
 

Embassy Suites San Antonio NW 
7750 Briaridge Dr., San Antonio, TX 78230 

DINNER ENTRÉE SELECTIONS 
All Dinner Entrée Selections Served with Salad, Season’s Best Vegetable, Appropriate Potato 

or Rice, 
Warm Dinner Rolls with Sweet Creamy Butter, Specialty Dessert,  

Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee and Iced Tea with Lemon Wedges 
 
 
 
 

Las Flores Chicken 
Marinated Chicken Breast 

Topped with Sliced Avocado, Monterrey Jack Cheese, 
And Fried Tortilla Strips On a Bed of Cilantro Rice 

$25.95++ per person 
 
 
 

Stuffed Chicken Breast 
Procuitto Wrapped Chicken Stuffed With Gouda Cheese  

Wild Rice Blend and Seasonal Vegetable Medley  
$27.95++ per person 

 
 
 

Beef Medallions 
Beef Medallions with Red Wine Mushroom Demi Glaze 
Red Roasted Potatoes and Seasonal Vegetable Medley  

$36.95++ per person  
 
 
 

Chipotle Pork Tenderloin  
Marinated Pork Tenderloin served with a Chipotle Demi    

Roasted Sweet Potatoes & French Green Beans  
$28.95++ per person 

 
 
 

Prime Rib Of Beef 
This Traditional Dish Oven Roasted 

With Jalapeno Ajus Horseradish Cream Sauce 
Twice Baked Potato and Seasonal  Vegetable Medley  

$32.95++ per person 
 

 



 

Embassy Suites San Antonio NW 
7750 Briaridge Dr., San Antonio, TX 78230 

DINNER ENTRÉE SELECTIONS CONTINUED 
 
 

Filet Mignon 
8 Ounce Beef Tenderloin Grilled to Perfection 

Served with Mushroom Demi Glace  
Parslied New Potatoes and Seasonal Vegetable Medley 

$42.95++ per person 
 
 

Grilled Atlantic Salmon 
Served with a Lemon Caper Buerre Blanc Sauce  

$33.95++ per person  
 
 

 
(3) Grilled Jumbo Gulf Shrimp can be Added to any Entrée for $6.95 Per Person Additional 

Charge. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Embassy Suites San Antonio NW 
7750 Briaridge Dr., San Antonio, TX 78230 

DINNER BUFFET SUGGESTIONS 
(Minimum of 30 Guests) 

 
Little Italy Buffet 

Layered Mozzarella & Tomato Salad With Balsamic Vinaigrette 
Classic Caesar Salad with Italian Herbed Croutons 

 
Manicotti  

with Ricotta Cheese topped with Basil Marinara & Parmesan Cheese 
 

 Chicken Parmesan  
Herb Crusted Breast of Chicken 

with Marinara Sauce 
 

Italian Sausage with Sautéed Peppers & Onions 
Bowtie Pasta with Marinara & Alfredo Sauces 

  
Seasons Best Vegetables 

 
Garlic Bread Sticks and Focaccia Bread 

 
Chef’s Display of Specialty Desserts 

 
Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee and Iced Tea with Lemon Wedges 

$34.95++ per person  
 

Texas Longhorn Barbeque 
Garden Salad with Choice of Two Dressings 

Red Potato Salad with Scallions 
Creamy Cole Slaw 

Fresh Relish Display 
 

Mesquite Flavored Chicken Breast 
Sliced Smoked Chicken Breast  

Smoked  Pork 
 

Roasted Corn Smothered in Butter 
Fresh Green Beans Seasoned with Hickory Smoked Bacon 

Ranch Style Beans 
Corn Bread with Sweet Creamy Butter & Honey 

 
Warm Fruit Cobbler, and Strawberry Shortcake 

Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee and Iced Tea with Lemon Wedges 
$35.95++ per person 

 
 

($100.00 Fee Applies for Buffets Below Minimum Guarantee Required) 
 



 

Embassy Suites San Antonio NW 
7750 Briaridge Dr., San Antonio, TX 78230 

DINNER BUFFET SUGGESTIONS CONTINUED 
(Minimum of 50 Guests) 

 
CREATE YOUR OWN 

  
Specialty Displays 

(Choice of Two) 
 

Fresh Fruits and Berries 
 

Fresh Vegetable Crudites 
 

Display of Domestic and International Cheese to Include: 
Sharp, Cheddar, Havarti Dill, Swiss, Smoked Gouda, Jalapeno Jack and Boursin 

Garnished with Fresh Fruit, Assorted Crackers and Sliced Baguettes 
 

Specialty Salads 
(Choice of Three) 

Fresh Garden Salad with Choice of Two Dressings 
Baby Spinach Salad with Rasberry Viniagrette Dresisng 

Caesar Salad 
Pasta Salad 

Cucumber and Tomato Salad 
Marinated Mushroom Salad 

 
Hot Main Courses 

(Choice of Two or Three) 
Grilled Chicken with Orange Cranberry Sauce 

Blackened Lime Cilantro Snapper 
Ancho Crusted Salmon served with Lime Buerre Blanc 

Pork Tenderloin with Horseradish Plum Marmalade 
Sliced of Beef with Burgundy Mushroom Sauce 

  
Side Dish 

(Choose Two) 
 Wild Rice Pilaf                                                              Roasted Red Skin Potatoes                                 

Season’s Best Vegtables                                                                    Garlic Mashed Potatoes  
Saute Green Beans                                                                      Duo of Roasted Potatoes                                 

Grilled Zucchini/Squash and Pepper                           
     
                        

$34.95 Per Person for 2 Entrées 
$39.95 Per Person for 3 Entrées 

 
Create Your Own Buffet Includes Selection of Vegetables, Warm Rolls with Butter, 

An Assortment of Desserts, Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee  
and Iced Tea with Lemon Wedges 

  
($100.00 Fee Applies for Buffets Below Minimum Guarantee Required) 

 


	DINNER ENTRÉE SELECTIONS
	All Dinner Entrée Selections Served with Salad, Season’s Best Vegetable, Appropriate Potato or Rice,
	Warm Dinner Rolls with Sweet Creamy Butter, Specialty Dessert, 
	Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee and Iced Tea with Lemon Wedges
	Las Flores Chicken
	Marinated Chicken Breast
	Topped with Sliced Avocado, Monterrey Jack Cheese,
	And Fried Tortilla Strips On a Bed of Cilantro Rice
	$25.95++ per person

	Stuffed Chicken Breast
	Procuitto Wrapped Chicken Stuffed With Gouda Cheese 
	Wild Rice Blend and Seasonal Vegetable Medley 
	$27.95++ per person

	Beef Medallions
	Beef Medallions with Red Wine Mushroom Demi Glaze
	Red Roasted Potatoes and Seasonal Vegetable Medley 
	$36.95++ per person 

	Chipotle Pork Tenderloin 
	Marinated Pork Tenderloin served with a Chipotle Demi   
	Roasted Sweet Potatoes & French Green Beans 
	$28.95++ per person

	Prime Rib Of Beef
	This Traditional Dish Oven Roasted
	With Jalapeno Ajus Horseradish Cream Sauce
	Twice Baked Potato and Seasonal  Vegetable Medley 
	$32.95++ per person

	DINNER ENTRÉE SELECTIONS CONTINUED
	Filet Mignon
	8 Ounce Beef Tenderloin Grilled to Perfection
	Served with Mushroom Demi Glace 
	Parslied New Potatoes and Seasonal Vegetable Medley
	$42.95++ per person

	Grilled Atlantic Salmon
	Served with a Lemon Caper Buerre Blanc Sauce 
	$33.95++ per person 
	(3) Grilled Jumbo Gulf Shrimp can be Added to any Entrée for $6.95 Per Person Additional Charge.


	DINNER BUFFET SUGGESTIONS
	(Minimum of 30 Guests)
	Little Italy Buffet
	Layered Mozzarella & Tomato Salad With Balsamic Vinaigrette
	Classic Caesar Salad with Italian Herbed Croutons
	Manicotti 
	with Ricotta Cheese topped with Basil Marinara & Parmesan Cheese
	 Chicken Parmesan 
	Herb Crusted Breast of Chicken
	with Marinara Sauce
	Italian Sausage with Sautéed Peppers & Onions
	Bowtie Pasta with Marinara & Alfredo Sauces
	Seasons Best Vegetables
	Garlic Bread Sticks and Focaccia Bread
	Chef’s Display of Specialty Desserts
	Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee and Iced Tea with Lemon Wedges
	$34.95++ per person 

	Texas Longhorn Barbeque
	Garden Salad with Choice of Two Dressings
	Red Potato Salad with Scallions
	Creamy Cole Slaw
	Fresh Relish Display
	Mesquite Flavored Chicken Breast
	Sliced Smoked Chicken Breast 
	Smoked  Pork
	Roasted Corn Smothered in Butter
	Fresh Green Beans Seasoned with Hickory Smoked Bacon
	Ranch Style Beans
	Corn Bread with Sweet Creamy Butter & Honey
	Warm Fruit Cobbler, and Strawberry Shortcake
	Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee and Iced Tea with Lemon Wedges
	$35.95++ per person
	($100.00 Fee Applies for Buffets Below Minimum Guarantee Required)


	DINNER BUFFET SUGGESTIONS CONTINUED
	(Minimum of 50 Guests)
	CREATE YOUR OWN
	Specialty Displays
	(Choice of Two)
	Fresh Fruits and Berries
	Fresh Vegetable Crudites
	Display of Domestic and International Cheese to Include:
	Sharp, Cheddar, Havarti Dill, Swiss, Smoked Gouda, Jalapeno Jack and Boursin
	Garnished with Fresh Fruit, Assorted Crackers and Sliced Baguettes

	Specialty Salads
	(Choice of Three)
	Fresh Garden Salad with Choice of Two Dressings
	Baby Spinach Salad with Rasberry Viniagrette Dresisng
	Caesar Salad
	Pasta Salad
	Cucumber and Tomato Salad
	Marinated Mushroom Salad

	Hot Main Courses
	(Choice of Two or Three)
	Grilled Chicken with Orange Cranberry Sauce
	Blackened Lime Cilantro Snapper
	Ancho Crusted Salmon served with Lime Buerre Blanc
	Pork Tenderloin with Horseradish Plum Marmalade
	Sliced of Beef with Burgundy Mushroom Sauce

	Side Dish
	(Choose Two)
	 Wild Rice Pilaf                                                               Roasted Red Skin Potatoes                                                                   Season’s Best Vegtables                                                                    Garlic Mashed Potatoes  Saute Green Beans                                                                       Duo of Roasted Potatoes                                                             Grilled Zucchini/Squash and Pepper                          
	$34.95 Per Person for 2 Entrées
	$39.95 Per Person for 3 Entrées
	Create Your Own Buffet Includes Selection of Vegetables, Warm Rolls with Butter,
	An Assortment of Desserts, Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee 
	and Iced Tea with Lemon Wedges
	($100.00 Fee Applies for Buffets Below Minimum Guarantee Required)



