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Breakfast



Breakfast

Continental Breakfast $9.95 Per Person
• A sso rte d  Fru it Juice s

• F resh  Brew e d  Re g u lar &  D e ca f C o ffe e , Te a

• A sso rte d  D an ish es

• A sso rte d  M u ff in s

The Health Corner  $10.95 Per Person
• A sso rte d  Fru it Juice s

• F resh  Brew e d  Re g u lar &  D e ca f C o ffe e , Te a

• A sso rte d  D an ish es

• A sso rte d  M u ff in s

• A sso rte d  Se aso n a l Fresh  Fru it

• In d iv id u a l Yo g u rt C u p s

The Hometown Buffet $14.95 Per Person
M in im u m  of 25 pp l

• A sso rte d  Fru it Juice s

• F resh  Brew e d  Re g u lar &  D e ca f C o ffe e , Te a

• A sso rte d  Se aso n a l Fresh  Fru it

• Scram b le d  E g g s

• C risp  Ba co n

• H o m e  Frie d  Po ta to es

• A sso rte d  D an ish  

• A sso rte d  M u ff in s

The Executive Buffet $16.95 Per Person
M in im u m  of 25 pp l

• A sso rte d  Fru it Juice s

• F resh  Brew e d  Re g u lar &  D e ca f C o ffe e , Te a

• A sso rte d  Se aso n a l Fresh  Fru it

• Scram b le d  E g g s

• C risp  Ba co n

• Sa u sag e  L in ks

• H o m e  Frie d  Po ta to es

• A sso rte d  D an ish  

• A sso rte d  M u ff in s

• In d iv id u a l Yo g u rt C u p s

.

M e n u pricin g  sub je ct to  ch a n g e . A ll fo o d  an d  be verag e  is sub je ct to  ap p lica b le  sta te  

sale s ta x an d  a 20% ta xa b le  service  ch arg e . 

Check out the next page for Breakfast Enhancem ents

Be verag es

• A sso rte d  Fru it Juice s $3.00 Per Perso n

• Re g u lar &  D e ca f C o ffe es, H o t an d  Ice d  Te as $3.50 Per Perso n

• Bo ttle d  W ater $1 .2 5 Per Bo ttle

• A sso rte d  C a n n e d  So d a $2.75 Per C a n

• A sso rte d  C a n n e d  So d a  &  Bo ttle d  W a ter Pa cka g e $3.75 Per Perso n

• Be verag e  Pa ck a g e  – C o ffe e s, Te a s, W a ter $ So d a $5.75 Per Perso n



Breakfast Enhancements

Enhancements
• A sso rte d  Ba g e l D isp la y w ith  Bu tte r, Cre a m  C h e e se  &  Jellie s       $2.95

• B iscu its $2.00

• B iscu its &  G ravy $3.00 

• Fre n ch  T o ast $3.50

• Bu tte rm ilk  Pa n ca k e s $3.50

• Fresh  C u t Se aso n a l Fru it $3.25

• H a n d h e ld  W h o le  Fru it $1 .75

• In d iv id u a lly  Bo xe d  C e re a l $2.2 5

• O atm e a l w ith  A sso rte d  T o p p in g s $2.2 5

• Quich e : C h o ice  of H a m  &  C h e d d ar, Bro cco li &  C h e d d ar, $5.00

Sp in a ch  &  Sw iss or Zucch in i &  M o zz are lla

• O m e le t Sta tio n  – C h e f A tte n d e d * $5.25

M a d e  to  ord e r w ith  H a m , C h e e se , M u sh ro o m s, 

O n io n s, Pe p p e rs, Sp in a ch  an d  T o m ato e s

*A tte n d an t Fe e  to  A p p ly , 25 pe rso n  m in im u m $50.00

M e n u pricin g  sub je ct to  ch a n g e . 

A ll fo o d  an d  be verag e  is sub je ct to  ap p lica b le  sta te  sale s ta x an d  a 20% 

service  ch arg e . 
. 



Lunch + Dinner Menus



All entrees com e with cho ice of salad , rolls & butter, starch & vegetable, coffee, tea, iced  
tea, ice water, and  Assorted  Hom em ade Cookies or Brow nies.  Ice Cream  Parfait 
available for $1 .25pp upcharge. 

Add on assorted  sodas for $3.00 per person

(Plated  available for a 30 person m in im um .  Add  $2 m ore per person for a plated m eal)

Italian Buffet 1 $24.95 Per Person
• C a e sar Sa la d

• Pe n n e  Prim a ve ra w ith  G arlic, O live  O il an d  Fre sh  H erb s or Pe n n e  A lfre d o

• C h ick e n  Parm e san

• Stu ffe d  Sh e lls w ith  Re d  M arin ara or W h ite  Sau ce

• G arlic Bre a d

Golden Buffet | $23.95 Per Person 
• H o u se  Sa la d

• H o t Ro ast Be e f w ith  au  Jus &  H o rse rad ish  O R  H o t T u rk e y  w ith  G ravy (ad d  $2.00p p  

fo r bo th  m e a ts)

• M arin a te d  G rille d  Veg e ta b le s

• M ash e d  Po ta to e s

• C o le  Sla w  

• Pro vo lo n e  C h e e se

• K a ise r Ro lls

Lite Fare Buffet | $23.95 Per Person 
• H o u se  Sa la d

• Ba k e d  Ziti

• M e a tb a lls

• H o t T u rk e y  w ith  G ravy

• M ash e d  Po ta to e s

• C o le  Sla w

Light Luncheon Buffet | $18.95 Per Person
• C a e sar Sa la d

• Fresh  Se a so n a l Fru it

• Stu ffe d  Sh e lls w ith  Re d  or W h ite  Sau ce

• C h ick e n  Sa la d

• Slice d  T u rk e y  Bre ast

• A m e rican  &  Sw iss C h e e se

• L e ttu ce . T o m a to , O n io n  &  C o n d im e n ts

• K a ise r Ro lls

Cold Lunchmeat Buffet| $18.95 Per Person
• T o sse d  G ard e n  Sa la d

• L o ca lly  Sm o k e d  H a m , Fre sh  Ro aste d  T u rke y  Bre ast an d  C h o ice  Ro ast Be e f

• A m e rican  &  Sw iss C h e e se

• L e ttu ce , T o m a to , O n io n , K o sh er D ill P ick le s

• C o le sla w  an d  C o n d im e n ts

• A sso rte d  bag g e d  ch ip s

• K a ise r Ro lls

It’s a Wrap| $18.95 Per Person
• T o sse d  gard e n  Sa lad

• W rap s, choose 3: 

• H a m  &  Sw iss, T u rk e y &  C h e e se , Ro ast Be e f &  C h e d d ar, C h ick e n  Sa la d , T u n a  

Sa la d , G rille d  Veg e ta b le

• Po ta to  Sa la d  &  C o n d im e n ts

• A sso rte d  bag g e d  ch ip s

Boxed Lunch | $16.95 Per Person
• A sso rte d  C o ld  L u n ch m e a t Sa n d w ich e s

• Ba g g e d  C h ip s

• H o m e m a d e  C o o k ie

• Bo ttle d  Be ve rag e

• A sk  ab o u t Pre m iu m  bo xe d  lu n ch  san d w ich e s an d  co ld  sala d  ad d -o n s

Lunch + Dinner Buffet

Bu ffe ts m a n y be  sub je ct to  a m in im u m  he a d co u n t. M e n u  pricin g  sub je ct to  ch a n g e . 

A ll fo o d  an d  be verag e  is sub je ct to  ap p lica b le  sta te  sale s ta x an d  a 20% ta xa b le  service  ch arg e . 

Children 12 years & younger m ay dine from  the regular buffet at $1 2.95pp or select from  these plated op tions:

C h ick e n  T e n d e rs an d  Fre n ch  Frie s… $1 2 .95 | C h e e se b u rg e r an d  Fre n ch  Frie s … $1 2 .95



The Philly | $20.95 Per Person 
• H o u se  Sa la d

• C h ick e n  O R  Be e f C h e e se ste ak s (ad d  $2.00 fo r bo th  m e a ts)

• G rille d  O n io n s &  M u sh ro o m s

• C h e e se  Sa u ce

• Fre n ch  Frie s

• M arin a te d  G rille d  Veg e ta b le s

The Taco Bar | $21.95 Per Person 
• N a ch o  C h ip s

• H ard  an d  So ft Sh e lle d  T aco s

• Se aso n e d  G ro u n d  Be e f O R  Se a so n e d  C h ick e n  (ad d  $2.00 fo r 

bo th  m e a ts)

• Sa u tée d  Pe p p e rs &  O n io n s

• Sh re d d e d  L e ttu ce , D ice d  T o m a to e s, Slice d  O live s

• M e lte d  C h e e s

• Sa lsa

• Rice  &  be an s

The Burger Bar | $21.95 Per Person 
• C a e sar Sa la d

• G rille d  H am b u rg e rs

• G rille d  or B la ck e n e d  C h ick e n  Bre ast

• A sso rte d  C h e e se s

• Ro aste d  Pe p p e rs, Sa u tée d  M u sh ro o m s &  O n io n s

• A p p le w o o d  Sm o k e d  Ba co n , L e ttu ce , T o m ato , Slice d  Pick le s

• C o n d im e n ts to  in clu d e  G arlic A io li, M u stard  an d  K e tch u p

• Fre n ch  Frie s

• C o le  Sla w

Specialty Buffets

All entrees com e with cho ice of salad , rolls & butter, starch & vegetable, 

coffee, tea, iced tea, ice water, and  Assorted  Hom em ade Cookies or
Brow nies.  Ice Cream  Parfait available for $1 .25pp upcharge. 

Add on assorted  sodas for $3.00 per person

Buffets many be subject to a minimum headcount.  Menu pricing subject to change. 
All food and beverage is subject to applicable state sales tax and a 20% taxable service charge. 



All entrees com e with cho ice of salad , rolls & butter, starch & vegetable, coffee, tea, 
iced  tea, ice water, and  Assorted  H om em ade Cookies or Brow nies.  Ice Cream  
Parfait available for $1 .25pp upcharge. 

Add  on assorted  sodas for $3.00 per person

(Plated  available for a 30 person m in im um .  Add  $2 m ore per person for a plated  

m eal)

Choose One Salad
• T rad itio n a l C a e sar Sa la d  w ith  Sh a ve d  Parm e sa n  C h e e se

• H o u se  Sa la d  w ith  M ixe d  F ie ld  G re e n s w ith  ch o ice  of tw o  dressin g s

• Fresh  A ru g u la  Sa la d  w ith  Sh ave d  Parm e san  C h e e se  an d  L e m o n  Vin a ig re tte  (ad d  

$1 .75 pp )

• Ba b y Sp in ach  Sa la d  w ith  C ra isin s, Ro aste d  A lm o n d s an d  B le u  C h e e se  (ad d  $1 .75 pp )

Choose One Vegetable
• G re e n  Be an  A lm a n d in e

• Fresh  Veg e ta b le  M e d le y

• Fresh  Bro cco li w ith  G arlic &  O live  O il

• C arro ts an d  Su g ar Sn a p  Pe as

• H arico t Vert w ith  P lu m  T o m a to e s

Choose One Potatoes
• Re d  B liss Parsle y Po ta to e s

• M ash e d  Po ta to e s

• Rice  Pila f

• Ba k e d  M a caro n i an d  C h e e se

• T w ice  Ba k e d  Po ta to e s (ad d  $1 .75 pp )

Entrees – Choose Two (add $3.95 pp for 3rd option)

Poultry & Pork
• C h ick e n  Fran ca ise : Sa u tée d  in  a C itru s Bu tter Sa u ce  an  T o p p e d  w ith  an  H e rb  M e d le y       $24 .95

• C h ick e n  M arsa la : M e d le y  of Im p o rte d  an d  D o m e stic M u sh ro o m s in  a Sa vo ry M arsa la  

W in e  Sau ce $24 .95

• C a ju n  C h ick e n  Pe n n e : Sa u tée d  C h ick e n  Bre a st w ith  a C a ju n  Cre a m  Sa u ce $23.95

• C h ick e n  Ro u la d e : Stu ffe d  w ith  Sp in a ch , Ro aste d  Re d  Pe p p ers, Sm o k e  G o u d a , 

T o p p e d  w ith  a L e m o n  Be u rre Blan c Re d u ctio n $24 .95

• C h ick e n  C ap re se : T o p p e d  w ith  F ire  Ro a ste d  T o m a to e s &  Fresh  M o z z are lla , 

G laz e d  w ith  a Ba lsa m ic Re d u ctio n $24 .95

• Ro ast T u rk e y  Bre ast: Slice d  an d  Se rve d  w ith  C ran b e rry Sa u ce , H o m e m a d e  

G ray &  Stu ffin g $24 .95

• Po rk  T e n d e rlo in  w ith  an  A p rico t M ustard  D e m i-G la ce $24 .95

Beef – Ask for current market pricing
• Slice d  T e n d e rlo in  of Be e f w ith  Re d  W in e  Bu tte r M P

• O p tio n : Serve d  Fresh ly  Carve d  with  by  an  A tte n d a n t. $50 A tte n d a n t Fe e  to  ap p ly

• F ile t M ig n o n  (p la te d  on ly) M P

• 1 0 ou n ce  N e w  Y o rk  Strip  Ste a k M P

Seafood & Fish
• F ile t of Sa lm o n  w ith  C h o ice  of H o n e y  T e riya k i Sau ce , M a p le  H o n e y  Bu tte r or

Le m o n  D ill Sa u ce $33.95

• F ile t of C o d  T o p p e d  w ith  a L e m o n  C h ive  Bu tte r Sa u ce $26.95

• F ile t of T ila p ia  Se rve d  w ith  Ro aste d  A lm o n d s in  a W h ite  W in e  L e m o n  Re d u ctio n               $26.95

• C rab  C a k e  w ith  Re d  Pe p p e r C o u lis, T o p p e d  w ith  L e m o n  Ro u lad e  

(on e  crab  cak e  pe r pe rso n ) $41 .95

Pasta
• Sh rim p  Fra D ia vo lo $25.95

• E g g p la n t Po m o d o ro w ith  Fre sh  Basil, garlic, O live  O il, P lu m  T o m a to e s &  

Fre sh  Veg e ta b le s, serve d  ove r A n g e l H a ir Pasta $23.95

• Pasta  Prim ave ra w ith  fresh  Veg e ta b le s, Se a Sa lt an d  O live  O il D riz z le $22 .95

• F e ttu ccin e  A lfre d o $22 .95

Create Your Own Buffet

Bu ffe ts m a n y be  sub je ct to  a m in im u m  he a d co u n t

M e n u  pricin g  sub je ct to  ch a n g e . A ll fo o d  an d  be verag e  is sub je ct to  ap p lica b le  sta te  sale s ta x an d  a 20% 

ta xa b le  service  ch arg e . 

Children 1 2 years & younger m ay dine from  the regular buffet at $1 2.95pp or select 

from  these plated  op tions:

C h icke n  Ten d ers an d  Fren ch  Fries… $1 2 .95 | C h e ese b u rg er an d  Fren ch  Frie s … $1 2 .95



Additional Dessert Enhancements
Vien n e se  Sta t io n $6.00

H an d  C arve d  W a term e lo n  Ba ske t w ith  Fresh  Fru it an d  W h ip p e d  C rea m $1 0.00

C h o co la te  F o u n ta in  w ith  A sso rte d  A cco u trem e n ts (m in  he ad co u n t of 60) $1 2 .50

Ice  C rea m  Bar, ch e f atte n d ed  ($50 atte n d a n t fe e  to  ap p ly ) $6.00

A sso rte d  H o m e m a d e  C o o k ies $2.00

A sso rte d  H o m e m a d e  Bro w n ies $2.00

Ice  C rea m  Parfa it $2.00

A  fe e  of $1 .50 per perso n  w ill be  ad d e d  on  fo r an y  de sserts no t pro v id e d  by  ho te l, 

in clu d in g  ca ke  cu tt in g  fe e

Buffets many be subject to a minimum headcount.  Menu pricing subject to change. 
All food and beverage is subject to applicable state sales tax and a 20% taxable service charge. 



Passed Cold Hors d’Oeuvres (priced per 50 pieces)

• Ro aste d  G arlic Brusch e tta $75

• C aram e liz e d  O n io n  D ip  on  Po ta to  T h in s w ith  So u r Cre a m $80

• C u rrie d  C h ick e n  Sa la d  on  C u cu m b er M e d a llio n s $75

• M e d iterran e a n  C h ick e n  on  H o n e y  Bre a d $75

• G a la  A p p le  w ith  G o a t C h e e se  on  Cro stin i $75

• Slice d  Be e f T e n d erlo in  w ith  C aram e lize d  O n io n  

&  Stilto n  C h e e se   M P

• A h i T u n a  T artare  w ith  W a sab i M a yo  on  Frie d  T o rtilla  C h ip s M P

• Sh rim p  C o ck ta il $1 95

Passed Hot Hors d’Oeuvres (priced per 50 pieces)
• Veg e ta b le  Po t Stick e rs w ith  T e riya k i G laz e $80

• A sso rte d  M in i Quich e $80

• C h ick e n  Sa te  w ith  Pe an u t Sa u ce $75

• Brie  C h e e se  an d  Ra sp b e rry in  Ph y llo  D o u g h $80

• M u sh ro o m s Stu ffe d  w ith  C h o rizo  Sau sag e  &  

Parm e sa n  C h e e se $80

• C h ick e n  C o rd o n  B le u  Cro qu e ts $75

• C h ick e n  F in g e rs $75

• C h ick e n  W in g s M P

• M o zz are lla  Stick s $75

• C h e e se ste a k  E g g  Ro lls w ith  Re d  Pe p p er Re lish $80

• Ba co n  In fu se d  Bu rg e r Slid e rs $90

• P ig s E n C ro u te  w ith  Sm o k y  Ba co n  C h e d d ar D ip p in g  Sa u ce $75

• M e d iterran e a n  Sty le  C h ick e n  Se rve d  on  a 

H o n e y Ro aste d  Cro stin i $75

• Be e f K ab o b s $1 50

• Ba co n  W rap p e d  BB Q Sh rim p $1 50

• Ba co n  W rap p e d  Sca llo p s w ith  H o rse rad ish  Sa u ce $1 50

• C o co n u t Sh rim p  w ith  Sw e e t &  So u r G la ze  $1 60

• M in i Crab  C a k e s $1 65

Reception

Serving  recom m endation: 

2-4 pieces per person, 30-60 m inutes before dinner, cocktail hour

5-6 pieces per person, 1 .5-2 hour event, preced ing  dinner tim e

8-10 pieces per person, 2-4 hours event, heavy hors d’oeuvres

1 2-1 5 pieces per person 4+ hour event, dinner replacem ent

Menu pricing subject to 
change. All food and 

beverage is subject to 
applicable state sales tax and 
a 20% taxable service charge. 



Reception Displays

Priced  per person

• Baked Brie En Croute (25 perso n  m in im u m ) $3.75

• A  W h e e l of Brie  W rap p e d  in  Ph y llo  D o u g h  w ith  

Rasp b erry Pre serve  an d  A lm o n d s

• Vegetable D isplay $4.00 

• Fruit D isplay 

$4.00

• Assorted  Cheese D isplay $4.00

• Grilled  Vegetable D isplay $4.00

• Se aso n e d , G rille d , an d  A rtfu lly  A rran g e d  Re d  an d  

G re e n  Pe p p e rs, E g g p la n ts, M u sh ro o m s an d  T o m a to , 

• C h o ice  of Ran ch  or B le u  C h e e se  

• Hum m us D isplay $4.50

• H o m e m a d e  H u m m u s w ith  an  A rray of G rille d  N a an  

Bre ad  Po in ts an d  G rap e s

• Roasted  Garlic Bruschetta Station $4:00

• Artichoke Crab D ip  (50 pe rso n  m in im u m ) $5.00

• C h e sa p e ak e  Crab  an d  A rtich o k e  D ip  w ith  T o ast Po in ts

• D essert D isplay $6.2 5 

• Pe tit Fo u rs, D e ca d e n t Fu d g e  Bro w n ie s, A sso rte d  

H o m e m ad e  C o o k ie s

Reception Stations

Price d  Pe r Perso n . Sta tio n s A va ila b le  w ith  a m in im u m  fo o d  pu rch ase  of $1 2 .00 per pe rso n

• PAST A ST AT ION: $1 0.00 

• Pasta  (C h o o se  2) Farfa lle , Pe n n e , T o rte llin i, L in g u in i, T a g lia te lle

Sa u ce s (C h o o se  2) Bo lo g n e se , Pe sto  Cre a m , Parm ig ia n a A lfre d o , G ard e n  

M arin ara , Sp icy  M arin ara

M e a t A d d  In 's (ch o o se  2) G rille d  C h ick e n , M e a tb a lls, Ita lia n  Sa u sa g e

• A d d  In 's (ch o o se  3), M u sh ro o m s, Ba co n , Sp in ach , T o m a to e s, K a la m a ta  O live s, 

Pe as, D ice d  O n io n s, A sp arag u s, bro cco li, Ro aste d  Re d  Pe p p er

• A cco m p a n ie d  W ith  Ita lia n  Bre a d stick s, C h ili F la k e s A n d  G rate d  Parm e sa n .

• M AC & CH EESE: $8.50 

• Se le ctio n  of to p p in g s in clu d e  Ba co n , Po p co rn  C h ick e n , Pe tite  Fran k s, 

Jala p e n o s, C h ive s, bro cco li Se rve d  In  O u r A g e d  C h e d d ar Sa u ce  A cco m p a n ie d  

By  C h e d d ar G arlic Bre a d .

• M ASH ED  POT AT O ST AT ION:  $8.50

Y u k o n  G o ld  M ash e d  an d  Pu rp le  C h ile a n .   T h e  Se le ctio n  of T o p p in g s In clu d e  Ba co n , 

C aram e liz e d  O n io n , O n io n  Crisp s, Sh re d d e d  C h e d d ar, So u r Cre a m , G re e n  O n io n , 

G ravy , H o rse rad ish  

• PH IL L Y ST AT ION: M in i Be e f &  C h ick e n  C h e e se ste a k s $9.00 

• SL ID ER ST AT ION: $1 2 .00 

• M in i C h e e se b u rg e rs, Pu lle d  Po rk  w ith  C o le  Sla w , Bu ffa lo  C h ick e n  w ith  B le u  

C h e e se , C rab  C a k e  w ith  Re m o u la d e

• GRIL L  ST AT ION: ($50.00 A tte n d a n t Fe e  to  ap p ly ) $1 9.00

• T e n d erlo in  of Be e f, Ro aste d  O rg a n ic C h ick e n , Slo w  Ro aste d  Po rk , A rtisan  F la t 

bre a d s, G rille d  N a a n

• COCKT AIL  SAND W IC H  ST AT ION:  $1 0.00

• H o n e y Ba k e d  H a m , Ro aste d  T u rk e y Bre ast, Im p o rte d  &  D o m e stic C h e e se s, 

C h ip o tle  M a yo , Sto n e  G ro u n d  M u stard , E xtra  Virg in  O live  O il, Pe sto , Serve d  

on  Brio ch e  Ro lls, M u lt ig ra in , an d  Slice d  C lassic Ba g u e tte s 



Bar Packages



Bar & Wine

$75.00 Bar Set U p Fee App lied  to Cash and  Host Bars

M inim um  Headcount m ay app ly to have Cash and Host Bar in the Event Room

Cash Bar & Host Bar
• H o use  Bran d  L iquo r D rin ks $6.00

• C a ll Bran d s L iqu o r D rin k s $8.00

• Pre m iu m  Bran d  L iqu o r D rin k s $1 0.00

• Up D rin k s (M a n h atta n , C o sm o , M artin i) $1 0.00

• D o m e stic Bo ttle d  Be e rs $4.00

• Im p o rte d  Bo tt le d  Be ers $5.00

• H o u se  Re d  an d  W in e  W h ite s $6.00

• C a n n e d  So d as $3.00

Full Open Bar (35 person minimum)
• H o u se  &  C a ll Bran d  L iqu o r

• D o m e stic an d  Im p o rte d  Be e rs

• H o u se  Re d  an d  W h ite  W in e s

• C a n n e d  So d as

Limited Open: Bar – Beer, Wine & Soda
• D o m e stic an d  Im p o rte d  Be e rs

• H o u se  Re d  an d  W h ite  W in e s

• C a n n e d  So d as

Non-Alcoholic Beverage Bar
• A sso rte d  C a n n e d  So d as $3.00

• C o ffe e , T e a , Ice d  T e a , Ice  W a te r $4.00

• C a n n e d  So d as, C o ffe e , T e a , Ice d  T e a , W a te r $6.00 Ask hotel which brands are included for each tier package.

Price  pe r Pe rso n :

O n e  H o u r: $1 5.50

T w o  H o u rs $21 .50

T h re e  H o u rs: $26.50

F o u r H o u rs: $31 .50

F ive  H o u rs: $36.50

Price  pe r Pe rso n :

O n e  H o u r: $1 2 .50

T w o  H o u rs $1 6.50

T h re e  H o u rs: $1 9.50

F o u r H o u rs: $25.50

F ive  H o u rs: $29.50

M e n u  pricin g  sub je ct to  ch a n g e . 

A ll fo o d  an d  beverag e  is sub je ct to  ap p lica b le  sta te  sales ta x an d  a 20% ta xa b le  

service  ch arg e



Daily Meeting Planner Packages



Full Day Meeting Planner Package (Silver)

Silver Meeting Package Includes: 

• G e n e ra l Se ssio n  M e e tin g  Ro o m

• C o m p lim e n tary N o te p a d s an d  Pe n s

• C o n tin e n ta l Bre a k fa st

• M id -M o rn in g  Bre a k

• L u n ch e o n  Bu ffe t

• A ftern o o n  Bre a k

• A u d io visu a l Pa cka g e :

• Scre e n

• Pro je cto r

• F lip  C h art an d  M ark ers

• Po d iu m  an d  M icro p h o n e

• O n -S ite  Bu sin e ss C e n te r

• C o m p lim e n tary Park in g

• A ll T axe s an d  G ratu itie s

$58 Per Person 

Morning 
• C o ffe e , D e ca f an d  T e a

• Ice d  T e a

• Bo ttle d  W ater

• C h ille d  O ran g e  Juice

• C h e f’s Se le ctio n  D a n ish  &  M u ffin s

• Se aso n a l Fresh  Fru its

• A sso rte d  Ind iv id u a l Y o g u rts

Mid - Morning 
• Re p le n ish m e n t of be ve rag e s

Lunch
• T o sse d  G ard e n  Sa la d

• Sm o k e d  H a m , T u rk e y an d  Ro ast Be e f

• A m e rican  an d  Sw iss C h e e se s

• C o le sla w

• L e ttu ce , T o m a to e s, O n io n , P ick le s an d  C o n d im e n ts

• K a ise r Ro lls

• A sso rte d  C h ip s

• A sso rte d  H o m e m ad e  C o o k ie s

Afternoon Break
• Re p le n ish  Ice d  T e a , Bo ttle d  W ate r

• A sso rte d  So d a s

• Pre tz e ls, Po p co rn , C h ip s &  Crack e rs

• H a n d h e ld  Fru its



Full Day Meeting Planner Package (Gold)

Gold Meeting Package Includes: 

• G e n e ra l Se ssio n  M e e tin g  Ro o m

• C o m p lim e n tary N o te p a d s an d  Pe n s

• C o n tin e n ta l Bre a k fa st

• M id -M o rn in g  Bre a k

• L u n ch e o n  Bu ffe t

• A ftern o o n  Bre a k

• A u d io visu a l Pa cka g e :

• Scre e n

• Pro je cto r

• F lip  C h art an d  M ark ers

• Po d iu m  an d  M icro p h o n e

• O n -S ite  Bu sin e ss C e n te r

• C o m p lim e n tary Park in g

• A ll T axe s an d  G ratu itie s

$65 Per Person 
(30 or m ore attendees)

Morning 
• C o ffe e , D e ca f an d  T e a

• Ice d  T e a

• Bo ttle d  W ater

• C h ille d  O ran g e  Juice

• Se aso n a l Fresh  Fru its

• Scram b le d  E g g s

• C risp  Ba co n

• H o m e  Frie d  Po ta to e s

• C h e f’s Se le ctio n  M u ffin s &  D a n ish

Mid - Morning 
• Re p le n ish m e n t of be ve rag e s

Lunch
• C a e sar Sa la d

• C h ick e n  Parm e san

• Stu ffe d  Sh e lls w ith  red  or W h ite  Sau ce

• Pe n n e  Prim a ve ra w ith  G arlic, O live  O ils an d  Fresh  H e rb s

• A sso rte d  H o m e m ad e  C o o k ie s

• A d d itio n a l M e n u  O p tio n s A va ilab le

Afternoon Break
• Re p le n ish  Ice d  T e a , Bo ttle d  W ate r

• A sso rte d  So d a s

• Pre tz e ls, Po p co rn , C h ip s &  Crack e rs

• H a n d h e ld  Fru its



Meeting Rooms Capacities and Dimensions

M eeting  

Room

Square 

Footage

D im ensions

(L x  W )

Board Room Hollow  

Square

U -Shape Classroom Rounds 

(of 10)

Recep tion Theater* Crescent 

Rounds (Rnds

of 6)

E le m e n ts 

Ba llro o m
4650 90 x 52 N/A N/A N/A 1 50 22 0 300 400 1 36

Pla tin u m  + 

G o ld  Ro o m s
3680 70 x 52 N/A N/A N/A 1 00 1 50 200 330 90

Pla tin u m  Ro o m 2600 50 x 52 N/A 56 40 70 1 2 0 1 50 260 72

G o ld  + Silve r 

Ro o m s
2080 40 x 52 50 50 30 48 80 1 00 1 50 48

G o ld  Ro o m 1 04 0 52  x 20 20 24 1 8 24 30 50 70 1 8

Silve r Ro o m 1 04 0 52 x 20 20 24 1 8 24 30 50 70 1 8

C o p p e r Ro o m 576 24  x 24 1 2 1 4 1 4 1 2 N/A 1 5 30 N/A

1 750 Ro o m 64 6 34 x 1 9 20 N/A N/A 24 40 50 50 24

Silico n

C o n fe re n ce  

Su ite  / Rm  42 7

384 24  x 1 6 1 0 N/A N/A N/A N/A 1 0 N/A N/A

T h e  1 750 G rille  

D in in g  Ro o m
1 52 0 38 x 40 N/A N/A N/A N/A N/A 70 N/A N/A

T h e  1 750 L o b b y  

Bar
1 600 40 x 40 N/A N/A N/A N/A N/A 75 N/A N/A



Social event pictures



Corporate Meeting Pictures


