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T E X A S



A new season calls for new flavors! 
Brighten your meeting with a menu 
and experiences inspired by 
spring.

Explore Roam’s seasonal favorites 
and add a taste of spring to your 
next gathering

Seasonal Beverages

Spring Sample Menu

Meeting Enhancements

Spring Happy Hour

Curated Packages



Seasonal Beverages 
Elevated Water Bar

Make hydration fun with an elevated water bar featuring 
fresh fruit like lemon, lime, and strawberries, plus 

flavorful syrups such as citrus, strawberry rose, and 
raspberry. Add a mint leaf for the perfect finishing touch.

Elevated Iced Coffee Bar
Warmer weather means iced coffee season. Treat your 
guests to an elevated iced coffee bar featuring spring 

flavors like lavender and vanilla, plus shortbread cookies 
and honey sticks.

Elevated Tea Station
Not everyone runs on coffee. Our Elevated Tea Station 
offers sweet and unsweet tea with fresh fruit, sparkling 

water, black raspberry and strawberry rose syrups, and 
honey. Perfect for an afternoon pick-me-up!



A Taste of  Spring

Breakfast: The Classic Breakfast
Enjoy a classic breakfast featuring Quiche 

Lorraine filled with bacon, ham, and Swiss cheese, 
paired with a Greek yogurt parfait layered with 

vanilla Greek yogurt, honey, crunchy granola, and 
fresh berries.

SAMPLE MENU

Dessert: Blueberry Cheesecake

Lunch: Herb + Honey Entrée
Feast on a flavor-forward plate featuring herb-

seasoned skillet chicken and honey-glazed salmon, 
served alongside creamy cauliflower mash and 

tender asparagus finished with a sprinkle of 
parmesan.



Meeting Enhancements

Elevate your meeting and bring a 
touch of spring indoors with our floral 
package. We’ll style your room with 

multiple bud vase arrangements filled 
with beautiful seasonal blooms, 

creating a fresh and inviting 
atmosphere for your gathering.

Bud Vase Floral Arrangements 



Spring Happy Hour
Host a happy hour with custom cocktails and 

mocktails, crafted with homemade ingredients by 
expert bartenders. Perfect for unwinding after a 

meeting, kicking off a conference, or simply 
celebrating with your team.

Custom Spring Cocktail Examples:
Prosecco Mint Julep

Blueberry Gin + Tonic
Sparkling Basil Lemonade (Mocktail)

Additional Add-On: Heavy Hors d’oeuvres
Pair your drinks with a vibrant spread designed for 

a little taste of everything—featuring spicy tuna 
tacos, salmon over crispy rice, and crispy Korean 
skewers, alongside fresh veggie spring rolls and 

pan-seared dumplings. .



Curated Packages
Bloom + Create Box

A small collection designed to bring a 
little spring to your workspace. 

Each box incudes:

Chocolates
Floral Sticky Notes

Terracotta Pot with Seeds
Mini Watercolor Set

Green Tea

A personal surprise + delight for each 
meeting attendee!


