






































RECEPTION DISPLAYS

The perfect addition to any pre-dinner reception, small gathering or cocktail hour

Build your own Nachos | 22 per person

Tortilla Chips, Seasoned Ground Beef, Spicy Queso, Black Olives,
Jalapeno Peppers, Shredded Cheddar, Guacamole, Pico de Gallo &
Sour Cream

Bruschetta Display | 18 per person

Classic Tomato & Basil, Balsamic, Marinated Olives, Lemon-Herb Hummus,
Roasted Pepper-Caper Salad, marinated Vegetables, Baguettes & Pita
Bread

Charcuterie Board | 26 per person
Artisan Sausage, Cured & Smoked Meats, Shiner Bock Mustard, Pickled
Vegetables, Baguettes & Crackers

Cheese & Fruit | 24 per person

Smoked Cheddar, Aged Gouda, Manchego, Brie, Bleu & Herb Cheese
served with Grapes, Strawberries, Nuts, Crostini, Crackers & Infused
Honey

Raw Bar Display | MKT Price

Chilled Jumbo Shrimp, Shucked Oysters, Seasonal Fish Ceviche Shooters,
Cocktail Sauce, Remoulade, Lemon Wedges, Horseradish & Red Onion
Mignonette
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TAPATIO SIGNATURE DINNER BUFFET

We know one of the best ways for you to customize your event is through your menu!
That's why we offer our signature buffet - Our fully customizable buffet option where you choose the menu!

Signature Dinner Buffet| 85

Salads

Field Greens
garden vegetables, ranch dressing & herb vinaigrette

Chef's Choice
Chefs choice of two seasonally composed salads

Entrée's
Select Three Entrees
Pepper & Garlic Crusted Strip Steaks
with red wine demi glaze
Grilled Ribeye Steak
with balsamic glazed mushrooms
Crispy Seared Chicken Breast
with mushroom & pearl onion fricassee
Braised Chicken Thighs
with peppers, tomatoes, mushrooms & white wine
Grilled Ribeye Steak
with balsamic glazed mushrooms
Roasted Pork Loin
with fennel, braised white beans & fresh thyme
Seared Salmon
with bacon-leek hash & preserved lemon sauce
Seasonal White Fish

with lemon dill sauce

Accompaniments
(Select Two)

Yukon Golf Mashed Potatoes
Wild Rice Pilaf
Sea Salt & Chili Fried Fingerling Potatoes
Baked Macaroni, Garlic Cream, Cheddar & Onion
Green Beans, Bacon & Onions
Cheddar Cheese Grits
Chef's Choice of Seasonal Vegetables

Desserts

Chocolate Cake | Lemon Meringue Tarts | Berry Cheesecake

*Buffets less than 15 in attendance will incur a $75 fee
*prices are per person
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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 guests. 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 specialty table linen to

professional custom 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/8.25% Beverage
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 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.
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, as alicensee, 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.
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