
PPRRIIVVAATTEE  RROOOOMM  OOPPTTIIOONNSS

SSuunnddaayy  HHoouussee

Private dining cottage; can seat up to 24 people

Lunch: food & beverage guarantee of  $395.00

Dinner: food & beverage guarantee of $695.00

Lunch parties of 16 guests or more requires  a limited, pre-set menu

~~

VVeerraannddaa

Marquis tent, covered

Cooled in the summer; enclosed & heated in the winter

Can seat up to 48 people for a sit-down dinner OR

55 for reception style with buffet service

Sunday-Thursday: food & beverage guarantee of $1500.00

Friday-Saturday: food & beverage guarantee of $3000.00

BUFFET ONLY ON FRIDAY & SATURDAY EVENINGS 

((eexxcceeppttiioonnss  mmaaddee  ffoorr  DDeecceemmbbeerr  hhoolliiddaayy  ppaarrttiieess))

~~

CCyypprreessss  RRoooomm

Inside dining room

Can seat up to 52 people for sit-down dinner ((nnoo  bbuuffffeettss))

Sunday-Thursday: food & beverage guarantee of $2000.00

CYPRESS ROOM NOT AVAILABLE ON WEEKENDS

~~
PPaattiioo

Marquis tent, covered

Cooled in the summer; enclosed & heated in the winter

Can seat up to 56 people; can accommodate up to 80 people 

reception style with buffet service

Sunday-Thursday: food & beverage guarantee of $2500.00

PATIO NOT AVAILABLE ON WEEKENDS

((eexxcceeppttiioonnss  mmaaddee  ffoorr  DDeecceemmbbeerr  hhoolliiddaayy  ppaarrttiieess))
Patio guarantees do not include 

Carriage House Bar or Sunday House

PRIVATE ROOMS NOT AVAILABLE 

FOR SUNDAY BRUNCH

RROOOOMM  CCHHAARRGGEESS
Most spaces held private will be subject to a 

set-up / breakdown fee

Sunday House $25.00
0-25 guest $150.00
25-59 guest $250.00
60 + guest $500.00

SSEERRVVIICCEE
Minimum gratuity is 18%, unless staffing needs are higher

Seated Dinner: 1 server for every 16 guests

Buffet: 1 server for every 20 guests

BBAARR  OOPPTTIIOONNSS

CCaasshh  BBaarr
Guests purchase their own drinks

HHoosstteedd  BBaarr
Host of party purchases all drinks

To help monitor beverage consumption and budget, 
Moonshine can provide drink tickets 

to be distributed by host.

AAvveerraaggee  ddrriinnkk  pprriicceess::
Domestic Beer $3.50
Imported Beer $3.75
Wine by the Glass $6.00
Well Liquor $5.50
Premium/Martini $7.00
Specialty $7.00

DDÉÉCCOORR

Guests are welcome to decorate private 
areas and tables however they like.  

Our event coordinator can provide full service 
décor needs and will bill accordingly. 

at cost plus 20% handling.

EENNTTEERRTTAAIINNMMEENNTT

MMuussiicc
Bands or DJs can be accommodated on our patio. 

Moonshine can arrange for live entertainment for your event
(Cost, plus a 20% booking fee).

PPrreesseennttaattiioonnss
Screen  $25.00

Audio System $50.00
LCD Projector  $125.00

(7 day notice required on projector)

VVAALLEETT

Convenient valet available

CCaasshh  VVaalleett
Guests are responsible for their own valet service ($4 / car).

HHoosstteedd  VVaalleett
Host of party pays for valet service for all guests ($5 / car).

DDEEPPOOSSIITTSS

A 10% deposit of the estimated final bill is 
required to hold banquet reservations.  

Reservations are considered tentative until deposits are received.
The deposit is non-refundable and will be applied to the 

final bill on the day of the event.

CCOONNTTAACCTT  UUSS

303 Red River, Austin, TX 78701
p 512-236-9599  f 512-236-8816

party@moonshinegrill.com
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AA  LLAA  CCAARRTTEE  MMEENNUU
Buffet or Hand-Passed Hors d’ouevres 

Recommended for 40 - 100 Guests 
Generally 10 to 12 portions per person provides a great meal. Prices below are per piece/portion.

AAPPPPEETTIIZZEERRSS
SSttuuffffeedd  MMuusshhrroooomm  CCaappss  with Three Herb Pesto  (1.25)
BBeeeerr  BBaatttteerreedd  AAssppaarraagguuss  with Buttermilk Ranch  (1.50)

SSppiinnaacchh  aanndd  AArrttiicchhookkee  FFoonndduuee  with Toast Points  (1.50)
CChhiicckkeenn  QQuueessaaddiillllaass  with Black Bean Corn Salsa & Cilantro Cream (1.50)

FFrriieedd  PPoolleennttaa  FFiinnggeerrss  with Stewed Tomato Sauce  (1.50)
CCuuccuummbbeerr  CCooiinnss  with Smoked Salmon & Dilled Cream  (1.50)

MMiinnii  CCrraawwffiisshh  CCrraabb  CCaakkeess with Hot Pepper Jelly  (2.00)
SSmmookkeedd  BBBBQQ  CChhiicckkeenn  SSkkeewweerrss  (2.00)

GGrriilllleedd  VVeeggggiiee  KK--bboobbss  with Smoked Onion Vinaigrette (2.00)
BBuuffffaalloo  MMeeaattbbaallllss with Smoky Tomato Sauce (2.00)

TTuurrkkeeyy  MMeelltt  SSaannddwwiicchh  WWeeddggeess  with Basil Pesto & Sweet Peppers (2.00)
MMoooonnsshhiinnee  CCoorrnn  DDoogg  SShhrriimmpp  with Honey Mustard  (2.50)

GGrriilllleedd  BBeeeeff  KK--BBoobbss  with Smoked Onion Vinaigrette  (2.50)
CCoorrnnffllaakkee  CChhiicckkeenn  TTeennddeerrss  with Honey Mustard  (2.50)
CChhiicckkeenn  FFrriieedd  SStteeaakk  with Chipotle Cream Gravy  (3.00)

BBaakkeedd  BBrriiee  WWhheeeell  with Ancho Pear Chutney (60.00 for wheel)

SSIIDDEESS  //  VVEEGGGGIIEESS
MMaasshheedd  PPoottaattooeess  with Roasted Garlic & Butter (1.50)
BBaakkeedd  MMaaccaarroonnii  aanndd  CChheeeessee  with Bacon Gratin (2.00)

SSeeaassoonnaall  VVeeggeettaabblleess  (3.00)
FFrruuiitt  aanndd  CChheeeessee  PPllaatttteerr  with Crackers (3.00)

FFrruuiitt  BBoowwll  (3.00)

SSAALLAADDSS
CCllaassssiicc  CCaaeessaarr  SSaallaadd  with Parmesan and Croutons  (3.00)

BBeerrkkeelleeyy  HHoouussee  SSaallaadd  with Simple Lemon Vinaigrette  (3.00)
IInnddiiggoo  SSppiinnaacchh  SSaallaadd  with Blueberry Balsamic Vinaigrette  (3.50) 

MMAAIINN  DDIISSHHEESS  //  MMEEAATTSS
GGrreeeenn  CChhiillee  MMaaccaarroonnii  with Grilled Chicken, Corn Relish & Green Chile Cream  (3.00)

EEggggppllaanntt  PPaarrmmeessaann  with Stewed Tomato Sauce & Parmesan  (3.00)
PPaann--ffrriieedd  CChhiicckkeenn  AAllmmoonnddiinnee  with Lemon Artichoke Cream Sauce  (3.00)

PPoorrkk  TTeennddeerrllooiinn  with Charred Pineapple & Green Chile Salsa  (3.00)
JJaallaappeeññoo  HHaannggeerr  SStteeaakk  with Scallion Butter & Roasted Jalapeños  (5.00)

SSWWEEEETTSS
FFuuddggee  SSttoouutt  BBrroowwnniiee  BBiitteess    (1.50)

PPeeaannuutt  BBuutttteerr  MMoouussssee  SSqquuaarreess    (1.50)
ZZeessttyy  LLeemmoonn  BBaarrss    (1.50)

PPeeccaann  PPrraalliinnee  CChheeeesseeccaakkee  BBiitteess    (1.50)
HHoommeemmaaddee  AAppppllee  PPiiee  wwiitthh  CCaarraammeell  SSaauuccee  (25.00 1/2 pan, 50.00 whole pan)

WWhhiittee  CChhooccoollaattee  BBrreeaadd  PPuuddddiinngg    (25.00 1/2 pan, 50.00 whole pan)
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Moonshine strives to create unique and custom-tailored events for each client.  
The information contained herein is an example.  

We look forward to creating a specialized menu specific to your event and budget.



DDIINNNNEERR  MMEENNUU

Recommended for up to 56 guests.
Served Sunday through Thursday only. 

$37.00 per person as listed below.
Additions, deletions and substitutions can be made, price will vary. 

AAPPPPEETTIIZZEERRSS

(Choose Two, Served Family Style)
MMOOOONNSSHHIINNEE  CCOORRNN  DDOOGG  SSHHRRIIMMPP
with Honey Mustard & Blueberry Swirl

BBEEEERR  BBAATTTTEERREEDD  AASSPPAARRAAGGUUSS
with Buttermilk Ranch

SSPPIINNAACCHH  AANNDD  AARRTTIICCHHOOKKEE  FFOONNDDUUEE
with Toasted Bread Points

HHOOMMEEMMAADDEE PPOOTTAATTOO  CCHHIIPPSS
with Warm Sour Cream & Chive Dip

CCRRIISSPPYY CCAALLAAMMAARRII
with Spicy Marinara Sauce

SSAALLAADDSS

(Choose One, Served Family Style) 
BBEERRKKEELLEEYY  HHOOUUSSEE  SSAALLAADD

with Simple Lemon Vinaigrette
CCLLAASSSSIICC  CCAAEESSAARR

with Parmesan and Herb Croutons
IINNDDIIGGOO  SSPPIINNAACCHH  SSAALLAADD

with Blueberries, Blue Cheese, Pickled Red Onions,
Candied Pistachios & Blueberry Balsamic Vinaigrette

EENNTTRRÉÉEESS

(Limited to Three Choices)
(served with seasonal vegetables and either garlic

mashed potatoes or macaroni & cheese) 
JJAALLAAPPEEÑÑOO  HHAANNGGEERR  SSTTEEAAKK

with Scallion Butter & Roasted Jalapeños
PPAANN--FFRRIIEEDD  CCHHIICCKKEENN  AALLMMOONNDDIINNEE  

with Lemon Artichoke Cream Sauce
GGRRIILLLLEEDD  PPOORRKK  TTEENNDDEERRLLOOIINN  

with Charred Pineapple & Green Chile Salsa
BBRROOIILLEEDD  RRAAIINNBBOOWW  TTRROOUUTT  

with Corn Bread Stuffing & Chile Sage Butter
HHOORRSSEERRAADDIISSHH  CCRRUUSSTTEEDD  SSAALLMMOONN  

with Lemon Dill Sauce
EEGGGGPPLLAANNTT  PPAARRMMEESSAANN

with Stewed Tomato Sauce & Parmesan

DDEESSSSEERRTTSS

(Choose One, Served Family Style)
SSKKIILLLLEETT  AAPPPPLLEE  PPIIEE

with Maple Ice Cream & Caramel Sauce
CCHHOOCCOOLLAATTEE  SSTTOOUUTT  FFUUDDGGEE  BBRROOWWNNIIEE

with Chocolate Malt Ball Ice Cream
WWHHIITTEE CCHHOOCCOOLLAATTEE  BBRREEAADD  PPUUDDDDIINNGG

with Raisins, Bourbon Sauce & Vanilla Ice Cream
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Moonshine strives to create unique and custom-tailored events for each client.  
The information contained herein is an example.  

We look forward to creating a specialized menu specific to your event and budget.


