PRIVATE
PARTY ROOMS

THE GARAGE ROOM

1,500 minimum sales requirement,
accomodates approx. Total standing
room occupancy is 100 guests, seats

56 guests inside and 25 guests outside.

THE CLUB ROOM

2,000 minimum sales requirement,

accomodates approx. Total standing
room occupancy is 200 guests and

seats 101 guests.

PRIVATE EVENT POLICIES

~ Sales minimums must be met in food and/or
beverage sales before tax and gratuity

~Room fees do not go towards the final bill for the event

~Room fees must be paid at the time of booking
and are non-refundable and non-transferable

~ Seperate checks are allowed for alcohol only.

~0zona accepts cash, Visa, MasterCard,
American Express, Discover and Diners Club

~ Personal checks are not accepted
~No outside food or drinks are allowed
~ All food and alcohol subject to local tax

~ Linens are available upon request for 2.50 each.

Ozona...The Comfort Zone,” named after the
unincorporated small West Texas town, Ozona Grill

& Bar has been serving Dallas for over 25 years.

Their award-winning patio has become a home away
from home for people who love good food, cold drinks
and southern hospitality. Weekend brunch is a staple
and Ozona's Build-Your-Own Bloody Mary Bar is

famous among Dallas natives.

Year after year Ozona continues to offer a fun-filled
atmosphere along with homemade comfort food
and a large selection of beer and Cowboy-inspired
cocktails. Ozona fulfills everyone's burning

desire for a good ol' time.

4615 Greenville Ave

Dallas, Texas 75206

Phone: 214-265-9105
dallas@ozonagrill.com

OZONAGRILL.COM
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OZONA GRILL
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BREAKFAST LUNCH Anpd
BRUNCH ENTREES DINNER

Hill Country Scrambled Eggs 5.00 rms A P P E T | Z E R S

TEX-MEX ENTREES

Chicken Fried Steak 12.00 PEOPLE
Mi 8.00 Chips & Salsa 40.00 Each entrée includes tortillas, shredded lettuce,
el ; Chips, Salsa & Guacamole 45.00 diced tomatoes, shredded cheese, sour cream,
French Toast 7.00 e : T - pico and jalapefios
- ips, Salsa ueso ) . .
Biscuits & Sausage Gravy 7.00 ‘p } ) Marinated Beef Fajita Meat 18.00
Spinach Artichoke Dip 70.00 ; : y
o o O Marinated Chicken Fajita Meat 18.00
alapeno Fries .
BRUNCH SIDES el Combo Fajita Meat 18.00
Fried Mushrooms 60.00 )
Sausage 3.00 Cheese Enchiladas 10.00
Bacon 3.00 iR el Beef Enchiladas 1.00
Ham 3.00 PrceD crlmc E” Ta”das e Sour Cream & Chicken Enchiladas  11.00
Rosemary Potatoes 3.00 ik - :(c;n i 26'00 Homemade Tamales 12.00
Sl‘dea MRS 45'00 Crispy Beef Tacos 11.00
BRUNCH BREADS 3 : ersH = s Soft Shredded Chicken Tacos 11.00
! picy Hot Wings :
Toast - White or Wheat 3.00 (includes dressing, carrots & celery) S I D E S
Biscuit 3.00 Spinach Quesadilla 42.00
EngllSh Muffin 3.00 Chicken Quesadilla 42.00 Steamed Brocolli 2.00
Tortilla - Flour or Corn 3.00 Steak Quesadilla 42.00 Green Beans 2.00
Garlic Mashed Potatoes 2.00
3y Cream Gravy & Texas Toast 2.00
T R Av s FEED 20 S A L A D S Mac & Cheese 2.00
PEOPLE
Garden Salad w/ Ranch 3.00 Spanish Rice & Borracho Beans  2.00
Vegetable Tray 50.00 Caesar Salad 3.00
Fresh Fruit Tray 50.00 Spinach Salad 6.00 D E S S E R T S
Cheesecake 79.00

ENTREES i
BEVERAGES ) o
Coffee, Tea or Soda .25 Chicken Fried Chicken 15.00

Grilled Chicken Breast 12.00 *All food comes buffet style and must be preordered in advance.

Unless otherwise noted all prices are listed per person price.



