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Unique Memories. Uniquely Contessa.
Hotel Contessa is the perfect place for all of your dreams to come true. From rehearsal dinners to lavish 
black-tie receptions, we will help you create precious memories for your family and friends within our 

upscale surroundings. A truly incredible wedding...that’s our vow to you!
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Say “I Do” to the Hotel Contessa, San Antonio’s premier Riverwalk hotel.  At Hotel Contessa, we have designed 
a complete Wedding Reception package that will help to fulfill your wedding-day dreams of an elegant and 
memorable reception.  Assisted by our culinary artists and impeccable banquet service team, we are able to offer 

you the most up-to-date menu ideas, along with a full range of beverage options. 

Our package includes your choice of a plated or buffet meal selection and the following: 

✦✦ An Hors d’ Oeuvres Reception following your wedding ceremony, which includes your choice of two 
	 (2) Hors d’ Oeuvres for Lunch and Dinner Receptions. 

✦✦ Champagne and/or Sparkling Cider for each of your guests during your “Wedding Toast”. 

✦✦ Complimentary Cake Cutting Service. 

✦✦ Complimentary Table Décor with White or Ivory Full Length Tablecloths. (Upgrades Available) 
	

✦✦ Complimentary Chair Covers & Sashes.  Your color choice. 

✦✦ A Custom-Set Dance Floor and Special Décor on all Specialty Tables, including Head Table,  
	 Gift & Guest Book Table, Cocktail Tables for the Hors d’ Oeuvres Reception, Cake Table, etc. 

✦✦ Complimentary Event Room Rental. 

✦✦ Chocolate Covered Strawberries and Bottle of Champagne Will Wait for Newlyweds in Their Suite 

✦✦ Discounted Guest Suite rate for your overnight guests. 

✦✦ If your guest list includes more than (50) guests, Hotel Contessa provides complimentary  

✦✦ Wedding-Night Accommodations for the Bride and Groom in one of our River View Guest Suites.

We at Hotel Contessa would love to be a part of your special day and help to make it a most memorable occasion.  
Please contact us to schedule an appointment for a full tour and consultation.

Hotel Contessa Wedding Package
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The Buffet Package Includes Champagne Toast and Complimentary Cake Cutting & Service

Classic Brunch  
 (Minimum 25 Guests)

Orange Juice, Grapefruit Juice, Cranberry Juice & Apple Juice

Fresh Baked Breakfast Pastries & Muffins with Butter, Jams & Preserves

Grilled Sausage with Peppers & Onions

Scrambled Eggs with Chives

 Crisp Peppered Bacon

Whole Poached & Chilled Salmon with Tray of Condiments: Onion, Tomato, Capers & Eggs

Manchego Cheese Crusted Chicken Served with Tomato & Piquillio Pepper Puree

Spicy Bloody Mary Gazpacho with Smoked Shrimp Served in an Ice Bowl

Mixed Greens with House-Made Granola & Dried Fruit Topped with Citrus Dijon Vinaigrette

Duck Confit & Sweet Potato Frittata with Manchego Cheese

Baked Brie Stuffed French Toast Topped with Applewood Smoked Bacon Infused Maple Syrup 

Paprika Dusted Breakfast Potatoes

Chef’s Medley of Seasonal Vegetables

Fresh Seasonal Berries

Freshly Baked Rolls with Butter

Freshly Brewed Regular & Decaffeinated Coffee

 Assorted Hot Teas & Iced Tea

52 per person

Brunch Buffet Package
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Hors D’ Oeuvres
(Hors D’ Oeuvres Reception included in Lunch & Dinner Packages)

(Select Two)

Cold
Grilled Marinated Asparagus Spears
Serrano Ham

Spanish Pinchitos
Skewered Kalamata Olives, Sun-dried Tomatoes, Artichoke Hearts, 
Baby Mozzarella Cheese, Drizzled with Sweet Balsamic Syrup

Manchego Cheese Tart
Membrillo (Quince Puree)

Roasted Vegetable Eclairs
Herb Goat Cheese & Tomato Jam

Hot
Caramelized Apple, Onion & Chorizo Sausage Brochettes

Hard Cider Sauce

Albondigas (Spanish Meatballs)
Baked with Spanish Sherry Ju

Chicken Beggars Purse
Chicken & Mushroom Pastry

Empanadillas de Carne
Spicy Ground Beef, Onions & Garlic Filled Pastry Pockets

Sofrito Sauce

Parmesan Breaded Artichokes
Stuffed with Bell Peppers & Goat Cheese, Served with Salsa Fresca

Mini Beef Wellington 
Béarnaise Sauce

Apple Smoked Bacon Wrapped Date
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Reception Displays
(To enhance your complimentary hors d’oeuvres reception)

Grilled Vegetable Platter
Zucchini, Squash, Carrots, Peppers, Asparagus, 
Caramelized Onions & Portabella Mushrooms
50 (Serves 15)

Red, Yellow & Blue Corn Chips 
with Chili Con Queso & Texas Salsa
75 (Serves 25)
150 (Serves 50)
300 (Serves 100)

Seasonal Fruits & Berries 
with Honey Lime Yogurt
125 (Serves 25)
250 (Serves 50)
500 (Serves 100)

International & Domestic Cheeses 
with Assorted Crackers
150 (Serves 25)
300 (Serves 50)
600 (Serves 100)

Chilled Seafood and Raw Bar 
Jumbo Shrimp, Cracked Snow Crab Legs, Oysters, 
Smoked & Steamed Mussels Served with  
Champagne Mignonette & Cocktail Sauces
20 per person
Add: Ice Sculpture Display 450
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Plated Lunch Package
Plated Lunch Package Includes:
One Half-Hour Service of Two Butler Passed Hors d’ Oeuvres
Salad
Main Entrée
Champagne Toast
Complimentary Cake Cutting & Service

Salad
(Please Select One)
 
Spanish Tomato Salad
Sliced Tomatoes, House-Made Mozzarella Pesto & Tapenade Ciabatta Croutons 

Caesar Salad
Romaine Hearts Parmesan Lace& House-Made Croutons

Bluebonnet Salad
Mixed Greens with House-Made Granola Dried Fruit & Citrus Dijon Vinaigrette

Contessa Salad
Mix Greens, Roma Tomato, Cucumbers, Spanish Olives Paprika Croutons & Sherry Vinaigrette

Lunch Entrées

Manchego Cheese Crusted Chicken 
Tomato & Piquillio Pepper Puree
46

Grilled Chicken Supreme 
Roasted Lemon Thyme Vinaigrette
47

Coriander Crusted Salmon 
Ratatouille Couscous & Piquillio Vinaigrette
48

Frutta Mostarda Crusted Petite Filet 
Roasted Shallot Demi with Tobacco Onions
52

Lunch Entrées Served with Chef’s Choice of Seasonal Vegetable & Starch
Freshly Baked Dinner Rolls & Butter
Freshly Brewed Regular & Decaffeinated Coffee & Iced Tea with Lemon Wedges
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Buffet Lunch
Buffet Lunch Package Includes:
One Half-Hour Service of Two Butler Passed Hors d’ Oeuvres
Champagne Toast 
Complimentary Cake Cutting & Service

Buffet

Lobster Bisque
Dry Sack Sherry & Crème Fraiche

Tossed Mesclun Greens
Caesar Dressing, Raspberry Vinaigrette, Balsamic Vinaigrette,
Cabrales Blue Cheese Crumbles, Wheat Berries,
Sun-dried Cherries & Teardrop Tomatoes

Salad Riviera
Bibb Lettuce, Artichoke Hearts, Imported Olives
Hearts of Palm & Herb Vinaigrette

Bow Tie Pasta Salad
Roasted Garlic, Roma Tomatoes & Manchego Cheese
Fresh Berry & Melon Cocktail
Mimosa Dressing

Carved Salt and Pepper Crusted Prime Rib of Beef
Au Jus & Creamy Horseradish Sauce (Carving Fee $75.00)
Herb Marinated Chicken Paillard
Baby Spinach & Champagne Tarragon Cream
Pan Seared Striped Bass Aux Capers
Fresh Lemon, Capers & Chardonnay Wine

Dauphinoise Potatoes
Scalloped with Swiss Cheese & Cream

Asparagus Spears
Pine nut Butter & Teardrop Tomatoes

57
(25 Person Minimum for Buffet)

Freshly Baked Dinner Rolls & Butter
Freshly Brewed Regular & Decaffeinated Coffee & Iced Tea with Lemon Wedges
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Plated Dinner Package
Plated Dinner Package Includes:
One Hour Service of Two Butler Passed Hors d’ Oeuvres
Salad
Main Entrée
Champagne Toast
Complimentary Cake Cutting & Service

Salad
(Please Select One)

Spanish Tomato Salad
Sliced Tomatoes, House-Made Mozzarella Pesto 
& Tapenade Ciabatta Croutons 

Contessa Salad
Mix Greens, Roma Tomato, Cucumbers, 
Spanish Olives Paprika Croutons & Sherry Vinaigrette

Caesar Salad
Romaine Hearts Parmesan Lace & House-Made Croutons

Bluebonnet Salad
Mixed Greens with House-Made Granola Dried Fruit & Citrus Dijon Vinaigrette

Pan Seared Chicken Zeta  58
Chicken Breast with Spanish Sherry Wild Mushrooms 
& Figs Topped with Goat Cheese

Manchego Cheese Crusted Chicken  57
Served with Tomato & Piquillio Pepper Puree

Grilled Flank Steak  59
Served with Poblano Rajas & Natural Pan Sauce

Grilled “Natural” Chicken Breast & 
Medallions of Beef Tenderloin  74
Green Peppercorn Béarnaise & Cabernet Demi Glaze

Grilled Chicken with Tomato Jam  57
Served with Creamy Braised Leeks & Fig Reduction

Pistachio Crusted Salmon  59
with Citrus Beurre Blanc

Grilled 12 oz. Rib Eye  69
Kalamata Olive Tapenade Butter

Whole Roast Tenderloin of Beef & 
Gremolata Gulf Shrimp  74
Tenderloin Sliced into Medallions (5 oz.) & Served 
with Sauce Catalan

All Dinner Entrées Served with Chef’s Choice of Seasonal Vegetable & Starch 
Freshly Baked Dinner Rolls & Butter
Freshly Brewed Regular & Decaffeinated Coffee & Iced Tea with Lemon Wedges

Dinner Entrées
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Buffet Dinner
Buffet Dinner Package Includes Your Choice of:
One Hour Service of Two Butler Passed Hors d’ Oeuvres
Champagne Toast
Complimentary Cake Cutting & Service

Buffet
Bluebonnet Baby Spinach, Strawberries, 
Cabrales Blue Cheese & Poppyseed Vinaigrette

Shaved Fennel & Orange Salad Crudo, Toasted Walnuts 
Aged Manchego Cheese & Citrus Vinaigrette

Orzo Pasta Salad, Cherry Red & Yellow Tomatoes, Shrimp, 
Asparagus Coins, Fried Capers & Campari Vinaigrette 

Lobster Bisque, Dry Sack Sherry 
& Crème Fraiche & Tobiko Caviar

Carved Tenderloin Rossini, Black Truffle 
& Foie Gras Veal Reduction (Carving Fee 75)

Roasted Cornish Game Hen, Catalan Wilted Spinach 
& Lemon Saffron Butter

Seared Black Cod Au Feu, Braised Cabbage, 
Sliced Yukon Potatoes, Bacon & Lobster Caldo

Forest Mushroom Risotto

Asparagus Spears, Pinenut Butter & Teardrop Tomatoes

79
(25 Person Minimum for Buffet)

Freshly Baked Dinner Rolls & Butter
Freshly Brewed Regular & Decaffeinated Coffee 
& Iced Tea with Lemon Wedges
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Hourly Hosted Package Bar
Unlimited Cocktails for a Predetermined Per Person Price
Price Based on Guaranteed Number of Guests or the Actual Attendance if Higher

Per Person, Per Hour
Beer & Wine			   14
Call 				    15
Premium			   17

Each Additional Hour, Per Person 
Beer & Wine			   7
Call 				    8
Premium			   10

Bartenders, Cashiers, & Cocktail Servers
Bartenders are Required for all Bars and Cashiers are Required for all Cash Bars
Bartender			   75  each
Cashier 			   75  each
Cocktail Server		  75  each

(3 Hour Minimum, $25.00 Each Additional Hour)
Prices Subject to Change
22% Service Charge Applies to Hosted Bars and Non Alcoholic Beverages
Champagne and Wine are Available by the Bottle
Current List Available Upon Request

Cocktail Selections

Hosted Bars
Premium Brands		  6.50 	 per drink
Call Brands 			   6 	 per drink
Cordials 			   7.50 	 per drink
Domestic Beer 		  5 	 per bottle
Imported Beer 		  5.25 	 per bottle
Domestic Wine 		  6 	 per glass
Soft Drinks 			   4	 each
Bottled Water	 		  4 	 each
Margarita 			   6 	 each

Cash Bars
Premium Brands 		  6.75 	 per drink
Call Brands 			   6.25 	 per drink
Cordials 			   8.25 	 per drink
Domestic Beer 		  5 	 per bottle
Imported Beer 		  5.25 	 per bottle
Domestic Wine 		  6.25 	 per glass
Soft Drinks 			   4 	 each
Bottled Water	 		  4.25 	 each
Margarita 			   6.25 	 each
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Food & Beverage
Due to our liability and licensing restrictions for all food and beverage served on our premises, we require only 
hotel purchased food and beverage be served and no food or beverage be removed from the premises. All food 
and beverage served in the hotel must be provided by the hotel, with the exception of specialty cakes. Menu 
selections and other details should be supplied to your Event Coordinator no later than three weeks prior to the 
date of your event.

Entrée Options & Combination Plates
Generally, one entrée selection for all guests is offered, however you may request up to (3) entrée options for 
your guests.  When selecting an entrée option menu, the higher priced entrée will be charged for all guests. 
Combination plates are also available by selecting (2) entrées to be served in smaller portions on the same plate. 
When selecting a combination plate, the higher priced entrée will be charged for all guests. Additionally a $2.00 
per guest surcharge is applied for combination plates.

Guarantees
A final attendance figure for all functions, not to fall below the contracted minimum attendance, is required by 
10:00 am three (3) business days prior to your event. The number will be considered a final guarantee and you 
will be charged for this number even if less should attend.

Meal Minimums
For meal functions of 20 people or less, you will be charged a $75.00 additional service charge. Buffets are subject 
to 25 person minimum order. Hors D’oeuvres require a 25 piece minimum order.

Service Charge & Tax
A 22% service charge is applied to all food and beverage services. Applicable state sales tax of 8.125% will be ap-
plied to food. A 6% tax is applied to meeting room rental.

Meeting Space
There will be a $75.00 reset fee should you request to change the approved set-up of a meeting room once it has 
been set. The Hotel will gladly hang any banners that your require for your event at a fee of $50.00 per banner 
and post this cost to your account. Please notify the hotel in advance so that proper arrangements can be made 
to hang banners. The Hotel will not permit the affixing of anything to the walls, floor or ceilings without prior 
approval from Hotel Management. The Hotel does not allow any signage to be displayed in the main lobby or 
public areas.

Parking
Hotel Contessa offers valet parking for a $15.00 daily fee / $28.00 overnight fee. Parking is limited and based on 
availability and therefore not guaranteed for all guests.  Self parking is also available at multiple city parking lots 
and garages in the downtown area.

Catering Policies


