
 

 

 

 

 

Whether you are 

planning a company 

picnic, or an afterhours 

evening dinner, Natural 

Bridge Caverns can 

provide you with the 

perfect backdrop for an 

unforgettable event. 

From scenic Texas Hill 

Country views to cavern 

views 180 feet below the 

earth's surface, your 

event at Natural Bridge 

Caverns will be the most 

memorable yet. 

Planning an event can be 

hectic, so let our 

professional team put 

together the perfect 

company picnic, team 

building event, dinner or 

reception. Enjoy wide 

open spaces, amazing 

views, above and below 

the ground that only 

Natural Bridge Caverns 

can provide. We offer a 

variety of menus to 

include breakfast, lunch 

and dinner and even 

customized menus. 

 

Catering Menu 
SPECIAL EVENTS – PRIVATE PARTIES - MEETINGS 



 

 

 

 
 

- Caver Continental – 
 

 

Assorted Pastries and Breads    

▪ Blueberry Muffin 
▪ Fruit Danish 
▪ Bagels with Cream Cheese  

Fresh Fruit & Yogurt 
 

▪ Display of Fresh Seasonal Fruit 
Skewers 

▪ Individual Yogurt Cups 

Beverages  
 

▪ Freshly Brewed Coffee 
▪ Chilled Orange Juice 
▪ Water 
▪ Mimosas and Micheladas available at 

an additional cost. 
 

- Explorer -   
 

 Assorted Pastries and Breads   

▪ Blueberry Muffin 
▪ Fruit Danish 
▪ Bagels with Cream Cheese  
▪ Sausage Kolaches  

Fresh Fruit & Yogurt 
 

▪ Display of Fresh Seasonal Fruit 
Skewers 

▪ Individual Yogurt Cups 

Beverages  
 

▪ Freshly Brewed Coffee 
▪ Chilled Orange Juice 
▪ Water 
▪ Mimosas and Micheladas available at 

an additional cost. 
 

- Discovery –  
 

Breakfast Tacos   

▪ Smoked Chorizo & Egg 
▪ Bacon & Egg 
▪ Bean & Cheese 

Breakfast Sandwiches  
 

• Ham, Egg & Cheese Croissants 

• Sausage, Egg & Cheese Bagel 

Fresh Fruit & Yogurt 
 

▪ Display of Fresh Seasonal Fruit 
Skewers 

▪ Individual Yogurt Cups 

Beverages  
 

▪ Freshly Brewed Coffee 
▪ Chilled Orange Juice 
▪ Water 
▪ Mimosas and Micheladas available at 

an additional cost. 
 

 
 

Breakfast Menu 
SPECIAL EVENTS – PRIVATE PARTIES - MEETINGS 

 

- Spelunker Buffet - 
 
 

 

Assorted Pastries and Breads    

▪ Blueberry Muffin 
▪ Fruit Danish 
▪ Bagels with Cream Cheese  

Choice of One  
 

• Scrambled Whole Eggs 

• Scrambled Whole Eggs – Ham, 
Shredded Cheese  

• Scrambled Egg Whites 

• Eggs ala Mexicana – Tomato, Bell 
Pepper, Onion 

Choice of Two  
 

▪ Smoked Bacon 
▪ Country Sausage Links 
▪ Turkey Sausage 
▪ Smokehouse Ham  

Choice of One  
 

• Roasted Breakfast Potatoes 

• Hash Browns  

Choice of One  
 

• Griddle Cakes 

• French Toast 

Beverages  
 

▪ Freshly Brewed Coffee 
▪ Chilled Orange Juice 
▪ Water 
▪ Mimosas and Micheladas available 

at an additional cost. 
 

 
 

 

Brunch It Up!  

Buffet Enhancement  
 

Select Two Salads, One Entrée and Two 
Desserts to be added to your Spelunker 
Buffet.   
 

Choice of Two Salads 
 

▪ Garden Salad – Field Greens, 

Grape Tomato, Cucumber, 
Julienne Carrot, Balsamic 
Vinaigrette or Homestyle Ranch 
Salad Dressing. 

▪ Crisp Caesar Salad – Romaine 

Hearts, Shaved Parmesan, 
Focaccia Croutons, Caesar Salad 
Dressing. 

▪ Baby Spinach Salad – Candied 
Pecans, Peaches, Gorgonzola 
Crumbles with Herb Vinaigrette 
Salad Dressing.  
 

Choice of One Entrée  
 

▪ Fried Chicken and Waffles – 

Served with a Syrup Drizzle 

▪ Oven Baked Lasagna – Veggie 
or Meat Sauce  

▪ Pan Seared Salmon – Served 
with Lemon Butter Sauce 
 

Choice of Two Desserts 
 

▪ Decadent Chocolate Torte  
▪ Banana Pudding Tarts 
▪ Flan - a silky vanilla custard. 

 
 
 



 

 

- Box Lunch – 

All Box Lunches include the following: 
 

 

Choice of Two    

▪ Turkey Breast Deli Sandwich - 
Whole Grain Bread, Tomato, Leaf 
Lettuce, Cheddar Cheese 

▪ Black Forest Ham Deli Sandwich 
– Whole Grain Bread, Tomato, 
Leaf Lettuce, Provolone Cheese 

▪ Vegetarian Deli Sandwich – 
Whole Grain Bread, Tomato, Leaf 
Lettuce, Red Onion, Cucumber 
with Hummus and Guacamole 
Spreads 
 

Choice of One  
 

▪ Potato Salad  
▪ Pasta Salad (chilled) 
▪ Coleslaw 

 

Individual Bag of Potato Chips 
 

Chocolate Chip Cookie 
 

Bottled Water 
 
 
 

 

 

 
 

- Chilled Buffet – 
 
 
 
 

 

Simply Sandwiches 
 
 

Deli Sandwich Variety  
 

▪ Turkey Breast Deli Sandwich - Whole 
Grain Bread, Tomato, Leaf Lettuce, 
Cheddar Cheese 

▪ Black Forest Ham Deli Sandwich – 
Whole Grain Bread, Tomato, Leaf 
Lettuce, Provolone Cheese 

▪ Vegetarian Deli Sandwich – Whole 
Grain Bread, Tomato, Leaf Lettuce, 
Red Onion, Cucumber with Hummus 
and Guacamole Spreads 
 

Choice of One  
 

▪ Crisp Caesar Salad – Fresh Romaine, 
Shaved Parmesan Cheese,  Focaccia 
Croutons, Caesar Salad Dressing 

▪ Garden Salad – Mixed Seasonal 
Greens, Cucumber, Grape Tomato, 
Carrots, Homestyle Ranch and 
Balsamic Vinaigrette Salad Dressing 
 
 

Assorted Individual Bags of Chips 
 

Chocolate Chip Cookies 
 

Water & Iced Tea 
 
 
Fresh Wraps 

 
 

Wrap Variety  
 

▪ Turkey Breast Wrap - Whole Grain 
Wrap, Tomato, Leaf Lettuce, Cheddar 
Cheese 

▪ Roast Beef Wrap – Whole Grain 
Wrap, Tomato, Leaf Lettuce, 
Provolone Cheese 

▪ Vegetarian Wrap – Whole Grain 
Wrap, Tomato, Leaf Lettuce, Red 
Onion, Cucumber with Hummus and 
Guacamole Spreads 
 

Choice of One  
 

▪ Crisp Caesar Salad – Fresh Romaine, 
Shaved Parmesan Cheese,  Focaccia 
Croutons, Caesar Salad Dressing 

▪ Garden Salad – Mixed Seasonal 
Greens, Cucumber, Grape Tomato, 
Carrots, Homestyle Ranch and 
Balsamic Vinaigrette Salad Dressing 
 
 

Assorted Individual Bags of Chips 
 

Chocolate Chip Cookies 
 

Water & Iced Tea 
 
 

 

- Barbecue Lunch – 
 

Barbecue Sandwich 
 
 

Chopped Brisket Sandwich 
 

▪ Chopped Beef Brisket Sandwich – 
Served with Pickles, Red Onion and 
BBQ Sauce on side. 
 

Choice of One  
 

▪ Garden Salad – Mixed Seasonal 
Greens, Cucumber, Grape Tomato, 
Carrots, Homestyle Ranch and 
Balsamic Vinaigrette Salad Dressing 

▪ Homestyle Potato Salad  
▪ Classic Coleslaw  
▪ Baked Beans 

 
 

Assorted Individual Bags of Chips 
 

Chocolate Chip Cookies 
 

Water & Iced Tea 
 
BBQ Loaded Baked Potato 
 
 

Loaded Baked Potato 
 

▪ Baked Potato – Served with BBQ Beef 
Brisket  

▪ Available Toppings - Butter, Sour 
Cream, Queso Blanca Cheese, Chives, 
BBQ Sauce and French-Fried Onion 
Strings 

Choice of One  
 

▪ Garden Salad – Mixed Seasonal 
Greens, Cucumber, Grape Tomato, 
Carrots, Homestyle Ranch and 
Balsamic Vinaigrette Salad Dressing 

▪ Homestyle Potato Salad  
▪ Classic Coleslaw  
▪ Baked Beans  

 
 

Assorted Individual Bags of Chips 
 

Chocolate Chip Cookies 
 

Water & Iced Tea 
 
 
 

Lunch Menu 
SPECIAL EVENTS – PRIVATE PARTIES - MEETINGS 



 

SPECIAL EVENTS – PRIVATE PARTIES - MEETINGS 

 

- Cold Appetizers – 

 
 

 

Dip Trio 
 

Fresh Salsa, Guacamole and Queso Blanco served with Tortilla Chips 
 

 

 
 

Bacon Jalapeno Deviled Eggs 
 

Creamy, with a Spicy and Savory Texas Flavor 
 
 
 
 

 
 

Caprese Skewers 
A fun, fresh party appetizer! Cherry Tomatoes, Basil, Mozzarella 

Cheese, and a Drizzle of Balsamic Glaze 
 
 
 
 
 
 
 
 

Fresh Fruit and Cheese Platter 
 

A Collection of Seasonal Fresh Fruits and Cheeses 
 
 
 
 
 

Vegetable Platter 
 

A Variety of Vegetables served along with some Ranch Dip. 
 

 
 

 

Charcuterie Display 
 

A perfectly arranged spread of meat, cheese, crackers and 
condiments is irresistible at any gathering. 

 

 
 

 

 

 

 

 

 

 

 

- Hot Appetizers – 
 
 
 

 

Southwest Eggrolls 
 

A colorful combination of corn, black beans, red bell peppers, 
jalapeños, cheese and tender bites of chicken with a spicy southwest 

seasoning. Served with a creamy Avocado Ranch Dip. 
 

Smoked Chorizo Queso 
Rich and creamy, perfectly spicy, and loaded with perfectly cooked 

chorizo, served with Tortilla Chips. 
 
 
 

Toasted Jalapeno Ravioli 
 

Ricotta and mozzarella cheeses blended with spicy jalapeño peppers; 
wrapped in wonton dough and coated with rustic breadcrumbs. 

 
 
 
 

Barbecue Brisket Crostini 
 

Chunks of house smoked beef brisket, lightly sauced and  topped with 
Tangy Bacon Onion Jam.  

 
 
 

Bacon Wrapped Chicken 
 

Seasoned juicy chicken bites wrapped in crispy bacon. 
 
 
 

 

Bacon Wrapped Quail Jalapeno Popper 
 

Boneless, skinless quail breasts and jalapeno pepper wrapped in 
smoked bacon. 

 
 
 
 

 

Mini Beef Wellington 
 

Beef pieces wrapped in puff pastry together with a flavorful filling and 
baked until golden brown. 

 
 
 
 

Bacon Wrapped Dates 
 

Sweet, smoky, and crisp! 
 
 
 
 

Duck Bacon Wonton 
 

Wonton wrapper, filled with duck bacon, sweet corn and cream cheese. 
 
 

 

Goat Cheese Tartlets 
 

Goat cheese tartlet with a drizzle of honey. 
 
 
 

Mini Quiche 
 

Assortment of Florentine and Swiss Cheese with Bacon. 
 
 
 

Spinach Artichoke Dip 
Warm, cheesy, and DELICIOUS! Served with Pita Bread. 

 
 
 
 

Barbecue or Italian Meatball Skewers 
 

Tender Meatballs with your choice of savory sauce. 

Appetizers 



 

 

 

 

- Dripstone Buffet - 
 

Choice of One    

▪ Garden Salad – Mixed Seasonal Greens, Cucumber, 
Grape Tomato, Carrots, Homestyle Ranch and 
Balsamic Vinaigrette Salad Dressing 

▪ Crisp Caesar Salad – Romaine Hearts, Shaved 

Parmesan, Focaccia Croutons, Caesar Salad Dressing. 

 

Freshly Baked Dinner Rolls – Served with butter. 
 

Choice of Two  
 

• Chef Carved Pork Tenderloin - Pork tenderloin is 
marinated with loads of herbs, smoked, then 
seared and hand-sliced. 

• Boneless Peppered Turkey Breast - Smoked to 
golden perfection with a generous dusting of 
aromatic cracked pepper. 

• Smoked Honey Ham - Slow-smoked to ensure a 
delicious flavor that will be loved by everyone.  

• Pork Chop - Juicy, tender and flavorful! 

• Monterey Chicken Breast - Tender, juicy chicken 
breasts baked in a tangy BBQ sauce and topped 
with cheese, bacon, and tomatoes. 
 

Choice of Two  
 

▪ Garlic Mashed Potatoes 
▪ Herb Roasted Potatoes  
▪ Steamed Vegetable Medley  
▪ Green Bean Almondine  
▪ Steamed Broccoli  
▪ Oven Roasted Asparagus   

 

Choice of One  
 

• Decadent Chocolate Torte 

• Flan - a silky vanilla custard 

• Cheesecake with Fruit Topping 

• Assorted Petite Desserts  
 

Beverages  
 

▪ Freshly Brewed Iced Tea (Sweet and Un-Sweet) 
▪ Water 
 

 

 
 

SPECIAL EVENTS – PRIVATE PARTIES - MEETINGS 

Dinner Buffet 

 

 
 

- Flowstone Buffet - 
 

Choice of One  
   

▪ Garden Salad – Mixed Seasonal Greens, Cucumber, 
Grape Tomato, Carrots, Homestyle Ranch and 
Balsamic Vinaigrette Salad Dressing 

▪ Crisp Caesar Salad – Romaine Hearts, Shaved 

Parmesan, Focaccia Croutons, Caesar Salad Dressing. 

 

Freshly Baked Dinner Rolls – Served with butter. 
 

Choice of Two  
 

• Chef Carved Beef Tenderloin - Perfectly spiced and 
slow-smoked to perfection. Served with a 
homemade Creamy Horseradish Sauce. 

• Salmon – Served with a savory Lemon Butter 
Sauce.   

 

• Chef Carved Pork Tenderloin - Pork tenderloin is 
marinated with loads of herbs, smoked, then 
seared and hand-sliced. 

• Boneless Peppered Turkey Breast - Smoked to 
golden perfection with a generous dusting of 
aromatic cracked pepper. 

• Pork Chop - Juicy, tender and flavorful! 

• Smoked Chicken Breast – Smothered in a Creamy 
Garlic Sauce. 
 

Choice of Two  
 
 

▪ Garlic Mashed Potatoes 
▪ Herb Roasted Potatoes  
▪ Steamed Vegetable Medley  
▪ Green Bean Almondine  
▪ Steamed Broccoli  
▪ Oven Roasted Asparagus   

 

Choice of One  
 
 

• Decadent Chocolate Torte 

• Flan - a silky vanilla custard 

• Cheesecake with Fruit Topping 

• Assorted Petite Desserts  

• Campfire Smore’s  
 

Beverages  
 
 

▪ Freshly Brewed Iced Tea (Sweet and Un-Sweet) 
▪ Water 
 

 

 



 

 

 

 

- Taste of San Antonio Buffet - 
 
 

 

Choice of One    

▪ Garden Salad – Mixed Seasonal Greens, Cucumber, 
Grape Tomato, Carrots, Homestyle Ranch and 
Balsamic Vinaigrette Salad Dressing 

▪ Southwestern Chopped Salad  – Romaine Lettuce, 

Corn, Black Beans, Grape Tomatoes, Red Onion, Crispy 
Tortilla Strips and Cilantro Ranch Salad Dressing. 

 

Tortilla Chips and Fresh Salsa   
 
Choice of Two  - Served with Sautéed Peppers and Onions,  
Guacamole, Flour Tortillas and Pico De Gallo.   
 

• Chicken Fajitas – Juicy chicken is seasoned, seared 
and cooked to perfection.  

• Beef Fajitas  -  Tender strips of savory beef. 

• Pork Tamales - Filled with tender pieces of pork all 
wrapped in a soft masa dough. 

• Bean Tamales -Packed with flavor, a classic Mexican 
tamale. 
 

Choice of Two  
 

▪ Mexican Rice  
▪ Cilantro Lime Rice  
▪ Charro Pinto Beans 
▪ Black Beans 
▪ Refried Beans   
▪ Mexican Street Corn     

 

Choice of One  
 

• Decadent Chocolate Torte 

• Flan - a silky vanilla custard 

• Churros dusted with cinnamon and sugar. 

• Assorted Brownies and Cookies  
 

Beverages  
 

▪ Freshly Brewed Iced Tea (Sweet and Un-Sweet) 
▪ Water 
 

 

 
 

 

 

 

- Lonestar Smoke Buffet - 
 
 

 

Choice of One    

▪ Garden Salad – Mixed Seasonal Greens, Cucumber, 
Grape Tomato, Carrots, Homestyle Ranch and 
Balsamic Vinaigrette Salad Dressing 

▪ Crisp Caesar Salad – Romaine Hearts, Shaved 
Parmesan, Focaccia Croutons, Caesar Salad Dressing. 

 

Choice of Two  - Served with Bread, Pickles, Red Onion and      
BBQ Sauce on side. 
 

• Sliced Smoked Beef Brisket – Slow Smoked Texas 
Style, Tender & Juicy! 

• Boneless Peppered Turkey Breast - Smoked to 
golden perfection with a generous dusting of 
aromatic cracked pepper. 

• Sliced Smoked Pork Tenderloin - Juicy, tender, 
amazing flavor! 

• Regular Smoked Sausage - flavorful beef, pork and 
chicken sausage. 

• Jalapeno Smoked Sausage - flavorful beef, pork and 
chicken sausage with a little extra kick from spicy 
jalapeños. 
 

Choice of Two  
 

▪ Homestyle Potato Salad  
▪ Baked Beans 
▪ Creamy Coleslaw   
▪ Creamed Corn   
▪ Macaroni and Cheese    

 

Choice of One  
 

• Decadent Chocolate Torte 

• Banana Pudding Tarts 

• Assorted Brownies and Cookies  

• Fruit Cobbler 
 

Beverages  
 

▪ Freshly Brewed Iced Tea (Sweet and Un-Sweet) 
▪ Water 
 

 

 

Dinner Buffet 
SPECIAL EVENTS – PRIVATE PARTIES - MEETINGS 



 

SPECIAL EVENTS – PRIVATE PARTIES - MEETINGS 

 

- Bar Options - 
Hosted Bar - Host is charged based on consumption. 
Bar Set Up - $300.00 PER BAR  (1 Bar required per 100 guests) 
Wine $ 5.99 per beverage 

Beer $ 5.99 per beverage 
Hard Seltzer $5.99 per beverage 
 

Cash Bar  - Event guests  purchase beverages on their own. 

Bar Set Up - $300.00 PER BAR  (1 Bar required per 100 guests) 
Wine $ 7.99 per beverage 
Beer $ 7.99 per beverage 
Hard Seltzer $7.99 per beverage 
 

House Beer Selection – Subject to availability, special beverage requests are available with advanced notice. 

Ranger Creek Skytrooper IPA - The Skytrooper IPA is brewed with Amarillo and Centennial hops giving both the aroma 

and taste a tropical and citrus character. The taste is clean with a balanced profile from the Marris Otter and German pale malt. 
A true celebration of hop aroma, flavor, and bitterness. 

 

Ranger Creek Lovestruck Hefeweizen - Love Struck Hefe is brewed in the traditional German style with a healthy dose 

of Texas attitude. Consistent with German tradition, it is mashed to bring out a deep, golden color along with a touch of malty 
sweetness. We also alter the San Antonio water to match the water profile of Munich, which accentuates the German Hefe 
flavors. Love Struck’s name is inspired by the Stevie Ray Vaughan song, which gives the beer an electric, summertime energy. 

 

Dos XX - Dos Equis Lager Especial is a golden pilsner-style beer made from spring water and the choicest hops. With a balanced 

composition and a smooth, clean finish. A golden pilsner style beer with a nuanced blend of malts, spices and earth tones. 
Flavorful yet light-tasting and smooth. 

 

Shiner Bock - Shiner Bock has a tan, dense medium head that leaves a nice quilt down the sides of the glass as the beer is 

drunk. Its body is clear with a copper to amber color. The aroma is very sweet, almost sugary, without the typical maltiness 
normally associated with this much sweetness.  

 

Lone Star Light - An award-winning premium light beer taste. For maximum flavor, Lone Star Texas Light retains the level of 

hopping, carbonation, and the complimentary ratio of barley, cereal grains, and hops of Lone Star Beer, but offers this taste 
profile at a reduced alcohol by volume percentage. Texas Light Beer. 
 

House Wine Selection – Subject to availability, special beverage requests are available with advanced notice. 

Fall Creek Chardonnay, Texas- The Chardonnay is full of bright tropical and citrus fruit flavors with a hint of oak. The texture 

of this wine is clean and refreshing. This Chardonnay is an outstanding complement to an array of foods. 
 

Fall Creek Cabernet, Texas- The Granite Reserve is a yummy blend of Cabernet Sauvignon (85%) and Merlot (15%). This 

medium-bodied Cabernet is loaded with cherry and dark berry fruit flavors with soft tannins and nice acidity. 
 

Underwood Rose Bubbles- Our wine is vegan and gluten-free. All cases automatically receive 10% discount when 

purchased online. This bubbly rosé is 88% Pinot Noir, 10% Chardonnay, and 2% Pinot Gris. It's pale pink in color, with a fine bead 
and tart fruit flavors that emphasize red apple and red berry. 
 

Underwood Bubbles Underwood- The Bubbles is a bright refreshing wine with notes of ripe citrus, tropical fruit, and 

white flowers. This is a refreshingly casual wine that works well paired with just about any light fare, from bacon and eggs to 
buttery popcorn and even works well with sushi. 

 

House Seltzer Selection – Subject to availability, special beverage requests are available with advanced notice. 

Topo Chico Strawberry Guava- A delicious blend of natural flavors and added minerals for taste to create a refreshing light 

tasting seltzer. 

Topo Chico Ranch Water- Topo Chico Ranch Water Hard Seltzer features real lime juice, tequila flavor and ultra-crisp, 

refreshing taste. It’s inspired by the popular cocktail recipe made famous by Texas bartenders with added minerals for taste. 

Beer, Wine & Spirits 



  

Holiday Party 
SPECIAL EVENTS – PRIVATE PARTIES - MEETINGS 

 

 
 

 

 

 

 

- Holiday Buffet - 
 

 

Choice of One  
   

▪ Garden Salad – Mixed Seasonal Greens, Cucumber, 
Grape Tomato, Carrots, Homestyle Ranch and 
Balsamic Vinaigrette Salad Dressing 

▪ Crisp Caesar Salad – Romaine Hearts, Shaved 
Parmesan, Focaccia Croutons, Caesar Salad Dressing. 

 

Freshly Baked Dinner Rolls – Served with butter. 
 

Choice of Two  
 

• Chef Carved Beef Tenderloin - Perfectly spiced and 
slow-smoked to perfection. Served with a 
homemade Creamy Horseradish Sauce. 

• Salmon – Served with a savory Lemon Butter 
Sauce.   

 

• Chef Carved Pork Tenderloin - Pork tenderloin is 
marinated with loads of herbs, smoked, then 
seared and hand-sliced. 

• Boneless Peppered Turkey Breast - Smoked to 
golden perfection with a generous dusting of 
aromatic cracked pepper. 

• Smoked Honey Ham - Slow-smoked to ensure a 

delicious flavor that will be loved by everyone.  

• Smoked Chicken Breast – Smothered in a Creamy 

Garlic Sauce. 

Choice of Two  
 
 

▪ Garlic Mashed Potatoes 
▪ Herb Roasted Potatoes  
▪ Steamed Vegetable Medley  
▪ Green Bean Almondine  
▪ Steamed Broccoli  
▪ Oven Roasted Asparagus   

 

Choice of One  
 
 

• Decadent Chocolate Torte  

• Flan - a silky vanilla custard 

• Cheesecake with Fruit Topping 

• Assorted Petite Desserts  

• Campfire Smore’s  
 

Beverages  
 
 

▪ Freshly Brewed Iced Tea (Sweet and Un-Sweet) 
▪ Water 
▪ Eggnog ,Hot Chocolate and Wassail available at an 

additional cost. 
 
 

 



 

Entertainment  
SPECIAL EVENTS – PRIVATE PARTIES - MEETINGS 

 
 

- Entertainment Add -On’s - 
ALL OPTIONS ARE BASED ON AVAILABILITY 

 

Cavern Tours  
Twisted Trails  

Amaze’n Ranch Round-Up  
Natural Bridge Mining Company 

Pictures with Santa Claus 
Storytime with Mrs. Claus 

Face Painting  
Animal Shows 

Bird Shows 
Live Music  
DJ Services  

 


