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AT JACKRABEIT RIDGE

]tcms Frovidcd bg the Tcrracc Club lncludcd in the Fcr Fcrson Fackagc Fricc:
f:aci[ity (Use for 5 Hours of Guest | ime, Plus 2 hours for 56t~uP, Deliverg and (se of Bridal Suite
60” Koun& TaHes for Gucst Scating

6’ and 8 Rcctangular and Scrpentinc Tab[cs for Bar and Bulclcet Sct~(/lp

Padded Banquct Chairs

White, Hoor~Lcngth Linens

Ccntcrpieccs ]nc[udc (nc nccc{ed):
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»  square beveled mirror
> c[earg[ass marbles
> ﬂoating candle in water
> ‘i-glass votive holders with tea lig}"nt candles
Cake Cutting Service
Champagnc Butler Service
White China -9.5” Plates
Stainless Silverware
Chaging Dishes for Buffet
Assor‘cmcnt of Large and Sma” Canc”cstick Hol&ers with Can&les
Unlimite& Votive Candles and T ea Light Candles Around Room
3 Wrought lron Canc”e Screcns
2 Wrought lron Chanclelicrs
»  |ncludes [Fabric Draping Lt from Within Hanging Ovcr the Dance [Floor and Cake Tablc
<> Balcong Area QOutside
»  4-5 tables with white linens, chairs, centcrpieces and as}‘ltrags
2 Rod Jron Candelabras with Candles
(ireeters at [ront [ ntrance, Opening Doors for (Guests and Taking Giifts
Pertinent Staging Jncluded
> 5 Wait staff (based on 1%0 gucst)
> 2 Dishwashers (based on 1%0 guest)
> 1 Kitchen Manager (based on 130 guest)
> 2] vent Coorclinators/Banquet Managcrs (based on 130 guest)
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]tcms Provided by the Terrace Club ]nc]udcd in the Ccrcmony Fackagc:
< (/lse of Ceremong Areas:
» |ndoorand Qutdoor Areas
White, Padded Ceremong Chairs
i Hour the Night Bcucorc for Ke)‘lcarsa[
(Use of Largc Urns for Floral Arrangemcnts (Flowers [Turnished bg Qutside [Tlorist)
Small Glass~ToP Table for Unitg Candle or Sand Ccrcmong
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Tcrracc 5tar

F assed Hors doeuvre
Mini th”o CUPS with Mixed Mushroom Duxelle

Oriental Chicken “Nachos”

Sesame chicken slices atop fried wonton with wasabi mayo drizzle

Puttet Dinner
Mixed (ireen Salad

Mixed greens with Arjou pears, walnuts, blue cheese and roasted shallot \/inaigrette

Prime Rib Carving Station

With aujus and horseradish sour cream sauce

SPinach Artichoke Stuffed Chickcn Roulade
with a Garlic Cream Sauce

Smokcd GOUda Mashcd Fotatocs
Stcamed AsParagus with Lemon Butter and Zest
Assorted Dinner Ro”s and Whippec{ Butter

Gourmet Cogee Bar
f:rcsh brewed rcgular and decaf coffee

Servecl with flavored syrups, cubed sugar, alternative sweeteners, and creamers

]ced Tea Ser\/ice

Fresh brewed gourmet tea with sugar and alternative sweeteners
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Lonc 5tar

F assed f _/ors doeuvre
Smoked HSalmon T ostadito

With Pico de ga”o and cilantro sour cream drizzle

Cl‘xicken Diablo
APPlewoocl smoked bacon wraPPed chicken bite withjalapeno

Buttet Dinner

Chipot]e (aesar Salad
With chipotlc (Caesar dressing and sPiccd tortilla striPs

Roast Beef Carving Station

With aujus and horseradish sour cream sauce

Cornbrcad Stugcc{ Chickcr\ Brcast or Fecan Crustccl Chicken Breast
With black pepper cream gravy

Mashed Fotatoes
\/clvct9 potatoes whiPPcc{ withjalapenojack and cream

Roasteé \/egetab!es
Olivc oil and herb drizzled carrots, button mushrooms, 3C|Iow squash and zucchini with bell pepper

garnfsh, baked to Perpection and served room temPera’cure
Silver Dollar Rolls and Whippcd Butter
Gourmet Cogec Bar

]:resl*l brewed regular ancl cleca)c CO]C]C€C

Servecl with flavored syrups, cubed sugar, alternative sweeteners, and creamers

|ced Tea Service

Fresh brewed gourmet tea with sugar and alternative sweeteners
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Sam Houston

F assed f _/ors doeuvre
Smokecl Cl’n’cken & Black Bean Qpesaclf”a
with Avocado (rema Do”op

[resh Jalapcno Bite
with Chcdc{an‘y Cream Chccse & Bacon

Buttet Dinner
Fresh [Fruit Arrag

Agenerous selection of =seasonal fruits and berries served with cl‘xipoﬂe chocolate sauce

Crudite

Assorted seasonal veggies withjalapcno ranch diPPing sauce

Fork [ oin Carving Station
Honeg ancho Pork loin with herbed mayo and aPPIC pecan relish with mini rolls

Shrimp Salsa
Our version of ceviche with tasty boiled shrimp, tomatoes, onions,JalaPenos and fresh avocado

served with tri colored tortilla chiPs

Chipotlc Pesto | orta

Lagers of delicious flavored cream cheese, Montereg Jack and roasted red bell peppers
With assorted crackers

Gourmct Cogcc Bar
Frcsh brewed rcgular and decaf coffee

Servecl with flavored syrups, cubed sugar, alternative sweeteners, and creamers

Jced Tea Service

Fresh brewed gourmet tea with sugar and alternative sweeteners
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Sunset at the Villa
(Jtalian)

F assed Hors doeuvre
Fresl’u Tomato Crudo
on Basil (rostini with Parmesan

Beef TaPcnadc
T ender bites of beef atop mixed olive taPenade

Buttet Dinner

|nsalata ]taliana
Mixed greens, grape tomatoes, black olives, and PePPeroncini slices

Witl’u roasted shallot vinaigrette c{ressing and parmesan ranch

Gearlic [Herbed Beef T enderloin Medallions

\Nith gorgonzola cream sauce

Chicken FParmesana

Breaded chicken breast with tangy marinara and parmesan and mozzarella
Roasted (Garlic Mashed Potatoes

Roastc& \/cgetablcs
Olive oil and herb drizzled carrots, button mushrooms, ye”ow squash and zucchini with bell pepper

gamfsl’x, baked to PerFection and served room tcmpcraturc
[Fresh Baked Garlic Bread Sticks

Gourmet Cogee Bar
Frcsh brewed rcgular and decaf coffee

Servecl with flavored syrups, cubed sugar, alternative sweeteners, and creamers

]cecl Tea Ser\/icc

Fresh brewed gourmet tea with sugar and alternative sweeteners
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T uscan Sunrise
(Jtalian Hors d’oecuvre )

F assed Hors doeuvre
FParmesan Stuffed Mushrooms
FlumP caps filled with delicious cheese mixture

Skewered T ortellini
With toasted Pine nut pesto drizzle

[Hors d'ocuvre Buﬁ[@t
Garlic and B|acl< Fcpper Beef Tcnc{cr|oin Platters

With rolls, aioli and moutarde sauces

Skewered Roscmarg Chicken Bites
With gorgonzo|a diPPing sauce

Basil Festo Torta

[:|avorecl cream cheese with Provolonc and roasted red peppers with assorted crackers

Fresh [ruit Flatter
A Generous Selection of Seasonal [Fruits & Berries served with | emon-Vanilla Yogurt

Garlic Bread Sticks
With marinara and Alfredo sauces

Gourmet Cogee Bar
Fresh brewed regular and decaf coffee

Scrvccl with flavored syrups, cubed sugar, alternative sweeteners, and creamers

|ced Tea Service

Fresh brewed gourmet tea with sugar and alternative sweeteners
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5out[1 of the Bordcr
(5outhwcst Hors d’ocuvre )

Southwest Caesar Salad

Romaine lettuce hearts with parmesan and seasoned tortilla striPs

T ossed with a southwest (Caesar dressing

Beef f:ajita Qpcsadi”a

With Pico, sour cream and guacamo|e

Southwest Chicken Eggro”s
A Blend of Tender Chicken, Roasted Corn, Montercg Jack Cheese, Jalapcnos, Black Beans,
and Red FCPPers wraPPecl ina Crispg Tortilla and (Garnished with Mango Salsa Picante

Tri-Colored T ortilla Chips with [ill Countrg Peach Salsa

Fresh Fruit Flattcr
A (Generous Selection of Seasonal [ruits & Perries served with | emon-Vanilla Yogurt

(Cheeseboard Displag
\/arietg of Cubed Domestic (Cheeses (Garnished with Grapcs and Perries
Anc{ an Assor’cment of Gourmct Crackers

Gourmct Cogce Bar
]:resh brewed regular and decaf coffee

Served with flavored syrups, cubed sugar, alternative sweeteners, and creamers

Jced T ea Service

Fresh brewed gourmet tea with sugar and alternative sweeteners
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Black-Tie Barbecue Menu

Beef Prisket Carving Station

Smoked Chicken

Your Choicc of:
Ranch Stgle Beans o_rGreen Bean Almondine

Potato Salad o_rGarlic Mashed Potatoes

T ossed (Garden Salad
Romaine | _ettuce, | omato Wec{ges, and Croutons Served with a Chipoﬂe Ranch Dressing

Pickles, Onions, Ja|aPenos, and BBQ/Sauce

Assorted Breads with Putter

Gourmet Coxcxcee E)ar
Freslﬁ brewed regular and decaf coffee

SCI‘\/CCI with flavored sYyrups, cubed sugar, alternative sweeteners, and creamers

Jced Tea Servicc

Fresh brewed gourmet tea with sugar and alternative sweeteners
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ngl’:t | uncheon Buﬂ:ct #1
Silver Dollar Sandwiches
Shaved honey ham and cheddar and smoked turkeg and Monterey Jack cheese on mini K aiser rolls

Wltl’l herbed mago and whole grain mustarc{ sauces

OKR
(Chicken Salad \/eroniquc

(lassic chicken salad with grapes and served with mini croissants

T omato, Cucumber and Red Onion Salad
With !ight red wine vinaigrette

Koastcc{ Ncw Fotato Salad

Roasted new Potatoes, haricot vert, bleu cheese crumbles and toasted walnuts in ligl’lt

Fresh [Fruit Arrag

Agcnerous selection of seasonal fruits & berries served with sweetened lemon sour cream sauce

Jced T ea Service

Fresh brewed gourmet tea with sugar and alternative sweeteners

Chcps Choicc of Cakc or Fic

ngl’:t | uncheon Buﬂ:ct #2

|nsalata ]taliana
Mixed greens, grape tomatoes, black olives, and Pcppcroncini slices

With roasted shallot vinaigrette clressing and parmesan ranch

(lassic Meat Lasagne

OR
SPinach E)|anco Lasagne

SPinach, cheeses and white sauce

Garlic Pread Stick
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ngl’:t Lunc['xcon Buﬂ:ct #3
Garc{en Salac{

Fresh greens with tomato wec{ges, cucumber rounds and carrots with ranch c{ressfng

King Ranch Chicken Casserole

Just like mama made with corn tortf”as, Ro~Te| tomatoes, chicken breast and creamy, clﬁeesg sauce

Cornbread Muffins

Luncﬁcon Buffets served between 1 7am anc/j/om
Dinner Butfets served after spm

Sunrise E)rcalocast Buffet
Checlclar Cheese Omelet
Witl’u diced ham, C}‘IWCS, shrcddedjalapenojack, bell pepper confetti and homemade salsa as toppers

Mixed [ruit DisP|ag

With sweetened lemon sour cream sauce
Breakfast Preads and Muffins

Gourmct Cogce Bar
Fresh brewed regular and decaf coffee

Servcd with flavored syrups, cubed sugar, alternative sweeteners, and creamers

Brca,é)[ast Buﬁ[cfs served before 2 pm
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Cocktail Hour Stations ( Fr ricing will vary if added to buttet. [ ricing /Dcrguest)
Fruit Waterfall Arrag

Assorted seasonal fruits and berries

Crudite

Array of fresh seasonal vcgetablcs with ranch dressing

Domestic (heese Arrag

Domestic cheeses cubed and served with gourmet crackers

lmportecl and Domestic Cheese Display
Wl—xole and bite sized cheeses, importecl and domestic inclucling brie, cheddar, fontina, bleu and more

Antipasti Displag

Assortmcnt of cured meats with marinated artichoke hearts, olivcs, peppers and cheeses

Buffet Stations
Pasta Station—Chef Attended (Additional chef fee)
Al dente bowtie and penne pastas tossed with carbonara sauce and tangy marinara with bell pepper

confetti, parmesan cheese, Pcpperoncini rings, roasted Pinc nuts and [talian Pars|cy toppers.

Additional tee to Add Meatballs or Carilled (hicken Shices

Ca rving Station—Chef Carved (Additional chef fee)
(lassic Prime Rib with au jus and horseradish sauce
[Herbed Beef T enderloin with red wine demi glace and horseradish
Roast Beef with moutarde and horseradish sauce
Pork | oin with herbed mayo and whole grain mustard sauce
Pork T enderloin with aneapple mango chutneg

HOI’\CQ Ancho Turkcg Breast
Brown SUgar Glazec{ Cure 81 Ham

desadi”a 5tation~Chem€ Frepared (Additional chef fee) ((hoose two)
Jalapcno Jack and Cheddar with Fico de (Gallo
Smoked Chicken & Black Bean
Beef Faljita & Co“ag Jack

Accompanicd }33 sour cream ancl guacamo c
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Fasscc] Hors d’ oeuvres (2 /ocrgucst)
( F assed hors d'oeuvres can be added substituted to any existing menu. F ricing may varﬂ)

Goat Cl’]eese and Tomato Bruschetta

Chicken, Becmc, or Shrimp Diablo
Withja]apenos and wraPPed in bacon

Southwest Chicken E_gg Rolls

Mini th”o Pastries
Mini Phg”o shells with sPinacl%ar’cichoke Fining or chicken salad

Freslﬁ Tomato Crudo Bruschetta

[Fresh tomatoes, onions, garlic and balsamic vinegar served on a toasted pesto crostini

Mini Fotato Skins

With cheddar and bacon and chive sour cream

Spanikopcta
Greek sPinaclﬁ and feta bites

Ficadillo CUPS
Spicg beef and potatoes in mini Phg”o cups

T hai Chicken Spring Kons

Sl’lrec{ded Bee)c Fm Panada

Beggars Furses
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bcvcrages

Gourmct Coﬂ:ee Bar
Freslﬁ brewed rcgular ancl decaF CO]C{:CC

Served with flavored syrups, cubed sugar, alternative sweeteners, and creamers

lced T ea Service

Fresl‘l brewed gourmet tea with sugar and alternative sweeteners

Bcvcragc Options
Citrus Fruit Punch
I:rcs}ﬁ SC‘UCCZC& Lemonadc
[resh Squeczcd 5trawberr3 |_emonade
$2.75 per Person/[C ach Bevcragc

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

Bar Service

All alcoholic beverages must be provided by the client whose name appears on The T errace
Club contract. T he bar items must be delivered in advance and served by a T ABC certified
bartender. You must use | he | errace (Club 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 according to the State of | exas laws. Any violation of the above terms will result in
confiscation of all unauthorized alcoholic beverages and Possiblc termination of the serving of

SUCh bevcrages.

Hosted Bar

Jncdludes: Coke, Diet Coke, SPrite, Club Soda, Tonic, Sweet n Sour, Bloodg Mar9 Mix,
Cranbcrrg Cocktail Mix, Orange Juice, Margarita Mix, Glasswarc, Napkins, Condiments, |ce,
Certified E)ar‘tencler and a [Frozen Drink Machine with Salt and | imes

Bar Price: $695.00

[ ach Additional Bar: $395.00

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

(A” events exceeding 200 guests require a minimum of two bar services)
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Tcrrace Club
Q&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 alechol?
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 cl—uarge of $1000 for both areas, which includes a one-hour rehearsal the clag before, white
Padded ceremony chairs, and a coordinator to he[P 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; Is there a minimum price?
A: There is a minimum price for all Saturclay evening events, and tl—:cy differ dcpending on the month. T hereis a

$ 7,000 minimum for all other evening or daﬂtimc 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: Will your staff set up the ceremony area?
A: The Terrace C[ub staff will set up ceremony chairs; however, any additional décoris the bride’s resPonsibility.

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 The onlg clean up that you are responsib[c for are the items that you bring in. [or cxamplc, 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

]vory Mus|in C|oth DraPing Icr\gth of Ba”room ~-$275

Chair (overs and Colorcc{ Sash - $4.00 each
(]nc]udcs Sct—uP and Brcak Down)

Specialtg UP“ghting ~-$500

(]ncludes entire ba”room, Foger and your choice of co]or)
Personalized SPotlight on Dance floor- $200
Terrace Club Logo Spotlight on Dance floor-$100
Fcrsonalizc& ]cc Scul tures -~ $400

p

r—ianging Canc”es in Ba”room ~$200
(Your C"loicc of Color Kibbon)

White Chinese | anterns all over Ballroom - $250

Wrought ]ron Chandehers ~-$25 each

Muslin Swags on |nside Staircase - $100

i8” Square Silver Cake Stanc{ OK 36” Kouncl Glass ~$25

T exas Smilax for Ceremony Area (Down Staircase and on T rellis) - $275 (seasonal)
TX Smilax on Ballroom North/South Railing with [ ights - $600 (seasonal)
Chocolate [Fountain with Seasonal [Fruits and Dippers - $275
28” tall Cylinder Vase (8) - $10ea

[Hot Chocolate OR [Hot T ea Station - $ 100

(addcd to gourmet coffee bar)
32”7 I:lat Screcn Telcvision and DVD Player— $150
Frojcctor and Screcn -$250

FA 55stem for Ccremong Arca -$275
(]ncluc]cs Lapc] and 2 Cor&lcss Microphoncs)
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