
A SAN ANTONIO WESTERN RECEPTION
Your guests will enter the beautifully restored train depot and immediately know that they are in a part of Texas.  

From the honky tonk piano player on the stage, to the casino games on the mezzanine level serviced by Western 

wearing costumed attendants, to the Mechanical Bull in the center of the room, to the overflowing buffet 

stations scattered throughout the depot and on the back railroad patio; décor is all Texan in flavor, and the foods 

and spirits are representative of the many influences found in San Antonio Cuisine & cultures

Salad & Cold Food Station
Mixed Greens with Texas Pears & Pecan Crackling; 

Lemon Thyme vinaigrette

Seafood Ceviche Salad; San Antonio style with chilled Shrimp, white fish, lime & Salsa

Shredded Jicama Salad; fresh lime vinaigrette

Grilled Vegetable Platter    
Fresh grilled vegetables accompanied by Chipolte Hummus & assorted flatbreads

Hot Food Station
Mesquite Grilled Texas size Gulf Shrimp

Roasted Breast of Chicken; Whole Grain Mustard Marinade

Venison or Bison Burgers; with all the appropriate fixins’

Pappas Azul, Roasted yellow, Blue & sweet Potato Fingerlings with a variety of toppings

to include Gorgonzola, Fresh Chives, Sour Cream & Spanish Chorizo

Be Prepared to “Order: from the Railroad Patio Grill 
Mini Sirloin Steaks; Jack Daniels Steak Sauce

Wild Game Sausage; Banana & Chili peppers and onions

Two Chefs required @ $100 per ($200 total)

Scattered throughout the Train Depot in small bowls
Crispy Sweet Potato Chips

Red, White & Blue Tortilla Chips; Rock Salt & Lime

Dessert Station
Pecan Pie

Peach Pie

Assorted Mini Fruit Flans

Espresso and Cappuccino

Cordials and Cigar Station
On The Railroad Patio, a selection of fine Cigars & cordials with a Cigar Attendant for assistance

(choosing, cutting and lighting)
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Reception
Courtyard 6:30 pm to 7:00 pm

Guests will be greeted by valet parkers at the entrance to the St. Paul Courtyard.

The Courtyard greenery will be alight with twinkle lights, and servers in black tuxedoes will butler pass

one of the Casa del Bosque fine wines to the guests as they arrive.  Latin Percussion will play in the background,

setting the tone for the exciting feel of all the senses that are waiting to be awakened over the next few hours

through the introduction of the Casa del Bosque wines.

Guests Escort to Dinner
7:00 pm to 7:15 pm

From Courtyard to the Depot, guests will be escorted by Chilean Folk Dancers

leading the way to the five course dinner awaiting them

Dinner
7:15 pm to 10:00 pm Sunset Depot

The Sunset Depot is set up on both lower and upper level with banquet round tables of ten.

Floor length crushed velour Burgundy linen flows on each table, accompanied by gold chivari chairs & golden chair cushions,

velour burgundy napkins with gold lame tissue undersides fill the room with opulence fit for the finest of wines. 

A beautiful Grecian vase in gold spills over with foliage, flowers and assorted red, green and black grapes centered on each table. 

Sparkling gold charger plates are set with a simple and elegant menu card waiting to be replaced with each food course. 

Melodic background music arouse a sense of anticipation for the dinner to begin.

First Course
Delicate Pecan Crusted Texas Trout over

A mix of root vegetables

Sauvignon Blanc

Second Course
Vegetable Napoleons; Sweet Corn and Black Bean Relish

Chardonnay

Intermezzo
Granita of Cranberry and Lime; presented in a frozen ice bowl

Lined with fresh mint sprigs

Entrée
Trio Grill

Duck Sausage, Baby Lamb Chop and Filet of Beef

Polenta and Southwest Ratatouille

Assorted Flatbreads, Rolls and Butter

Cabernet Sauvignon

Salad Course
Mixed Lettuces with Stilton Cheese, Dried Cranberries and

Pear Tomatoes; Herbed Vinaigrette

Merlot
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WILD GAME RECEPTION

To Be Displayed on Hors d’oeuvres tables decorated with Rustic Metal Cactus,
tall Ceramic Urns filled with Pheasant Feathers and Wild Flowers:

Smoked Trout Spread; Toasted Pumpernickel Chips

Charred Onion and Garlic Spread; Grilled Sliced French baguettes

Smoked Oysters with Fruit Chutney; on Toast Points

Wild Boar Sausage 

Shredded Marinated Duck on Wild Rice & Sweet Corn Pancakes

Dinner Buffet
To Be Displayed on Decorative Platters

Traditional Caesar Salad; oven roasted croutons and homemade Caesar dressing

Mixed Field Greens with Pomegranate; Clementine Orange Vinaigrette

From the Grill
Tenderloins of Bison; Rich and Smoky Demi Glace 

Venison Tenderloin with Madeira Green Peppercorn Sauce

Served in Wooden Chafing Dishes
Grilled Quail with Poblano Pepper, wrapped in bacon 

Curried Cauliflower

Oven Roasted Julienne Winter Root Vegetables 

Mashed Sweet Potato and Apricot Puree

Corn Pudding

To Be Carved by a Uniformed Chef
Legs of BBQ Boar

Assorted Rolls and Gourmet Breads

Dessert Cocktails 
Crème Brulee Martinis, Butterscotch Swirls, Chocolate Martinis and Dreamsicles

Served in Assorted Colored glassware



1174 e. commerce street, san antonio, texas 78205      210.474.7640      www.sunset-station.com

Specialty Menu Proposal

Reception Items

To Be Butler Passed on Attractive Platters:
Baby Yukon Potatoes stuffed with spicy Shredded Pork; Mango Pico Garnish

Seared Julienne Ahi Tuna stuffed in fresh Jalapeno Peppers

Vegetable Napoleons

Dinner 

First Course 
Honey Roasted Figs, Prosciutto and Smoked Gouda (or Port Salut);

 Toasted Rosemary Crostini; Port wine Vinaigrette

Salad Course:
Jicama and Baby Spinach; toasted pepitos; Pear Vinaigrette; Orchid Garnish

Entrée:
Tenderloin of Bison and Beef: Cabernet Compound Butter; 

Grilled Sea Scallops ; Saffron buerre blanc

Over a haystack of Winter Root Vegetables of Beets, Sweet Potatoes and Turnips

Assorted Gourmet Breads and Flatbreads

Dessert 
Trio of Sorbets

Coconut, Cranberry and Mango

Elegantly displayed with Spun Sugar Garnish

     


