
R E C E P T I O N  I D E A S

A  G U I D E  F O R  O U R  C O U P L E S

Whiskey Ridge
Private dining & reception spaces in Driftwood — on the drive back toward Austin
8750 W RR 150, BLDG 300 · DRIFTWOOD, TX 78619  ·  WHISKEYRIDGETX.COM

If you or your guests are heading back toward Austin after your ceremony, Whiskey Ridge sits right on the way — an upscale Hill

Country restaurant known for wood-grilled steaks, Gulf seafood, and fresh oysters, just up the road from the Salt Lick. Their events

team hosts wedding dinners, reception-style celebrations, and even farewell brunches. Here's everything they shared with us, in one

place.

T H E  S PA C E S

The Ranger Room
Their private room indoors — seats up to 30 at five large round tables, or up to

44 at long tables.

The Back Porch
Several covered porch spaces bookable for private events, seating up to 80.

Larger parties can combine indoor and porch spaces.

H O W  B O O K I N G  W O R K S

There's no rental fee for the private spaces — just a food & beverage minimum.

If your total comes in under the minimum, the difference is charged as a room

fee.

Ranger Room: $4,000 minimum on Thursday–Sunday nights. Porch spaces:

$3,000–$5,000 depending on the space. Minimums can sometimes come

down on weekdays or earlier in the day.

Nothing is due up front — you pay at the end of your event, per your contract.

T H E  M E N U S

Reception Style · from $55 per person

For a mingling, come-and-go celebration — your choice of five items, tray-

passed and self-serve, served for up to two hours.

Banquet Dinner · from $75 per person

A seated four-course meal: appetizers, soup or salad, an entrée for each guest,

and shareable sides and desserts.

Elevated Banquet · from $120 per person

The four-course experience with elevated selections — Wagyu steaks, Gulf

seafood, and more.

Farewell Brunch
They've hosted Sunday-morning brunch buffets on the porch for wedding

groups of 30–120 — a relaxed send-off the day after.

W H AT ' S  I N C L U D E D

Tables set with white tablecloths, place settings, glassware, and custom-

printed menus. You're welcome to bring your own décor and set it up before

your event.

Full menus from Whiskey Ridge follow on the next pages. Offerings and

pricing are set by the restaurant and subject to change — they'll confirm

current details when you inquire.

READY TO PLAN IT?

Whiskey Ridge Events · (737) 376-6122 · events@whiskeyridgetx.com Shared with love by The Chapel at Wimberley · chapeltx.com



s m a l l  p l at e  r ec e p t i o n  M e n u
55 per person

fountain beverages and fresh brewed tea included

H ot  Qu e so  B L A N CO  w i t h  b r i s k e t
served with pico de gallo and warm tortilla chips  gluten free

M a d e-to - O r d e r  G uac a m o l e    
served with warm tortilla chips   gluten free

D E V I L E D  EGG S  W /  F R I E D  OYST E RS
crisp fried gulf oyster on a deviled egg, chives

S m o k e d  sa l m o n  c a n a p e s
creme fraiche, chives on toast points
+5 per person

Y e l low f i n  T U N A  TA RTA R E
lime, avocado, roasted poblano, tajin   dairy free
+8 per person  

C R I S PY  C H I L I  P EC A N  C A L A M A R I
sautéed fine cut vegetables, sweet red chili sauce, sesame

b e e f  t e n d e r lo i n  ta rta r e
jalapeno ramoulade, toasted chili sesame crumble, TX toast
+8 per person

  

Woo d  G r i l l e d  F I S H  Tacos *
flour tortillas, slaw, pickled onions and 
jalapeños, remoulade   dairy free
+5 per person

JUMBO GULF COAST SHRIMP*
thin crisp batter with slaw, blackberry-horseradish
dipping sauce
+5 per person  

h ot  &  C ru n c h y  c h i c k e n  s k e w e rs
sesame almond crust, blackberry-horseradish dipping sauce 
dairy free  

b l ac k  &  b lu e  c rost i n i s
steak slices, blue cheese spread, peach bacon horseradish jam, 
on a toasted baguette 
+8 per person

f r i e d  oyst e r  s h oot e rs
with sweet onion vinaigrette on a tostada chip   dairy free

c h i c k e n  sa l a d  l e t t u c e  c u p s
chive oil, honey chipotle puree, pepitas  

Oyst e rs  by  t h e  Doz e n
+market price

Broiled Gulf COAST Oysters*
herb butter, fine cut pickled jalapeños, bread crumbs

Fresh Shucked Gulf COAST Oysters*
lemon, atomic horseradish, cocktail sauce

Fresh Shucked clearwater Oysters*
responsibly grown in the Aransas Bay, served with mignonette sauce

preselect five menu items - to be served for up to two hours
some items will be tray passed, other set up for self serving

menu options subject to change



B a n qu e t  D i n n e r  M e n u
75 per person

fountain beverages, fresh brewed tea and coffee service included

A p p e t i z e rS
select two (+4 per person, per additional)

H ot  Qu e so  B L A N CO
served with pico de gallo and warm tortilla chips

M a d e-to - O r d e r  G uac a m o l e    
served with warm tortilla chips

D E V I L E D  EGG S  W /  F R I E D  OYST E RS
crisp, gulf coast oysters, chives

F R I E D  OYST E R  s h oot e rs
on tostada chip with chipotle crema

c h i c k e n  sa l a d  l e t t u c e  c u p s
chive oil, honey chipotle puree, pepitas

A p p e t i z e r  U p g r a d e s
+4 per person, per selection

C R I S PY  C H I L I  P EC A N  C A L A M A R I
sautéed fine cut vegetables, sweet red chili sauce, sesame

S m o k e d  sa l m o n  D i p
tabasco, remoulade, capers, chives, toast points

co l d  g u l f  s h r i m p  i n  d i l l  
c r é m e  F r a î c h e
sweet onion, cucumber and bib lettuce cups

B l ac k  &  b lu e  c rost i n i s
tender steak slices, blue cheese spread, sweet onion vinaigrette

S Eco n d  Co u rs e
guest’s choice

K N I F E  &  FO R K  C A E SA R *
toasted croutons, shaved parmesan   gluten free with modification 

I c e b e rg  W e d g e
aged blue cheese dressing, applewood smoked bacon, 
tomatoes, red onion, chives    gluten free

ST E V E ’S  T e x as  G u m b o
gulf shrimp, blackened chicken, r-c ranch sausage, 
steamed rice, green onion

M a i n  Co u rs e
guest’s choice

Woo d  G r i l l e d  F I S H  Tacos *
slaw, pico, flour tortillas, cilantro lime vinaigrette

SAU T E E D  G U L F  COAST  F LO U N D E R *   
roasted pecans and brown butter meuniere sauce

w i m b e r ly  sa l a d
fine cut cabbage and carrot, mango, avocado, dates, eggs. 
red onion, goat cheese, candied pecans, honey balsamic vinaigrette
with chicken, shrimp or salmon

1 2 oz C h i c k e n  F r i e d  R i b e y e
hand cut wagyu, buttered mashed potatoes, cream gravy

8 oz C h i c k e n  F r i e d  C H I C K E N  B R E AST
buttered mashed potatoes, cream gravy

6 h r  B r a i s e d  B e e f  S h o rt  R i b
jalapeño cheese grits and guajillo molasses shellac    gluten free

So u t h  t e x as  c h i c k e n  b r e ast
lightly dusted and sautéed, sweet corn butter, chorizo,
pepitas, pickled sweet onion, jalapeño cheese grits

at l a n t i c  sa l m o n  f i l e t
grilled over wood with honey chili glaze    gluten free/dairy free

b aco n  w r a p p e d  j u m b o  s h r i m p
5 gulf coast shrimp with peach-bacon horseradish jam   
gluten free/dairy free

Fa m i ly  St y l e  S i d e s
select two for family style service
+4 per person, per additional selection

C R I S P,  T H I N  C U T  F R E N C H  F R I E s

CO U N T RY- ST Y L E  G R E E N  B E A N S
slow cooked with onions and bacon    gluten free 

h o us e  m a d e  CO L E S L AW
cilantro, blue cheese crumbles, fuji apple, candied pecans,
sweet onion vinaigrette    gluten free 

M AS H E D  P OTATO E S
with butter and cream    gluten free

C r e a m e d  CO R N  &  S P I N AC H

M ac a ro n i  &  C H E E S E
with brown butter bread crumbs

S LOW- COO K E D  B O R R AC H O  B E A N S
gluten free / dairy free

sau t É e d  c r i m i n i  m us h roo m s
shallots, garlic, fresh herbs, butter    gluten free

b o n e  m a r row  &  b a r b acoa  st u f f i n g
parmesan, green onions    

s h a r e a b l e  d e ss e rts
a selection of 3-4 will be served family style 
based on availability

C h oco l at e  b row n i e
B u t t e rscotc h  C usta r d
p ec a n  p i e
S e aso n a l  co b b l e r
b a n a n a  p u d d i n g

Oyst e rs  by  t h e  Doz e n
+market price

Broiled Gulf COAST Oysters*
herb butter, fine cut pickled jalapeños, bread crumbs

Fresh Shucked Gulf COAST Oysters*
lemon, atomic horseradish, cocktail sauce

Fresh Shucked clearwater Oysters*
responsibly grown in the Aransas Bay, served with mignonette sauce

menu options subject to change

U p g r a d e
8 oz CENTER CUT F ilet*

gluten free
+25 upgrade for each ordered



e l e vat e d  B a n qu e t  D i n n e r  M e n u
120 per person

fountain beverages, fresh brewed tea and coffee service included

A p p e t i z e rS
select three

H ot  Qu e so  B L A N CO
with house smoked Wagu brisket
served with pico de gallo and warm tortilla chipss gluten free

M a d e-to - O r d e r  G uac a m o l e    
served with warm tortilla chips   gluten free

C R I S PY  C H I L I  P EC A N  C A L A M A R I
sautéed fine cut vegetables, sweet red chili sauce, sesame

S m o k e d  sa l m o n  c a n a p e s
creme fraiche, chives on toast points

j u m b o  g u l f  s h r i m p  coc kta i l  
lemon, cocktail sauce  gluten free / dairy free

D E V I L E D  EGG S  W /  F R I E D  OYST E RS
crisp, gulf coast oysters, chives  gluten free with modifications

ta rta r e  o f  b e e f  t e n d e r lo i n
jalapeno remoulade, toasted chili sesame crumble, crustless texas toast
gluten free

Y e l low f i n  T U N A  TA RTA R E
lime, avocado, roasted poblano, tajin

j u m b o  g u l f  coast  s h r i m p
thin crisp batter with slaw, blackberry horseradish dipping sauce

c h i c k e n  sa l a d  l e t t u c e  c u p s
chive oil, honey chipotle puree, pepitas

B l ac k  &  b lu e  c rost i n i s
tender steak slices, blue cheese spread, sweet onion vinaigrette

S Eco n d  Co u rs e
guest’s will choose

K N I F E  &  FO R K  C A E SA R *
toasted croutons, shaved parmesan   gluten free with modification 

I c e b e rg  W e d g e
aged blue cheese dressing, applewood smoked bacon, 
tomatoes, red onion, chives    gluten free

ST E V E ’S  T e x as  G u m b o
gulf shrimp, blackened chicken, r-c ranch sausage, 
steamed rice, green onion

M a i n  Co u rs e
guest’s will choose

1 2 oz C h i c k e n  F r i e d  R i b e y e
hand cut wagyu, buttered mashed potatoes, cream gravy

6 h r  B r a i s e d  B e e f  S h o rt  R i b
jalapeño cheese grits and guajillo molasses shellac    gluten free

b a by  b ac k  r i s b
sugar bourbon sauce, full or half rack    gluten free

w i m b e r ly  sa l a d
fine cut cabbage and carrot, mango, avocado, dates, eggs. 
red onion, goat cheese, candied pecans, honey balsamic vinaigrette
with chicken, shrimp, salmon, tuna or steak skewers

8 oz C h i c k e n  F r i e d  C H I C K E N  B R E AST
buttered mashed potatoes, cream gravy

So u t h  t e x as  c h i c k e n  b r e ast
lightly dusted and sautéed, sweet corn butter, chorizo,
pepitas, pickled sweet onion, jalapeño cheese grits

st e a ks  choose 2  
   wagy u  n . y.  st r i p
   P o rt e r h o us e
   t b o n e
   to m a h aw k  r i b e y e
   F i l e t

s e a foo d  choose 2
   at l a n t i c  co d
   at l a n t i c  sa l m o n
   a l as k a n  h a l i b u t
   f lo u n d e r
   t u n a
   b aco n  w r a p p e d  s h r i m p
   

Fa m i ly  St y l e  S i d e s
select three for family style service

CO U N T RY- ST Y L E  G R E E N  B E A N S
slow cooked with onions and bacon    gluten free 

h o us e  m a d e  CO L E S L AW
cilantro, blue cheese crumbles, fuji apple, candied pecans,
sweet onion vinaigrette    gluten free 

M AS H E D  P OTATO E S
with butter and cream    gluten free

C r e a m e d  CO R N  &  S P I N AC H

M ac a ro n i  &  C H E E S E
with brown butter bread crumbs

sau t É e d  c r i m i n i  m us h roo m s
shallots, garlic, fresh herbs, butter    gluten free

h o us e  m a d e  CO L E S L AW
cilantro, blue cheese crumbles, fuji apples, candied pecans,
sweet onion vinaigrette    gluten free

b o n e  m a r row  &  b a r b acoa  st u f f i n g
parmesan, green onions

s h a r e a b l e  d e ss e rts
a selection of 3-4 chefs choice items will 
be served family style 

C h oco l at e  b row n i e

B u t t e rscotc h  C usta r d  gluten free

p ec a n  p i e

S e aso n a l  f ru i t  co b b l e r

B A n a n a  p u d d i n g

Oyst e rs  by  t h e  Doz e n
+market price

Broiled Gulf COAST Oysters*
herb butter, fine cut pickled jalapeños, bread crumbs

Fresh Shucked Gulf COAST Oysters*
lemon, atomic horseradish, cocktail sauce

Fresh Shucked clearwater Oysters*
responsibly grown in the Aransas Bay, served with mignonette sauce

menu options subject to change


