
BUFFETS
South of the Border Buffet										         $14.99 per person
Wood-Fired Chicken with Mango Salsa, Beef Fajitas with Grilled Onions & Peppers, 
Warm Flour Tortillas, Fresh Pico de Gallo and Guacamole, Cheese Enchiladas, Mexican Rice, 
Refried Beans, Chili con Queso with Tostada Chips, Cheesecake with Raspberry Sauce & Iced Tea.

Cattleman’s Buffet										          $15.99 per person
Wood-Fired Roast Sirloin with Caramelized Onions and Cabernet Sauce, Fresh Fruit Display, 
Sauteed Vegetables, Roasted Red Potatoes, Warm Rolls & Butter, Cheesecake with Raspberry Puree & Iced Tea.

Lighthouse Buffet										          $16.99 per person
Blackened Pork Chop, Marinated Teriyaki Beef Skewers, Shrimp Scampi, Caribbean Rice, Fresh Fruit Display,
Warm Rolls & Butter, Cheesecake with Raspberry Puree & Iced Tea.

Caribbean Buffet											          $17.99 per person
Mahi-Mahi with Tequila Lime Butter, Jerk Pork with Grilled Pineapple Slices and Dried Plums,
Chili-Crusted Chicken over Rasta Pasta with Oven Roasted Tomato Sauce, Caribbean Rice,
Grilled Vegetables, Cheesecake with Raspberry Puree & Iced Tea.

 
Mediterranean Buffet										          $17.99 per person
Penne Pasta with Shrimp & Sun Dried Tomatoes in a Marinara sauce, Sauteed Chicken Breast 
with a Marsala Sauce, Sautéed Vegetables, Caesar Salad, Warm Rolls & Butter, 
Cheesecake with Raspberry Puree & Iced Tea.

Luau Buffet											           $18.99 per person
Shrimp Scampi (Sautéed Shrimp in a Zesty Lemon, Garlic, Shallot, White Wine Sauce, served over Caribbean Rice), 
Mesquite Grilled Chicken Skewers (served with BBQ Chipotle Sauce), Marinated Teriyaki Beef Skewers 
(Tenderloin Skewered with Peppers & Onions, Basted with a Teriyaki Glaze), Fresh Fruit Display,  
Rice Pilaf, Sautéed Vegetables, Cheesecake with Raspberry Puree & Iced Tea.

Yucatan Buffet 											           $18.99 per person
Carne Asada, Chicken Poblano, Shrimp Enchiladas, Borracho Beans, Mexican Rice,
Fresh Fruit Display, Warm Flour Tortillas, Cheesecake with Raspberry Puree & Iced Tea.

Island Buffet											           $19.99 per person
Fresh Fruit Display, Coconut Fried Shrimp with Orange Marmalade Sauce, Shrimp Enchiladas
Mesquite Grilled Chicken with Lemon Garlic Butter, Sautéed Vegetables, Red Roasted Potatoes
Warm Rolls and Butter, Cheesecake with Raspberry Puree & Iced Tea.
				  
Western Sky Buffet										          19.99 per person
Petite Filet with Stilton Cheese and Mushroom Sauce, Roasted Red Potatoes, Sauteed Vegetables,
Fresh Fruit Display, Warm Rolls & Butter, Cheesecake with Raspberry Puree & Iced Tea. 

Texas Riviera Buffet										          $20.99 per person
London Broil served with Mushroom Sauce, Pan-Fried Red Snapper with Cucumber and Papaya Relish,  
Fresh Fruit Display, Caribbean Rice, Sauteed Vegetables, Warm Rolls & Butter,
Cheesecake with Raspberry Puree & Iced Tea.

Seafood Buffet											           $21.99 per person
Pecan Crusted Red Snapper, Crab Cakes, Peel and Eat Shrimp, Greek Shrimp Salad, Garlic Roasted Red
Potatoes, Sautéed Green Beans with Carrots, Warm Rolls & Butter, Cheesecake with Raspberry Puree & Iced Tea.

Coastal Buffet											           $23.99 per person
Black Peppercorn and Salt Encrusted Prime Rib with Horseradish Cream and Au Jus, 
Fresh Gulf Blackened Shrimp, Baked Potato, Sauteed Vegetables, Fresh Fruit Display, 
Warm Rolls & Butter, Cheesecake with Raspberry Puree & Iced Tea.

Surf & Turf Buffet										          $28.99 per person
Petite Filet with Stilton Cheese and Mushroom Sauce, Succulent Crab Legs served with drawn butter,
Fresh Gulf Blackened Shrimp, Twice Baked Potato, Caesar Salad, Warm Rolls & Butter, Cheesecake 
with Raspberry Puree & Iced Tea. 

Table-side, plated service available for an additional $3.00 per person.
All menus are subject to 17 percent gratuity and state sales tax.



WATERPARK GROUP MENUS
(All Buffets for Groups of 50 or More)*

These menus are for groups who will be 
attending the waterpark and would like a meal catered.

Deli Buffet											           $9.99 per person
Smoked Turkey, Baked Ham & Roast Beef, Red Roasted Potato Salad, Macaroni Salad, 
Swiss & American Cheeses, Pickles, Lettuce & Tomatoes, Assorted Breads & Rolls, Whole Grain Mustard, 
Garlic Mayonnaise Spreads, Cookies & Iced Tea.

BBQ Buffet	 									                    $10.99 per person
Smoked Sliced Brisket, Barbequed Smoked Sausage, Ranch Beans, Red Roasted Potato Salad, Cole Slaw, 
Pickles, Onions, and Jalapenos, Sliced Bread and Butter, Apple Pie & Iced Tea.

Fajita Buffet										                      $11.99 per person
Beef and Chicken Fajitas served with Warm Flour Tortillas, Shredded Cheese and Pico de Gallo, 
Cheese Enchiladas, Spanish Rice, Refried Beans, Chips & Salsa, Brownies & Iced Tea.

Boogie Bahn BBQ									                     $9.99 per person
BBQ Beef & BBQ Chicken, Ranch Style Beans, Macaroni Salad, Potato Salad, 
Sliced Bread, Pickles, Onions, Jalapenos, Cookies and Lemonade.

Castle Cookout											           $7.99 per person
Fried Chicken, Mashed Potatoes with Gravy, Cole Slaw, Corn-on-the-Cob, Cookies and Lemonade.

Schlitterbahn Fiesta									                    $10.99 per person
Beef and Chicken Fajitas, Grilled Peppers & Onions, Spanish Rice, Refried Beans, Shredded Cheese, 
Pico de Gallo, Sour Cream, Brownies and Lemonade.

 
ALSO AVAILABLE 										        

Beach Buffet										                       $7.00 per person
Chopped BBQ Beef Sandwiches, Potato Chips, Pickles, Onions, Jalapenos, Cookies and Lemonade.

Group Meal Band										                      $7.00 per person
Choice of Hamburger, Chicken Tenders with Country Gravy or Grilled Chicken Sandwich, Chips, 
Cookie and Lemonade. (Available in reserved area or at multiple in-park locations).

*Any of the above Waterpark Group Menus can be made an all-you-can-eat option 
during your reserved meal time for an additional $3.00 per person.

All menus are subject to 17 percent gratuity and state sales tax.



cold hors d’oeuvres
Imported and Domestic Cheese Display								                        $140.00
Served with Assorted Crackers (serves approximately 50 guests).

Sliced Fresh Fruit Mirror										                           $145.00
With Gran Marnier Yogurt (serves approximately 50 guests). 

Vegetable Crudités Display										                          $90.00
Fresh Seasonal Vegetables with Ranch Dip (serves approximately 50 guests).

Boiled Shrimp											                            $150.00
Fresh Gulf Shrimp Boiled and Served with Cocktail Sauce and Fresh Lemons (approximately 100 pieces or five pounds). 

Homemade Chips & Fresh Salsa									                           $70.00
Tortilla Chips Prepared in our Kitchen, Served with Fresh Homemade Salsa.

Homemade Chips & Queso										               $85.00
Tortilla Chips Prepared in our Kitchen, Served with a Blend of Rotilla Tomato and Jalapenos in Queso.

Homemade Chips with Guacamole, Queso & Fresh Salsa                                                                                              $110.00
Tortilla Chips Prepared in our Kitchen, Served with House-Made Guacamole, Queso & Salsa.	
Fresh Seasonal Vegetables with Ranch Dip (serves approximately 50 guests).

Peel-And-Eat Fresh Gulf Shrimp									              	    $125.00 
Fresh Gulf Shrimp Boiled and Served with Cocktail Sauce and Fresh Lemons (approximately 100 pieces or five pounds). 

Shrimp Ceviche											                	     $125.00
Gulf Shrimp Marinated in Local Citrus of Limes and Lemons with Cilantro and Served with Crisp Tortilla Chips 
(serves approximately 50 guests).

Beefsteak Tomatoes 										                           $195.00
Fresh & Ripe Beefsteak Tomato Slices Topped with Mozzarella Cheese & Basil then Drizzled with Balsalmic Vinegar
(Approximately 100 pieces).

All menus are subject to 17 percent gratuity and state sales tax.



HOT HORS D’OEUVRES
Baked Stuffed Mushrooms											            $95.00
Fresh Mushrooms Stuffed with Fresh Crab and Seasonings Baked to Perfection (approximately 100 pieces).

Parmesan Artichoke Hearts											           $120.00
Artichoke Hearts Baked in a Rich and Creamy Parmesan Sauce (approximately 100 pieces).

Marinated Asparagus with Blackened Chicken		   							         $135.00
Asparagus Spears Marinated in a Balsamic Vinegar, Sprinkled with Chopped Egg, 
Surrounded by Grilled Blackened Chicken Breast Slices (serves approximately 50 guests).	

Shrimp Banditos												             $125.00
Fresh Flour Tortillas Stuffed with Gulf Shrimp, Monterrey Jack Cheese, Cheddar Cheese,
Peppers, Onions, then Deep Fried and Served with Chipotle Ranch Dressing (approximately 100 pieces).

Chicken Banditos 												            $110.00
Fresh Flour Tortillas Stuffed with Chicken, Monterrey Jack Cheese, Cheddar Cheese,
Peppers, Onions, then Deep Fried and Served with Chipotle Ranch Dressing (approximately 100 pieces).

Grilled Chicken Skewers											            $145.00
Chicken Skewered and Mesquite Grilled (approximately 100 pieces).

Grilled Beef Skewers										                    $150.00
Beef Tenderloin Skewered and Mesquite Grilled (approximately 100 pieces).

Tequila Shrimp Brochette											            $150.00
Marinated Gulf Shrimp in a Tequila Cilantro Sauce (approximately 100 pieces).

Coconut Shrimp												             $150.00
Shrimp Coated with a Blend of Coconut Flake and Sliced Almonds Served with an Orange Brandy Sauce
(approximately 100 pieces).

Buffalo Wings												             $125.00
Your choice of Mild or Hot and Served with Carrots, Celery and Blue Cheese (approximately 100 pieces).

Shrimp, Beef or Chicken Quesadillas									           $95.00 
Mesquite-Grilled Shrimp, Beef or Chicken with Green Chilies and Monterrey Jack Cheese
in a Grilled Flour Tortilla & Served with Fresh Guacamole and Sour Cream (approximately 100 pieces).

Vegetable Spring Rolls											            $160.00 
Asian Spring Rolls Filled with Crunchy Fresh Vegetables (approximately 100 pieces).

Southwestern Egg Rolls											            $115.00 
Asian Spring Rolls Filled with Crunchy Fresh Vegetables (approximately 100 pieces).

All menus are subject to 17 percent gratuity and state sales tax.



SUCCULENT SWEETS
Chocolate Covered Strawberries										              $195.00
Plump & Juicy Strawberries Dipped in Fine Chocolate (approximately 100 pieces). 

New York Style Cheesecake									            $2.00 per serving
Silky New York Style Cheesecake Topped with a Raspberry Puree. 

Chocolate Cake									            		     $2.00 per serving
Rich, Layered Chocolate Cake.

Bananas Foster									            		      $2.50 per serving
Fresh, Ripe Bananas Sautéed in Rum.

BAR SERVICE
CASH AND HOSTED BAR

Frozen Margaritas										                  $45.00 per gallon
     (Liquor-Based; approximately 15-20 drinks)   
Domestic Keg Beer									                     $225.00 per keg
Premium Keg Beer									                     $265.00 per keg
     Shiner Bock, Heineken and all other imports
Assorted Soft Drinks/Bottled Water (20 oz. bottles)							             $2.00 each

A variety of full bar and cash bar options are available.  Bartender(s) included in all packages.  Drink Prices vary based on set-up choices.

BREAKFAST SERVICES

Breakfast/Coffee Service										                        $7.29 each 
Coffee, Orange Juice, Assorted Danishes, Muffins and Seasonal Fresh Fruit.

Basic Continental Breakfast Menu									                       $7.99 each
Assorted Breakfast Breads and Pastries, Assorted Fresh Fruit Display, Assorted Bagels with Cream Cheese,
Coffee (Regular & Decaf) and Hot Water with Assorted Teas. 

Continental Breakfast Menu #1									                     	  $9.99 each
Breakfast Tacos, Assorted Breads and Pastries, Assorted Bagels with Cream Cheese
Coffee (Regular & Decaf), Hot Water with Assorted Teas and Assorted Juices.

Continental Breakfast Menu #2									           	  $9.99 each
Breakfast Sandwiches, Assorted Breads and Pastries, Assorted Bagels with Cream Cheese
Coffee (Regular & Decaf), Hot Water with Assorted Teas and Assorted Juices. 

The Sunrise Menu										                        $11.99 each 
Sliced Fresh Fruit, Croissants with Preserves & Butter, Scrambled Eggs, Bacon, Sausage, Hash Browns,
Coffee (Regular & Decaf), Hot Water with Assorted Tea, Iced Tea, Bottled Water and Assorted Juices.

All menus are subject to 17 percent gratuity and state sales tax.



BREAK TIME SERVICES
Afternoon Sweet Break Menu									                     	  $4.99 each
Fresh-Baked Cookies, Brownies, Blondies, Cookie Bars, Coffee (Regular & Decaf) and Assorted Hot Teas.

Afternoon Cool Snack Menu									          	 $4.79 each
Ice Cream Bars, Frozen Juice Bars, Ice Cream Candy Bars, Drumsticks and Sundae Cups.

Fresh Brewed Coffee Service									              $15.00 per gallon
Regular and Decaf Coffee.

Iced Tea Service											                $12.00 per gallon
Fresh Brewed Iced Tea.

ADDITIONAL CATERING CHARGES

Linens for Tables - Price is Per Table, Each Table Accommodates 8 to 10 People							     
			 
54 inch square												            $3.00 each
85 inch round												            $3.00 each
52 inch x 114 inch for buffet tables										          $3.00 each

Napkins - Complimentary White, Black or Green										        
Special Color												            $0.15 each

Decorations (Centerpieces)								         			 
Centerpiece                                                                                                                                                    $10.00 per table
Chair Covers											                       $3.00 a piece
Chair Transport											                      $2.00 a piece
Dance Floor											                              $150.00
Sound System											                              $150.00
Ambient Lighting										                    $10.00 a piece
Arbor												                       $100.00 each
Arbor Package (Arbor, Sound System and Dance Floor)							            $350.00

 

Off-Site Catering - Additional Charges 									          
Most off-site locations charge a 10%-15 percent catering fee that is a percentage of the total ticket price and will be added to your bill.

All menus are subject to 17 percent gratuity and state sales tax.


