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  MAKE YOUR EVENT EXTRAORDINARY 
 

 
 

 
BANQUETS  &  EVENTS  MENUS  

 
Holiday Inn Las Colinas 110 W. John Carpenter Freeway, Irving, Texas 75039 

Phone- 972-650-1600 Fax- 972-650-5920 
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CATERING GUIDELINES  

 
ADMINISTRATIVE FEES  

All catering and banquet charges are subject to the customary administrative fees and state sales tax. 
 

 
FUNCTION ROOM ASSIGNMENTS  

Room assignments are made according to the guaranteed minimum number of people anticipated.  Because these attendance figures may 
vary from expected attendance, we reserve the right to change room reservations to best accommodate either increasing or decreasing 

attendance figures. 
 

 
ENTRÉE SELECTION  

In the event that your group requires a split menu, entrée selections are limited to a maximum of  2 selections.  There may be an additional 
charge for this service.  The hotel requires that the client produce place cards or tickets identifying the particular entrée  selected by each 
guest.  If the hotel needs to produce more than the initial amount guaranteed fo r a specific entrée, the client is responsible for paying for 

those additional meals. 
 

 
GUARANTEES  

A guaranteed attendance figure is required for all meal functions 3 business days prior to the function date, and is not subj ect to reduction.  
If the catering office is not advised by this time, the estimated figure will automatically become the guarantee.  We will be prepared to serve 

5% over the guaranteed number for groups below 50 people. A credit card authorization will be required to guarantee all incid entals 
including increases to the final guarantee number. 

 

 
MENU PRICING  

The quotation herein is subject to a proportionate price increase to meet increased cost of food, beverages, labor cost, ect.  Quotation cannot 
be guaranteed until 60 days prior to th e time that the particular function takes place.  

 
 

AUDIO -VISUAL EQUIPMENT  
We will be pleased to arrange for any audio -visual requirements for your function.  For extensive set -ups, arrangements can be made 

through our office to contact local professional audio -visual services. 
 

 
BILLING  

An acceptable form of payment must be agreed upon during the initial booking arrangements.  Acceptable forms include advance deposit 
(prepayment), direct billing (subject to approval) or completed credit card authorization f orm. 

 

 
SECURITY 

The hotel does not assume responsibility for damage or loss of any merchandise or articles left on the premises prior to, during or following 
any event.  Arrangements for security for equipment or merchandise prior to the event can be made through your catering contact.  

 

 
DECORATIONS  

Your catering contact will be happy to assist you with freshly cut flowers and centerpieces, ice carvings, etc.  The hotel wi ll not permit the 
affixing of anything to walls, floors or ceilings with nails, staple s, tape or any other substance. 

 
OUTSIDE FOOD AND BEVERAGES PROHIBITED  

Due to licensing requirements and quality control issues, all food and beverages served on hotel property must be supplied 
by hotel and may not be removed from hotel property  
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FULL DAY  MEETING PACKAGES  
 
 

Back to Basics 
Continental  

Bakery Basket, Assorted Fresh Bagels and Cream Cheese, Sweet Butter and Preserves 
Assorted Cold Cereal and Granola, Assorted Yogurt, Fresh Melon and Seasonal Berries 

Decanters of Assorted Chilled Juices, 2% and Skim Milk, Assorted Teas  
Freshly Brewed Regular Coffee, Decaffeinated Coffee 

 
Mid -Morning Coffee Refresh  

 
Soup, Salad & Sandwich Bar  

An Assortment of Composed Salads to include Caesar Salad, Tossed Salad,  
Pasta Salad, Fruit Salad, Mediterranean Tuna Salad, Grilled Chicken Salad 

Assorted Breads and Condiments for Sandwiches 
Chef's Choice of Dessert 

 
Spa Break 

Baskets of Whole Fresh Seasonal Fruits and Fresh Vegetable Crudités with Yogurt-Herb Dip  
Granola Bars, Dried Fruits and Nuts  and Assorted Juices 

 

$49.00 per person++ 

 
 

The Executive 
Continental  

Bakery Basket, Assorted Fresh Bagels and Cream Cheese, Sweet Butter and Preserves 
Assorted Cold Cereal and Granola, Assorted Yogurt, Fresh Melon and Seasonal Berries 

Decanters of Assorted Chilled Juices, 2% and Skim Milk, Assorted Teas 
Freshly Brewed Regular Coffee and Decaffeinated Coffee 

 
Mid -Morning Coffee Refresh  

 
Buffet  

Salad of Mixed Baby Greens, Tomato, Cucumber, Basil and Cabernet Vinaigrette 
Pasta Salad  

London Broil  with Demi-Glace sauce 
Grilled C hicken Chardonnay  

Roasted New Potatoes 
Fresh Seasonal Vegetables 

Rolls and Butter 
Chef's Choice of Dessert and Coffee, Tea, Milk or Iced Tea 

 
Bakerõs Dozen 

Fresh Baked Chocolate Chunk, Macadamia-White Chocolate, Oatmeal-Raisin Cookies 
Double Fudge Nut Brownies   

2% Milk  
 

$59.00 per person++ 
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FULL DAY MEETING PACKAGES  

 
 

The Manhattan  
 
 

Continental  
Bakery Basket, Assorted Fresh Bagels and Cream Cheese, Sweet Butter and Preserves 

Assorted Cold Cereal and Granola, Assorted Yogurt, Fresh Melon and Seasonal Berries 
Decanters of Assorted Chilled Juices, 2% and Skim Milk, Assorted Teas 

Freshly Brewed Regular and Decaffeinated Coffee 
 
 

Mid -Morning Coffee Refresh  

 
 

The New Yorker  
A Variety of Salads to Include:  Baby Greens  

Mediterranean Pasta Salad with Peppers 
Selection of New York Style Deli Meats to inc lude: Smoked Turkey, Roast Beef and Ham 

Cheddar, Monterey Jack, Swiss and Mozzarella Cheeses 
Assorted Rolls and Breads with Lettuce, Sliced Tomatoes, Red Onions, Mayonnaise, Pickles, & Assorted 

Mustards and Horseradish 
Assorted Breads and Condiments 

Chef's Choice of Dessert 
Coffee, Tea, Milk or Iced Tea 

 
Bakerõs Dozen 

Fresh Baked Chocolate Chunk, Macadamia-White Chocolate, Oatmeal-Raisin Cookies 
Double Fudge Nut Brownies  

Skim Milk, 2% Milk  

 
$52.00 per person++ 

 



5 

 

 
 

 
BREAKFAST BUFFETS 

 
 
 

 

Continental  
Bakery Basket to Include Freshly Baked Muffins, Nut breads and 

Assorted Fresh Bagels and Cream Cheese, Sweet Butter and Preserves 
Assorted Cold Cereal and Granola, Assorted Yogurt, Fresh Melon and Seasonal Berries 

Decanters of Assorted Chilled Juices, 2% and Skim Milk, Assorted Teas 
Freshly Brewed Regular and Decaffeinated Coffee 

 

$14.95 per person++ 

 
American Breakfast  

Assorted Chilled Orange Juice, Apple Juice, Cranberry Juice and, 2% Milk  
Assorted Breakfast Pastries to Include:  Croissants, Assorted Muffins and Nut Breads with Sweet Butter and 

Preserves 
Fresh Scrambled Eggs, Thick Sliced Bacon, Sausage Links, Country Style Breakfast Potatoes, Fresh Melon, 

Seasonal Fruit 
Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas 

 
$16.95 per person++ 

 
(Minimum of 25 Guests, Under 25 add $2.50 per person++) 
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PLATED BREAKFAST  

All plated breakfasts include:  
 Bakery Basket, Sweet Butter and Preserves  

Freshly Brewed Regular and Decaffeinated Coffee 
 
 

All American  
Fruit Salad 

2 Breakfast Breads 
Country Fresh Scrambled Eggs 

 Crisp Thick Sliced Bacon and Sausage with Country Style  
Breakfast Potatoes 

 

$14.95 per person++ 
 
 

********** 
 

Ranchero Style Scramble 
Fruit Salad 

Fresh Eggs Scrambled with Ham, Green Onion, Sweet Peppers and Cheddar Cheese with Picante Sauce 
Country Style Breakfast Potatoes 

Baskets of Warm Flour and Corn Tortillas and Butter  
 

$15.95 per person ++ 
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MEETING BREAKS 

 

 
 

 
 
 
 

Spa Break 
Baskets of Whole Fresh Seasonal Fruits 

Fresh Vegetable Crudités with Yogurt -Herb Dip  
Granola Bars 

Nuts  
Assorted Juices 

 
$10.50 per person++ 

 

 
Bakerõs Dozen 

Fresh Baked Chocolate Chunk, Macadamia-White Chocolate, Oatmeal-Raisin Cookies 
Double Fudge Nut Brownies  

Skim Milk, 2% Milk  
 

$11.00 per person++ 

 
 

At The Ballpark  
Individual Bags of Popcorn and Pretzels  

Potato Chips and Cracker Jacks  
Assorted Sodas 

 
$12.00 per person++ 
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A LA CARTE BREAK FOOD ITEMS  

The following items are for use specially when arranging a custom designed break  
 
 
 

Freshly Baked Bread, Pastries & Muffins  
Assorted Pastries, Nut breads, Muffins  

And Croissants 
$36.00 per dozen++ 

 
 

Baskets of Whole Fresh Fruit  
Apples, Oranges, Bananas and Seasonal Selection 

$20.00 per dozen++ 
 
 

Sliced Fresh Fruit and Berries  
$6.00 per person++ 

 
 

Freshly Baked Cookies 
Chocolate Chunk, White Chocolate and Macadamia, Raisin-Oatmeal, 

Peanut Butter 
$36.00 per dozen++ 

 
 

Double Fudge Nut Brownies  
$36.00 per dozen++ 

 
 
 

Popcorn and Pretzels 
Buttered Popcorn and Pretzels 

$3.25 per person++ 
 
 

Chips, Dips and Salsa  
Assorted Potato Chips, Corn Chips, Tortilla Chips  

Fresh Onion Dip and Salsa Picante 
$3.50 per person++ 

 



9 

 

 
 

 
A LA CARTE BEVERAGE BREAK ITEMS  

 
 

Freshly Brewed Coffee  
Regular and Decaffeinated  

$48.00 per gallon++ 

 

Freshly Brewed Iced Tea  
Regular and Decaffeinated  

$30.00 per gallon++ 

 
 

Lemonade 
$9.00 per carafe++ 

 
 

Assortment of Sodas  
Assorted Sodas 
$3.25 each++ 

 
 

Bottled Water  
$3.25 each++ 

 
 

 
Tropicana Bottled Juices  

Assorted Flavors 
$3.25 each++ 

 
 

Assorted Hot Tea  
Tazo Brand Teas 

$3.00 each++ 

 
 

Decanters of Assor ted Chilled Juices  
Freshly Squeezed Orange, Cranberry, Red Grapefruit, Apple and V8 

$14.00 per carafe++ 
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EXPRESS LUNCH BUFFETS 
While all lunch buffets can be arranged to serve you lunch in your meeting room,  the following selections were 
designed specifically with this arrangement in mind . Set-up, service and removal of and Express Lunch Buffet 

occur with a minimal amount of interruption.  
 

 

BBQ 
Barbequed Chicken and Beef Brisket 

Coleslaw, Potato Salad, 
Roasted New Potatoes 

Ranch Style Corn 
Rolls and Butter 

Apple Pie  
Iced Tea 

                                                                $26.95 per person++ 

 

The Deli  
New Potato Salad and Healthy Slaw 

Shaved Roast Beef, Smoked Turkey, Ham and with Cheddar, Jack, Swiss and Mozzarella Cheeses 
Assorted Rolls and Sliced Breads with Lettuce, Sliced Tomato, Red Onion and Pickles 

Mayonnaise, Assorted Mustards and Horseradish  
Chef's Choice of Dessert 

Iced Tea 

$21.95 per person++ 
~Add Soup of the Day for $ 2.00 per person~ 

 

Box Lunch  
** Includes choice of  one sandwich per box :   

Roast Beef with Pepper Jack  
or  

Smoked Turkey with Provolone  
or 

 Ham with Swiss  
 

A ll sandwiches will be served on Ciabatta Bread with Lettuce, Sliced Tomato, Red Onion and Pickles 
Mayonnaise and Mustard  

Jumbo Cookie 
Whole Fresh Fruit 

Bag of Potato Chips 
 

$18.95 per person++ 
**choice of sandwich to be provided (3) business days prior to function **  
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LUNCH BUFFETS  
 

 

A Bit of Italy  
Tossed Caesar Salad, Tomato Salad 

Meat Lasagna 
Fettucine Alfredo with Chicken  

Pesto Penne pasta 
Seasonal Vegetable 

Chef's Choice of Dessert 
Rolls and Butter 

Iced Tea 

$22.95 per person++ 

 
 

Southwestern Grill  
Tortilla Soup  

Mexican Fiesta Salad with Salad Greens, Black Olives, Avocado and Cheddar Cheese 
Chips and Picante Sauce 

Char-Broiled and Sliced Marinated Chicken Breast and Beef with Roasted Bell Peppers & Onions 
Hot Flour Tortillas, Mexican Rice and Refried Beans 

Fresh Onion, Tomato, Jack and Cheddar Cheeses, Sour Cream, Guacamole, Pico de Gallo and Sliced Jalapenos 
Chefs Choice of Dessert 

Rolls and Butter 
Iced Tea 

$25.95 per person++ 
 

 

Make Your Own Burger Bar  
Mixed Greens  

Freshly Made with Sirloin Burgers  
Grain Wheat and Sourdough Buns  

Fries and Bacon 
Bibb Lettuce, Tomatoes, Red & Caramelized Onions and Pickles, Cheddar, Swiss and Pepper Jack Cheeses 

Mayonnaise, Mustard and Ketchup  
Mini Chocolate Square Cakes 

 
$18.95 per person++ 
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PLATED LUNCHES  
All Lunch Entrees Include : 

Choice of Baby Greens Salad or Caesar Salad or Soup of the Day 
Rolls and Butter 

Chefõs Choice of Dessert and Iced Tea 
 
 

Baked Italian Lasagna 
Meat or Vegetable Lasagna with Homemade Tomato Sauce 

Mozzarella and Parmigiano -Reggiano Cheese and Garlic Bread 

$19.95 per person++ 
 
 

Chicken Piccata 
Classically Sautéed with White Wine, Fresh Lemon, Capers, Butter 

Served with Linguini and Asparagu s 

$20.95 per person++ 
 
 

Grilled Salmon  
Marinated and perfectly grilled filet of Salmon top with citrus white win e sauce 

with Steamed Parsley Potatoes and Seasonal Vegetables 

$21.95 per person++ 
 
 

London Broil  
Grilled Marinated Flank Steak Thinly Sliced wit h Wild Mushroom Sauce  

Roasted Rosemary New Potatoes and Sautéed Seasonal Vegetables 

$24.95 per person++ 
 
 

Roast Sirloin Beef  
Sirloin Beef Rubbed with Black Cracked Pepper and Garlic 

Served with Horseradish Mashed Potato Seasonal Vegetable and Shallot Red Wine Sauce 

$24.95 per person++ 
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SANDWICHES AND SALADS  

All Sandwiches and Salads Include: 
Chefs Soup of the Day, Dessert and Iced Tea  

 
 

 

Veggie Wrap  
Portobello Mushroom, Sweet Peppers, Zucchini, Shredded Lettuce and 

Drizzled with Sun Dried Tomato Vin aigrette and Folded in a Flour Tortilla  
Served with Fruit Salad 

$16.95 per person++ 
 

 

Grilled Chicken Caesar Salad  
Tender Romaine Leaves, Garlic Croutons and Fresh Parmesan with Caesar Dressing 

Topped with Grilled Chicken  
Served with Rolls and Butter  

$14.95 per person++ 
 

 

Las Colinas Burger  
8oz Sirloin Burger 

Served on a Toasted Bun with Lettuce, Tomatoes, Onions and a dill Pickle Spear 
 Baked Beans and House Made Chips 

choice of Cheddar, Swiss and American cheeses 

$16.95 per person++ 
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DINNER BUFFETS 
 
 
 

La Fiesta 
 

Soup 
Chicken Tortilla Soup with Crispy Corn Tortilla Threads  

*** 
Entrées 

Beef and Chicken Fajitas with Roasted Bell Peppers and Onions 
Hot Flour Tortillas and Condiments to include Fresh Onion, Jack and Cheddar Cheeses, Sour Cream 

Guacamole, Pico de Gallo and Sliced Jalapenos 
*** 

Ranch Style Beans Spiked with Tequila 
Spanish Rice 

*** 
Caramel Flan 

Sugared Tortilla Crisps with Honey  
*** 

Freshly Brewed Iced Tea 
$26.95 per person++ 

 
 

**************  
 
 

Italian  
 

Soup 
Minestrone Soup wit h Crostini Toast 

Or 

Italian Wedding Soup  
 

Salad 
Classic Caesar Salad with Garlic Croutons 

*** 
Entrées 

Baked Italian Meat Lasagna 
Lemon Chicken with Capers  

*** 
Seasonal Vegetables Sautéed with Garlic and Herbs 

Garlic Bread and Rolls with Butter  
*** 

Tiramisu  
Chocolate Raspberry Mousse Cup with Raspberries 

**** 
Freshly Brewed Iced Tea 

$27.95 per person++ 
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PLATED DINNER  ENTREES  
 

All Entrees Served With Chefõs Selection of: 
  Salad and/or Appetizer  

Inclu de Warm Dinner Rolls and Butter  
 Dessert and Iced Tea 

 
 

 

Sautéed Chicken Marsala  
Sautéed Chicken Breast Complimented with the Classic Light Mushroom and Marsala Sauce 

Served with Fresh Seasonal Vegetables and Wild Rice Pilaf 

$27.00 per person++ 
 

 
 

London Broil  
Grilled Marinated Flank Steak Thinly Sliced w ith Wild Mushroom Sauce  

Roasted Rosemary New Potatoes and Sautéed Seasonal Vegetables 

$24.95 per person++ 
 

 
 

Broiled Salmon Fillet  -  8oz 
Grilled with a Basil-Citrus Sauce  

Grilled New Potatoes   
Fresh Seasonal Vegetables 

$37.95 per person++ 
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HORS DõOEUVRES 

All Prices are for 50 Pieces 
 
 

Cold Selections  
Smoked Salmon on Toast with Dill Crème Fraiche - $125 

Cucumber Cup with Crab Salad and Cilantro -Lime Aioli - $125 
Grilled Shrimp on Garlic Toast with Roasted Pepper Relish - $150 
Cold Jumbo Shrimp with Cocktail and Remoulade Sauce - $150 

Fresh Mozzarella with Herbed Tomato Jam on Focaccia Toast - $110 
Moroccan Spiced Chicken Breast on Pita Chip with Curried Apple Relish - $125 

 
 

Hot Selections  
Fried Jalapenos Stuffed with Cheese - $95 
Spinach and Feta Phyllo Triangles - $100 
Beef Sate with Peanut-Chili Sauce - $125 

Miniature Crab Cakes with Creole mustard Sauce - $130 
Fried Chicken Tenders with Hot Honey -Mustard Sauce - $125 

Chicken and Cilantro Quesadilla with Cheddar and Jack Cheese - $110 
 
 

Cold Displays  
 

French Crudités and Dips  
A Variety of Fresh Vegetables Accompanied by your choice of  

Ranch Dressing, Herbed Crème Fraiche, Spiced Bleu Cheese Dressing or Flavored Yogurt 
Small Platter - $80 (25-50 people)  

Large Platter - $160 (75-100 people) 
 

Cheese Display  
Imported and Domestic Cheese Wedges on 

Marble Pieces served w/a Fancy Assortment 
Of Crackers and French Baguettes 
Small Platter - $80 (25-50 people) 

 Large Platter - $160 (75-100 people)  
 

 


