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Reunion Tower with Wolfgang Puck Catering

Soaring 560 feet above Dallas, the Tower is an iconic signature of the downtown skyline.
Although that skyline has changed dramatically since the Tower was completed in 1978, its
modern, ageless design has kept up with the times. The 260 lights of its domed exterior
provide a nightly light show for the enjoyment of all.

The newly completed $23 million renovation has transformed the interior spaces, which now
include Five Sixty by Wolfgang Puck, the acclaimed fine-dining restaurant and bar on the
top level, and banquet/catering space in the private event level. Combine this spectacular
setting and dramatic views with the world-class cuisine of Wolfgang Puck, and the results are
innovative events on a grand scale.

Wolfgang Puck Catering’s talented team of event producers will assist you in creating events
with your own signature style: vegan, kosher-style, restricted diets, or even a green event. No
request is too challenging for us! And with nearly limitless menu options, your meal will be as
unique as the occasion.

PRIVATE EVENT LEVEL , =
Reception: 200 i
Seated: 100

The private level can rotate or
be divided into four rooms.

AMENITIES

- Adjacent to Hyatt Regency Dallas

- Restaurant and meeting levels can revolve
- Valet parking at the Tower entrance |
- Adjacent transportation options at 2 1\
Union Station: DART’s Red Line and Blue Line, \
Amtrak, and Trinity Railway Express

TOWER TRIVIA e =R
- 118 foot diameter on the dome = =
- 837 steps (61 landings) in the core cylinder

- 260 lights in the geodesic sphere

- 14 miles of wiring to the dome’s 260 lights

- 55 minutes for one full rotation of floor’s outer rim

Private Event Level Floor Plan




INSPIRATION, IMAGINATION AND INVENTION

These are the things that make us special. This is the mission
that drives the dedicated team at Wolfgang Puck Catering.
Quality ingredients and culinary expertise are a given. The true
difference is our restaurant-quality experience, which is a
celebration of good company, good food and life itself.

OUR RESTAURANT-QUALITY CUISINE

Our fine dining roots inspire a unigue approach to catering
using only the freshest seasonal ingredients. We are committed
to using natural and humanely treated products and supporting
local purveyors. Whether for 10 or 2,000, all items are prepared
“a la minute” to create restaurant-quality cuisine. Seated events
are served restaurant style by our butlers, without carts or trays.

A PASSION FOR THE DETAILS

Wolfgang Puck Catering promises that every event is a flawless,
effortless occasion for you. We ensure quality and innovation in
everything that we do. We will make you the consummate host
with fine modern tableware, impeccable attention to detail, wines
carefully chosen by our sommelier, and cutting-edge cuisine.

AN EXPERIENCED AND PROFESSIONAL TEAM

Developing a personal relationship with each client allows us to
uncover your preferences and unspoken wishes, customizing
each event and fulfilling individual needs as they evolve. Our un-
equalled server-to-guest ratio provides warm and friendly service,
with professional, restaurant-quality finesse.
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300 Reunion Blvd. Dallas, Texas 75207
t. 214.741.7825 | dallasevents@wolfgangpuck.com
www.wolfgangpuckcatering.com




