
Reception Ideas 

Hot Hors D’ Oeuvres 
minimum 4 dozen per item  

 
Crispy Coconut Shrimp   152 
mango sauce 

Bacon Jalapeno Shrimp  152 
jalapeno and shrimp wrapped in bacon 

Beef Empanadas   108 
House-made salsa 

Golden Fried Chicken Tenders 112 
honey mustard sauce 

Mini Chicken Cordon Bleu  112 
buttermilk ranch sauce 

Vegetable Egg Rolls  124 
sweet & sour sauce 

Mini Spinakopitas   112 

Cold Hors D’ Oeuvres 
minimum 4 dozen per item  

 
 
Roasted Beef Canapés   132 
horseradish cream 

Grilled Chicken Crostini  132 
sundried tomato pesto 

Salami Coronets   112 
stuffed with cream cheese 

Prociutto Wrapped Asparagus 124 
whole grain mustard 

Fruit Skewers   124 
honey yogurt sauce 

Smoked Salmon Pinwheels 148 

Chef Displays 

Imported & Domestic Cheese Display 
with assorted gourmet crackers and French bread 

170 
serves 25-30 

 

380 
serves 60-75 

220 
serves 35-55 

 

450 
serves 85-100 

Garden Fresh Vegetable Crudite 
with creamy buttermilk ranch for dipping 

120 
serves 25-45 

180 
serves 50-75 

325 
serves 80-100 

Stations 
 

Chef Attendant Fee of 100 for Chef Carved Items 

Taste of San Antonio 
 

Cilantro Picadillo Meat 
Shredded Lettuce 
Diced Tomatoes 

Sliced Pickled Jalapenos 
Shredded Cheddar Cheese 

Salsa 
Chile Con Queso 

Crispy Tortilla Chips 

70 
serves 20-35 

110 
serves 35-55 

150 
serves 60-75 

Chef Carved 
 

Roasted Inside Round Of Beef 
natural au jus and horseradish cream 

Sliced Silver Dollar Rolls 
 

350 
serves 50 

 
Honey Glazed Bone-In Ham 

house made mustard sauce 

Sliced Silver Dollar Rolls 
 

180 
serves 50 

DoubleTree By Hilton San Antonio Airport 
37 NE Loop 410 | San Antonio, Texas 78216 

210.321.4816 
SanAntonioAirport.DoubleTree.com  

 
All menu items subject to applicable tax  

and 22% service charge 


