
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
  

 

 

 

 

 

 

 

 

For reservation information and questions  

Please contact Catering Coordinator: 210.518.1058 

Or Email: marina.garcia@omnihotels.com 
 

*GoRio barges must be booked prior to catering contract to ensure barge availability 
for a minimum 2-hour time frame* 

 

PRIVATE DINING RIVER CRUISE  
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SOUP & SALAD 
 

CAESAR SALAD 
romaine | shaved parmesan | caesar dressing | crouton 

 

ENTRÉE 
(Choice of) 

MUSHROOM STEAK gf vg df 
roasted tomatoes | avocado crema | chimichurri 

 

ROASTED CORNISH HEN n vg 
herb pistou | pommes purée 

 

BLACKENED REDFISH  gf 
Converse gristmill grits | sauteed spinach | roasted tomato 

 

DENVER STEAK* 
mushroom butter | frites | broccolini | chimichurri 

 

DESSERT 
 
 

CLASSIC CHEESECAKE 
 
 
 

$80++ per person 
(25% Service Fee & 8.25% Tax) 

 
 

 
 
 
 
 
 

 
 

df  Dairy-Free    gf  Gluten Friendly     vg  Vegan     n  Contains Nuts 
 

Menus and prices are subject to change. Iced Tea included.  
All guests with dietary restrictions will be accommodated with customized courses at the time of the event. 

*Consuming raw or undercooked meats | poultry | seafood | shellfish or eggs may increase your risk of foodborne illness. 
Please notify us of any food allergy. 

 

 
 

Dinner Experience: 1 hour 15 minutes  

Setup time: 30 minutes / Breakdown time: 15 minutes  

 

 
 



 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 

df  Dairy-Free    gf  Gluten Friendly     vg  Vegan     n  Contains Nuts 
 
 
 

SMALL PLATES / STARTERS 
 

CHARGRILLED OYSTERS* 1/2 DOZ  26 
served with bread 

optional butters: garlic butter | miso butter or shrimp butter 
 

CRISPY CALAMARI  n  22 
buttermilk batter | cabbage | peanuts | sweet soy | rémoulade 

 

PASTRAMI-SMOKED SALMON LATKES*  gf   20 
crispy potato cakes | crème fraîche | caviar 

 

CRAB DUMPLINGS 24 
peekytoe crab | scallion broth | chili crisp 

 

ACCOMPANIMENTS 
 

TRUFFLE PARMESAN FRIES  gf  18 
 

ROASTED FOREST MUSHROOMS gf  14 
 

SAUTÉED SPINACH 13 
 

CRISPY POTATOES   gf   14 
 

VEGETABLE OF THE DAY 16 
 

RAW BAR ADD ONS 
 

SEAFOOD PLATEAU* MP 
gulf, east coast & canadian oysters  

chilled shrimp | snow crab claws | ceviche 
 

 

BEVERAGE PACKAGE 
 

INCLUDES HOUSE MARGARITAS, HOUSE WINE, BEER, FOUNTAIN DRINKS AND ICED TEA 
$25++ per person 

(25% Service Fee & 8.25% Tax) 

 



 

 
 
 
 
 
 
 


