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RENTALS

Conference Center

Rustic Pool & Pavilion

Brocade Wedding Tablecloths
Brocade Wedding Chair Covers
Brocade Wedding Table Skirts
China Flatware & Crystal Place Settings
Optional: house linens and décor
Tent Rental W/Lights/Fans

Dance Floor Rental

Bar Set up/Tear down for alcohol
Bartender Fee

Champagne Table Service/Toast
Minimum Service Fee Per Person

GUIDELINES

$750.00

$250.00

$15.00 per Table
$5.00 per Chair
$20.00 per Table
$9.00 per Setting
TBD

TBD

$150.00

$50.00

$25.00 Per Hour
TBD

$1.75

*The Chapel Rental fee is $1,300. $500 of that is a deposit which is refundable barring no clean up
or damage within. Please contact the Chapel at 254-694-7060.

e Maximum guest capacity of 100-150 depending on space utilized
 Alcohol is charged based upon consumption

1/ of total cost is due as a deposit upon signing of the contract by all parties.
The remainder of the balance is due (2) two weeks prior to the event.

* RESORT-
LAKE WHITNEY
www.whitebluffresort.com
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BAKERIES

Country Czech Bakery (Hillsboro)
Village Bakery (West)

Black Tie Bakery

Blissfully Ever After

FLORIST

Forget-Me-Not (Whitney)
Eubank & Company Florist (Whitney)
City Florist (Hillsboro)

254-580-2898
254-826-5151

817-648-9380
817-648-5982

254-694-5997
254-694-9399
254-582-5304

It Can Be Arranged by Gary Evans (Hillsboro) 254-582-8000

Farth Blooms (Dallas)
DISC JOCKEY’S

Make It Kount Entertainment (Waco)
Powered by Mackie (Dallas)
A Very Special Day (Dallas)

PHOTOGRAPHY

Blissfully Ever After (Bliss Goodloe)
Wiley Williams Photography (Dallas)
RYB Photography (Fort Worth)

MISCELLANEOUS

Diamond G. Carriage Company (Whitney)

214-823-6222

254-753-3446
214-395-0670
214-331-3333

817-995-0319
214-732-5117
214-693-5247

817-648-8367

blacktiebakery@gmail.com
blissfullyeverafter@yahoo.com

blissfullyeverafter@yahoo.com
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Fresh Seasonal Fruit Display with Honey Poppy seed Dipping Sauce

Blended Fresh Greens with Condiment Display of Tomato, Cucumber, Red Onion, Carrots, Garlic Herb Croutons,
and Shredded Cheese

Dressings: Bleu Cheese, Ranch, Italian, and Balsamic Vinaigrette

BREAKFAST ENTREES

Southwestern Frittata with mixed bell peppers, onions, cheese and fresh salsa
Quiche Lorraine or Quiche Florentine

Silver Dollar Pancakes with Whipped Butter, Maple Pecan Syrup, and Fresh Blueberries
Warm Crepes with Brandy Whipped Cream and Sliced Strawberries

LUNCH ENTREES

Herb Grilled Chicken Breast with Cranberry-Cabernet Demi Glace

Stuffed Chicken Florentine with Smoked Gouda Cream Sauce

Baked Tilapia with Marinated Tomato Relish

Honey-Chipotle Glazed Salmon

Cheese Tortellini Primavera with Roasted Vegetables, Basil Oil, and Shredded Cheese
Apple Wood Smoked Pork Loin with Apple Cider Reduction and Sweet Apple Chutney
Garlic Rubbed Prime Rib with Mixed Mushroom Demi Glace

Chef’s Blend of Sautéed vegetables

Choice of Garlic Mashed Potatoes, Roasted Red Bliss Potatoes, Potatoes Dauphinoise, Jalapeno Cheese Grits,
or Mixed Fruit Risotto

Breakfast Breads, Rolls & Butter

BEVERAGES

Coffee, Decaffeinated Coffee, Hot Tea & Iced Tea

Choice of Two Entrées ¢ $20.00 per person ++
Choice of Three Entrees » $26.00 per person ++

++ Denotes a 6.75% Sales Tax & 18% Services Charge will be added. Prices are subject to change.

f@g/u‘ LOULE

Reertanrant



oy Ren Sonckpes

PACKAGE ONE

Imported & Domestic Cheeses with Assorted Crackers

Fresh Seasonal Fruit display with Honey Poppy Seed Sauce

Fried Chicken Sate with Honey Dijon & Shiner Bock Barbeque Sauce
Spicy Southwest Meatballs with Chipotle Cream Sauce

Tomato with Basil Cream Cheese EnCroute

Assorted Mini Croissant Sandwiches Featuring:

Ham & Swiss with Honey Dijon Spread

Apple Pecan Tuna Salad

Roasted Turkey with Cranberry Spread

$26.50 per person ++

PACKAGE TWO

Imported & Domestic Cheeses with Assorted Crackers

Fresh Seasonal Fruit display with Honey Poppy Seed Sauce
Marinated Grilled Vegetable Display with Habanero Ranch Sauce
Caribbean Pork and Pineapple Sate

Classic Swedish Meatballs

Cilantro Lime Shrimp Crostini

Grilled Chicken Sate with Mango Habanero Glaze

Petite Chicken Quesadillas with Fresh Salsa

$31.50 per person ++

PACKAGE THREE

Imported & Domestic Cheeses with Assorted Crackers

Fresh Seasonal Fruit and Berry display with Honey Poppy Seed Sauce
Fresh Vegetable Crudités with Herb Dipping Sauce

Grilled Shrimp Skewers with Pineapple Glaze

Feta and Walnut Stuffed New Potatoes

Seared Tenderloin of Beef on Corn Cake

Miniature Crab Cakes with Mango Jalapeno Salsa

Fried Baby Mushrooms with Basil and Red Pepper Oil

Carved Top Round of Beef with Silver Dollar Yeast Rolls

Served with Au Jus, Horseradish Cream, and Coarse Ground Mustard
$33.50 per person ++

++ Denotes a 6.75% Sales Tax & 18% Services Charge will be added. Prices are subject to change.
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MINI PLATE OPTION

(Each item is hand prepared by a chef attendant to your guests)

Imported & Domestic Cheeses with Assorted Crackers

Fresh Seasonal Fruit and Berry display with Honey Poppy Seed Sauce

Fresh Vegetable Crudités with Herb Dipping Sauce

Slow roasted pork tenderloin with cooked sugared apples and pomes puree

Sautéed shrimp with jalapeno cheese grits

Hand carved beef tenderloin, roasted chicken breast, and honey glazed ham.

Served with sliver dollar rolls, horseradish cream, chipotle cranberry, and pineapple chutney.

Macaroni and Cheese Martini

White cheddar macaroni and cheese topped with your choice of any of the following:
Crumbled bacon

Chopped green onion

Toasted bread crumbs

Diced tomatoes

ADDITIONAL ITEMS

Lump crab meat
Chopped lobster
Tiger prawn shrimp

$37.50 per person ++
Attendant fees apply
Additional items: $5.00 per person

++ Denotes a 6.75% Sales Tax & 18% Services Charge will be added. Prices are subject to change.



Fresh Seasonal Fruit Display with Honey Poppy seed Dipping Sauce

Blended Fresh Greens with Condiment Display of

Tomato, Cucumber, Red Onion, Carrots, Garlic Herb Croutons, and Shredded Cheese
Dressings: Bleu Cheese, Ranch, Italian, and Balsamic Vinaigrette

ENTREE SELECTIONS

Roasted Airline Chicken Breast with Habanaro Cream Sauce

Herb Grilled Chicken Breast with Cranberry-Cabernet Demi Glace

Pistachio Crusted Salmon with Wasabi Cream Sauce

Potato Wrapped Halibut with Roasted Tomato Salsa

Seared Sesame Tuna with Lump Crab Chipotle Sauce

Braised Angus Beef Tips with Portabella-Merlot Demi Glace

Apple Wood Smoked Pork Loin with Apple Cider Reduction and Sweet Apple Chutney
Carved Top Round of Beef, Roasted Pork Loin, Turkey Breast, Or Honey Glazed Ham
Chef’s Blend of Sautéed vegetables

Choice of Garlic Mashed Potatoes, Roasted Red Bliss Potatoes, Potatoes Dauphinoise, Jalapeno Cheese Grits,
or Mixed Fruit Risotto

Dinner Rolls & Butter

BEVERAGES
Coffee, Decaffeinated Coffee, Hot Tea & Iced Tea

Choice of Two Entrees » $32.00 per person ++
Choice of Three Entrees » $36.00 per person ++

Additional Choices ¢ $5.00 per person ++
Attendant Fee ¢ $50.00 for carved selections

++ Denotes a 6.75% Sales Tax & 18% Services Charge will be added. Prices are subject to change.
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PEAK SEASON
March 29 - September 7, 2010

QUEEN RESORT VIEW
$133.00 WD
$162.00 WE

QUEEN LAKE VIEW
$150.00 WD
$191.00 WE

ONE BEDROOM CONDO
$202.00 WD
$243.00 WE

TWO BEDROOM CONDO
$381.00 WD
$439.00 WE

LOG CABIN
$349.00 WD
$394.00 WE

SHOULDER RATES

March 1 - March 28, 2010
September 8 - October 31, 2010

QUEEN RESORT VIEW
$116.00 WD
$156.00 WE

QUEEN LAKE VIEW
$133.00 WD
$185.00 WE

ONE BEDROOM CONDO
$179.00 WD
$237.00 WE

TWO BEDROOM CONDO
$283.00 WD
$427.00 WE

LOG CABIN
$283.00 WD
$394.00 WE

The Inn
at
White Bluff
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OFF-PEAK SEASON

January 1 - February 28, 2010
November 1 - February 27, 2011

QUEEN RESORT VIEW
$116.00 WD
$121.00 WE

QUEEN LAKE VIEW
$127.00 WD
$139.00 WE

ONE BEDROOM CONDO
$162.00 WD
$179.00 WE

TWO BEDROOM CONDO
$266.00 WD
$283.00 WE

LOG CABIN
$266.00 WD
$283.00 WE

*All rates are subject to change. Memorial Weekend thru Labor Day Weekend: a two night minimum is required.
Holiday Rates Apply: Please ask for details on Holiday rates
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MASSAGES

Stonewood Hot Stone
Warm your body with basalt stones and melt stress away.
With every stroke of the stones relaxation will come over your body.

Cascade Custom
Drift away into relaxation with this gentle massage which increases circulation and reduces muscular tension.
Feel all your troubles melt away.

Range Reflexology
A focusing, energizing, and connecting treatment uses pressure points to relieve toxins and stress in your body.
Feel the serenity of quiet relaxation.

Whisper Wood Aromatherapy
A custom soothing treatment which infuses pure plant extracts of your choice, with a full body massage.

Golfer’s Retreat
A therapeutic massage that focuses on specific muscle groups to release tightness and stress. Using strong, releasing
pressure your therapist will customize the massage to address your muscular needs.

Heartwood Couples
Indulge you and a partner or a friend in this relaxing, sharing, and opening massage. Share and feel the relaxation
together and come out with a rejuvenated soul.

Royal Treatment
Aches and pains of the workday can put stress on your hands, feet, and scalp. This treatment will reduce tension from
your hands, tired feet, and everyday headaches; A great way to end your day and relax you for the evening.

BODY TREATMENTS

Eagles Nest Cocoon
Need to get rid of lingering toxins in your body that weigh you down. This detoxifying, decongesting,
and stimulating treatment will remove those unwanted troubles, leaving you feeling new and cleansed.

White Bluff Renewal
An exfoliating treatment using mineral-rich Dead Sea salts or Sugar Scrub. This treatment removes any unwanted dry skin
from the body and follows up with a wonderful body wrap that leaves your skin feeling smooth and refreshed.

Texas Sunburn Relief
Aloe Vera, Chamomile, Lavender Flower and Lemon Grass compresses applied to the body to soothe and relieve the
pain from a sunburn. Ending the treatment with a cooling Aloe Vera body wrap.

Body and Soul Treatment
Combined with the herbs of Green Tea, Eucalyptus, Peppermint and Spearmint, a cooling combination that will take
away pain and soreness while energizing all in a wrap.
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FACIALS

Bluff Point Custom
A traditional custom facial that gently cleanses, exfoliates tones, moisturizes and treats your skin. Your skin specialist will
suggest treatment and product that will customize your skin concerns.

Gentlemen’s Facial
This treatment will control razor burn and bumps and empower the skin to fight the aging process. This will add intense
nourishment to help address the unigue needs of a man’s skin.

Fresh Look Facial
An extensive moisturizing facial that refreshes the skin leaving it healthy and fresh. This facial also includes a customized
masque, steam, hand, and arm massage.

Light Chemical Peel
A combination of glycolic and lactic acid that works together to exfoliate the skin while reducing irritation and dryness.
It gently peels away damaged skin and reduces the appearance of fine lines and wrinkles.

Bluffview Caviar Facial
A treatment where your skin will be drenched with a powerful hydrating seaweed and caviar masque.
This will soothe fine lines and wrinkles along with immediate improvement in the firmness and skin texture.

NAILS

Classic Manicure
A traditional manicure including nail shaping, cuticle care, hand massage and polish.

Spa Manicure
An extension of the classic manicure including aromas, warming, hydrating masque, hand and arm massage.

Classic Pedicure
A great look for any professional.

Spa Pedicure
An extension of the classic pedicure including personalized aromas, warming hydrating masque, foot and leg massage.

Classic Manicure and Pedicure
Enjoy complete relaxation with both treatments.

Additional Nail Treatments
French and American Manicure
Polish Change

Paraffin Dip

Full Set Acrylic Nails

Fills

Nail Repair
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WAXING
Lip
Eyebrows
Chin

Full Leg
Half Leg
Underarms
Back

SALON SERVICES

Brow Tint
Lash Tint
Lash and Brow Tint

Hair Services

Women’s Shampoo, Cut, Style
Cutting Edge Men'’s Cut
Children’s Cut

Deep Conditioning Treatment
Hydrating, Revitalizing, Cleansing and Repairing
Spiral Perm

Perm

Highlight's

Foil Highlights

Coloring

Updo

Shampoo and Set

*Indulge yourself with our signature Pevonia Products and Pureology hair care treatments.

SPA POLICY

The Spa At White Bluff Resort offers therapeutic and rejuvenating facial and body care treatments. We also have a full
service salon and fitness center for your enjoyment. Pamper yourself with top of the line products from Pevonia as well as various
other product lines. A spa receptionist will coordinate a spa experience specifically for your needs.

We suggest you make your reservations as far in advance as possible due to limitations on select appointments. When scheduling
your appointments, we request a credit card to hold your reservation. Spa attire is provided for you. A 24-hour notice of cancellation
is appreciated for all single services. Multiple services or spa packages require a 48-hour notice of cancellation. If we do not receive
a call, 100% of the payment for services not canceled in the time allotted will be charged.

Prices and services are subject to change without notice. 18% Gratuity will be added to all services.

SPa

WHITE BLUFF RESORT




