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Our commitment to

idence

One of the most critical aspects of a Social & Formal

Celebration is the focus placed on the food and service
provided. We ensure a culinary journey, with menus that
cater to the diversity of your guests and different tastes.

D We understand that Corporate and Association may
Tﬁf range from small gatherings to impressive dinners. Whether
it’s a themed buffet, passed hors d’oeuvres, or a more formal
feast, we’ve got you covered.

Qo Family Events from retirement parties, birthdays, baby and
(h}% bridal showers always call for celebration. We provide
lu complete freedom of choice. We can do it all, and we do it all
fabulously.

@ Four our college, youth, and other Sports Teams staying or

@ visiting the hotel we have the perfect menu options that cater

@ to everyone's taste. Whether it’s a team lunch, banquet, or
celebration we‘ve got you covered.




O
(©)
-
o
o
c
S
=]
L d
Q
o
V¥



Your choice of two soups and two salads:

Soups:

Vegetable Minestrone Soup
Turkey & White Bean Soup
Chicken Noodle Soup
Tomato Soup

Salads:

Romaine, & Mixed Greens Tomatoes, Cucumbers, Onion
Bacon, cheddar, Buttermilk

Spinach Pecans, Craisins, Apples, Feta

Romain Parmesan, Croutons, Caesar

Fresh Berry Salad Honey and Mint

Rolls

515.99 per guest

All prices subject to a Service charge and Sales tax. Both are subject to change.
Menu items and pricing may change based on availability and market conditions.




Nachos

Baked Potato
Mac & Cheese
Mashed Potatoes

Shredded Chicken
Ground Beef
Pulled Pork

Chili

Smoked Sausage

516.99 per guest

Butter

Sour Cream
Shredded Cheese
Bacon Bits
Chives

Diced Red Onion
Cilantro
Jalapenos
Broccoli

Black Beans
Salsa

BBQ Sause
Ranch
Hot Sauce
Siracha
Teriyaki

Holiday Inn



Jasmine Rice Thai Coconut Curry Chicken
Multigrain Rice Spicy Asian BBQ Pulled Pork
Stir Fried Rice Ginger Garlic Shrimp

Honey Soy Marinated Chicken Breast

Roasted Sweet Potatoes Teriyaki Marinated Portobello Mushrooms

Shredded Carrots
Snow Peas
Grilled Zucchini
Steamed Broccoli Assorted Cookies & Brownies

Roasted Green Beans

5$19.99 per guest

Holiday Inn
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Sabores

Tortilla Soup Crisp Tortillas, Sour Cream, and Limes
Fajita Beef & Chicken

Peppers and Onions

Roasted Corn, Black Bean, & Tomato Salad

Flour Tortillas

Guacamole, Sour Cream, Shredded Cheese,
Fire Roasted Salsa, & Assorted Hot Sauces

Wilite Cilantro & Lime Rice
. Charro Pinto Beans
,

S$17.99 per guest
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Iceberg Salad

Shredded Cheddar Cheese, Tomatoes,
cucumber, onion, and Buttermilk Ranch &
Balsamic Dressing

Ground Beef Sliders

Wisconsin Beer Bratwurst

Buns & Toppings

Brat Buns and Onion, Dill Pickles,
Sauerkraut, Mayonnaise, Mustard,
Ketchup, Relish, and Cheeses

Butter Poached Corn on the Cobb

Potato Salad

Bourbon Molasses Baked Beans

518.99 per guest




Choice of Protein:
Slow Smoked Pulled Pork Texas and Carolina BBQ Sauces
Barbeque Pulled Chicken

Cornmeal Fried Catfish

Mac n’ Cheese

Slow Cooked Green Beans with Caramelized Onions
Buns

Cornbread

Banana Pudding

S$17.99 per guest
Additional protein S5.00 per guest

All prices subject to a Service,charge and Sales tax. Both are subject to change.
Menu items:and pricing' mayichangeibased on avaifability and:market conditions.
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Italian

Caesar Salad

Choice of Pasta:
Linguine Alfredo
Linguine, Roasted Garlic, and
Blistered Cherry Tomatoes
Farmer’s Penne Pasta
Roasted Peppers, Tomatoes, Spinach, Baby Bella Mushrooms, Pesto,
and Shaved Parmesan
Baked Ziti
Penne Pasta, Mozzarella, provolone, Parmesan and Marinara,

Choice of Protein:
Roasted Chicken
Meatballs

Italian Sausage

Roasted Vegetables Olive Oil and Balsamic

Garlic Bread Sticks

5$19.99 per guest
All prices subject to a Service charge and Sales tax Both are sybject to.c _ oy .
Menu |tems and pricing may changebase’d @n availability and'market conditions. Additional ,Dl"OtE’/I’) 55 00 per guest
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Pacific

Hot and Sour Soup Tofu, Bamboo Shoots, and Mushrooms

Chow Mein Noodle Salad Cucumbers, Carrots, and Cilantro
with Peanut Dressing

Mixed Greens Snow Peas, Peppers, Crisp .
Wontons, Scallions, and a Sesame Ginger Dressing

g'?_ri aki Beef or Chicken Stir-Fry Broccoli Grilled Vegetable
ir-Fry

Thai Vegetable Red Curry Coconut, Red and Green Bell
Peppers, Carrots, Potatoes, and Spinach

Basmati Rice Green Onion, Basil, Ginger

Fortune Cookies

$25.99 per guest

All prices subject to a Servicé¢harg S are subject A
Menu items and pricing maychange bases ilability and t conditions. Hollday ’nn




Farm Stand Salad

Romaine, Carrots, Tomatoes, Red Onion,
Cucumbers, Cheese, Croutons, and Assorted Dressings

Pork Loin Maple-Mustard Glazed

Herb Roasted Chicken Breast Pesto Cream Sauce and
Roasted Tomatoes

Roast Beef with red wine sauce and rosemary

Mashed Potatoes

Roasted Broccoli & Cauliflower Garlic Lemon Charred Broccoli
and Cauliflower Florets

Artisan Rolls
Chocolate Cake

S$27.99 per guest
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All prices sibjett to a Service charge and Sales tax. Both are subject to change.
Menu itemsand pricing may change based on availability and market conditions.
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Caesar Salad Romaine, Parmesan Crisp,
and Toasted Croutons

Mixed Garden Salad Feta, Strawberries,
Almonds, and a Raspberry Vinaigrette

Broccoli Cheddar Soup

Tomato Bisk Soup

Grilled Beef Tenderloin
Dry Rubbed Chicken Breast
Soy & Ginger Glazed Salmon

Roasted Sage & Mustard Pork Loin

$29.99 per guest

- - . e Y
—Aft-prices subject-to-a-Service-ehargerand Sales tax. Both arg

based on-avaitability

—_Menu items and pricing may change

Glazed Carrots
Squash Casserole
Steamed Broccoli

Roasted Green Beans

Roasted Red Potatoes
Rice Pilaf

Brown Butter Mashed Sweet
Potatoes Candied Pecans and
Brown Butter

Angel Hair Pasta with garlic
and butter

Red Velvet Cake

Double Chocolate Cake

Holiday Inn
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Bottled Water, Assorted Sodas, Freshly Regular, Decaf Coffee, and Hot Tea Dasani Water 33 per bottle

Brewed Coffee and Decaf Upon Request Service
Coca-Cola, Diet Coke, or Sprite

S5 per guest S3 per guest $3 per item

Simply Orange Juice 54 per bottle

Bottled Water, Assorted Sodas, and Fresh Protein Drinks $6 per bottle
ds t& U £ Full Beverage Refresh 5100 per 25 guest
rewedswee st e Freshly Brewed Sweet & Unsweet Tea

S3 per guest
S5 per guest Coffee & Hot Tea Refresh $50 per 25 guest perg

Cold Beverage Refresh 5100 per 25 guest

Beverage service is priced in 4-hour increments and refreshes in 2-hour increments All prices subject to a Service charge and Sales tax. Both are subject to change.
A charge of $5.00 per additional guest over 25. Menu items and pricing may change based on availability and market conditions Hollday Inn



