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Slick Rock Million Dollar Hole

the yacht club

Over 25,000 square feet of multi-level outdoor deck space with areas for bars, dining, buffets, entertainment and more. In
addition, the lakeside lawns off the deck are a perfect location for relaxation, dancing or play. Indoors, the Yacht Club has
over 13,000 square feet of function space with a bar area, 10 rooms for dining and dancing, as well as the open-air Harbor
Light Deck. Outdoor venues include the Yacht Club Pool, Stargazer Beach, Magnolia Lawn, Aster Lawn and Lily Lawn offering
unobstructed views of Lake LBJ to create a unique island setting, complete with dozens of palm trees, lush landscaping and a
white sand beach.

the gardens & whitewater

You might forget you are in the heart of Texas with lush gardens and a variety of tropical birds. The Gardens feature bridges over
pools and a number of areas perfect for outdoor events both large and small. At the unique 18-hole Whitewater Putting Course,
verdant gardens surround the patio and Palm D’Or Pavilion, creating the ideal outdoor venue.

slick rock

Exchange vows on the Observation Deck in front of the stunning waterfall on the 14th hole of the Slick Rock Golf Course, one of
Texas’ most serene settings. Known as the “Million Dollar Hole,” this venue creates the perfect backdrop to say, “I do.”

horseshoe bay resort marriott hotel

The hotel has over 30,000 square feet of indoor reception space including a 12,000 square foot ballroom. Adjacent to the hotel
is the Live Oak Lawn, a perfect venue for outdoor parties and special events. Highlands is a two-story facility with floor-to-ceiling
windows, offering a sweeping view of the surrounding gardens and nearby Palm D’Or Pavilion and the Whitewater Putting Course.

the horseshoe bay yacht

Hosting private events ranging from intimate cocktail parties to seated dinners, the yacht features a 53-foot-long deck for open-
air enjoyment, a climate-controlled dining room, enclosed observation area on the upper deck and two full-service bars. Perfect
for weddings, bridal luncheons, special occasions and entertaining, the yacht creates the ideal setting for a truly memorable
experience.
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the ceremony

Yacht Club Magnolia Lawn | Schmitt Photography

From an intimate family affair to a spectacular fairy tale ball, Horseshoe Bay Resort creates the perfect setting for your special
day. Whether you choose to exchange vows lakeside under the setting sun or beneath the stars, a wedding planner is on hand to

guide you every step of the way—transforming your vision into memories that last a lifetime.

On-site wedding ceremonies are available only to couples hosting their wedding reception at Horseshoe Bay Resort. Should
you choose one of our breathtaking venues for your wedding ceremony, Horseshoe Bay Resort is pleased to offer the following

ceremony package.

76-174 Guests 175+ Guests

ceremony package includes package pricing 2-75 Guests

¢ Stunning Hill Country and Lake Venues Magnolia Lawn Limited Availability
* White Garden Chairs Lily Lawn Limited Availability
¢ Changing Room for Bride and her Attendants , o o

e Microphone and Speaker for the Officiant Palm D'Or Lawn Limited Availability
¢ Rehearsal Space Stargazer Beach $600

e Complimentary Bottled Water Million Dollar Hole $500

¢ Guest Book Table and Gift Table

Chilled Towel Service is available and is subject to a labor charge.

$3,000 $3,000
$3,500 $3,500

$700 $1,000
$1,000 $1,500

Not Available Not Available

Yacht Club Magnolia Lawn

Palm D’Or Lawn



All items below are included with purchase of brunch and/or dinner.

e Selection of Hors d’Oeuvres or Displays

e Choice of Brunch, Plated Dinner, Buffet or Stations
e Gourmet Coffee Station

e Champagne Toast for all of your Guests

e Bar Set-up Fees

e White Floor Length Linens

¢ Tables, Chairs, Flatware, Glassware and China

¢ Gift Table and Placecard Table

e Cake Table

¢ Dance Floor and Staging (indoor events)
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Yacht Club Pool

Reception Space for up to 5 Hours
Wedding Cake Cutting orchestrated by your Maitre d’
Wedding Night Resort View Room

Complimentary Room Amenity for Bride and Groom with
Turndown Service

Special Room Rate for Guests
Complimentary Self Parking

Taste Panel for up to 4 Guests

Legendary Horseshoe Bay Resort Experience
Wedding Coordination by Resort Manager

Available package enhancements include: Spot Light, Pin Spot Lighting, Special Color Lighting, Mobile Lighting Tower, Disco Ball, and Outdoor Heaters.

All enhancements are subject to a labor charge.

Yacht Club Ballroom

Hotel (Granite) Ballroom | ©davidsixt.com
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The accommodations options at Horseshoe Bay Resort offer you a range of options from hotel rooms to 3-bedroom lakeside Marrtt Hotel

condominiums. At every site, you'll be surrounded with services such as concierge, valet parking, airport shuttles, business
services, internet connections—in short, whatever you need to make your stay at Horseshoe Bay Resort as pleasurable as possible.

horseshoe bay resort marriott hotel

The Horseshoe Bay Resort Marriott Hotel offers 249 hotel rooms and suites, some with spectacular views of Lake LBJ and the surrounding Texas
Hill Country. With elegant decor, the oversized rooms feature luxury bedding, high-speed internet access and floor-to-ceiling windows. Access

to restaurants, lounges, meeting rooms and recreation is just an elevator away. Located adjacent to the main tower are the Paseo vacation
apartments, offering one-, two- and three-bedroom accommodations. Features include high-speed internet access, moderately-equipped kitchens
and separate living areas. Most offer private balconies and patios.

the waters at horseshoe bay resort

Luxurious, lakeside condominiums with spacious one-, two- and three-bedroom floor plans, thoughtfully designed and decorated with the finest
furnishings that promise to exceed even the highest of expectations. Amenities include two high-definition flatscreen televisions, an Apple iPod
docking station, fully-furnished balcony and a gourmet kitchen with granite countertops, fully equipped with top-of-the-line appliances.

Marriott Hotel The Waters




food & beverage

cocktail hour

Butler Passed Hors d’Oeuvres; 2 pieces total per person included in package price.
Please select 2 total from hors d’oeuvres or select 2 displays.

Cold Hors d’Oeuvres

Chopped Smoked Chicken on Jalapeiio Cornbread with Chipotle Aioli
Toasted Pecan Crusted Goat Cheese on Texas Toast

Shaved Tasso Ham with Mozzarella Cheese and Aged Balsamic
Roasted Portobello Mushroom on Crostini

Poke of Ahi Tuna

Grilled Chicken on Romaine Heart

Smoked Salmon on Marble Rye

Baked Brie on Brioche with Raspberry Purée

Tandoori Quail with Hummus and Naan Bread Crouton
Olive Manchego Bites

Hot Hors d’Oeuvres

Scallops Wrapped in Bacon

Parmesan Artichoke Hearts

Mini Cubano Sandwiches with Pulled Pork, Ham and Packo Pickles
Miniature Kobe Beef Cheeseburgers with Tobacco Onions and Chipotle Aioli
Mini Crab Cakes with Remoulade

Jalapefio Poppers

Wild Mushroom Pouches

Pecan Crusted Chicken

Lemon Grass Pork Skewers

Vegetable Pot Stickers with Lime Ponzu Sauce

Enhancements

Stuffed Shrimp Calientes | $2/person
Pepper Jack Cheese, Apple-Smoked Bacon and Ancho Maple Glaze

Lobster Wontons | $3/person Yacht Club Lily Lawn
Lobster and Cream Cheese in Crisp Wonton Wrapper

Displays
International Cheese Board

Variety of Cheeses from around the world, garnished with Grapes and Berries,
served with an assortment of Gourmet Crackers

Fruit
Display of Seasonal Fruit with Lavender Honey Yogurt Dipping Sauce

Marinated and Grilled Vegetables
Eggplant, Portobello Mushrooms, Zucchini, Squash, Tomato, Asparagus,
Red Onions and Bell Peppers drizzled with Honey Soy Balsamic Vinaigrette

Hummus and Flatbreads
Whole Wheat and Regular Naan Breads
served with Red Pepper, Kalamata Olives and Hummus

Yacht Club Magnolia Lawn



plated dinner

priced per person, includes choice of entrée, 1 salad or soup, 1 appetizer, intermezzo,
dinner rolls, butter and gourmet coffee station.

Entrées

Grilled Hanger Steak | $65
Pub-Style Potatoes and Vegetables
Almond Crusted Halibut | $65
Roasted Vegetable Risotto

Roasted Bone-in Chicken | $60
Truffled Scalloped Potatoes and Baby Vegetables

Roasted Pork Tenderloin | $65
Bacon, Mushrooms and Asparagus

Farm Raised Salmon | $65

Sweet Corn Sauce and Tomato Confit

New York Strip | $70

Roasted Shallot Mashed Potatoes and Grilled Asparagus

Filet Mignon | $75
Port Demi, Potatoes Dauphinoise and Seasonal Vegetables

Chicken Jambalaya | $55
Louisiana Rice with Tasso Ham, Andouille Sausage, Peppers and Tomatoes

Duet Plate | $85
Pick any 2 Entrées

Salads

Classic Caesar
Chopped Romaine, Caesar Dressing, Croutons and Shaved Parmesan Cheese

Tomato Caprese
Tomato, Burrata Mozzarella, Basil, Red Onions, Olive Oil and Balsamic Syrup

Hill Country
Local Greens with Roasted Corn, Sweet “100” Tomatoes, Grilled Red Onions,
Pumpkin Seeds, Cojita Cheese, Crunchy Onion Rings and Habanero Prickly Pear Vinaigrette

Travertine
Spring Mix Field Greens, Kalamata Olives, Teardrop Tomatoes, Feta Cheese,
Cucumber and Lemon-Thyme Vinaigrette
Whitewater Patio
Soups
Crab and Corn Bisque with Blue Crab, Roasted Corn and Leeks
Cream of Asparagus with Roasted Chicken and Pine Nuts
Cream of Broccoli with Aged Gruyére
French Onion Gratinée with Caramelized Onions, Croutons and Swiss Cheese

Appetizers

Lemoncello Poached Shrimp with Inside Out Cocktail Sauce

Duck Spring Roll with Sweet Soy, Crispy Garlic and Jalapefos

Gulf Lump Crab Cake with Wilted Spinach and Chipotle Aioli

Grilled Quail with Fried Green Tomato and Tillamook Cheddar Grits
Aged Manchego Cheese, Marcona Almonds and Hummus on Flatbreads

L imbith b

Intermezzo (seasonal)
A refreshing Sorbet to cleanse the palate.

Palm D’Or Lawn



food & beverage

buffets & stations

minimum 50 people; priced per person; includes dinner rolls, butter and gourmet coffee station.

2 Entrées | $76
3 Entrées | $80

Salads

Tomato and Mozzarella Salad
Garden Salad

Penne Pasta Salad

Entrées

Grilled Chicken
with Sweet Smoked Corn Sauce

Citrus Chicken
with Tropical Salsa

Grilled Beef Medallions
with Cabernet Sauce

Sliced Roasted New York Strip Loin
with Bourbon Glaze

Smoked Apple Brined Pork Loin
with Black Molasses Demi

Maple Sugar Cured Salmon Filet
with Yellow Tomato Beurre Blanc

Roasted Sea Bass
with Spicy Mango Chutney

Choice of 3 Sides

Roasted Shallot Mashed Potatoes
Pub-Style Fingerling Potatoes
Potatoes Dauphinoise

5 Grain Rice Pilaf

Seasonal Vegetables

Surf and Turf | $90

Small Plate Tomato Caprese Salad
Individual “High Ball” Caesar Salads

Boiled Shrimp, Crab Claws
and Oysters on the %2 Shell
with Cocktail Sauce, Lemons
and Horseradish Sauce

Grilled NY Strip Steaks
with Bleu Cheese Butter
and Port Wine Reduction

Seafood Cioppino

with Shrimp, Sea Bass, Mussels,
Clams, Scallops, Saffron Tomato Broth
and Baguette Bread

Roasted Cornish Game Hens
with Seasonal Grains with Herbs

Whole Wheat Penne

with Parmesan Cream Sauce,
Wild Mushrooms, Tomatoes
and Spinach

Assorted Young Vegetables

Enhancements
Prime Rib | $10/person
Bone-in Swordfish | $10/person

Texas Barbecue | $75

Baby Spinach Salad
with Warm Dr Pepper® Vinaigrette

Warm German-Style Potato Salad
Bleu Cheese and Corn Coleslaw
Barbecue Angus® Beef Brisket

Smoked Pork Loin
with Black Molasses Demi

Assorted Texas Sausages

Pickles, Sweet Onions, Jalapeiios
Assortment of Breads

Texas Barbecue Sauce

Corn Muffins with Honey Butter
Parmesan Crusted Corn on the Cob
Texas Pinto Beans

Enhancements

Barbecue Shiner Bock Shrimp with
Basmati Rice | $8/person

Baby Back Pork Ribs | $8/person

Yacht Club Pool Deck

Yacht Club Pool Deck



Classic Mexican Wedding | $80

Agua Frescas
Seasonal Fruit-flavored Water

Spinach and Texas Grapefruit Salad
Pickled Red Onions, Goat Cheese,
Pepitos and Prickly Pear Vinaigrette

Queso Flameado
Queso with Hatch Green Chiles
and Roasted Portobello Mushrooms

Salsa Bar
Tostadas, Homemade Red Salsa,
Avocado Salsa and Salsa Verde

Queso Barra
Baked with Leeks, Mushrooms and
Homemade Salsa

Tacos Al Pastor

Pork Shoulder simmered in

Red Chiles and Spices, Flour and Corn
Tortillas, Chopped Onions, Cilantro,
Jalapefios and Lime

Yucatan-Style Grouper

Rubbed with Achiote and

Baked in Banana Leaves

with Charred Corn Guacamole

and Queso Fresco

Choice of Beef or Chicken Tampiquefa
Topped with Rajas of Onions, Peppers,
Tomatoes and Queso Asadero
Calabacitas with Baked Zucchini
Stuffed with Corn and White Cheese

Chile Relleno
with Ground Beef and Cheese

Refried Black Beans
with Lime Crema

Poblano Rice

Pool Side Luau | $75

Fruit Punch

Tropical Fruit Salad
with Coconut and Lyche Nuts

Poke of Ahi Tuna
Crab Soba Salad
Grilled Teriyaki Steak

Mahi Mahi
with Ponzu Sauce

Wok Fried Vegetables

Sugar Flavored Sweet Potatoes
with Macadamia Nuts

Choice of Steamed White or Brown
Fried Rice

Enhancement

Hoisin Suckling Pig | $250 each
serves 25 people

Distinctly Texas Wedding | $80

Gulf Station
Boiled Shrimp with Cocktail Sauce
Day Boat Redfish Station

Shiner Bock Shrimp
over Stone-Ground Grits

Enhancement
Chicken-Fried Lobster | $10/person

Hill Country Station
Southwest Caesar Salad
Assorted Texas Sausages

West Texas Station

Beer Can “Drunken” Organic Chicken
Ranch beans

Lantana Coleslaw

Cornbread Muffins

South Texas Station

Queso Flameado
Queso with Hatch Green Chiles and
Roasted Portobello Mushrooms

Homemade Salsa

Charred Corn Guacamole
with Tortilla Chips

Yacht Club Captain’s Quarters

Palm D’Or Pavilion



food & beverage

brunch

minimum 50 people; priced per person; includes gourmet coffee station and juice station.

Hill Country Brunch | $75

Breakfast Selections

Assorted Breakfast Breads, Pastries,
Croissants, Honey Pecan Butter,

Almond Butter, Preserves, Honey,
Seasonal Fruits and Berries with
Chocolate Fondue, Apple Smoked Bacon,
Texas Sausage, Buttermilk Biscuits,
Country Gravy, Mini Fruit Tarts,

Cakes and Petit Fours

Omelet Station*

Farm Fresh Eggs, Egg Whites,

Egg Beaters®, Assortment of Vegetables,
Local Cheeses and Traditional Fillings

Handmade Burrata Mozzarella
and Tomato Salad
with Micro Greens and Balsamic Syrup

Mixed Baby Greens Salad
with Sun-dried Cherries, Candied Pecans
and Bleu Cheese

Chef’s Selection
of Seasonal Potatoes and Vegetables

Smoked Salmon
with Diced Tomatoes, Onion, Egg Yolks,
Egg Whites and Capers

From the Carver | Choice of 1

Whole Roasted Turkey*

with Giblet Gravy, Cranberry Orange Relish,
Horseradish Mayonnaise and

Silver Dollar Rolls

Whole Roasted
Shiner Bock-Brined Chicken*

Cedar Plank Salmon*
with Dill and Red Onion Hollandaise Sauce

Steamship of Pork*
with French Creole Mustard and
Apricot Cherry Chutney

Prime Rib of Beef*
with Au Jus and Creamy Horseradish Sauce

*Each station requires 1 Attendant per 50 Guests | $125

Horseshoe Bay Brunch | $60

Breakfast Selections

Assorted Breakfast Breads, Pastries,
Croissants and Seasonal Fruits and
Berries

Omelet Station*

Farm Fresh Eggs, Egg Whites,
Egg Beaters®, Assortment of
Vegetables, Local Cheeses and
Traditional Fillings

Seafood Station

Smoked Salmon, Trout, Diced Eggs,
Créme Fraiche, Bagels,

French Baguettes and Roasted Garlic
and Red Pepper Cream Cheese

Traditional Eggs Benedict
with English Muffins, Canadian Bacon
and Hollandaise Sauce

Egg Stuffed Bacon Wrap
with Wild Mushroom Ragout

Grilled Flat Iron Steak
with Merlot Demi and Onion Jam

Roasted Herb Crusted
Pub-Style Potatoes

Grilled Asparagus
with Lemon Butter

Roasted Butternut Squash
with Brown Sugar and
Crispy Maple Pepper Bacon

Stuffed Red Bliss Potatoes
with Chives, Roasted Garlic
and Sour Cream

Yacht Club Harbor Light Deck

Herb Roasted Fingerling Potatoes

Yacht Club Azalea Lawn
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libations

All prices on alcoholic beverages are based on consumption. Alcoholic Beverages are not subject
to Texas State Sales Tax. The Hotel is the only licensed authority to sell and serve liquor for
consumption on the premises; therefore, liquor is not permitted to be brought into the Resort.

host bar cocktails
the host is responsible for all charges based on Premium Well Brands
actual consumption | one bar per 100 guests Top Shelf Brands

Domestic Beers

Top Shelf Cgcktalls 7 Non-Alcoholic Beer
Well Cocktails 36 Import and Specialty Beers
Imported Beer $5.25 y
Domestic Beer $4.50 :
Premium Wine $8 house wines
House Wine $6.50 Sparkling -J. Roget Sparkling Wine
Soft Drinks $4 Chardonnay -Sycamore Lane
Bottled Water $4 Cabernet Sauvignon -Sycamore Lane — e
Merlot - Sycamore Lane d‘h‘
cash bar Pinot Grigio - Sycamore Lane Yacht Club Pool Deck & Aster Lawn

o ) White Zinfandel - Sycamore Lane
cash bar prices include a 22% service charge.

cashier fee | $100 | one bar per 100 guests

Top Shelf Cocktails $8
Well Cocktails $7
Imported Beer $6
Domestic Beer $5
Premium Wine $9
House Wine $7
Soft Drinks $4
Bottled Water $4

bar packages

Beer & Wine Bar

$14/person for the first hour
$7/person each added hour
Premium Well Brands
$16/person for the first hour
$9/person each added hour
Top Shelf Bar

$18/person for the first hour
$12/person each added hour

Yacht Club Lily Lawn
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bridal luncheons

Bride’s | $30

Choice of Soup (see page 7, plated dinner soups)
Avocado Stuffed with Chicken Salad

with Seasonal Fruit Garnish

Mini Gruyére and Asparagus Panini Sandwiches
Lemon Bars

Groom’s | $30

Choice of Meat Lovers or Veggie Pizza
Mini Sliders

Onion Rings

French Fries

Mini Sundae Bar

kids’” menu
Prices are per child ages 3-12.

Chicken Fingers Dinner | $19
Tossed Salad with Ranch Dressing
Chicken Fingers with Honey Mustard
Green Beans

French Fries

Chocolate Chip Cookie or Brownie
Apple Juice or Milk

Hamburger Dinner | $19

Fruit Cup

Hamburger

French Fries

Chocolate Chip Cookie or Brownie
Apple Juice or Milk

sweet treats & late night snacks

Dessert Table | $10 per person

Douwe Egberts Coffee Service with Flavored Syrups,
Gourmet Cookies, Chocolate Truffles, Petit Fours
and Assorted Mini Desserts

Doughnuts & Milk | $5 per person
Decadent, Fried Maple Pepper Bacon Doughnuts

S’Mores | $8 per person

Candy Bar Station | $10 per person
Choice of 5; jars and scoops provided.
Tootsie Rolls
Jelly Beans
Cherry Sours
Gummy Bears
Lifesavers
Peppermints
M&M’s®, plain or peanut
Chocolate-Covered Raisins
Chocolate-Covered Mints

Assorted Breakfast Tacos with OJ Shooters | $6 per person
with Fresh Pico de Gallo, Homemade Salsa
and Shredded Cheese

Mini Sliders & Homemade Barbecue Chips | $6 per person
with Mayo, Mustard and Cheese

vendor meals

served with Whole Fruit, Gourmet Potato Chips, Beverage, and
choice of Chocolate Chip Cookie or Brownie

Roast Beef Sandwich | $25
with Caramelized Onions, Yellow Tomatoes, Spinach,
Boursin Spread and Gorgonzola Crumbles on Ciabatta Bread

Chicken Cobb Salad Wrap | $25

with Lettuce, Chopped Hard Boiled Eggs, Grilled Chicken,
Crispy Prosciutto, Spinach and Tomatoes with

Roasted Corn Dressing on a Grilled Cilantro Tortilla

Roasted Turkey Sandwich | $25

with Yellow Tomatoes, Drunken Goat Cheese, Spinach,
Jalapefio Bacon, Avocado and Light Herb Aioli

on an Artisan Roll

Yacht Club Stargazer Beach

Yacht Club Pool Deck & Aster Lawn
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other services

your wedding planner

When it comes to getting married, your Certified Wedding
Planner is a significant part of your special day, providing
complimentary services, managing all of the on-site event
details and working closely with you to ensure the perfect
wedding. Your Horseshoe Bay Resort Certified Wedding Planner
will:

e Create a timeline for your entire wedding day, including
the ceremony and reception.

e Work with you to organize and coordinate your
ceremony’s rehearsal.

e Coordinate your wedding ceremony by arranging the
bridal party, assisting the bride her with dress, cueing
the music, etc.

e Coordinate your grand entrance, first dance, toasts,
cutting of the cake and any other events throughout your
wedding reception.

e Coordinate with contracted vendors and the Banquet
Captain to ensure the timeliness of your event.

e Make arrangements to deliver all personal items,
wedding gifts and envelopes to the appropriate location
at the conclusion of the event.

e Answer any questions, provide event suggestions and act
as your primary contact throughout the planning process.

e Act as a menu consultant for all food and beverage
selections.

e Detail your Banquet Event Orders, outlining the event
specifications.

e Create a cost estimate of charges and your payment
schedule for Horseshoe Bay Resort.

e Provide a rooming list for your guest room reservations.

e Qversee the set-up of the contracted banquet space for
the rehearsal, ceremony and reception, as well as any
other events at Horseshoe Bay Resort.

e Ensure a seamless transition to the Resort’s Banquet
Captain on the day of your event.

e Recommend preferred vendors.

e Assist you with arrangements for rooms, golf, spa, beauty
salon, amenities and transportation.

b

Schmitt Photography

bridal spa packages

A 20% service charge will be added to all services and packages.

Bride’s Bright Beginning
Formal Style/Up-do consultation & trial and Formal Style/Up-do on
wedding day

Bride’s Finishing Touch

Make-up design consultation & trial and Make-up design on
wedding day; Formal Style/Up-do consultation & trial and Formal
Style/Up-do on wedding day

Bridal Party Hair
minimum 6 guests
Formal Style/Up-do on wedding day

Bridal Party Hair & Makeup Design
minimum 6 guests
Make-up design and Formal Style/Up-do wedding day

Bridal Party Nails
minimum 6 guests; 65 minutes
Express Manicure & Pedicure

Classic Manicure & Pedicure
90 minutes

Bridal Party Pamper Package*

Allow 2 hours; bride may scent her event by choosing up to 3 scents to tie
in with her special occasion

Guests desing their experience by choosing any two of the following:
e 50-minute Aromatherapy Journey Massage

e 50-minute Moisture Quench Body Wrap

e 50-minute Moisture Quench Body Scrub

e 50-minute Quench Hand & Foot Treatment & Scalp Ritual

Just For Him Package*

Gentleman’s Sports Facial & Brow Trim; 50-minute Signature
Bayside Massage; Men'’s Cut & Tea Tree Scalp Treatment;
Gentleman’s Fingernail Cleaning & Shaping; and Foot Treatment

Just For Her Package*

Natural Beauty Facial; Decollete Treatment; Kissable Lips
Treatment; For Your Eyes Only Treatment; Sweet Hill Country
Escape; and Spa Manicure & Pedicure

*includes afternoon meal from the Bayside Spa Cuisine menu

13



catering food and beverage minimums
Banquet room rental fees will be waived when a minimum food
and beverage purchase is met. Minimum food and beverage
purchases apply. Please ask your Event Manager about value
dates.

deposits and final payment

A deposit of 20% of the food and beverage minimum is
required upon receipt of the signed booking agreement.

The estimated final balance is due at least ten (10) days

prior to the event by credit card or cashier’'s check. All other
incremental charges will be settled with the credit card on file.

service charge and sales tax

Currently, Horseshoe Bay Resort has a 22% taxable service
charge that is added to all food and beverage charges. Service
charge is subject to change without notice. The applicable
Texas State Sales Tax of 8% is added to all food items on your
banquet check. No tax is added to alcoholic beverage prices.

food and beverage

To ensure the safety of all of our guests and comply with

local health regulations and the Texas Alcoholic Beverage
Commission, no food and/or beverages are permitted to be
brought into the Resort or leave the premises by the hosts or
their guests, with the exception of ceremonial cakes.

We appreciate your menu selections at least three weeks

prior to the date of your functions. Menu prices are subject to
change based on availability of product.

Brunch and lunch buffets are based on a 90-minute meal
period. Dinner is based on two hours. There is a 20% per
person, per half hour, surcharge to extend buffets.

The final confirmation “guarantee” of your anticipated number
of guests is required by 11am, three days prior to the event
and is not subject to reduction. If no guarantee is received, the
Resort will charge for the expected number of guests indicated
on the banquet event order. Final charges will be based on the
actual attendance or the final guarantee, whichever is greater.

requests for multiple entrees

It is possible for you to provide your guests with a choice of

entrée in advance.

e Multiple entrées are limited to a choice of up to three (3)
published entrées. The Resort will provide a limited number
of vegetarian entrées if applicable.

e Guarantee of attendance with the breakdown for each entrée
is required three (3) business days prior to the event.

e A form of entrée identification is required at the guest table,
i.e. placecards, colored ticket, etc.

It is possible for you to provide your guests with a choice of

entrée the night of your event.

e Multiple entrées are limited to a choice of up to three (3)
published entrées. The Resort will provide a limited number
of vegetarian entrées if applicable.

e |f there is a price difference between the entrées, the higher
priced entrée will prevail for all entrées.

All pricing and offerings subject to change.

planning schedule

Menu selections and planning can commence one to four
months prior to your wedding. All arrangements with your
various vendors (i.e. photographers, musicians, etc.) should
be finalized before this meeting. Your Event Manager will
need a list of all vendors, complete with addresses, cell phone
numbers and a contact person.

rehearsals

Rehearsal times may be scheduled prior to 6pm for a one (1)
hour duration. Rehearsal times may be booked thirty (30)
days prior to your event. Location and times are subject to
space and availability.

outdoor events

The Resort reserves the right to make a final decision if
lightning storms or severe weather conditions are expected
in the vicinity that may endanger the safety of guests or
employees. Should there be a report of 40% or greater chance
of precipitation, the scheduled function will take place in
the designated back-up area. This decision will be made no
less than four hours prior to the scheduled start time of the
function. Should the decision be delayed by the client and
results in a double set-up, a service charge of $10 per guest
will be added to the master account. Menu selections for
outdoor events must be either buffet-style or food stations.

decor and entertainment

Notification is required for special decorations, set-up needs
and activities at the time of the booking. All centerpieces are
to conform to local fire code requirements.

Band and DJ music at outdoor venues must conclude by
11pm (weeknights) and 10pm (weekdays) to comply with
local noise ordinances. Background music is acceptable until
midnight.

All vendors must sign off on Horseshoe Bay Resort’s rules
and regulations agreement prior to the event date. Your Event
Manager will provide you with this form.

For the safety of our guests, no glassware is allowed at the
pools or on the Lakeside or Gazebo Lawns.

sleeping room accommodations
Complimentary overnight accommodations are provided for the
Bride and Groom on their wedding night, based on availability
and estimated food and beverage revenue on purchase of
$5,000 or more. Blocks of rooms can be reserved for your
guests and individual reservations made through Horseshoe
Bay Resort Reservations at 877.611.0112.

amenities/welcome gift bags

A $2 fee will apply for gift bags that are handed out at
check-in. A $4 fee will apply for gift bags that are delivered to
guest rooms.

linen, china, decorations and favors
Horseshoe Bay Resort provides white or ivory table linens
and napkins, as well as china. Wedding favors, placecards,
centerpieces and additional decorations are the responsibility
of the guest and/or wedding coordinator to store, place and
remove at the conclusion of the event. Resort staff can place
these items on your behalf for a fee. Please ask your Event
Manager for details.
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wedding planners
Clink Wedding Consulting
512.236.0264
clinkweddings.com

Your Very Own Fairy Godmother
512.644.6886
ownfairygodmother.com

floral/décor
Bouquets of Austin
512.257.2395
bouquetsofaustin.com
David Kurio Floral Designs
512.929.8807
davidkuriodesigns.com
Divine Design
830.596.8888
horseshoebayflorist.com
Petal Pushers
512.894.0808
petalpusher.us

The Flower Studio
512.236.0916
cobyneal.com
Westbank Floral
512.327.3374
westbankflowers.com

full service salons
Bayside Spa
830.598.9210
hsbresort.com

Scissortails Salon and Spa
830.598.4944

wedding cake services
Amazing Cakes of Austin
512.619.6765
amazingcakesofaustin.com
Hill Country Cakes
512.423.5596
hillcountrycakes.com

Lou Carpenter
325.388.0084

Simon Lee Bakery
512.990.4888
simonleebakery.com

horseshoe bay churches

The Chapel at Horseshoe Bay - Catholic

830.598.8342

The Church at Horseshoe Bay - Protestant

830.598.8390

officiants

Judge Cutchins
830.798.3205
Officiant Gordon Smith
830.693.7219
Officiant Joey Wilson
512.260.5204

Rev. John P. White, Jr.
830.598.8390

vendors

photography

Amy DeYoung
888.804.4737
amydeyoung.com

Brian Tsai

512.251.1885
lifemosaics.com

Cory Ryan Photography
512.293.7212
coryryan.com

David Sixt Photography
210.492.1418
davidsixt.com

Eclectic Images
512.947.7864
eclecticimagesphotography.com
Forever Photography
512.497.1004
foreverphotographystudio.com
Hyde Park Photography, Brad Lemon
512.797.8326
hydeparkphoto.com

Pam Hults

512.913.3304
hultsphotography.com
Photography by Mariah Milan
512.940.6116
mariahmilan.com
Photography by Vanessa
512.567.0174
photographybyvanessa.com
Steve Armstrong
512.892.7911
sarmstrongphoto.com

Studio 563

866.251.0677
studiob63.com

The Mill Photography Studio
512.567.0336
millphotostudio.com

video services

Adastra Video Productions, Mark F. Sommer
888.581.9299

adastradesign.net

Crescent Video, Gary and Diane Smith
512.996.9292

crescentvideo.com

Graymask

512.879.4094

graymask.net

Hyde Park Photography, Brad Lemon
512.797.8326

hydeparkphoto.com

specialty music
Austin City Brass Ensemble
512.589.8495

Barton Strings
512.445.6864
bartonstrings.com

Emily Johnson Harpist
325.388.6167
emilyj@tstar.net

Highland Lakes Brass, Joe Mantheiy
830.385.3641
mantheiy@tstar.net
Mariachi Relampago
512.441.2892, 512.292.0749
mariachirelampago.com
Quartetto Lirico Ensemble
512.658.5966

The Rich Jasin Group
469.371.4852
richjasingroup.com

Trio San Antonio Mariachi
210.735.7649

bands

Blind Date
512.560.7465
Groove Labs
512.338.1832
groovelabs.net

Oh So Good Band
210.493.5550
ohsogoodband.com
Sauce
512.857.2928
saucetheband.com
Sprung
254.722.8273
sprungmusic.com
Texas Unlimited
979.542.0470
texasunlimitedband.com
The Argyles
512.773.6065
The Klocks
830.816.2235
theklocks.com

disc jockeys
Bahama Billy
512.922.0712
Embrace Entertainment
512.695.4364
embraceentertainment.com
Groove Labs
512.338.1832
groovelabs.cnet

Texas Pro DJ
512.670.7970
texasprodj.com
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Parking ’

marriott hotel
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HORSESHOE BAY RESORT
TEXAS HILL COUNTRY’
_—

Marnott.

Bar

Whitewater

Patio \

Palm D’Or Lawn

Highlands

[ [

SALONS DIMENSION SQ FEET TS CONF us SR BANQUET RECEPTION
A,B,C 26x39x18 1014 100 25 25 50 60 80
F,G,H 26x39x18 1014 100 25 25 30 50 60 80
ABC 78x39x18 3042 300 50 60 70 165 210 250
FGH 78x39x18 3042 300 50 60 70 165 210 250
D,E 77x38x18 3003 300 50 60 70 165 210 250
ABCD 78x77x16 6006 660 330 420 500
EFGH 78x77x16 6006 660 330 420 500
DE 78x77x16 6006 660 330 420 500
Granite Ballroom 78x154x16 12012 1300 660 900 1100
Granite Ballroom Foyer 112x49x9 3412 300
Hickory 21x27x12 567 55 18 20 22 30 40 40
Cedar 21x27x12 567 55 18 20 22 30 40 40
Cypress 21x27x12 567 55 18 20 22 30 40 40
Palm Patio A,B,C 21x27x12 567 25 40
Palm Patio AB, BC 21x54x12 1134 50 80
Palm Patio ABC 21x81x12 1700 90 120
Mesquite 18x24x12 432 11
Cottonwood 20x33x12 660 80 22 25 32 40 50 60
Post Oak 27x43x12 1161 100 26 30 36 63 80 100
Live Oak 21x24x12 504 50 18 20 18 30 30 40
Travertine South 27x24x12 648 40 16 15 22 24 40 60
Travertine North 27x24x12 729 60 16 19 28 27 50 60
Travertine 27x51x12 1377 100 32 32 34 51 90 130
Travertine Patio 130
Limestone South 26x26x12 676 60 20 22 28 27 40 70
Limestone North 26x26x12 676 60 20 22 28 27 40 70
Limestone 26x52x12 1352 120 B8 35 38 54 100 140
Monarch Hospitality Suite 600 6
Bluebonnet Hospitality Suite 700 12
Paseo Pool Deck 1500 150
Marriott Hotel Pool 2000 200
Lantana Wine Room 375 24
Highlands Bar 1500 115
| PamDOrPavilion | | eococ0 [ [ [ | | | 300
 LiveOaklawn | | 200 J | [ | | | 600 [ 800 |

16



LAKE LBJ ASTER LAWN \
L] || ||
T H DAY DOCK H
i | ]
[ 1 [ [
SALONS DIMENSION SQ FEET TS CONF us HS SR BANQUET EXISTING RECEPTION
Yacht Club - entire 18459 275 289 280 500
Keel 47x25 1175 50 30 21 27 40 50
Fairwind - existing 47x25 1175 56
Harbor Light 47x22 1034 50 50
Fantail 47x22 1034 60 24 20 24 30 50 60
Captain’s Quarters 47x25 1175 60 24 20 24 30 60 70
Promenade 47x25 1081 32 50
Promenade Patio 44x30 1320 36 50
Yacht Club Ballroom 72x44 3256 360 60 75 200 220 350
Lily Lawn 10500 800 450 650
Aster Lawn 5000 300 250 250
Magnolia Lawn 3200 250 150 200
Azalea Lawn 2900 200 150 150
Aster & Magnolia Lawn 8200 450 400 450
Magnolia Lawn & Azalea Lawn 6100 750 300 350
Aster, Magnolia & Azalea Lawn 11100 750 550 600
Upper Deck 50x54 150 180
Lower Deck and Gazebo 45x44 1980 200 200
Turtle Beach 75x34 2550 350 350
Stargazer Beach 150
____--__—

SWIMMING
AREA

TURTLE
BEACH

o

MAGNOLIA LAWN

DECK/PATIO

L

PROMENADE

FANTAIL

Oo

o) BALLROOM DECK

YACHT CLUB BALLROOM

LADIES'

MEMBER

HARBOR LIGHT

—‘ LAKESIDE GRILL (LOWER LEVEL)

CAPTAIN'S QUARTERS

LAKESIDE GRILL (LOWER LEVEL)

UPPER DECK

AZALEA LAWN

LOWER DECK
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Bar

Whitewater

Patio \

Ey

Palm D’Or Lawn

Highlands

SALONS DIMENSION SQ FEET TS CONF RECEPTION
Whitewater Patio 240
Palm D’Or Pavilion 6000 300 450
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LAKE LBJ

The
Yacht Club
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The Waters

at Horseshoe Bay Resort

1000 The Cape
Building 3

98 Island Drive

Building & 23

96 Island Drive
Building 6
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———
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RESORT REALTY.

Whitewater

Guest Parking
Parking

a Marriott Hotel

e Lantana Grill & Bar

e Marriott Hotel Pool Bar

o Marriott Hotel Pool & Kids’ Pool

e Palm Patio, Lawn & Lounge

O Highlands

° Live Oak Lawn

e Spa Gardens

@ Whitewater Pro Shop

Whitewater Putting Course

@ Palm D’Or Lawn

@ Paim D'Or Pavilion

@ Paseo Vacation Apartments

@ Activity Center & Game Room

@ Paseo Fitness Center

@ Guest Laundry

@ Paseo Pool

@ «ids' Club #7100 Paseo

Q Tennis Courts

@ Andy Roddick USTA Kids’ Courts

@ Marina Watercraft Rentals

@ Boat Launch and Fuel Dock

@ Boat Slips

@ Bayside Spa & Fitness Center

@ Marina del Bay Aerobic Studio

@ The Waters

@ Yacht Club Dining

@ Y Bar

@ Lakeside Grill

@) Yacht Club Pool & Beach
Azalea Lawn

@ Magnolia Lawn

Aster Lawn

g @ Stargazer Beach
% @ Turtle Beach
o @ Lily Lawn
'(é @ Day Dock
= @ Horseshoe Bay Resort Realty
Paseo
Vacation
Apartments %
B
. Z
free Rel® 2\
o
PGUIE'St
arking
HORSESHOE BAY (79 ‘ To HWY 281
RESORTREAY 8 (2) & Marble Falls
Horseshoe B esor
To Summit Rock Golf Course,
Cap Rock Pro Shop, Cap Rock Pool,
Cap Rock Cabana, Ram Rock and Apple Rock
Golf Courses and HWY 71 to Austin
(approx. 6 miles)
Q
Q
R\
%0\)&\(\ (}tb
To Slick Rock Clubhouse & \ (,'\(c'\e
Slick Rock Golf Course W To Horseshoe Bay Airport & Jet Center
(approx. 1 mile) (approx. 1.5 miles)




Horseshoe Bay Airport

PO Box 7766 | Horseshoe Bay, TX 78657
830.598.2511 | 800.531.5105 | www.hsbresort.com



