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Radisson Hotel & Suites
Austin – Town Lake

Catering Menus

111 East Cesar Chavez Street, Austin, Texas 78701

Phone:  512.478.9611 t Fax:  512.478.3227
www.radisson.com/austintx



2

General Catering 
Information

Banquet and Function Rooms
As other groups may be utilizing the same room as you prior to or following your function, please adhere to the times 
agreed upon.  Should your time schedule change, please contact your Catering/Conference Services Manager and 
every effort will be made to accommodate your needs based on availability.

Food and Beverage
Enclosed are various selections of menus to accommodate many tastes.  If you wish to have menus tailored to your 
specifications, please inquire with the Catering & Conference Services Department.  All food and beverage prices are 
guaranteed when a Banquet Event Order for your event has been established.  Menu prices are subject to change 
without notice.  All food and beverage prices are subject to applicable sales tax and service charge (currently 8.25% 
and 19% respectively).  All food and beverage served in the meeting/banquet areas must be purchased through and 
serviced by the hotel.

Guarantees
The final number of guests attending your function is required a minimum of (72) seventy-two business hours prior to 
your event.  Our hotel will prepare 5% over your guaranteed amount.

Decorations
Floral Arrangements, Ice Sculptures and Themed Décor can be ordered through the Catering/Conference Services 
Department to compliment your event.  The hotel does not permit affixing anything to the walls, floors or ceilings of 
function rooms.

Vendor Referrals
We highly recommend that for any additional needs, such as photographers, florists, entertainment, décor, bakeries 
and wedding coordinators, that you ask your Catering/Conference Services Manager for referral information of 
services that have professionally served our clients previously.

Security
The hotel does not accept any responsibility for the damage or loss of any merchandise, or articles left in the hotel 
prior to, during, or following a function.  If either the client or the hotel at its sole discretion, determines that additional
security is required for your event, the cost will be paid by the client.

Audio/Visual
Swank Audio Visual is the exclusive preferred vendor of the Radisson Hotel & Suites Austin.  Their services can be 
coordinated through your Catering/Conference Services Manager.  In the event that a client must use a different 
audio/visual company, the current audio/visual service charge will be billed and paid by the client to the hotel.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.
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Internet/Telephone Access
Please advise your Catering/Conference Services Manager if your event will require internet or telephone access.  
Access is provided at the following rates:

Analog Telephone Line $  50.00 per day
High Speed Wired Internet Access $188.00 per day per room for 1 computer/laptop
Additional Wired Computers $  50.00 per day for each additional computer/laptop
High Speed Wireless Internet Access $188.00 per day per room+$15.00 for each additional login
ISDN Access Request quote

Conference Support
We are happy to provide additional conference support items.  Please contact your Catering/Conference Services 
Manager to coordinate your needs.

Vendor/Exhibit Tables $  35.00 per table, per day (includes linen, skirt and 2 chairs)
Vendor Tables with Electric $  45.00 per table, per day
Vendor Table with Internet $185.00 per table, per day
Flip Charts/Easels $  65.00 each, per day

Packages/Deliveries
Deliveries and shipments may arrive no more than 2 days prior to the group’s arrival.  Deliveries that arrive prior to this 
will be subject to a $5.00 storage fee per box, per day.  Should assistance in moving deliveries from receiving to the 
exhibit/meeting area be required, the following charges shall apply:

Group Contact All Vendors/Exhibitors
1-5 Boxes, Complimentary (standard) Boxes $5 each (standard)
Additional Boxes, $5.00 each Pallets, Rolling Cases/Similar Size 
Pallets, Rolling Cases $75.00 each Shipments, $75.00 each
500+lbs $125.00 150+lbs $125.00

Payment must be rendered at time of delivery via guest room, pre-arranged master account or credit card.  A 
package/box delivery charge form will be provided for signature. Any material being sent to the hotel must be marked 
as follows:

Hold for Name of hotel guest to receive the shipment, Arriving on: Date
Name of Convention and Number of Boxes (1 of 3, 2 of 3, etc.)
Catering/Conference Services Manager’s Name
Radisson Hotel & Suites Austin – Town Lake
111B East Cesar Chavez
Austin, Texas 78701
(512) 478-9611

Your Catering/Conference Services Manager must be informed in advance of any shipment arriving by special freight.  
Please advise your freight carrier that the hotel does not have a standard loading dock.  

You are responsible for informing any vendors that may be exhibiting at your event of the hotel’s shipping and receiving 
policies.  Return packages not picked up in 30 days will be disposed of unless shipping arrangements have been made.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.
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Full Day Packages
Includes Full-Day Breaks and Deli Buffet.
All Breaks are to be serviced 45 minutes.

Minimum Guarantee of 25 Guests.

Package One 
$30.95 per person
Early Morning
Assortment of Breakfast 
Pastries and Muffins, Butter and 
Assorted Preserves, Assorted 
Chilled Fruit Juices, 
Starbuck’s® Regular and 
Decaffeinated Coffee, Selection 
of Tazo® Hot Teas.

Deli Bar Buffet
Soup du Jour, Relish Tray, 
Pasta Salad and Potato Salad, 
Fresh Seasonal Greens with 
Assorted Dressings, Deli Sliced 
Ham, Smoked Turkey and 
Roast Beef, Sliced Swiss and 
American Cheese, Mayonnaise 
and Mustard, Selection of 
Assorted Breads and Potato 
Chips.

Afternoon
Assorted Gourmet Cookies and 
Double Fudge Brownies, 
Starbuck’s ® Regular and 
Decaffeinated Coffee, Selection 
of Tazo ® Hot Teas, Assorted 
Soft Drinks and Bottled Water.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Package Two
$32.95 per person
Early Morning
Miniature Ham and Cheese 
Croissants, Assorted Muffins, 
Assorted Chilled Fruit Juices, 
Starbuck’s® Regular & 
Decaffeinated Coffee and a 
Selection of Tazo® Hot Teas.

Deli Bar Buffet or Choice of 
Lunch Sandwiches listed on 
Page 12.
Lunches may be plated or 
served as a box lunch.

Afternoon
Assorted Gourmet Cookies, 
Sliced Seasonal Fresh Fruit and 
Berries—served with Whipped 
Cream, Starbuck’s ® Regular 
and Decaffeinated Coffee, 
Selection of Tazo ® Hot Teas, 
Assorted Soft Drinks and 
Bottled Water.

Package Three
$35.95 per person
Early Morning
Assorted Breakfast Tacos with 
Fresh Salsa, Assorted Muffins, 
Assorted Chilled Fruit Juices, 
Starbuck’s® Regular and 
Decaffeinated Coffee, and a 
Selection of Tazo® Hot Teas.

Mid-Morning
Starbuck’s® Regular and 
Decaffeinated Coffee, 
Selection of Tazo® Hot Teas, 
Assorted Soft Drinks and 
Bottled Water.

Deli Bar Buffet or Choice of 
Lunch Sandwiches listed on 
Page 12.
Lunches may be plated or 
served as a box lunch.

Afternoon
Shortbread Cookies, Honey 
Roasted Nuts and Domestic 
Cheese Display, Starbuck’s ®
Regular and Decaffeinated 
Coffee, Selection of Tazo ®
Hot Teas, Assorted Soft Drinks 
and Bottled Water.
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All Day Break Packages
All Breaks are to be serviced 45 minutes

Package One 
$22.95 per person
Early Morning
Assortment of Breakfast Pastries and Muffins
Butter & assorted Preserves, assorted chilled Fruit 
Juices, Starbuck’s® Regular & Decaffeinated Coffee 
and selection of Tazo®
Hot Teas.

Mid-Morning
Starbuck’s® Regular & Decaffeinated Coffee, selection 
of Tazo® Hot Teas, assorted Soft Drinks and Bottled 
Water.

Afternoon
Assorted Gourmet Cookies & Double Fudge Brownies, 
Starbuck’s® Regular & Decaffeinated Coffee, selection 
of Tazo® Hot Teas, assorted Soft Drinks and Bottled 
Water.

Package Two 
$26.95 per person
Early Morning
Egg, Ham & Cheese Croissants, assorted Muffins, 
assorted chilled Fruit Juices, Starbuck’s® Regular & 
Decaffeinated Coffee and selection of Tazo® Hot Teas.

Mid-Morning
Starbuck’s® Regular & Decaffeinated Coffee, Selection 
of Tazo® Hot Teas, assorted Soft Drinks and Bottled 
Water.

Afternoon
Assorted Gourmet Cookies, Seasonal Whole Fresh Fruit 
& Berries, assorted Granola Bars, Starbuck’s® Regular 
& Decaffeinated Coffee, selection of Tazo® Hot Teas, 
assorted Soft Drinks and Bottled Water.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Package Three 
$27.95 per person
Early Morning
Assorted Breakfast Tacos with Fresh Salsa, assorted 
Muffins, sliced seasonal fresh Fruit & Berries – served 
with Whipped Cream, assorted chilled Fruit Juices, 
Starbuck’s® Regular & Decaffeinated Coffee and 
selection of Tazo® Hot Teas.

Mid-Morning
Starbuck’s® Regular & Decaffeinated Coffee, selection 
of Tazo® Hot Teas, assorted Soft Drinks and Bottled 
Water.

Afternoon
Shortbread Cookies, Honey Roasted Nuts and Domestic 
Cheese Display, Starbuck’s® Regular & Decaffeinated 
Coffee, selection of Tazo® Hot Teas, assorted Soft 
Drinks and Bottled Water.

Executive Boardroom 
Package
$500 per day
•Wireless Internet
•All Day Beverage Service
•AM/PM Break up to 20 guests
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Continental 
Breakfast

All Continental Breakfasts include:
Assorted Chilled Fruit Juices, Starbuck’s ® Regular & 
Decaffeinated Coffee, and a Selection of Tazo ® Hot 

Teas

Service time is 45 Minutes

Travis County Continental 
$14.95 per person
Sliced Fruit, assorted Breakfast Pastries & 
Muffins, Bagels with Cream Cheese, Butter and 
Preserves.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Southwest Continental 
$16.95 per person
Choice of Breakfast Tacos or Egg and Cheese 
Croissant Sandwiches.  Served with fresh sliced 
Fruit, assorted Muffins and assorted Dannon®
Yogurts.

Add Sausage or Ham to Croissant Sandwich $1.00

Town Lake Continental 
$12.95 per person
Assortment of Breakfast Pastries & Fresh 
Muffins, Butter and assorted Preserves.

Made-to-Order Omelet Station
Add $7.50 per person
25 Person Minimum

Eggs, Cheddar Cheese, Bell Peppers, 
Mushrooms, Tomatoes, Green and White 
Onions, Bacon, Ham and Sausage.

*Attendant Fee $75.00 each

Kick Start Options 
(priced per dozen)
Assorted Breakfast Tacos $42.00
Assorted Bagels & Cream Cheese $36.00
Assorted Pastries & Muffins $36.00
Ham & Cheese Croissant  $36.00
Ham, Egg & Cheese Croissant  $42.00
Sausage Patty, Egg & Cheese Croissant $42.00
Kolache (Fruit, Cream Cheese, Sausage) $42.00

Smart Start Options
Fruit Smoothies  $4.00 each
Sliced seasonal fresh Fruit  $5.25 per person
Assorted seasonal Whole Fruit  $3.00 per person
Assorted Yoplait® Yogurts  $24.00 per dozen
Assorted Granola Bars  $30.00 per dozen

Enhancements
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Breaks
All Breaks to be serviced for 45 Minutes

Fabulous Fiesta 
$12.95 per person
Fresh Salsa, Chile con Queso Dip, fresh Guacamole, Tri-
color Tortilla Chips, chilled Lemonade, assorted Soft Drinks 
and Starbuck’s® Regular & Decaffeinated Coffee.

Energy Break 
$14.95 per person
Assorted whole Fruit, Cheese Display, mixed Nuts, 
assorted flavored Energy Drinks, Vitamin Water, Energy 
Bars, Dried Fruit, selection of Bottled Green Teas, 
Starbuck’s® Regular & Decaffeinated Coffee and choice 
of Soy or Skim Milk.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Afternoon Delight 
$10.95 per person
Assorted Gourmet Cookies, Double Fudge Brownies, 
assorted Soft Drinks and Starbuck’s® Regular & 
Decaffeinated Coffee.

Enhancements
Starbuck’s® Executive Break
Serviced for 45 minutes.  
$16.95 per person
• Starbuck’s® Regular & Decaffeinated Coffee
• Hazelnut, Vanilla and Cinnamon Dolce syrups
• A Selection of Bottled Tazo® Tea
• Assorted Coffee, Mocha and Vanilla Frappucino®

beverages
• DoubleShot Coffee & Light Coffee Drinks
• Chocolate and Vanilla Biscotti
• Bottled Water and Soft Drinks

Chocolate Lovers 
$15.95 per person
Chocolate Mousse, Chocolate Covered Strawberries, 
bite-size Snickers pieces, Hot Chocolate with Biscotti’s, 
Starbuck’s® Regular & Decaffeinated Coffee, Bottled 
Water and assorted Soft Drinks.

Sweet Tooth
Assorted Gourmet Cookies $36.00 per dozen
Double Chocolate Brownies $36.00 per dozen
Assorted Candy Bars $30.00 per dozen
Rice Krispies Treats $30.00 per dozen

Salty Sensations
Assorted Individual Chips  $4.00 each
Tortilla Chips & fresh Salsa $4.50 per person
Tortilla Chips, Salsa & Queso $6.95 per person
Popcorn $3.00 per person
Pretzels (individual bags) $4.00 each
Premium Austinuts $11.99 per pound

Healthy Start 
$13.95 per person
Sliced Fruit and Berries, assorted Yoplait® Yogurts and 
choice of Skim, Whole or Soy Milk, Starbuck’s® Regular 
& Decaffeinated Coffee, Bottled Water and assorted Soft 
Drinks.

All Day Beverage Break
$6.00 per person
Starbuck’s® Regular & Decaffeinated Coffee, selection of 
Tazo® Hot Teas.
**With Sodas and Bottled Water – add $2.00
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Create a Break
All Breaks are to be serviced for 45 Minutes

Smart Start
Fruit Smoothies
Assorted Yoplait Yogurts
Sliced Seasonal Fresh Fruit
Assorted Seasonal Whole Fruit
Assorted Granola Bars

Sweet Tooth 
Assorted Gourmet Cookies
Double Chocolate Brownies
Assorted Candy Bars
Rice Krispies Treats

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Beverage Options
Starbuck’s® Regular Coffee
Starbuck’s® Decaffeinated Coffee
Selection Tazo® Hot Teas
Freshly Brewed Iced Tea
Chilled Lemonade or Fruit Punch
Assorted Juices
Assorted Soft Drinks
Bottled Water
Assorted Bottled Green Teas
Red Bull (8.3 oz)
Vitamin Water

Salty Sensations 
Assorted Individual Chips
Tortilla Chips & Fresh Salsa
Tortilla Chips, Fresh Salsa & Chile con Queso Dip
Popcorn 
Pretzels (individual bags)
Premium Austinuts

$49.00 per gallon
$49.00 per gallon
$49.00 per gallon
$39.00 per gallon
$39.00 per gallon
$  3.25 each
$  3.25 each
$  3.25 each
$  3.50 each
$  4.25 each
$  4.95 each

$  4.00 each
$24.00 per dozen
$  5.25 per person
$  3.00 per person
$30.00 per dozen

$36.00 per dozen
$36.00 per dozen
$30.00 per dozen
$30.00 per dozen

$  4.00 each
$  4.50 per person
$  6.95 per person
$  3.00 per person
$  4.00 each
$11.99 per pound

Kick Start
Assorted Breakfast Tacos
Assorted Bagels & Cream Cheese
Assorted Pastries & Muffins
Croissant Sandwich (Cheese & Ham)
Croissant Sandwich (Egg, Cheese, Ham or Sausage)
Kolaches (Fruit, Cream Cheese or Sausage)

$42.00 per dozen
$36.00 per dozen
$36.00 per dozen
$36.00 per dozen
$42.00 per dozen
$42.00 per dozen
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Breakfast Plates
All Plated Breakfast Selections include:

Chilled Orange Juice, Starbucks® Regular & Decaffeinated Coffee and Selection of Tazo® Hot Teas

Strawberry French Toast
$18.95 per person
French Toast topped with Maple Syrup and Garnished 
with sliced Strawberries, served with Bacon and diced 
seasonal Fruit.

Scrambled Egg Beaters®
$17.95 per person
Scrambled Egg Beaters with Bell Peppers, Onions and 
low-fat Mozzarella Cheese, along side Turkey Sausage, 
Sliced Tomato and a Bran Muffin.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

The Radisson Breakfast 
$16.95 per person
Scrambled Eggs, homemade breakfast Potatoes, choice 
of Bacon, Sausage Link or grilled Ham, served with 
freshly baked Biscuits, Butter and assorted Preserves.

Southwest Migas 
$17.95 per person
Fresh Scrambled Eggs with Tri-colored Tortilla Strips, 
Tomatoes, Onions, diced Bell Pepper and Monterey 
Jack Cheese, Refried Beans, fresh Salsa and warm 
Flour Tortillas.

Steak and Eggs 
$19.95 per person
A Four-ounce Beef Medallion –fresh Scrambled Eggs, 
breakfast Potatoes, Buttermilk Biscuit, Butter and 
assorted Preserves.
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Breakfast Buffet
All Breakfast Buffet Selections will be serviced for one hour and include:

Chilled Orange Juice, Starbucks® Regular, Decaffeinated Coffee and Selection of Tazo® Hot Teas

Minimum guarantee of 20 guests for all breakfast buffet selections.
A $75 charge will be assessed for groups less than 25 people.

Hike & Bike 
$21.95 per person
Sliced seasonal fresh Fruit, Scrambled Egg 
Beaters with Bell Peppers, Onions and low-fat 
Mozzarella Cheese, Whole Wheat Tortillas, 
assorted dry Cereals with low-fat Milk, assorted 
fat-free Muffins, Whole Wheat, Multi-Grain and 
Pumpernickel Bagels with low-fat Cream Cheese, 
Margarine and assorted Preserves.

TEX-MEX Breakfast
$20.95 per person
Fresh sliced Fruit in Orange-Tequila Mint 
Marinade, Scrambled Eggs cooked Migas-style 
with Cheese, Tomatoes, Onions and Bell 
Peppers, Chorizo and Bacon, Refried Beans, 
assorted Mexican Sweet Breads, warm Flour 
Tortillas and homemade Salsa.

Chuckwagon
$22.95 per person
Steak and Eggs, homemade breakfast Potatoes, 
Biscuits with Sausage Gravy, homemade Salsa, 
breakfast Breads and Muffins.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Congress Avenue 
$19.95 per person
Sliced seasonal Fruit, Scrambled Eggs, Sausage 
and Bacon, homemade breakfast Potatoes, 
Buttermilk Pancakes with Syrup and Honey 
Cinnamon Butter, hot Oatmeal with Brown Sugar 
and Raisins, individual Yoplait® Yogurts, Coffee 
Cake, Danish and Muffins.
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Lunch Salads
All Luncheon Salads include:  

Freshly Brewed Iced Tea, Starbuck’s® Regular & Decaffeinated Coffee, Garlic Bread Sticks and Choice of Dessert

Minimum guarantee of 20 guests for all luncheon salad selections.
A $75 charge will be assessed for groups less than 20 people.

Grilled Chicken Caesar Salad
$18.95 per person
Marinated and grilled Chicken Breast on a crisp 
bed of Romaine Lettuce, garnished with Herb 
Croutons and Parmesan Cheese.  Traditional 
Caesar Dressing served on the side.

For Lemon Grilled Shrimp – add $2.00

Bibb Lettuce Salad with Grilled 
Beef Medallions
$21.95 per person
Herb grilled Beef Medallions served on a bed 
of Bibb Lettuce with grilled Asparagus Spears, 
dried Apricots Julienne and toasted Almonds, 
served with roasted Shallots and Balsamic 
Vinegar Dressing on the side.

Baby Iceberg Cobb Salad
$19.95 per person
Baby Iceberg Lettuce topped with grilled 
Chicken, Avocado, Bacon, Bleu Cheese and 
hard-boiled Eggs, served with Vinaigrette 
Dressing on the side.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Chop-Chop Salad
$20.95 per person
Mix of Romaine and Iceberg Lettuce topped 
with grilled Chicken, Bacon, Cheddar Cheese, 
diced Tomatoes, Cucumbers and hard-boiled 
Eggs served with Italian Dressing on the side.

Chicken Salad
$18.95 per person
Served on a bed of Bibb Lettuce and 
garnished with diced Pineapple and Alfalfa 
Sprouts.

Dressing upon request.

Grilled Salmon Cobb Salad
$21.95 per person
Marinated grilled Salmon with diced Tomatoes, 
Avocados, hard-boiled Eggs and Bacon on a 
bed of Spring Mix Salad, served with a 
Blackberry Vinaigrette on the side.
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Lunch Sandwiches
All Lunch Sandwiches may be converted to a boxed lunch and include:  

A Bag of Potato Chips, Pasta or Potato Salad and a gourmet Cookie. 
Freshly Brewed Iced Tea, Starbuck’s® Regular & Decaffeinated Coffee, Condiments, Sliced Pickle and Utensils

Minimum guarantee of 20 guests for all sandwich selections.
A $75 charge will be assessed for groups less than 20 people.

Classic Club Croissant
$17.95 per person
Smoked Turkey, Swiss Cheese, Leaf 
Lettuce, Tomato slices, Hickory Smoked 
Bacon and Mayonnaise, served on a Buttery 
Croissant and accompanied by  Cole Slaw, 
a Pickle Wedge and a gourmet Cookie.

Congress Avenue Deli
$17.95 per person
Deli sliced Ham, Roast Beef and Turkey 
topped with Provolone and American 
Cheeses, Leaf Lettuce, Tomato slices, 
Mayonnaise and Mustard.  Served on a 
French Roll and accompanied by Dill Potato 
Salad, a Pickle Wedge and a Double Fudge 
Brownie.

Cool California Wrapper
$15.95 per person
Smoked Turkey, Avocado, Mayonnaise, fresh 
Salsa, Lettuce and Monterey Jack Cheese 
wrapped in a Spinach Tortilla and served in 
halves.  Accompanied by Veggie Chips, a 
Pickle Wedge and a gourmet Cookie.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Grilled Vegetable Sandwich
$15.95 per person
Grilled Zucchini, Squash, Bell Peppers and 
Onions topped with Provolone Cheese, 
Tomato slices and Mayonnaise.  Served on a 
Whole Wheat Submarine Roll and 
accompanied by Pasta Salad, a Pickle Wedge 
and a slice of Flourless Chocolate Cake.

Pesto Chicken Sandwich
$18.95 per person
Grilled Chicken Breast marinated with Pesto, 
Lettuce, Tomatoes, Red Onion, grilled 
Vegetables and Pesto Mayonnaise.  Served on 
a Ciabata Roll, accompanied by Dill Potato 
Salad and a Pickle Wedge.
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Lunch Plates
All Plated Lunch Selections include:  Choice of Fresh Garden Salad 
with two Dressings or Classic Caesar Salad, Choice of Standard 

Lunch Dessert, Rolls & Butter, Freshly Brewed Iced Tea, Starbuck’s®
Regular & Decaffeinated Coffee

Minimum guarantee of 20 guests for all plated lunch selections.
A $75 charge will be assessed for groups less than 20 people.

Vegetable Lasagna
$19.95 per person
Lasagna Noodles layered with hearty Vegetables, Ricotta 
Cheese and seasoned Marinara Sauce.

Beef Lasagna - $21.95 per person

Choice of Dessert
New York Style Cheesecake with Strawberry Coulis

Double Chocolate Cake
Lemon Layer Cake

Carrot Cake
Strawberry Shortcake
Deep Dish Apple Pie
Southern Pecan Pie

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Healthy Hawaiian Chicken
$19.95 per person
Marinated grilled Chicken Breast served on a bed of Spring 
Mix Salad, garnished with Tomatoes and Pineapple Relish.

Lemon Grilled Shrimp
$21.95 per person
Lemon grilled Shrimp served over Pesto Farfalle Pasta and 
topped with grilled Squash and toasted Pine Nuts.

Salads
Mixed Green Salad Add $1.95
Julienne Carrots, pear-shaped Tomatoes, toasted 
Pecans, tossed with Field Greens and Jalapeno-
Orange Vinaigrette Dressing.

Classic Caesar Salad Add $2.50
Field of Romaine Lettuce accompanied by fresh 
Croutons, Mozzarella Cheese and Caesar 
Dressing.
Wedge of Iceberg Salad Add $2.95 
Chilled Wedge of Iceberg Lettuce, Caramelized 
Walnuts, Red Onions, Grape Tomatoes and Bleu 
Cheese Dressing.

Hill Country Salad Add $2.95
Mixed Field Greens, dried Cranberries and diced 
Walnuts drizzled with Maple Mustard Vinaigrette 
Dressing.

Enhancements
Enhancements are priced on a per person basis
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Lunch Plates
All Plated Lunch Selections include:  Choice of Fresh Garden Salad with two dressings or Classic Caesar Salad, Choice of 

Standard Lunch Dessert, Rolls & Butter, Freshly Brewed Iced Tea, Starbuck’s® Regular & Decaffeinated Coffee

Minimum guarantee of 20 guests for all plated lunch selections.
A $75 charge will be assessed for groups less than 20 people.

Chicken Piccatta
$22.95 per person
Chicken Breast dredged in Flour, sautéed and topped 
with Lemon Ceurre Blanc, accompanied by Pesto Rice 
and seasonal Vegetables.

Southwest Pork Chop
$21.95 per person
Spice-rubbed Pork Chop topped with Cattleman’s 
Barbeque Sauce accompanied by Garlic Mashed Potatoes 
and seasonal Vegetables.

Pork Tenderloin - $23.95

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Baked Tilapia
$22.95 per person
Tilapia served with Dirty Rice and Chef’s choice of 
Vegetables.

Filet Mignon
$26.95 per person
6-ounce Tenderloin Filet topped with Mushroom Demi 
Glace, accompanied by oven-roasted New Potatoes and 
a medley of Vegetables.
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Lunch Buffet
All Lunch Buffet Selections will be serviced for one hour and include:  

Freshly Brewed Iced Tea, Starbuck’s® Regular & Decaffeinated 
Coffee and choice of (1) Standard Lunch Dessert

Minimum guarantee of 20 guests for all lunch buffets.
A $75 charge will be assessed for groups less than 20 people. 

Deli Bar Buffet
$23.95 per person
Soup du Jour, Relish Tray, Pasta Salad and Potato Salad, 
fresh seasonal Greens with assorted Dressings, deli sliced 
Ham, smoked Turkey and Roast Beef, sliced Swiss and 
American Cheese, Mayonnaise, Mustard and Potato Chips.

Italian Buffet
$25.95 per person
Classic Caesar Salad, Button Mushrooms, Artichoke Salad, 
Antipasto Display.  Choice of two Pastas: Penne, Fettuccini, 
Bowtie or Ravioli. Choice of two Sauces: Marinara, Alfredo, 
Cajun Cream Sauce or Bolognese. Served with Garlic Bread 
Sticks.

Add Chicken Parmesan for $2.00
Add Italian Sausage and Peppers for $2.00

Soups
Soup du Jour $4.95
Chicken Tortilla Soup $4.95
Tomato or Mushroom Bisque$4.95
Corn & Green Chile Chowder$4.95 
Lobster Bisque $6.95

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Travis Taco Bar
$23.95 per person
Fresh Tortilla Soup, Fiesta Salad with choice of two 
Dressings, marinated Ground Beef with shredded Cheddar 
Cheese, diced Tomatoes, Sour Cream, homemade Salsa 
and Guacamole.  Served with Ranchero Beans, Spanish 
Rice, Flour Tortillas or Hard Taco Shells.

Add two styles of enchiladas for $4.00

Enhancements
Enhancements are priced on a per person basis

Soup, Salad & Baked Potato Bar
$20.95 per person
Soup du Jour, Garlic Bread Sticks, Garden Salad display to 
include: Mixed Greens, Matchstick Carrots, Sliced 
Cucumbers, Broccoli Florets, Cherry Tomatoes and Sliced 
Celery with Choice of two dressings.  Baked Potato display to 
include: Oven Baked Potatoes, Butter, Sour Cream, Grated 
Cheddar Cheese, Bacon Bits and Chili Cheese Sauce.
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Lunch Buffet
All Lunch Buffet Selections will be serviced for one hour and 
include:  Freshly Brewed Iced Tea, Starbuck’s® Regular & 

Decaffeinated Coffee and Choice of (1) Standard Lunch 
Dessert

Minimum guarantee of 20 guests for all lunch buffets.
A $75 charge will be assessed for groups less than 20 people. 

Town Lake Fajitas 
$26.95 per person
Fiesta mixed Greens, Cheddar Cheese, Black Olives 
and Tortilla Strips with choice of two Dressings. 
Marinated Beef and Chicken Fajita Strips with Bell 
Peppers and Onions.  Shredded Cheese, Sour 
Cream, Pico de Gallo, homemade Salsa and 
Guacamole.  Choice of Refried Beans or Borracho 
Beans, Spanish Rice and Flour Tortillas.

Add Portabella Mushrooms - $2.00 per person

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

The Capital Club Buffet 
Two Choices $26.95 per person
Three Choices $28.95 per person
Fresh Garden Salad, choice of two Dressings: Italian, Caesar, 
Ranch or Balsamic Vinaigrette. Fresh Vegetable Vinaigrette 
Salad and Penne Pasta Salad.  Choice of two Entrees: Roast 
Round of Beef with Mushroom Sauce, sautéed Chicken 
Breast with Dijon Cream Sauce or grilled Salmon with Lemon 
Dill Sauce served with Wild Rice Pilaf, fresh seasonal 
Vegetables and Rolls with Butter.

All American Grill Buffet 
Two Choices $21.95 per person
Three Choices $23.95 per person
Choice of Entrees: Beef Hamburgers, Turkey Burgers, Veggie 
Burgers, Marinated Grilled Chicken or Hot Dogs.  Served with 
sliced American and Swiss Cheese, Leaf Lettuce, sliced 
Tomatoes, sliced Onions, Mayonnaise and Mustard, Potato 
Salad, Cole Slaw and Potato Chips.

Texas Jamboree
$27.95 per person
Choice of two Entrees: Brisket in Apricot Habanera 
Barbeque Sauce, smoked Sausage or grilled Chicken 
in Cilantro Barbeque Sauce.  Served with Corn on the 
Cob, Ranch-style Baked Beans and Jalapeno 
Cheddar Corn Bread.
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Lunch Dessert
Lunch selections are accompanied by one of the following desert selections.

New York Style Cheesecake
with Strawberry Coulis

Double Chocolate Cake
Lemon Layer Cake
Carrot Cake
Strawberry Shortcake
Deep Dish Apple Pie
Southern Pecan Pie

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Standard Dessert SelectionsStandard Dessert Selections

Premium Dessert Upgrades
Please add $2.25 per person

Bananas Foster Cheesecake
Caramel Pecan Cheesecake

Chocolate Truffle Mousse Cake
Tiramisu

Fresh Berries with Whipping Cream
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Lunch Platters
Specialty Selections for groups with less than 

20 guests and minimum of 10 guests

All Lunch Buffet Selections will be serviced for one hour and include:  
Freshly Brewed Iced Tea, Starbuck’s® Regular & Decaffeinated 

Coffee

Deli Bar Platter 
$20.95 per person
Deli sliced Ham, Smoked Turkey, Roast Beef, sliced Swiss 
and American Cheese. Choice of two Salads:  Spring Mix 
Salad, Potato Salad or Cole Slaw. Served with a Relish Tray, 
Mayonnaise, Mustard, a selection of assorted Breads and 
Chef’s choice of Dessert.

Chicken Piccatta Platter
$22.95 per person
Fresh Garden Salad, Chicken Breast dredged in flour, 
sautéed and topped with Lemon Beurre Blanc.  
Accompanied by Pesto Rice and seasonal Vegetables, 
warm Rolls with Butter and Chef’s choice of Dessert.

Taco Bar Platter 
$21.95 per person
Chicken Tortilla Soup, marinated Ground Beef with 
homemade Salsa and Guacamole.  Served with Ranchero 
Beans, Spanish Rice, warm Flour Tortillas, Hard Taco Shells 
and Chef’s choice of Dessert.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Seafood Medley
$24.95 per person
Grilled Shrimp mixed with fresh Corn Kernels, Plum 
Tomatoes, cloves of Garlic and fresh Basil served over a bed 
of Farfalle Pasta and topped with Parmesan Cheese and a 
Red Wine Vinegar Dressing.  Chef’s choice of Dessert to 
complete the meal.
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Appetizers
Wild Mushroom 
Multi-Colored Ravioli
$6.95
Garnished with Alfredo Sauce.

Freshly Made Crab Cakes
$7.95
4-ounce Crab Cake served with Red Pepper Coulis.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Caprese
$7.95
Vine Ripe Tomato slices layered with fresh Mozzarella 
and drizzled with Basil Olive Oil.

Soup du Jour
$4.95
Chicken Tortilla Soup
$4.95

Tomato or Mushroom Bisque
$4.95
Lobster Bisque
$6.95

Corn & Green Chile Chowder
$4.95

Dinner Starters 
All Dinner Appetizers, Soups and Salads are priced on a per person basis and may be added to any Dinner Selection.

Minimum guarantee of 20 guests for all Dinner Starters.
A $75 charge will be assessed for groups less than 20 people. 

Soups

Salads
Spring Mixed Salad
$1.95
Julienne Carrots, pear-shaped Tomatoes, toasted 
Pecans, tossed with Field Greens and Jalapeno-Orange 
Vinaigrette Dressing.

Wedge of Iceberg Salad
$2.95
Chilled Wedge of Iceberg Lettuce, Caramelized 
Walnuts, Red Onions, Grape Tomatoes and Bleu 
Cheese Dressing.

Caesar Salad
$2.50
Field of Romaine Lettuce accompanied by fresh 
Croutons, Mozzarella Cheese and Caesar Dressing.

Hill Country Salad
$2.95
Mixed Field Greens, dried Cranberries, diced Walnut 
and Maple Mustard Vinaigrette Dressing.
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Chicken Roulade
$30.95 per person
Herb Chicken Breast stuffed with Jalapeno Monterrey Jack 
Cheese, sun-dried Tomatoes and Baby Spinach
topped with Chipotle Beurre Blanc.  Accompanied by Garlic 
Mashed Potatoes and Chef’s choice of Vegetables.

Blackened Chicken Alfredo 
$29.95 per person
Blackened Breast of Chicken served on a nest of Fettuccini 
and Alfredo Sauce.  Accompanied by a grilled medley of 
Zucchini, Yellow Squash and Carrots.

Chicken Parmesan
$30.95 per person
Breaded Chicken Breast topped with Marinara Sauce and 
Mozzarella Cheese baked to perfection and served over 
Fettuccini.  Accompanied by fresh seasonal Vegetables.

All prices are subject to a 19% service charge 
and 8.25% sales tax unless otherwise noted.  
Prices are subject to change without notice.

Smoked Pork Tenderloin 
$31.95 per person
Smoked Pork Tenderloin topped with Raspberry Chipotle 
Barbeque Sauce served with Mashed Potatoes, Asparagus 
and Baby Carrots.

Pan Seared Chicken
$28.95 per person
Chicken Breast pan-seared in Cajun Spices topped with 
Roasted Corn Cilantro Sauce.  Served with Sweet 
Potatoes and a medley of grilled Vegetables.

Add Grilled Shrimp to any Entrée for $5.00

Suggested 
Wine Pairings

Etud, Carneros Pinot Noir
$90.00 per bottle

Edna Valley San Luis Obispo 
Chardonnay
$34.00 per bottle

Rombauer, Chardonnay 
$76.00 per bottle

Kim Crawford, Sauvignon Blanc 
$36.00 per bottle

J. Lohr, Merlot 
$32.00 per bottle

Dinner Plates
All Plated Dinner Selections will be serviced for one hour and include:  

Choice of Fresh Garden Salad with Two Dressings or 
Classic Caesar Salad, Choice of one Dinner Dessert

Freshly Brewed Iced Tea, 
Starbuck’s® Regular & Decaffeinated Coffee

Minimum guarantee of 20 guests for all Plated Dinners. 
A $75 charge will be assessed for groups less than 20 people.


