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HORS D’OEUVRES

HOTEL & BAR PRICE IS PER ITEM
ALL ITEMS STATIONED
¥ SERVERS AVAILABLE AT $75/TWO-HOURS & ONE SERVER PER 25 GUESTS

Lot Cotof

SEARED PORK BELLY MAC & CHEESE DEVILED EGG
$5 $2
PROSCIUTTO, CANTALOUPE SKEWER,
FRESH MINT, HONEY DRIZZLE

$4

JALAPENO-LEMON DRIZZLED CHICKEN BITE CAPRESE SKEWER

$4 $4
GRILLED CHEESE & HOMEMADE TOMATO SOUP

SHOOTER
$5
JALAPENO-BACON WRAPPED SHRIMP
$6

BACON, SPINACH, & PARMESAN PINWHEELS
$4

CHORIZO EMPANADA
$3

SLICED PORK TENDERLOIN SLIDER,
SLICED APPLE, SWEET-N-SOUR

$6

SPANAKOPITA, RED PEPPER AIOLT
$4




corer s an ON DISPLAY

Cold

ROASTED GARLIC HUMMUS, PICKLED VEGETABLES,
PITA CHIPS
(FEEDS 10)
$40/QUART

ANTONELLI’S CHEESE BOARD
SELECTION OF THREE AWARD-WINNING CHEESES,
CRACKERS, HOUSE CHUTNEY,
MARINATED OLIVES
(FEEDS 10)
$140/DISPLAY

CHARCUTERIE PLATE
BUTCHER’S SELECTION OF CURED MEATS
(FEEDS 10)
$90/DISPLAY

SPICED ROAST NUTS
$40/POUND

SEASONAL FRUIT DISPLAY
(FEEDS 10)
$60/DISPLAY

GRILLED SEASONAL VEGETABLE DISPLAY
(FEEDS 10)
$70/DISPLAY




SALADS

HOTEL & BAR PRICE IS PER PERSON | CAN BE SERVED BUFFET, FAMILY-STYLE, OR INDIVIDUAL

ARUGALA, QUINOA, RED ONION, CHERRY TOMATO, GARLIC-LEMON VINAIGRETTE
$9
WILD RICE, ORANGE, CRANBERRY, WALNUT, MINT, CITRUS VINAIGRETTE
$10
CAPRESE SALAD, MOZZARELLA, CHERRY TOMATOES, FRESH BASIL, OLIVE OIL, BALSAMIC
$9

COUNTRY SALAD, ICEBERG, TOMATO WEDGE, GRATED CARROT, RANCH
$9

SPINACH, CHERRY TOMATO, BLEU CHEESE, WALNUT, WHITE BALSAMIC
$11

WEDGE SALAD, ICEBERG, BACON, RADISH, TOMATO, PICKLED ONION DRESSING
$10
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MILLER LITE, DOS XX, LIVE OAK HEFEWEIZEN,
AUSTIN BEERWORKS FIRE EAGLE IPA, PEARL-SNAP

ROTATING HOUSE WINES
- PINOT NOIR & SAUVIGNON BLANC

ONE HOUR $16 /PERSON
TWO HOURS $23/PERSON
THREE HOURS $30/PERSON
FOUR HOURS $37/PERSON

it

RUBY’S ROUNDUP*

DRIPPING SPRINGS GIN, MONOPOLOWA VODKA,
HAVANA CLASSICO RUM, LUNAZUL TEQUILA
BLANCO, BUFFALO TRACE BOURBON

ONE HOUR $23 /PERSON
TWO HOURS $31/PERSON
THREE HOURS $39/PERSON
FOUR HOURS $47 /PERSON

RUBY’S TOP TIER*
BOMBAY SAPPHIRE GIN, TITO’S VODKA,
CASAMIGOS TEQUILA BLANCO, JOHNNIE WALKER
BLACK LABEL SCOTCH, MAKER’S MARK,
BACARDI 8YR RUM

*COCKTAILS ARE INCLUDED WITH RUBY’S TOP TIER

AND HAVE $2/PERSON SUPPLEMENT WITH RUBY’S
LOCAL ROUNDUP

ONE HOUR $28/PERSON
TWO HOURS $38/PERSON
THREE HOURS $48 /PERSON

CASH/CONSUMPTION BAR FOUR HOURS $58 /PERSON

BEER $7, WINE $12, LOCALS $10, TOP TIER $13




