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BUFFETS
All buffet breakfasts include freshly brewed Stance regular coffee, Stance decaffeinated coffee and assorted Numi hot tea. 
Buffets require a minimum of 25 people or an additional 5 per person will be applied. Buffet service is limited to 1.5 hours.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

B R E A K FA S T | O M N I H O U S TO N G A L L E R I A H OT E L

O M N I G R A N D S TA R T
S TA R T E R S
juices | orange, grapefruit, cranberry

bakery muffins, croissants, sliced 
sourdough, grain breads | sweet butter, preserves

sliced melons

assortment of breakfast cereals with whole and 
skim milk

hard-boiled free-range eggs

steel-cut oatmeal, raisins, brown sugar, texas pecans 
and flax seeds

individual flavored greek yogurts and  
house-made granola

EG G S |  C H O O S E O N E
scrambled eggs, cheddar, chives    

ham and cheddar frittata

poached eggs, spinach, cheddar béchamel 
sauce on an english muffin

roasted mushroom and spinach frittata

migas with sour cream and pico de gallo

M E AT S |  C H O O S E T W O
applewood-smoked bacon

chile pork sausage links

canadian bacon

grilled ham

turkey sausage

chicken-apple sausage

P OTATO E S |  C H O O S E O N E
country-style red bliss potatoes

idaho potatoes with caramelized onions and parsley

rosemary yukon gold potatoes

diced idaho potatoes and roasted bell peppers

roasted fingerling potatoes

G R I D D L E |  C H O O S E O N E
buttermilk pancakes

cinnamon and vanilla french toast

malted belgian waffles

 vermont maple syrup, seasonal fruit compote,  
sweet butter and berries

54 per person
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BUFFETS
All buffet breakfasts include freshly brewed Stance regular coffee, Stance decaffeinated coffee and assorted Numi hot tea. 
Buffets require a minimum of 25 people or an additional 5 per person will be applied. Buffet service is limited to 1.5 hours.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change

B R E A K FA S T | O M N I H O U S TO N G A L L E R I A H OT E L

C O U N T R Y B R E A K FA S T
juices | orange, grapefruit, cranberry

sun-ripened, cut fruits

warm buttermilk biscuits | country gravy, honey, 
preserves, sweet butter

scrambled eggs, cheddar cheese

assorted bottled hot sauces

applewood-smoked bacon

grilled ham slices

country-style red bliss potatoes

creamy stone-ground cheddar grits

40 per person

A M E R I C A N C L A S S I C
juices | orange, grapefruit, cranberry

seasonal sliced fruits and berries

assortment of breakfast cereals with  
whole and skim milk

bakery muffins, croissants, sliced sourdough, 
grain breads, sweet butter, preserves

scrambled eggs & cheddar

applewood-smoked bacon

pork sausage links

diced idaho potatoes, roasted bell peppers

42 per person
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CONTINENTAL
All continental breakfasts freshly brewed Stance regular coffee, Stance decaffeinated coffee and assorted Numi hot tea. Buffets 
require a minimum of 25 people or an additional 5 per person will be applied. Continental menus are based on 90 minutes service.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change

B R E A K FA S T | O M N I H O U S TO N G A L L E R I A H OT E L

B R E A K FA S T O N T H E G O
S A N D W I C H E S A N D TAC O S  
C H O O S E O N E
sausage, scrambled eggs and cheddar on an 
english muffin

shaved ham, american cheese and scrambled eggs 
on a croissant

applewood-smoked bacon, scrambled eggs and 
cheddar on a biscuit

eggs and cheese tacos | corn tortilla with  
applewood-smoked bacon or chorizo

I N C LU D E S
green tip bananas and granola bar

freshly brewed stance coffee and select numi tea

bottled juice

32 per person

T R A D I T I O N A L
juices | orange, grapefruit, cranberry

sun-ripened cut fruit

bakery muffins & croissants, sweet butter, preserves

30 per person

R I V E R WA Y
juices | orange, grapefruit, cranberry

melons and fresh berries

individual flavored greek yogurts

assortment of breakfast cereals, skim and  
whole milk

chef’s selection of muffins &  croissants, sweet butter 
and preserves

36 per person
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ENHANCEMENTS
Pricing is based on enhancing existing buffet, not for à la carte. Pricing per person is based on a minimum of 25 people. Prices 
are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

B R E A K FA S T | O M N I H O U S TO N G A L L E R I A H OT E L

C H I L L E D
I N D I V I D UA L LY C R A F T E D  
G R E E K YO G U R T PA R FA I T S
local texas honey, seasonal fruits and berries and 
house-made granola

8 per person

C E R E A L B A R
assorted cereals, whole and skim milk, dried fruits, 
toasted texas pecans and seasonal berries

8 per person

N E W YO R K-S T Y L E B AG E L S
assorted flavors, cream cheese, herb cream cheese,  
sweet butter and preserves

60 per dozen

H A R D -B O I L E D F R E E-R A N G E EG G S
48 per dozen

C H A R C U T E R I E & C H E E S E
soppressata, mortadella, brie, texas cheddar, 
mustard, honeycomb, crostini and crackers

22 per person

S M O K E D S A L M O N
chopped egg, red onion, chives, marble rye

18 per person

W H O L E S E A S O N A L F R U I T S
48 per dozen

H OT
S T E E L- C U T OAT M E A L
raisins, brown sugar, texas pecans and flax seeds

8 per person

B U T T E R M I L K B I S C U I T S
country sausage gravy, sweet butter and preserves

6 per person

EG G S
scrambled free-range or egg whites

10 per person

B R E A K FA S T M E AT I  C H O O S E O N E
applewood-smoked bacon, chile pork sausage links, 
canadian bacon, chicken-apple sausage,  
turkey bacon and turkey sausage links

10 per person

B R E A K FA S T TAC O S  
C H O O S E O N E
served with salsa and sour cream

scrambled eggs and cheddar

chorizo, scrambled eggs, black beans, cheddar

applewood-smoked bacon, scrambled eggs, cheddar

ham, scrambled eggs, american cheese

black beans, spinach, caramelized onions, cheddar 
84 per dozen

R I S E & S H I N E S A N D W I C H E S  
C H O O S E O N E
sausage, scrambled eggs, cheddar, english muffin

shaved ham, american cheese, scrambled  
eggs, croissant

applewood-smoked bacon, scrambled eggs,  
cheddar, biscuit

scrambled eggs, spinach, roasted tomatoes and 
mozzarella, croissant

124 per dozen
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STATIONS
Stations are for a minimum of 25 guests. Egg Bar and Texas Hash stations require an attendant at 75 per chef with one attendant 
per 75 people. Pricing is based on enhancing an existing buffet, or selection of a minimum of three stations for a full breakfast, 
not for á la carte.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

B R E A K FA S T | O M N I H O U S TO N G A L L E R I A H OT E L

B U I L D YO U R O W N  
B R E A K FA S T TA C O
soft flour and corn tortillas

scrambled eggs, braised black beans, chorizo 
sausage and applewood-smoked bacon pieces

queso fresco, cheddar, sour cream, sliced jalapeños, 
pico de gallo and salsa roja

14 per person

S M O OT H I E S  
C H O O S E T W O
superfood | açai berries, blueberries, yogurt, apples 
and honey

go green | green apples, kale, spinach, grapes, 
bananas and oranges

tropical | pineapples, mangos, oranges and  
coconut milk

classic | strawberries, bananas, vanilla beans and 
whole milk

15 per personPA N C A K E B A R
buttermilk pancakes

warm vermont maple syrup, 
sweet butter

chocolate chips, toasted pecans, 
seasonal fruit compote and berries

10 per person

C I N N A M O N & VA N I L L A 
F R E N C H TOA S T
thick-cut texas toast, warm vermont maple syrup 
and sweet butter

sweetened whipped cream, seasonal fruit compote 
and berries

12 per person

EG G B A R
whole eggs and egg whites cooked to-order

country ham, applewood-smoked bacon, breakfast 
sausage, bell peppers and onions

roasted mushrooms, spinach, tomatoes,  
sliced jalapeños, cheddar and monterey jack cheese, 

pico de gallo and roasted salsa

20 per person

T E X A S H A S H
tender brisket and sweet potato hash topped with 
whole eggs or egg whites cooked to-order

toppings | bell peppers, spinach, sliced jalapeños, 
cheddar and monterey jack cheeses

pico de gallo and roasted salsa

22 per person
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PLATED
All plated breakfasts are served with your choice of freshly brewed Stance regular coffee, Stance decaffeinated coffee, assorted 
Numi hot tea or chilled fruit juices. Plated breakfasts include fresh fruit preserves and house-made pastries. If more than one 
selection is made, the menu will be charged at highest priced entrée.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change. 

B R E A K FA S T | O M N I H O U S TO N G A L L E R I A H OT E L

E N H A N C E M E N T S
S E A S O N A L F R U I T
melons, berries, toasted coconut and mint

9 per person

C I T R U S C O C K TA I L
seasonal citrus, ginger & mint syrup

8 per person

G R E E K YO G U R T PA R FA I T
fruit compote, house-made granola and  
seasonal berries

8 per person

A L L-A M E R I C A N
scrambled eggs

crispy applewood-smoked bacon

herb yukon gold potatoes

olive oil-roasted tomato

32 per person

S T E A K N’ EG G S
new york sirloin medallion and  
house-made steak sauce

spinach frittata

roasted fingerling potatoes

applewood-smoked bacon

45 per person

T E X A S F R E N C H TOA S T
vanilla and cinnamon-battered texas toast

seasonal berry compote

vermont maple syrup

pork sausage links

30 per person

B R E A K FA S T F R I T TA TA
spinach, zucchini, roasted tomatoes, fingerling 
potatoes and chicken-apple sausage

34 per person
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BREAKS
Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

B R E A K S |  O M N I  H O U S T O N  G A L L E R I A  H O T E L

À L A C A R T E S N A C K S
assorted whole seasonal fruits | 6 each

seasonal fruits and agave-poppy seed  
yogurts | 10 per person

fruit skewers with lime-mint yogurt | 8 each

assorted candy bars | 5

assorted kind bars | 5 each

individual greek yogurts | 8 each

assorted croissants and fruit  
danishes | 56 per dozen

assorted freshly baked cookies | chocolate chip, white 
chocolate macadamia and  
oatmeal raisin | 56 per dozen

fudge brownies and blondies | 56 per dozen

lemon bars | 56 per dozen

corn tortilla chips, roasted tomato salsa and 
guacamole | 15 per person

specialty ice cream bars | 6 each

chocolate-dipped strawberries | 64 per dozen

warm soft pretzels bites with yellow mustard and 
beer cheese | 9 per person

assorted zapp’s potato chips | 5 each

individual bags of fredlyn nut mixes | 8 each

hummus and pita chips | 9 per person

texas spiced mixed nuts | 56 per pound
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MORNING
All breaks based on 30 minutes service.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

B R E A K S | O M N I H O U S TO N G A L L E R I A H OT E L

T H E S P R I N T
kind bars

carrot and raisin bread

seasonal whole fruits | bananas and apples

freshly brewed coffee and tea

18 per person

B U I L D-YO U R- O W N  
YO G U R T B O W L S
greek yogurt | plain and honey & vanilla

toppings | minted pineapples, mixed berries,  
house-made granola, banana chips, dried cherries, 
toasted coconut flakes, flax seeds, chai seeds and 
hemp seeds

texas honey

green tip bananas

freshly brewed coffee and tea

22 per person

M A R K E T-S T Y L E T R A I L  
M I X B A R
dried fruits | cherries, apricots and raisins

nuts | raw almonds, texas pecans, pepitas 
peanuts and corn nuts

granola

candy | chocolate chips and m&ms

assorted whole fruits

still and sparkling bottled waters

23 per person

S T R E E T C O R N E R B A K E R Y
mini doughnuts

sliced bundt cake

sausage and cheese kolaches

freshly brewed coffee and tea

22 per person
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AFTERNOON
All breaks based on 30 minutes service. Cookies and Cream Shop require an attendant at 150 each, one attendant per 75 people.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

B R E A K S | O M N I H O U S TO N G A L L E R I A H OT E L

P U R E E N E R G Y
kind protein bars

fredlyn nut energy mix

chocolate-covered espresso beans

green tip bananas

red bull

chilled bottled coffee drinks

28 per person

M O K A R A S PA B R E A K
citrus lentil with arugula pesto shooters

mediterranean hummus and  
paprika-spiced pita chips

israeli couscous, mandarin oranges,  
sun-dried papaya, cranberries, fresh mint and  
honey yogurt parfait

rice noodle and vegetable summer rolls with  
sweet chili sauce

antioxidant pomegranate and hibiscus refreshers

30 per personTA S T E O F T H E B O R D E R
lime-scented corn tortilla chips

warm queso dip

salsa roja, pico de gallo and guacamole

cinnamon churros and honey-drizzled sopapillas

freshly brewed coffee and tea

23 per person

topo sabores, traditional mexican sodas | apple, 
pineapple and fruit punch | add 7 per person

C O O K I E S & C R E A M S H O P
warm cookies | white chocolate and macadamia, 
chocolate chip and oatmeal raisin

ice cream (choose two) | blue bell vanilla bean, 
chocolate, strawberry, seasonal sorbet, 
frozen fruit bars

caramel and chocolate sauces, crushed oreos, 
sprinkles, roasted peanuts and maraschino cherries

freshly brewed coffee and tea

25 per personM I N U T E M A I D PA R K
warm soft pretzels bites, whole grain mustard and 
beer cheese dip

roasted shell-on peanuts

frito pie | corn chips, beef chili con queso, green 
onions, tomatoes and cheddar

buttered popcorn

assorted carbonated refreshments

25 per person
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BUFFETS
Cold lunch buffets include iced tea, freshly brewed Stance regular coffee, Stance decaffeinated coffee and assorted Numi hot tea. 
Buffets require a minimum of 25 people, add 7 per person for groups less than 25. Buffet service is limited to 1.5 hours. 

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

LU N C H | O M N I H O U S TO N G A L L E R I A H OT E L

D E L I M A R K E T
S TA R T E R S
seasonal soup of the day

market iceberg chopped salad | tomatoes, smoked 
ham, pickled red onions, croutons, ranch and 
balsamic vinaigrette

yukon gold potato salad | celery, boiled eggs and 
grain mustard dressing

creamy coleslaw and caraway dressing

D E L I
tuna salad | red onions, celery, lemon and extra 
virgin olive oil aïoli

carved smoked turkey, ham and pastrami

cheeses | sliced provolone, cheddar and pepper jack

bibb lettuce, vine-ripened tomatoes and  
sliced pickles

AC C O M PA N I M E N T S
dijon mustard, whole grain mustard and mayonnaise

sliced sourdough, wheat loaves and sandwich buns

D E S S E R T S
morning-baked cookies and brownies

48 per person

S O U P & S A L A D
S O U P S
white bean, roasted tomato and kale

seasonal soup of the day

assorted warm rolls, sweet butter

S A L A D S
chickpea greek | romaine, cucumbers, tomatoes, feta 
cheese and oregano red wine vinaigrette

hearty kale, roasted sweet potatoes and farro salad 
with sweet onion vinaigrette

B U I L D -YO U R- O W N S A L A D
baby mixed lettuce, iceberg and baby spinach

ripe tomatoes, cucumbers, roasted carrots, red beets 
and black olives

chickpeas, sunflower seeds, toasted walnuts,  
toasted soy nuts and croutons

cheeses | sheep milk feta, crumbled blue cheese and 
aged cheddar

toppings | grilled chicken breast, tuna salad,  
shaved black forest ham and boiled eggs

dressings | creamy buttermilk ranch and  
citrus vinaigrette

D E S S E R T S
lemon curd tartlets

double-chocolate brownies

50 per person
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BUFFETS
Hot lunch buffets are served with iced tea, water, freshly brewed coffee and assorted hot teas. Hot buffets require a minimum of 
20 people, groups less than 20 will be charged 125 small group service fee. Hot buffets are not available for groups less than 10.  
Buffet service is limited to 1.5 hours.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

LU N C H | O M N I H O U S TO N G A L L E R I A H OT E L

T E X A S S M O K E H O U S E
S TA R T E R S
loaded tomato and beef chili | shredded cheddar, 
chopped red onions

warm cornbread | sweet butter

iceberg wedge salad | blue cheese crumbles, 
chopped applewood-smoked bacon, baby tomatoes, 
blue cheese dressing, white balsamic vinaigrette

heirloom tomato, cucumber and red onion salad,  
herb vinaigrette

E N T R È E S
hickory-smoked beef brisket, shiner barbecue sauce

grilled ancho chili-rubbed chicken breast,  
charred corn relish

pulled chipotle-rubbed barbecue pork,  
espresso barbecue sauce

AC C O M PA N I M E N T S
cowboy pinto beans

baked cavatappi pasta with cheddar sauce

garlic-braised green beans

D E S S E R T S
pecan pie bites

seasonal fruit cobbler, vanilla bean ice cream

64 per person

B A C K YA R D
S TA R T E R S
market-style salad bar | mixed greens, baby 
tomatoes, shaved carrots, cucumbers, herb croutons, 
ranch dressing, balsamic vinaigrette

red and green cabbage slaw | apple cider vinegar & 
honey dressing

roasted loaded potato salad | chopped eggs, 
applewood-smoked bacon, green onions, sour cream, 
cheddar cheese

house-made barbecue chips

O F F T H E G R I L L
angus beef burgers

barbecue-glazed chicken breasts

beyond vegan burgers

brioche buns

condiments | cheddar and pepper jack cheeses,  
lettuce, tomatoes, pickle spears, caramelized onions, 
jalapeños, mustard, ketchup, barbecue sauce  
and mayonnaise

D E S S E R T S
ambrosia fruit salad

cheesecake bites

56 per person
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BUFFETS
Hot lunch buffets are served with iced tea, water, freshly brewed coffee and assorted hot teas. Hot buffets require a minimum of 
20 people, groups less than 20 will be charged 125 small group service fee. Hot buffets are not available for groups less than 10.  
Buffet service is limited to 1.5. hours.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

LU N C H | O M N I H O U S TO N G A L L E R I A H OT E L

T U S C A N A F FA I R
S TA R T E R S
white bean and tuscan kale soup

herb breadsticks and sweet butter

chopped salad | mixed greens, pepperoncini peppers, 
artichoke hearts, aged salami, italian olives, grilled 
asparagus and creamy herb dressing

market caesar salad | romaine, focaccia croutons, 
parmigiano-reggiano and caesar dressing

baby mozzarella | perle mozzarella,  
petite tomatoes, pesto and fresh basil

E N T R È E S
roasted italian sausage links | caramelized onions  
and sweet peppers

grilled chicken breast, lemon-caper sauce

oven-roasted salmon, peperonata sauce

cheese tortellini | garlic and parmesan cheese  
cream sauce, wilted spinach

vegetable ratatouille, italian basil

D E S S E R T S
tiramisu

traditional cannolis

62 per person

T E X I C A N
S TA R T E R S
tortilla soup | corn tortilla strips

chopped salad | romaine, queso fresco, tomatoes, 
black beans, roasted corn, chipotle ranch dressing 
and cilantro-lime vinaigrette

coleslaw | carrots, green cabbage, sweet peppers, 
shredded jicama, cilantro leaves and 
jalapeño dressing

TAC O B A R
meats | carne asada, spicy shredded chicken and 
achiote-rubbed mahi mahi

flour and corn tortillas

toppings | grated queso fresco, pico de gallo, 
shredded lettuce, sour cream, guacamole,  
lime wedges, fire-roasted salsa, salsa verde,  
tabasco and cholula

cheese enchiladas | roasted ancho chile sauce

AC C O M PA N I M E N T S
charro black beans

red chili rice

D E S S E R T S
tequila-lime tarts

cinnamon and sugar-dusted churros

54 per person
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PLATED
All plated hot lunches are served with your choice of starter, vegetable, entrée, rolls with butter, dessert, iced tea, freshly brewed 
Stance regular coffee, Stance decaffeinated coffee and assorted Numi hot tea service. All plated chilled lunches are served with 
soup or dessert, rolls with sweet butter, iced tea, coffee and tea service. If more than one selection is made, the menu will be 
charged at highest priced entrée.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

LU N C H | O M N I H O U S TO N G A L L E R I A H OT E L

S TA R T E R S |  C H O O S E O N E
S O U P S
roasted tomato basil with focaccia crouton

creamy foraged mushroom and sherry wine

roasted corn and poblano cream with corn  
tortilla crisp

S A L A D S
baby romaine lettuce | piquillo peppers, shaved 
manchego cheese, croutons and creamy  
garlic dressing

mixed baby lettuce | grape tomatoes, roasted carrots, 
toasted soy nuts and herb vinaigrette

iceberg wedge | grape tomatoes, crispy  
applewood-smoked bacon, crumbled blue cheese and 
buttermilk dressing

buffalo mozzarella and vine-ripened  
tomatoes | arugula, crushed pistachios and balsamic 
reduction

D E S S E R T S |  C H O O S E O N E
tiramisu | cocoa nib tuile

strawberry cake | strawberry & basil compote, 
shortbread crumbles

chocolate bundt cake | red berries

carrot cake | sweet cream cheese, 
candied pecans

vanilla bean cheesecake | lemon curd, 
seasonal berries

key lime tart | torched meringue

D E S S E R T E N H A N C E M E N T S
duo | 8 additional per person

trio | 10 additional per person
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PLATED
All plated hot lunches are served with your choice of starter, vegetable, entrée, rolls with butter, dessert, iced tea, freshly brewed 
Stance regular coffee, Stance decaffeinated coffee and assorted Numi hot tea service. All plated chilled lunches are served 
with soup or dessert, rolls with sweet butter, iced tea, freshly brewed Stance regular coffee, Stance decaffeinated coffee and 
assorted Numi hot tea service.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

LU N C H | O M N I H O U S TO N G A L L E R I A H OT E L

H OT E N T R É E S
S E A R E D C H I C K E N B R E A S T
whipped parmesan potatoes, roasted mushrooms, 
lemon jus

48 per person

R OA S T E D C H I C K E N B R E A S T
barley and green pea risotto, roasted heirloom 
tomatoes and thyme jus

52 per person

S E A R E D AT L A N T I C S A L M O N
cotija cheese polenta, wilted spinach, poblano pepper 
glaze

57 per person

B L AC K E N E D M A H I M A H I
sweet potato purée, braised greens, pecan gremolata

56 per person

M A N H AT TA N C U T S T R I P 
M E DA L L I O N
smoked cheddar whipped potatoes, grilled 
asparagus, caramelized onion sauce

60 per person

B A R B EC U E B E E F S H O R T R I B
stone-ground grits, petite green beans, pickled  
red onions

64 per person

G R I L L E D C AU L I F LO W E R S T E A K
braised lentils, wilted spinach, spiced pepitas,  
herb oil

45 per person

V EG E TA B L E E N C H I L A DA S
quinoa, sweet potatoes, baby kale, charred corn, 
roasted salsa

45 per person

C H I L L E D E N T R É E S
C H I N E S E S A L A D
shaved napa cabbage, carrots, toasted peanuts, 
orange segments, toasted sesame, asian vinaigrette

S O U T H W E S T C A E S A R S A L A D
romaine lettuce, charred corn, pico de gallo,  
queso fresco, crispy corn tortilla, chipotle  
caesar dressing

W E D G E S A L A D
iceberg lettuce, baby tomatoes, applewood-smoked 
bacon, crumbled blue cheese, avocados

grilled herb chicken breast | 38 per person

grilled sirloin of beef | 44 per person

jumbo herb prawns | 42 per person

seared atlantic salmon | 40 per person
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ON THE GO
On The Go lunches include apple, individual bag of Sun Chips or kettle potato chips and a chocolate chip cookie. 
Minimum of 10 people or add 5 per person.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

LU N C H | O M N I H O U S TO N G A L L E R I A H OT E L

LU N C H O N T H E G O  
C H O O S E T H R E E
S A N D W I C H E S
oven-roasted turkey | applewwood-smoked bacon, 
provolone cheese, bibb lettuce and basil mayonnaise 
on brioche bun

shaved roast beef | crème de brie, arugula and 
roasted peppers on brioche roll

black forest ham | horseradish aïoli, cheddar, lettuce 
and tomato on rye bread

W R A P S
chicken caesar | romaine hearts, roasted  
bell peppers, parmesan cheese, croutons and 
caesar dressing

grilled balsamic marinated vegetables | caramelized 
onions, buffalo mozzarella, basil pesto and  
baby lettuces on spinach tortilla

S A L A D S
greek | romaine lettuce, shaved red onions, 
marinated olives, salami, pepperoncini, feta cheese 
and oregano vinaigrette

garden harvest | kale, quinoa, farro,  
roasted sweet potato, edamame, goat cheese and  
tomato vinaigrette

47 per person
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HORS D’OEUVRES
Hors d’oeuvres priced per piece with a minimum 25 pieces per order.
Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change

R EC E P T I O N | O M N I H O U S TO N G A L L E R I A H OT E L

S E A FO O D

H OT
lump crab cake, cajun rémoulade | 9 per piece

shrimp & grits fritter | cheddar cheese,  
applewood-smoked bacon | 8 per piece

texan pecan-crusted shrimp, honey  
mustard | 8 per piece

cajun shrimp and crab slider | 9 per piece

C O L D
baja shrimp and tomato cocktail, phyllo  
crisp | 7 per piece

blackened seared tuna, cucumber salsa, wonton crisp 
| 9 per piece

blackened shrimp and caesar salad  
coronet | 8 per piece

S AVO R Y

H OT
red chili-glazed pork belly skewer, chicharrón  
crust | 6 per piece

chicken mushroom wellington | 7 per piece

petite lamb chop, lemon-herb crust | 10 per piece

beef shepherd’s pie with cheddar  
potatoes | 7 per piece

C O L D
shaved roasted tenderloin crostini with 
horseradish cream | 8 per piece

chipotle-spiced pulled chicken salad, cilantro crema, 
savory cone | 7 per piece

blue cheese-stuffed date skewer, toasted  
almond | 6 per piece

pimento cheese deviled egg, crispy  
applewood-smoked bacon | 7 per piece

V EG E TA R I A N

H OT
wild mushroom purse, crispy phyllo | 8 per piece

spinach-parmesan cheese-stuffed crimini  
mushroom | 6 per piece

seared vegetable potsticker, ginger-chili dipping 
sauce | 6 per piece

black bean and vegetable empanada, salsa, sour 
cream | 6 per piece

C O L D
chickpea hummus, pita chips, kalamata  
olives | 6 per piece

perle mozzarella, artichoke, olive and tomato 
skewer | 7 per piece

peppered goat cheese and candied fig  
cone | 8 per piece
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COLD STATIONS
Pricing is based on 90 minutes of service. All stations are for a minimum of 25 people. Raw Bar items are sold in increments of 10 
pieces. Two to three pieces per person is recommended for Raw Bar receptions and four to five per person for a dinner event. One 
to two stations are recommended for a pre-dinner reception and three to five for a full reception. A minimum of three stations is 
required for full reception event.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

R EC E P T I O N | O M N I H O U S TO N G A L L E R I A H OT E L

C H I L L E D R A W B A R
served with lemon wedges, cocktail sauce, lemon 
garlic aïoli

alaskan snow crab claws | 16 per piece

alaskan king crab legs | 25 per piece

gulf shrimp ceviche, tomato, avocado | 8 per piece

citrus-poached shrimp | 8 per piece

citrus-poached colossal shrimp | 12 per piece

T H E B I G T E X A N C H E E S E 
B OA R D
redneck cheddar | veldhuizen family farm

moultonzola blue | moulton, texas

jalapeño menonia | dallas mozzarella company

herb goat cheese | pure luck dairy, texas

houston’s bee2bee honey and texas pecans

seasonal fresh and dried fruits

artisan texas breads and crisps

31 per personA R T I S A N A L C H E E S E 
B OA R D
goat cheese | laura chenel’s chèvre, california

one year-aged cheddar | grafton village, vermont

triple cream brie | president, france

point reyes blue | point reyes farmstead, california

artisan crackers and lavosh, seasonal fresh and dried 
fruit and assorted nuts

24 per person

B R E A D S A N D S P R E A D S
chickpea hummus and minted yogurt dip

mixed olive tapenade

warm spinach & artichoke dip

queso fundido with roasted poblanos

corn tortilla chips, pita bread and  
sliced artisan breads

18 per person
M A R K E T-S T Y L E C H I L L E D 
V EG E TA B L E S
crisp raw vegetables | cucumbers, carrots,  
broccoli, heirloom cauliflower, radishes, celery and 
grape tomatoes

ranch dip and kale hummus

16 per person
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COLD STATIONS
Pricing is based on 90 minutes of service. All stations are for a minimum of 25 people. Sushi serving size is 4 pieces per person.  
One to two stations are recommended for a pre-dinner reception and three to five for a full reception.  
A minimum of three stations is required for full reception event.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

R EC E P T I O N | O M N I H O U S TO N G A L L E R I A H OT E L

B U I L D-YO U R- O W N  
W E D G E S A L A D
lettuces | little gem or baby iceberg

cheeses | blue cheese, cheddar, feta

toppings | tomatoes, cucumbers, shredded carrots 
black beans, walnuts, toasted corn, pepitas, croutons 
hard-boiled egg halves, chopped chicken breast 
poached baby shrimp, crispy applewood-smoked 
bacon

dressings | buttermilk herb ranch and balsamic 
vinaigrette

19 per person

S U S H I
assortment of nigiri and maki rolls | vegetable 
smoked salmon, spicy tuna, shrimp, 
ahi tuna, california 

28 per person

A N T I PA S TO
speck ham, soppressata, provolone,  
marinated mozzarella

olives, artichoke hearts, roasted sweet peppers and 
marinated mushrooms

grain and dijon mustards

english crackers, selection of crusty bread

21 per person
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HOT STATIONS
Station attendant is optional unless noted. Pricing is based on 90 minutes of service. All stations are for a minimum of 25 people. 
Attendant required on Vegetables and Grains at 150 per chef with one attendant per 75 people recommended. One to two 
stations are recommended for a pre-dinner reception and three to five for a full reception. A minimum of three stations is required 
for full reception event.

Prices are subject to 25% service charge and an 8.25% sales tax. All menus and prices are subject to change.

R EC E P T I O N | O M N I H O U S TO N G A L L E R I A H OT E L

PA S TA
PA S TA I  C H O O S E T W O
penne, cavatappi, cheese tortellini, whole wheat 
penne and gluten-friendly pasta

S AU C E I  C H O O S E T W O
pomodoro, alfredo, basil pesto, bolognese, arrabbiata 

TO P P I N G I  C H O O S E T W O
chicken breast, italian sausage, shrimp, tofu, 
applewood-smoked bacon

AC C O M PA N I M E N T S
spinach, mushrooms, roasted red peppers, 
artichokes, extra virgin olive oil, garlic, red pepper 
flakes, parmesan cheese, parsley

garlic breadsticks

28 per person

P OTA TO B A R
whipped purple potatoes, roasted fingerling potatoes 
and sweet potato gratin

toppings (choose three) | pulled pork, smoked  
brisket, steamed broccoli, grilled chicken, 
crispy applewood-smoked bacon

scallions, crispy onions, cheddar, sour cream and 
sweet butter

22 per person

S H R I M P & G R I T S
sautéed texas shrimp in tasso ham & andouille 
sausage garlic broth

texas stone-ground cheese grits

cheddar and green onions

baked french bread

28 per person

V EG E TA B L E S & G R A I N S
market display of vegetables cooked to-order

green peas, yellow squash, brussels sprouts, 
broccoli, red peppers, tuscan kale, baby carrots, 
fennel, red onions, seasonal mushrooms

quinoa and farro grains

bell pepper coulis, olive oil, roasted garlic cloves and 
red pepper flakes

22 per person
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HOT STATIONS
Station attendant is optional unless noted. Pricing is based on 90 minutes of service. All stations are for a minimum of 25 people. 
Attendant required on Vegetables and Grains at 150 per chef with one per 75 people recommended. One to two stations are 
recommended for a pre-dinner reception and three to five for a full reception. A minimum of three stations is required for full 
reception event.

Prices are subject to a 25% service charge and an 8.25% sales tax. All menus and prices are subject to change.

R EC E P T I O N | O M N I H O U S TO N G A L L E R I A H OT E L

S L I D E R S I  C H O O S E T H R E E
mini burger bites | applewood-smoked bacon, 
cheddar and special sauce

lil’ cubans | media noche bread, roasted pork, ham, 
swiss cheese, pickles, yellow mustard

crab cake, vinegar slaw, chipotle aïoli

barbecue brisket | caramelized onion,  
smoked cheddar

roasted portabella | roasted peppers, pesto,  
goat cheese

23 per person

E N H A N C E M E N T S
garlic-parmesan waffle fries, sweet potato fries, 
traditional ketchup, chipotle aïoli

9 additional per person

S T R E E T TA C O S  
C H O O S E T H R E E
pork carnitas

achiote shrimp

beef picadillo

grilled nopales

toppings | shaved lettuce, cheddar, jalapeños, 
sour cream and cilantro

accompaniments | lime wedges, pico de gallo,  
salsa roja, red onions and guacamole

flour tortillas and taco shells

24 per person
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CARVING STATIONS
Uniformed chefs will carve. Chef fee at 150 per chef. One to two stations are recommended for a pre-dinner reception and three 
to five for a full reception. A minimum of three stations is required for full reception event.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

R EC E P T I O N | O M N I H O U S TO N G A L L E R I A H OT E L

OV E N-R OA S T E D T U R K E Y
soft rolls, cranberry sauce, dijon mustard, 
sage mayonnaise

375 each | serves 25

B O U R B O N- G L A Z E D  
W H O L E H A M
soft rolls, mayonnaise, dijon, grain mustards

350 each | serves 50

C H A R S I U P O R K LO I N
steam buns, five-spice mayonnaise

450 each | serves 30

OV E N-R OA S T E D  
G A R L I C-S T U D D E D L EG  
O F L A M B
soft rolls, minted lamb jus

500 each | serves 30

B A K E D S C OT T I S H  
S A L M O N
southern biscuits, lemon & dill aïoli

475 each | serves 25

R OA S T E D N E W YO R K  
S T R I P S T E A K
soft rolls, horseradish cream, dijon mustard

650 each | serves 25

R OA S T E D W H O L E 
T E N D E R LO I N O F B E E F
soft rolls, horseradish cream, dijon mustard

560 each | serves 20

B A R B EC U E-R U B B E D  
B E E F B R I S K E T
jalapeño cornbread, shiner bock barbecue

520 each | serves 25

C A R V I N G E N H A N C E M E N T S  
C H O O S E T W O
cream of spinach and kale

roasted rainbow carrots

roasted mushrooms, farro risotto

roasted brussels sprouts, crispy  
applewood-smoked bacon

roasted fingerling potatoes

chipotle honey-glazed sweet potatoes

whipped horseradish potatoes

10 per person
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DESSERTS
Server attendant required on Build Your Own Sundae per 75 people. One to two stations are recommended for a pre-dinner 
reception and three to five for a full reception. A minimum of three stations is required for full reception event. Pricing is based on 
90 minutes of service. All stations are for a minimum of 25 people.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

R E C E P T I O N

|  O M N I  H O U S T O N  G A L L E R I A  H O T E L

B U I L D-YO U R- O W N  
S U N DA E
I C E C R E A M |  C H O O S E T W O
blue bell vanilla bean, chocolate, strawberry, 
seasonal sorbet

S AU C E S |  C H O O S E T W O
dulce de leche, salty caramel, butterscotch, 
chocolate fudge, raspberry sauce

TO P P I N G S |  C H O O S E S I X
dark chocolate shavings, macerated berries,  
toasted coconut, toasted pecans, roasted  
peanuts, crushed cookies, crushed toffee,  
reese’s pieces, whipped cream

22 per person

S’M O R E S
milk chocolate with toasted marshmallows and a 
graham cracker crust

served in a cast iron skillet

14 per person

P E T I T FO U R S TA T I O N
opera tortes

miniature cheesecake bites

petite eclairs

assorted chocolate truffles

french macarons

21 per personS W E E T M E X I C O
cinnamon & sugar-dusted churros

traditional flan

mexican-spiced pot de crème

sopapillas with local honey

16 per person

T H E G R A N D F I N A L E
assorted fruit bites

dipped and decorated churros

chocolate hazelnut crunch squares

pistachio mousse tartlets

crème brûlée bites

cheesecake bites

white chocolate biscotti

french macarons

35 per person
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STATIONS
Pricing is based on two hours of service. Minimum per station is 25 people. One to two stations are recommended for a pre-dinner 
reception and three to five for a full reception. A minimum of three stations is required for full reception event.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

R EC E P T I O N | O M N I H O U S TO N G A L L E R I A H OT E L

G R A N D O M N I W E LC O M E
allow us to create your ideal welcome reception 
dinner event, perfect for a flow arrival and  
plenty of socializing. 

B E V E R AG E
butler-passed arrival

H O R S D’O E U V R E S I  C H O O S E 
F O U R
 

D E S S E R T I  C H O O S E O N E
add 9 per person

R EC E P T I O N S TAT I O N  
C H O O S E T H R E E
excluding raw bar

C A R V I N G S TAT I O N I  C H O O S E O N E
125 per person
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DINNER
All plated dinners are served with your choice of starter, entrée, vegetable and dessert, dinner rolls, butter, freshly brewed 
Stance regular coffee, Stance decaffeinated coffee and assorted Numi hot tea service. If more than one choice is made, the 
guarantee will be charged at highest priced entrée. Enhance your dining experience with artisanal bread service, hand-formed 
seeded, pretzel and sourdough rolls, 2 per person.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

D I N N E R | O M N I H O U S TO N G A L L E R I A H OT E L

S TA R T E R S |  C H O O S E O N E
S A L A D S
butter lettuce, roasted sweet potato, spiced pepitas 
dried cranberries, tangy goat cheese, lemon 
vinaigrette

baby romaine leaves, roasted corn, cornbread 
croutons, cotija cheese, roasted sweet peppers, 
creamy garlic dressing

petite garden greens, cucumbers, tomatoes, herb 
farro grains, goat cheese, poppy seed vinaigrette

S O U P S
cream of yukon gold potato, leek, truffle oil

blended white bean, tuscan kale, fennel sausage

smoked tomato bisque, cotija cheese, crouton

A P P E T I Z E R S
sweet pea risotto | crispy prosciutto, aged  
parmesan cheese

foraged mushroom ravioli | wilted kale, roasted 
tomatoes, crispy mushrooms

jumbo lump crab cake | sweet pepper, corn relish,  
chive oil

grilled pork belly | serrano sweet potatoes, mustard 
greens, candied pecans, pickled shallots

14 additional per person

D E S S E R T S |  C H O O S E O N E
opera torte | italian espresso, pistachio dust

bitter chocolate mousse, almond crisp

vanilla bean cheesecake, seasonal fruit compote

milk chocolate crunch bar, red berries

lemon meringue tart, seasonal berries

D E S S E R T E N H A N C E M E N T S
duo | 8 additional per person

trio | 10 additional per person
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PLATED
All plated dinners are served with your choice of starter, entrée, vegetable and dessert, dinner rolls, butter, freshly brewed 
Stance regular coffee, Stance decaffeinated coffee and assorted Numi hot tea service. If more than one choice is made the 
guarantee will be charged at highest priced entrée. Enhance your dining experience with artisanal bread service, hand-formed 
seeded, pretzel and sourdough rolls 2 per person.
Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

D I N N E R | O M N I H O U S TO N G A L L E R I A H OT E L

E N T R É E S
R OA S T E D F R E N C H E D C H I C K E N 
B R E A S T
whipped yukon gold potatoes, wilted spinach, thyme 
chicken jus

57 per person

TO R T I L L A- C R U S T E D S A L M O N 
F I L L E T
creamy poblano grits, tomatoes, corn relish

60 per person

B L AC K E N E D T E X A S R E D F I S H
cauliflower and lentil pilaf, herb gremolata, orange 
butter sauce

65 per person

G R I L L E D N E W YO R K S T R I P 
M E DA L L I O N
caramelized applewood-smoked bacon & onion relish, 
horseradish, potato purée, olive oil, asparagus

68 per person

B R A I S E D B E E F S H O R T R I B
creamy herb polenta, rainbow swiss chard, pickled 
shallots, red wine reduction

74 per person

G R I L L E D B E E F T E N D E R LO I N
potato gratin, roasted baby tomatoes, house-made 
steak sauce

76 per person

S U G A R C A N E-B R I N E D P O R K LO I N
blackberry serrano gastrique, sweet potato hash and 
baby green beans

65 per person

D U E T E N T R É E S
G R I L L E D B E E F S I R LO I N 
M E DA L L I O N & S E A R E D C H I C K E N 
B R E A S T
applewood-smoked bacon and onion relish, roasted 
peppers, crispy polenta, blue lake green beans

82 per person

G R I L L E D N E W YO R K S T R I P 
M E DA L L I O N & C I T R U S B U T T E R 
S H R I M P
zinfandel reduction, herb quinoa and brown rice, 
wilted garlic spinach, kale

86 per person

G R I L L E D B E E F T E N D E R LO I N &  
P O B L A N O - G L A Z E D S A L M O N
red wine reduction, cotija cheese grits, roasted  
cumin carrots

84 per person
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BUFFETS
All dinner buffets are served with iced tea, water, freshly brewed coffee and assorted hot teas. Buffets require a minimum of 30 
people unless otherwise specified. Groups less than 30 will be charged a 150 small group service fee. Texas Tailgate requires 
minimum of 50 people. Buffet service is limited to 1.5 hours.
Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

D I N N E R | O M N I H O U S TO N G A L L E R I A H OT E L

M E D I T E R R A N E A N
S TA R T E R S
greek salad | romaine, tomatoes, toasted couscous, 
olives, feta cheese, cucumbers, red onions and 
oregano lemon dressing

tabouleh salad | cracked wheat, tomatoes, green 
onions, parsley, mint and extra virgin olive oil

display | marinated artichokes, manchego 
cheese, roasted peppers, pepperoncini and  
marinated mozzarella

E N T R É E S
lemon & rosemary-roasted strip steak | artichokes, 
white beans, fingerling potatoes and lemon zest

chermoula roasted chicken kebabs | braised lentils

seared redfish | harissa, warm tomato &  
olive agrodolce

AC C O M PA N I M E N T S
orecchiette pasta | pancetta and kale

moroccan stewed tomatoes, eggplant and potatoes

za’atar flatbreads, focaccia and breadsticks with  
olive oil and butter

D E S S E R T S
baklava with honey syrup

cocoa-dusted tiramisu

97 per person

T E X A S TA I LG A T E
S N AC K S
ranch and barbecue-spiced corn nuts

bavarian pretzels bites and house-made mustards

crisp potato chips and caramelized onion dip

texas-size vegetable display and creamy herb dip

S L I D E R S
crispy hot chicken | ranch chile

angus beef | caramelized onions and texas cheddar

texas redfish | rémoulade sauce

served with assorted pickles

B U I L D -YO U R- O W N F R I TO P I E 
S TAT I O N
beef chili

toppings | shredded cheddar, sour cream, pickled 
jalapeños, pico de gallo, red onions and scallions

LO C A L B I T E S
brisket steamed bun | pickled slaw

applewood-smoked bacon-wrapped jalapeño  
shrimp skewer

pulled chicken taquitos | ancho cilantro sour cream

mini hot dogs | traditional condiments

D E S S E R T S
texan pecan pie bites | vanilla & bourbon 
whipped cream

chocolate bundt cake | chocolate buttercream

granola-encrusted cinnamon-apple cobbler | blue bell 
vanilla ice cream

99 per person
28C L I C K TO R E T U R N TO TA B L E O F C O N T E N T S



BUFFETS
All dinner buffets are served with iced tea, water, freshly brewed Stance regular coffee, Stance decaffeinated coffee and 
assorted Numi hot tea. Buffets require a minimum of 30 people unless otherwise specified. Groups less than 30 will be charged a 
150 small group service fee. Buffet service is limited to 1.5 hours.

Prices are subject to a 25% service charge and an 8.25% sales tax. All menus and prices are subject to change.

D I N N E R | O M N I H O U S TO N G A L L E R I A H OT E L

S O U T H E R N C O M FO R T
S TA R T E R S
mixed garden greens | grilled corn, jicama,  
tomatoes, black-eyed peas, cotija cheese  
and an assortment of dressings

roasted sweet potatoes, pecan and  
dried cranberry salad

deviled eggs and pimento cheese yolks

E N T R É E S
almond-encrusted gulf snapper | bluebonnet  
honey-butter glaze

southern-style crispy chicken

steen’s sugar cane molasses barbecue pork ribs

AC C O M PA N I M E N T S
creamy macaroni and cheddar cheese

southern-style green bean casserole

biscuits and cornbread with sweet butter

D E S S E R T S
red velvet cake | cream cheese frosting

southern pecan pie

chocolate chip bread pudding | jack daniel’s sauce

85 per person

C A R I B B E A N T R E A T S
S TA R T E R S
baby greens salad | beans, avocados, onions and 
roasted pineapple vinaigrette

seafood campechana cocktail

hearts of palm salad | cherry tomatoes, cucumbers, 
red onions and cilantro

crab fritters with key lime rémoulade

E N T R É E S
braised free-range chicken | isla del encanto sofrito

sour orange mojo pork loin | roasted sweet plantains

skirt steak churrasco | aleppo chili-spiced  
chimichurri

AC C O M PA N I M E N T S
green peas & rice over banana leafs

crispy yuca | garlic mojo and  
tomato mayonnaise

pork belly bean stew

D E S S E R T S
cuatro leches cake

coconut flan | berry compote

lime tarts | mango relish

96 per person
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BUFFETS
All dinner buffets are served with iced tea, water, freshly brewed Stance regular coffee, Stance decaffeinated coffee and 
assorted Numi hot tea. Buffets require a minimum of 30 people. Groups less than 30 will be charged a 150 small group service 
fee. Buffet service is limited to 1.5 hours.

Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

D I N N E R | O M N I H O U S TO N G A L L E R I A H OT E L

S O U T H O F T H E B O R D E R
S TA R T E R S
chop salad | iceberg lettuce, tomatoes, red onions 
nopales, black beans, grilled corn, queso fresco 
tortilla strips, guajillo cilantro ranch

daily catch | ceviche, tomatoes, red onions, cilantro, 
lime and clamato

warm lime-spritzed corn tortilla chips

E N T R É E S
grilled chicken | guajillo chili sauce

grilled beef tampico | grilled chili peppers, onions

ranchero-style shrimp | jalapeño, limes

tortilla | soft flour or corn

AC C O M PA N I M E N T S
mexican rice

chipotle-roasted sweet potatoes

salsa roja, chipotle lime aïoli, pico de gallo

shredded cabbage & jicama slaw, jalapeños 
pickled onions

D E S S E R T S
coffee flan | caramel sauce

churros and sopapillas | local honey

86 per person
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NON-ALCOHOLIC BEVERAGES
Prices are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

B E V E R A G E S | O M N I H O U S TO N G A L L E R I A H OT E L

B E V E R A G E S
stance regular or decaffeinated coffee | 95 per 
gallon

classic black iced tea | 95 per gallon

fresh or hibiscus lemonade | 95 per gallon

fruit-infused water | lemon-cucumber, orange-
blueberry or pineapple-mint | 40 per gallon

assorted numi hot teas | 92 per gallon

fresh juice | orange, apple, grapefruit, cranberry, 
pineapple, tomato | 92 per gallon

just made houston-crafted fresh juices | beet and  
turmeric, papaya-ginger and  
passion-dragon | 9.5 per drink

individual texas tea | 6 each

assorted soft drinks | 6 each

individual mexican sodas | pineapple,  
fruit punch, madarin orange | 6 each

individual water | still, sparkling | 8 each

gatorade and powerade sports drinks | g2 grape, fruit 
punch, zero glacier, zero lemon-lime | 7 each

red bull | energy drink or sugarfree | 8 each

naked fruit juice & smoothies | 10 each

coconut water | 7 each

pure life water | 7 each

s.pellegrino essenza flavored sparkling  
mineral water | 8 each

s.pellegrino sparkling mineral water | 10 each

acqua panna natural spring water | 10 each

assorted kohana canned coffee drinks | 8 each

enroot cold brew tea | 8 each

B E V E R A G E PA C K A G E  
À L A C A R T E
stance regular & decaffeinated coffee, assorted numi 
hot teas, iced tea, soft drinks, bottled still water, 
sparkling water

full day (8 hours) | 32 per person

half-day (4 hours) | 20 per person
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BAR MIXOLOGY
 Requires one bartender for every 75 guests at 150 each.All cash bars require one cashier for every 75 guests at 150 each in 
addition to bartender.  Bartender and Cashier fees are based up to four hours of service each.  Each additional hour is 35 each.

All bars are subject to 25% service charge and 8.25% sales tax. All menus and prices are subject to change.

B E V E R A G E S

|  O M N I  H O U S T O N  G A L L E R I A  H O T E L

B E E R S
D O M E S T I C (S E L EC T 3)
budweiser, bud light, coors light and miller lite 

I M P O R T A N D S E L EC T (S E L EC T 3)
heineken, corona, dos equis, blue moon belgian white, 
samuel adams boston lager, voodoo ranger juicy haze 
ipa

H O S T B A R
craft brands | 15 per drink

premium brands | 14 per drink

call brands | 12 per drink

domestic beer | 7 per drink

import/craft beer | 8 per drink

house wine | 15 per drink

cordials | 14 per drink

soft drinks | 6 per drink

bottled water | 6 per drink

P R E M I U M
vodka | absolut
gin | beefeater
rum | bacardí
bourbon | old forester
scotch | johnnie walker red
tequila | milagro silver
cognac | hennessy vs

C A L L
vodka | svedka
gin | seagram’s
rum | castillo
bourbon | jim beam
scotch | j&b
tequila | sauza blanco
cognac | hennessy vs

C A S H B A R
cash bar prices include service charge and sales tax. 
all bars have a minimum revenue requirement  
of 500.

craft brands | 20 per drink

premium brands | 19 per drink

call brands | 15 per drink

domestic beer | 9 per drink

import/craft beer | 10 per drink

house wine | 16 per drink

cordials | 12 per drink

soft drinks | 8 per drink

bottled water | 8 per drink

B R A N D S

C O R D I A L S
courvoisier vs cognac | 16 per drink
baileys irish cream | 14 per drink
kahlúa | 14 per drink
amaretto | 15 per drink
grand marnier | 16 per drink
st~germain | 16 per drink
godiva chocolate | 15 per drink

C R A F T
vodka | tito’s handmade
gin | botanist
rum | sailor jerry
bourbon | maker’s mark
scotch | monkey shoulder
tequila | patrón silver
cognac | hennessy vsop
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BAR MIXOLOGY
Requires one bartender for every 75 guests at 150 each per four hours. All cash bars require one cashier for every 75 guests at 
150 each per four hours, in addition to bartender. Each additional hour is 35 each. All bars have a minimum revenue requirement 
of 500. All package bars include domestic and imported/craft beers, house wines, cordials, juices and soft drinks. Packages 
require minimum of 30 people.

Cash bar prices include service charge and sales tax. Hosted bars are subject to 25% service charge and 8.25% sales tax

B E V E R A G E S

|  O M N I  H O U S T O N  G A L L E R I A  H O T E L

P R E M I U M
one hour | 28 per person

two hours | 42 per person

three hours | 56 per person

four hours | 66 per person

C A L L
one hour | 24 per person

two hours | 36 per person

three hours | 48 per person

four hours | 58 per person

B E E R A N D W I N E
one hour | 20 per person

two hours | 30 per person

three hours | 35 per person

four hours | 40 per person M I M O S A B A R
deluxe sparkling wine, premium gin, raspberry liqueur, 
st~germaine elderflower liqueur,  
x-rated fusion liqueur, amaretto, strawberry,  
mixed berry, mango and peach purées, fresh fruit 
garnishes

one hour | 28 per person

two hours | 42 per person

three hours | 50 per person

four hours | 58 per person

B LO O DY M A R Y B A R
premium vodka, premium tequila, premium scotch, 
bloody mary mix, clamato juice, olives, bread & 
butter pickles, capers, lemon, lime, orange, celery, 
shrimp, applewood-smoked bacon, salami,  
cheese cubes

one hour | 28 per person

two hours | 42 per person

three hours | 50 per person

four hours | 58 per person

DA I Q U I R I  B A R
banana, strawberry, mixed berry, mango, prickly 
pear, lime, deluxe rum

one hour | 24 per person

two hours | 36 per person

three hours | 48 per person

four hours | 60 per person

M A R G A R I TA & B E E R B A R
strawberry, peach, mixed berry, mango, prickly pear, 
deluxe tequila, orange liqueur,  
st~germaine elderflower liqueur, 
x-rated fusion liqueur, selection of domestic & 
imported beer
one hour | 28 per person

two hours | 42 per person

three hours | 50 per person

four hours | 58 per person

C R A F T
one hour | 30 per person

two hours | 45 per person

three hours | 58 per person

four hours | 69 per person

PA C K A G E S
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WINE RACK
The wines on this progressive wine menu are grouped in flavor categories. Wines with similar flavors are listed in a simple 
sequence starting with those that are sweeter and very mild in taste, progressing to the wines that are drier and stronger in taste.

Prices are subject to 25% service charge and 8.25% sales tax.

B E V E R A G E S

|  O M N I  H O U S T O N  G A L L E R I A  H O T E L

S PA R K L I N G W I N E S
campo viejo | california | brut | 40 per bottle

ruffino | veneto, italy | prosecco | 44 per bottle

chandon | california | rosé | 51 per bottle

veuve clicquot | france | brut | 145 per bottle

W H I T E A N D B LU S H
bulletin place | australia | sauvignon  
blanc | 40 per bottle

bulletin place | australia |  
chardonnay | 40 per bottle

hayes ranch | livermore, california |  
rosé | 50 per bottle

hayes ranch | livermore, california |  
chardonnay | 50 per bottle

decoy by duckhorn | sonoma county, california |  
sauvignon blanc | 60 per bottle

decoy by duckhorn | sonoma county, california |  
chardonnay | 60 per bottle

R E D
bulletin place | australia | merlot | 40 per bottle

bulletin place | australia | cabernet  
sauvignon | 40 per bottle

hayes ranch | livermore, california |  
merlot | 50 per bottle

hayes ranch | california | cabernet  
sauvignon | 60 per bottle

decoy by duckhorn | sonoma county, california |  
merlot | 60 per bottle

decoy by duckhorn | sonoma county, california |  
cabernet sauvignon | 60 per bottle
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EVENT INFORMATION

D E T A I L S |  O M N I  H O U S T O N  G A L L E R I A  H O T E L

FO O D & B E V E R A G E 
P O L I C I E S
we ask that menu selections and setup arrangements 
be finalized at least 30 days prior to the scheduled 
event. a detailed banquet event order will be 
completed at that time. your signature is required on 
each banquet event order prior to the event. only food 
and beverage provided by omni galleria houston hotel 
may be consumed on  
hotel premises.

D EC O R A T I O N S & 
E X H I B I T S
all decorations, exhibit layouts and electrical 
requirements must meet the approval of the city, 
county fire department and omni galleria houston 
hotel. the hotel will not permit the affixing of anything 
to the walls, floors or ceiling of rooms with nails, 
staples, tape or any other substance unless approval 
is given by the hotel. no signs, banners or decorations 
may be utilized without prior approval from your 
hotel representative. we will be happy to assist you in 
hanging all of your approved decorations and labor 
fees may apply. confetti, glitter and confetti cannons 
are not allowed.

G UA R A N T E E S O F  
A T T E N DA N C E & M I N I M U M S
in order to ensure the success of your function, 
the catering and conference planning team should 
be notified of the exact number of guests by 
12 p.m. three business days prior to your function. if 
the guarantee is not confirmed three business days 
in advance, the expected count will be used as the 
final guarantee. final charges will be based on the 
guarantee or the actual attendance, whichever is 
greater. the hotel will prepare food based on 
the guaranteed amount plus 3% overage. 
room assignments are made by the hotel staff 
to accommodate the expected attendance.  
the hotel reserves the right to reassign space if 
attendance changes from the expected count or  
as deemed necessary.

S H I P P I N G & R EC E I V I N G
if it is necessary to ship materials to the hotel prior 
to the start of your event, each item must be properly 
packed and marked with the group name, contact 
and the date of the event. we reserve the right to 
refuse to accept packages that appear damaged and 
assume no liability for the condition of the contents 
of any package. the patron is responsible to notify 
their attendees that the hotel charges for incoming 
shipments including boxes and envelopes.  
handling fees apply.

P R I C I N G & B I L L I N G
food, beverage, room rental and audiovisual prices 
are subject to 25% service charge and 8.25% sales 
tax. service charge is taxable in the state of texas. tax 
exemption must meet the state of texas requirements 
and proof of exemption is required two weeks prior 
to the day of the event. payment must be made in 
advance unless credit has been established with the 
hotel’s finance department at least four weeks prior 
to the event. if direct bill is approved, payment in 
full is required 30 days after the receipt of the final 
invoice. cash, check or credit card must be used as 
payment for functions projecting less than 5,000 in 
total revenue. 

non-refundable, advance deposits are required 
to confirm a function on a definite basis; specific 
requirements will be indicated in your contract. 
pricing is guaranteed within six months of the event 
and is subject at any time to tax increases based on 
the city and county sales tax laws.
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C A L L TO DAY TO S P E A K W I T H A C AT E R I N G S P EC I A L I S T.

Omni Houston Galleria Hotel •   713-871-8181

OmniHotels.com/Houston

C O N TA C T I N FO R M A T I O N


