
Taking  Fine Dining and Entertainment to New Heights

PRIVATE DINING MENU • 739 E Cesar E. Chavez Blvd.• San Antonio, TX 78205 • (210) 223-3101



Hor D’Oeuvres – Observation Level & Bar 601
All pricing is based on an100 piece minimum order per item

Assorted Miniature Desserts
$3.50 per piece

Assorted Cupcakes
$30.00 per dozen

Crab Stuffed Mushrooms
baked in a white wine sauce

$3.25 per piece

Coconut Crunchy Shrimp
served with citrus chili sauce

$3.75 per piece

Seared Peppered Ahi Tuna
served rare with ginger, wasabi on a crisp wonton

$3.75 per piece
 

Scallop Wrapped In Bacon
marinated in a Dijon Vinaigrette

$3.50 per piece

Steak Brochette
marinated in demi glace

$4.00 per piece

Shaved Prime Rib Brushetta
served on toasted crostinis with tomato basil

$3.75 per piece

Beef Tenderloin Satay
with spicy peanut sauce

$3.75 per piece

Maple Glazed Quail Legs
With a spicy glaze

$4.25 each

Smoked Chicken and Cheese Quesadillas
served with cream fresca

$2.75 per piece

Chicken Satay Skewer
served with Asian peanut sauce

$3.00 per piece

Raspberry and Brie en Croute
$2.75 per piece

Spinach & Feta Cheese Turnover
$3.00 per piece

Spring Rolls
with citrus chili sauce

$2.50 per piece

Prices do not include banquet fee, applicable sales taxes or a discretionary gratuity for your service staff.



Displays -Observation & Bar 601

Domestic and International 
Cheese Display

accompanied by seasonal fruits, berries, 
sun-dried fruits, nuts and sliced French bread

Small (serves 50) $150.00
Medium (serves 100) $275.00

Large (serves 200) $475.00

Vegetable Crudité
served with ranch and creamy avocado dips

Small (serves 50) $100.00
Medium (serves 100) $175.00

Large (serves 200) $300.00

Antipasto Display
Italian meats and cheeses,

marinated and grilled vegetables,
olives and artisan bread

(serves 100)
$500.00 per display

Inside Round of Beef
served with horseradish cream,
Dijon mustard and petit rolls

(serves 100-150)
$275.00 per display

Slow Roasted Prime Rib
Served with au jus and petit rolls

(serves 50-75)
$375.00 per display 

Seafood Display
Jumbo shrimp, mussels, calamari, 

served on ice with lemon wedges horseradish & cocktail sauce
(serves 100)

$425.00 per display

Pecan Hot Smoked Salmon
with cracked black pepper and honey-lemon glaze

served on a cedar plank with roasted sweet pepper and
corn relish, horseradish cream,

half-sour cucumbers and herbed cracker bread
(serves 100)

$400.00 per display

Grand Fish Display
Scottish smoked salmon, smoked trout, mackerel, and a whole 

poached salmon chaud-froid  with roasted sweet pepper and corn 
relish, horseradish cream, served with capers, red onion, sieved 

Egg half-sour cucumbers and herbed cracker bread
(serves 100)

$500 per display

 Whole Roasted Turkey
served with cranberry jicama relish

and glazed biscuits
(serves 25)

$225.00 per display

Roasted Pork Tenderloin 
with rosemary biscuits, seasonal chutney and whole grain mustard

(serves 75-100)
$175.00 per display

The Carving Board
Carver - one required per 100 guests

Carving board items require a carver, please add $75.00

Prices do not include banquet fee, applicable sales taxes or a discretionary gratuity for your service staff.



Action Stations - Observation & Bar 601
Action stations require an attendant at $75.00 each (one per 100 guests)

Sweet Tooth Grand Dessert Display
$10.00 per person

Pasta Station
serving penne and farfalle pasta with creamy vodka sauce,

Alfredo, shrimp, grilled chicken, crispy pancetta,
prosciutto, roasted red peppers, grilled zucchini

and yellow squash, black olives, broccoli, roma tomato,
spinach, Parmesan cheese, shallots, garlic,

basil and extra virgin olive oil
$13.00 per guest

Build your own Nachos Station 
Crispy Tortillas Chips, homemade chili, fire roasted salsa,

chili con queso, sour cream
$7.50 per person 

Fajita Station
grilled beef and chicken fajita with grilled onions

and peppers, guacamole, shredded cheeses, 
house salsa and pico de gallo served with soft flour tortillas.

$15.00 per guest
Add grilled shrimp $3.00 per person 

Assorted Mashed Potato Bar
mashed potatoes, mashed fingerling potatoes, mashed sweet 

potatoes, with a variety of toppings including butter,
cheddar cheese, bacon, chives, brown sugar, candied pecans, 

cabernet baked mushrooms, wasabi cream and sour cream
$9.00 per guest

Marble Slab Ice Cream Bar
chocolate, strawberry and vanilla ice creams,

chocolate,strawberry, pecans, sprinkles,
chocolate chips, cherries, M&Ms, 
whipped cream and Oreo pieces

Bananas Foster
prepared with caramelized brown sugar,

cinnamon and nutmeg served over 
vanilla ice cream

Assorted Miniature Dessert Display

Avocado Station
ripe avocado served with your choice of toppings:

sour cream, longhorn cheddar, pico de gallo,
crispy bacon, and smoked tomatillo salsa 

$12.00 per guest

Prices do not include banquet fee, applicable sales taxes or a discretionary gratuity for your service staff.



William B. Travis
Plated Selections

Appetizer
Calamari

lightly fried with a citrus chili sauce 

Salad
Mixed Field Greens

served with balsamic vinaigrette dressing

Entrée
(choice of one)

Prime Rib 
10 oz. of slow roasted prime rib 

served with garlic mashed potatoes and broccoli with red peppers

Chicken Francese 
lightly breaded chicken breast with artichokes,

mushrooms, lemon and white wine served with angel hair pasta

Cedar Planked Salmon 
served with coconut ginger rice and broccoli with red peppers

add Lobster Tail or Shrimp to any entrée, optional

Dessert 
NY Style Cheesecake

$55.00 per person

All entrées are served with freshly baked bread and butter, iced tea with lemon, and regular or decaffeinated coffee.

Please Note that we are unable to accommodate groups over the size of 14 in the main dining room on Friday or Saturday nights.
Plated entrée events on a Friday or Saturday night are available in the Boardroom, Bar 601,

Crockett or Bowie room provided that entrée counts are provided 48 hours in advance.



Stephen F. Austin
Plated Selections

Appetizer
Coconut Crunchy Shrimp

served with citrus chili sauce

Salad
Caesar Salad

crisp Romaine, grated Parmesan and our own Caesar dressing

Entrée
(choice of one)

Filet Mignon 8 oz.
grilled to medium,

served with creamed spinach and garlic mashed potatoes

Roasted Double Bone Pork Chop
with raspberry chipotle glaze and natural jus,

served with creamed spinach and garlic mashed potatoes

Tortilla Crusted Snapper
with avocado beurre blanc and drizzled with adobo cream,
served with creamed spinach and garlic mashed potatoes

add Lobster Tail or Shrimp to any entrée, optional 

Dessert 
Death by Chocolate

$65.00 per person

Entrée served with freshly baked bread & butter, iced tea with lemon, regular and decaffeinated coffee.

Please Note that we are unable to accommodate groups over the size of 14 in the main dining room on Friday or Saturday nights.
Plated entrée events on a Friday or Saturday night are available in the Boardroom, Bar 601,

Crockett or Bowie room provided that entrée counts are provided 48 hours in advance.



Sam Houston
Plated Selections

Appetizer
East Meets West Tuna

zesty tuna tartare drizzled with wasabi cream paired with seared peppered tuna & avocado, 
with kim chee slaw & plantain chips 

Salad
Chart House Chopped Salad

mixed greens, cucumber, tomato, red onions, hearts of palm and 
pepperoncinis in balsamic vinaigrette

Entrée
(choice of one)

New York Strip 14 oz.
grilled to medium,

served with garlic mashed potatoes and steamed fresh asparagus

Roasted Cornish Game Hens
served with wild rice and steamed fresh asparagus

Red Snapper
with wild mushrooms and crab fingers tossed in a sauce meunière,
served with garlic mashed potatoes and steamed fresh asparagus

add Lobster Tail or Shrimp to any entrée, optional

Dessert 
Vanilla Crème Brûlée Tart

creamy vanilla been custard served with seasonal fresh berries 

$75.00 per person

Entrée served with freshly baked bread & butter, iced tea with lemon, regular and decaffeinated coffee.

Please Note that we are unable to accommodate groups over the size of 14 in the main dining room on Friday or Saturday nights.
Plated entrée events on a Friday or Saturday night are available in the Boardroom, Bar 601,

Crockett or Bowie room provided that entrée counts are provided 48 hours in advance.



Starry, Starry Night Buffet
$45.00 per guest

Soups
(Choice of one)

Clam Chowder
award-winning, New England style chowder

Gazpacho
chilled tomato soup with crispy fresh vegetables & sour cream

Green Salads
(Choice of one)

Baby Field Greens
with assorted dressings and toppings

Spinach Salad
with bacon, oranges and grapefruit, toasted almond, jicama, 

mushroom and honey mustard dressing

Composed Salads
(Choice of one)

Grilled Chicken Waldorf
with Granny Smith apples and toasted walnuts

Mediterranean Pasta Salad
with feta cheese, pine nuts, sun-dried tomatoes and olives

Beef, Fowl and Pork
(Choice of one)

Free Range Oven Roasted Chicken
with white wine, lemon, garlic and capers

Roasted Pork Loin
with raspberry chipotle glaze and natural jus

Beef Medallions
with cognac glacé

(add $5.00 per guest)

Roasted Prime Rib of Beef
with horseradish cream and au jus

(add $5.00 per guest)

Seafood Specialties
(Choice of one)

Grilled Shrimp en Brochette
with black bean and Mornay sauces

Paella
with lobster, clams, mussels, shrimp and chicken

Grilled Jumbo Shrimp
with cilantro lime sauce and avocado pico de gallo

Vegetables and Starches
(Choice of two)

Garlic Mashed Potatoes
Sizzling Mushrooms

Balsamic & Maple Grilled Vegetables
Coconut Ginger Rice

New Potatoes with Parsley and Chives
French Beans with Baby Carrots

Desserts
(Choice of two)

New York Cheesecake Squares
Key Lime Pie Bars

Crème Brulée
Brownies 

Assorted Miniature Dessert Display

Prices do not include banquet fee, applicable sales taxes or a discretionary gratuity for your service staff.



Atop the Clouds Buffet
$50.00 per guest

Soups
(Choice of one)

Clam Chowder
award-winning, New England style chowder

Gazpacho
chilled tomato soup with crispy fresh vegetables and sour cream

Lobster Bisque
with fino sherry

Green Salads
(Choice of one)

Baby Field Greens
with assorted dressings and toppings

Spinach Salad
with bacon, oranges and grapefruit, toasted almond, jicama, 

mushroom and honey mustard dressing
Greek Salad

with feta cheese, kalamata olives, chickpea, red onion, roma
tomatoe and lemon oregano vinaigrette

Composed Salads
(Choice of one)

Grilled Chicken Waldorf
with Granny Smith apples and toasted walnuts

Mediterranean Pasta Salad
with feta cheese, pine nuts, sun-dried tomatoes and olives

Fresh Fruit Salad
fresh seasonal fruit tossed in a poppy seed dressing

Beef, Fowl and Pork
(Choice of one)

Free Range Oven Roasted Chicken
with white wine, lemon, garlic and capers

Pan Seared Chicken Breast
with artichoke hearts, sun-dried tomato and basil

Roasted Pork Loin
with raspberry chipotle glaze and natural jus

Beef Medallions
with cognac glacé

(add $5.00 per guest)
Roasted Prime Rib of Beef
with horseradish cream and au jus

(add $5.00 per guest)

Seafood Specialties
(Choice of one)

Grilled Shrimp en Brochette
with black bean and Mornay sauces

Paella
with lobster, clams, mussels, shrimp and chicken

Grilled Jumbo Shrimp
with cilantro lime sauce and avocado pico de gallo

Fresh Fish
(Choice of one)
Red Snapper

with wild mushrooms and jumbo lump crab
tossed in a sauce meunière
Pan Seared Salmon

served on a bed of wilted spinach and bacon
Tortilla Crusted Redfish

served with avocado beurre blanc and drizzled with adobo cream

Vegetables and Starches
(Choice of three)

Garlic Mashed Potatoes
Sizzling Mushrooms
Macaroni & Cheese

Balsamic & Maple Grilled Vegetables
Coconut Ginger Rice

New Potatoes with Parsley and Chives
French Beans with Baby Carrots

Desserts
(Choice of two)

New York Cheesecake
Crème Brûlée

Key Lime Pie Bars
Assorted Miniature Dessert Display

Prices do not include banquet fee, applicable sales taxes or a discretionary gratuity for your service staff.



Picture Perfect Buffet
$55.00 per guest

Soups
(Choice of one)

Clam Chowder
award-winning, New England style chowder

Gazpacho
chilled tomato soup with crispy fresh vegetables and sour cream

Lobster Bisque
with fino sherry

Green Salads
(Choice of one)

Baby Field Greens
with assorted dressings and toppings

Spinach Salad
with bacon, orange and grapefruit, toasted almond, jicama, 

mushroom and honey mustard dressing
Greek Salad

with feta cheese, kalamata olives, chickpea, red onion,
roma tomato and lemon oregano vinaigrette

Avocado Crab Salad

Composed Salads
(Choice of two)

Grilled Chicken Waldorf
with Granny Smith apples and toasted walnuts

Mediterranean Pasta Salad
with feta cheese, pine nuts, sun-dried tomatoes and olives

Beef, Fowl and Pork
(Choice of two)

Free Range Oven Roasted Chicken
with white wine, lemon, garlic and capers

Pan Seared Chicken Breast
with artichoke hearts, sun-dried tomato and basil

Roasted Pork Loin
with raspberry chipotle glaze and natural jus

Beef Medallions
with cognac glacé

(add $5.00 per guest)
Roasted Prime Rib of Beef
with horseradish cream and au jus

(add $5.00 per guest)

Seafood Specialties
(Choice of one)

Grilled Shrimp en Brochette
with black bean and Mornay sauces

Paella
with lobster, clams, mussels, shrimp and chicken

Grilled Jumbo Shrimp
with cilantro lime sauce and avocado pico de gallo

Fresh Fish
(Choice of one)
Red Snapper

with wild mushrooms and crab fingers tossed in a sauce meunière
Pan Seared Salmon

served on a bed of wilted spinach and bacon, topped with
red and yellow pepper coulis

Tortilla Crusted Redfish
served with avocado beurre blanc and drizzled with adobo cream

Vegetables and Starches
(Choice of four)

Garlic Mashed Potatoes
Sizzling Mushrooms
Macaroni & Cheese 

Balsamic & Maple Grilled Vegetables
Coconut Ginger Rice

New Potatoes with Parsley and Chives
French Beans with Baby Carrots

Desserts
(Choice of three)

New York Cheesecake Squares
Death by Chocolate

Vanilla Crème Brûlée
Key Lime Pie Bars

Assorted Miniature Dessert Display

Prices do not include banquet fee, applicable sales taxes or a discretionary gratuity for your service staff.





Private Dining Policies

Menus
Our Banquet menus are merely guidelines to assist you in the
development of your event. We will be happy to custom design
events to satisfy your special needs.

Banquet Fee and Tax
Prices do not include banquet fee, applicable sales taxes 
or a discretionary gratuity for your service staff.

Guarantees
A final guarantee figure will be required 72 hours, or three 
business days prior to your scheduled event. Any reduction in the 
event’s figures will not be accepted after the guarantee has been 
confirmed. If a guarantee has not been received, the original 
attendance figure will be used as the guarantee. The Tower of 
the Americas will prepare additional seating, the first course and 
dessert for 5% over the guarantee figure. Should your guarantee 
figure be exceeded, The Tower of the Americas will endeavor to 
serve all guests the same entrée. Please note we do not prepare 
5% over for the entrée.

Food Service
The Tower of the Americas must supply all food. No food or
beverage can leave the premises without prior arrangement.

Beverages
All beverages must be supplied by The Tower of the Americas,
and be in accordance with state and local laws.

Responsibilities
The Tower of the Americas does not assume responsibility for
damage or loss of items left unattended. Please inform your
guests of this policy.

Decorations
Guests may provide decorations subject to restaurant approval.
The Tower of the Americas is not responsible for loss or damage
to any items brought into or left at the property by a guest. Any
decorations provided by the facility are the property of the 
Tower of the Americas and may be charged to the guest 
should they be missing upon completion of the event.

Audio Visual Equipment
The Tower of the Americas is equipped with access to all of the
technology needed for a small slide presentation or the most
advanced computer generated presentations of today. For
further information, please contact your sales associate.

Deposits
A deposit will be required at the time of booking based on the
contracted amount. The deposit will be nonrefundable. The
balance of the account will be due five working days prior to the
scheduled event if credit has not been previously established.

Room Rental
Minimum food and beverage requirements are in place in lieu
of a room rental charge. The Crockett room has a $2,500.00
minimum, Bowie Room $3,500.00, South Observation Deck
7,500.00, and Bar 601 $6,000.00. Rates are subject to rate and
seasonal rates may apply.

Engineering
Should your event require additional electrical power, lighting,
or the installation of banners or signs, The Tower of the 
Americas will supply a schedule of charges. Landry’s Restaurants 
Inc. willnot permit the affixing of anything to the walls or 
ceilings ofrooms unless management gives prior approval.

Security
The Tower of the Americas will require one officer per one
hundred guests during any event in which alcoholic beverages
will be consumed. Please contact your sales associate, as the
officers must be booked through Landry’s Restaurants, Inc.

Coat Check
A coat check attendant may be arranged in advance at the
scheduled rate.

Subcontractors
The Tower of the Americas will be happy to supply a list of 
florists, decorators, musicians, and photographers upon request. 
All subcontractors must abide by The Tower of the Americas 
policies, as well as meet local, state and federal safety 
regulations.

Prices do not include banquet fee, applicable sales taxes or a discretionary gratuity for your service staff.


