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oom, a versatile and modern venue located in the heart of Downtown St. Petershurg. With 2,200

ible space, our ballroom is ideal for corporate meetings, social gatherings, and special events.

Room Configurations & Capacities

Pricing & Fees Staybridge Ballroom (Full Space)
Full-Day Rental Rates: Size: 2,200 sq. ft
Staybridge Ballroom (Full Space): $1,400

Parkside Room: $800
Bayside Room: $600
Please note: We do not offer half-day or hourly rentals.

Taxes & Service Fees:
Sales Tax: 7% Capacity: Up to 60 g

Service Ch

Capacity: Up to 100 guests (Banquet Style)
Parkside Room (Larger Section)
Size: Approximately 1,200 sg

Ideal For: Mid-sized meeting




om, a versatile and modern venue located in the heart of Downtown St. Petersburg. With 2,200

ible space, our ballroom is ideal for corporate meetings, social gatherings, and special events.

Setup Options

Additional Services &Pricing

Staybridge Notepads: $2 per pad We offer a variety of setup styles to suit your event needs:

Banquet Style: Round Tables

IHG Pens: $1 per pen
Flip Chart with Easel & Markers: $50 per set

Classroom Style: 6 ft. Banquet Tables
Theater Style: Rows of Chairs
Boardroom Style: Conference Tables
Our tables feature a finished surface; linens are not provid
AV Equipment Rental Pricing
Projector with Screen, Stand, extension cords: $125 per day



Welcome to Staybridge Suites Downtown St. Pete — where comfort meets convenience in

the heart of one of Florida’s most vibrant cities.

Whether you're planning a corporate meeting, a social gathering, or a special celebration,
we are honored to be part of your event. Our culinary team has crafted this catering menu
with flexibility, flavor, and quality in mind — offering selections that reflect both regional
favorites and crowd-pleasing classics.

From fresh morning starts to hearty dinner buffets and thoughtfully stocked bar
packages, our goal is to make every bite and sip memorable. We are happy to
accommodate dietary needs, work with your vision, and provide guidance to ensure a
seamless experience for you and your guests.

Please review the following pages for menu selections, pricing, and service detalils.
Should you have any questions or custom requests, our catering and event team is here
to help.

Thank you for choosing Staybridge Suites Downtown St. Petersburg. We look forward to

serving you.

Warm regards,
The Staybridge Suites Catering Team

Downtown St. Petersburg, FL



Staybridge Continental ~ $12

Assorted Muffins
Assorted Danish
Croissants
Assorted Yogurt
Hot Oatmeal
with Toppings
Coffee

Hot Tea

Orange Juice
Water

Coastal Fresh Start 13.95

Bagels w/ Cream Cheese, Butter
& Preserves

Hard Boiled Eggs

Assorted Yogurt & Granola
Sliced Mango, Strawberry &
Oranges

Whole Fruit

Coffee

Hot Tea

Infused Water

Orange Juice

Sunrise Luxe 14.95

Avocado Spread
Toast & Croissants
Assorted Cheeses
Tropical Fruit Platter
Hard Boiled Eggs
Assorted Yogurts
Orange Juice
Infused Water
Coffee

per person

per person

per person



Southern Sunrise ~ $15:50 perpersn

Scrambled Eggs / Cheese
Bacon & Sausage Links
Seasoned Breakfast Potatoes
Biscuits & Gravy

Fruit Platter

Coffee

Orange Juice

Water

H|gh T|de $16.25 perperson

Scrambled Egg Whites w/ Spinach &
Feta

Turkey Sausage

Breakfast Hash

Toast & Bagels w/ Cream Cheese,
Butter & Preserves

Fresh Seasonal Fruit

Orange Juice
Coffee
Infused Water



$15.25 per person

Assorted Deli Meats (Turkey, Ham,
Pepperoni, Salami

Cheddar, Provolone, Swiss
Lettuce

Sliced Tomatoes

Dill Pickles

Assorted Deli Breads

Potato Chips or Potato Salad
Fresh Baked Cookies

Iced Tea & Water

Soup, Salad & Bread $14.25  perperson

Chicken Noodle Soup
Tomato Basil Soup

Garden Salad w/ Toppings
Choice of 2 dressings

Fresh Baked Rolls w/ butter
Assorted Crackers & Croutons
Sliced Brownies

Iced Tea & Water

Tenders & Trimmings $19  per person

Buttermilk Chicken Tenders
Macaroni & Cheese
Southern Style Cole Slaw
Sweet Corn Bread Muffins
Banana Pudding Cups
Iced Tea & Water



TacoBar  $17 perperson

Cilantro Lime Rice
Black Beans

Grilled Chicken
Seasoned Ground Beef
Roasted Corn
Shredded Cheese

Pico De Gallo
Guacamole

Jalapenos

Sour Cream

Tortilla Chips & Flour Tortillas
Tres Leches Cake

Iced Tea & Water

Herbed Chicken & Pasta  $18 perperson

Grilled Herbed Chicken
Penne Pasta

Choice of Marinara or Alfredo
Seasoned Vegetables

Caesar Salad

Garlic Bread Sticks

Assorted Cookies

Iced Tea & Wate




Boxed Lunch Options

$14.95 per person (plus tax & service)
Each boxed lunch includes:

Entrée (Wrap, Sandwich, or Salad),
Kettle Chips, Whole Fruit, and a Cookie
Bottled water or Canned Soda available
upon request — add $2

1. Turkey Club Wrap Box

Roasted Turkey, Applewood Smoked bacon, Cheddar
Cheese, Lettuce, Tomato, and Mayo in a Flour Tortilla
Wrap

2. Italian Deli Ciabatta Box

Ham, Salami, Provolone, Banana Peppers, Lettuce,
Tomato, and Herbed Vinaigrette on a Soft Ciabatta
Roll

3. Grilled Chicken Caesar Salad Box

Chopped Romaine, Grilled Chicken Breast, Shaved
Parmesan, and House-Made Croutons. Caesar Dressing
served on the side

4. Caprese Ciabatta Sandwich Bg
Fresh Mozzarella, Sliced Tor
Leaves, and Balsamic



BREAKS

Ballpark Break
$12.95 per person
Afun, nostalgic snack break inspired by
game day.
o Mini Soft Pretzels with Mustard &
Queso Dip
o Cracker Jacks
 Roasted Peanuts in the Shell
e Assorted Sodas & Bottled Water

Healthy Hustle Break
$13.95 per person
Light, energizing snacks for mid-meeting
focus or post-workout refresh.
e Fresh Fruit Salad
e Individual Trail Mix Packs
e Yogurt & Granola
o [nfused Water (Citrus) and Iced Tea

Coffee & Comfort Break

$11.95 per person
Simple, warm, and satisfying — ideal for
morning or mid-afternoon recharges.
e Freshly Brewed Coffee & Assorted Teas
o Assorted Muffins & Breakfast Pastries
o Soft Baked Cookies
¢ Bottled Juices& Water




The Tropicana Break

$12.95 per person
A game-day inspired snack break with bold,
fun flavors — perfect for groups catching a
Rays game or just craving a taste of the
ballpark.
Includes:

e Mini Pigs in a Blanket

e Nacho Chips with Warm Queso &

Jalapefios

e Popcorn

e Mini Chocolate Bars

e Assorted Sodas & Bottled Water

The Sunshine State Break

$14.95 per person
A bright, tropical break with Florida-inspired
flavors, perfect for refreshing energy during
meetings or events.
Includes:
e Fresh Tropical Fruit Salad (Pineapple,
Mango, Papaya, and Berries)
e Assorted Mini Bagels with Cream Cheese,
Butter, and Jam
e (Coconut Macaroons or Key Lime Bars
e Bottled Water & Freshly Squeezed Orange >
Juice




eese) —
Mini Quiches (Vegetarian or Meat options) —
$4.50 each
Breakfast Sandwiches (Egg, Cheese, and Bacon
or Sausage) — $5.50 each
Fresh Fruit Cups (Seasonal Fruit) — $4.25 each
Yogurt Parfaits (Greek Yogurt, Granola, Fresh
Berries, and Honey) — $5.50 each

Brunch Bakery:
* Lemon Loaf (Served by the slice) — $3.95 per

slice
Cinnamon Swirl Coffee Cake (Served by the slice)
— $4.50 per slice
Freshly Baked Scones (Blueberry, Cranberry
Orange, or Plain) — $3.95 each
Mini Fruit Tarts (Seasonal fruits and custard) —
$5.25 each
Assorted Biscotti (Perfect with coffee or tea) —
$2.95 each
Assorted Breakfast Pastries (Danish, Turnovers,
and Danish Braid) — $3.95 each

Combo Options
If you're serving a group, consider these combo options for a complete breakfast or b
Morning Bites Combo
iQuiche + 1 Fresh Fruit Cup — $10.9




JFFET

Minimum 15 Guests

Tropical Gulf Coast — $29.95 per person

Proteins:
e (itrus-Marinated Grilled Chicken
e Island-Style Pulled Pork
Salad:
e Tropical Mixed Greens with Mango
Vinaigrette
Sides:
e Yellow Rice with Black Bean
e Roasted Sease
e Breag

)

Classic Southern Comfort — $27.95 per person

Proteins:
e Southern-Style Fried Chicken Tenders

| 1 e Slow-Roasted Pot Roast with Gravy

Sides:
e Garden Salad with Two Dressings
e (reamy Mashed Potatoes
e Buttered Green Beans
Dessert:
e Warm Peach Cobbler




inimum 15 Guests

Wings & More Dinner Buffet - $28.95 per person

Proteins:

e Assorted Chicken Wings (Buffalo, BBQ,
Garlic Parmesan)

e Slow-Roasted Rosemary & Garlic Herb ‘
Chicken Thighs ‘ :

Salad:

e Mixed Garden Salad (Crisp greens,
Tomatoes, Cucumbers, Shredded Carrots,
Ranch & Balsamic Dressings)

Sides:

e Southern-Style Green Beans

 Roasted Seasonal Vegetables
e Baked Macaroni & Cheese
Bread:

e Warm Dinner Rolls with Butter
Dessert:
e Assorted Cookies & Fudge Brownies

-----




Hot

Mini Meatballs

(Choice of BBQ, Marinara, or Sweet Chili) — $1.95 each
Chicken Skewers

(Teriyaki or Buffalo style with Ranch Drizzle) — $2.75 each
Spinach & Artichoke Tartlets

(Savory, Baked in Phyllo Cups) — $2.25 each

Mini Chicken Quesadillas

(Served with Salsa and Sour Cream) — $2.50 each

Mac & Cheese Bites

(Golden and Crispy, kid- and adult-friendly) — $2.25 each
Cold

o (aprese Skewers
(Fresh Mozzarella, Basil, Cherry Tomato, Balsamic Glaze) — $2.25 each
e Shrimp Cocktail Cups
(Chilled Shrimp with Cocktail Sauce) — $3.25 each
e Hummus & Pita Cups
(Individual Pita Cup with Roasted Garlic Hummus) — $2.50 each
o Deviled Eggs
(Southern-Style) — $1.95 each
o Fruit Skewers
(Seasonal Fresh Fruit) — $2.25 each



our for Additiona
Gratuity(20%)

Standard Bar Package

Includes Middle-Shelf Liquors, Beer, and Wine
Client selects 4 beers and 4 wines from the lists below

Beer Selection

Domestic: (Choose 2) Vodka
* Bud Light e Tito’s Handmade Vodka
e Michelob Ultra e Absolute
o Miller Lite Gin
e Coors Light e Tanqueray
Imported: (Choose 1) Rum
e (orona o (aptain Morgan Spiced Rum
 Heineken  Malibu Coconut Rum
e Stella Artois Whiskey / Bourbon
Craft (1 House Choice) e Jack Daniel's
 Subject to Availability: e Jim Beam

Tequila

e Jose Cuervo Especial Silver

Liqueurs / Add-ons (Optional based on Cocktail
Wine Selection (Cupcake Brand - Choose 4) | Op

Chard needs)
’ Pi o’ gn.nfiy o Triple Sec
’ mOt. rgl0  Amaretto (Di Amore or Similar)
e Sauvignon Blanc

e Peach Schnapps

e Moscato .

Cabernet Sauvi e Kahlla

AbErnEL >auvighon e Baileys (Optional Upcharge)
e Merlot
e Pinot Noir

Red Blend



Hosted Bar (Client Pays for All
Drinks)
Beer: $6each
Wine: $7 each
Mixed Drinks: $8 each
Open Bar Package:
$22 per guest (2 hours)
$8 per additional hour per guest
Cash Bar (Guests Purchase Their Own
Drinks)
Beer: $6
Wine: $7
Mixed Drinks: $8
Bartender Fee: $150 each (Required) +
Gratuity

artender Required per 50
er Bartender (Covers up to 4 Hours of Service)
50 per Hour for Additional Time (Per Bartender)
Gratuity(20%)

Specialty Bar Add-Ons
Champagne Toast
* $5 per person
e Includes poured Champagne and glassware
service
Brunch Bar (Mimosas & Bloody Mary's)
 $14 per person (1.5 hours of service)
Includes:
e (Champagne
e QOrange Juice
* Bloody Mary Mix
* Vodka
» Garnishes: Celery, Bacon, Pickles, Olives,
Hot Sauces
Beer & Wine Only Bar
o $18 per guest (2 hours)
* $6 per additional hour
e Includes selected beer and wine only
e (Cupcake wine +your 3 selected bee



