
all-inclusive packages to make your celebration
effortless and memorable!

wedding
packages 

south shore harbour 
resort & conference center

281.334.1000
www.sshr.com



two course plated dinner 
five hour full bar service

round tables 
hotel banquet chairs 

house linens (white, navy, black)
house napkins (white, navy, black)

personalized menu cards
votive candles + mirrors 

custom wedding cake 
cake cutting 

parquet dance floor
guest book table

gift table 
cake table 

champagne toast for all guests 
menu tasting for wedding couple

uniformed banquet staff
one deluxe king for night of event

pearl
$139 per guest 

Minimum Guest Count of 100

pricing subject to customary service charge and applicable taxes



two course plated dinner 
five hour full bar service

round tables 
chivari chairs 

upgraded polyester linens 
upgraded polyester napkins 

charger plates
personalized menu cards
votive candles + mirrors 

custom wedding cake 
cake cutting 

parquet dance floor
guest book table

gift table 
cake table 

champagne toast for all guests 
menu tasting for wedding couple

uniformed banquet staff
one deluxe king for night of event

sapphire
$159 per guest

Minimum Guest Count of 100

pricing subject to customary service charge and applicable taxes



diamond

charcuterie board
two course plated dinner 
five hour full bar service

custom signature cocktail
round tables 

chivari chairs 
premium linens 

upgraded polyester napkins 
 premium charger plates

personalized menu cards
votive candles + mirrors 

custom wedding cake 
cake cutting 

parquet dance floor
guest book table

gift table 
cake table 

champagne toast for all guests 
menu tasting for wedding couple

uniformed banquet staff
one deluxe king for night of event

wedding welcome digital display in lobby
farewell buffet breakfast for two the following morning

one year anniversary one night stay 

$179 per guest 
Minimum Guest Count of 100

pricing subject to customary service charge and applicable taxes



plated dinner
select one salad

 classic caesar
 crisp romaine lettuce, focaccia croutons, parmesan cheese

and creamy caesar dressing
 mixed greens

 mesclun greens, sliced red vine tomatoes, feta cheese, walnuts
and balsamic vinaigrette dressing

dual entrée: select two
 grilled beef tenderloin with herb butter

 bacon wrapped chicken breast with roasted poblano cream
sauce

 gulf shrimp with lemon caper butter sauce
 lemon herb baked salmon

 herb roasted pork tenderloin with shitake mushrooms and
natural rosemary au jus

select one starch
 garlic mashed potatoes

 au gratin potatoes
 confetti rice

 parmesan & mushroom risotto

select one vegetable
 seasonal vegetable medley

 green beans with red peppers
 asparagus with broiled parmesan tomato

roasted parmesan broccolini 

plated meals include warm rolls and butter, ice water, iced
tea and coffee upon request



Reception
enhancements

Appetizers - 50 Pieces per order

HOT

Mini Gulf Crab Cakes with Lemon Butter - $300

Bacon Wrapped Shrimp with BBQ Garlic Butter - $300

Tandoori Chicken Skewers with Thai Peanut Sauce - $200

Chicken Santa Fe wrapped with Bacon and Jalapeños - $200

Southern Fried Chicken Tenders with Honey Mustard - $200

chicken tenders with Teriyaki Sauce - $200

Wild Mushroom Tartlets - $200

Cheese Steak Spring Rolls with Ranch Dressing - $200

Beef Empanadas with Cilantro Sauce - $350

Greek Spinach Spanakopita - $200 Mini Beef Wellingtons - $300

COLD

Gulf Shrimp on Ice with Brandy Herb Cocktail Sauce - $300

Smoked Salmon on Herb Toasted Round - $300

Seared Tuna with Wasabi Cream on Toasted Round - $300

Mini Croissant Sandwiches - $200

Smoked Angus Beef Crostini with Horseradish Cream - $300

Deviled Eggs with Applewood Smoked Bacon - $200

Brie Cheese and Fig Jam on Toasted Round - $200

Tomato Bruschetta on Toasted Round - $200

Mediterranean Antipasto Kabob - $250

Asparagus Wrapped in Prosciutto - $250

pricing subject to customary service charge and applicable taxes



bar service

liquor

 titos vodka, crown royal whiskey, dewars scotch, blue

chair bay rum, lunazul tequila and makers mark bourbon

wine

 sycamore lane chardonnay and pinot grigio sycamore

lane cabernet sauvignon and merlot

beer

miller lite, bud light, shiner bock, michelob ultra and dos

equis

soft drinks

sodas, water, juices



vendors
wedding cake

please connect with cakes by jula to customize your cake

design, color and flavor

cakes@cakesbyjula.com 

832-932-1353 

www.cakesbyjula.com

the cake and cake stand will be delivered directly to the

hotel

tablescape

please connect with one stop tents and events to select

your linens, napkins, charger plates, and chivari chairs

(sapphire and diamond)

info@onestopparty.com 

281-338-9898 

onestopparty.com

tablescape items will be delivered directly to the hotel

mailto:info@onestopparty.com


general event & 
resort information

food and beverage service

the hotel does not allow outside food and beverage into any of its meeting spaces. the

only exceptions to this rule are customized cakes, which can be brought into the hotel.

client will be asked to remove any outside food or beverage items that are brought in

during the course of their event. also, for safety, liability and health issues, the hotel does

not provide “to-go” boxes to our guests for taking food out of the meeting space.

alcoholic beverage policy

the hotel also does not allow alcohol to be brought in from the outside. this is

according to south shore harbour resort’s liquor license with the texas alcohol and

beverage commission of texas. if any outside alcohol is found at an event, the hotel staff

has the authority to remove and dispose of the alcohol immediately. the hotel staff may

deny alcohol service to those guests who appear to be intoxicated or under age. 

food and beverage minimum

you will be required to fulfill the food and beverage minimum as stated in your contract.

if the minimum is not achieved, the difference will be charged as a food and beverage

attrition to your final bill. this set minimum is not inclusive of service charge or state

sales tax.

menu selection and tastings

menu selections should be made at least 30 days prior to the event date. 

one complimentary tasting for up to two guests is provided for wedding receptions of 100

guests or more at no charge for plated entrees only. menu tasting selections must be

provided by the client no later than 30 days prior to your scheduled tasting date.

tastings are conducted in the hotel’s paradise reef restaurant on tuesdays or thursdays

between 11:00 am–1:00 pm.

service charge, taxes and fees

currently a taxable service charge is applied to all food and beverage totals. groups

claiming tax exempt status must submit a copy of their signed texas sales and use tax

exemption certification at least 10 days prior to their event start date. bartender fees are

$150 each per 125 guests. bar service for groups 50 and under require a bar setup fee of $75. all

bartender and bar setup fees are subject to tabc tax.



guarantee

we need your assistance in making your event a success. south shore harbour resort requires

that clients notify the catering department with the exact number of guests attending the

event five (5) business days prior to the event.

audio visual equipment

the hotel has a fully equipped audio-visual company on property, encore global, who can

handle any range of audio-visual requirements. additional electrical power is also available

for most function rooms. please contact your conference or catering manager or encore

directly for rates and information.

noise curfew

we have a curfew of 10:00 p.m. for all outdoor functions. all indoor events must conclude by

11:00 P.M.

wedding and ceremony coordination

to arrange for a memorable and stress free event, south shore harbour resort encourages

our wedding clients to hire a wedding planner to assist at minimum with day of

coordination. your catering manager is not responsible for coordination, set up of décor or

other wedding related items. there will be a dedicated banquet captain for your food and

beverage services.

decorations

sparklers, pyrotechnics, fog machines and fireworks are not allowed in the hotel under any

circumstances. the hotel does not allow the affixing of anything to the walls, floors or

ceilings with nails, staples, tape or any other substance. failure to comply with this policy

may result in repair fees in an amount determined by management. confetti, silly string and

loose glitter are not permitted. a cleaning fee up to $1,000 will be charged for any use of

confetti, loose glitter or silly string before, during or after your event. all items and

decorations must be removed from the room at the conclusion of your event.

property damage

the hotel will not assume any responsibility for damage to or loss of any merchandise or

articles left in the hotel prior to, during or following functions. damages, loss or theft is

the sole responsibility of the client and their guests.

cancellation

please refer to your contract for specific cancellation fees.

general event & 
resort information
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