
COME IN.  FEEL FREE. 
Join us in our all-occasion private and semi-private 

event spaces on the 4th floor of the new Thompson 

Austin. Located at 506 San Jacinto Blvd in beautiful 

downtown Austin. Want to party? Scan this QR Code—



OFFERING UNCONVENTIONAL EVENT 
SPACE FOR GROUPS OF 13 - 500. 
IMPRESS YOUR WEDDING GUESTS OR 
COLLEAGUES WITH FUNCTIONS IN OUR 
VARIETY OF PRIVATE EVENT SPACES.
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Our deck 
features a lush 
collection of 
greenery, 
covered and 
uncovered 
seating — plus 
a fireplace for 
those cooler 
Austin nights. 

FROM CABANA 
SPACE FOR SIX, 
TO FULL ROOFTOP 
BUYOUTS FOR 300, 
OUR 13,000 
SQUARE FOOT 
POOL DECK 
PROVIDES AN 
UPSCALE 
EXPERIENCE 
WITHOUT 
SACRIFICING FUN.



PRIVATE DINING ROOM

OUR MULESHOE BAR 
FEATURING BILLIARDS 
IS A GREAT SPACE FOR 
A TASTING EVENT OR 
RECEPTION FOR UP TO 
30 GUESTS



WHEN YOU'D RATHER TAKE 
THINGS INSIDE, OUR MAIN BAR 
SPACE IS PERFECT FOR YOUR 
AIR CONDITIONED OFFICE HAPPY 
HOURS, GROUP RECEPTIONS, AND 
SMALL DINNERS. 



With an open floor plan and lounge seating, our 
dining room welcomes groups up to 20 guests for 
traditional, coursed dinners. Groups larger than 
20 can explore our other private event offerings.



RESTROOMS

PRIVATE
DINING

AS INTIMATE 
AS YOUR 
OWN DINING 
ROOM, BUT 
MUCH LESS 
CLEAN UP. 

Our private dining room offers 
coursed dinners for up to 16 
guests, and standing receptions 
for up to 20 guests.



THE 
BAYBERRY 
ROOM IS 
OUR MOST 
CUSTOMIZ-
ABLE 
OPTION.



FEATURING BEAUTIFULLY 
CURATED SOFT SEATING, THE 
SPACE CAN BE FLIPPED TO 
ACCOMMODATE THEATER 
STYLE OR MORE TRADITIONAL 
TABLE SEATING. 



IF YOU'RE 
LOOKING FOR A 
ROOM THAT 
DOESN'T NEED TO 
BE DRESSED UP, 
YOU'VE FOUND IT.

The Bayberry Room provides a fully 
private option for weddings, large 
receptions, conferences, and 
break-outs. Featuring beautifully 
curated lounge seating, this space is 
best for buffet and reception style 
events. Bayberry has the ability to 
host up to 80 guests seated and up to 
150 standing or reception style.

WHEELCHAIR
ACCESSIBLE

BAR



pergola with outdoor fire place



GROUP D IN ING MENU

WAX MYRTLE'S

TOASTS AND SUCH -
$66 DOZEN

Whipped goat cheese dates
with thyme

Deviled egg
with salmon roe and dill

Smoked salmon
with creme fraiche, 
dill, and bbq oil

Goat cheese and piquillo

Country ham and brie

Harissa Gougere
with country ham, feta, 
honey

HANDHELD -
$90 DOZEN

Bacon wrapped dates 
with goat cheese and 
ranchero sauce (GF)

Cheeseburger slider 
with golden sauce, 
onion and pickle

Tuna tartare tostada 
with Edgar’s salsa and 
avocado (GF)

Ham and cheese pretzel 
bites

Truffled grilled 
cheeses  

APPETIZERS BY THE DOZEN

FRIED -
$66 DOZEN

Masa fritter 
with avocado and chili 
salt (vegan)(GF)

“Greek Fries” 
with feta, herbs, and red 
wine vinaigrette (GF)

Fries 
with white garlic sauce 
and ketchup (vegan)(GF)

Falafel
tahini, pickled cucumber 
(add caviar $10) (veg)(gf)

CHARCUTERIE - $125

selection of domestic and 
imported meats with house 
pickles, mustard, olives 
and bread

MEZZE - $100

hummus, muhammara, herbed 
yogurt, olives, house 
pickles, marinated feta, 
Israeli salad and bread

CHEESE - $145

Sselection of domestic and 
imported cheeses with jam, 
nuts, dried fruit and bread

SEAFOOD - $800

100 ea oysters shucked to 
order at your own table with 
lemon, cocktail sauce, 
horseradish and mignonette 
(GF) 

 

STATIONS

BY THE DOZEN - $48

YOUR CHOICE OF:
—chocolate chip cookies
—Chocolate chunk brownies
—assorted petit fourS
—Ice cream sandwiches
(+20 per dozen)

"WANT IT FAMILY STYLE?"

Family Style Seated Dinner 
offered for 50 guests or 
less
+8 per person

DESSERTS

executive chef Nick Erven • chef de cuisine Kamat Newman • sous chef Robert McClaren

GENERAL MANAGER Nathan cooper • Director of events jill rokusek 

Assistant general manager lillie frankowski • assistant general manager heather heiman 

 © a land and sea dept. production  waxmyrtles.com    @waxmyrtles  

*Parties of six or more will have an automatic 20% gratuity added to the check

*CONSUMING RAW OR UNDERCOOKED FOOD MAY RESULT IN FOODBORNE ILLNESS.    † VEGETARIAN ‡ VEGAN 



roasted carrots
with salsa morita, feta 
and cilantro
(vegetarian)(gf)

warm truffled feta 
with honey and house bread

mediterranean olives with 
citrus and chili 
(vegan)(gf)

crispy potato salad
with smoky dijonaise, 
herbs and spinach (GF)

wedge salad
with bacon, herbs, tomato, 
buttermilk dressing (GF)

house salad 
with raw vegetables, herbs 
and red wine vinaigrette 
(vegan)(GF)

DINNER ADDITIONS - 
$40 PER PERSON

CHOICE OF 3 
+8 additional item

seared skirt steak
with salsa verde (GF)

roasted salmon
with lemon-caper butter 
(GF)

seared tuna
with pistachio-olive relish 
(GF)

roasted cauliflower
with braised garbanzo and 
tahini (vegan)(GF)

marinated chicken kebab 
with white garlic sauce 
(GF)

grilled merguez sausage 
with mint yogurt (GF)

risotto
with seasonal vegetables 
(vegetarian)(GF)

BUFFET /  STATIONED MENU OPTIONS

beets
with goat cheese, arugula 
and hazelnut dressing (GF)

broccolini
with preserved lemon and 
chili (Vegan)(GF)

braised mushrooms and 
polenta
with rosemary and balsamic 
(GF)

sautéed local greens with 
garlic and lemon 
(vegan)(gf)

herbed carolina gold rice 
(vegan)(gf)

 

 

STARTERS -
$18 PER PERSON

choice of 3 (additional item +8 per person)



FOUR COURSE PLATED MENU

$100 PER PERSON

FIRST COURSE - YOUR CHOICE

house salad 
with raw vegetables, herbs and red wine 
vinaigrette (vegan)(GF)

beets
with goat cheese, arugula and hazelnut dressing     
(gf)

SECOND COURSE  -  YOUR CHOICE 

broccolini
with preserved lemon and chili (vegan)(gf)

roasted carrots
with salsa morita, feta and cilantro (GF)

THIRD COURSE - YOUR CHOICE  

seared skirt steak
with salsa verde (GF)

roasted salmon
with lemon-caper butter (GF)

roasted cauliflower 

with braised garbanzo and tahini (vegan)(gf)

FOURTH COURSE - YOUR CHOICE 

chocolate budino
with smoky caramel and whipped vanilla cream 
(GF)

olive oil cake
with seasonal fruit and vanilla gelato

THREE COURSE PLATED MENU

$85 PER PERSON

FIRST COURSE - YOUR CHOICE

house salad 
with raw vegetables, herbs and red wine 
vinaigrette (vegan)(GF)

beets
with goat cheese, arugula and hazelnut dressing     
(gf)

SECOND COURSE - YOUR CHOICE 

seared skirt steak
with salsa verde (GF)

roasted salmon
with lemon-caper butter (GF)

roasted cauliflower 

with braised garbanzo and tahini (vegan)(gf)

THIRD COURSE - YOUR CHOICE  

chocolate budino
with smoky caramel and whipped vanilla cream 
(GF)

olive oil cake
with seasonal fruit and vanilla gelato

event offer ingS

WAX MYRTLE'S

executive chef Nick Erven • chef de cuisine Kamat Newman • sous chef Robert McClaren

GENERAL MANAGER Nathan cooper • Director of events jill rokusek 

Assistant general manager lillie frankowski • assistant general manager heather heiman 

 © a land and sea dept. production  waxmyrtles.com    @waxmyrtles  

*Parties of six or more will have an automatic 20% gratuity added to the check

*CONSUMING RAW OR UNDERCOOKED FOOD MAY RESULT IN FOODBORNE ILLNESS.    † VEGETARIAN ‡ VEGAN 

"TOUR DE WAX" -  SEVEN COURSE MENU OF CHEF'S CHOICE

$135 PER PERSON  

(must be chosen at least 10 days in advance)



SPIRITS

PUEBLO VIEJO blanco TEQUILA

Bahnez Mezcal

Bacardi Rum

FORD’S GIN

Rittenhouse Rye

wild turkey bourbon 81

Highland Park 12 year Scotch

DEEP EDDY VODKA

jameson irish whiskey

CLASSIC COCKTAILS

margarita manhattan

Rob Roy old fashioned

French 75 martini

Southside 1&1

WINE

ONE SEASONAL OFFERING

SPARKLING

WHITE

RED

BEER

local draft selection

BEVERAGE MENU

WAX MYRTLE'S

WINE

SPARKLING

One Seasonal Offering

WHITE

One Seasonal Offering

RED

One Seasonal Offering

BEER & WINE

HOURLY $22/HR  PER PERSON

CLASSIC

HOURLY $28/HR  PER PERSON

BEER

local draft selection

Canned Beer

montucky cold snack

stiegel grapefruit radler

shiner bock

Seasonal Wheat

Seasonal Dark Beer

SPECIALITY COCKTAILS -

CHOICE OF TWO

Spanish G&T

Ford's Gin, Sugar Snap Pea, Lime 

& Tonic Water

Field Notes

Mexican Rum, Demerara & Lime

Saged & Confused

Sage infused Vermouth, 

Pineapple Campari & salt

Pitch a Tent

Fat washed whiskey, Licor 43 & 

mole bitters

Oaxacan On Sunshine

Tequila, lime, grapefruit, 

habanero, vermouth & red wine

Green Meanie

Mezcal, verdita, green 

chartreuse



executive chef Nick Erven • chef de cuisine Kamat Newman • sous chef Robert McClaren

GENERAL MANAGER Nathan cooper • Director of events jill rokusek 

Assistant general manager lillie frankowski • assistant general manager heather heiman 

 © a land and sea dept. production  waxmyrtles.com    @waxmyrtles  

PREMIUM 

HOURLY $38/HR  PER PERSON

SPIRITS

siete leguas anjeo

Siete Leguas Blanco

The producer mezcal

Bacardi Ocho

still austin gin

Angel’s Envy Bourbon

Angel’s Envy Rye

high west double rye

tito’s VODKA

Bruichladdich Classic 

Jameson Irish Whiskey

the balvenie scotch

glenmorangie

tullamore dew

CLASSIC COCKTAILS

margarita

manhattan

Rob Roy

old fashioned

French 75

martini

Southside

1&1

WINE

ONE SEASONAL OFFERING

SPARKLING

WHITE

RED

SPECIALITY COCKTAILS -

CHOICE OF TWO

Spanish G&T

Ford's Gin, Sugar Snap Pea, 

Lime & Tonic Water

Field Notes

Mexican Rum, Demerara & Lime

Saged & Confused

Sage infused Vermouth, 

Pineapple Campari & salt

Pitch a Tent

Fat washed whiskey, Licor 43 & 

mole bitters 

Oaxacan On Sunshine

Tequila, lime, grapefruit, 

habanero, vermouth & red wine

Green Meanie

Mezcal, verdita, green 

chartreuse

BEER

local draft selection



GET
LOST

Email EVENTS@WAXMYRTLES.com with any questions AND 
scan the QR code to submit your event request. 

We look forward to opening our doors to you and yours.


