HOTEL DAX

Catering Menus—2026

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts

Prices are exclusive of 26% taxable service charge and applicable state taxes currently 8.25%. Menu prices and taxes subject to
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Event Information

Exquisite Beginnings for Your Event

Food & Beverage Policies

To ensure a seamless and successful event experience, we kindly request that all menu selections and setup
arrangements be finalized no later than 21 days prior to your schedules event date. At that time, a detailed Ban-
quet Event Order (BEO) will be prepared for your review and signature required on each BEO to confirm all
arrangements. Please note, in accordance with hotel policy, all food and beverage consumed on the premises
must be provided exclusively by Hotel Dax.

Guarantees of Attendance & Minimums

To ensure success of your event, Hotel Dax’s events team needs to be notified of the exact number of guests
by 12pm three business days prior to function. If a final guarantee is not provided by that deadline, the ex-
pected attendance will automatically be considered the guaranteed number. Final charges will be based on the
guaranteed count or actual attendance-whichever is greater. The hotel will prepare food for the guaranteed
number of guests, with an additional 3% to accommodate any last-minute needs. Function space assignments
are determined by hotel staff based on the expected attendance and may be adjusted if guest counts change or
as operational needs require, provided a function space has not been directly contracted.

Menu Customizations

All menu customizations must be approved by the hotel at least 30 days prior to the contracted event date.
Plated Lunch and Dinner menus are priced based on one salad, one entrée, and one dessert selection (starters
optional at additional cost). If multiple entrée options are approved, the following conditions apply:

* Only one salad and one dessert may be selected.

* If desserts are preset, a maximum of 2 options may be chosen and placed alternately at each setting.
* The 2 dessert selection will incur an additional fee.

* Up to 2 Entrée options plus Vegetarian may be selected and include beef, chicken, and/or fish.
All entrées must be cooked to the same temperature. Pricing will reflect the highest-priced entrée
selected.

To ensure efficient service, the hotel may require preassigned seating with color-coded name cards and entrée
counts by table. Please note: Presetting salads or desserts beyond the guaranteed guest count will incur an ad-
ditional per-item fee.

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts

Prices are exclusive of 26% taxable service charge and applicable state taxes currently 8.25%. Menu prices and taxes subject to
change without notice. Consuming raw or under-cooked eggs, meat, poultry, shellfish or seafood may increase your risk of food-
borne illness



Event Information

Continued

Decorations & Exhibitions

All decorations, exhibit layouts, and electrical requirements must comply with city and county fire regulations
and receive approval from Hotel Dax. Affixing items to walls, floors, or ceilings using nails, staples, tape or
any other substance is not permitted without prior hotel authorization. Similarly signs, banners, and decora-
tions require advance approval from your hotel representative. We are happy to assist with installation of ap-
proved décor; labor fees may apply.

Pricing & Billing

Food, beverage, and audio visual charges are subject to a 26% service charge and 8.25% sales tax. Please note
that the service charge is subject to Texas tax law. Tax exemptions must comply with State of Texas require-
ments, and proof of exemption must be provided at least two weeks prior to event. Payment is required in ad-
vance unless credit arrangements have been approved by the hotel’s Finance Department at least six weeks
prior to event. For approved direct billing, full payment is due within 30 days of receiving the final invoice. If
paying by standard check, payment must be submitted at least 30 days prior to arrival. Certified checks or
Money Orders may be submitted up to 3 business days prior to arrival. Non-refundable advance deposits are
required to confirm your event, as outlined in your contract. Prices are guaranteed within 60 days of the event
date but are subject to change at any time outside that window, including adjustments for city and country tax
increases.

Shipping & Receiving

If you need to ship materials prior to your event, please ensure all items are securely packed and clearly la-
beled with the group name, contact person, and event date. The hotel reserves the right to refuse packages that
appear damaged and assumes no responsibility for the condition of their contents. Please note that handling
fees apply to all incoming shipments, including boxes and envelopes. Our services include receiving, tracking,
and one-way delivery to meeting rooms. To ensure smooth handling, please notify your Event Planner of any
incoming shipments. They can also provide detailed information regarding applicable shipping and handling
fees.
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Continental Breakfast

Grab a plate and dive into a continental breakfast stacked with fresh pastries, juicy

fruit, and all your go-to morning favorites.

Priced per guest, based on a 90-minute service. Requires no minimum. Includes freshly brewed regular and

decaffeinated coffee and a selection of specialty teas.

Dax Continental | $28

Assorted freshly baked pastries

Freshly cut fruit and berries

Greek-style yogurt and wild seed granola

Guest's selection of freshly squeezed orange
juice, apple juice, or cranberry juice

Continental Enhancements

Stations & Hot Items

Custom Made Omelet Station | $16 per guest [requires
5150 attendant fee]

With assorted meats, cheeses, and seasonal
vegetables

Breakfast Sandwiches | $7 each / $80 per dozen
Choice of: English muffin, biscuit, or croissant
Choice of: Sausage patty or pit-smoked ham
Includes: Cheddar cheese and fried egg

Fluffy Scrambled Eggs | $5 per guest

Breakfast Hash Bowls | $10 each

Quiche Varieties | $7 per piece

Choice of Applewood Smoked Bacon or Country Sau-
sage Links (GF) | $7 per guest

Steel-Cut Oatmeal | $8 per guest

Served with brown sugar, raisins, nuts, and milk

Love Field Continental | $35
Assorted freshly baked pastries

Assorted bagels with cream cheese, softened butter,
and jams

Local Texas charcuterie and cheese display
Freshly cut fruit and berries

Greek-style yogurt and wild seed granola

Fruit, Yogurt, & Bakery

Whole Fruit Display | $45 (serves 12)

Freshly Cut Fruit Cups | $6 each

Individual Greek Yogurts | $4 each

Greek Yogurt Parfaits | $16 each

Individual Cereals with Milk | $6 per guest
Organic Chilled Hard Boiled Eggs | $36 per dozen

Assorted Breakfast Pastries: Mini | $52 per dozen /
Large | $84 per dozen

Assorted Muffins | $52 per dozen

Assorted Bagels | $52 per dozen

Served with cream cheese, softened butter, and

jams
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Breakfast Buffet

Grab a plate and get in line for an experience full of worldly flavor and comfort
classics.

Priced per guest, based on a 90-minute service. Requires a 20-guest minimum. Includes freshly brewed
regular and decaffeinated coffee and a selection of specialty teas.

Addison Breakfast Buffet | $42
Freshly cut fruit and berries
Greek-style yogurt and granola
Creme fraiche scrambled eggs

Roasted pee wee potatoes with red peppers

Taco Buzz Breakfast | $46
Freshly cut fruit and berries
Creme fraiche scrambled eggs

Chopped pit-smoked ham, chopped apple-
wood smoked bacon, and pork sausage

. rumbl
and onion crumble

Crispy tater tots with grilled peppers and on-

Applewood smoked bacon and pork sausage !
ions

links
Shredded cheese and fresh salsa served with

Guest's selection of freshly squeezed orange i
flour tortillas

juice, apple juice, or cranberry juice
Guest's selection of freshly squeezed orange
juice, apple juice, or cranberry juice

Dallas Breakfast Buffet | $48
Assorted freshly baked pastries

Freshly cut fruit and berries

Greek-style yogurt and wild seed granola
Creme fraiche scrambled eggs

Potato O'Brien style tater tots with cheddar
cheese, red bell pepper, and onion

Buttermilk biscuits and country gravy
Applewood smoked bacon and sausage links

Guest's selection of freshly squeezed orange
juice, apple juice, or cranberry juice
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Mid-Morning Breaks

Take a break from concentrating, grab a snack, and come back to your meeting

refreshed and rejuvenated.

Priced per guest, based on a 90-minute service. Requires no minimum.

Themed Breaks
Fresh & Bright | $26

Greek yogurt parfaits with honey-macerated
seasonal berries

House-made granola

Fresh juice shooters, fruit carpaccio, and sun-
rise tartlets

Power Up | $26 per guest
Acai bowls

Protein bites (oats, chia seeds, peanut
butter, dark chocolate)

Avocado toast points, smoothie
shooters, and egg white bites

Zen & Restore | $26 per guest
Chia seed pudding

Ginger & turmeric wellness shots
Hard-boiled "everything" eggs

Melon skewers

Build Your Own Snack Break
(Morning)

Choice of up to 3 items: $24
Choice of up to 5 items: $29
Rise & Shine Trail Mix Station: Granola, sun-
flower seeds, almonds, mixed dried fruits,
yogurt-covered pretzels, banana chips (V,
GF, DF)

Assorted granola, fruit, and nut bars

Choice of smoothie shooters (strawberry-
banana or mixed berry)

Yogurt parfaits with granola and berries

Market fresh whole fruit or seasonal sliced
melons, fruits, and berries

Protein bites (oats, chia seeds, peanut butter,
dark chocolate)

Assorted bagels with plain and flavored cream
cheeses

Display of freshly baked breakfast breads and
mini pastries served with cinnamon honey
butter and fruit preserves

Warm glazed cinnamon buns or cinnamon rai-
sin rolls with cream cheese frosting

Organic hard-boiled eggs

Breakfast burritos (+53 supplement)
Breakfast sandwiches (+53 supplement)
Breakfast hash bowls (+54 supplement)

Ham and cheese or cheddar-vegetable quiche
by the slice (+S5 supplement)
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Afternoon Breaks

Take a break from concentrating, grab a snack, and come back to your meeting

refreshed and rejuvenated.

Priced per guest, based on a 90-minute service. Requires no minimum.

Themed Breaks
Camp Ground | $28

Assorted jerky & fruit leather

S'mores cookie cups

Fruit pizza

Goldfish trail mix and infused water

Dax Life | $28

Fresh fruit smoothies

Mini bagel bites and pretzel sticks
Licorice candies and powdered donuts
Top Brass | $30

Premium jerky and roasted premium nuts

Flavored/spiced chips & crackers with
hummus and spinach dip

Dark chocolate and assorted sliced fruits &
berries

Build Your Own Snack Break

(Afternoon)

Choice of up to 3 items: $25
Choice of up to 5 items: $30
Seasonal sliced melons, fruits, and berries

Hummus trio served with toasted pita chips
and a fresh vegetable crudité display
(buttermilk ranch and blue cheese dips)

Assorted granola, fruit, and nut bars

Trail mix station: Sunflower seeds, mixed dried
fruits, mixed nuts, pretzels, M&Ms

Protein bites (oats, chia seeds, peanut butter,
dark chocolate)

Tortilla chips served with pico de gallo and
guacamole

Warm queso dip and sliced jalapefios (+52
supplement)

Theater-style candies and chocolate bars

Lemon bars, fudge brownies, and assorted
home-baked jumbo cookies

Individual bags of white cheddar popcorn,
Cracker Jacks, and assorted potato chips

Warmed pretzel bites served with whole grain
and yellow mustards

Warm spinach artichoke dip served with
grilled naan (+53 supplement)

Selection of domestic cheeses served with
crackers, seasonal berries, whole grain
mustard, and preserves (+5S5 supplement)
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Beverage Breaks

Freshly brewed coffee and delightful sips served up to spark conversation, boost
energy, and make your coffee break feel like a treat.

Priced per guest.

Hot Beverages: Freshly brewed regular and decaffeinated coffee, hot cocoa, and a selection of specialty
teas.

Cold Beverages: Pepsi's collection of soft drinks, Pepsi Zero Sugar, Bubly sparkling water, and bottled
water.

Enhanced Beverages: The Cold Beverage Collection plus three selection choices from the enhanced list
below

Service Length Hot Beverages Hot & Cold Bever- [Hot & Enhanced |Cold Beverages |Enhanced Bever-
Only ages Beverages Only ages Only

90-Minute Service|511.50 $16.50 $18.50 — —

Half-Day (Up to 4 [$21.00 $30.00 534.00 $9.00 513.00

Hours)

All-Day (Upto 8 [533.00 $47.00 553.00 514.00 520.00

Hours)

Enhanced Beverage Selection (Must Select Three)
Gatorade / G Zero

CELSIUS Energy Drinks

Starbucks Frappuccino

Pure Leaf Iced Teas
Tropicana Fruit Juices
Kombucha

Red Bull

Naked Brand Fruit Smoothies
Coconut Water

Topo Chico Sparkling Water

San Pellegrino
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Plated Lunch

Please be seated and let Hotel Dax serve your guests with authentic Texas
hospitality.

Plated luncheons require a minimum of 10 guests. Includes three courses, artisanal bread with a compound
butter trio, freshly brewed regular and decaffeinated coffee, a selection of teas, and iced tea upon request.

Note: For split menus, the higher price prevails. Entrée counts are required at least 7 business days in
advance.

Starter | Entrees |
Wild Mushroom and Goat Cheese Tart | $9 Vegetarian

Crab Cake | $10 Spiced Roasted Cauliflower Steak | $42

With pickled pepper vinaigrette, Old Bay
aioli, and lemon-herb fennel slaw

Tuna Crudo | 513

Tomatillo, burnt avocado, chipotle agave
carrot, jicama slaw
Broccolini en Sofrito | $42

Yuzu, capers, chiles, and cucumber Roman gnocchi, marinara, olive crumbs

Chicken
Salad |

Mixed Greens Salad: Shaved carrots, cherry
tomatoes, diced cucumber, red onion, parme-
san, herb vinaigrette

Chicken Paprikash (Leg Quarter) | $47

Carolina rice and grilled broccoli rabe

Tuscan Grilled Chicken Breast & Ham Milano

| $46
Greek Salad: Romaine, roma tomato, cucumbers,

red onion, feta, kalamata olives, oregano vin-
aigrette

Herbed risotto, lemon broccolini, tomato-
basil vinaigrette, balsamic reduction

Baby Wedge: Grape tomatoes, pickled red onion,
bacon bits, blue cheese crumbles, buttermilk
ranch

South of the Border: Elotes, blistered tomatoes,
jicama, Texas goat cheese, toasted pepitas,
tequila-chile vinaigrette

Boston Bibb & Rocket Greens: Rainbow carrot,
baby heirloom tomatoes, scallions, radish,
champagne-dijon vinaigrette

Caesar Classico Salad: Fresh shaved parmesan
and herb croutons

Texas Field Greens: Caramelized honey pears,
candied pecans, goat cheese, orange-
chardonnay vinaigrette

Grilled Chicken Paillard | $43

Rosemary roasted potatoes, grilled brocco-
lini, chimichurri, romesco

Chicken Breast | $42

Shallot, Riesling-mushroom sauce, gnocchi,
green beans, bacon, caramelized onion
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Plated Lunch

Continued

Seafood
Grilled Salmon | $44

Golden rice, grilled vegetable medley,
lemon-dill sauce

Gulf Shrimp and Grits | $43

Bacon, tomato, mushroom, corn, adobo
cream

Texas Redfish | $42

Burnt celeriac purée, wilted greens,
orange-coriander jus

Beef & Pork
Spanish Pimenton Rubbed Filet | $50

Grilled leek and beer pickle salad, goat
cheese, patatas bravas

Wild Boar Meatballs | $45
Onion broth, peas, farro, fennel salad
Grilled Steak Medallions | S44

Boursin potato tart, pan-fried Brussels
sprouts, béarnaise

Peri Peri Texas Pork Chop | $43

Parsnip purée, wilted greens, mushrooms,

pickled fennel
Braised Short Rib | 542

Polenta, tomato-mushroom conserva,
lardons, apple cider jus, fine herbs

Duet Plates

Cajun-Rubbed Filet Mignon & Blackened
Shrimp Duo | $58

Potato purée, roasted asparagus, re-
moulade butter

Smoked Pepper Crusted Market Beef Steak &
Gulf Shrimp Duo | $56

Smashed marble potatoes, roasted carrot
and asparagus medley, tequila cowboy
butter

Desserts

Creme Bralée with vanilla bean and orange
zest

Gluten-Free Brownie with torched jet puff,
hazelnuts, date and caramel sauce

Tres Leches Sheet Cake with tropical fruit salsa
Key Lime Tart with torched meringue

Lemon Meringue Tart

Chef's Classic Tiramisu

New York Cheesecake or Basque Cheesecake
with berries

Gluten-Free Chocolate Torte
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Hot Lunch Buffet

Grab a plate and get in line for an experience full of worldly flavor and comfort
classics.

Priced per guest, based on a 90-minute service. Requires a 20-guest minimum. Includes freshly brewed
regular and decaffeinated coffee and a selection of specialty teas.

Classic American | $45

Chopped iceberg salad with ranch dressing,
tomatoes, blue cheese, pecans, and bacon

Roasted chicken breast with lemon and jus

Garlic herb mashed Yukon potatoes and
French-style green beans

Yeast rolls with softened butter

Chef's choice of dessert

*Enhancement: Add braised beef short rib
with demi-glace (+58)

Filipino Flavor | $52

Baby spinach and arugula salad with rice wine-
cilantro vinaigrette

Adobo chicken thigh and spicy grilled brocco-
lini
Coconut rice, salt-crusted yeast rolls

Chef's choice of dessert

Deep in the Heart of Texas | $54

Chopped iceberg salad with ranch dressing,
tomatoes, blue cheese, pecans, and bacon

Smoked beef brisket & chicken served with
ranch beans

Yeast rolls or sweet cornbread with softened
butter

Chef's choice of dessert

*Enhancement: Upgrade ranch beans to
macaroni and cheese (+54)

Classic Italy | $45

Caesar salad with shaved parmesan and garlic
croutons

Grilled Tuscan chicken breast with chicken jus
and gremolata

Rosemary roasted root vegetables or baked
fusilli with mozzarella (sauce options: vod-
ka, marinara, meaty Sunday gravy, or
creamy romesco)

Lemon and garlic broccolini
Oven-fired bread

Chef's choice of dessert

South of the Border | $54

Southwestern Caesar with blistered corn,
black beans, cotija, and chipotle Caesar
dressing

Grilled beef & chicken fajitas with flame-
roasted vegetables and warm flour
tortillas

Cilantro-lime rice and charro beans

Sour cream, pico de gallo, shredded cheese,
tortilla chips, and fresh salsa

Chef's choice of dessert

*Enhancements: Add queso (+53) | Add gua-
camole (+55) | Add chicken tortilla soup
(+56)
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Hot Lunch Buffet

Continued

Steakhouse Buffet | $60

Chopped iceberg salad with ranch dressing,
tomatoes, blue cheese, pecans, and bacon

Grilled striploin steak with demi-glace

Garlic butter roasted potatoes with parsley
and parmesan, French-style green beans

Yeast rolls with softened butter

Chef's choice of dessert

Small Group & Deli Lunch Buffet

Priced per guest, based on a 90-minute service. Includes freshly brewed regular and decaffeinated coffee and
a selection of specialty teas

Little Italy (For Groups Under 20
Guests) | $42

Caesar salad, lemon-garlic broccolini, and
oven-fired bread

Baked fusilli with mozzarella (sauce choices:
vodka, marinara, meaty Sunday gravy, or
creamy romesco)

Chef's choice of dessert

Ready-to-Enjoy Deli Buffet | $40
(Turn into boxed lunches for +55)

Choice of 2 Sandwiches: Vegetable wrap on
spinach tortilla, Grilled chicken Caesar
wrap, Pit-smoked ham and gruyere panini,
or Classic turkey club on wheat.

Choice of 1 Salad: Caesar salad, potato salad
with creamy dill dressing, or pasta salad.

Includes: Assorted bags of chips and fresh-
baked cookies.

BYO Mediterranean Bowls (For Groups
Under 20 Guests) | $55

Greek salad and orzo pasta salad

Marinated steak & lemon-herb chicken with
marinated grilled vegetables

Zhoug sauce, traditional hummus, tzatziki,
toasted pita

Chef's choice of dessert

BYO Sandwich Buffet | $42

Guest's choice of fine sandwich breads or
wraps with Chef's selection of cured meats
and artisan cheeses.

Includes: Potato salad, mixed greens salad,
lettuce, tomato, onion, condiments, as-
sorted chips, and Chef's choice of dessert
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Reception Displays

Larger than a passed bite, but smaller than an entrée. These treats are creatively

presented for guests to graze.

Priced per guest, based on 60 minutes of service, requires a minimum of 20 guests. Quantity per station is

reception-sized and not intended to replace a full meal.

Charcuterie and Artisanal Cheese
Boards | $20

A selection of Texas cured meats and cheeses,
pickled local vegetables, honeycomb, and
seasonal mostardas from our restaurant,

Top Brass.

Southern-Style Antipasto | $24

Assorted local specialty cheeses, Texas cured

meats, in-house specialty garnishes
(marinated olives, southern-style

horseradish butter pickles, pickled beets,

pickled okra, dried fruits, brown sugar

glazed pecans), black-eyed pea salsa, jala-

pefo pimento cheese, country-style
cornbread, crackers, and crisps.

Mini Dessert Display | 518
(Must select three)

Assorted mini tarts (chocolate ganache, lemon,

crema Catalana)
Chocolate peanut butter smashers

Texas chocolate sheet cakes with praline
pecans

Lemon bars

Double fudge brownies
Mini carrot cakes

German chocolate cupcakes
Southern red velvet cakes

Blueberry-lemon trifle

"Classico" Italian Antipasto | $20

Aged ltalian and local cheeses, artisan-crafted
Italian salami and cured meats, Top Brass
marinated olives, fire-roasted vegetables
(red bell pepper, zucchini, yellow squash,
eggplant), and oven-fired bread.

Chips, Dips, and Spreads | 512

(Must select three)

Southern Pimento Cheese with Toasted
Baguette

Jalapefio Pimento Cheese with Toasted
Baguette

Beer Cheese Dip with Pretzel Bread

Chile Con Queso with Tortilla Chips
Guacamole & Salsa with Tortilla Chips
Black-Eyed Pea Salsa with Tortilla Chips
Roasted Corn & Pico de Gallo Dip with Chips
Baba Ghanoush with Toasted Pita Chips
Traditional Hummus with Toasted Pita Chips

Roasted Garlic Hummus with Toasted Pita
Chips

Roasted Red Pepper Hummus with Toasted
Pita Chips

Greek Tzatziki with Toasted Pita Chips
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Chef-Attended Savory Stations

Small plates of perfection designed for ease of mingling and finished in front of
guests by our skilled culinarians.

Priced per guest and based on 60 minutes or 120 minutes of service. Requires a minimum of 20 guests.

All stations require an attendant : 5150 per station (One attendant per 50 guests)

Quantity per station is reception sized and not sufficient for a full meal.

Ultimate 5-Cheese Mac & Cheese Bar |
$20/$30

Kiss My Grits Bar | 520/ $30

Creamy Southern-style grits topped with
guest's choice of: Gulf Coast Shrimp or
12-Hour Braised Short Rib.

Macaroni in 5-cheese Mornay sauce, topped
with guest's choice of: buttermilk chicken
bites, bacon crumbles, jalapeno slices,
tomato confit, Sriracha, creamy ranch, sea
salt, and crushed red pepper flakes.

Accompanied by: tomato confit, chopped scal-
lions, bacon crumbles, and cheddar
cheese.

Elotes Cart | $18 /528

Fresh grilled corn with mayonesa, topped with
guest's choice of: Mexican crema, cotija,

BYO Street Taco Station | 527
(Price based on 4 tacos per guest)

Served with fresh lime, cilantro, salsa roja, and

lime, cilantro, Tajin, or Valentina hot
sauce.

salsa verde.

Choose three proteins/fillings:

Gourmet Hot Dog Station | $20/ $30 *Chicken Tinga

Mini Coney dogs topped with guest's choice
of: pickled relish, gourmet mustard, white
queso sauce, diced onions, sauerkraut, *Elotes
and jalapefos. Accompanied by sweet
potato fries.

*Carne Asada

*Terlingua Black Bean
*Adobo Pulled Pork Carnitas
*Barbacoa Beef Short Rib

*Roasted Shrimp and Corn Pico
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Chef Attended Carving Stations

Curated selections designed to enhance your guest’s buffet experience. You may add any single offering or combination of offerings
to your menu package at an additional cost.

Priced per guest. Includes fresh baked rolls.

All stations require an attendant : $150 per station (One attendant per 50 guests)

Whole Salmon Filet | $28 Roasted Beef Tenderloin | $30
(Served with lemon-dill créme fraiche) (Served with red wine demi)
Texas BBQ Station | $31 Roasted Prime Rib of Beef | $35
12-hour smoked beef brisket, chicken, and (Served with horseradish cream and green

jalapefio cheese sausage served with peppercorn demi)

Texas BBQ sauce, dill pickles, and sliced

onions. Gl .

azed Ham | Market Price

Roasted Turkey Breast | Market Price (Based on seasonal availability)

(Based on seasonal availability)

Chef Attended Dessert Stations

It’s not always about the cake.
Priced per guest and based on 60 minutes or 120 minutes of service. Requires a minimum of 20 guests.

All stations require an attendant : 5150 per station (One attendant per 50 guests)

Ice Cream Sundae Station | $15/$25 Peach Flambé or Bananas Foster

Vanilla bean ice cream served with choice of | S18 /528
chopped nuts, chocolate and caramel
sauces, sprinkles, M&Ms, Oreo crumbles,
whipped cream, and sliced strawberries.

Served warm over cinnamon ice cream.

Gourmet S'mores Station | $18 /528

Artisan marshmallows and graham crackers
served with choice of Hershey bars,
Reese's peanut butter cups, peppermint
fudge, salted caramel, berry compote, and
toasted shredded coconut

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts

Prices are exclusive of 26% taxable service charge and applicable state taxes currently 8.25%. Menu prices and taxes subject to
change without notice. Consuming raw or under-cooked eggs, meat, poultry, shellfish or seafood may increase your risk of food-
borne illness



Passed Hors d’oeuvres

One or Two Bite Treats passed by a friendly server to get the party started,
enhance your reception, or celebrate cocktail-style.

Priced per piece | Must be ordered in 25 piece increments

Bruschetta, Waffles, and Toasts
Tier1 | $6

Caramelized peaches, ricotta, arugula, and honey
walnut jam on baguette

Tuscan white bean and kale with sweetie drop peppers
on baguette

Tuscan tomato with pecorino, basil, and balsamic
drizzle on baguette

Elotes, lime, and Valentina hot sauce with crushed
avocado on baguette

Torched brie, plum-shallot jam, and spiked truffle
honey on waffle

Tier 2 | $8
Chicken liver paté with chow chow on focaccia

Beef tartare, coconut green curry, and black garlic with
bird's eye chile on focaccia

Beef tartare, smoked olive oil, grain mustard, and
shallot with cornichon on brioche

Tuna tartare, ponzu, burnt avocado, espelette aioli, and
pickled ginger on senbei crackers

Tier 3| Market Price

Black truffle Mornay and aged prosciutto with Grand
Ossetra caviar on brioche

Mini Sliders and Sandwiches |s8
Baja Black Bean Torta with Chunky Avocado and Kale
Slaw

Texas BBQ Pulled Pork with Horseradish Slaw

Deep South Burger with Special Sauce, Pickles, and
American Cheese

Spicy Chicken Curry with Red Onion Slaw

Nashville Hot Chicken with Avocado Ranch and House
Pickles

Chicken Fried Chicken with Maple-Chive Bacon Butter
on Southern-Style Biscuit

Sticks, Picks, and Skewers
Tier1 | $6

Prosciutto, melon, and fresh mozzarella
Blackberry, feta, and watermelon

Pear, gorgonzola, and prosciutto

Tier2 | $7

Mini chicken and waffle with buffalo sauce and maple
syrup

Chicken tandoori with mint chutney

Thai beef or chicken satay with peanut or sweet chile
sauce

Jamaican jerk pork, red pepper, and onions
Tier 3 | $8

Steak bite with miso-truffle hot sauce, fine herbs, and
fried shallot

Korean pork meatball with gochujang aioli, toasted
peanuts, and pickled peppers

Roasted lamb and smoked paprika with sea salt

Butter pecan shrimp with spicy aioli

Mini Tacos |$5
Adobo Pulled Pork with Repollo Slaw

Bang-Bang White Fish with Jalapeno-Carrot Slaw
Terlingua Black Bean

Elotes

Calabcitas with Cotija Cheese

Barbacoa Beef Short Rib with Salsa Verde

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts

Prices are exclusive of 26% taxable service charge and applicable state taxes currently 8.25%. Menu prices and taxes subject to
change without notice. Consuming raw or under-cooked eggs, meat, poultry, shellfish or seafood may increase your risk of food-

borne illness



Passed Hors d’oeuvres

Continued

Priced per piece | Must be ordered in 25 piece increments
Tiny, but Mighty Bites
Tier1 | S6

Chestnut cappuccino shooter with brown butter and
truffle

Jalapefio and herb-stuffed mushroom caps
Ultimate mac and cheese bites

Wild mushroom arancini with lemon aioli

Thai spring rolls with sweet chile dipping sauce
Tier2 | 7

Beer and brat croquette with lemon-truffle aioli and red
cabbage

Baked cheese pie with caramelized fig, thyme-aleppo
honey, and sesame in phyllo

Mini crab cakes with Old Bay aioli
Mini beef Wellington
Tier3 | $9

Bacon-wrapped quail jalapefio poppers with sweet Tex-
as BBQ glaze

Reception Packages

(Passed Hors d’oeuvres only)

Minimum 25 guests based on 60 minutes of service
4 Pieces per Guest (Select any 4) | $32

6 Pieces per Guest (Select any 6) | $48
8 Pieces per Guest (Select any 8) | $62

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts

Prices are exclusive of 26% taxable service charge and applicable state taxes currently 8.25%. Menu prices and taxes subject to
change without notice. Consuming raw or under-cooked eggs, meat, poultry, shellfish or seafood may increase your risk of food-
borne illness



Plated Dinner

Please be seated and let Hotel Dax serve your guests with authentic Texas
hospitality.

Plated luncheons require a minimum of 10 guests. Includes three courses, artisanal bread with a compound
butter trio, freshly brewed regular and decaffeinated coffee, a selection of teas, and iced tea upon request.

Note: For split menus, the higher price prevails. Entrée counts are required at least 7 business days in
advance.

Starter |
Wild Mushroom and Goat Cheese Tart | 512
Crab Cake | $14

With pickled pepper vinaigrette, Old Bay
aioli, and lemon-herb fennel slaw

Tuna Crudo | 515

Yuzu, capers, chiles, and cucumber

Salad |

Mixed Greens Salad: Shaved carrots, cherry
tomatoes, diced cucumber, red onion, parme-
san, herb vinaigrette

Spanish Lola Rosa & Asparagus Salad:
Serroano Ham, Arugula, Manchego Cheese,
Pickled Red Onion, Piquillo Pepper, and Jala-
peno-Mustard Shallot Vinaigrette

Baby Wedge: Grape tomatoes, pickled red onion,
bacon bits, blue cheese crumbles, buttermilk
ranch

Boston Bibb & Rocket Greens: Rainbow carrot,
baby heirloom tomatoes, scallions, radish,
champagne-dijon vinaigrette

Southwestern Caesar: Blistered Tomatoes,
Roasted Corn, Black Beans, Cotija Crumbles,
Cornbread Croutons, Chipotle Caesar Dressing

Caesar Classico Salad: Fresh shaved parmesan
and herb croutons

Texas Field Greens: Caramelized honey pears,
candied pecans, goat cheese, orange-
chardonnay vinaigrette

Entrees |

Vegetarian
Spiced Roasted Cauliflower Steak | $58

Tomatillo, burnt avocado, chipotle agave
carrot, jicama slaw

Broccolini en Sofrito | $58

Roman gnocchi, marinara, olive crumbs

Chicken
Tuscan Grilled Chicken Breast & Ham Milano | $60

Herbed risotto, lemon broccolini, tomato-basil
vinaigrette, balsamic reduction

Harissa and Yogurt Marinated Chicken Leg Quarter |
$58

Israeli couscous, lentil salad, grilled vegetables,
pickled red cabbage, spicy cilantro sauce

Chicken Breast | 557

White truffle mashed potatoes, wilted greens,
Hen of the Woods mushroom, chicken jus

Grilled Chicken Paillard | $53

Rosemary roasted potatoes, grilled broccolini,
chimichurri, romesco

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts

Prices are exclusive of 26% taxable service charge and applicable state taxes currently 8.25%. Menu prices and taxes subject to
change without notice. Consuming raw or under-cooked eggs, meat, poultry, shellfish or seafood may increase your risk of food-
borne illness



Plated Dinner

Continued

Seafood

Cajun Spiced Salmon | $64

Celery root and potato purée, cauliflower,
wild mushroom sauce, truffle hot sauce

Pan-Seared Gulf Fish | $74

Peanut pesto, carolina rice, French green
beans, preserved lemon

Grilled Cobia Loin | $80

Coconut collard greens, blue corn grits,
sauce piquant

Beef & Pork
Spanish Pimenton Rubbed Filet | $78

Grilled leek and beer pickle salad, goat
cheese, patatas bravas

Grilled Filet Mignon | $77

Roasted baby carrots, charred cipollini
onions, sour cream mashed potatoes,
green peppercorn sauce

Grilled Steak Medallions | 573

Boursin potato tart, pan-fried Brussels
sprouts, béarnaise

Steak au Poivre | 571

Gruyere gratin potatoes, grilled broccolini,
cognac-peppercorn sauce

12-Hour Red Wine-Braised Short Rib | $61

Yukon gold potato hash, rainbow chard,
baby carrot, demi-glace

Duet Plates
Petit Beef Filet & Lobster Duo | Market Price

Potato purée, roasted asparagus, lobster
sauce

Cajun-Rubbed Filet Mignon & Blackened
Shrimp Duo | $87

Potato purée, roasted asparagus, re-
moulade butter

Smoked Pepper Crusted Market Beef Steak &
Gulf Shrimp Duo | $84

Smashed marble potatoes, roasted carrot
and asparagus medley, tequila cowboy

Desserts

Creme Bralée with vanilla bean and orange
zest

Gluten-Free Brownie with torched jet puff,
hazelnuts, date and caramel sauce

Tres Leches Sheet Cake with tropical fruit salsa
Key Lime Tart with torched meringue

Lemon Meringue Tart

Chef's Classic Tiramisu

New York Cheesecake or Basque Cheesecake
with berries

Gluten-Free Chocolate Torte

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts

Prices are exclusive of 26% taxable service charge and applicable state taxes currently 8.25%. Menu prices and taxes subject to
change without notice. Consuming raw or under-cooked eggs, meat, poultry, shellfish or seafood may increase your risk of food-
borne illness



Dinner Buffet

Grab a plate and get in line for an experience full of worldly flavor and comfort
classics.

Priced per guest, based on a 90-minute service. Requires a 20-guest minimum. Includes freshly brewed
regular and decaffeinated coffee and a selection of specialty teas.

Classic American | $65

Chopped iceberg salad with ranch dressing,
tomatoes, blue cheese, pecans, and bacon

Roasted chicken breast with lemon and jus

Garlic herb mashed Yukon potatoes and
French-style green beans

Yeast rolls with softened butter

Chef's choice of dessert

*Enhancement: Add braised beef short rib
with demi-glace (+58)

Filipino Flavor | $65

Baby spinach and arugula salad with rice wine-
cilantro vinaigrette

Adobo chicken thigh and spicy grilled brocco-
lini
Coconut rice, salt-crusted yeast rolls

Chef's choice of dessert

Steakhouse Buffet | $80

Chopped iceberg salad with ranch dressing,
tomatoes, blue cheese, pecans, and bacon

Grilled striploin steak with demi-glace

Garlic butter roasted potatoes with parsley
and parmesan, French-style green beans

Yeast rolls with softened butter

Chef's choice of dessert

Classic Italy | $65

Caesar salad with shaved parmesan and garlic
croutons

Grilled Tuscan chicken breast with chicken jus
and gremolata

Rosemary roasted root vegetables or baked
fusilli with mozzarella (sauce options: vod-
ka, marinara, meaty Sunday gravy, or
creamy romesco)

Lemon and garlic broccolini
Oven-fired bread

Chef's choice of dessert

South of the Border | $68

Southwestern Caesar with blistered corn,
black beans, cotija, and chipotle Caesar
dressing

Grilled beef & chicken fajitas with flame-
roasted vegetables and warm flour
tortillas

Cilantro-lime rice and charro beans

Sour cream, pico de gallo, shredded cheese,
tortilla chips, and fresh salsa

Chef's choice of dessert

*Enhancements: Add queso (+53) | Add gua-
camole (+55) | Add chicken tortilla soup
(+56)

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts

Prices are exclusive of 26% taxable service charge and applicable state taxes currently 8.25%. Menu prices and taxes subject to
change without notice. Consuming raw or under-cooked eggs, meat, poultry, shellfish or seafood may increase your risk of food-
borne illness



Bar Service

Bartender Fees | Flat $150 per bartender (up to 4 hours of service). One bar required per 100 guests.

Package Tier First Hour Additional Hours Included Brands / Options

Tier One: Traditional $23.00 510.00 Svedka, New Amsterdam,
Bacardi, Cazadores Blanco,
Jack Daniels, Dewar's, Silver
Gate Wines, Choice of 5
Beers, Sodas & Mixers.

Tier Two: Premium $28.00 515.00 Tito's, Bombay Sapphire,
Bacardi Ocho, Don Julio
Silver, Crown Royal, Johnnie
\Walker Black, Talbott /
\Whitehaven / William Hill
Wines, Choice of 5 Beers,
Sodas & Mixers.

Tier Three: Signature $31.00 518.00 Ketel One, Hendricks, Cru-
zan, Patrén Silver, Buffalo
Trace, Glenlivet 12, Saint
Clair / Louis M. Martini /
Franciscan Wines, Choice of
5 Beers, Sodas & Mixers.
Beer, Wine & Soft Drinks  [$18.00 $7.00 Selection of House Wines,
Choice of 5 Beers, Pepsi Soft
Drinks, and Bottled Water.

Beer Selection (Must Select Five)
Bud Light, Coors Light, Samuel Adams, Blue Moon, Modelo Especial
Athletic Brewing NA, Lagunitas IPA, High Noon Hard Seltzer
Sun Cruiser Classic Iced Tea, Community IPA, Deep Ellum Dallas Blonde
Tupps Juice Box.

Per-Drink Bar Pricing

Hosted Bar (Priced per Drink) Cash Bar (Priced per Drink)
Premium Drinks $16 Premium Drinks $21

Mixed Drinks $13 Mixed Drinks $17

Imported & Craft Beer $9 Imported & Craft Beer $S11

Domestic Beer $8 Domestic Beer $10

Wine by the Glass $12 Wine by the Glass $15

Soft Drinks & Water $6 Soft Drinks & Water $8

(Requires Cashier | Flat $150 per Cashier)

(Requires $500 minimum sales)

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts

Prices are exclusive of 26% taxable service charge and applicable state taxes currently 8.25%. Menu prices and taxes subject to
change without notice. Consuming raw or under-cooked eggs, meat, poultry, shellfish or seafood may increase your risk of food-
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Special Sips

Specialty cocktails sold by the batch of 25 cocktails | $350

Bourbon Cocktails

Bourbon Twist | Jack Daniel’s, Brandy, White
Cranberry Juice, Orange Juice, Fresh Lemon
Juice, Mint Simple Syrup, Water, Dried “Cuitie”
Slice, Cranberries, Mint Sprig

Spiked Fruit | Maker’s Mark Bourbon, Peach
Schnapps, Mint Simple Syrup, Fresh Lemon
Juice, Angostura Bitters, Water, Q Mixers
Ginger Beer, Peach Slice, Mint Sprig

Apple of My Eye | Bulleit Bourbon, Apple Juice,
Unsweetened Freshly Brewed Iced Tea, Fresh
Lemon Juice, Simple Syrup, Grapefruit Bitters,
Water, Sugar Rim, Apple Slice, Rosemary Stem

Magarita Cocktails

Berry Berry Margarita | Don Julio Silver, Solerno
Blood Orange, Strawberry Puree, Blood
Orange Juice, Fresh Lime Juice, Water, Q
Mixers Ginger Beer, Strawberry, Blood Orange
Wedge

Raspberry Margarita | El Jimador Blanco,
Chambord, Triple Sec, Raspberry Simple Syrup,
Fresh Lime Juice, Water, Lime Wheel, Mint

Sprig

Peach Margarita | Herradura Reposado, Peach
Schnapps, Citrus Sour, Peach Nectar, Fresh
Lime Juice, Water, Sugar Rim, Dropped
Raspberries, Peach Slices

Sparkling Cocktails

Sweet & Berrilicious | Veuve du Vernay Brut,
Hendrick’s Gin, POM Pomegranate Juice,
Simple Syrup, Fresh Lemon Juice, Water, Fresh
Blueberries, Thyme Sprig

Bubble Jito | Veuve du Vernay Brut, Tito’s Mint
Simple Syrup, Fresh Lime Juice, Water, Mint

Sparkling Pear | Veuve du Vernay Brut,
Elderflower Liqueur, Simple Syrup, Fresh
Lemon Juice, Water, Sage Leaf

Ultimate Bloody Mary Bar

$15 first hour / $12 additional hours per guest
(Minimum S350 sales)

Bartender Required | $150 each (1 per 100 guests, up
to 4 hours of service)

Spirits (Select 2): Svedka, Absolut, Tito's.

Garnishes: Celery, cucumber, pickles, olives, jalapefios,
pepperoncini, artchokes, pearl onions, bacon,
shrimp, and beef jerky (Add fresh oysters for +53
each).

Sauces & Salts: Old Bay Seasoning, Garlic Salt, Celery
Salt, Smoked Paprika, Lemon Pepper, Freshly
Ground Black Pepper, Seasoned Salts

Build Your Own Mimosas

$200 package price (Covers up to 10 guests for 90
minutes / 513 per extra guest)

Includes Veuve du Vernay Brut, seasonal fruit
garnishes, and choice of 3 juices: Watermelon,
Strawberry, Pineapple, Grapefruit, Orange, Mango,
or Cranberry

Dietary Key: V = Vegetarian | DF = Dairy Free | VE = Vegan | GF = Gluten Free | N = Contains Nuts
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