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[Hello and thank you Forgour interest in Tl‘ne T errace Club

The Terrace Club offers a unic]ue and elegant ambiance Foryour next

event, wcdc{ing, Partg, ]uncheon, rehearsal dinner or corPoratc event.

Surrounclecl bg windows, our ballroom features 24-foot vaulted ceilings,
in-house catering, a 1arge dance floor, tables, chairs, linens, ccntcrpieccs,

staff and an event coordinator.

Qlur staff is dedicated to Providing Planning, coordination, and attention
to every detalil necessary to ensure your event is an umcorgcttablc
experience. Your event will be custom Planneci with you and facilitate bg

our cxpericnccd team o1C event coordinators.

| etus hclp you treat your guest to a sPecial evening to remember.

5inccrel9,

Tlﬁe Terrace C]ub
(512) 8944009

www.thetcrracec]ub.com
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Opcn HOUSC Menu

All Prices include the ¥acilft3 rental fee, catered meal, tea & coffee bar, linens, china, flatware,

glassware, table centerpieces, set up, clean up, and all staging for your event.

FPassed Appctizcrs
Goat Cheese & Tomato Bruschetta (2. per Person)
th”o CUPS with Portobello Mushroom CaPonata and Chipotle Aioli (2 per Pcrson)

Bwq:ct

Fruit Waterf:all Trag
Assorted Seasonal [Fruits & Derries

(Cheeseboard DisP]aH
\/arietg of Cubecl Domestic Cl’:ecscs (Garnished with Grapes and Eerrics
and an Arrangemcnt of Gourmct Crackcrs

Mixed (ireen Salac{
Bafsamic Vinigrettc, Candied Fccans, Red Onions, Feta Cheese

Prime Rib with Au \Jus Car\/ing Station
Stuffed Chicken Koulade with a [Habanero Cream Sauce

Koasted Kosema ry Fotatoes

AsParagus with [Jollandaise Sauce on the Side
T”Iinged Silver Dollar Rolls and Wl’\ipped Butter

60urmet Cogce Bar
I:FCS-]’] BI‘CWC& chular and DCCa]C COF}CCCS
SCrvccl with Flavored Sgrups, Cream, chu|ar & Cubcd Sugar

lced T ea Service
Fresh Prewed T ea with Sugar, Alternative Sweeteners, & |_emon

$74.00 per Person
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Lone Star Buﬂ:et

All Prices include the Facilfty rental fee, catered meal, tea & coffee bar, linens, china, flatware,

glassware, table centerpieces, set up, clean up, and all staxqjing for your event.

Passed Appctizcrs
Crab and Feta Bruchctta (2 per Person)

Creole SPinach and Corn Cakes (2 per Person)

Buﬂcct

Fruit Waterfall Tray
Assorted Scasor\al [ruits & Perries

(Cheeseboard Disp]ag
\/arict3 of Cubec] Domestic C}ﬁeeses Garnished with Grapes and Bcrries
and an Arrangcmer\t of Gourmet Cracl(ers

Spinach Salad
Mandarin Orarxges, Roasted Pecans, Roasted Chili [Flakes Dressed with Citrus \/inaigrette

(Garlic Mashed Fotatoes
\/elvetg Potatoes WhiPPe& with Garlic, Crcam, But’cer and Mixed [Herbs

FPork [ oin Carving Station
For‘( | oin Stu{:{:ed with [Jerbed Cheese and Moistened with a Kaspberrg Demi G[aze

Roast Peef Carving Station
Presented with a Chipotle Feppcr Alioli, Cajun Mustard, [Jorseradish Cream, Saffron Aioli and [Fresh Silver
Dollar Rolls

Pasta Action Station
Fennc Fasta Al Dcnte Tossed with an Herbc& Tomato Sauce with a Hint of Nutmcg and f:rcsh Farmcsan

60urmet Cogce Bar
Frcsh BI‘CWCd chular and DCCa‘F COF\CCCS
Scr\/c& with Flavored Syrups, Crcam, chular & Cubcd Sugar

]ced Tea Ser\/ice
Frcsh Brcwccl Tca with Sugar, Alternativc chctcncrs, & Lemon

$76.00 per Ferson
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Sam Houston Buﬁ:ct

All Prices include the Facilfty rental fee, catered meal, tea & coffee bar, linens, china, flatware,

g|assware, table centerpieces, set up, clean up, and all staging for your event..

Fruit Waterf:a” Trag
Assorted Seasonal [ruits & Perries

(Cheeseboard DisP]ag
\/arictg of Cubecl Domestic Checscs (Garnished with Grapes and Eerrics
and an Arrangement of Gourmct Crackcrs

T ossed (Garden Salad
Gourmct Mich{ Greens Sa]ad Scrvccl with Tomatocs, Toastcd Fccans and a Chipotlc Rancl"u Drcssing

Herb Crusted Chicken
Searec] Herb Breaded Chicl(en Tenclers and I:orest Mushrooms with a Festo Cream Sauce

Roast Peef Carving Station
Presented with a Chipot[c Fepper Aloli, Cajun Mustard, [Horseradish Cream, and Saffron Aioli

Koastecl Kosemar9 Fotatoes
Ovcn Roaste& Fotatocs with Frcsl’: Roscmarg and Gar[ic

Assorted Pold Preads with \NhiPPed Butter

Gourmet Cmq:ee Bar
Fresh Brewec{ Regular and Deca\c Colcxcees

Served with Flavored 53rups, Crcam, Regu|ar & Cubed Sugar

|ced T ea Service
Fresh Brcwcd Tca with Sugar, Alternativc Sweeter\crs, & Lcmor\

$73%.00 per Person
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Sunsct Buﬁ:ct

All Prices include the Facilfty rental fee, catered meal, tea & coffee bar, linens, china, flatware,

glassware, table centerpieces, set up, clean up, and all staging for your event.

Fruit Waterfall Trag
Assorted Scasor\al [ruits & Perries

(heeseboard Displag
\/arictlj of Cubecl Domestic C}ﬁeeses Garnished with Grapes and Bcrries
and an Arrangemeﬂt of Gourmet Cracl(ers

Jtalian Four-(Cheese Ravioli
I rhanced with a Pasil Cream Sauce

(Chicken Roulade
Chicl(en 5tu1clcec] with Sautéed SPinach, Mushrooms, Artichol(e r‘learts, and Black Olives
Toppec{ with a Roasted Garlic Cream Sauce

T ossed (Garden Salad
Mixcd Grecns, Tomato Wedgcs, Katamala O!ivcs, Crumblcd Feta Checsc and r—ierbec{ Croutons Tosse&
with a SPccial Terrace Club Housc Drcssing

Antipasto Trag
Traditional ]talian Tray of Frosciutto, Salami, Assortment of Marinated Vegetables, B]ack Olives and [Teta
Cheese

Fresh Baked Garlic Bread Sticks

Gourmet Cogee Bar
I:FCSI’I BFCWC& chular ancl DCCa]C CO]C{:CCS
Scrvccl with Flavored Sgrups, Crcam, chu|ar & Cubcd Sugar

|ced T ea Service
Fresh Brcwcd Tca with Sugar, Alternativc Sweeter\crs, & Lcmon

$72.00 per Person
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Stcphcn F. Austin Puffet

All Prices include the Facilfty rental fee, catered meal, tea & coffee bar, linens, china, flatware,

glassware, table centerpieces, set up, clean up, and all staxqjing for your event.

Fruit Waterf:all Trag
Assorted Seasonal [ruits & Perries

Cheeseboard DisP]ag
\/arietg of Cubecl Domestic C}’;ecscs (arnished with Grapcs and Berrics
and an Arrangement of Gourmct Crackcrs

T ossed (Garden Salad
Gourmet Mixed (Green Sa[ad served with T omatoes, Toastecl Pecansand a Chipotlc Ranch Drcssing

Mec“e of Oven ~Koastec| \/e ctables
Y g
Crisp Zucchini, Yellow Squas}w, and Carrots with [Tresh [Herb-|nfused Olive Ol

(Harden Blend Wild Rice
Wild Kice Fila{: with Brunoise \/egetab[es

Marinated (Chicken Preast
Scarcd Tender Chicken Breast with a W1|c{ Mushroom chto Sauce

Koast Bee{: Carvin Station
3
Presented with a C]’liPOt[C Feppcr Aloli, Ca_jun Mustard, [Jorseradish Cream, and Saffron Aioli

Assorted Selection of [Fresh Rolls and Wl—liPPecl Butter

Gourmet Cogee Bar
I:FCS-]’] BI‘CWC& chular and DCCa]C COF}CCCS
Scrvccl with Flavored Sgrups, Cream, chu|ar & Cubcd Sugar

]ced Tea Ser\/ice
Fresh Brcwcd Tca with Sugar, Alternativc Swecter\ers, & Lcmor\

$73.00 per Person
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Sa nta Fe E)uﬁ:ct

All Prices include the Facilfty rental fee, catered meal, tea & coffee bar, linens, china, flatware,

glassware, table centerpieces, set up, clean up, and all staxqjing for your event.

Fruit Waterf:all Trag
Assorted Seasonal [ruits & Perries

Cheeseboard DisP]ag
\/arietg of Cubecl Domestic Checscs (Garnished with Grapes and Eerrics
and an Arrangement of Gourmct Crackcrs

Southwest Chicken E_ggro”s
A Blend of Tender Chicken, Roasted Corn, Montcrcg Jack Cheese, Ja|aPenos, Black Beans, and Red
Fcppers WraPPcd ina Crispg Tor‘ti”a and Garnislﬁcd with Mango Salsa Ficantc

5ix~Cheese T ortellini
Torte”ini Stuged with Six Cheeses AccomPanied }33 a Blush T omato Festo Sauce

Tl’\ree~Bcan Fae”a
Delicatclg Seasoned Paclla Rice T rimmed with Black Beans, Chickpeas & Kidneg Beans, Sautéed with
(Garden Crisp Fresh Spinach and Brunoise \/egetab]es

50 uthwest Caesar Salacl

Komaine Let’cuce with Tomato Wedgcs, B]ack O]ives, Crumb]ecl f:cta, and Hcrbed Croutorxs
T ossed with a Southwest (Caesar Dressing

Assorted Sourdough Rolls with Wl’liPPCd Butter

Gourmet Cmq:ee Bar
Fresh Brewec{ Regular and Deca\c Cogees

Served with Flavored Syrups, Crcam, Regu|ar & Cubed Sugar

Jced T ea Service
Fresh Prewed T ea with Sugar, Alternative Sweeteners, & |_emon

$71.00 per Person
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Harvcstbuﬁ:ct

All Prices include the Facilfty rental fee, catered meal, tea & coffee bar, linens, china, flatware,

glassware, table centerpieces, set up, clean up, and all sta#ing for your event.

Fruit Waterf:a” Trag
Assorted Seasonal [ruits & Perries

(Cheeseboard DisP]ag
\/arictg of Cubecl Domestic Checscs (Garnished with Grapes and Eerrics
and an Arrangement of Gourmct Crackcrs

Terrace Club Salad
Assorted SPring (Greens with a FCPPcr Gar]ic \/inaigrcttc and Crumbcd Feta Cheese

(areen Bean Almondine
Steamec{ Crisp Gireen Beans with a Butterﬂ——roastec{ Slivered A]mor\d TOPPir\g

Roasted Rosemary Fotatoes
Oven Roasted Potatoes with [Tresh Rosemarg and Garlic

Honeg—Glazec‘ [Ham Carving Station
Honeg~61azed Ham Served Alongsi&c Roasted Fineapp]c Relish and Ajoli

Assorted Se]ection of [Fresh Rolls with WhiPPed Butter

Gourmet Cmq:ee Bar
Fresh Brewec{ Regular and Deca\c Colcxcees

Served with Flavored 53rups, Crcam, Regu|ar & Cubed Sugar

lced T ea Service
Fresh Prewed T ea with Sugar, Alternative Sweeteners, & |_emon

$65.00 per Person
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Brazos buﬁ:ct

All Prices include the Facilfty rental fee, catered meal, tea & coffee bar, linens, china, flatware,

glassware, table centerpieces, set up, clean up, and all staging for your event.

Fruit Waterf:all Trag
Assorted Seasonal [Fruits & Derries

Cheeseboaré DisP]aH
\/arietg of Cubed Domestic Cheeses (Garnished with Grapes and Perries
and an Arrangemcnt of Gourmct Crackcrs

Palmier Pastries

Ko”ec{, Fuged Fastry Brushec{ with Assorted Savorlj Fi”ings

5trawberr9 Station
Fondue Fountain Overﬂowing with Rich C}voco]ate and Servccl with [Tresh SCasonal Strawbcrrics

Baked PBrie
Bal(c& Fastry~WraPPcd French Brie Scr\/cd with chet APPIC Chutncg and Crostinis

Wild Mushroom Bruschetta
Roasted [Forest Wild Mushrooms on a | oasted ( rostini with [Fresh Mozzarella and Roma T omatoes

Fresh Mozzarella and Ba]samic Marinated Roma | omatoes
TOPPCCI with [Fresh Basil Pesto

Mesquitc Smol«ic{ 5almon with Your Choice of 5avor3 Crust
Spicy Mushroom, Be” Fepper, or Cilantro

Chicken 5atags
Honcg 503 Ginger Marinated Chicken Satags Served with a Varietg of Asian DiPPing Sauces

Salad ala Nicoise
Tcndcr English Fotatoes, CrisP }ﬂaricot Verts, Ar‘tichoke r—'lcar‘ts and Tuna Sa]ad

Gourmet Cmq:ee Bar

]:resh Brewccl chular and Dcca\C Co{:{:ccs
Ser\/ecl with Flavorec’ Sgrups, Cream, Kegular & Cubec’ Sugar

Jced T ea Service
Frcsh Brcwccl Tca with Sugar, Altcrnativc chctcncrs, & Lemon

$72.00 per Person
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T ex-Mex f:ajita Menu

All Priccs include the Facility rental fee, catered meal, tea & coffee bar, linens, china, flatware,

g]assware, table centerpieces, set up, clean up, and all sta]cﬁng for your event.

Grilled Beef & Chicken Faﬂ'itas
Garnishec{ with Fresh Onions & Be” FePpers

Refried Beans
SPanish Kice
Flour T ortillas
Grated Cheese, Sour Cream, Lettuce, Tomatoes

(Guacamole
Assorted (olored T ortilla Chips
Fresh (Garden Salsa

Gourmet Cmq:ee Bar
]:resh Brewccl chular and Dcca\C CoF\Cccs

Ser\/ecl with Flavorec’ Sgrups, Cream, Kegular & Cubec’ Sugar

]cecl Tea Ser\/ice
Frcsh Brcwccl Tca with Sugar, Altcrnativc chctcncrs, & Lemon

$65.00 per Person
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Black:rie Barbecue Menu

All Prices include the )Cacility rental fee, catered meal, tea & coffee bar, linens, china, flatware,

glassware, table centerpieces, set up, clean up, and all staging for your event.
Beef Prisket Carving Station
5moi<ed Chicken

YourChoice of:
Kanch 5{:9]6 Beans or Green Bean A]monc!ine

Potato 5alac1 or (Garlic Mashed Potatoes

T ossed (Garden Salad
Romaine | _ettuce, | omato Wec’ges, and Croutons Ser\/ed with a Chipotle Kanch Dressing

Ficues, Onions,Ja]aPenos, and BBQ/Sauce

Assorted Preads with Butter

Gourmet Coﬂ:ee Bar
]:resh Brewccl chular and Dcca\C CoF\Cccs

Ser\/ecl with Flavorec’ Sgrups, Cream, Kegular & Cubec’ Sugar

]ced Tea Ser\/ice
Fresh Brcwcd Tca with Sugar, A|ternative Swecter\ers, & Lemon

$59.00 per Fcrson
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Bcvcragcs

60urmet Cogce Bar
Frcsh EI‘CWC& chular arxd DCCa‘F COF\CCCS
Ser\/c& with Flavored 55rups, Crcam, Regular & Cubcd Sugar

|ced T ea Service
Frcsh Brewed Tea with Sugar, Altcrnative Sweeteners, & | emon

Bcvcragc Options
Citrus [ruit FUHC]’?
[Fresh Squcezc& |_emonade
[resh Squeezccl Strawberrg |_emonade
$2.75 per Person/[ ach Eevcragc

SOF’C Drink SCWiCC (included with bar service)
Assor‘ted So&as — Coca~Co|a, Diet Cokc, SPrite
$1.75 per Ferson

Bar Service

All alcoholic beverages must be Provicled }33 the client whose name appears on The Terrace
(Club contract. T he bar items must be delivered in advance and served }33 a | APC certified
bartender. You must use | he | errace (lub bar service for all alcoholic beverages and their
servings. A” guests must show proper ]D if asked 139 The Tcrracc Club staff. The Tcrracc
Club may refuse the right to serve any and all guests that theg feel has consumed the lcgal
limit accorcling to the State of T exas laws. An9 violation of the above terms will result in
confiscation of all unauthorized alcoholic bevcrages and Possiblc termination of the serving of
such beverages.

Hosted Bar

Includes: Coke, Diet Coke, Sprite, Club Soda, Tonic, Sweet n Sour, Ploody Mary Mix,
Cranberry Cocktail Mix, Orange Juice, Margarita Mix, (Glassware, Napkins, Condiments, |ce,
Certified Poartender and a [Trozen Drink Machine with Salt and | imes

Bar Price: $695.00

[ ach Additional Bar: $395.00

(All events exceec‘ing 150 guests requirc a minimum of two bar tenders)

(All events exceec‘ing 200 guests reciuire a minimum of two bar services)
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Hors d’ oeuvres

Hors d’ocuvres are based on servings of 2 per person for 100 guests.

[Hors & oeuvres can be added in addition to any existing menu.

(Chocolate DiPPecl Strawberries
Fresh Strawberries DiPPccl in Rich Dark Chocolate
$%00.00

Qpesacli”as
A Varietg of Cheeses, Chicken & Beef Gamnished with Sour
Cream & Fico de GGallo

$4-00.00

Southwcs’c Chicken Egg Rolls

Chicken, Corn, Cheese, Jalapenos, Black Beans, and Red
FePpers ina Crispy Torti”a with Mango Salsa Ficante
$450.00

Slqrimp Creo]e Cakes
Topped with a Remoulade Sauce
$375.00

Crab and Feta Bruschetta
Crab and [Feta Served on a | oasted Crostini
$%50.00

Fas’crg Fugs
Assorted Pastry Puffs [Tilled with Seafood or Cheese &
Spinach
$250.00

Wllc! Musl‘xroom Bruscl’letta
Mushroom Pesto Served on a T oasted Crostini
$300

EmPanadas

Your Choicc of Goat Cl’)cese & Mar\go, Sweet Fotato,
Qucso Fresco & Blacl( Bean, or SumDriec{ T omato with

Feta Chccse and Olives
$275.00

Antipasto Trag

Assortment of Sa[ami, FrosciuttoJ Asparagus, Mushrooms,
Be” Feppers, Feta, O[ives, Carrots, and Ar’cichoke Hcarts

$450.00

\/egetab]e Tra9
Seasonal \/egetablcs with Ranch Dressing
$200.00

Fruit WaterFa” Tray

Assortcd Scasona[ Fruits & Ecrrics
$200

(Cheeseboard Displag
\/ariety of Cubed Domestic Cheeses Garnishec{ with
GraPes and Eerrics and an Arrangement of Gourmct
Crackers
$200

(Chicken Furses

Chicl(en Salac{ Friedina F]akﬂ Fastry
$%25.00



TERRACE

={ L U B=

AT JACKRABEIT RIDGE

Tcrrace Club
Qe A

Q; How many hours do | get for my event?
A: You geta five-hour rental with a two-hour set-up and cle[iver3 window.

Q; Canwe }Jring in our own aleohol?
A: Yes! The onlg thir\g we recluire is that you use our Bar Service and TABC certified bartenders to serve
ALL alcohol.

Q: What is the fee for the use of the outdoor or indoor ceremony areas?
A There is a total charge of $1000 for both areas, which includes a one-hour rehearsal the dag before, white
Paddec] ceremony chairs, and a coordinator to helP orchestrate the ceremony. ]:loral and any additional décor

would be at your expense.

Q; What is the tax and gratuity rate?
A: The total amount for tax and gratuitg works out to be about 22%, which is added to the total amount you
SPCnCl with Thc Terrace Club Jtis actua”g 15% gratuity and 7% taxes.

Q; |s there a minimum price?
A: Thereis a minimum Price for all Saturday evening events, and tl'xcy differ depending on the month. | hereis a

$ 7,000 minimum for all other evening or c{aytime events.

Q; Do you c"nargc For t"nc use omc your tablc ccntchicccs?
A: No, there is no charge for the use of any of our props or white linens.

Q; W1“ your staff set up the ceremony area?
A The Terrace Club staff will set up ceremony chairs; however, any additional décoris the bride’s responsibilitg.

Q5 How many guests can you accommodate?
A: The Terrace C!ub can accommodate up to 300 guests in the large ballroom. We can accommodate up to450

guests throughout the entire {:acility.

Q; What clean up are we rcsponsiblc for?
A: Tf—ae onlg clean up that you are responsib[e for are the items that you bring in. ]:or examp[e, any ceremony

décorwould need to be taken down and cleaned before the end of the rental time.

Q; Howmuchis the clcposit?
A: The deposit is $1,000 due at the time of booi(ing The $1,000is then aPP]ied towards your balance five (5)

&895 bC]COI‘C HOUF event.
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Optional Additional Cost

(Chair Covers and Satin Sash ~ $4.00 each
(]nc]uc]cs SCt'UP and Brcak Down)

CarPet Rurmer for Ceremong Aisle ~-$100

FA Sgstem for Ceremong Area ~$275
(]nc]udes Lapcl and 2 Corc”css Micropl-loncs)

Frojector and Screen-$250
Muslin Swags on |nside Staircase ~ $100
]vorg FiPe and DraPe over E_|eva’cor doors - $1 50
Roc{ |ron Cl‘luppah or Arbor with Muslin DraPing— $250
White (Chinese |_anterns all over Banroom ~%$250
Fcrsonahzec{ Spotlight on Dance floor - $200
Terracc C|ub Logo SPotIigl'lt on Dancc floor-$100
Fersonalized |ce Sculp’cures ~ $400
Texas Smilax for Ccremong Area (Down Staircase and on Trc”is) -$275
]vorg Mus|in C|oth Draping ]engtl’u of Ba”room -$275
milax on Pallroom North/South Railing with | ights - $600
TX Smilax on Ballroom North/South Railing with | igh
Wrought ]ron Chandehers ~-$25 each

Hanging Candles in Ballroom - $200
(Your Choice of Color Ribbon)

r—iot Tazo| ea Station ~$100
(Added to Gourmct Cogcc Bar)

[ot Chocolate Station - $100
(5erved with Whipped (ream and Marshmal]ows)

%27 Flat Screen Television and DVD Playcn $150
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