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Private Party Rooms 
& Event Descriptions

Burgundy Room
This is an intimate space with wine shelving, original artwork and views of our 
working wine cellar. This room will accommodate up to 22 guests for a seated 

dinner.

Garden Room
A unique separate dining room lined with mahogany French doors, rich 

draperies, original artwork and great views of our lush grounds. The Garden 
Room has a private entrance, patio, and its own restrooms. A 75” T.V. is available 
for your use. This room will accommodate 64 guests for a seated dinner or 150 

guests for cocktails and passed hors d’oeuvres.

Waterfall Patio
Located in the heart of our garden, lined with foliage and waterfalls,  

you can celebrate an intimate event for 2 or a rousing get-together for up to 
24 guests.

Bar Patio
Between our Main Bar and lively features, this outdoor area 

accommodates up to 20 guests seated or 30 guests for a cocktail reception. 

For further information, contact
brenbanquet@ldry.com or 713–465–2901
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Hors d ’oeuvre Selection
Priced per piece

(minimum order of 20 per selection, please)

Sun-Dried Tomato Bruschetta crostini  	 $3.00

Asian-Style Meatballs 	 $3.50

Shrimp Cocktail 	 $7.50

Mini Crab Cakes 	 $6.50

Fried Lobster Bites with Spicy Aioli 	 $6.50

Chicken Empanada 	 $4.00

Bang Bang Rock Shrimp Skewer 	 $5.50

Grilled Shrimp Skewer 	 $6.00

Grilled Chicken Skewer 	 $6.00

Wagyu Miso Tenderloin Skewer 	 $6.50

Texas Quail Bite 	 $6.50

Seared Goat Cheese 	 $3.00

Lamb Lollipop 	 $8.00

Fruit & Cheese Skewer 	 $4.00

Grilled Cheese & Sun Dried Tomato Pesto 	 $4.00

Rockefeller Stuffed Mushrooms 	 $4.00 
Deviled Eggs 	 $4.00

Displays 
(Large serves 30–50, Small serves 15–25)

Assorted Fruit	 Large $100	 Small $75
Crudité 	 Large $100	 Small $75 
Charcuterie 	 Large $200	 Small $100
Sweet Minis	 $150 (50 pcs)
Cheesecake, Bread Pudding, Brownie Bites

Custom Shellfish Tower	 MKT

Carving Stations
serves 15-20 per order. add petite rolls $1pp 

($150 carving fee)

Beef Tenderloin  
Creamy Horseradish 

$500

Prime Rib  
Creamy Horseradish 

$600

New York Strip  
Creamy Horseradish 

$650
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FOR GROUPS UP TO 39
Your choice of: 2 Appetizers (4-course menus only), 2 Soups or Salads, 3 Entrées.

FOR GROUPS OVER 40
Your choice of: 2 Appetizer (4-course menus only), 2 Soup or Salad, 2 Entrées.

Lunch Menu
(3–Course)

$75 Per Guest

Menu Selections

Bronze Menu 
(4–Course)

$95 Per Guest

APPETIZER
Seared Goat Cheese – Shrimp Cocktail – Texas Quail

SOUP OR SALAD
Soup du Jour

Caesar Salad – Mixed Greens Salad

ENTRÉE
6 oz Filet Mignon

Seared Wild Salmon
Pan Seared Airline Chicken Breast

SOUP OR SALAD
Soup du Jour

Caesar Salad – Mixed Greens Salad

ENTRÉE
8 oz Filet Mignon

Seared Wild Salmon
Pan Seared Airline Chicken Breast

SOUP OR SALAD
Lobster Bisque – BLT Wedge Salad

Caesar Salad – Mixed Greens Salad

ENTRÉE
10 oz Filet Mignon

Seared Wild Salmon
Pan Seared Airline Chicken Breast

ACCOMPANIMENTS 
Mashed Potatoes

French Green Beans

DESSERT DUO 
(select two)

Croissant Bread Pudding  
Cheesecake with Berries

or Brownie

Silver Menu 
(4–Course)

$105 Per Guest
All menus and pricing are subject to change. Menus are not inclusive of banquet fee, gratuity, or sales tax. 

APPETIZER
Seared Goat Cheese – Shrimp Cocktail – Texas Quail

ACCOMPANIMENTS 
Mashed Potatoes

French Green Beans

DESSERT DUO 
(select two)

Croissant Bread Pudding  
Cheesecake with Berries

or Brownie

ACCOMPANIMENTS 
Mashed Potatoes

French Green Beans

DESSERT DUO 
(select two)

Croissant Bread Pudding  
Cheesecake with Berries

or Brownie
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Menu Upgrades
APPETIZERS

Lamb Lollipops +$6
Jumbo Lump Crab Cake +$10

ENTRÉES
Gulf Red Snapper w/
Jumbo Lump Crab +$9

16 oz Prime Ribeye +$14
10 oz Filet Mignon +$12

14 oz Prime Strip +$16

SOUP OR SALAD
Lobster Bisque +$3

Greek Salad +$2

SIDES
Jumbo Asparagus +$4

Mac & Cheese +$4
Sautéed Mushrooms +$4

Creamed Spinach +$4 
Au gratin potatoes $4

Herb roasted potatoes $4

ADDITIONS FOR THE TABLE
Cognac Peppercorn Sauce +$9
Morel Mushroom Sauce +$10

Truffle Butter +$10
Wild Exotic Mushrooms +$12

Lobster Tail mkt

Gold Menu 
(4–Course)

$125 Per Guest

APPETIZER
Lamb Lollipop – Shrimp Cocktail – Jumbo Lump Crab Cake – Seared Goat Cheese – Texas Quail

SOUP OR SALAD
Lobster Bisque

BLT Wedge – Caesar Salad
Mixed Greens Salad – Greek Salad

ENTRÉE
10 oz Filet Mignon

Gulf Red Snapper with Jumbo Lump Crab
16 oz Prime Ribeye

Short Rib with Truffle Jus

ACCOMPANIMENTS 
Mashed Potatoes 

French Green Beans

DESSERT DUO 
(select two)

Croissant Bread Pudding
Cheesecake with Berries

Carrot Cake
or Brownie 

SOUP OR SALAD
Lobster Bisque – BLT Wedge – Caesar Salad

Mixed Greens Salad – Greek Salad

ENTRÉE
8 oz Filet Mignon & 6 oz Lobster Tail
Gulf Red Snapper with Lemon Butter

16 oz Prime Ribeye
Short Rib with Truffle Jus

14 oz Prime Strip

ACCOMPANIMENTS 
(select two) 

Mashed Potatoes – Mac & Cheese 
Jumbo Asparagus – French Green Beans

DESSERT DUO 
(select two)

Croissant Bread Pudding
Cheesecake with Berries
Carrot Cake or Brownie 

P latinum Menu 
(4–Course)

$149 Per Guest

APPETIZER
Shrimp Cocktail – Lamb Lollipop – Jumbo Lump Crab Cake – Seared Goat Cheese – Texas Quail

Please send final menu selections 10 days prior to your event.
Sides are served family style to the table. Coffee, tea and soft drinks are not included. 

All menus and pricing are subject to change.  
Menus are not inclusive of banquet fee, gratuity, or sales tax. 



09/25

Bar Options & Other Conditions 
The organizer for each event may specify bar options available to their guests; however, all 
events are billed based on consumption. Our full Wine and Liquor List is available to you. We 
can also make recommendations based on your preferences and price range. Please note that we 
do not permit cash bars.

Private Bar Set–Up with Personal Bartender – $175 
	 Required for all Garden Room events serving alcohol.
	 Bar will be stocked with pre-selected wines, liquors, beers, 
	 and non-alcoholic beverages.

Security – Brenner’s reserves the right to charge $120 for parties of 60 or more, and includes           
4 hours of security. 

Gazebo – $500 (Gazebo will be complimentary upon request for events from 11:00 am to 3:30 pm)
The Gazebo may be booked for Garden Room events unless previously requested by another party.  
Unless otherwise guaranteed by contract, the Gazebo will be used for à la carte reservations. 

Audio Visual Equipment
Screen: $35 – HDMI/VGA Projector: $105 
Stereo: $15 – Microphone: $16 
(Host is responsible for providing an output device such as a laptop or tablet for Projector use)

Décor – Outside décor and florals are welcome. No nailing, stapling, or taping to                         
walls/fence permitted.  
No glitter permitted. Please inform Event Coordinator of your needs if you would like assistance in 
orchestrating florals, linen rentals, or other décor.

Cake Cutting Fee – $3 per person to include cutting service, plates & utensils. Fee is waived if 
the dessert acts as a substitution for the preset desserts on the lunch or dinner menus listed herein. 

Clean Up Fee – $50 
Applied if cleanup of items such as flower petals, confetti, etc. is required after an event.

Additional Time Room Fee – $500 per hour. 
Applied if event does not end at the contracted time. 30 minutes after contracted end time,  
fee will be applied for the initial hour, and every subsequent hour past contracted time.

* Please note all items above are subject to change. 

For further information, contact: brenbanquet@ldry.com or 713–465–2901


