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S E A S O N A L

juices 

coffee 

teas 

pastries 

milk 

yogurt 

eggs



Continental Breakfast Buffet | 15

A Seasonal Selection of Sliced Fruit 

Variety of Muffins & Pastries

Bagels and Assorted Cream Cheeses 

Butter and Jams

Freshly Brewed Gourmet Coffee (Decaf on Request) 

Assorted Herbal Teas

Assorted Juices

B R E A K F A S T

BREAKFAST breaks lunch reception dinner beverage technology

All breaks serviced for 60 minutes

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Roll On In  | 14
Fresh Baked Cinnamon Rolls

Fresh Berries

Freshly Brewed Gourmet Coffee (Decaf on Request)

Mini Continental  | 13
Assorted Pastries or Muffins (chef’s choice)

Sliced Fresh Fruit

Freshly Brewed Gourmet Coffee (Decaf on Request)

The Californian  | 18
Gluten Free Toast

Seasoned Avocado

Sliced Fresh Fruit

Freshly Brewed Gourmet Coffee (Decaf on Request)

Hard Boiled Egg BLT | 48 per dozen 
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All American | 17 

Scrambled Eggs

Choice of Bacon or Sausage Links 

Breakfast Potatoes

On Request Can be Made Gluten Free

Carb-Conscious Breakfast | 17 

Scrambled Eggs

Choice of Bacon or Sausage Links 

Fresh Grilled Tomato

Add Cheese, Peppers, Onions to the Scrambled Eggs | 2

Plated Breakfasts Include:

Orange Juice

Variety of Muffins and Pastries 

Butter and Jams

Freshly Brewed Coffee (Decaf on Request) 

Assorted Herbal Teas

Plated

Priced Per Person

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Breakfast Bowl | 20

Kale, Avocado, Tofu, 

White Onions, Mushrooms, Salsa
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Healthy | 24

Assorted Selection of Sliced Fruit

Individual Homemade Granola and Yogurt Parfaits 

Scrambled Eggs (Egg Beaters)

Turkey Bacon or Turkey Sausage

Roasted Yukon Potato Wedges with Parsley 

Fresh Baked Low-Fat Bran and Muffins 

Butter and Jams

Bagels and Low-Fat Cream Cheese

Freshly Brewed Gourmet Coffee (Decaf on Request) 

Assorted Juices

Assorted Herbal Teas

Hearty | 19

Assorted Selection of Sliced Fruit

Scrambled Eggs

Bacon or Sausage Links 

Breakfast Potatoes

Variety of Muffins and Pastries 

Butter and Jams

Assorted Juices

Freshly Brewed Gourmet Coffee (Decaf on Request)

Assorted Herbal Teas

Buffet will be serviced for 60 minutes

20 person minimum | $100 will be added if count is under 20 people guaranteed

Buffet Style | Priced Per Person

Add Cheese, Peppers, Onions to the Scrambled Eggs | 2

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Upon Request Buffets can Accommodate Gluten Free, 

Vegan & Keto Diets. 

Prices may change from what is listed. 
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Enhancements

Individual Low-Fat Fruit Yogurts | 4 each

Oatmeal served with Brown Sugar & Dried Fruit | 5 per person

Yogurt Parfaits with Fresh Berries & Granola | 6 each 

Hard Boiled Eggs |10 per dozen

Seasonal Sliced Fruit Display | 5 per person 

Housemade Biscuits and Gravy | 5 per person

Action Station | 15 per person

Omelet Station

With Ham, Tomatoes, Onions, Peppers, Mushrooms, 

Sausage, Cheese and Spinach

Designed to Compliment Your Breakfast Selection.

Extra Fees May Apply if Ordered Separately

Action station may not be ordered as stand alone.

Requires a $50 attendant fee up to 75 guests.

An additional $25 fee per 75 guests.

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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D E L I G H T

muffins 

juices 

nuts 

popcorn 

pretzels 

sweets 

soda
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Sweet Treats | 15
An Assortment of Cookies, Mini Desserts

Chocolate Covered Pretzels and Caramel C

orn

Nature's Snacks | 14
Nuts, Raisins and Pretzels

Trail Mix, Energy Bars, Granola Bars

Priced Per Person

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Board Room Executive Package (up to 10 people) | $750
One Days Rental of a Board Room

65” Smart Television with HDMI Capabilities

8 hours of Unlimited Coffee, Bottled Water & Sodas

Priced Per Day

20 person minimum | $100 will be added if count is under 20 people guaranteed 

Station will be serviced for 60 minutes

Fiesta | 15
Salsa, Chili Con Queso, Taco Meat

Served with Tri-Colored Tortilla Chips

A Garden Visit | 15

Assorted Fresh Vegetables,

Two Varieties of Hummus and 

Housemade Ranch 



B R E A K S

breakfast BREAKS lunch reception dinner beverage technology

All-Day Beverage Package | 15 Per Person

Up To 7 Hours / 3 per person/per hour each additional hour 

Includes Unlimited Freshly Brewed Regular and Decaf Coffee, 

Herbal Teas, Bottled Water and Assorted Soft Drinks

The following Items Are Priced Individually
Assorted Regular and Diet Sodas | 3

Bottled Water | 3 

VOSS Water | 4 

Bottled Iced Tea | 4

Assorted Bottled Juices | 4

The Following Items Are Priced Per Gallon

Freshly Brewed Coffee / Assorted Herbal Teas | 37 

Lemonade | 25

Iced Tea | 25

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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Priced Per Dozen

Cinnamon Rolls with Cream Cheese Frosting | 35

Assorted Muffins and Pastries | 33

Bagels with Assorted Cream Cheese | 28

Chocolate Fudge Brownies or Blondies | 36 

Freshly Baked Cookies | 36

Priced Per Dozen

Assorted Candy Bars | 36 

Fresh Whole Fruit | 24

Granola Bars/Breakfast Bars | 36 

Individual Assorted Chips | 36

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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E S S E N C E

salads 

fish

beef 

pasta 

desserts

beverages

sandwiches
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All Meals Listed Below Are Plated | Priced Per Person

Served with house salad & dressings, assorted rolls, chef’s selection of desserts, iced tea, coffee (decaf on request)

Roasted Chicken Breast | 24

Roasted Chicken Breast with a Creamy Sundried Tomato, Spinach and 

Parmesan Sauce served with Chef’s Potato and Seasonal Vegetable

Pork Loin | 27

Tender Pork Loin with a Creamy Dijon Sauce served with Chef’s Potato 

and Seasonal Vegetable

Grilled Salmon | 33 

Salmon with Lemon and Butter Sauce Served with Chef’s Appropriate

Starch and Seasonal Vegetable

Seared Sliced Beef | Market Price

Sliced Seared Beef with a Brandied Peppercorn Sauce Served with Chef’s 

Potato and Seasonal Vegetable

Cheese Tortellini | 18

Tortellini with a Creamy Sundried Tomato, Spinach and

Parmesan Sauce. Served with a Seasonal Vegetable 

Additions:

Grilled Shrimp | 8 

Chicken | 6

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Portabella Mushroom | 18

Filled with Tomato and Fresh Basil and Drizzled with 

Balsamic Dressing. Served with Rice Pilaf 
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All Meals Listed Below Are Plated | Priced Per Person

Salads are served with assorted rolls, chef’s selection of desserts, iced tea, coffee (decaf on request)

Cobb Salad | 18

Chopped Chicken and Bacon over Iceberg Lettuce, Diced Tomatoes, 

Sliced Hard Boiled Egg, Avocado, and Crumbled Bleu Cheese

Choice of two of the following dressings:

Balsamic Vinaigrette, Creamy Ranch, French, Raspberry Vinaigrette, Bleu

Cheese, Italian

Sandwich and Wrap Served with potato chips, pickles, pasta salad, 

chef’s selection of desserts, iced tea, coffee (decaf on request)

Hearty Wraps | 18

Choose From Grilled Chicken Breast or Turkey Breast served with Cheese, 

Tomato, Lettuce, and Onion in a Seasoned Wrap

Hearty Sandwich | 18

Choose From Sliced Smoked Turkey Breast or Honey Ham served with Cheese, 

Tomato, Lettuce, and Onion on a Pretzel Roll

Substitute Roast Beef | 4

Condiments Served on the Side

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Add Soup du Jour to any meal | 4

Classic Grilled Chicken Caesar Salad | 16

Chopped Romaine Lettuce, Grilled Chicken, Croutons, Shaved 

Parmesan with a Rich Creamy Caesar Dressing

Substitute Shrimp | 5

Chicken BLT Salad | 17

Grilled Chicken Breast, Mixed with Field Greens, Chopped 

Applewood Smoked Bacon, Avocados, Tomatoes



L U N C H

Build Your Own Deli Plate | 23
Fresh Greens with Two Dressings 

Housemade Pasta Salad 

Housemade Lattice Chips

Assorted Slices of Deli Meats and Cheeses with Tomato, Lettuce, Onion, Pickles, 

Mayo and Mustard all served with an Array of Buns and Breads

breakfast breaks LUNCH reception dinner beverage technology

All Meals Listed Below are Served Buffet Style | Priced Per Person
All lunches served with chef's selection of desserts, iced tea, coffee (decaf on request)

Pick Two* | 29
Fresh Greens with Two Dressings 

Housemade Pasta Salad

*Roasted Chicken Breast with a Creamy Sundried Tomato, 

Spinach and Parmesan Sauce

* Cheese Tortellini in a Zesty Tomato Sauce

* Tender Pork Loin with a Creamy Dijon Sauce

* Sliced Beef in a Chef’s Housemade Sauce | 5 increase per person

*Grilled Salmon in a Lemon Butter Sauce | 5 increase per person 

Chef’s Potato and Seasonal Fresh Vegetable

Assorted Rolls & Butter

Add Soup du Jour to any buffet | 4

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Bistro | 20
Assorted Wraps & Sandwiches

with Assorted Meats and Cheeses 

Housemade Pasta Salad 

Housemade Lattice Chips

Italian | 26
Fresh Greens with Two Dressings

Chef’s Choice Pasta 

Zesty Tomato Sauce

Creamy Alfredo Sauce with Sliced 

Grilled Chicken on the Side

Warm Breadsticks

Buffets are serviced for 60 minutes

20 per minimum | $100 will be added if guarantees are under 20 people



Prices are per person. A customary taxable service charge and sales tax will be added to prices.

L U N C H
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Executive Full Day Package | 65

Morning Break

Regular Coffee and Decaf on Request 

Assorted Herbal Teas

Fresh Juices, Assorted Soft Drinks and Bottled Water 

Sliced Fresh Fruit and Assorted Breakfast Breads

Corporate Lunch Buffet Salad Bar

with Two Dressings Pasta Salad

Choice of Two Hot Entrees

* Cheese Tortellini in a Zesty Tomato Sauce

* Tender Pork Loin with a Creamy Dijon Sauce

* Sliced Beef in a Chef’s Housemade Sauce | 5 increase per person

*Grilled Salmon in a Lemon Butter Sauce | 5 increase per person 

*Chef’s Starch and Seasonal Vegetable

Rolls with Butter

Iced Tea and Coffee (decaf on request) 

Chef’s Desserts

Afternoon Break

Regular Coffee and Decaf on Request 

Assorted Herbal Teas

Assorted Soft Drinks, Bottled Iced Tea and Bottled Water 

Chef’s Choice of Snacks

Deluxe Audio-Visual Package 

Screen or 55” Flat Screen Television 

Audio Visual Table with Power

Wireless Microphone (clip on or hand held) 

High Speed Wireless Internet

15 person minimum
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E S S E N C E

satays 

shrimp 

bruschetta 

tenderloin 

cheese 

meatballs
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C O L D H O R S D ’ O E U V R E S

Assorted Bruschetta | 75

Shrimp Cocktail Served w/ Lemons & House Made Cocktail Sauce | 100 

Caprese Skewers | 75

Antipasto Skewers | 75 

Buffalo Deviled Eggs | 60

Priced Per 25 Pieces – 25 Piece Minimum Order

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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Priced Per 25 Pieces – 25 Piece Minimum Order

H O T H O R S D ’ O E U V R E S

*Teriyaki Beef Satays | Market Price 

*Spanakopita | 90

Chicken Satays w/ House Made Peanut Sauce | 100

Southwestern Chicken Egg Rolls Served with Sweet Chili Sauce | 100 

BBQ or Swedish Meatballs | 60

Bacon Wrapped Water Chestnuts | 90

*Mini Puff Pastry Stuffed with Brie and Raspberry | 100 

*Mini Chicken Cordon Bleu | 125

Vegetable | 60 or Pork Egg Rolls | 65 Served with Sweet Chili Sauce

Bacon Wrapped Shrimp | 185

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Items with an asterisk are special order. Ask your event manager for details. 
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Minimum of 25 Persons Per Order 

Priced Per Person

Charcuterie Board | 15

Chef’s Array of Meats, Cheeses, Nuts, Olives, Vegetables, Fruits, 

Breads & Crackers

Antipasto Display | 9

Cured Meats, Grilled Vegetables, Olives, Pepperoncini,

Fresh Mozzarella

Minimum of 10 Persons Per Order 

Priced Per Person

Market Style Fruit Display | 9

Assorted Seasonal Sliced Fruit & Berries with Chef’s Housemade

Yogurt Dip

Cheese Display | 9

Assorted Domestic & Local Cheeses, Crackers and Assorted Spreads 

Garnished with Seasonal Berries

Market Style Crudité | 8

Assorted Fresh Vegetables with Housemade Ranch Dip and Hummus

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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Minimum of 24 Pieces Per Order

Priced Per 24 Pieces

Triple Chocolate Mousse Cake | 75

*Assorted Petit Fours | 40

Chocolate Covered Strawberries | 40 

*Mini Cheesecakes | 50

All About Chocolate | 18

From Chocolate Covered Pretzels to Chocolate Cake

Priced Per Person – 15 Person Minimum Order

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Items with an asterisk are special order. Ask your event manager for details. 
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Caesar Salad Station | 19
Grilled Chicken and Roasted Bay Shrimp, Hearts of Romaine, Croutons, 

Shredded Asiago Cheese, Kalamata Olives, Artichokes, with a Creamy 

Caesar Dressing

Slider Station | 20
Pulled Pork & Fried Chicken Sliders served with Housemade Lattice 

Chips, Hot Sauce, BBQ Sauce and Ranch Served on the Side

Tostada Station | 20

Chipotle Shrimp, Grilled Chicken, Carne Asada served with Cilantro, Diced

Onions, Tortillas and Guacamole, Cheese, Sour Cream

Taste of Italy Station | 17
Tri-Colored Cheese Tortellini with a Roasted Garlic Cream Sauce 

Penne Pasta with Shaved Asiago Cheese and Marinara Sauce 

Farfalle with herb Oil, Roasted Tomatoes and Spinach with Reggiano 

Parmesan

All action stations required attendant fee of $50 up to 75 guests. 

An additional $25 per 75 guests.

Action stations may not be ordered as stand alone.

Stations are serviced for 90 minutes

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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Carving Stations | Each Serves 20
All Stations are Market Price | Inquire with your Event Manager

Prime Rib

Caramelized Onions, Horseradish Sauce & Rolls

Roasted Pork Loin

Mango Salsa, BBQ or Orange Dijon Cream & Rolls

Roasted Beef Tenderloin

Dried Chili Port Demi-Glace Sauce & Rolls

Turkey Breast

Cranberry Sauce, Whole Grain Mustard & Rolls

All carving stations required attendant fee of $150 up to 75 guests. An additional $25 per 75 guests.

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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F L AV O R

salads 

fish

pork 

poultry 

beef 

desserts
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All Entrees Listed Below are Plated | Priced Per Person

Entrees include house salad & dressings, assorted rolls, chef’s selection of desserts, iced tea, coffee (decaf on request)

Prime Rib | Market Price

Garlic and Rosemary Encrusted Prime Rib with Au-Jus and 

Horseradish, Chef’s Appropriate Vegetable and Starch

Beef Tenderloin | Market Price

Beef Tenderloin with Brandy Peppercorn, Chef’s Appropriate

Vegetable and Starch

Grilled Atlantic Salmon | 35    

Grilled Atlantic Salmon with Lemon Herb Sauce, Chef’s 

Appropriate Vegetable and Starch

Pork Loin | 29

Pretzel Encrusted Pork Loin with Dijon Marmalade Cream Sauce, 

Chef’s Appropriate Vegetable and Starch

Chicken Mediterranean | 26

Fettucine tossed with Sundried tomato, Artichokes, Red Onion, 

and Portobello Mushroom in a Garlic Cream Sauce Topped with 

Grilled Herb Marinated Chicken

Grilled Seared Chicken Breast | 25

Grilled Seared Chicken Breast with Fire Roasted Red Pepper 

Sauce, Chef’s Appropriate Vegetable and Starch

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Portabella Mushroom | 23

Filled with Tomato and Fresh Basil and Drizzled with 

Balsamic Dressing. Served with Rice Pilaf 
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Salads

Included in Plated Dinner Menu Price

Garden Salad

Organic Greens, Cucumbers, Julienned Carrots 

and Tomatoes with Garlic Croutons

Premium Salads

Caesar Salad | 2

Romaine Lettuce, Croutons, Parmesan Curls and Caesar 

Dressing

Spinach Salad | 3

Farmer’s Baby Spinach, Onion, Dried Cranberries, Candied 

Walnuts and Feta Cheese and Served with Raspberry 

Vinaigrette

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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All Meals Below are Served Buffet Style | Priced Per Person

Dakota | *Pick 2 | 38 or *Pick 3 | 44

Fresh Greens with Two Dressings or Caesar Salad 

Pasta Salad or Potato Salad

*Chicken Breast serve with a Creamy Garlic Sauce

*Roasted Pork Loin with Whole Grain Mustard Sauce

*Braised Beef Pot Roast | 5

*Baked Walleye in a Tarragon Butter Sauce Chef’s | 5

Appropriate Starch and Vegetable

Rolls & Butter

Chefs Assortment of Desserts

Iced Tea and Coffee (decaf on request)

* Buffet can be adjusted to accommodate Gluten Free and Keto 

Friendly Diets. 

Taste of Italy | 29

Fresh Greens with Two Dressings 

Chef’s Choice of Two Pastas

Zesty Tomato Sauce with Meatballs

Creamy Alfredo Sauce with Sliced Grilled Chicken on the Side 

Warm Breadsticks

Chefs Assortment of Desserts

Iced Tea and Coffee (decaf on request)

*Both Sauces can be adjusted to accommodate 

Vegan and Vegetarian Diets

Buffets are serviced for 60 minutes

20 Person Minimum | $100 fee will apply if guarantees are under 20 people

Add Soup du Jour to your meal | 4

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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All Meals Below are Served Buffet Style | Priced Per Person

Taste of Comfort | 29

Fresh Greens with Two Dressings 

Cornbread served with Butter & Honey

Chicken Breast with Barbeque Sauce OR 

Pork Chop with Peppered Country Gravy

Mashed Potatoes OR Rice Pilaf

Maple Baked Beans OR Mixed Vegetables

Chefs Assortment of Desserts

Iced Tea and Coffee (decaf on request)

Buffets are serviced for 60 minutes

20 Person Minimum | $100 fee will apply if guarantees are under 20 people

Surf & Turf | 65
Fresh Greens with Two Dressings

Garlic Crusted Ribeye

Sautéed Shrimp in a Lemon Butter Sauce

Appropriate Starch and Vegetable

Rolls & Butter

Chefs Assortment of Desserts

Iced Tea and Coffee (decaf on request)
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E N J O Y

martinis 

champagne 

margaritas 

red wine 

white wine 

beer

non-alcoholic



Prices are per drink. A customary taxable service charge and sales tax will be added to hosted prices.

B E V E R A G E
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Bar Service Based on Consumption

Cash Hosted

Imported and Craft Beer 8 7.5

Domestic Beer 6 5.5

Standard Mixed Drinks 7-11 6.50-11.50

Premium Mixed Drinks 8-18 7.50-17.50

Cordials 7-11 6.50-10.50

House Wine/By the Glass 8 7.50

Premier Wine/By the Glass 13-28 12.50-27.50

Red Bull 5 4.5

Soft Drinks and Juices 3 2.5
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F L A W L E S S

lights 

camera 

action



T E C H N O L O G Y

breakfast breaks lunch reception dinner beverage TECHNOLOGY

Meeting Accessories

85 inch Smart TV on Stand | 500

55 inch Smart TV on Stand | 250

Meeting Owl | 300

*Create an immersive hybrid meeting experience

with 360 camera, mic & speaker

Easel | 10

Floor or Table Podium | 40 

Tabletop Power Circles | 15

Extension Cord | 10

Power Strips | 10

LCD Meeting Room Projection Package | 235

Packages Include: HD Projector, Screen, Projector Table, Power Strip, 

Extension Cord, HDMI/VGA Cable

LCD Meeting Room Support Package | 150

Package Includes: Screen, Projector Table, Power Strip, Extension Cord, 

HDMI/VGA Cable

Prices are per person. A customary taxable service charge and sales tax will be added to prices.

Board Room Executive Package 

(up to 10 people) | $750
One Days Rental of a Board Room

65” Smart Television with HDMI Capabilities

8 hours of Unlimited Coffee, Bottled Water & Sodas
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Meeting Accessories

Flipchart Package | 40 Bluetooth Speaker | 30

Whiteboard with Dry Erase Markers | 35 (33”x45)

Wireless Presenter with Laser Pointer | 35

Polycom Speaker Phone | 100

6 Channel Mixer | 75

Sound Patch | 55

Wireless Hand Held Microphone | 75 

Wireless Lapel Microphone | 75 

Dance Floor | 200 (15’x15’)

Stage w/ Railings & Stairs – (4) 4ftx8ftx1ft pieces | 40 each

Prices are per person. A customary taxable service charge and sales tax will be added to prices.
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Hybrid Meeting Package
Present to an audience at the hotel or anywhere in the world

Package Includes:

High Definition

LCD projector 

Lavalier Microphone

Increased Bandwidth per internet connection (up to 10 Mbps per connection) 

Packages Begin at | 750

Video conference capabilities are available and are designed and priced 

based on your meeting needs

Prices are per person. A customary taxable service charge and sales tax will be added to prices.


