 
  Skip to main content       
     
 
 
 
  toggle Menu 
  	Meet the Chef
	E-Map
	Event Calendar
	Reviews

 
 Home Icon
    	   
 
 
	  Home  
	  Menu    	Breakfast
	Lunch
	Dinner
	Private Dining
	Happy Hour

 
	 Our Saga 
	  Location  
	 Special Offers 
	 Private Dining  
	 Photo gallery  
	 Contact 

 
  
 
   	  

 
 
     HomePrivate Dining
 Private Dining 

 
 Download the PDF Menu here!
 
   OUR STORY
 Rio Ranch opened in January 1992 as a partnership between Augusta Foods and the Hilton Westchase.  Executive Doug St.Jean continues the tradition to execute the Rio Ranch concept founded by  Chef Robert Del Grande of Café Annie.
 
 No other restaurant affords diners the Texas Hill Country ambiance within bustling city limits quite like Rio Ranch Texas. Guests have long enjoyed the unique atmosphere afforded by the tranquil sounds of water flowing through a mini-creek, the 30-foot tall limestone fireplace, authentic Cedar posts, and stone floors, all of which were inspired by early Texas ranch houses.
 
 The full service Bar ("Saloon") was built with pieces of Texas history. The wood used in the ceiling of the bar was salvaged from a pre-civil war barn. While the sprawling mural in the main restaurant depicts one of the last trail rides across Texas in 1890. The authentic atmosphere is underscored with a 22-foot long solid mesquite wood bar, hickory chairs and punched-tin lighting fixtures created by a variety of Texas artisans.
    

 

 

 
 	Spanakopita (Spinach & Feta Cheese in Phyllo)	$3 per piece
	Stuffed Jalapenos (with cream cheese)	$3 per piece
	Rio Ranch's Wings (tossed in Rio's Black Sauce)	$3 per piece
	 	 
	Stuffed Mushroom Caps with Spinach, Feta and Mozzarella	$3.75 per piece
	Chicken Quesadillas with peppers and onions	$3.75 per piece
	Chicken Flautas	$3.75 per piece
	Vegetable Flautas	$3.75 per piece
	Roasted Beef Kabobs with Cabernet Marinade	$3.75 per piece
	 	 
	Miniature Beef Wellingtons	$4.25 per piece
	Quail Breast with Jalapeno and Wrapped in Bacon	$4.25 per piece
	 	 
	Coconut Shrimp with mango sauce	$4.50 per piece
	Beer Battered Shrimp with Cocktail Sauce	$4.50 per piece
	Coconut Shrimp with mango sauce	$4.50 per piece
	Chilled Boiled Shrimp with Cocktail Sauce	$4.50 per piece
	Crab Cakes with Piccata Sauce	$4.50 per piece
	 	 
	Dips comes with tortilla chips	$85 per bowl
	choose one—serves up to 35 guests (half bowls available)	 
	Chili con queso	Guacamole
	Shrimp Salsa	Warm Spinach & Artichoke

   Rio Ranch Appetizer Combinations
 	Cheese and Fruit Display with crackers	$10 per person
	Vegetable Crudité with ranch and hummus	$8 per person

   Seafood Trio ~$18 per person
 Shrimp and Avocado Salsa with Tortilla Chips
 Crab Cakes with Piccata Sauce
 Calamari with Sweet & Spicy Dipping Sauce
   Heart of Texas ~$15 per person
 Smoked Chili Wings with Creamy Bleu Cheese
 tuffed Jalapenos with Ranch Dressing
 oasted Beef Kabobs with Cabernet Marinade 
   South of the Border ~$12per person
 Chicken Quesadillas
 Vegetable Flautas
 Chili con Queso with tortilla chips
   Rio Ranch Plated Lunch Menu
 All Lunch Menus are served with Cornbread Muffins and Biscuits,
 House Salad with a choice Homemade Dressing, Rio Ranch Bread Pudding for Dessert
 Iced Tea and Coffee Service
   Ranch Menu ~$28
 Choice of
 Chicken Enchiladas
 or
 Wood Grilled Beef and Pork Sausage Brochette
 or
 Rainbow Trout
 Topped with Lump Crabmeat Lime Butter Sauce
  
  
 Texan Menu ~$32
 Choice of
 8oz Wood Grilled New York Strip Steak
 or
 Penne Pasta with Grilled Shrimp
 With Roasted Corn, Onions, Sweet Peppers, Crispy Bacon and Cotija Cheese
 Tossed in a Balsamic Glaze
 or
 Wood Grilled Salmon Fillet
 Topped with Asian Cucumber Relish 
   The Wrangler Menu ~$38
 Choice of
 6oz Wood Grilled Filet of Beef
 or
 Mahi Mahi
 Topped with Artichoke and Sundried Tomato Relish
 or
 Blackened Chicken with Andouille Sausage Pasta
 Tossed in a Cajun Cream Sauce with Peppers, Onions, Sweet English Peas and Green Onions
   Rio Ranch Plated Dinner Menu
 All Dinner Menus are served with Cornbread Muffins and Biscuits,
 House Salad with a choice Homemade Dressing, Rio Ranch Bread Pudding for Dessert
 Iced Tea and Coffee Service
   Lone Star Menu ~$43
 Choice of
 Shrimp and Cheddar Grits
 Jumbo Shrimp atop cheddar cheese grits with bacon and andouille sausage with green onions
 or                 
 6 oz Wood Grilled Filet of Beef
 or
 Mesquite Grilled Chicken Breast
  
  
 The Yellow Rose Menu ~$50
 Choice of
 12 oz Wood Grilled New York Steak topped with Crumbled Bleu Cheese
 or
 Wood Grilled Ancho Chile Brushed Salmon
 or
 Bone-In French Cut Pork Chop
 Served with an Apple cider sauce
  
 Trail Boss Menu ~$62
 Choice of
 10 oz Wood Grilled Filet of Beef
 or
 Blackened Redfish
 Topped with Lump Crabmeat & a Creole Sauce
 or
 Lemon-Thyme Chicken
 Slowly Roasted Herb rubbed Split Chicken
  
  
 Rio Ranch Buffet Menu
 Iced Tea and Coffee Service
   Upper Bunk House Buffet ~$43
  
 Salads served with homemade Ranch and Bleu Cheese Vinaigrette
 Ranch House Salad
 Mixed Green Salad
   Entrees
 Herb Seasoned Mahi Mahi
 Topped with Crawfish and Caper Butter Sauce
 Oven Roasted Prime Rib Steak
 Served with Smoked Chile Cream Sauce
 Chicken Breast Cutlet
 Served with Creamy Mushroom Sauce
   Sides
 Steamed Season al Mixed Vegetables
 Ranch Mashed Potatoes
 Country Rice
 Homemade Cornbread and Biscuits
  
 Desserts
 Chef's Selection of Desserts
  
 Camp House Buffet ~$50
  
 Salads
 Ranch House Salad served with homemade Ranch and Bleu Cheese Vinaigrette
 Waldorf Salad
   Entrees
 Cajun Style Atlantic Salmon
 Served with Lump Crabmeat Butter Cream Sauce
 Slow Roasted Tenderloin of Beef
 Served with Roasted Poblano Pepper, Oyster Mushroom and Tomato Relish
 Ancho Chili Roasted Chicken
  
 Sides
 Roasted Red Potatoes with Garlic Butter
 Wood Grilled Asparagus
 Country Rice
 Homemade Cornbread and Biscuits
  
 Desserts
 Chef's Selection of Desserts
  
 Texas Wine Pairing Dinner  ~$70
  1st Course
 Texas Gulf Shrimp grilled over mesquite fire, joined with a Pan Seared Crab Cake
 (paired with a 3 oz. pour of McPherson Viognier)
   2nd Course
 Arugula Salad with Candied Pecans, Texas Goat Cheese, Pears and Raspberry Vinaigrette
 (paired with a 3 oz pour of McPherson Cellars Dry Chennin Blanc)
  
 3rd Course
 10 oz. Wood Grilled Fillet of Beef, topped with chili butter and a side of Asparagus
 (paired with a 3 oz. pour of Pedernales Tempranillo)
   4th Course
 Peach Cobbler and Bluebell Vanilla Ice Cream
 (Paired with a 3 oz. pour of Flat Creek Sparkling Almond)
   **comes with house-made cornbread and biscuits
 Iced Tea and Coffee Service
 
 
 
  
 
 
 
       
 Contact
  Rio Ranch Restaurant  Located at   9999 Westheimer Rd, Houston,  Texas 77042  
   |      
 Phone: (713) 952-5000
   |    
 Email: michell.thompson@interstatehotels.com
   |  https://www.rioranch.com/
      Rated: 4.8 out of 5 Based on  5 Reviews   
 

 
 
 
 Hilton Houston Westchase
  ×
  We Are Currently Closed For Brunch
  However we are currently open for Breakfast, Dinner & Happy Hour ! 
 
 
   Stay Connected
  	 Facebook  
	 Instagram  
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