
GET wEd
your way

      LoVE roCKS wEddING oFFEr 

Say “I do” IN STyLE
plan your wedding at w austin   

and enjoy our whatever/whenever®
services so your big day is exactly 

how you’ve always imagined. 



FaLL IN LoVE 
waLK THE aISLE
ceremonies can be hosted on our outdoor  
terrace overlooking austin’s 2nd street district or in 
our great room.  these ceremony spaces are only 
available in conjunction with your wedding  
reception.

terrace rental Fee: $500
*ceremony chairs included in rental fee

GET THE ParTy STarTEd
w austin is excited to cater all of your food &  
beverage needs.  special food and beverage  
minimums apply for Fridays, saturdays, and  
sundays. 

PraCTICE MaKES PErFECT
rehearsal times may be scheduled the day before 
your ceremony prior to 6 pm, for a 1 hour duration.  
location and times are subject to space and  
availability. 

aLL THE EXTraS
•	 use of w austin’s living room spaces and a 

changing room for your bridal portrait or  
engagement photos. 

•	 tasting for the bride & groom and four  
additional guests. 

•	 dressing rooms for the bride & groom the day of 
the wedding.

•	 discounted event and overnight valet for your 
guests. 

250 oTHEr rooMS For your FaMILy & FrIENdS
courtesy guest room blocks are available.  ask 
about these discounted blocks of rooms for your 
family & friends.

PrEFErrEd VENdorS
a recommended vendor list will be provided to you 
upon contract signing, but feel free to use any 
 professional vendor of your choosing for all 
non-food or beverage related services. 

wE’VE GoT you CoVErEd
complimentary wedding décor:
•	 66” round dining tables
•	 black and ivory stretch linens and napkins
•	 gray italian leather chairs
•	 up to a 24’ x 24’ dance floor
•	 6’ x 8’ staging pieces
•	 indoor and outdoor lounge furniture
•	 votive candles

EXCLuSIVE LoVE roCKS oFFEr
pick 3 reception stations or plated service   

for $60 ++ plus get:
champagne toast

cool corner suite for bridal night
5K spg point signing bonus
custom gobo at the event

THE FINE PrINT
wedding must be occur by december 30, 2016.

subject to availability. exclusions apply. 



TradITIoNS
domestic & artisanal cheeses

craFt breads,  
seasoned oils & fruit preserves
sliced cured meats & pâté

house made mustards & picKles
grilled & raw Farmers marKet  

vegetables 
balsamic & buttermilK dips

sliced & whole seasonal Fruit 
yogurt & local honey

SouTHwESTErN
tijuana caesar salad

jicama, cucumber & papaya  
cocKtail 

chili lime salt
chicKen & cheese mini-quesadillas 

beeF empañadas
crisp corn tostadas

accessorize & accentuate with
refried black beans, avocado,  

pickled onion
queso fresco, crema, queso fundido  

salsa chiltomate, salsa verde
pico de gallo, creamy chile rajas

all pricing is per person unless otherwise noted.
food & beverage pricing does not include a 23% service charge & 8.25% sales tax.

14.125% of service charge is gratuity, which is distributed to the banquet staff, the remainder is retained by hotel. 

MIX & MINGLE  
STaTIoNS
CHooSE FroM STaTIoNS bELow, 3 STaTIoN MINIMuM SELECTIoN
iced water, coffee & hot tea service
additional stations or hors d’oeuvres may be added for an additional charge
(P) - passed during cocktail hour

MEdI MEZZE
hummus, minty Fava bean & yogurt 

warm goat cheese & leeK dips 
warm Flat breads & sliced baguette

marinated olives, sweet peppers &  
bocconcini

Feta, melon & jalapeño salad
lamb mini-meatballs  

in yogurt custard 
shrimp mini-cocKtails  

lemon, mint & cucumber garnish
charcuterie display  

cured & aged sliced meats,  
spanish cheeses

marcona almonds, Fruit mostardas



wEST MEETS EaST
pulled porK & pimento loaF 

wontons (p)
gulF shrimp toast,  

charred scallion aioli (p)
mesquite smoKed porK ribs,  

5 spice & local honey glaze
Fermented blacK bean &  
chili rubbed beeF brisKet, 

scallion pancakes
Kimchi & porK belly Fried texmati rice

cabbage slaw, cashew, miso dressing
pole bean salad 

sesame & ginger

SuNSET
chilled edamame 

seasoned salts  
beeF & glass noodle salad

salted cucumber salad 
sesame & scallion 

potato salad
miso & bonito

crisp spring rolls
crab rangoon

sweet & sour chicKen wontons
porK, chicKen & beeF yaKitori sKewers

all pricing is per person unless otherwise noted.
food & beverage pricing does not include a 23% service charge & 8.25% sales tax.

14.125% of service charge is gratuity, which is distributed to the banquet staff, the remainder is retained by hotel. 

MIX & MINGLE  
STaTIoNS
(CoNTINuEd FroM PrEVIouS PaGE)
iced water, coffee & hot tea service
additional stations or hors d’oeuvres may be added for an additional charge
(P) - passed during cocktail hour

dowN HoME bITES
smoKed cheddar croquette  

cola glazed pork belly (p)

cured tomato crostini 
bacon jam & pickled onion (p)
bbq shrimp & creamy grits

texas beeF chili & Frito  
mini-casseroles

chicKen bites 
herb salad, strained buttermilk

pulled porK sliders 
vinegar slaw on home made jalapeño 

bread
jalapeño hot linK & aged white 

cheddar mac & cheese



bLaCK IroN SEarEd 
TorNEdoS

(choose two)
beeF

duxelles & bordelaise sauce
smoKed porK tenderloin  

beer mustard & sauerkraut
turKey tenderloin

cajun spices

ITaLIaN CoNNECTIoN 
(choose two)

gnocchi 
bacon, peas & parmesan 

mushroom ravioli & Fontina Fondue
penne rigate 

sundried tomato, asparagus, goat cheese
cheese tortellini  

lobster cream & tarragon 
pappardelle 

pork & tomato sugo

all pricing is per person unless otherwise noted.
food & beverage pricing does not include a 23% service charge & 8.25% sales tax.

14.125% of service charge is gratuity, which is distributed to the banquet staff, the remainder is retained by hotel. 

MIX & MINGLE  
aCTIoN STaTIoNS
3 STaTIoN MINIMuM SELECTIoN
a chef fee of 100 will be added to each station & for each 100 guests

TaCo Tour
made to order street tacos

beef machaca, cochinita pibil, achiote 
chicken & tuna en escabeche

crisp corn & Flour tortillas
spinach & mushroom empanadas 

accentuate & accessorize:
cabbage, radish, picked onion, pico de 

gallo & salsa verde

CarVEry
(40 guest minimum order)

roast beeF tenderloin   
sweet onion & sun-dried tomato jam,  

sea salt & rosemary potatoes
porK loin   

peperonata stuffing, sweet pepper jus, 
stewed local greens & cannellini beans

hot smoKed salmon    
fennel citrus slaw, bagel chips & sauce 

gribiche



PaSSEd CaNaPES
    (choose three)

poached spicy cajun shrimp 
remoulade, crostini

Fresh mozzarella & tomato crostini  
with basil and balsamic

whipped brie Filled strawberry, 
crushed cashews

petit beeF wellington 
tarragon aioli

beeF short rib mini-taco 
salsa roja

handmade parisian gnocchetti 
pecorino & truffle

FIrST CourSE
   (choose one)

beet salad
roasted beets, pistachio pesto, goat 

cheese, grapefruit & crisp shallots
artisan green & chÈvre salad

local farmers’ greens, texas goat milk  
purée, local honey, macerated stone fruit

shaved baguette, herbs de provence & 
warm chèvre dressing

heirloom tomato salad
heirloom tomato, creamed burratta,  

ciabatta toasts, balsamic olive oil drizzle
wedge lettuce salad

butter lettuce wedge, shaved farmhouse 
cheddar, focaccia croutons, pancetta, 

green goddess dressing
chilled gazpacho

garden gazpacho with creme fraiche and 
snipped chive

all pricing is per person unless otherwise noted.
food & beverage pricing does not include a 23% service charge & 8.25% sales tax.

14.125% of service charge is gratuity, which is distributed to the banquet staff, the remainder is retained by hotel. 

SERVE
PLaTEd

ENTrÉES
   (choose two)

salmon en brioche
brioche crusted salmon, brussels sprouts, 

bacon, and golden potato fondue
pan roast breast oF chicKen

seared chicken breast, new potato &  
scallion gratin, warm haricot vert and  

cherry tomato and basil salad, thyme jus
shiraz braised short rib

shiraz braised short rib, chive mashed  
potato purée, broccolinni, balsamic 

braised shallots
cider cured porK loin

cider pork loin, braised chard, rosemary 
polenta, honey roasted baby carrots

dESSErT
(choose three)

new yorK style cheesecaKe
sable, fresh berries

chocolate budino brownie  
and caramel shooters

chocolate caKe
almond raspberry caKe

Key lime tartlets 
lemon raspberry tarts


