
Christmas Comes but Once 
a Year, Join Us for Some 

Holiday Cheer!
ALL-INCLUSIVE HOLIDAY GROUP EVENT PACKAGES

THE PRICE PER PERSON INCLUDES
 EVENT ROOM RENTAL & THE FOLLOWING:

PLEASE CONTACT ZARA OR KAELI:  
www.MengerHotel.com  •  (210) 293-3415

ZMarrero@MengerHotel.com
KSteiner@MengerHotel.com

Valet Parking Fees Champagne Toast

Decorative 
Christmas Tree

Attractive Holiday 
Table Centerpieces

Dance Floor Egg Nog Station

All Gratuities 
& Service Charges

ALL-INCLUSIVE LUNCH BUFFETS @ $51 
ALL-INCLUSIVE DINNER BUFFETS @ $71

•   Based from 40 to 300 Guests   •

*BONUS* EACH EVENT WILL RECEIVE A MENGER HOTEL ONE-NIGHT 
STAY TO RAFFLE OFF FOR A DOOR PRIZE FOR THAT EVENING.

PLEASE ASK ABOUT THE DISCOUNTED 
GUESTROOM PRICING FOR HOTEL STAYS

https://www.mengerhotel.com/hotels-with-meeting-rooms-in-san-antonio-tx
mailto:ZMarrero%40MengerHotel.com?subject=Re%3A%20Holiday%20Catering%20Events
mailto:KSteiner%40MengerHotel.com%20?subject=Re%3A%20Holiday%20Catering%20Events


Choice of One Salad:
•  AUTUMN MIXED GREEN SALAD  •  SPINACH SALAD SERVED WITH 

CARAMELIZED PECANS AND FRESH BERRIES  •  CHOPPED KALE SALAD WITH 
SHAVED PARMESAN  •  SERVED WITH YOUR CHOICE OF DRESSING  •

Choice of Two Entrees:
•  ROASTED HERB TOM TURKEY BREAST WITH GIBLET GRAVY SERVED WITH 

CRANBERRY SAUCE & SOUTHERN CORNBREAD DRESSING  •  SPIRAL SLICED HAM 
WITH A PINEAPPLE CINNAMON GLAZE  •  BLACKENED FILET OF TILAPIA WITH 

GARLIC BUTTER SAUCE  •  CHICKEN PICCATA TOPPED WITH ARTICHOKES AND A 
LEMON BUTTER CAPER SAUCE  •  GRILLED CHICKEN WITH MUSHROOMS AND RED 

WINE SAUCE  •  FARFALLE PASTA WITH ITALIAN SAUSAGE  •

Choice of One Side:
•  GARLIC MASHED POTATOES  •  GLAZED YAMS  •  WILD RICE  • 

Choice of Two Desserts:
•  NEW YORK STYLE CHEESE CAKE WITH WHIPPED CREAM AND FRESH BERRIES  •  
•  OLD-FASHIONED PUMPKIN PIE WITH WHIPPED CREAM  •  BOURBON PECAN PIE 

•  •  MENGER’S FAMOUS BREAD PUDDING WITH RUM SAUCE  •
•  DECADENT CHOCOLATE FUDGE CAKE •

ALL ABOVE INCLUDE:
•  HOLIDAY EGGNOG STATION  •

•  ICED TEA & COFFEE  •
•  ASSORTED BREADS & BUTTER  •

•  CHEF’S CHOICE SEASONAL VEGETABLES  •
•  COMPLIMENTARY CHAMPAGNE TOAST  • 

 
PRICE PER PERSON:

$51.00 ALL-INCLUSIVE
MENU PRICING BASED ON 40 GUESTS
+ INCLUDES PARKING, SALES TAXES 

& 22% SERVICE CHARGE

MENGER HOTEL 
HOLIDAY LUNCH BUFFET MENU

Noel Buffet



MENGER HOTEL 
HOLIDAY LUNCH BUFFET MENU

Feliz Navidad
Choice of One Salad:

•  AUTUMN MIXED GREEN SALAD  •  SPINACH SALAD SERVED WITH 
CARAMELIZED PECANS AND FRESH BERRIES  •  CHOPPED KALE SALAD WITH 

SHAVED PARMESAN  •  SERVED WITH YOUR CHOICE OF DRESSING  •

Choice of Two Entrees:
•  ROASTED HERB TOM TURKEY BREAST WITH GIBLET GRAVY SERVED WITH 
CRANBERRY SAUCE & SOUTHERN CORNBREAD DRESSING  •  SPIRAL SLICED 

HAM WITH A PINEAPPLE CINNAMON GLAZE  •  SOUTHWEST RED CHEESE 
ENCHILADAS  •   MENGER CHICKEN OR BEEF FAJITAS  •  

•  AUTHENTIC CHICKEN OR PORK TAMALES •

Sides to Include:
•  SPANISH RICE  •  REFRIED BEANS  •  CHEF’S CHOICE SEASONAL VEGETABLES  •

Choice of Two Desserts:
•  FLAN  •  PUMPKIN PIE WITH WHIPPED CREAM  •  BOURBON PECAN PIE  •

•  MENGER’S FAMOUS BREAD PUDDING WITH RUM SAUCE  •
•  TRES LECHES CAKE  •

ALL ABOVE INCLUDE:
•  HOLIDAY EGGNOG STATION  •

•  ICED TEA & COFFEE  •
•  ASSORTED BREADS & BUTTER  •

•  COMPLIMENTARY CHAMPAGNE TOAST   •

 
PRICE PER PERSON:

$51.00 ALL-INCLUSIVE
MENU PRICING BASED ON 40 GUESTS
+ INCLUDES PARKING, SALES TAXES 

& 22% SERVICE CHARGE



MENGER HOTEL 
HOLIDAY DINNER MENU

Buffet Menu
Choice of Two Salads:

•  AUTUMN MIXED GREEN SALAD  •  SPINACH SALAD WITH CARAMELIZED PECANS 
AND FRESH BERRIES  •  CHOPPED KALE SALAD WITH SHAVED PARMESAN  •  

•  SERVED WITH YOUR CHOICE OF DRESSING  •

Choice of Two Entrees:
•  ROASTED HERB TOM TURKEY BREAST WITH GIBLET GRAVY SERVED WITH 

CRANBERRY SAUCE & SOUTHERN CORNBREAD DRESSING  •  SPIRAL SLICED HAM 
WITH PINEAPPLE CINNAMON GLAZE  •  GRILLED SALMON WITH LEMON BUTTER 

CAPER SAUCE  •  SKILLET CHICKEN WITH WHITE WINE MUSHROOM SAUCE  •  
•  CHICKEN PICCATA TOPPED WITH ARTICHOKES & LEMON BUTTER CAPER SAUCE  •

Choice of One Side:
•  GARLIC MASHED POTATOES  •  GLAZED YAMS  •  WILD RICE  •

Choice of Two Desserts:
•  NEW YORK STYLE CHEESE CAKE WITH WHIPPED CREAM AND FRESH BERRIES  •  

•  OLD-FASHIONED PUMPKIN PIE WITH WHIPPED CREAM  •
•  BOURBON PECAN PIE  •  MENGER’S FAMOUS BREAD PUDDING WITH RUM SAUCE  •  

•  DECADENT CHOCOLATE FUDGE CAKE  •

ALL ABOVE INCLUDE:
•  HOLIDAY EGGNOG STATION  •  ICED TEA & COFFEE  •  

•  ASSORTED BREADS & BUTTER  •  CHEF’S CHOICE SEASONAL VEGETABLES  •
•  COMPLIMENTARY CHAMPAGNE TOAST  • 

 
PRICE PER PERSON: 

$71.00 ALL-INCLUSIVE OR 
$85 WITH TWO COCKTAILS PER PERSON

MENU PRICING BASED ON 40 GUESTS
+ INCLUDES PARKING, SALES TAXES 

& 22% SERVICE CHARGE



MENGER HOTEL 
HOLIDAY DINNER MENU

Choice of One Salad:
•  CAESAR SALAD WITH SHAVED PARMESAN AND CROUTONS  •  CLASSIC WEDGE 

SALAD WITH HOUSE MADE BLUE CHEESE DRESSING, BACON CRUMBLES, DICED 
TOMATOES AND CHIVES  •  GARDEN GREEN SALAD WITH CARROTS, CUCUMBERS 

AND TOMATOES  •   SERVED WITH YOUR CHOICE OF DRESSING  •

Choice of One Dessert:
•  NEW YORK STYLE CHEESE CAKE WITH WHIPPED CREAM AND FRESH BERRIES  •

•  OLD-FASHIONED PUMPKIN PIE WITH WHIPPED CREAM  •
•  BOURBON PECAN PIE  •  

•  THE MENGER’S FAMOUS BREAD PUDDING WITH RUM SAUCE  •
•  DECADENT CHOCOLATE FUDGE CAKE  •

ALL ABOVE INCLUDE:
•  HOLIDAY EGGNOG STATION  •  ICED TEA & COFFEE  •  

•  ASSORTED BREADS & BUTTER  •  
•   COMPLIMENTARY CHAMPAGNE TOAST  • 

PRICE PER PERSON: 
$66.00 ALL-INCLUSIVE OR 

$80 WITH TWO COCKTAILS PER PERSON
MENU PRICING BASED ON 40 GUESTS
+ INCLUDES PARKING, SALES TAXES 

& 22% SERVICE CHARGE

Plated Menu

Plated Menu Continued...



MENGER HOTEL 
HOLIDAY DINNER MENU

Choice of One Main Entree Package:

SLICED HAM & 
ROASTED TURKEY BREAST
with Giblet Gravy, Garlic Mashed 
Potatoes, Sautéed Green Beans 

Cranberry Sauce 
Assorted Dinner Rolls & Butter, Iced 

Tea, Regular and Decaf Coffee

12 OZ. RIB-EYE STEAK 
topped with Mâitre d’ Butter

Served with Garlic Mashed Potatoes, 
Fresh Vegetable Medley 

Assorted Dinner Rolls & Butter, 
Iced Tea, Regular & Decaf Coffee 

(ADD $5.00 PER PERSON)

6 OZ. PETIT FILET OF 
TENDERLOIN 

Served with Shrimp Scampi, Duchess 
Potatoes & Chef’s Choice Seasonal 

Vegetables, Assorted Dinner Rolls & 
Butter, Iced Tea, Regular and Decaf 
Coffee (ADD $5.00 PER PERSON)

CHICKEN SCALLOPINI
Served with Mashed Potatoes & 

Seasonal Vegetables 
Assorted Dinner Rolls & Butter, 

Iced Tea, Regular and Decaf Coffee

BLACKENED FILET OF SALMON 
with Lemon Caper Butter Sauce

Served with Saffron Rice and 
Seasonal Vegetables 

Assorted Dinner Rolls & Butter, 
Iced Tea, Regular and Decaf Coffee

GRILLED FILET OF SALMON 
with Champagne Dill Sauce

Served with Saffron Rice and 
Seasonal Vegetables 

Assorted Dinner Rolls & Butter, 
Iced Tea, Regular and Decaf Coffee

...Continued Plated Menu


