
210-241-7730 sanantonioevents@fogo.com 849 East Commerce St. #393 San Antonio Riverwalk 

* Alcohol Service: It is our desire that our guests enjoy their dining experience by consuming in moderation. Fogo de Chão serves and sells alcohol in compliance with city and state regulatory laws. 
If at any time, we feel that a member of your party is showing signs of intoxication, we will no longer be able to continue the service of alcoholic beverages to that guest, regardless of the 

product purchased. Fogo does not permit the serving of alcoholic beverages to anyone who is under the age of 21. 
©2025 Fogo de Chão, Inc. All rights reserved. 

 

   
 

 

 

 
The 
Churrasco 
Experience 

SNA – SNF GIVEBACK LUNCH PACKAGE 
Available for Lunch 7/14 & 7/15 11am-3pm- $56 

*Must Mention SNF Menu on Reservations or at Host Stand Prior to Seating* 

 
MARKET TABLE & FEIJOADA BAR 
Visit as often as you like. Includes a naturally gluten-free array of seasonal salads, charcuterie, exotic 
fruit, nutrient dense superfoods, feijoada (black bean stew with sausage and rice) and more. 

FIRE-ROASTED MEATS 
Enjoy continuous tableside carving of premium Brazilian cuts like our signature Picanha (prime part of 
top sirloin), Fraldinha (bottom sirloin), and steakhouse favorites like Filet, Lamb Chops, Bone-in Ribeye, 
Roasted Chicken and more. 

TRADITIONAL BRAZILIAN SIDES 
Served throughout the meal, including favorites like warm pao de queijo (cheese bread) and mashed 
potatoes. 

 
 Substitute Chilean Sea Bass, Pan-Seared Salmon or Cauliflower Steak for the traditional meat services  

 

 

Desserts SELECTION OF DESSERTS Including favorites such as Chocolate Brigadeiro and Cheesecake 
 

Beverages FOUNTAIN SODAS, COFFEE, AND TEA w/REFILLS 
 

Enhancement Designed for sharing for four or more – available to order at table. 

Options SEAFOOD TOWER $112 JUMBO SHRIMP COCKTAIL $28 
Lobster tails, lobster claws, jumbo shrimp, snow 
crab legs, green-lipped mussels. 

Six poached shrimp served with Brazilian 
Malagueta cocktail sauce and fresh lemon. 

WAGYU PORTERHOUSE 
30oz. premium graded, aged for 21 days. 

$170 DRY-AGED TOMAHAWK ANCHO 
(RIBEYE) 

$120 

36oz. Long-Bone Ribeye, dry-aged 42 days. 
 
 

10%  
Of Special 

Menu Sales 
Donated 
back to 
School 

Nutrition 
Foundation 

 


