
WEDDING PACKAGES 

2021 



CEREMONY PACKAGES 

with reception 

Indoor Packages 
 

Package I  $ 500 

 Up to 50 banquet chairs set with center 

and side aisles.  Additional Chairs $3/

each.   

 White aisle runner laid for bride 

 Water station in back of room 

 

Package II  $ 800  

 Up to 150 banquet chairs set with center 

aisle.  Additional chairs $3/each 

 12x8 stage with carpeting and white or 

black skirting 

 1 wireless lapel or handheld microphone 

and house sound system 

 Water station at back of room 

 

Package III  $ 950 

All elements from package I with the addi-

tion of: 

 20 feet of white pipe and drape behind 

stage 

 

Package IV  $1,050 

All elements from packages I and II with the 

addition of: 

 Up lighting package on pipe and drape in 

choice of colors 

 White aisle runner laid for bride 

 

 

Grand Courtyard Packages 
 

Fountain Court Package  $ 700  

 Up to 50 white folding outdoor banquet 

chairs set with center aisle.  Additional 

chairs $3/each 

 Ropes and stanchions for private access 

 White aisle runner laid for bride 

 

West Courtyard Package  $ 1000 

 Up to 100 white folding outdoor banquet 

chairs set with side and center aisles.  

Additional chairs $3/each 

 Controlled access to ceremony space 

 White aisle runner laid for bride 

 White draping for bride reveal gate or 

glass elevator for bride entry 

  

Pool Courtyard Package  $2,000 

 Up to 250 white folding outdoor banquet 

chairs set with side and center aisles.  

Additional chairs $3/each 

 Controlled access to ceremony space 

 Wireless lapel or hand held microphone, 

mixer and four speaker sound system 

 White aisle runner laid for bride 

 White draping for bride reveal gate or 

glass elevator for bride entry 

 Pool inlay for bridal entrance over pool 

 

 

AND 



Reception Package 
Included with all Food & Beverage Package Choices 

 Round tables set for 10 and floor length. 

 Estancia house linens and linen napkins.  

 Estancia inspired centerpieces. 

 Cake, registration and gift tables with     linens included. 

 Estancia china, stemware and flatware included in china package. 

 Complimentary champagne toast for bride and groom. 

 Complimentary dance floor. 

 Complimentary suite for Bride and Groom on wedding night 

 Complimentary tasting for up to 4 people 

 Discounted guestroom blocks available with a minimum of 10 rooms per night 

 Estancia house charges or specialty chargers. 

 Up-lighting, café lights and entertainment lighting available. 

 Lounge furniture. 

 Wedding concierge service 

 Favors/unique gifts 

Optional Additions 

 

AND 

No two weddings are alike.  We provide the general offerings above to help our 
wedding parties begin the process.  Use the above and add your own touches, in line 
with traditions passed down through the years or light your own path with brand new 
ideas and themes that represent who you are as a couple.  The sky’s the limit and

we’re here to help make your day to remember one you’ll never forget.



 

 

AND 
 

 

 

 

 

 

 

 

 

 

 

 

 

SOUTH TEXAS FOOD STATIONS – $63.75 per person inclusive 

 

APPETIZER  

White Queso  

spicy pepper jack cheese dip served with crispy corn chips 

ACTION STATIONS 

Agave Pulled Pork Sliders  

pulled roasted pork with slaw, dill pickles and agave BBQ sauce presented on a toasted slider bun 

Rajas de’ Poblano Quesadilla  

roasted poblano peppers, and sweet onions in a crème de poblano sauce served in a flour tortilla 

FOOD STATION  

Hill Country Sausage Market  

smoked hill country sausage with colorful bell peppers on a wooden skewer with house-made mustard 

-OR-  

Pecan-Encrusted Fried Chicken Tenders  

hand breaded and fried to a golden brown and served with cracked pepper cream gravy  

Mac ‘N Cheese Bar  

Homemade mac and cheese with toppings such as crispy onions, crumbled bacon, green chilies, 

pico de gallo, sour cream, and green onions  

Spinach Salad  

Fresh spinach and bibb lettuce tossed with sliced avocados, fresh strawberries and toasted slivered 

almonds in a raspberry vinaigrette dressing  

Homemade Parker House Rolls 

Iced tea, water and coffee service included.   

 

 

 

 

 

 

 

 



 

 

AND 
 

 

 

 

 

 

 

 

 

FIESTA FOOD STATIONS – $67 per person inclusive 

APPETIZER  

White Queso  

spicy pepper jack cheese dip served with crispy corn chips 

 

ACTION STATIONS  

MEXICAN STREET TACOS 

Offered with glass bottles of Big Red and Mexican coke 

 

Fish Tacos  

sautéed fish with avocado cream sauce and cilantro cole slaw served on a corn tortilla 

 

Brisket Tacos  

smoked don strange famous brisket sliced and served with guacamole and pico de gallo on flour tortilla 

 

Chicken Poblano  

Strips of roasted poblano peppers, red & green peppers  

and sweet onions with shredded chicken in a crème de poblano sauce served in a flour tortilla 

 

FOOD STATION  

Avocado Halves  

a Don Strange tradition of filling half of a creamy ripened avocado with Shrimp Ceviche 

 

Borracho Beans  

 

Confetti Salad  

romaine hearts tossed with black beans, whole kernel corn, red and yellow bell peppers, queso fresco,  

crispy corn tortilla strips and a lime cilantro vinaigrette  

 

Iced tea, water and coffee service included.   

 

 

 

 

 



 

 

AND 
 

 

 

 

 

 

 

 

SIGNATURE FOOD STATIONS – $87.25 per person inclusive 

PASSED APPETIZERS  

Asiago Stuffed New Potatoes 

Candied Bacon 

Duck Purses  

roasted duck in a phyllo pastry pouch tied with a strip of leek 

FROM THE GRILL  

Carved Mesquite Grilled Hot Beef Tenderloin  

Texas’ Finest Cut of Beef served with jalapeño béarnaise sauce and Homemade Parker House Rolls 

whole tenderloin grilled on-site and sliced and served to your guests  

  

Potatoes Au Gratin  

Thinly sliced potatoes, baked with béchamel sauce and cheese until golden brown  

 

FOOD STATION  

Shrimp & Grits  

Shrimp sautéed in compound butter and cream, served over homemade cheddar cheese grits 

 

Authentic Crab Cakes  

Fresh lump meat crab folded with herbs served with housemade remoulade and lemon aioli 

 

Arugula, Asparagus, and Roasted Tomato Salad  

with shaved aged parmesan and balsamic vinaigrette dressing 

 

Wooden Bowls of Grilled Vegetables  

fresh seasonal vegetables, brushed with olive oil, grilled and served with red pepper cream sauce 

Iced tea, water and coffee service included.   

 

 

 

 

 

 

 

 



 

 

AND  

 

 

 

 

 

 

 

 

DON STRANGE SIGNATURE R E C E P T I O N  - $105 per person inclusive 

PASSED APPETIZERS  

Please select UP TO THREE (3) of our signature butler passed appetizers: 

Grilled White Wings™  

chicken breast with a slice of jalapeño and monterey jack cheese, wrapped in bacon, marinated in white 

wine and spices, and grilled to perfection  

 

Grilled Quail Leg Lollipop 

with cranberry chutney  

 

Cilantro Lime Shrimp  

served room temperature on a skewer with a snow pea 

 

Asiago Stuffed New Potatoes 

 

Candied Bacon Ribbons 

 

Texas Goat Cheese Triangles  

Texas goat cheese, cream cheese, sundried tomatoes and herbs in a phyllo pastry and baked to a golden 

brown  

 

Duck Purses  

roasted duck in a phyllo pastry pouch tied with a strip of leek 

 

Caprese Skewers  

with grape tomatoes, whole milk mozzarella and basil drizzled with extra virgin olive oil, cracked pepper, 

and sea salt  

 

Spinach Stuffed Mushrooms 

 

Cranberry Brie Bites 

 

 

 



 

 

AND 
 

 

 

 

DON STRANGE SIGNATURE R E C E P T I O N  Continued 

 

FROM THE GRILL  

Carved Mesquite Grilled Hot Beef Tenderloin  

Texas’ Finest Cut of Beef served with jalapeño béarnaise sauce and Homemade Parker House Rolls 

whole tenderloin grilled on-site and sliced and served to your guests  

 

Corn Soufflé Timbales  

topped with cheddar cheese presented in a corn husk  

ACTION STATION  

Gorditas  

“Little Fat Ones” hand patted corn cakes made from the original corn masa recipes, topped with perfectly 

seasoned refried beans, shredded cheddar cheese, homemade guacamole and homemade pico de gallo  

FOOD STATION  

Chicken Fried Quail  

half pieces of semi-boneless served with a cracked pepper cream gravy 

Spinach Salad  

fresh spinach and bibb lettuce tossed with sliced avocados, fresh strawberries 

and toasted slivered almonds in a raspberry vinaigrette dressing  

 

Wooden Bowls of Grilled Vegetables  

fresh seasonal vegetables, brushed with olive oil, grilled and served with red pepper cream sauce 

Iced tea, water and coffee service included.   

 

 

 

 

 

 

 

 

 



 

 

AND 
 

 

 

 

 

 

 

DON STRANGE SIGNATURE BUFFET DINNER – $77.25 per person inclusive 

 

PASSED APPETIZERS  

Please select UP TO THREE (3) of our signature butler passed appetizers:  

Asiago Stuffed New Potatoes 

 

Candied Bacon Ribbons 

 

Texas Goat Cheese Triangles  

Texas goat cheese, cream cheese, sundried tomatoes and herbs in a phyllo pastry and baked to a golden 

brown  

 

Duck Purses  

roasted duck in a phyllo pastry pouch tied with a strip of leek 

 

Spinach Stuffed Mushrooms 

 

Cranberry Brie Bites 

 

Grilled White Wings™  

chicken breast with a slice of jalapeño and monterey jack cheese, wrapped in bacon, marinated in white 

wine and spices, and grilled to perfection  

 

Grilled Quail Leg Lollipop 

with cranberry chutney  

 

Cilantro Lime Shrimp  

served room temperature on a skewer with a snow pea 

 

 

 

 

 



 

 

AND 
 

 

 

DON STRANGE SIGNATURE BUFFET DINNER Continued 

 

BUFFET   

Carved Mesquite Grilled Hot Beef Tenderloin  

Texas’ Finest Cut of Beef served with jalapeño béarnaise sauce  

whole tenderloin grilled on-site and sliced and served to your guests 

Potatoes Au Gratin  

thinly sliced potatoes, baked with béchamel sauce and cheese until golden brown 

-OR-  

Corn Soufflé Timbales  

topped with cheddar cheese presented in a corn husk  

Green Bean & Rainbow Carrot Bundles  

delicately blanched green beans with roasted carrots tied into bundles with a strip of leek 

-OR-  

Roasted Root Vegetables  

rainbow carrots, summer carrots, beets, sweet potatoes, etc.  

Spinach Salad  

fresh spinach and bibb lettuce tossed with sliced avocados, fresh strawberries 

and toasted slivered almonds in a raspberry vinaigrette dressing  

Homemade Parker House Rolls 

Iced tea, water and coffee service included.   

 



Host Bar 
Call brand liquor, domestic and import beer, 

house wine and soft drinks 

$18 per person 
(first hour) 

 

$9 per person 
(each additional hour) 

Texas Bar 
Frozen Margaritas, domestic and import 

beer and soft drinks 

$13 per person 
(first hour) 

 

$8 per person 
(each additional hour) 

Beer, Wine & Champagne 
Domestic and import beer, house wine, 

Champagne and soft drinks 

$11 per person 
(first hour) 

 

$7 per person 
(each additional hour) 

Frozen Margaritas 

$450 
Approximately 70 drinks 

 

Domestic Keg Beer 

$240 (pony) 

$400 (full size) 

Call Liquor 
Smirnoff, Dewer’s, Seagram's, Jim Beam, 

Bacardi, Bombay, Sauza Gold Tequila 
 

Premium Liquor 
Absolut, Chivas, Jack Daniels, Bacardi Gold, 

Crown Royal, Beefeater's, Jose Cuervo        
Especial Gold 

  Host Bar Cash Bar 

Call Liquor $7.50 $8.00 

Premium Liquor $7.50 $8.00 

Cordials $7.50 $8.00 

Domestic Beer $5.50 $6.00 

Import Beer $6.50 $7.00 

House Wine $6.50 $7.00 

Soft Drinks $3.00 $3.00 

Bottle Water $3.00 $3.00 

Bartender fee of $125 per 100 guests will be applied to all full service bar options.   Bartender 

fee subject to service charge and applicable charges.  Liquor, beer, wine, soft drink and bottled 

water prices are inclusive. 


