Wedding Catering Menus

Hors D’oeuvres

Chilled Selections
Hors d’oeuvres require a minimum order of 25 pieces per selection. Pricing is per piece.
Items can be butler passed at $25 per attendant.

Anchiote Watermelon Summer Roll | $4.50

arugula and cucumber wrapped in rice paper

Brie Cheese Crostini | $5

pickled grape relish, crumbled pecans, toasted
french baguette

Caprese Skewer | $5

Red Drum Ceviche | $7

lime, red onions, serrano’s, garlic, cilantro,
tortilla chip

Beef Carpaccio | $7

smoked tomato aioli, argula, shaved manchego
cheese, sourdough crostini

baby heirloom tomatoes, marinated ciliegine
mozzarella, fresh basil

Salmon Rillette | $5

Crab Louis | $7

Smoked Duck Breast Skewer | $6

smoked salmon, dill creme fraiche, cucumber

jumbo lump crap, endive, pickled serrano’s,
radishes, louis sauce

brie cheese, dried fig, orange supreme, balsamic

Deviled Eggs | $4.50

dijon, horseradish, tarragon, chives

goat cheese, capers, dill, pumpernickel
cocktail toast

Heirloom Tomato Bruschetta | $4.25

Togarashi Spiced Tuna | $6

garlic, fresh basil, extra virgin olive oil, toasted
french baguette

Mexican Shrimp Cocktail | $6

shallots, serranos, tomatoes, avocado, smokey
horseradish and tomato sauce, crispy tortilla chip

Prosciutto Wrapped Asparagus | $5

aged balsamic reduction, parmesan

Smoked Salmon | $5.50

seared rare, kecap and avocado mousse,
crispy wonton

Warm Selections
Hors d’oeuvres require a minimum order of 25 pieces per selection. Pricing is per piece.
Items can be butler passed at $25 per attendant.

Beef Wellington | $7

fllet mignon, pate, mushroom deuxelle,
puff pastry, classical bearnaise sauce

Miniature Quiches | $5.75

choose from:
ham, grilled onion, and smoked cheddar
tomato, onion, serrano, and cilantro
asadero, chorizo, peppers, and manchego

Chicken & Cheese Empanada | $5

Fire Roasted Shrimp | $6
wrapped in habanero bacon

Smoked Pulled Pork Sliders | $5.50

pickled cabbage, siracha aioli, brioche slider

Jalapeno Poppers | $4.50
stuffed with cheddar cheese

Mini Crab Cakes | $6.50
old bay remoulade

house shredded chicken, cheese blend,
delicate pastry, house smoked tomato aioli

Lamb Meatballs | $5

Chicken Quesadilla | $4.50

Shrimp Quesadilla | $5.50

mexican cheese blend, peppers, onions,
cilantro crema

Chicken Taquito | $4.25

tapatio spiced shredded chicken, mexican
cheeses, crispy corn tortilla, fresh guacamole

Dr. Pepper Brisket Slider | $6.50

house smoked brisket, peach habanero bbq
sauce, brioche slider

Duck Confit | $5.50

marinated cabbage, scallions, orange atom,
crispy wonton

mint chimichurri

mexican cheese blend, gulf shrimp, peppers,
onion, cilantro crema

Stuffed Mushrooms | $5

mexican chorizo, queso asadero, cilantro

Texas BBQ Skewer | $5.50

smoked jalapeno beef sausage, pickle, onion,
texas toast crouton, chipotle bbq sauce

Vegetable Spring Rolls | $4.25

shitake mushrooms, cabbage, carrot,
ginger soy dipping sauce

Reception Displays

Reception Displays
Reception Displays are intended to accompany a variety of other Displays/Stations/Hors D’oeuvres.
No attendant required. Pricing is per guest.

Vegetable Crudites | $13

Baked Brie Wheel En Croute | $240/Wheel

House Made Tortilla Chips & Dip

Red Drum Ceviche Display | $18

fresh assorted seasonal vegetables, house made
creamy herb ranch dressing
choose from:
salsa | $8
salsa, guacamole | $10
salsa, guacamole, chile con queso | $12

puff pastry, local honey, raspberry sauce, dried fruit,
nuts, crostinis

red drum in lime juice, garlic, red onions, serranos,
cilantro, tortilla, tortilla chips

Build Your Own Nacho Display | $15

freshly sliced assorted seasonal fruit, yogurt
dipping sauce

crispy tortilla chips served with seasonal ground
beef, queso, black olives, jalapeno peppers,
shredded cheddar cheese, guacamole, pico de gallo,
sour cream

Charcuterie & Cheese Display | $14

Jumbo Gulf Shrimp Display | $6

Seasonal Fresh Fruit | $12

assorted domestic and local cheeses, dried fruit,
nuts, grapes

Cheese & Fruit Platter | $19

local and imported cured meats, artisanal cheeses,
mustards, seasonal spreads, dried and fresh fruits,
crackers, baguettes

cocktail court bullion poached shrimp served
chilled on ice with lemons, cocktail sauce,
remoulade sauce

Reception Stations

Chef Attended Reception Stations
Reception Stations are intended to accompany a variety of other Displays/Stations/Hors D’oeuvres.
Each Station requires a Chef attendant at $175/Station. Pricing is per guest.
Minumum of two stations required if no other offerings are desired.

Street Taco Station | $20

choice of 3: shredded pork carnitas, carne asada, carne guisada, chicken tinga, or blackened drum
served with: warm flour and corn tortillas, marinated cabbage, shredded cheddar, queso fresco,
house made salsa, guacamole, pickled onions

Fajita Station | $22

seasoned sizzling beef and chicken fajitas, sauteed peppers and onions,
warm flour tortillas, shredded cheddar, guacamole, pico de galo, sour cream

Slider Station | $23

brisket sliders, chipotle bbq sauce
pulled pork sliders, marinated cabbage, sriracha aioli
country fried chicken sliders, country gravy

Penne Pasta Station | $27

penne pasta sauteed with an assortment of italian sausage, chicken, or shrimp,
black olives, spinach, mushrooms, peppers, onions, red pepper flakes, parmesan cheese,
alfredo sauce, marinara sauce

Mac N Cheese Station | $27

elbow macaroni served with an assortment of cheddar, pepper jack, smoked cheddar cheeses,
bacon, chopped brisket, smoked pulled pork, jalapeno sausage, scallions, onions, peppers,
mushrooms, broccoli

Texas BBQ Station | $30

carved dr. pepper brisket, jalapeno beef sausage, smoked pulled pork chipotle bbq sauce,
sliced white bread, pickles, onions

Heritage Station | $21

assorted wurst sausages, house made mustards, soft pretzels, beer cheese, sauerkraut

Carving Stations

From The Carver
Carving Stations require a Chef attendant at $175/Station with one Chef per 100 guests.
Serving size is approximate.
All selections are served with dinner rolls.

Baron of Beef

roasted pepper and garlic rubbed baron of beef, creamy horseradish, natural jus

$750/cut (serves 100) | Petite Baron $300/cut (serves 30)
Tenderloin of Beef

mesquite grilled tenderloin of beef, red wine dimi

$375/cut (serves 15)
Pork Loin

hickory smoked pork loin, grilled pineapple chutney

$300/cut (serves 15)
Turkey Breast

roasted turkey breast, orange zest cranberry relish, sage giblet gravy

$275/cut (serves 15)
Glazed Spiral Ham

makers mark bourbon glazed spiral cut ham, sweet stoneground mustard sauce

$250/cut (serves 30)
Dr. Pepper Brisket

house smoked dr. pepper brisket, habanero bbq sauce

$300/cut (serves 15)

Plated Dinners

Plated Dinners
A service charge of $75 will apply for attendance of less than 15 people. Pricing is per guest.
Please select a Soup or Salad to compliment your entrée selection.
All dinners are served with fresh baked rolls, butter, iced tea, water, and coffee service.

Soup

Salad

Tapatio Chicken Tortilla

topped with avocado, salsa, queso fresco, cilantro

Tomato Bisque

beefsteak tomato, sliced mozzarella, basil, aged
balsamic vinaigrette, cracked black pepper

House Salad

topped with parmesan chips

market fresh greens, cucumber, tomato wedges, carrot
strips, ranch dressing

Corn & Potato Chowder

with peppers, onions, bacon bits

Seasonal Soups

Caprese Salad

Baby Kale Salad

fall: butternut bisque
winter: northern bean soup with ham
spring: spring pea veloute
summer: chilled watermelon gazpacho

romaine lettuce, pear tomatoes, smoked bacon bits,
granola nut crunch, blue cheese, lemon basil dressing

Hill Country Caesar

baby kale, feta, dried cherries, pecans, lemon
vinaigrette

Strawberry Fields Salad

spinach, fresh and dried strawberries, pecans,
cambozola cheese, honey balsamic

Beef & Pork
Braised Boneless Short Rib | $46

braised boneless short rib, beef shallot gravy, roasted red potatoes, green beans

Filet Mignon | $63

filet mignon, red demi-glace, mashed potatoes, steamed broccoli

Pork Loin | $46

grilled pork loin, hill country peach chutney, dried cherry, apricot couscous,
cider braised cabbage

Schnitzel | $44

breaded pork loin, mushroom gravy, mashed potatoes, braised cabbage

Poultry
Cordon Bleu | $45

prosciutto wrapped chicken breast, brie, dijon mornay sauce, linguini,
roasted vegetable provencal

Peruvian Spiced Chicken | $44

house smoked peruvian spiced chicken breast, smoked cheddar grits, grilled asparagus,
creamy salsa verde

Monterey Chicken Breast | $46

chorizo and manchego cheese stuffed monterey chicken breast, poblano cream sauce,
southwestern scalloped potatoes, calabacita vegetables

Chicken Supreme | $52

pan seared chicken supreme, crab champagne sauce, roasted cauliflower,
potato tarragon croquettes

5 Spice Duck Breast | $52

roasted duck breast, cherry gastrique, roasted sweet potatoes, sugar snap peas

Seafood
Red Snapper | $62

red snapper, chardonnay cream, sauce, rice pilaf, green beans almandine

Grilled Salmon | $45

grilled salmon, creamed leaks, thyme infused mashed potatoes, haricot verts

Entrée Duets
Land & Sea | $60

braised beef, blackened redfish, manchego cream, fingerling potatoes,
roasted brussel sprouts

Surf & Turf | $74

petit felit mignon, shrimp, crab, sherry cream sauce, truffle mashed potatoes,
grilled asparagus

Dinner Buffets

Dinner Buffets
A service charge of $75 will apply for groups of less than 15 guests. Pricing is per guest.
All Dinner Buffets are served with iced tea, water, and coffee service.

Sweet Southern BBQ

$64 | + Grilled Chicken $5/guest
Market Fresh Greens

pickled red onions, heirloom tomatoes, ranch dressing

Creamy Potato Salad with Bacon | Creamy Cole Slaw
Dr. Pepper Smoked Brisket
Smoked Pork Ribs
chipotle bbq sauce

Jalapeno Sausage

dill pickles, onions, jalapenos

Southern Green Beans
with onion and bacon

Ranch Beans
Jalapeno Corn Bread
honey butter

That’s Amore
$65

Italian Wedding Soup
orzo, meatballs

Classic Caesar Salad

croutons, parmesan cheese, caesar dressing

Antipasto Display

salami, prosciutto, provolone, mozzarella, marinated roasted peppers,
artichoke hearts, mediterranean olives, cherry peppers, pepperoncinis

Chicken Parmesan
marinara sauce

Wild Boar Ragu Pappardelle Pasta
Shrimp Scampi Linguini Pasta
Chef’s Seasonal Vegetables | Garlic Bread Sticks

The Tapatio
$63

Pork Pozole

hominy, shredded cabbage, onions, cilantro, limes, tostadas

Market Greens Salad

tomatoes, cucumber, carrots, cumin citrus vinaigrette

Fajitas

marinated beef, chicken, shrimp, sauteed peppers and onions

Cheese Enchiladas
Shredded Cheddar Cheese | Sour Cream | Warm Flour Tortillas
Pico de Gallo | Guacamole
Mexican Street Style Corn | Cilantro Lime Rice | Borracho Style Beans
Jalapeno Cornbread & Butter

The Chapel
$77

Iceberg Wedge Salad

blue cheese crumbles, pecans, bacon bits, tomato, blue cheese dressing

Beef Tenderloin Medallions

house made cilantro chimichurri sauce

Pan Seared Chicken

mushroom cream sauce

Blackened Red Fish
romesco sauce

Boursin Mashed Potatoes | Smoked Cheddar Polenta
Grilled Asparagus

Brunch Buffets

Brunch Buffets
A service charge of $75 will apply for groups of less than 15 guests. Pricing is per guest.
All brunch buffets are served with tea, water, coffee, hot tea, and an assortment of juices.

The Afternoon Brunch
$70

Assorted Muffins & Croissants
butter and assorted jams

Sliced Seasonal Fruit Display
Scrambled Eggs | House Made Potatoes
Applewood Smoked Bacon | Country Pork Sausage
Salad Bar

mixed greens, romaine, cherry tomatoes, cucumbers, red onions, cheddar
and parmesan cheese, croutons, ranch, balsamic and caesar dressings

Pan Seared Chicken Breast
mushroom cream sauce

Creamy Mashed Potatoes
Chef’s Selection of Seasonal Vegetables

The Recovery Brunch
$90

Assorted Muffins, Croissants, Danishes, Cinnamon Rolls
butter and assorted jams

Deluxe Fruit Display
Scrambled Eggs

mushrooms, tomatoes, spinach, gruyere cheese, fresh herbs

Applewood Bacon | Country Pork Sausage
Dr. Pepper Brisket Hash
French Toast

peach bourbon syrup

Made To Order Omeletes

scrambled eggs or fried eggs (egg whites available), smoked bacon bits,
chopped country pork sausage, diced cured ham, chopped grilled chicken,
baby shrimp, diced bell peppers, sliced wild mushrooms, diced tomatoes,
sliced black olives, chopped green onion, baby spinach, house made salsa,
cheddar cheese

Deluxe Salad Bar

mixed greens, romaine, baby heirloom tomatoes, cucumbers, red onions,
broccoli, cauliflower, carrots, bell peppers, chick peas, chopped bacon,
hard cooked eggs, feta, cheddar, parmesan, blue cheese crumbles,
ranch, caesar, honey balsamic vinaigrette, pimento oregano vinaigrette

Blackened Redfish
smoked cheddar grits

Boneless Beef Short Ribs

mashed potatoes, red wine jus

Selection of Mini Desserts

Bar Options

Bar Options & Pricing
Tapatio Springs offers a variety of options on bar services.
Please consult with our Catering Specialist on which options may be most suitable.

General Set Up

Please note that bars are based on 1 per 75 in attendance

Bar Setup Fee | $100 per bar — Bartender | $25/hour per bartender
Cashier | $25/hour per cashier: required for cash bars only — 1 per bar

Host Bar

Cash Bar

Pricing is per cocktail/glass.

Pricing includes service charge/tax.

Call Brand Cocktail | $8

Call Brand Cocktail | $9

Premium Cocktail | $9

Premium Cocktail | $10

Top Shelf Cocktail | $10

Top Shelf Cocktail | $11

Texas Brand Cocktail | $10

Texas Brand Cocktail | $11

Domestic Beer | $5.50

Domestic Beer | $7

Import/Specialty Beer | $6.50

Import/Specialty Beer | $8

House Wine | $7

House Wine | $8

Hourly Hosted Bar
Pricing is per person/hour

1st Hour

2nd Hour

3rd Hour

4th Hour

Call

$19

$15

$12

$8

Premium

$21

$17

$15

$9

Top Shelf

$23

$19

$16

$10

Additional Bar Options

Please note that bars are based on 1 per 75 in attendance

Domestic Kegs | $575 — Import Kegs | $675
Margarita Machine | $450 (includes 1 batch) — Additional Batches | $100 (call brand tequilla)

Alcohol Offerings
Call Brands

Premium Brands

Top Shelf Brands

New Amsterdam Vodka

Absolut Vodka

Grey Goose Vodka

New Amsterdam Gin

Bombay Gin

Tanqueray Gin

El Jimador Tequila

Herradura Tequila

Patron Tequila

Captain Morgan Rum

Bacardi Light Rum

Meyers Rum

J&B Scotch

Chivas Regal Scotch

Johnny Walker Black

Seagram’s 7 Bourbon

Jack Daniels Bourbon

Crown Royal Bourbon

Domestic Beer

Import Beer

House Wine

Miller Lite

Corona Light

Canyon Road Chardonnay

Coors Lite

Shiner Bock

Canyon Road Cabernet

Bud Light

Dos XX

Canyon Road Pinot Noir

Michelob Ultra

Fireman’s 4

Canyon Road Pinot Grigio

Catering Guidelines

Catering Guidelines
Our menus are inspired by the seasons and minor menu substitutions may occur.
We are pleased to provide special meals for vegetarian, vegan, gluten free alternatives and any special
medical related dietary needs for you and your guests. Please submit your special needs requests at least
two weeks in advance to your event.
Tapatio Springs Hill Country Resort maintains a limited stock of props and decorations used to increase
the value of events on property. Availability of these items are at the discretion of the Banquet Department
and your Convention Service/Catering Manager and may already be in use from another event. Additional
items may be available at an additional charge, please contact your Sales/Convention Services Manager or
Catering Manager to inquire.
Tapatio Springs Hill Country Resort standard set is Rounds of Ten. Rounds of Eight require additional
staff, linen and food preparation. Rounds of Eight may be set at an additional $1.00 per guest for your event.
Additionally, the Resort maintains professional relationships with various local vendors available to
provide equipment and services designed to enhance your events. From Custom Chair Covers to
professional Theatrical Lighting, vendors can be identified to provide whatever your special event may
require. For names, numbers, and/or an introduction to representatives from said organizations contact
your Convention Service/Catering Manager. Tapatio Springs Hill Country Resort is committed to fully
understanding your needs and strives to meet and/or exceed your expectations.

Service Charges & Fees
A 23% service charge will be added to all food and beverage charges along with a 6.75% Sales Tax.
Tax exempt organizations must submit a State of Texas tax exemption form prior to their arrival. Please
note that State Sales Tax and State Occupancy Tax require separate documentation. Outside cakes for
weddings are authorized, but are subject to a $2 per guest cake cutting fee. Banners & Posters that need
to be hung or placed through the resort may require additional fees of $25 per Banner and/or Poster/Flag.
Banners hung over the Waterfall require a $75 fee.
Tapatio Springs Hill Country Resort will provide, at no charge, a reasonable amount of meeting equipment;
i.e., chairs, tables, etc. These complimentary arrangements do not include special setups or extraordinary
formats that would deplete the Resorts present in-house equipment to the point of requiring rental of an
additional supply to accommodate group’s needs. If such is the case, Tapatio Springs Hill Country Resort
will present two (2) alternatives; the rental cost for additional equipment, or to change the extraordinary
set up to a more normal format, avoiding the additional cost.

Food & Beverage Services
Please note that Tapatio Springs Hill Country Resort is the sole purveyor of all food & beverage for onsite
events and due to the Texas Department of Health and Alcoholic Beverage Commission regulations, Tapatio
Springs Hill Country Resort & Spa as a licensee, cannot allow outside food or beverage be brought into the
Resort. In addition, no food may be removed from catered events. Buffets will be limited to one and a half
hours of service.

Menu Guarantees
Confirmation of number of guests for each function is required 72 hours (three business days) prior to your
event (Thursday, for Sunday, Monday and Tuesday). If a guarantee is not submitted on time, the contracted
“expected attendance” number will the final guarantee (not subject to reduction). The Resort will set for 3%
more than the guaranteed amount. If, within 24 hours of your function, your number should increase more
than your set number, there may be $150 labor charged assessed. Menu and beverage prices are subject to
change. All prices are per guest unless otherwise noted. For all buffets a minimum of 25 guests is required. If
this minimum is not met, an additional $5 per guest will apply.

Banquet Checks
The function sponsor or authorized representative agrees that by signing the banquet check the guest
approves services rendered at the end of the function, there is no dispute over such services, and the
sponsor is solely responsible for the payment of the total amount due.

Signs & Displays
A. Posters or signs may not be located in the Resort Lobby and/or Foyer without prior consent.
B. Scotch tape, nails, push pins or potentially damaging fasteners may not be used to hang signs or other
materials on any walls in public areas and meeting space. Painter’s masking tape is the only acceptable
means of posting signage in the Resort, with prior consent. Assistance from our Engineering Team or
Banquet Team may be acquired if needed at a nominal fee.
C. The Resort will not assume any responsibility for the damage or loss of merchandise or articles left in
the Resort prior to, during, or following a scheduled function.
D. Guest agrees to be responsible for any damage done to the premises during the period of time they are
under guest control or any independent contractor hired by guest.

Audiovisual Requirements
Please ensure that all of your group’s audiovisual needs are relayed to Tapatio Springs Hill Country Resort
no later than two weeks prior to your event so that proper arrangements and setup needs can be met. The
Resort is not responsible for any equipment brought in by an organization utilizing our facilities. Should an
outside A/V company be brought in they must adhere to the contracted schedules that have been reserved by
the group.

