not Available On Monday)

A LA CARTE SNACKS- PER DOZEN l 85

Assorted Bottled Juices l 8

Assorted Pepsi Soft Drinks  l 8

Bottled Water l 8

Bubbly Sparkling Water | 8

Texas Bottled Tea l 9 

Bottled Lemonade l 8

Assorted Naked Juices l 9

Starbucks Frappuccino’s  l 9

Starbucks Doubleshot Espresso’s l 9

Celsius Energy Drinks | 9

Goat Fuel Energy Drinks | 9

Energy Drinks in Regular and Sugar Free  l 9

Propel Fit Waters l 9

A LA CARTE BEVERAGES PER ITEM
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All Lunches include Iced Tea, Coffee and Hot Tea Service

Per Person Buffet Charge, Based on 1.5 Hour Duration.

For Groups less than 25 people served, an additional $8 per person will apply. 

For Groups 26 to 50 people served, an additional $5 per person will apply

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

LUNCH BUFFET OF THE DAY

                                                   Day of the Week Menu l 70           Non-Day of the Week Menu l 73

MONDAY l MARKET GARDEN

Rock Shrimp & Roasted Tomato Cioppino  

Garlic & Herb Crostini

Market Garden Salad

Gem Lettuces, Shaved Cucumbers, Heirloom 

Tomatoes, Dried Mission Figs, Humboldt Fog Goat 

Cheese, Focaccia Croutons, Balsamic Vinaigrette

Melon & Prosciutto Salad

Season’s Best Melons, San Danielle Prosciutto, Mint, 

Julienned Red Onions, Balsamic Glaze

Basil Roasted Salmon

Shaved Squashes, Baby Potatoes, Basil Butter

Herb & Citrus Roasted Chicken 

Corn Succotash, Sauvignon Blanc & Rosemary Jus

Sungold Tomato & Kale Lasagna 

Herb Ricotta, Sweet Potato & Kale “Bolognese”

Roasted Seasonal Vegetables

Squashes, Baby Heirloom Tomatoes, Pearl Onions, 

Eggplant

Bread Service

Strawberries & Crème

Strawberry Pot de Crème, Hazelnut Crunch

Almonds & Citrus

Toasted Almond Cake, Meyer Lemon Caramel, 

Candied Lemon “Fluff”

TUESDAY l SOUTHWEST ASADA

Chicken Tortilla Soup 

Smoked Chicken, Shaved Radish, Julienned 

Cabbage, Crispy Tortilla Strips, Cilantro Crema

Southwest Chopped Salad

Chopped Romaine Lettuce, Cotija Cheese, Pepitas, 

Baby Heirloom Tomatoes, Chipotle Caesar Dressing

Black Bean Salad 

Fire Roasted Corn, Sweet Peppers, Red Onion, 

Cilantro and Jalapeno-Pineapple Vinaigrette

Adobo Mushroom Tamale Casserole

Sweet Corn, Local Masa, Oaxaca Cheese

Soft Taco Bar

Cilantro Lime Chicken, Beef Fajita, Shredded Iceberg 

Lettuce, Pico de Gallo, Shredded Cheddar Cheese, 

House Made Guacamole, Fire Roasted Salsa, Sour 

Cream, Salsa Verde, Local Flour Tortillas, and 

Assorted Local Hot Sauces

Spanish Rice

Borracho Beans with Andouille Sausage and 

Cilantro

Roasted Banana Pudding

Masa Cookie Crumble, Mezcal Crema

Chocolate & Sweet Corn 

Sweet Corn Cake, Dark Chocolate Cremeux, Cocoa 

Nibs, Orange Sauce
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For Groups less than 25 people served, an additional $8 per person will apply. 

For Groups 26 to 50 people served, an additional $5 per person will apply

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

WEDNESDAY l COMPETITION 'CUE

Smoked Turkey & Corn Chowder

Cornbread Muffins

Chopped Texas Wedge

Baby Iceberg Lettuce, Heirloom Tomatoes, Shaved 

Radish, Goat Cheese Crumbles, Brisket Burnt Ends, 

Buttermilk Ranch

Yukon Gold Potato Salad

Mayonnaise, Whole Grain Mustard, Scallions, Celery, 

Pickle Relish

Competition Chopped Brisket

Shaved White Onions, Bread & Butter Pickles, Hill 

Country BBQ Sauce, Slider Buns

Spiced & Smoked Chicken

Streetcorn Relish, Apple Cider Mop Sauce

Texas Cheddar Mac & Cheese

“Veldhuizen” Texas Cheddar, Scallions, Cornbread 

Crumble

Smothered Green Beans

Caramelized Onions and Bacon

Bread Service

Butter Pecan & Chocolate Pie

Butter Pecan & Chocolate, Pretzel Crumble, Texas 

Bourbon Cream

Chocolate Ice Box Cake

Dark Cocoa Cookies, Vanilla Cream

THURSDAY l LOW COUNTRY COMFORT

Coastal Plain Gumbo 

Smoked Sausage, Gulf Shrimp, Cheddar Bay Biscuits

Heirloom Tomato & Cucumber Salad

Artisan Lettuces, Heirloom Tomatoes, Shaved 

Cucumbers, Julienned Red Onion, “Deux South” 

Pickled Cabbage, Feta Cheese, Red Wine 

Vinaigrette

Strawberry & Watermelon Salad

Arugula, Candied Pecans, Mint, Poppy Seed 

Vinaigrette

Buttermilk Fried Chicken

Carolina Style Pulled Pork

Mustard BBQ Sauce, Sesame Slider Buns

Smoked Tomato & Pimento Cheese Grits

Tobacco Onions, Smoked Tomato Jam

Baked Heirloom Beans & Roasted Squash

Smoked Ham, Southern Trinity

Bread Service

Edisto Island Bread Pudding

Dark Rum & Cane Sugar

Peach Upside Down Cake

Root Beer Cream
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For Groups less than 25 people served, an additional $8 per person will apply. 

For Groups 26 to 50 people served, an additional $5 per person will apply

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

FRIDAY l MULBERRY ST. ITALIAN

Italian Wedding Soup

White Beans, Baby Kale, Italian Sausage, Garlic 

Bread Crostini

Classic Caesar Salad

Chopped Romaine Lettuce, Shaved Parmesan, 

Focaccia Croutons, Roasted Garlic Caesar Dressing

Angie’s Chopped Salad

Baby Iceberg Lettuce, Cherry Tomatoes, Artichoke 

Hearts, Chickpeas, Celery, Baby Bell Peppers, 

Peppadew Peppers, Basil Vinaigrette

Garlic Roasted Chicken Piccata

Fresh Lemon, Capers, Herbs

Salmon Fra Diavolo

Sun Dried Tomatoes, Toasted Chiles, Herbs

Rigatoni Pomodoro

Fresh Tomato Sauce, Basil Pesto, Mozzarella

Market Vegetable Oreganata

Herb And Garlic Roasted Vegetables, Toasted 

Breadcrumbs

Bread Service

Citrus Zeppoles

Cocoa & Hazelnut Anglaise

Almond Tortoni Cake

Pistachio Crumble, Cherry Cream

SATURDAY l BACKYARD BBQ

Classic Chicken Noodle Soup

Chopped Salad

Farm Greens, Cherry Tomatoes, Shaved Cucumbers, 

Charred Corn, Red Onions, Cornbread Croutons, 

Buttermilk Ranch Dressing, Balsamic Vinaigrette

Fusilli Pasta Salad

Mayonnaise, Pimentos, Parsley, Celery, Red Onion

“Off The Grill”

Angus Beef Hamburgers, Veggie Burgers, Turkey 

Burgers

Condiment Station

Brioche Hamburger Buns, Cheddar, Swiss, 

Jalapenos, Pickles, Mustard, Ketchup, Texas BBQ 

Sauce, Mayonnaise, Lettuce, Tomato, Crispy Bacon, 

Sauteed Mushrooms, Caramelized Onions

House Made BBQ Chips

Bourbon Baked Beans

Bread Service

Peach Cobbler

Cinnamon Mousse

Churro Crumbles Cupcakes

Cajeta Frosting
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For Groups less than 25 people served, an additional $8 per person will apply. 

For Groups 26 to 50 people served, an additional $5 per person will apply

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

SUNDAY l NORTHWEST PASSAGE

Smoked Tomato & Baby Potato Chowder

Toasted Sourdough Crostinis

Season’s Best Berries & Spinach Salad

Market Fresh Spinach, Baby Kale, Season’s Best 

Berries, Candied Pecans, Pickled Red Onions, Maple 

Vinaigrette

Chilled Noodle Salad

Buckwheat Noodles, Heirloom Carrots, Shaved 

Cabbage, Scallions, Cilantro, Pickled Ginger, Crispy 

Wontons, Miso Vinaigrette

Teriyaki Grilled Chicken

Baby Bok Choy, Spring Onions

Pacific Coast Salmon

Smoked Roasted Salmon, Sun Dried Tomato & Cherry 

Jam, White Wine Jus

Sweet Pea Risotto

Arborio Rice, Pea Shoots, Hazelnuts

Maple & Bacon Roasted Potatoes

Baby Potatoes, Maple & Mustard Glaze, Bacon 

Crumble

Bread Service

Cherry Cobbler

Cinnamon Streusel, Dark Chocolate Silk Anglaise

Fresh Eclairs

Chocolate, Maple, Pistachio

ANYDAY l Boar's Head Market l 64

Smoked Tomato & Baby Potato Chowder

Toasted Sourdough Crostini

Market Salad

Mixed Greens, Cherry Tomatoes, Shaved Cucumbers, 

Carrots, Feta Cheese, Croutons, Ranch & Balsamic 

Vinaigrette

Pesto Bowtie Pasta Salad

Cherry Tomatoes, Mozzarella, Arugula

Cold Hand Crafted Sandwiches

Boar’s Head Smoke Master Ham

Cheddar Cheese, Whole Grain Mustard, Shredded 

Lettuce, Tomato On Brioche Bun

Boar’s Head Rotisserie Chicken Salad Wrap

Dijonnaise, Heirloom Tomatoes, Shaved Cucumbers, 

Pickled Red Onions, Spring Greens, Whole Grain 

Wrap

Hot Hand Crafted Sandwiches

Boar’s Head Smoked Turkey Melt

Cheddar Cheese, Whole Grain Mustard, Bread & 

Butter Pickles, Chipotle Aioli

Roasted Mushroom & Goat Cheese Sandwich

Herbed Goat Cheese, Arugula, Roasted Tomatoes

House Made Barbeque Potato Chips

Vanilla Bean Cake

Caramel & Raspberry Sauce

S’Mores Shooter

Milk Chocolate, Toasted Marshmallow



GRAB 'N GO BAGGED LUNCH

Bagged Lunch includes Bag of Chips and Apple of the Season

and Choice of Soft Drink or Bottled Water l 55 per guest

Any items may be converted to a salad/wrap or made Gluten-Friendly

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

LUNCH TO GO

SANDWICHES & WRAPS (Select up to Three) 

(Groups less than 20 people; Select up to Two)

Boar's Head Texas Pit Craft 

Slow Smoked Turkey Breast, Bacon, Aged Cheddar, 

Spring Greens, Tomato, Whole Grain Mustard Aioli, 

Whole Wheat Bun

Boar's Head London Broil Roast Beef 

Havarti, Arugula, Caramelized Onion Jam, 

Horseradish Cream, Pretzel Roll

Boar's Head Smoke Master Ham

Pepperoni, Salami, Provolone, Tomato, Shredded 

Lettuce, Italian Dressing, Deli Seasoning Shake, 

Spinach Tortilla Wrap

Boar’s Head Blazing Buffalo Chicken  

Oven Roasted Buffalo Chicken, Bleu Cheese, Bacon, 

Shredded Lettuce, Tomato, Buttermilk Ranch Aioli, 

Brioche Bun

Al Pastor Cauliflower Wrap (Vegan)

Chile Roasted Cauliflower, Sesame & Black Bean 

Hummus, Spring Greens, Pepita Crunch, Heirloom 

Tomatoes, “Deux South” Chow Chow, Whole Wheat 

Wrap

Seven Layer Coconut Bar

White & Dark Chocolate Chip Cookies

Peach Chocolate Chip Cookies

Apple Butterscotch Cookies

Cranberry Orange Rice Krispy Treats

ACCOMPANIMENTS (Select One)

Classic Potato Salad

Egg, Relish, Celery, Mustard, and Mayo 

Southern Cole Slaw 

Shaved Cabbage, Carrots, Red Onion, Poppy Seed 

Dressing

Ancient Grain Salad

Cucumber, Tomato, Feta Cheese, Peppadews, Red 

Onion, Greek Dressing

Pesto Orzo Pasta Salad

Cherry Tomatoes, Mozzarella, Arugula

SWEET TREAT (Select One)
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TWO-COURSE PLATED LUNCH

All Plated Lunches include House Baked Bread Basket with Artisan Rolls and Sea Salt Butter

 Iced Tea, Coffee and Hot Tea Service

 

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

PLATED LUNCH

COLD ENTRÉE (Select One)

Chopped Texas Wedge Salad

Baby Iceberg Lettuce, Heirloom Tomatoes, Shaved 

Radish, Goat Cheese Crumbles, Brisket Burnt Ends, 

Buttermilk Ranch

Southtown Cobb Salad

Chopped Hearts Of Romaine, Shaved Tuscan Kale, 

Baby Heirloom Tomatoes, Fire Roasted Corn, 

Peppadew Peppers, Hard Boiled Eggs,

 “Veldhuizen” Texas Star Cheese, Citrus Vinaigrette

Market Garden Salad

Gem Lettuces, Shaved Cucumbers, Heirloom 

Tomatoes, Dried Mission Figs, Humboldt Fog Goat 

Cheese, Candied Pecans, Focaccia Croutons, Green 

Goddess Dressing

Roasted Carrot & Heirloom Tomato Grain Bowl

Charcoal Roasted Carrots, Toasted Quinoa, Heirloom 

Tomatoes, Roasted Butternut Squash, Frisee, Golden 

Raisins, Pinenuts, Herbs, Sumac Vinaigrette

Thai Green Salad

Farm Greens, Mint, Basil, Red Curry Cashews, Baby 

Heirloom Tomatoes, Crispy Garlic Crunch, Green 

Beans, Shaved Heirloom Carrots, Ginger & Lime 

Vinaigrette

SWEET ENDINGS (Select One)

Toasted Pecan & Cocoa Tart

Cinnamon Anglaise, White Chocolate

Strawberry Shortcake

Sweet Biscuit Crumble, Macerated Strawberries

Caramelized Banana Cake

Peanut Butter Pot de Crème, Dark Chocolate

Sesame & Ginger Shortbread

Black Sesame Shortbread, Orange & Ginger Anglaise

Vanilla Bean Panna Cotta

Seasonal Berry Compote, Hill Country Red Wine 

Coulis
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

Salad with No Protein l 42

Smoke Roasted Sweet Potato (Vegetarian) l 44

Grilled Natural Chicken Breast l 46

Grilled Shrimp  l 49

Grilled “Dean & Peeler” Texas Beef Tenderloin l 52

COLD ENTRÉE ENHANCEMENTS



THREE-COURSE PLATED LUNCH

All Plated Lunches include House Baked Bread Basket with Artisan Rolls and Sea Salt Butter

 Iced Tea, Coffee and Hot Tea Service

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

PLATED LUNCH

LEAVES (Select One)

Chopped Texas Wedge

Baby Iceberg Lettuce, Heirloom Tomatoes, Shaved 

Radish, Goat Cheese Crumbles, Brisket Burnt Ends, 

Buttermilk Ranch

Hill Country Caesar

Hearts of Romaine, Cornbread Croutons, Fire 

Roasted Corn, Aged Texas Cheddar, Black Pepper 

Caesar Dressing

Market Garden Salad

Gem Lettuces, Shaved Cucumbers, Heirloom 

Tomatoes, Goat Cheese, Candied Pecans, Green 

Goddess Dressing

Thai Green Salad

Farm Greens, Mint, Basil, Red Curry Cashews, Baby 

Heirloom Tomatoes, Crispy Garlic Crunch, Green 

Beans, Shaved Heirloom Carrots, Ginger & Lime 

Vinaigrette

ENTREE

Texas Oak Smoked Chicken l 57

Creamed Corn, Crispy Onions, Hill Country Mop 

Sauce, Season’s Best Vegetables

Grilled Adobo Chicken Breast l 57

Cuban Style Rice & Beans, Salsa Criolla, Orange 

Chutney, Season’s Best Vegetables

Pistachio Crusted Salmon l 59

Herb & Pinenut Wild Rice, Charred Lemon 

Chimichurri, Season’s Best Vegetables

Blackened Red Snapper l 59

Andouille Sausage Etouffee, Sweet Corn Succotash, 

Season’s Best Vegetables

Texas Cola Braised Short Rib l 61

Street Corn Grits, Poblano Rajas, Red Pepper 

Gremolata, Season’s Best Vegetables

“Dean & Peeler” Hangar Steak l 62

Roasted Yukon Potatoes, Braised Cipollini Onion, 

BBQ Jus, Season’s Best Vegetables
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

DESSERTS: (Select One)

Roasted Apple Tart

Caramelized Honey, Vanilla Bean Chantilly Cream

Chocolate & Bourbon

Chocolate Fudge Cake, Bourbon Anglaise, Candied 

Pecans

Meyer Lemon Cake

Meyer Lemon Custard, Vanilla Bean & Buttermilk 

Anglaise, Mint Infused Blueberries

Red Velvet Cake

Rosemary & Blackberry Chutney, Dark Chocolate

 

Spiced Churro Cake

Roasted Peach Compote, Pretzel Crumble

Blueberry Cheesecake

Candied Lemon Chantilly, Cocoa Crisps

Milk Chocolate Pie

Irish Cream Sauce, Cookies & Cream Crumbles



THREE-COURSE PLATED DINNER

All Plated Dinners include House Baked Bread Basket with Artisan Rolls and Sea Salt Butter

 Iced Water, Coffee and Hot Tea Service

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

PLATED DINNER

STARTER (Select One)

Texas Wedge

Baby Iceberg Lettuce, Heirloom Tomatoes, Shaved 

Radish, Goat Cheese Crumbles, Brisket Burnt Ends, 

Buttermilk Ranch

Heirloom Tomato & Cucumber Salad

Artisan Lettuces, Heirloom Tomatoes, Shaved 

Cucumbers, Julienned Red Onion, “Deux South” 

Pickled Cabbage, Feta Cheese, Red Wine 

Vinaigrette

Market Garden Salad

Gem Lettuces, Shaved Cucumbers, Heirloom 

Tomatoes, Dried Mission Figs, Humboldt Fog Goat 

Cheese, Focaccia Croutons

Hill Country Caesar

Hearts of Romaine, Cornbread Croutons, Tomato 

Confit, Aged Texas Cheddar, Black Pepper Caesar 

Dressing

Golden Beet & Sweet Corn Soup (Chilled)

Caramelized Honey, Pepita Crunch, Basil

Parsnip & Caramelized Apple Soup (Chilled)

Black Garlic Oil, Preserved Peaches, Fine Herbs

Smoked Turkey & Corn Chowder (Hot)

Texas Oak Smoked Turkey, Fire Roasted Corn, Baby 

Potatoes, Puff Pastry Crust

MAIN ENTREES (Select One)

Texas Cheddar Crusted Chicken Breast l 88

Sweet Pea & Basil Risotto, Citrus & Herb Gremolata, 

Season’s Best Vegetables

Achiote Marinated Chicken Breast l 88

Oaxacan Black Mole, Cumin & Cilantro Rice, Baby 

Bell Peppers Escabeche, Season’s Best Vegetables

Bone-In Pork Chop “Al Pastor” l 89

Chipotle Smashed Potatoes, Pineapple Pico de 

Gallo, Al Pastor Jus, Season’s Best Vegetables

Pan Seared Atlantic Salmon l 92

Preserved Lemon & Mint Orzo, Smoked Tomato 

Relish, Sauce Americaine, Season’s Best Vegetables

Blackened Red Snapper l 90

Andouille Sausage Etouffee, Sweet Corn Succotash, 

Creole Crawfish Jus, Season’s Best Vegetables

“Dean & Peeler” Texas Filet l 107

Roasted Garlic Whipped Potatoes, Braised Cippolini 

Onion, Hill Country Red Wine Demi, Season's Best 

Vegetables
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

DUO ENTREE

“Dean & Peeler” Texas Filet with Pan Seared 

Chicken Breast l 112

Roasted Garlic Whipped Potatoes, BBQ Spiced 

Brussels Sprouts & Heirloom Carrots, Hill Country Red 

Wine Demi, Citrus & Herb Gremolata

Gulf Coast Surf & Turf   l 117

“Dean & Peeler” Texas Filet, Jumbo Gulf Shrimp, 

Chipotle Smashed Potatoes, Sweet Corn Succotash, 

Charred Broccolini & Cauliflower, Garlic & Thyme Jus

“Dean & Peeler” Texas Filet & 

Pan Roasted Salmon l 117

Whipped Sweet Potatoes, Oven Roasted Tomatoes, 

Charred Heirloom Carrots & Broccolini, Hill Country 

Red Wine Demi, Citrus & Herb Gremolata

CRAFTED SWEET ENDINGS (Select One)

Crème Brulee Cheesecake

Passion Fruit Coulis, Cocoa Nibs

Lemon Meringue Pie

Sweet Basil Meringue, Blueberry Compote

Milk Chocolate Cake

Apple Chutney, Hazelnut & Cocoa Anglaise

Gulf Shrimp Cake l 18

Meyer Lemon Crème Fraiche, Confit Tomato &

Fennel Salad

Local Mushroom Risotto l 16

“Mighty Good” Mushrooms, Charred Lemon Ricotta

Hot Honey Quail l 17

Semi Boneless Texas Quail, Hot Honey Glaze,

Braised Collard Greens

ADDITIONAL HOT APPETIZERS



All Dinner Buffets include Iced Water, Coffee and Hot Tea Service

; Service Based on 1.5 Hour Duration

Main Beef/Shrimp Entrees are Carved/Made to Order - Attendant Required $200

A Ten Dollar Per Guest Charge will be applied for fewer than 50 guests served 

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

DINNER BUFFET
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

HILL COUNTRY NIGHTS l 125

Envision being amongst the rolling hills and live oaks 

trees of the Texas Hill Country. Stitching together 

family traditions and the highest quality ingredients, 

the Hill Country Nights experience highlights what 

makes Texas culinary culture known around the 

globe.

Charred Corn & Smoked Sausage Chowder

Roasted Corn, Local Sausage, House Made 

Cornbread

Texas Wedge

Baby Iceberg Lettuce, Heirloom Tomatoes, Shaved 

Radish, Goat Cheese Crumbles, Brisket Burnt Ends, 

Buttermilk Ranch

“Village Farms” Heirloom Tomato Salad

Heirloom Tomatoes, 1015 Texas Onions, Candied 

Pecans, Basil, Mint, Shishito Peppers, Peach 

Vinaigrette

Green Cabbage Slaw

Shaved Cabbage, Shaved Sweet Onions, Scallions, 

Poppy Seed Dressing

Texas Oak Smoked “Dean & Peeler” Brisket 

(Attendant)

Shaved White Onions, Bread & Butter Pickles, Hill 

Country BBQ Sauce, Texas Toast

Spiced Rubbed Salmon

Pickled Red Onions, Carolina Mop Sauce, Braised 

Red Beans

Competition Baby Back Pork Ribs

Double Cut Ribs, Street Corn Relish, Texas White 

BBQ Sauce

Smoked Roasted Sweet Potato Gratin

Texas Pecans, Bacon Crumble

Bourbon Pit Beans

Loaded Creamer Potatoes

Grilled Corn On The Cob

Apple Cobbler

Toasted Cinnamon Streusel

Milk Chocolate Chip Cookie Shooters

Pecan Tart

Bourbon Caramel, Brown Butter “Cool Whip

A NIGHT IN OLD SAN ANTONIO l 125

The fast-paced colorful Southtown of San Antonio 

sets the stage for this culinary experience. Inspired 

by the rich heritage of our hometown, A Night In Old 

San Antonio allows guest to experience the variety 

of Tex-Mex inspired dishes that are rooted in our 

city’s culinary history.

Smoked Pork Pozole

Texas Oak Smoked Pork, Ancho Chili Broth, Hominy, 

Crispy Tortilla Strips

Southwest Chopped Salad

Chopped Romaine Lettuce, Cotija Cheese, Pepitas, 

Baby Heirloom Tomatoes, Chipotle Caesar Dressing

Veracruz Style Ancient Grains

Ancient Grains, Escabeche Style Peppers & Onions, 

Cilantro, Black Beans, Avocado & Lime Vinaigrette

Roasted Corn “Elote” Salad

Fire Roasted Corn, Cotija Cheese, Jalapenos, 

Scallions, Roasted Poblanos, Mexican Crema, Tajin 

Spice

Jumbo Gulf Shrimp Veracruz

Pimento Peppers, Green Olives, Escabeche 

Vegetables, Smoked Tomato Jus

Mole Braised Short Rib

Oaxacan Style Mole, Roasted Baby Bell Peppers, 

Caramelized Onions, Sesame Seeds

Pork Loin Al Pastor (Attendant)

Pineapple Pico De Gallo, Flour Tortillas, Cotija 

Cheese

Borracho Beans

Andouille Sausage, Cilantro

Cumin Roasted Calabacitas

Charred Poblanos, Cilantro

Spanish Rice

Cajeta Flan Shooters

Mezcal Lime Pies

Caramelized Agave Caramel

Mexican Chocolate Tart

Toasted Chilis, Dark Cocoa
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

TRATTORIA CLASSICS l 125

Inspired by decades of family recipes, this chef 

crafted menu features time honored dishes that have 

been reimagined to highlight quality ingredients and 

innovative techniques that transport your guests to 

their favorite candlelit corner booth.

 Roasted Vegetable Minestrone

Garlic Knots

Angie’s Chopped Salad

Baby Iceberg Lettuce, Cherry Tomatoes, Artichoke 

Hearts, Chickpeas, Celery, Baby Bell Peppers, 

Peppadew Peppers, Basil Vinaigrette

Heirloom Tomato Caprese

Fresh Mozzarella, Basil, Texas Olive Oil, Balsamic 

Glaze

Roasted Red Pepper & Shaved Fennel Salad

Fire Roasted Pepper, Arugula, Pickled Fennel, 

Shaved Parmesan, Lemon Vinaigrette

Cherry Pepper Roasted Chicken

Hot & Sweet Peppers, Baby Roasted Tomatoes, White 

Wine & Parsley Sauce

Whole Roasted Salmon “Picatta Style” (Carving)

Butterflied Whole Salmon, Grilled Lemons, Caper 

Butter, Braised White Beans, Focaccia

“Dean & Peeler” Texas Beef Meatballs

Fresh Tomato Sauce, Basil Pesto, Parmesan 

Breadcrumbs

Market Vegetable Oreganata

Herb And Garlic Roasted Vegetables, Toasted 

Breadcrumbs

Calabrian Chile Marinated Broccolini

Italian Chili Marinated Broccolini, Crispy Garlic

Parmesan Polenta

Classic Cannoli

Whipped Ricotta, Toasted Pistachio, Hazelnut 

Crunch, Espresso & Cocoa

Lambrusco & White Chocolate Trifle

Marsala Crema

Espresso Zeppole

Coffee Mousse



INDIVIDUALLY CRAFTED DISPLAYS

Per Person Charge, Based on 1.5 Hour Duration

Stations Based on 90 Minutes of Service l Minimum of 20 Guests

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

RECEPTION DISPLAY

Chips and Dips l 19

Local Corn Tortilla Chips, House Made Potato 

Chips, Queso Blanco, BBQ Ranch Dip, Fire 

Roasted Salsa, House Made Guacamole 

Market Style Vegetable Crudite l 20

Market Fresh Raw Vegetables To Include 

Jicama, Carrots, Cherry Tomatoes, 

Cauliflower, Buttermilk Ranch Dip, Za’atar 

Hummus, Romesco Sauce

Breads and Spreads l 21

Warm Roasted Spinach & Artichoke Dip, 

Caramelized French Onion Dip, Pimento 

Cheese Dip, Grilled Pita, Artisan Crackers & 

Crostini

Antipasti Display l 25

Tomato & Black Olive Tapenade, Baba 

Ganoush, Marinated Olives, Grilled Squashes, 

Pickled Pearl Onions, Roasted Portabella 

Mushrooms, Artichoke Hearts, Grilled 

Asaparagus, Roasted Red Peppers, Pita 

Chips, Grilled Slow Dough Bakery Focaccia

Texas Charcuterie & Cheese l 29

Texas Cured Meats & Sausages, “Veldhuzien” 

Texas Cheeses To Include, Aged Cheddar, 

Goat Cheese, Gouda, Blue Cheese, 

Marinated Olives, Pickled Vegetables, Whole 

Grain Mustard, Artisan Crackers & Crostini
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

Salad Station l 25

Build a Salad to Your Taste

Greens; Romaine, Field Greens, Baby Kale, Baby 

Spinach

Toppings; Carrot, Tomato, Cucumber, Olives, 

Pepperoncini, Red Onion, Black Beans, Garbanzo 

Beans,

Cheeses; Crumbled Feta, Bleu Cheese, Shredded 

Cheddar

Crunchies: Croutons, Pepitas, Tortilla Strips, Chopped 

Bacon Bits, Fried Onions

Dressings; Classic Caesar, Buttermilk Ranch, Greek 

Vinaigrette



Per Person Charge, Based on 1.5 Hour Duration

Stations Based on 90 Minutes of Service l Minimum of 20 Guests

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

RECEPTION  ACTION STATIONS

La Tienda de Guacamole l 25

(Chef Attendant)

House Made Guacamole served with Gulf 

Shrimp Salad, Smoked Bacon, Cotija Cheese, 

Sweet & Spicy Jalapeno Cowboy Candy, Pico 

D Gallo, Street Corn Relish. Grilled Pineapple, 

Black Beans, Chili Crisp, Fresh Tortilla Chips, 

Chicharrons, Plantain Chips

(Chef Attendant)

Red Snapper, Grilled Pineapple, Pickled Red

Onion, Heirloom Tomato, Chipotle Aguachile

Gulf Shrimp, Jalapeno, Mango, Jalapeno &

Lime Aguachile

Octopus, Fresh Avocado, Rio Grande Valley

Citrus, Scallion, Ancho Aguachile

Served with Fresh Tortilla Chips, Chicharrons,

Plantain Chips

Cevicheria l 34

Global Barbeque Throwdown  l 37

(Chef Attendant)

Korean BBQ Pork Belly Baos served with 

Kimchi & Chili Crisp

Texas Smoked Brisket Sliders served with 

Shaved White Onions, Pickles And BBQ 

Sauce

Mexican Asada Style Grilled Chicken Skewers 

served with Salsa Verde

Aussie Style Shrimp Skewers served with 

Chimichurri
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EdStations Based on 90 Minutes of Service l Minimum of 20 Guests

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

South Texas Birria l 29

(Chef Attendant)

Smoked Beef And Queso Oaxaca Quesadillas on 

Local Corn Tortillas, Birria Broth Cups, 

Diced Onions, Cilantro, Radish, Salsa Roja, Queso 

Blanco, Guacamole, served with Fresh Tortilla Chips

 

Masa + Carne  l 37

(Chef Attendant)

Achiote Marinated Chicken, Chipotle Marinated 

Beef, Citrus Marinated Shrimp, Caramelized Peppers 

And Onions, Local Four Tortillas, Shredded Lettuce, 

Sour Cream, Diced Tomatoes, Cheddar Cheese, 

Pickled Jalapenos, Fire Roasted Salsa, Salsa Verde, 

House Made Guacamole, Assorted Hot Sauces

Noodle Bowl  l 37

(Chef Attendant)

Smoked Beef Brisket Pho With Vermicelli Noodles, 

Fresh Herbs, Chilis, Bean Sprouts

Roasted Pork Belly Ramen With Soy Marinated Eggs, 

Pickled Ginger, Nori, Scallions

Smoked Tofu Dan Dan Noodles With Chili Oil, 

Peanuts, Scallions, Fried Garlic

Pasta Station l 29

Lasagna Bolognese With Ricotta, Spinach, 

Mozzarella

Mushroom & Truffle Ravioli With Baby Kale, Roasted 

Tomatoes, Mushrooms, Marsala Cream

Cavatappi Pasta With Sauteed Shrimp, Roasted 

Tomato, Spinach, Feta Cream

Toppings: Parmesan, Oregano & Chili Flakes

Flatbreads Station l 33

(Select Three)

Caprese - Marinated Tomatoes, Fresh Mozzarella, 

Basil

BBQ Chicken – Hill Country BBQ Sauce, Smoked 

Chicken, Jack Cheese, Pickled Red Onion

Hawaiian – Pineapple, Canadian Bacon

Local Mushroom – Pesto, Roasted Shallots, Fresh 

Mozzarella, Parsley, Balsamic

White Pie – Garlic Roasted Broccolini, Ricotta, Garlic 

Cream



Per Person Charge, Based on 1.5 Hour Duration

Stations Based on 90 Minutes of Service l Minimum of 20 Guests

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

RECEPTION  ACTION STATIONS

Carving Attendant required, 200 per attendant

Carving Stations Serve Approximately 25 - 30 guests

Texas Oak Smoked “Dean & Peeler” Texas Beef 

Brisket l 525

Hill Country BBQ Sauce, Bread & Butter Pickles, 

Shaved White Onions, Pit Beans, Texas Toast

Roasted Whole “Dean & Peeler” Texas Beef 

Striploin l 500

Loaded Whipped Yukon Potatoes, Herb & Garlic 

Roasted Broccolini, Horseradish Cream, Green 

Peppercorn Demi, Rosemary Rolls, Whipped Butter

Roasted “Dean & Peeler” Texas Beef Tenderloin l 

550

Roasted Garlic & Parmesan Fingerling Potatoes, 

Grilled Asparagus, Local Mushroom Demi, BBQ 

Butter, French Rolls, Whipped Butter

Signature Whole Texas Hog

(One Month Lead Time)

Hill Country BBQ Sauce, Green Cabbage Coleslaw, 

Bread & Butter Pickles, Shaved White Onions, 

Cheddar Biscuits

Citrus & Herb Roasted Turkey Breast l 380

Texas Sorghum Mostarda, Pickled Red Onions, 

Whipped Sweet Potatoes, Cornbread, Whipped 

Butter

Pork Loin Al Pastor l 355

Pineapple Pico De Gallo, Flour & Corn Tortillas, 

Street Corn, Chipotle Jus
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

RECEPTION/CANAPES
PASSED AND DISPLAYED CANAPES

Priced Per Piece

***Minimum Order of 25 Pieces per Selection***

Butler Passed Attendant $200, Per Attendant

CHILLED l 9

Eggplant Caponata, Fresh Mozzarella, Herb 

Focaccia

Deviled Egg, Mexican Crema, Chicharron, Tajin

Brie & Rio Grande Citrus, Whipped Brie, Valley Citrus 

Jam, Cranberry & Walnut Crisp

Gulf Shrimp Salad, Tarragon Aioli, Artisan Sesame 

Seed Cracker

Manchego Cheese, Quince Paste, Crushed Marcona 

Almond, Crostini

Smoked Salmon “Everything Bagel”, Dill Cream

Cheese, Pickled Red Onion, Bagel Crisp, Everything

Seasoning 

Prosciutto di Parma, Parmesan Gelato, Tomato

Confit, Garlic Crostini

Texas Beef Parissa, Dean & Peeler” Beef Tartare,

Cowboy Candy, “Veldhuizen” Aged Cheddar, Artisan

Crostini 

Spicy Tuna Roll, Sriracha Marinated Tuna Crudo,

Scallions, Rice Cracker

Citrus Poached Jumbo Shrimp, Horseradish Cocktail

Sauce, Lemon

CHILLED l 10
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

HOT l 9

Vegetable Spring Roll, Sweet Chili Dipping Sauce 

Vegetable Pakora, Mango Chutney

Short Rib & Manchego Empanada, Salsa Verde

Candied Apple Pork Belly, BBQ Glaze

 

HOT l 10

Asada Style Steak Skewer, Smoked Poblano 

Chimichurri

Barbacoa Tostada, Ancho Braised Beef, Queso 

Fresco, Pickled Red Onion

Mini Lump Crab Cake, Classic Remoulade Sauce

Roast Chicken & Fig Skewer, Provencal Herb 

Marinated Figs, Roasted Tomatoes



Stations Based on 90 Minutes of Service l Minimum of 20 Guests

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

RECEPTION/DESSERT STATIONS
PASTRY CHEF DESSERT STATIONS

Pastry Station Attendant required, 200 per attendant

Per Person Charge, Based on 1.5 Hour Duration

Station Attendant Required for Dessert Action Stations l 200 per attendant

Cheesecake  l 27

Peanut Butter & Chocolate 

Cheesecake, Strawberry 

Cheesecake, Dark Chocolate 

Cheesecake, Praline 

Cheesecake

Strawberry & Caramel Sauces

Cocoa Crisps, Chocolate Chips, 

Candied Pecans

South Texas Peach and 

Apple Station l 27

Individual Apple Tarts, Peach 

Cobbler, Peach Pies Cinnamon 

& Nutella Shooters

Apple and Butterscotch 

Cookies, Caramel Dip

Chocolate l 27

Double Fudge Brownies, 

Chocolate Tarts, 

Milk Chocolate Pie, 

Mexican Chocolate Cake

Double Chocolate Chip 

Cookies

Chocolate Covered 

Strawberries

Chocolate & Espresso Sauces
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

Beignet & Bourbon Station l 

 24

Freshly Fried Beignets with 

Powdered Sugar

Bourbon Barrel Caramel Dip, 

Blueberry & Bourbon Compote, 

Whiskey & Cocoa Anglaise

Merit Coffee Co. Affogato 

Shop l 26

Merit Coffee Co. Cold Brew

Vanilla Bean & Chocolate Ice 

Creams with Chocolate Chips, 

Whipped Cream, Cherries, 

Sprinkles

Espresso Chocolate Cupcakes

Cold Brew & Caramel 

Cheesecake Shooters

Gulf Coast Bananas Foster l 

26

Dark Rum Caramelized 

Bananas

Vanilla Chantilly Cream, Rum 

Caramel Sauce

Cardamon Spiced Pecan 

Crumble, Dried Banana Chips, 

Chocolate Chips

Vanilla Bean Ice Cream

Southtown Paleta Cart l 26

Assorted Local Paletas 

delivered on a paleta street 

vendor cart.

Chamoy Caramel Sauce, 

Strawberry Coulis

Tajin, Seasonal Berries, Cocoa 

Crisps, Sprinkles, Marshmallow 

Fluff



HOST CONSUMPTION AND PACKAGE BARS

Bartender $200 up to 3 hours (1 Bartender per 100 guests)

All Bars are stocked with the following items:

Aquafina, Voss, Perrier, Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew, Mist Twist, Dole Pineapple Juice, Ocean Spray Cranberry Juice,

Schweppes Ginger Ale, Club Soda, Tonic Water, Fever-Tree Ginger Beer, Fever-Tree Tonic, Fever-Tree Sparkling Grapefruit, Filthy Bloody Mary Mix,

Filthy Black Cherries, Filthy Pitted Olives.

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

BAR PACKAGES

PREMIUM BAR

Premium Cocktails | 16

Smirnoff Red Vodka

Cruzan Aged Light Rum

Captain Morgan Original Spiced Rum

Beefeater Gin

Dewars White Label Scotch

Jim Beam White Label Bourbon Whiskey

Jose Cuervo Tradicional Plata Tequila

Courvoisier VS Cognac

Martini & Rossi Extra Dry Vermouth

Martini & Rossi Rosso Vermouth

Hiram Walker Triple Sec

Wine by the Bottle | 64

Sparkling Wine, Mumm Napa, Brut, Napa Valley

Pinot Grigio, Campo di Flori, Italy

Chardonnay, Quintara, California

Red Blend, Fable Roots, Italy

Cabernet Sauvignon, Harmony and Soul, California

TOP SHELF BAR

Top Shelf Cocktails | 18

Grey Goose Vodka

Bacardi Superior Rum

Captain Morgan Original Spiced Rum

Bombay Sapphire Gin

Johnnie Walker Black Label

Knob Creek Bourbon

Jack Daniel's Whiskey

Crown Royal Canadian Whiskey

Casamigos Blanco Tequila

Hennessy Privilege VSOP

Martini & Rossi Extra Dry Vermouth

Martini & Rossi Rosso Vermouth

Hiram Walker Triple Sec

Wine by the Bottle | 72

Sparkling Wine, Mumm Napa, Brut, Napa Valley

Chardonnay, Meiomi

Pinot Grigio, Benvolio

Red Blend, Joel Gott Palisades

Cabernet Sauvignon, Columbia Crest H3
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All Bars are stocked with the following items:

Aquafina, Voss, Perrier, Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew, Mist Twist, Dole Pineapple Juice, Ocean Spray Cranberry Juice,

Schweppes Ginger Ale, Club Soda, Tonic Water, Fever-Tree Ginger Beer, Fever-Tree Tonic, Fever-Tree Sparkling Grapefruit, Filthy Bloody Mary Mix,

Filthy Black Cherries, Filthy Pitted Olives

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

Domestic Beers l 10

Budweiser, Miller Lite, Michelob Ultra

Imported Beers l 11

Corona Extra

Craft Beers | 11

Blue Moon Belgian White

Regional Craft Beers l 11

Alamo Hayz Street IPA

Seltzer | 10

Truly Wild Berry Hard Seltzer

Non-Alcoholic Beverages l 8

Assorted Pepsi Soft Drinks, Bottled Water, Red Bull,

Fever-Tree Ginger Beer, Fever-Tree Sparkling Pink

Grapefruit, Heineken 0.0 (Non-Alcoholic)

PREMIUM PACKAGE  | 30 First Hour

18 Each Additional Hour

TOP SHELF PACKAGE  | 33 First Hour

19 Each Additional Hour

DRINK TICKET BARS

All drinks sold at the same price.

Premium Drink Tickets | $16

Top Shelf Drink Tickets | $18.00

INCLUDED IN PREMIUM AND TOP SHELF BARS BAR ENHANCEMENTS

TEXAS LIQUORS

(Choose 2)

Tito's Vodka (Austin)

Dripping Springs Vodka (Dripping Springs)

Still Austin Gin (Austin)

Rebecca Creek Fine Texas Blended Whiskey (San 

Antonio)

Dulce Vida Tequila Blanco (Austin)

Straight Silver Spirit of Texas Rum (San Leon)

17 per drink, Charged on Consumption

TEXAS CRAFT BEERS

(Choose 3)

St. Arnold Lawnmower Kolsh (Houston)

Real Ale Brewing Firemen’s #4 Blonde (Blanco)

Thirsty Goat’s Fat Bat IPA (Austin)

Shiner Bock (Shiner)

Alamo Brewing Shotgun Seltzer Ranch Water (San 

Antonio)

11 each, Charged on Consumption

Y'ALL BE CORDIAL NOW, YA HEAR?

(Choose 3)

Baileys, Grand Marnier, Kahula, Rumchata, 

Cointreau, Chamboard, Sambuca, Frangelico, 

Disaronno Amaretto

Includes: Regular & Decaf Coffee, House-Made 

Whipped Cream

18 per drink, Charged on Consumption



Our talented & artistic Banquet Bartending team holds an annual competition to create innovative and

unique drinks to enhance your guest beverage experience. Below you will find the top 5 winning

cocktail selections that can be served on your bars or on our mobile cocktail cart, in addition to your bar

package.

The San Antonio Marriott Rivercenter & Riverwalk hotels are the only licensed authority to sell

and serve alcoholic beverages for consumption on the premises. Therefore, no outside food and beverage are permitted to be brought into the hotel.

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

SPECIALTY COCKTAILS

SPIRIT FREE

PERSONALIZED COCKTAIL EXPERIENCE

Our skilled mixologists will craft a personalized specialty cocktail for your event to match your theme, company colors, favorite 

liquors, & flavors. Reach out to your Event Manager if interested and we’ll get to mixing!

125 per cocktail design, plus per drink cost

COCKTAIL CART SERVICE

Our spirited bartenders enjoy interacting with guests by serving up your specialty drink selection throughout your event on a 

fun, unique, mobile, cocktail cart!

500 | 1 Cart for up to 3 Hours, Bartender Included

Gahvi's SPICY PALOMA | 19

Casamigos Blanco Tequila, Triple Sec, Lime, 

Strawberry, Housemade Fresno Chili Infused Honey, 

with a Twang Grapefruit Salt Rim and Lime Wheel

Judith's BLACKBERRY BOURBON SMASH | 18

Jim Beam White Label Bourbon Whiskey, Agave, 

Lemon, Blackberries, Muddled Mint, Ginger Beer

Alicia's SPICY GIRL MARGARITA | 18

Jose Cuervo Tradicional Plata Tequila, Triple Sec, 

Pineapple Juice, Lime, & Jalapeno, with a Salted Rim

Gabriella's KING'S GAMBIT | 19

Crown Royal, Melon Liquor, Pineapple Juice, Sugar 

Cube, Dash of Mint Bitters

Maggie's MAGGIERITA | 19

Del Maguey Vida Mezcal, Triple Sec, Agave Nectar, 

House-Made Hibiscus Juice, Rimmed with Salt & 

Tajin and Garnished with Lime Wheel
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

Ricky's BLOOD ORANGE MULE | 16

Blood Orange Puree, Lime Juice, Ginger Beer with 

Mint Garnish

SMOKED NEW FASHION | 16

Lyre’s Aperitif Rosso, Bitters, Agave, Club Soda, with 

Orange Peel Garnish and Drink Smoker

MENTA FUSION | 16

Lyre’s Aperitif Rosso, Agave, Fresh Lime Juice, 

Muddled Mint, Club Soda with Mint Garnish

PINA NOJITO | 16

Rambler Sparkling Water, Fresh Pineapple, Mint, 

 with Pineapple Garnish



The San Antonio Marriott Rivercenter & Riverwalk hotels are the only licensed authority to sell

and serve alcoholic beverages for consumption on the premises. Therefore, no outside food and beverage are permitted to be brought into the hotel.

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

BAR ENHANCEMENTS
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

Guests will have the opportunity to taste a selection

of Bourbons and order a drink from our talented

mixologists with their favorite brand!

Priced per 1 ounce, each tasting is .5 ounce.

Select up to (5) Bourbons from the list below:

Bulleit | 19

Buffalo Trace | 18

Knob Creek 9 year | 18

Makers Mark | 19

Woodford Reserve | 19

Basil Hayden | 21

W.L. Weller Antique | 20

Eagle Rare 10 year | 21

Blanton’s Single Barrel | 23

Garrison Brothers (Local TX) | 25

1 Bar for Duration of Selected Bar Package

Charged Based on Consumption

BOURBON TASTING BAR FIESTA, SIESTA, REPEAT! MARGARITA'S

Guests will enjoy our very own San Antonio Fiesta 

experience with three of our house-made signature 

margaritas created with a selection of local 

ingredients!

Classic Lime

Signature Prickly Pear

Strawberry Jalapeno

Served with Jose Cuervo Tradicional Blanco

16 per drink

Upgrades:

Dulce Vida Tequila Blanco  | 17 per drink

Casamigos Blanco | 18 per drink

1 Bar for Duration of Selected Bar Package

Charged Based on Consumption

BUBBLY BAR

Classic Mimosas

Champagne, Orange, Pineapple, Cranberry & 

Grapefruit Juices, Local Berries

'Gin’ger & Juice

Prosecco, Ginger Beer, Lime Juice

Prickly Pear 'Ma’mosa

Prosecco, Triple Sec, House-Made Prickly Pear 

Puree, Lime

Package Pricing

20 | 1 hour

10 | Each Additional Hour

Smirnoff Red Vodka, House-Made Bloody Mary Mix,

Celery, Green Olives, Cheese, Pickles, Pearl Onions,

Pickled Vegetables, Lemons, Limes, Tabasco,

Siracha, Local Hot Sauces, Salt & Pepper

Package Pricing

23 | 1 hour

10 | Each Additional Hour

Upgrades:

Tito's Vodka | 1

Grey Goose Vodka | 2

Beef Jerky, Peppered Candied Bacon, Shrimp | 6

BLOODY MARY BAR
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All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

TEXAS GIVES YOU WINGS!

Create Your Own Refreshing Drink

Choose from: Assorted Red Bull Flavors

Add: Sparkling Water

Garnish with: Fresh Fruit to include Diced 

Strawberries, Diced Pineapple, Diced Mango, 

Lemons, and Limes

Add a Splash of Local Texas:

Tito’s Vodka (Austin)

Still Austin Gin (Austin)

Rebecca Creek Fine Texas Blended Whiskey (San 

Antonio)

Dulce Vida Tequila Blanco (Austin)

Straight Silver Spirit of Texas Rum (San Leon)

25 | 1 hour

10 | Each Additional Hour

BOOZY SUNDAE BAR

Kaluha, Frangelico, Crème de Mint, Crème de Cocoa

Blue Bell Vanilla Bean Ice Cream, Crushed Nuts, 

Cherries, Coconut Shavings, Sliced Banana, Brownie 

Bits, Chocolate Sauce, Caramel Sauce, House-Made 

Whipped Cream, House-Made Wine Syrup

Package Pricing

24 | 1 hour

10 | Each Additional Hour

SMOKE & BUBBLES

Using cocktail smokers & aroma bubbles, we will 

infuse beverages with smokey notes, flavors and 

aromas to enhance the taste, smell & visual 

experience of your beverage journey with us.

Smoked Raspberry Whiskey Sour, Rebecca Creek 

Fine Texas Blended Whiskey, House-Made Simple 

Syrup, Muddled Blackberries, Fresh Lemon Juice, 

Sprig of Fresh Rosemary

Smokey Gin & Tonic, Still Austin Gin, Fresh Orange, 

Local Honey, Tonic Water

Smoked Margarita, Dulce Vida Tequila, Triple Sec, 

Fresh Lime Juice & Agave Nectar, Smoked Sea Salt & 

Tajin Rim, Lime Garnish

18 per drink, Charged on Consumption

1 Station, In addition to Host or Package Bar Only



By the Bottle

The San Antonio Marriott Rivercenter & Riverwalk hotels are the only licensed authority to sell

and serve alcoholic beverages for consumption on the premises. Therefore, no outside food and beverage are permitted to be brought into the hotel.

All Prices are Subject to a 27% Taxable Service Charge and 8.25% Sales Tax

All pricing is subject to change without prior notice.

WINE LIST

Campo di Fiori Pinot Grigio | 64

Vin 21 Sauvignon Blanc | 64

Quintara Chardonnay | 64

CK Mondavi Pinot Grigio | 68

Hahn Chardonnay | 68

Meiomi Chardonnay | 72

Benvolio Pinot Grigio | 72

Kim Crawford Sauvignon Blanc | 80

Pighin Fruili Pinot Grigio | 92

Emmolo Sauvignon Blanc | 108

Cakebread Chardonnay | $236.00

WHITE

Fable Roots Red Blend | 64

Harmony & Soul Cabernet Sauvignon | 64

Estancia Cabernet Sauvignon | 68

Joel Gott Palisades | 72

Columbia Crest H3 Cabernet Sauvignon | 72

Meiomi Pinot Noir | 94

Troublemaker Red Blend | 78

The Prisoner Blend | 179

Duckhorn Merlot | 262

Jordan Alexander Valley Cabernet Sauvignon | 318

RED

La Marca Prosecco | 64

Sparkling Wine, Mumm Napa, Brut, Napa Valley | 72

SPARKLING

Sirena Del Mare Rose | 64

Cheateau MinutyRose  | 108

ROSE
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