
WELCOME TO

WAX MYRTLE'S CLUB & POOL 

COME IN.  FEEL FREE. 
Join us in our all-occasion private and semi- 

private event spaces on the 4th floor of the new 

Thompson Austin. Located at 506 San Jacinto Blvd 

in beautiful downtown Austin. Want to party? Scan 

this QR Code or click here—



L4 AMENITIES FLOOR
75% DD FINISH PRESENTATION 08/08/2019

OFFERING UNCONVENTIONAL EVENT SPACE FOR 

GROUPS OF 13 - 500. IMPRESS YOUR WEDDING 

GUESTS OR COLLEAGUES WITH FUNCTIONS IN OUR 

VARIETY OF PRIVATE EVENT SPACES.

WAX MYRTLE’S CLUB & POOL • PRIVATE EVENTS
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Our deck features a lush collection 

of greenery, covered and uncovered 

seating — plus a fireplace for those 

cooler Austin nights. 

FROM CABANA SPACE FOR SIX, 

TO FULL ROOFTOP BUYOUTS FOR 

300, OUR 13,000 SQUARE FOOT 

POOL DECK PROVIDES AN 

UPSCALE EXPERIENCE WITHOUT 

SACRIFICING FUN.



OUR MULESHOE BAR 

FEATURING BILLIARDS 

IS A GREAT SPACE FOR 

A TASTING EVENT OR 

RECEPTION FOR UP TO 

30 GUESTS



WHEN YOU'D RATHER TAKE THINGS INSIDE, 

OUR MAIN BAR SPACE IS PERFECT FOR YOUR 

AIR CONDITIONED OFFICE HAPPY HOURS, 

GROUP RECEPTIONS, AND SMALL DINNERS. 



With an open floor plan and lounge seating, our 

dining room welcomes groups up to 20 guests for 

traditional, coursed dinners. Groups larger than 

20 can explore our other private event offerings.



RESTROOMS

PRIVATE
DINING

AS INTIMATE AS YOUR 

OWN DINING ROOM, BUT 

MUCH LESS CLEAN UP. 

Our private dining room offers 

coursed dinners for up to 16 

guests, and standing receptions 

for up to 20 guests.



PRIVATE DINING ROOM



THE BAYBERRY ROOM IS OUR 

MOST CUSTOMIZABLE OPTION. 



FEATURING BEAUTIFULLY CURATED SOFT 

SEATING, THE SPACE CAN BE FLIPPED TO 

ACCOMMODATE THEATER STYLE OR MORE 

TRADITIONAL TABLE SEATING. 



WHEELCHAIR
ACCESSIBLE

BAR

IF YOU'RE LOOKING FOR 

A ROOM THAT DOESN'T 

NEED TO BE DRESSED UP, 

YOU'VE FOUND IT.

The Bayberry Room provides a fully private option for 

weddings, large receptions, conferences, and break-outs. 

Featuring beautifully curated lounge seating, this space 

is best for buffet and reception style events. Bayberry 

has the ability to host up to 80 guests seated and up to 

150 standing or reception style.



pergola with outdoor fire place



SPREADS - 
CHOICE OF 3
$15 per person 
+3 additional item

boiled peanut hummus with 
roasted salsa verde (GF)

Hummus with roasted salsa 
verde (vegan)(GF)

Spiced pecan and pepper dip 
with pomegranate and mint 
(vegan)

Roasted eggplant with 
sunflower seed salsa macha

Avocado spread with cilantro, 
jalepeno, and onion (GF)

Lebne with za’atar and olive 
oil (GF)

Whipped feta with smoked 
chili crunch
Smoked salmon spread with 
dill and crispy capers (GF)

DINNER ADDITIONS - 
CHOICE OF 3
$40 per person 
+8 additional item

Braised mushrooms and grits 
with rosemary (vegetarian)

Marinated skirt steak with 
avocado salsa, sumac onion 
(GF) 

Spiced swordfish with lemon 
brown butter (GF) 

Roast cauliflower with 
tahina, and almond gremolata 
(vegan)(GF)

harissa spiced half chicken 
with sweet potato butter 
(GF)

Heritage pork loin with 
peach mole (GF)

Roasted salmon with olive 
oil and chopped herbs (GF)

Seared tuna with yogurt, 
olive, and smoky tomato (GF)

VEGETABLES -
choice of 3 
$18 per person 
+4 per additional item

roasted carrots with salsa 
morita, feta and celantro (opt 
vegan)(GF)

sweet potato fries with 
jalapeño yogurt, za’atar, bbq 
spice cilantro (opt veg)(GF)

beets with berries, quinoa, 
almond, and rose 
(opt vegan)(GF)

Warm Mediterranean olives with 
citrus and chili (vegan)(GF)

Gem lettuce salad with raw 
vegetables, herbs, red wine 
vinaigrette (Vegan)(GF)

heirloom tomato “panzanella” 
with mango, cucumber, toasted 
bread, curried vinaigrette 
(Vegan)(Opt GF)

SIDES - 
CHOICE OF 2
$8 per person 
+3 additional item

Lemon-herbed Carolina 
gold rice (vegan) (GF)

Gold rice with currants, 
almond, saffron and 
cilantro (vegan) (GF)

Braised garbanzos with 
caramelized onion and 
tomato jus (vegan) (GF)

Sautéed local greens with 
garlic and lemon 
(vegetarian) (GF)

BUFFET /  STATIONED MENU OPTIONS

event offer ingS



THE BAYBERRY ROOM IS OUR 

MOST CUSTOMIZABLE OPTION. 

WINE

SPARKLING
chandon brut
sauvage blanc or rose

WHITE
FOLK MACHINE WHITE LIGHT
AUSTIN WINERY PICPOUL
girard chardonnay

RED
folk machine pinot noir
AUSTIN WINERY WORK HORSE
chave cotes du rhone

BEER

local draft selection

—

A LA CARTE

SPARKLING

moet: $110/btl
pierre jouet: $125/btl
taittinger: $150/btl

CURATED SPECIALTY 

COCKTAIL

$250/cocktail

WINE & SELECT 

ADDITIONS

please inquire regarding fine 
wine & spirit selections
prices subject to availability 
& cost

BEER & WINE

HOURLY: 
$18/HR/PER PERSON

WINE

SPARKLING
chandon brut
sauvage blanc or rose

WHITE
FOLK MACHINE WHITE LIGHT
AUSTIN WINERY PICPOUL
girard chardonnay

RED
folk machine pinot noir
AUSTIN WINERY WORK HORSE
chave cotes du rhone

BEER

local draft selection
Canned Beer
montucky cold snack
stiegel grapefruit radler
paulander hefeweizen
shiner bock
left hand nitro milk stout

CLASSIC

HOURLY: 
$24/HR/PER PERSON

SPIRITS

PUEBLO VIEJO blanco TEQUILA
amaras verde mezcal
plantation 3 star rum
FORD’S GIN
old overholt rye
wild turkey bourbon 81
great king street scotch
DEEP EDDY VODKA
jameson irish whiskey

CLASSIC COCKTAILS

margarita martini
manhattan 1&1
old fashioned

SPECIALITY COCKTAILS (CHOOSE 2)

bigtooth - bourbon, amaro, 
aperitivo, maple, lemon, ango 
bitters  
BDAY - mezcal, cappelletti, 
strega, lime, grapefruit soda, 
gentian aperitif
count me in - mexican rum, 
pineapple, lime, habanero
Moontower - gin, vermouth, 
herbed honey oxymel, lemon oil
tripleknot - scotch, repo tequi-
la, madeira-demerara, ginger & 
molé bitters

WINE

szigeti sparkling gruner
ercole barbera del monferrato
ercole bianco monferrato

BEER

local draft selection

PREMIUM 

HOURLY: 
$34/HR/PER PERSON

SPIRITS

fortaleza tequila
siete leguas anjeo
The producer mezcal
plantation 3 star rum
chairman’s reserve spiced
nikka gin
still austin gin
laws 4 grain bourbon
maker’s mark BOURBON
high west double rye
ketel one vodka
tito’s vdoka
the balvenie scotch
glenmorangie
tullamore dew

CLASSIC COCKTAILS

margarita martini
manhattan 1&1
old fashioned

SPECIALITY COCKTAILS (CHOOSE 2)

bigtooth - bourbon, amaro, 
aperitivo,
maple, lemon, ango bitters  
BDAY - mezcal, cappelletti, 
strega,
lime, grapefruit soda, gentian
aperitif
count me in - mexican rum, 
pineapple, lime, habanero
Moontower - gin, vermouth, 
herbed honey oxymel, lemon oil
tripleknot - scotch, repo tequi-
la, madeira-demerara, ginger & 
molé bitters



TOASTS - $66 dozen

buratta toasts with date 
mostarda and thyme

Avocado toast with sumac 
onion and urfa chili (vegan)

Smoked salmon
with capers, Aleppo pepper

Grilled feta toast with 
truffle honey and pistachios

FRIED - $66 dozen

Masa fritter with avocado 
and chili salt (vegan)(GF)

Black eyed pea falafel with 
tahina and pickled tomatillo 
(vegan)(GF)

“Greek Fries” with feta, 
herbs, and red wine 
vinaigrette (GF)

Fries with white garlic 
sauce and ketchup (vegan)(GF)

DESSERT - $48 DOZEN

chocolate chip cookies

PBJ Panna Cotta (opt GF)

HANDHELD - $90 dozen

Bacon wrapped dates with 
goat cheese and ranchero 
sauce (GF)

Cheeseburger slider with 
golden sauce, onion and 
pickle

Fried chicken sandwich 
slider with hot mayo, slaw 
and pickle

Al pastor fish with 
pineapple, avocado and 
salsa roja

Tuna tartare tostada with 
Edgar’s salsa and avocado 
(GF)

Grilled chicken taco with 
salsa verde and feta 
cheese

Charcuterie - $125
selection of domesetic and 
imported cured meats with 
houes pickles, mustard and 
bread

The “chill out” - $225
served with lemon, spiced 
cocktail, mignonette, 
horseradish
— 12 ea east coast
 oysters
— 12 ea clams 
— bay scallop ceviche
— 6 ea peel and eat 
 shrimp cocktail
— 3 ea snow crab claw
— tuna tartare

The “Get lost” - $450
Served with lemon, spiced 
cocktail, mignonette, 
horseradish
- 24 ea east coast
 oysterS
- 24 ea clams
- bay scallop ceviche
- 12 ea peel and eat 
 shrimp cocktail 
- 6 ea snow crab claw
- Tuna tartare
- cured salmon with
 sumac onion and 
 lemon oil

STATIONED PLATTERS

SEAFOOD STATIONS

The “feel free” - $800
Shucked to order at our 
portable oyster station 
Served with lemon, spiced 
cocktail, mignonette
- 100 ea oysters
each additional 100 
oysters +$600

caviar - $120 
served with chopped egg, 
chive, creme fraiche and 
red onion
  

APPETIZERS BY THE DOZEN

DESSERTS BY THE DOZEN

Cheese - $145
Selection of domestic and 
imported cheeses with 
fruits, jams and bread

Chocolate chunk brownies

assorted petit flour



GET LOST. 
Email ginny@landandseadept.com with any 

questions and click here to submit your event 

request (or scan the QR code). We look forward 

to opening our doors to you and yours.


