
PRIVATE DINING
lunch menu

LONESOME DOVE FTW
2406 N MAIN ST, 76164 

817.740.8810

private-dining 

@lonesomedovefortworth.com



POLICIES AND PROCEDURES

The Menu

To ensure proper and prompt service, a preset menu is required for all private parties. Your menu selection 
should be submitted at least one week prior to the scheduled event. 

The Lonesome Dove is always willing to accommodate dietary restrictions.

Beverage and Bar Set Up

All beverages are priced per consumption. We encourage that you make your wine selections in advance. 
Our in house sommelier is always happy to give recommendations.

Guarantee

A guaranteed guest count is due no later than two business days prior to your event and may not be reduced 
after that time. If your group is less than the guaranteed number on the day of your event, you will be charged 
for the guaranteed number. If no guaranteed number is given by phone or in writing, the highest number 

shown on your reservation contract will be applied to your charges.

Deposit and Payment

A contract must be signed and returned to the Lonesome Dove to confirm your event space. No reservation is 
final until this contract is received. 

Gratuity

For private events held at the Lonesome Dove, a 20% service charge will be added to your final bill to
accommodate the service staff.

The Chef and Staff are committed to making your event a success!

2406 n Main St, Ft Worth, TX 76164



Let the Lonesome Dove Western Bistro take care of your 

private dining arrangements. We are able to accommodate 

groups up to 120 and have hosted events for many Fortune 100 & 

500 companies, wedding receptions, graduation & Holiday parties, 

and charity fundraising galas.

Located beneath the Dove, La Cava 
features a glass wall running the 
length of the room and displaying 
a breathtaking view of our award 

winning wine collection. 
The atmosphere and ambience are 
unparalleled, with a unique, low key 
feel that is perfectly suited for your 
dinner party. The Cava features an 
outdoor courtyard with a scenic view 
of the Marine Creek River Walk. The 
room has its own private restroom 

and hand crafted wooden bar. 

Room Capacity:
60 guests

The cozy Dove Lease comes complete 
with its own private entrance, as 
well as a turn of the century hand 
crafted saloon bar! Western decor 
adorns The Dove Lease, which 
also boasts a small parlor off the 
Main Room offering a quiet area 
for guests complete with a private 
restroom. The barn doors open out 
to our beautiful Veranda which can 

be rented out as well!

Room Capacity:
50 guests

Our gorgeous outdoor dining patio—
complete with a spacious open-air 
deck—overlooks the historic Marine 
Creek river walk and Chef Love’s 
private garden. There’s nothing quite 
like a party under the stars next to 

the river!
Live regional Texas music artists can 
be tapped to entertain your guests. 

Room Capacity:
70 guests / 120 standing

LA Cava dove lease veranda

Looking to have Tim Love food catered?  
Tim love Catering can handle any office, party, Holiday event, wedding or any other kind of event.  Learn more at timlovecatering.com

Interested in Lunch or reserving the entire restaurant? Contact us for details

Food and Beverage Minimums are subject to change

Contact for food and beverage minimums



The Courtyard is Lonesome Dove’s dazzling 
Al fresco dining space. Sporting a gorgeous 
view of the Marine Creek River Walk and 
surrounded by nature, the Courtyard makes 
an excellent location for wedding ceremonies, 
receptions, celebrations, and parties! With a 
romantic Chef’s Table tucked away under the 
trees that’s perfect for special occasions and 
a fire pit for keeping warm in the winter, this 
space is superb for dining under the stars in 

style!

Room Capacity:
70 guests / 120 standing

The Trail Room is our most intimate private 
dining area. It is adorned with a hand painted 
map of the mythical Lonesome Dove Trail 
and original 1920s hardwood floors. The Trail 
Room is perfect for a casual gathering, or 

boardroom style dining. 

Room Capacity:
20 guests

courtyard trail room

Interested in Lunch or reserving the entire restaurant? Contact us for details

Food and Beverage Minimums are subject to change

Contact for food and beverage minimums

Looking to have Tim Love food catered? 
Tim love Catering can handle any office, party, Holiday event, wedding or any other kind of event. 

Learn more at timlovecatering.com



The crown jewel of the Fort Worth Stockyards 
is the legendary White Elephant Saloon where 
our upstairs parlor room can accommodate 
over 100 guests for any type of party, concert, 
or dinner event! This honkytonk throwback 
offers a glimpse to the days of the Wild West, 
with a built in bar, and an adjacent patio 
with a great view of the Historic Fort Worth 

Stockyards!

A custom menu can be created by Chef Tim 
Love for any event at The White Elephant 
Saloon, including food from Lonesome Dove, 

Love Shack, and Woodshed Smokehouse! 

Room Capacity:
100+ guests

The quaint and secluded VIP Room at the 
White Elephant Saloon can accommodate up 
to 20 guests and makes a perfect space to 
enjoy the game or prize match with your best 
pals! Great for small birthdays and bachelor 

parties!

Room Capacity:
20 guests

wild game room W.E.S. VIP

Contact for food and beverage minimums

Looking to have Tim Love food catered? 
Tim love Catering can handle any office, party, Holiday event, wedding or any other kind of event. 

Learn more at timlovecatering.com

PRIVATE DINING AT WHITE ELEPHANT SALOON



lunch #1
$28 per person

First course

Seasonal Fruits with Margarita Cream

second course
(Choice Of)

Romaine Salad with Smokey Anchovy-Lime Vinaigrette, 
Grilled Chicken, Shaved Grana

Buffalo Burger, Jack Cheese, House-Made Pickles, Bistro Fries

Applewood-Smoked Bacon, House Smoked Lamb Bacon, Butter Lettuce

Sliced Beef Tenderloin Sandwich, Carmelized Onions,
Fresh Horsey Cream, Bistro Fries

THIRD Course

House Made Ice Cream Cookie Sandwich

The menus are examples and are subject to change due to seasonality

Add Sides
Served Family Style for $10 each

Yukon Gold Mash
Sautéed or Fried Spinach

White Truffled Mac & Cheese
Grilled Asparagus

Crispy Onions
Truffled Mushrooms



LUNCH #2
$35 per person

first Course
(Choice Of)

Mixed Greens, Pomegranate, Goat Cheese Beignets, Pepitas 

Romaine Salad, Anchovy-Lime Vinaigrette, Hummus, Haricot Vert, Polenta Croutons

second Course
(Choice Of)

Roasted Buffalo Meatlof, Yukon Gold Mashed Potatoes, Spinach, House BBQ Sauce

BBQ Pulled Pork Sandwich, Bistro Fries

Grilled Chicken, Vegetable Pesto Pasta Salad

THIRD Course

Ancho Chile Chocolate Cake, Vanilla Bean Ice Cream

The menus are examples and are subject to change due to seasonality

Add Sides
Served Family Style for $10 each

Yukon Gold Mash
Sautéed or Fried Spinach

White Truffled Mac & Cheese
Grilled Asparagus

Crispy Onions
Truffled Mushrooms



LUNCH #3
$43 per person

first Course
(Choice Of)

Mixed Greens, Pomegranate, Goat Cheese Beignets, Pepitas 

Romaine Salad, Anchovy-Lime Vinaigrette, Hummus, Haricot Vert, Polenta Croutons

second Course
(Choice Of)

5oz Roasted Garlic Stuffed Beef Tenderloin, Grilled Asparagus, Yukon Gold Mash

Smoked Pork Tenderloin, Yukon Gold Mash, Crispy Onions, Roasted Tomatillo Sauce

Seasonal Fish

third Course
(Choice Of)

Ancho Chile Chocolate Cake, Vanilla Bean Ice Cream

House Made Ice Cream Cookie Sandwich

The menus are examples and are subject to change due to seasonality

Add Sides
Served Family Style for $10 each

Yukon Gold Mash
Sautéed or Fried Spinach

White Truffled Mac & Cheese
Grilled Asparagus

Crispy Onions
Truffled Mushrooms


