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Co ntem porary
American Restaurant

Looking fora beautiful Place to host your next meeting?
Wou!d you like to make it a successful event?

| et us be your host and yo vl have a great experie ncel

Wc host:

Company Meetings
Rehearsal Dinners
Weddings and Wedding Rece ptions
Dinner Celebrations
Dirthday [arties
Bachelor/Bachelorette Parties
(Graduation (elebrations
Happy Hours & More
You nameitand welll Plan it forgoul!
Callus at 512,/58%-0060 orvisit our website www.zeds.bz
Ask for Rachel | anda
Rachel.| anda@/eds.bz or F vents@/ eds bz
WE CATER!

I:o”ow us on Faccbook www‘lcacebook/zedsa ustin



http://www.zeds.bz/
mailto:Rachel.Landa@Zeds.bz

ZED’S EVENT AGREEMENT

The banquet event order (“Order”) outlines specific elements of your proposed event, however, it shall also
be subject to the rules and regulations of Zed’s Restaurant, LP, as they are stated herein.

Client’s guaranteed number of guests must be received by Zed’s no later than 1:00pm, 2 business
days prior to the event (7days during the month of December).

This number will be considered the final guaranteed number, and is not subject to change. Payment is
required for the guaranteed number of guests, or for the number of guests in attendance, whichever is
greater. If no guarantee is given, Zed’s will use the original number listed on the Order as the guaranteed
count.

In addition, the food and beverage minimum (excluding tax and gratuity) for all parties must be met, or the
party will be subject to pay any difference. Example: if the set food and beverage minimum is $1000 and
the total ends up to be $850, then the additional charge to meet the minimum will be $150. Please initial to
confirm

All events must be confirmed with a credit card number or with a $200 cash deposit. Once the signed
Order, along with a credit card number or deposit, has been returned to Zed’s, the event will be confirmed.

A cancellation notice of at least 72 hours is required (10 business days in the month of December). Failure
to cancel within these times will result in a penalty fee of $500 for events scheduled in

December and $200.00 for events scheduled in all other months of the year. Please initial to confirm ____
(Different policies will apply for buyouts)

BUYOUTS
A 30% of food and beverage minimum deposit will be required for the rent of our entire facility.
Deposit will be due 3 months prior the event unless a different dater is approved my General
Manager (See Banquet Manager for details)
A Cancellation notice of 1 month prior will be required or deposit will not be refunded.
100% food and beverage minimum will be charge for no shows
$500 fee if the party decreases from a buyout to a less than 50% of the guests originally estimated

Signature:

The banquet staff can arrange for the rental of audio-visual equipment, which may be required for meetings
or program activities. The banquet staff must be notified of the requirements at least 2 business days prior
to the scheduled event. Clients may bring their own audio-visual equipment with 2 business days prior
notice to Zed’s. All such equipment is subject to approval by Zed's, in its sole discretion. Zed’s cannot be
responsible for the storage of audio-visual equipment.

Some decorations are acceptable, but must be approved by Zed’s in advance, with such approval being in
Zed'’s sole absolute discretion.

No food or alcohol may be brought into Zed'’s, other than specialty cakes that have been approved by Zed’s,
in advance, by Banquet Coordinator or management staff.




Performance by Zed’s of its duties under the Order shall be excused to the extent if such performance is
prevented or impaired due to labor disputes or strikes, accidents, federal, state, or governmental
requisitions, restrictions upon travel, food, beverages, or supplies, and/or any other cause beyond the
control of Zed’'s. In no event, shall Zed’s be responsible for loss of profit or other collateral or consequential
damages. The responsibility of Zed’s will be limited to refunding any paid reservation fees or crediting such
fees to a future event.

Zed'’s reserves the right to refuse service to any patron, who in the sole absolute judgment of management
is under the influence of alcohol, or any controlled substances. Zed's may request or require that such
person leave the premises.

All guests attending a contracted event that is being held in the bar area must be 21 years of age with valid
identification, or accompanied by a legal guardian or parent. Guests under the age of 21 may be in the
lounge, or bar patio area, but may not sit at the bar. Due to TABC regulations, Zed’s requires all guests to
be 21 years of age or above (no exceptions), if consuming alcohol on Zed’s premises. Guests over the age
of 21 must be able to provide a valid form of identification, at all times. Please initial to confirm

Tax (8.25%) and gratuity (20%) will be added to the bill upon completion of the booked event. Paymentis
required in full at the end of the event. Credit card on file used to reserve event space will not be used as
payment for the event, unless authorized by the guest in writing. No personal checks will be accepted.

No direct billing, unless approved by the General Manager.

Group Name (it will be used for welcome signs and printed menus):

Date of event: Time of event:

Room/Space Rented: Food & Beverage minimum:

(Food and beverage minimums are quoted before the applicable 8.25% tax & 20% gratuity are added)

Estimated Number of Guests:

(Final head count will be due 2 business days prior to the event)

Name of the On Site Host at the Event:

Contact Phone Number: Fax Number:
Email Address:

Credit Card Type: Credit Card #:

Expiration Date: Security Code:

Credit Card Mailing Address:

Signature of Client:

Signature of Events Coordinator:

Contact Phone Number:




American Restaurant

OUI‘ LUF!CI"I MCNUS

Created by [ xecutive Chef Adrian Corkill

Fre~set lunch menus and buffets include

Water, [ce T ea & Soda Service

Fricing does not include aPPlicable

8.25% tax & 20% gratuitg



Frc~5et Lunch Menus & Lunc}': Buﬂzcts

Price does notinclude applicable 8.25% tax & 20 % gratuit
PP g Y

|_unch Menu # 1
$15 P/Pcrson
[ ntrée Choices

«/ed's” Ruben
With Sweet Potato [Tries
Burgerwith [Trench [Tries
(Cashew Chicken Salad

Dessert Choices

(Fre-select one)
(Cookies

Brownies

Le mon Bars

Add Salacl $4 P/Pcrson

(Frc~sele cto ne)

Zed’s Ho use Salad
Caesar Sa]aci

[_unch Menu # 2
$25 p/person
Salad
/ed's [House or Caesar

(Frc~sc|ec’c one)

F ntrée Choices

6oz. [lat |ron Steak
Grilled Chicken
Girilled Salmon

iidcs
Smashed Fo‘ca’co es

56850 nal \/egcta bles

Dessert O_ptions
(Pre-select one)
(Cheesecake
Chocolate Mousse Cake

Pre-set lunch menu Pricing includes water, ice tea & soda service




Price does notinclude applicablc 8.25% tax & 20 % gratuity

Frc~5ct Lunch Buﬁzcts

]__unch Menu # 3

$35 P/Pcrson

gjalad
ch’s r]ouse or Caesar
(Fre»sekic’c one)

[ ntrée Choices

6oz. Sirloin Steak
BB Chicken
Grilled Salmon
Sides
Smashed Potatoes

Seaso nal \/ege’ca bles

Dessert Options

(Fre-select one)

Cheeseca ke
Chocolate Mo usse Ca ke

L unchBuffet # 1
$22 p/person
/eds FHouse Salad
Grilled Chicken
House Seasoned Baked Salmon
Smashed Fotatoes
Seasonal \Vegetables
Dessert Tray

| unchBuffet # 2
$30 p/person
/ed’s [Touse Salad
Grilled Chicken
House Seasoned Baked Salmon
Beef Prime Rib
With Creamy [orseradish
Smashed Potatoes
Seasonal \Vegetables
Dessert [ray

Frc-sct lunch menu Pn’cing includes water, ice tea & soda senvice




American Restaurant

Our Dinner Menus

Created bﬂ I xecutive Chef Adrian Corici“

Fre-set dinner menus and buffets include

Water, Jce | ea, Soda & (offee Service

Fricing does not include aPPlicablc

8.25% tax & 20% gratuitg



Frc~56t Dinner Menus & Dinner Buﬁct

]:orPa rties of 45 PPl ormore Plcasc Prc-—sclcct one salad and 2 entrees

Fricc does not include aPPIicablc 8.25% tax & 20 % gratuitg

Dinner Menu# 1

$%5 P/Pcrson

Salad Choices
rlo use

Ca esar
I ntrée Choices

6oz. Sirloin Steak

Grilled Salmon
Farmesan (Cream (Chicken

\/egetarian Entréc (upon rcques’c)

Side Jtems
Smashed Fotato es

56850 nal \/egeta bles
Dessert Choiccs

Cheesecak@
Chocolatc Mo usse Cai«i

Pre-set dinner menu Prfcing includes water, ice tea, soda & coffee service

Dinner Menu# 2

$45 P/Pcrson

Salad Choices
[Fouse

(aesar
E ntrée Choices

i 0oz. Prime Ribe
Ahi Tuna
Farmesan (Cream Chicken
Vegetarian [ ntrée (uPon requcst)
Side |tems
Smashed Potatoes
Seasonal Vegetables
Dessert Choices

Cheesecake
Cl'wocolate Mousse Caj«i




Dinner Menu # 3

$55 P/Pcrson

Salad Choices
House
Caesar
E ntrée Choices
12 0z Ribeye
Pacon Wrapped Sea Seallops
Maple Demi Fork Chop
Vegetarian [~ ntrée (uPon request)
Side Jtems
Smashed Potatoes & Seasonal Vegetables
Choice of Dessert
(Cheesecake
(Chocolate Mousse (Cake

Dinner Buffet $32 p/person
/ed's [House Salad
Grilled Chickenwith  Sauce
Baked Blackened Salmon
Beef Prime Rib with Creamy [Horseradish
Smashed Potatoes

Seasonal\/egetables
Dessert Trag

Pre-Set Dinner Menus and Dinner bumcmcct Pricing indudes water, ice tea, soda & coffee service



x% Create Your Own [ _unch or Dinner Buffet
L\J,Lf_'—_r: =

A minimum of 20 PPl will be required forthis option
Bugcts are Prepare& forthe entire group size; vegetarian items & trays
(Canbe Preparc& forless than group size.
]t is recommended to select a minimum of 3 entrees fordinner buffets.
Fortio ns are smaller than regulardirmemcare ForPlated meals.

Fricirxg does notinclude aPP]icaHe 8.25% tax & 20% gratuity.

Salacl Station (Ho use Salac} or Caesar Sala CD $4.00 P/Pe rson

Fasta Station with Marinara Sa uce & \/egetables $4.75 P/Pe rson
Add Chicken $3.00 P/Person

Add T endedoin TiPs $5.00 P/Person

Girlled Chicken $5.00 P/Pcrson

Blackenec{ or Ho use Seasoncd Sa]mon $6.00 P/Person

Beef Prime Rib $8.00 P/Person

(Chateaubrand $ 14.00 P/Pe rson

(2 dag notice will be required forthis items)

Water, ]ce Tea @Soda Service $2.50 P/Person

Water, ]ce Tea, Soda & Cogee 56 rvice $%.50 P/Pe rson




{ Z Hors d' Qeuwres & Trags

Create Your Own APPctizcr Buffet

A minimum of 20 PPI willbe required forthis oPtion
Bugets are pre Parcd forthe entire group size; vegetarian items & trays
canbe prepa red forless than group size.

Fricing does notinclude aPP]icable 8.25% tax & 20% gratuitg.

Hors & Qeuvres

$3.00 p/person ~ SPinach/Artichoke Dip (60zp,/p)

$3.50 p/person~ | omatoes with Mozzarella and Palsamic Reduction (3 P/p)
$3.50 p/person~ Wings (3p,/p)

$4.50 p/person ~ Ahi | una with [Joisin and Wasabi Sauce (i p,/p)

$5.00 p/person ~ (Crab Croquettes (zP/P)

$6.25 P/Person ~ Ba con Wrappec} BBQ,\SH‘{WP (2 P/P>
(Bacon wraPPed shrimp gri”ed and basted with BBQ)Sauce}

$4.00 p/person ~ Hausage and (ream (Cheese Stuffed Button Mushroom (2p/p)
$2.50 p/person ~ Bruschetta (2 P/P)

$3.00 p/person ~ Pork Slider (1 p/p)

$3.25 p/person ~ Frime Rib Slider (i P/P)

Trays

$65 Smokecl Sa]mon (acco mmodate 20-25 PPD

$3.00 p/person ~ Assorted \egetable T ray with Ranch Dressing
$3.50 p/person ~ Assorted (Cheese | ray with Crackers

$3.00 p/person ~ Assorted Seaso nal [~ ruit | ray

$5.00 p/person ~ (Chef’s Selection Dessert Tray

$5.00 p/person~ \Water, |ce T ea & Soda Service




American Restaurant

“]n The Morning”
breaid:a st Bugcts

(reated bg [ xecutive (Chef Adrian Corkill

Standard arrival time is between 9:00-10:00 am
I~ arlier must be aPProved bg (General Manager
Additional room cha rge may be aPPlicable
if earlier arrival time is needed
Different requirements for (ontinental PBreakfast will aPP19
Frice does not include the aPPlicaHe

8.25% tax & 20% gratuitg



\\r% Breakfast Buffets

3 J_Af_:r =
Standard arrival time is between 9:00 and 10:00 am.

I arliermust be aPProved by (General Manager.
Additional room cha rge may be app]icab]c if earlier arrval time is needed.
Different requireme nts for (Contine ntal Preakfast will applg.

Price does not include the app]icab]c 8.25% tax & 20 % gratuity

(ontin ental Brcald:ast @ $9.00 P/Pcrson

(Continental breakfast will only be available accomPaniecl with lunch)

Assorted Pastries
Pagels
Whipped Cream Cheese
Assorted [Truit | ray
lce T ea, Orange Juice & (Coffee Station

Adclitional chargc forhot teais $3%.00 P/bag




x Z _:- Brealoca st buﬁ:cts

=
He

Brca kfast Buﬁ:ct # 1

$15.00 P/Pcrson

Assorted Pastries & Pagels
Assorted [ruit T ray
\/\/hipped Butters (Cream (Cheese
Pacon

Migas with Fico De (Gallo & Mixed
Cheese

I:lour Torti”as
Cogee, ]ce T ea &Ora nge Juice Station

Breakfast B uffet # 2

$15.00 P/Pcrson

Assorted Pastries & Pagels
Assorted [Truit | ray
Whipped Butters Cream Cheese
Pacon
Scrambled [ ggs
Biscuits & Gravy
Coffee,|ce Tea &Orange Juice Station

Additional cha rge for hotteais $%.00 p/ ba g



Gcncral Par Fricing

(5ottlcs)

Domestic: $4
FPremium: $5
(Guinness $6
Frozen Ma rgarita: $7
Fremium V\/e” Drinks: $6
[House Wine: $6 gl.

T exas \/inega rds: $8-%10 gl‘

Fcaturcd f)anquot Winc: $26-%$60 P/bottlc

(Tcxas Draﬁ:s)
16 oz. Draft $3.5-%6
10 oz. Devil's Backbo ne $5
Rocks Marga rita: $7
Frcmium Ca“ Kocks: $7-%$10
fﬂouse C]ﬁampagne $7

([eatured wines C/?&/')g(:‘ Pen’oc//ca//g)

Winc bg the bottle: [” xtensive Sclection (availablc upon rcc]ucst)

Satellite bars set up fee 150

(Be{:ore the 8.25% tax and 20% gratuitg are added)

(Drinks are notincluded)

Prices are subjcct to changc



Misccﬂancous & Preferred Vendors

]n Housc AV Eciuipmcnt Out of Housc chtal
Screen $25 Fadgitt’s Audio Vis ual
MicroP}'!one $50 512,/8%2-9900

LCD Frojector $100
(8.25% tax will be added to AV charges)

Additional sta‘F)cing (on]g if req uested or needed)

$100 per each additional staff member

leo wers

FPark Crest [Tloral Design (Martha) 512/467-7%68

Rentals and other services

Marquee Tents (T ables, chairs, etc.) 512,/467-7%68
Casino Knights ((Gaming tables) | ee Ann 512/444-2121
Say Cheese photo booth (T odd) 512,/484-496¢6

DJ Ross Phillips 512,/484-4386 dibossross@gmail.com

Capital City Mystery Fayers (Gary Payne) 512,/799-5872

www.capc itg mgsterg‘com


mailto:djbossross@gmail.com

