Weddings And

Special Events

Conference Centre
At Texas Star



Congratulations on your engagement! This special time of your life deserves only the finest of everything, includ-
ing the location of your events. Whether you are planning a wedding, an intimate gathering of friends or a grand cele-
bration, Texas Star is dedicated to making your event memorable. Truly, the key to any great social event is a great
location. With our centralized location, outstanding amenities and first class service, we set the standard in special
CVents.

At Texas Star we know how important your event is and what it means to be “just right.” Let our staff of
event professionals take the work and worry away from your special day and let you enjoy your guests. Our options for
food, drink, and service will more than fulfill every taste and budget. For more information or to schedule a personal
tour, contact me at 817-685-1845 or email lconley@eulesstx.gov.

Best regards,

Leslie Conley
Conference Centre Manager


mailto:LConley@eulesstx.gov

Our Banquet Suites

Set amongst the stunning backdrop of our award winning golf course, each banquet suite provides breathtaking
views of our 18% hole. The outdoor terrace for each suite provides the ideal surroundings to watch the Texas
sunset. All four of our banquet suites are expandable to comfortably accommodate up to 325 guests. Please
ask our Conference Manager for the most appropriate room configuration for your event.

Room Dimensions Room Rental Price Duration Capacity
Sun-Fri Sat
San Jacinto Suite 27’ x 42’ $300 $350 5 hours 40
Brazos Suite 30’ x 42’ $300 $350 5 hours 40
Alamo Suite 34’ x 42’ $300 $350 5 hours 40
Tejas Suite 547 x 42’ $600 $750 5 hours 80
San Jacinto & Brazos 57" x 42 $600 $800 5 hours 100
San Z’Z’}; e 91" x 42 $900 §1,050 5 hours 150
Tejas & Alamo 88 x 42’ $900 $1,100 5 hours 150
Tejas, Alamo, & Brazos 118" x 42’ $1,200 $1,450 5 hours 250
The Grande Suite 1457 x 42 $1,200 $1,500 5 hours 325
Garden Room 43’ x 16’ $7100 2 hours 35
Outdoor Pavilion 80° x 50’ $500 4 hours 220
Our Pavilion

Overlooking our 18% hole, our Pavilion provides a scenic atmosphere perfect for weddings, receptions
and banquets. With accommodations for up to 220 guests, we can design the perfect outdoor event for you.



Complimentary Amenities

Included in room rental and service fees.

Set up and break down of the event space

Timeline coordination with vendors (DJ, Florist, Baker, etc.)
Complimentary menu tasting with Executive Chef

Two hours of set up provided for vendors

Five hours of reception time

Dance floor that can be customized to your floor plan

Lap length table linens and napkins in your selection of black, white, sandalwood, and
ivory

Mirrors for table tops, round or square

Access to a variety of Texas Star vases

iPod compatible audio speaker system

Cordless hand-held microphone

HD Projector and projection screen

Flat screen plasma monitors mounted in the rooms

All accessory tables (gifts, sign in, escort cards, cake, ete.)
‘ake cutting and service

Access to some locations on Texas Star Golf Course for bridal portraits and engagement
photos

Spectacular views of our Award Winning Golf Course from all rooms with access to the
outdoor veranda



Bar Packages

Beer and Wine Bar Well Bar
2 Hours $14 per person 2 Hours $18 per person
3 Hours $18 per person 3 Hours $22 per person
4 Hours $22 per person 4 Hours $26 per person
5 Hours $26 per person 5 Hours $30 per person
Premium Bar
2 Hours $22 per person
3 Hours $26 per person
4 Hours $30 per person
5 Hours $34 per person
Hosted Bar and/or Cash Bar Prices
(Charged per Drink-Based on Consumption)
Well Brands $ 4.50 Soft Drinks $ 1.75
Premium Brands $6.00 Champagne Punch $45.00 gal
Double Premium $7.25 Fruit Juices $ 1.50
House Wine (per bottle) $29.00 Non Alcoholic Fruit Punch ~ $25.00 gal
House Champagne (per bottle)$22.00 Domestic Keg Beer $350.00

Domestic Beer
Import Beer
Bottled Water

$4.50
$ 4.50
$ 3.00

Margarita Machine

(180-100%, glasses)

Al bars must meet a $300 mininum and require a §25 per hour bartender fee.

Non-Alcoholic Drinks are subject to 8.25% sales tax
Texas Star recommends 1 bartender per 100 guests

No Underage Drinking Will Be Allowed

All guests consuming aleohol MUST be at least 21 years old.
Texas Star does not allow underage drinking, even in the presence of the minor’s parents.
A valid 1.D. must be presented when there is a question regarding a guest’s legal age to consume alcobol

$150.00 setup
$ 3.75 per drink



Rehearsal Dinner

$36 inclusive per person

(25 person minimum)

Complimentary room rental with wedding reception or ceremony rental.

Italian

Caesar Salad, Lasagna, Chicken Picatta in a Chardonnay Lemon Butter and Caper sauce,
Fettuccine Afredo, Fire Roasted Vegetables, warm garlic bread ,

and Italian cream cake

Southern Comfort Food

Texas Star’s chicken fried steak, slow cooked pot roast with carrots and onions,
mashed potatoes, country green beans,

rolls, and a garden salad

Country Style BBQ

Smoked Brisket, chicken, pork, ribs, and sausage links, potato salad, cole-slaw,
baked beans, pickles, peppers, onions, bbq sauce,
fresh bread, and peach cobbler

Bienvenidos a Tejas
Fajita chicken, fajita steak, flour tortillas, grilled peppers and onions, Spanish rice,
homemade salsa, cheddar cheese, sour cream, guacamole, ranchero beans,
shredded lettuce, sliced jalapenos, fresh pico-de-gallo, queso, and

warm sopapillas with caramel sauce



* & & o o

Silver Package
$45

Choice of 2 cold Hors d’Oeuvres
Plated Meal choice from Tier One
One domestic keg

8 bottles of signature house wine

Complimentary bartender for cash service

* & & & o o o

Gold Package
$57

Choice of 2 cold Hors d” Oeuvres

Choice of 1 hot Hors d” Oeuvres

Plated Meal choice through Tier Two
One domestic keg

8 bottles of signature house wine
Complimentary bartender for cash service

Chair covers with sash

Platinum Package

¢ Choice of 2 cold Hors d’Oeuvres
¢ Choice of 2 hot Hors d’Oeuvres
¢ Plated Meal choice through Tier Three

¢ One domestic keg

$70

8 bottles of signature wine
Complimentary bartender for cash service
Chair covers with sash

Table runners (1 per table)

Please note that above prices require a 60 guest minimum and do not include

the 20% service fee or 8.25% sales tax.



Tier One Signature Served Dinner Menus
Al served dinners start with choice of
garden salad, Caesar salad or wedge salad.
Served with assorted rolls, coffee, decaf, iced tea and water

Chicken Parmesan
Panko Crusted Boneless Chicken Breast served on Fettuccine and
our House-made Marinara Sauce, 1 egetable Primavera

$21.95

Eggplant Parmesan
Baked Eggplant, Layered with Fresh Mozzarella, Basil, on Fettuccine Pasta and
House-made Marinara Sauce. Served with 1 egetable Primavera

$18.95

Barbequed Portobello Mushrooms
(V'egan Meal)
Two Mushrooms on Skewers Flame-Broiled and Served with
Grilled Broceoli, Zucchini, and Red Peppers
$16.95

Apple Cider Cream Chicken
Grilled Chicken Breast with Apple Cider Cream Sance and
Sautéed Granny Smith Apple Slices,
Garlic Mashed Potatoes and Chef’s 1 egetables
$22.95

Grand Chicken Marsala
Chicken Breast served with Sauntéed Mushrooms, Caramelized Onions,
Garlic Mashed Potatoes with Classic Marsala Wine Sance and Gremolata
$22.95

Portobello Chicken
Pan seared Chicken with Artichoke Heart, Mushroom, diced Tomatoes in a Champagne Cream Sance
served with Fire Roasted Vegetables and Garlic Mashed Potatoes
$22.95

Please note that all prices are per person and do not include the 20% service fee or 8.25% sales tax.



Tier Two Signature Served Dinner Menus
Al served dinners start with choice of
garden salad, Caesar salad or wedge salad.
Served with assorted rolls, coffee, decaf, iced tea and water

Roasted Beef Brisket
Braised and Fork Tender Beef Brisket with
Mashed Potatoes served with Natural jus and Seasonal 1V egetables
$23.95

Chicken Cordon Bleu
Panko Crusted Chicken Breast with 1 irginia Ham, Swiss Cheese,

Fettuccine and Classic Cheese Mornay Sauce
$23.95

Lemon Rosemary Chicken
Bone in Chicken Breast with
Garlic Mashed Potatoes, and Chef’s 1 egetables

Chicken Wellington
Boneless Chicken Breast Wrapped in Puff Pastry, Santéed Mushroom,
Roasted Baby Carrots and Madeira Wine Demi-Glace
$23.95

Classic Beef Wellington
Filet Mignon wrapped in Puff Pastry, Sauntéed Mushroom,
Roasted Baby Carrots and Madeira Wine Demi-Glace
$25.95

Grilled Herb Crusted Salmon
6 0z, herb crusted filet of salmon with a lemon dill sance
served with broccols, carrots, and mashed potatoes

$25.95

Please note that all prices are per person and do not include the 20% service fee or 8.25% sales tax.



Tier Three Signature Served Dinner Menus

Al served dinners start with choice of
garden salad, Caesar salad or wedge salad.
Served with assorted rolls, coffee, decaf, iced tea and water

Seared Halibut
Pan Seared Halibut with Creamy Risotto, Pan Seared Corn, Cherry Tomatoes,

Pancetta and Lemon-thyme Vinaigrette
$27.95

Prime Rib
Stow Roasted Prime Rib with Sea Salt and Fresh Peppercorn Crust,
Whipped Potatoes, Grilled Asparagus and Classic Au jus
$26.95

New York Steak
Pan Seared NY with Parmesan Mashed Potatoes, Roasted Cherry Tomatoes,
Baby Zucchini, and Natural Pan Sauce
$26.95

Beef Filet
80z beef filet cooked medinm topped with grilled santéed onions and peppercorn gravy,
served with mashed potatoes and fresh asparagus

$28.95

Turf and Turf
Chicken Breast and Grilled Tri-tip with Chive Mashed Potatoes, Grilled Asparagus, and Cabernet Reduction Sance
$26.95

Land and Sea
Petite Filet and 4 Pan Seared Shrimp with Roasted Garlic Mash,
Baby Broccolini with Classic Béarnaise Sance

$34.95

Please note that all prices are per person and do not include the 20% service fee or 8.25% sales tax.



Wedding Hors D’oeuvres Reception

Domsestic and Imported Cheeses with Gourmet Crackers
Fresh Seasonal Cascading Fruit Display
Vegetable Crudités with Assorted Dipping Sauces
Champagne & Sparkling Cider Toast

Carving station with choice of ONE:
Roasted Prime Rib with Fresh Au Jus
Roasted New York Strip Loin
Smoked Turkey or Oven Roasted Turkey Breast
Ouwen Roasted Pork Loin
Served with assorted Petite Rolls and Condiments

Hot Hors D’oeuvres Cold Hors D’ocuvres
Black Bean or Chicken Empanadas Assorted Miniature Quiche
Spinach and Artichoke Dip Chicken Salad Croissants
Spanakopita Fresh Mozzarella & Tomato Crustini
Vegetable Spring Rolls Marinated Asparagus wrapped with Proscintto Ham
Beef OR Chicken Satays with Trio of Dipping Sauces Glazed Ham on assorted rolls
Beef OR Chicken Taquitos with Homemade Salsa S'liced Turkey on assorted Rolls
Buffalo Chicken Wings Black Bean Pate with Salsa & Chips
Beef Teriyaki Skewers Smoked Salmon Canapés
Chicken and Pineapple Skewers Dungeon Crab Spread on Gourmet Crackers
Swedish Meatballs Cocktail Shrimp (counts as two)
Package with Two (2) Hors D’ oeuvres $29.95 per person
Package with Four (4) Hors D’oeuvres $31.95 per person

Package with Six ~ (6) Hors D’ oeuvres $33.95 per person



DINNER STATION MENUS
These menus are ideal for a come and go type party because they are served as individual stations.
The prices listed below are per person and do not include the 20% service fee or the 8.25% sales tax.

Appetizers
Vegetable Crudités with Assorted Dipping Saunces
Assorted Domestic and Imported Cheeses with Gourmet Crackers
Fresh Seasonal Fruit Display ~ %  Tomato Basil Bruschetta & Spinach and Artichoke Dip & Spanikopita 4
Spring Rolls &  Beef Satays & Chicken Satays
Choose 2 appetizers §5.95 Choose 3 appetizers §7.95

Carving Stations
Ham | Turkey $7.95 4 Pork Loin §8.95 & Roasted Beef §9.95 & Prime Rib §10.95

Martini Mashed Potato Bar
Mashed Potatoes & Sour Cream % Bacon & Chives & Cheese
§5.95

Salads
Mixed Green Garden Salad $3.95 & Classic Caesar §3.95

Sides
Fire Roasted 1 eggies &  Asparagnus %  Steamed Vegetables &  Mashed Potatoes
Roasted New Potatoes & Steamed Rice & Rice Pilaf
$2.95

Pasta Station
Choice of 2 Pastas
Angel Hair &  Linguini % Penne & Farfalle
Choice of 3 Vegetables
Mushroom &  Asparagus %  Broccoli 4  Red Bell Pepper
Green Bell Pepper ¢ ZLucchini
Choice of 2 Sauces
Traditional Marinara & Creamy Alfredo %  Basil Pesto
$9.95
Add Sansage & Chicken §4.00 Add Shrimp & Scallops §6.00

Please note that all prices are per person and do not include the 20% service fee or 8.25% sales tax.



Décor Enhancements

Chair Covers

Dress up your room with chair covers to compliment your
color palate. Covers available in spandex and polyester.
Wide variety of ties available in numerous fabric and colors.

Delivery and set up included. $4 per chair

Specialty Linens ,Overlays and

Table Runners Black spandex chair
cover with spandex
Accent your reception tables with runners and overlays. Available in a band and “bling ring”
variety of fabrics and over 60 different colors.

Delivery and set up included.
Prices range $13-20 each.

Pipe and Drape

Personalize your head table, cake table, or entryway
with our ivory or black pipe and drape. Specialty

colors and fabrics available at an additional cost.

Prices range $10-30 per section.




