


 

 
 

 
Dear Bride to Be, 

 

 

 I would like to invite you to the most important event of  the year… 

     your wedding day. 

 

 We at San Antonio’s newest Riverwalk hotel are honored you are considering 

us for your wedding. Being host to such an event gives us great pride and an 

opportunity to do what we do best. We consider every detail, from our culinary 

creations by Executive Chef  Adrian Garcia, to flawless linens and impeccable 

service.  

 

 These wedding selections have been designed for you as an effortless way to 

include all the full service elements you’ll need to begin planning your wedding.  

We start with the essentials, and from there we dream. We’d love to let our 

experienced team create with you an event that is full of  memories, and uniquely 

yours. A custom menu can be designed if  preferred to offer reception-style stations 

or buffets or a specific culinary cuisine. The details come together with lighting, 

linens and décor designed just for you. 

 

 Your experience can be enhanced in any way you can imagine, with a 

rehearsal dinner on a Riverwalk barge, a Sunday brunch on the terrace, or a Hill 

Country wine tour for selected guests. Let us be of  assistance to you in any way. 
 

Experience a day like no other, at a Riverwalk location like no other. 

 

 

Best Regards, 

Sarah James 

 

Director of  Catering 

210-424-6208 

sarah.james@dimdev.com 



 

 

 

 

 

Your price per person is an all-inclusive price that will include the following: 

 

Complimentary ballroom rental 

All the tables and chairs needed 

Custom sized dance floor 

Table linens and napkins 

Chair covers with sashes 

Candle centerpiece 

Table place settings for every guest 

Reception hors d’oeuvres for your cocktail hour 

Salad and entrée for each guest 

Champagne Toast 

Cake cutting service 

Waterfall setting for your bridal portrait 

Wedding Suite for the bride and groom 

Special rates for overnight guests in our 2 bedroom suites that include a daily 

cooked-to-order breakfast and a nightly evening reception 

 

The per person price includes all of  the above items and is determined by your 

main course selection from the entrées on the following page. Your estimate 

will be determined based on the number of  guests attending your reception. A 

22% service fee and appropriate taxes, currently 8.125%,will be added to your 

per person price. 
 



 

 

 

Main Course Entrée Selections 

The following per person price includes all of the items from the previous page. Ice tea, water, coffee and din-

ner rolls are included. Pricing also includes a salad and reception food options offered on the following page. A 

22% service fee and 8.125% sales tax will be added to this price. 

 

$57 per person 

Savory Roasted Stuffed Chicken 

Bone in Chicken stuffed with Fresh Herbs, Garlic, and Cream Cheese Wrapped with Sliced Prosciutto then 

seared and roasted glazed with a Marsala demi glace nested on a bed of Yukon Gold Mashed Potatoes and Sea-

sonal Root Vegetables 

 

Roasted Chicken 

Golden Roasted Porcini Dusted Chicken Breast with a Shallot, Garlic, and Sherry Reduction Sauce Topped 

with a Roasted Corn Pancetta Relish served with Roasted Potatoes and Fresh Cut Vegetables 

 

$60 per person 

Wild Fish 

Herb Crusted Halibut Seared with a Lemon Herb Sauce accompanied with Wild Rice and Pine nuts served 

with Haricot Verts and Garlic Roasted Tomatoes 

 

Filet of Beef 

Grilled Beef Filet with a Shallot Fig Reduction on a bed of Roasted Garlic Mashed Potatoes with Buttered 

Asparagus Spears and Garlic Roasted Tomatoes 

$63 per person 

Beef Short Rib 

Short Rib of Beef wrapped on the Bone Slowly Roasted on a bed of Wild Mushroom Risotto glazed with a 

Shallot Garlic Reduction and served with Root Vegetables 

 

Pesca Vera Cruz 

Pan Seared buttery Sea Bass with a spicy Vera Cruz sauce accompanied with Saffron Risotto and Fresh Cut 

Vegetables 

 

$72 per person 

Chicken Breast & Filet of Beef 

Porcini Dusted Chicken Breast with a Sherry Sauce accompanied with a Pan Seared Filet of Beef glazed with 

an Herb Demi Glace served with Buttery Yukon Gold Mashed Potatoes and Fresh Cut Vegetables 

 

Filet of Beef & Garlic Shrimp 

Grilled Filet of Beef glazed with a Shallot and Mission Fig Port Wine Demi Glace accompanied with a Roasted 

Garlic Shrimp Scampi served with Smoked Gouda Au Gratin Potatoes and Garlic Rapini 

 

Vegetarian, Vegan & Special Dietary menu items can be made available. 



 

 

Please select one of the salad options to pair with your entrée 
 

Riverwalk House Salad 

Fresh Cut Baby Greens, Honey Roasted Pecans, Queso Fresco, and Cut Roma Tomatoes served with a 

Cilantro Vinaigrette 

 

Classic Caesar 

Fresh Cut Romaine Lettuce, Shredded Parmesan Cheese, Sourdough Croutons, and Classic Caesar Dressing 

 

Steakhouse Salad 

Fresh Wedge of Iceberg Lettuce, Chopped Apple wood Bacon, Ripe Tomatoes, Red Onions, and Bleu Cheese 

Dressing 

 

Texas Bibb 

Butter Lettuce Salad with an Herb Cheese Crustini, Chopped Apple Wood Bacon, Tomato Wedges and 

Buttermilk Ranch 

 

Please select two of the following hors d’oeuvres for your cocktail reception. 

 

Cold Canapés 

Gulf Shrimp Cocktail 

 

Mini Bruschetta with Italian Ragout and Fresh Mozzarella 

 

Brie with Strawberry Balsamic Compote on a Crustini 

 

Skewered Kalamata Olives, Sun Dried Tomatoes, Artichoke Hearts & Mozzarella Cheese Glazed with Sweet 

Balsamic Syrup  

 

Hot Canapés 

 

Shrimp wrapped in Phyllo 

 

Beef Empanadas 

 

Parmesan Artichoke Hearts 

 

 Bacon wrapped Jalapeno Stuffed Chicken 

 

Chili Lime Chicken Skewer 



 

Beverages 

Complete your reception with limited of full service beverage options for your guests. A complete wine 

list can also be provided to you for tableside wine service.  

Host Bar Set-Up (required for all bars, paid by the host) 

 
 

Host Paid Bar Prices (paid per drink)       Package Bar Prices (paid per person) 

 

House Cocktails   6.50     House  Premium Limited 

Premium Cocktails   7.50  First hour  $16  $17  $14 

House Wine   5.50  Additional hours  $9  $10  $7 

Imported Beer   5.50   

Domestic Beer   4.50  House:  House Cocktails, Wine, Domestic & Imported Beer, Sodas, Water 

Cordials    7.50  Premium:  Premium Cocktails, Cordials Wine, Domestic & Imported Beer,  

Bottled Water   4.00          Sodas, Water 

Sodas    4.00  Limited:  Domestic & Imported Beer, Wine, Sodas, Water 

 

Cash Bar Set-Up (required for all bars, paid by the host) 

 
 

Please inquire with your catering manager for additional specialty drinks such as frozen margaritas, bloody mary bars, mimosas, and more. 

    3 Hours 4Hours 5 Hours 6 Hours 

100 people 

  

 (1) Bar with Full Bar Set-Up and (1) bartender $100 $125 $150 $200 

200 people 

  

 (1) Bar with Full Bar Set-Up and (2) bartenders $200 $250 $300 $350 

300 people 

  

(2) Bars with Full Bar Set-Up and (3) bartenders 

 or (1) Bar with Full Bar Set-Up and (2) bartenders and (1) cock-

tail server 

$300 

$275 

$375 

 $345 

$450 

$415 

$525 

$485 

400+ people 

  

 (2) Bars with Full Bar Set-Up and (4) bartenders 

and (2) Cocktail Servers 

$550 $690 $830 $970 

    3 Hours 4 Hours 5 Hours 6 Hours 

100 people Includes (1) Bar with Full Bar Set-Up, (1) bartender, (1) cashier $200 $250 $300 $350 

200 people  (1) Bar with Full Bar Set-Up, (2) bartenders, (1) cashier $300 $375 $450 $525 

300 people  (2) Bars with Full Bar Set-Up, (2) bartenders, (2) cashiers $400 $500 $600 $700 

400+ people Includes (2) Bars with Full Bar Set-Up and (4) bartenders $800 $1000 $1200 $1400 


