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Breakfast

Breakfast Plates
all breakfast entrees include baskets of breakfast breads, fruit 
preserves, butter and honey, freshly brewed regular & decaffeinated 
coffee, herbal teas, fresh orange juice

ALL-AMERICAN     $10.95                                                
scrambled eggs served with crisp bacon or country sausage and breakfast 
potatoes, cheese and salsa.

HEALTHY START $11.95                                                      
scrambled egg beaters, turkey sausage and breakfast potatoes with steamed 
broccoli cooked in canola oil. 

CLASSIC GRIDDLE $ 11.95                                                        
cinnamon swirl  french  toast with maple syrup, turkey sausage links, fruit 
garnish.

Steak and Eggs  $ 18.95                                                          
5oz sirloin grilled to perfection , scramble eggs and wild  mushroom bacon 
hash.
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Breakfast

Breakfast Buffets (minimum of 20 people)

EXECUTIVE CONTINENTAL  $ 11                                                  
fresh fruit, flavored yogurts, assorted t dry cereal with milk, bagels ,muffins , 
danish, cream cheese butter and preserves

GOOD MORNING  $ 15                                                        
farm fresh scramble eggs, fresh fruit and berries, french toast, bacon and 
sausage links, breakfast potatoes assorted pastries, butter and preserves.

Sunrise  $ 17                                                                         
farm fresh scramble eggs, fresh fruit and berries, flavored yogurts and 
granola, assorted cereals with milk, malted waffles and warm syrup, bacon 
and sausage, yukon gold lyonnaise potatoes, breakfast pastries,  

BUFFET ENHANCEMENTS (priced per person) 

cheese blintzes with berry sauce                   $2
yogurt & granola parfait                                 $2
breakfast sandwiches                                     $2
breakfast burritos                                             $2
hard boiled eggs                                             $2
granola & energy bars                                    $2              
greek yogurt                                                     $2

oatmeal with raisins & brown sugar                            $2
belgian waffles with berry sauce & maple syrup      $2
french toast with berry sauce & maple syrup            $2
turkey Sausage                                                              $2
biscuits & Gravy                                                             $2
ham Steak                                                                      $2

omelets made to order         $4.50

your choice of cheese, green 
peppers, ham, mushrooms, onions, 
salsa & tomatoes 

omelet chef $30/hour
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Breakfast

CHAMPAGNE BRUNCH 
(minimum of 25 people)

selection of chilled juices, coffee, decaffeinated coffee and selection of teas

chilled orange, cranberry and apple juice

2%, fat free and chocolate milk

fresh market style fruit

assorted yogurts and cereals

danish, muffins, bagels with cream cheese,                                                                         
white and wheat bread, butter and preserves

live omelet station *

prepared to order with garden vegetables, crisp bacon, honey roasted ham, 
peppers and cheddar cheese

pancakes or waffles with strawberry topping

Bacon and sausage

crisp field greens with assorted dressing

fresh mozzarella and tomato vinaigrette with fresh basil

grilled breast of chicken with wild mushroom sauce

carved beef sirloin* with peppercorn cognac demi glaze

chef’s selection of fresh vegetables

chef’s selection of potatoes

a selection of sweet delicious desserts

and of course endless champagne throughout the brunch!

$28.95

*  attendant required at $50 each, based upon 1 attendant per 50 guests
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Theme Breaks (minimum 15 people, priced per person)

Afternoon Delight $6.50
selection of freshly baked cookies
beverages include assorted sodas, coffee (regular and 
decaffeinated), hot water, and a selection of bigelow teas. also 
includes creamer and sugars

Bagel Bakery $8
a selection of bagels accompanied by smoked salmon cheese 
spread, vegetable cream cheese and whipped cream cheese, 
yogurt breads and whole fruit,
beverages Include chilled fruit juice, coffee (regular and 
decaffeinated), hot water and  a selection  of bigelow teas. also 
includes creamer and sugars

GREEN BREAK $8
granny smith apples, green grapes, cucumbers, green peppers, 
celery, spinach tortilla wraps, apple multi grain bars, green mints, sour 
cream onion chips, green tea, perrier and sprite.

BALLPARK FUN  $8
bags of popcorn, roasted peanuts, soft pretzels with cheese, cracker 
jack, soda and bottle water

HEALTH BREAK $8
assorted fruit juices, granola bars, nutrigrain bars, energy bars, whole 
fruit, vegetable tray with yogurt dip, smoothies, bottle water, 

The Head Start $9
ham, egg and cheddar cheese biscuits, sausage biscuits and sliced 
fresh fruit display
beverages include chilled fruit juices, coffee (regular and 
decaffeinated), hot water and  a selection of bigelow teas. also 
includes creamer and sugars for coffee. 

ENERGY BURST $7
energy bars, chocolates covered peanuts, deluxe trail mix, whole 
fruit, juices, energy drinks,

THE MEDITERRANEAN $7
pita chips, artisan breads, hummus , tapenade, romanesco, bottle 
water and mineral water.

THE CHOCOHOLIC  $8
chocolate chip cookies, chocolate covered oreos, snickers and 
hershey bars, chocolate dip pretzels, hot coco, chocolate drink, 
bottle water, coffee and tea.

PUB GRUB $12
buffalo chicken wings, popcorn, sliced italian hoagies, all beef hot 
dogs, nuts, beef jerky, assorted pop
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Breaks

Theme Breaks (minimum 15 people, priced per person)

COMFORT BREAK $7
cupcakes, chocolate dip rice krispie treats, chocolate chip cookies, 
ice cold milk.

Tropical Break $8
fresh fruit kabobs display in fresh watermelons, macadamia nut 
cookies, coconut macaroons and lemon squares
beverages include individually bottled juices, coffee (regular and 
decaffeinated), hot water and a selection of bigelow teas. also 
included is creamer and sugars for coffee

Sundae Bar $6.95
create-your-own sundae with our rich vanilla ice cream, a luscious 
selection of toppings including fruits, chocolate, etc.
beverages to include rcoffee (regular and decaffeinated), hot water 
and a selection of bigelow teas. also included is creamer and sugars 
for coffee

All Day Beverage Package $5.95
Unlimited regular and decaffeinated coffee, assorted sodas and 
bottled water
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Create Your Own Break (priced per person, per break)

Bakeries
donuts $2.95
muffins and danish $2.95
bagels and cream cheese $3.50
chocolate brownies and blondies $3.50
selection of granola and nutri-grain bars $2.95
selection of cookies $2.95

Breakfast Items
assorted fruit yogurts $2.95
assortment of cold cereals and mil $3.95
smoothie station with  fresh fruit $.6.95 (choose one: strawberry,

banana, blueberry)

Specialty Items
individual bags of potato chips and pretzels $2.95
ice cream novelties $3.25
candy bars $2.95 
assorted flavored popsicles $2.95 
natural  fruit juice bars $3.25 
hot pretzels w/ ball park mustard and cheese sauce $3.95 
corn tortilla chips with guacamole and salsa $4.95 
spinach / artichoke dip with blue corn tortilla chips $5.95 
assorted mixed nuts $2.95   cashews $4.95   almonds $3.95 
chocolate dipped pretzel rods $3.50

Beverages & Thirst Quenchers
spring waters $2.95
flavored ice teas $4.50
assorted bottle juices $3.25
cold fresh mile or skim $2.95
florida orange juice $2.95
assorted sodas $2.95
fresh brewed coffee, decaf and selection of teas $3.50
cold beverage assortment $3.95  (includes soda,       

waters and flavored iced teas)
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Lunch

Lunch Greens
all items served with rolls & butter, iced tea, coffee, and decaffeinated 
coffee

CAESAR SALAD    $12                                                                    
crisp romaine and focaccia croutons

add chicken $3.00                                                                                                            
add shrimp $4.00                                                                                                             
add steak $5.00

ASIAN CHICKEN SALAD $ 15                                                          
6oz. grill chicken breast with red and green peppers, snow peas, carrots, napa 
cabbage,  water chestnuts, asian soba noodles, sesame ginger vinaigrette.

STEAK SALAD  $ 18                                                                              
5 oz. sirloin grilled to perfection chopped romaine roma tomatoes asparagus spears 
fresh mozzarella peppercorn ranch dressing

COBB SALAD  $ 15                                                                         
fresh garden greens, grilled chicken breast, avocado, crumble bleu cheese, bacon , 
boiled egg, red wine vinaigrette dressing.

VEGETARIAN ANTIPASTO SALAD  $ 14                                                 
spring mix greens, grilled peppers, portobello mushroom, roma tomato, fresh 
mozzarella, artichoke hearts asparagus spears, balsamic vinaigrette dressing.
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Lunch Handhelds
served as a sandwich or wrap
sides: kettle chips & cole slaw 
freshly brewed iced tea, coffee or decaffeinated coffee, hot tea

can be boxed for $3.00/person with the addition of whole fruit, cookie and mint. 
beverages included in boxed lunch include choice of assorted soda, bottled 

water, iced tea or bottled juice. 

ITALIAN  DELI  $13                                                                              
prosciutto ham, cappicola, salami,  provolone cheese roast red pepper and basil pesto 
served  on sundried tomato focaccia bread,

CHICKEN CLUB  $ 12                                                                            
grilled chicken , aged cheddar cheese, smokey bacon, crisp lettuce tomato and 
dijonnaise mustard on wheat hoagie roll.

BLACK OAK HAM AND SWISS  $ 12                                                    
smoked ham, imported swiss cheese, grain mustard and greens on ciabatta bread.

ROAST SIRLOIN  $ 13                                                                         
peppered sirloin sliced thin , boursin cheese, caramelized onion and greens on potato 
hoagie roll.

TURKEY WRAP  $ 12                                                                              
roast turkey, lettuce, tomato, light ranch dressing in wheat wrap.

PORTOBELLO MUSHROOM  $ 12                                                   
marinated grilled jumbo portobello, red onion, roma tomato, fresh mozzarella, greens, 
basil pesto mayonnaise on a tomato focaccia round.
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Lunch

Lunch Buffets (minimum 20 people)

all items include rolls & butter, iced tea, coffee, and decaffeinated coffee

SOUTHWESTERN BUFFET   $ 22                                                             
tortilla soup, tomatillo mozzarella salad, cucumber cumin sour cream salad, black bean 
roast corn cilantro salad, tortilla chips with salsa, guacamole, sour cream, grilled chicken 
and flank steak, sautéed peppers and onions, warm flour tortillas, cheddar jack cheese, 
mexican rice and beans, cinnamon sugar crisps

LITTLE ITALY  $ 21                                                                              
minestrone soup, caesar salad, antipasto tray, meat lasagna, baked basil ziti, chicken 
piccata, grilled vegetables, breadsticks with marinara, tiramisu, cannoli’s.

BAKED POTATO & SALAD BAR  $ 19
crisp field greens with ranch and balsamic dressing, grilled  chicken and flank steak,
assorted toppings to include for Salad: croutons, cucumber, tomato, mushrooms, red 
onion, olives, broccoli, assorted toppings to include for baked potato: butter, sour 
cream, chives, bacon pieces, shredded cheese, vegetable chili, apple strudel with 
vanilla sauce

COUNTRY PICNIC FAIR  $ 21                                                               
cole slaw, macaroni salad, fried chicken salad, hot dogs, hamburgers, chicken breasts,                                       
lettuce , tomato, onion, american,  swiss and cheddar cheese, corn on cobb, potato 
wedges, baked beans, watermelon, brownies and cookies



Prices are per person.  A customary 20% taxable service charge and sales tax will be added to prices home      <      >  

Banquets
breakfast          brunch          breaks          lunch          reception          dinner          beverage          technology         info

Lunch

Lunch Buffets (minimum 20 people)

all buffets include rolls & butter, iced tea, coffee, and decaffeinated coffee

AMERICAN DELI $ 19                                                                           
cole slaw, tuna salad, potato salad,  roast beef, turkey, ham, swiss, cheddar and 
provolone cheese, lettuce , tomato, onion, pickle, olive mayonnaise, dijon mustard, 
sliced breads and rolls, individual bag chips, pastry selection of day. 

EAST COAST   $ 22                                                                      
minestrone soup, tomato mozzarella salad, antipasto salad, sliced beef tenderloin, 
pastrami, salami, prosciutto ham, pesto chicken, portobello mushrooms  and corned 
beef, cheddar, swiss and provolone cheese, grain mustard, tomato aioli, basil 
mayonnaise, rye, onion buns, focaccia and ciabatta bread., bags of chips and pretzels, 
new york cheese cake, and tiramisu.

AMERICAN BUFFET  $21                                                                             
fruit salad,  market style salad, caesar salad                                                                     
Select two:   roast pork loin, roast chicken with grain mustard sauce, seared salmon with 
citrus butter sauce, top sirloin of beef, seasonal fresh vegetables, roast red skins, rolls and 
butter  assorted pastries.                                                                                                   

SOUTHERN BBQ  $ 20
baked potato salad, cole slaw, tossed salad,  pulled pork bbq, oven roast bbq chicken, 
broccoli cheese casserole,  parsley red skins, rolls and butter , chocolate peanut butter 
pie.
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Lunch

Lunch Entrees
all entrees include fresh garden salad with assorted dressings, dessert,                                   
rolls, butter, iced tea, coffee, and decaffeinated coffee

OVEN ROASTED BREAST OF CHICKEN     $21                                
marinated and dusted golden brown chicken breast served with bbq beurre 
blanc.

GRILLED CHICKEN BREAST    $20                                                   
chargrilled chicken breast with lemon herb butter sauce.

ROULADE CHICKEN   $22                                                          
boneless breast of chicken stuffed with spinach, sundried tomato, artichokes and 
feta cheese. finished with a  roast red pepper sauce.

GINGER GRILLED MAHI MAHI  $24                                              
mandarin soy glaze.

5 oz. SIRLOIN STEAK  $ 26                                                           
center cut stockyards beef grilled to perfection.

APPLE WOOD BBQ PORK CHOPS  $ 22                                       
chargrilled and served  with caramelized  apple onion chutney and bbq beurre 
blanc.

SEARED ATLANTIC SALMON  $ 24              
pineapple salsa and citrus butter sauce.

PORTOBELL MUSHROOM RAVIOLI  $19  
mornay cream sauce wit boursin cheese.

VEGETABLE LASAGNA  $18                          
marinara and basil pesto sauces.
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Lunch

Lunch Desserts (select one)

RASPBERRY BRULEE CHEESECAKE 
with raspberry sauce

DOUBLE APPLE CARMEL PIE
caramel sauce and cinnamon sugar

TRIPLE CHOCOLATE CAKE

NY CHEESE CAKE 
with strawberry sauce and whip cream

STRAWBERRY SENSATION CAKE
with strawberry sauce and powder sugar

MINI CHEESE CAKE PETIT FOURS

Cookies and Brownies 
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Receptions

Hot Hors d’oeuvres (per 50 pieces)

BUFFALO CHICKEN WINGS                      $120

MINI BEEF WELLINGTONS                         $145

BEEF EMPANADA                                      $125

ASSORTED MINI DEEP DISH PIZZAS           $115

VEGETABLE SPRING ROLLS                        $100

CHICKEN MANGO SPRING ROLLS            $135

VIETNAMESE MEATBALL SKEWER               $110 

MINI CHICKEN CORDON BLEU                  $140

COCONUT SHRIMP                                     $140

MINI CRAB CAKES                                      $140

SPANAKOPITA                       $95

SIRACHA CHICKEN MEATBALL SKEWER    $115

OYSTER SHOOTERS                                 Market Price

TIGER SHRIMP Market Price 

ASPARAGUS WRAPPED WITH PROSCIUTTO      $110

DEVILED EGGS WITH SHRIMP    $95

ASSORTED CANAPES          $ 110
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Receptions

DISPLAY STATIONS (priced per person) 

DRY SNACK BUFFET  $2 
potato chips, pretzels, & tortilla chips served with  ranch, 
cheese sauce & salsa

CHEESE DISPLAY  $3
domestic cheese display,, served with crackers, garnished with 
fresh fruit

VEGETABLE CRUDITE  $2
garden fresh raw vegetables, served with ranch

FRESH FRUIT DISPLAY $3
the season's freshest fruit, beautifully arranged, 

ANTIPASTO DISPLAY  $5                              
prosciutto, provolone, salami, pepperoni, smoked mozzarella, 
black and green olives, artichoke hearts, grilled asparagus 
and parmesan crostini 

GRILLED VEGETABLE PLATTER  $3
marinated vegetables delicately grilled served with balsamic 
vinaigrette

SPINACH DIP $3
served with pita points and tortilla chips

INDIVIDUAL BAG CHIPS AND PRETZELS $3
assorted chips and snacks
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Receptions

CARVING STATIONS (serves 50 guests) 
carver fee - $50 per carver
one carver per 50 guests required 

BEEF TENDERLOIN $325 
served with basil mayonnaise, whole grain mustard, 
horseradish cream sauce, cocktail rolls

ROASTED TOP ROUND OF BEEF  $275 
served with dijon mustard, seasoned mayonnaise, horseradish 
cream sauce, cocktail rolls

ROASTED TURKEY  $210
breast of turkey house  roasted to perfection, served with basil 
mayo and dijonaise, cocktail rolls

BAKED HAM  $250
baked with a honey glazed, served with apricot chutney and
whole grain mustard, cocktail rolls

ASIAN SPICE – RUBBED PORK  $ 250
served with sweet chili  and pineapple salsa.
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Receptions

ACTION STATIONS (priced per person) 
Attendant fee - $45
one attendant per 50 guests required 

PASTA BAR $ 12
farfalle, penne, tortellini, linguini , pasta. Marinara, alfredo and 
pesto sauce. chicken, sausage, shrimp, mushrooms, sundried 
tomato, peppers, red onion, olives, artichoke hearts, spinach, 
garlic crostini's.

WOK STATION $ 12
szechwan beef wit oyster sauce, chicken or beef chow mein, 
vegetable stir fry with tofu, spicy shrimp and soba noodles with 
black bean sauce.

QUESADILLA STATION  $ 10
quesadillas made to order with grilled chicken, shrimp, beef 
vegetables, salsa, black bean dip, guacamole, sour cream.
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Dinner

SALADS                                                
Market Salad (included)
cucumbers, carrots and cherry tomatoes

Bibb Salad $ 3
mandarin oranges, toasted almonds, grape tomato.

CAPRISE SALAD $ 3                                               
roma tomato, fresh mozzarella, basil pesto over spring mix.

SPRING MIX SALAD $3 
dried cherries, feta cheese, almonds, balsamic dressing

Spinach Salad $ 3
bermuda onion, roma tomato, warm bacon dressing.

Dinner Plates              all entrees include market salad, vegetables, starch, and dessert 
served with rolls & butter, iced tea, coffee, and decaffeinated coffee

VEGETARIAN 
PORTOBELLO MUSHROOM RAVIOLI $ 22
served with mornay boursin cream sauce.

EGGPLANT PARMESAN  $ 18
herb marinara, parmesan and mozzarella cheese

VEGETABLE LASAGNA  $ 20
alfredo and basil pesto sauces

STEAMED VEGETABLE PLATE $ 18
zucchini, squash, carrot, peppers, broccoli, asparagus, wild rice 
blend and portobello mushroom.

Sides (select one)
baked potato, garlic mashed, parmesan herb risotto, herb wild 
rice blend, parsley red skins, bacon sweet potato mashed, oven 
roast red skins.

Vegetables (select one)
french beans almandine, zucchini oreganata, asparagus with 
lemon butter, spiced glazed carrots, creamed spinach, fresh 
vegetable medley, normandy blend , ratatouille.



Prices are per person.  A customary 20% taxable service charge and sales tax will be added to prices home      <      >  

Banquets
breakfast          brunch          breaks          lunch          reception          dinner          beverage          technology         info

Dinner

SEAFOOD

AHI TUNA    $28
sesame seared with mango salsa

SEARED ATLANTIC SALMON $ 26
slow roasted pork tenderloin with sweet potato mash and olive 
tapenade sauce

SEARED SEA SCALLOP SKEWERS $26
peppers, grape tomato,, bermuda onion and mushroom. Sweet 
chili lime butter sauce.

BLACKENED TILAPIA  $ 22
served with roma tomato relish and balsamic reduction.

Dinner Plates              all entrees include market salad, vegetable, starch, and dessert                                                             
served with rolls & butter, iced tea, coffee, and decaffeinated coffee

Duo Plates
CHICKEN & FILET MIGNON $ 36

FISH & FILET MIGNON $ 36

CHICKEN & FISH  $30

Sides (select one)
baked potato, garlic mashed, herb wild rice blend, oven roast 
red skins, parsley steamed red skins, bacon sweet potato 
mashed, parmesan herb risotto, 

Vegetables (select one)
french beans Aamondine, zucchini oreganata, asparagus with 
lemon butter, spiced glazed carrots, creamed spinach, fresh 
vegetable medley, ratatouille, normandy blend vegetable.
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Dinner

PASTA 

GARDEN PENNE PASTA   $16

TUSCAN CHICKEN PENNE  $18

PORTOBELLO MUSHROOM RAVIOLI $ 22

VEGETABLE LASAGNA  $20

Dinner Plates              all entrees include market salad, vegetable, starch, and dessert 
served with rolls & butter, iced tea, coffee, and decaffeinated coffee

BEEF

NEW YORK STRIP STEAK  $32
12 oz. 

GRILLED FILET MIGNON  $36
8 oz. 

WHISKEY SIRLOIN  $28
10oz

Sides (select one)
baked potato, garlic mashed, herb wild rice blend, oven roast 
red skins, parsley steamed red skins, bacon sweet potato 
mashed, parmesan herb risotto, creamy polenta.

Vegetables (select one)
french beans almandine, zucchini oreganata, asparagus with 
lemon butter, spiced glazed carrots, creamed spinach, fresh 
vegetable medley, normandy blend.

CHICKEN

ROULADE CHICKEN $24
stuffed with spinach, artichoke hearts, sundried tomato, feta 
cheese.

OVEN ROAST CHICKEN BREAST  $22
bbq beurre blanc.

GRILLED FIESTA CHICKEN  $24
cajun spices, caramelized peppers and onions melted cheddar 
jack blend cheese.

PECAN CRUSTED CHICKEN $24
lightly breaded and served with  sweet orange honey mustard  
sauce.
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Dinner

Dinner Buffet (minimum 30 people)

all buffets include iced tea, coffee, and decaffeinated coffee

2 Entree Buffet - $28.
3 Entree Buffet - $34.

Select 4
toss salad, caesar salad, greek farmers salad, roma tomato mozzarella salad, 
tortellini adobo salad, antipasto salad, fruit salad, potato salad, sour cream 
cumin cucumber salad, fennel artichoke asparagus salad

Select 2  or 3 entrees

seared citrus salmon, grilled mahi mahi with mango salsa, pecan chicken with 
apple bourbon sauce, roast chicken with grain mustard sauce, stuffed chicken 
roulade, roast pork loin smokey bacon gravy, teriyaki grilled pork chops, shrimp 
scampi, oven roast BBQ chicken, penne pasta saltimbocca. Sliced roast beef or 
black oak ham.

Select 2 starches
garlic mashed, roast red skins, wild rice blend, parmesan herb risotto, bacon 
sweet potato mashed, 3 cheese macaroni, parsley red skins, baked potato with 
toppings,

Select 1 vegetable
seasonal vegetable medley, french beans almandine, steamed asparagus, 
ratatouille, broccoli au gratin, spiced glazed carrots, normandy blend, zucchini 
oreganata, 

Select 2 desserts

assorted mini ‘s, triple chocolate cake, new york cheese cake, double apple 
carmel, peanut butter pie,  raspberry brule cheese cake, coconut cream pie, 
strawberry sensation cake, tuxedo cake, italian crème cake.
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Dinner

Wedding Package 
(priced per person)

Cocktail Reception with Displayed Hors D’oeuvres 

Four Hour Open Bar & Signature Drink 

Plated Dinner 

Private Custom Tasting with the Chef 

Your Choice of Colored Table Linens 

Your Choice of Chair Covers and Sashes 

House Centerpieces: Cylinder with floating candle and votive candles 

Complimentary Cake Cutting 

Dance Floor 

Complimentary Ballroom Rental 

Complimentary Overnight Stay in a Suite 

Complimentary Hospitality Suite 

Two Complimentary Boardrooms for Day-of Preparation 

Reduced Accommodation Rates for Friends and Family 
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Reception 
Displayed Hors D’oeuvres at Cocktail Reception 

Crisp Vegetable Crudité with Ranch Dip 
International & Domestic Array of Cheeses with Gourmet Crackers 

Fresh Fruit Display with Yogurt Dip 

Salads
Select one 

Petite Caesar Salad with Focaccia Croutons 
Market Salad Baby Field Greens Roma Tomato and English 

Cucumbers 
Steakhouse Salad Beefsteak Tomatoes, Crumbled Bacon and Bleu 

Cheese Dressing 
Grilled Seasonal Vegetables with Sliced Yellow Tomatoes, Saga 

Bleu Cheese, Balsamic Syrup 

Dinner 
Plated Entrees 

Seared Atlantic Salmon l 52   Herb Grilled Chicken l 54
Oven Roasted Chicken l 54 Filet Mignon l 60
Grilled Bone in Pork Chop l 56 Mushroom Ravioli l 48 

Sides
Country Style Green Beans                        French Beans Almondine 
Zucchini Oreganata                                    Asparagus with lemon Butter 
Spiced Glazed Carrots Ratatouille            Normandy Blend Vegetable 
Fresh Vegetable Medley                            Garlic Mashed Potatoes            
Parmesan Herb Risotto                                Herb Wild Rice Blend 
Oven Roast Red Skins                                  Baked Potatoes 
Bacon Sweet Potato Mashed                    Parsley Steamed Red Skins 

BEERS 
Heineken 
Amstel Light 
Budweiser 
Miller Light 

WINE 
Crane lake Merlot 
Crane lake 
Chardonnay 
Crane lake White 
Zinfandel 
Crane Lake 
Cabernet 

SPIRITS 
Jim Beam     
Bacardi Silver
Seagram’s 7 
Smirnoff 
JW Red 
Jose Cuervo Gold 
Bombay 

Prices listed above are package prices that include all items on first page 
Buffets and Duet plates available upon request 

All prices are subject to a 20% service charge and applicable taxes 
Contact Ashley White 859-746-5611 |   ashley.white@hicincinnatiairport.com 
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Beverages



Prices are per person.  A customary 20% taxable service charge and sales tax will be added to prices home      <      >  

Banquets
breakfast          brunch          breaks          lunch          reception          dinner          beverage          technology         info

beverages

Beverages
beverage prices include setup and mixes for all bars.  a bartender fee will be applied 
at  $65 per bartender.  on host bars, applicable service charge and taxes will be 
added.  we also offer non-alcoholic wine and beer. 

(priced beverage / bartender fee is not included)

CASH BAR 
featuring call brands liquors

cocktails $6.00
premium & import beer $5.75

domestic beer $5.25
wine (by the glass) $6.25

imported cordials & cognacs $7.25

assorted soda $2.75

half barrel beer (domestic) $250.00

half barrel beer (import) $350.00

champagne punch (pre gallon) $50.00
non-alcoholic fruit punch (per gallon) $25.00

screwdrivers or bloody marys (per gallon) $55.00

HOST BAR
by the drink

call brand $5.50
premium brand $6.50

domestic beer $5.00
wine (by the glass) $6.00

imported cordials & cognacs $7.00

assorted soda $2.75
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beverages

Wines (priced per bottle)

SPARKLING WINES WHITE WINES RED WINES
Cook’s brut $35 Canyon Road Chardonnay $25 Canyon Road Pinot Noir  $25

Korbel brut $40 Chateau St. Jean Chardonnay $30 Estancia Pinot Noir  $35

Martini & Rossi $45 Danzante  Pinot Grigio $30    Canyon Road Merlot $25

Moet & Chandon $90 Chateau Ste. Michelle  Riesling $30 Columbia Crest Merlot  $30

Starborough Sauvignon Blanc $30 Canyon Road Cabernet $25
William Hill Cabernet  $30

other great wines are available, see our McKenna’s wine list for more options

BLUSH WINES 
Beringer White Zinfandel $25



Prices are per person.  A customary 20% taxable service charge and sales tax will be added to prices home      <      >  

Banquets
breakfast          brunch          breaks          lunch          reception          dinner          beverage          technology         info

Technology
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Technology

POPULAR ITEMS
Ballroom Presentation Package $500.00

Bring Your Own Projector Package $125.00

Flip Chart Set $35.00

Post it Flipchart Paper $15.00

Tripod Easel $10.00

Extension Cord & Power strips $10.00

Wireless Microphones $125.00

Wired microphone $30.00

tripod easel for signage $10.00

4- Channel Mixer $50.00

House Sound Patch $40.00

Large white board $40.00

Laser pointer $25.00

Drapery Sections $120.00  / 10 feet

LED Up Lighting $45.00 Each

In room Technical Assistance $45.00/hour

Additional Items available*
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Conference Services

CONFERNCE SPACE
Our conference and meeting rooms can accommodate a 
variety of events and setup for your next function. 

ROOM SET-UP
Our professional staff will set the room to your specifications for 
your event.  Diagrams are encouraged.

LINENS & CENTERPIECES
The Holiday Inn Cincinnati Airport would like to offer you a 
selection of linens, napkins and complimentary centerpieces.  
The centerpieces include a mirrored tile, taper candle and 
hurricane globe for the perfect amount of candlelight to 
illuminate your tables.

WEDDING CAKES
You are welcome to make arrangements with a bakery for your 
wedding cake.  Our experienced staff will be happy to properly 
cut and serve your cake at no additional charge.

ADDITIONAL SERVICES
We can offer you suggestions on florists, photographers, 
musicians and any other special touches that will make your 
event unforgettable.

DEPOSIT
To confirm your reservation or event as definite, we do 
request a one thousand dollar ($1,000) deposit.  If a 
cancellation occurs, the deposit is refundable up to 50% of 
the amount ninety (90) days prior to the event.

GUARANTEES
Confirmation for the number of guests to be served is 
required no later than 72 hours prior to the scheduled 
function.  You are welcome to increase the guarantee, 
space permitting.  All Hotel charges will be based upon the 
guaranteed number or the actual number served, 
whichever is greater.
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Guest Rooms

The award-winning Holiday Inn Cincinnati Airport is ideally 
located by the CVG Airport in Erlanger, Kentucky.  our 287 
guestrooms and 5 suites are designed with complete comfort in 
mind. Guests can also enjoy dining at McKenna’s restaurant or 
staying healthy in our onsite fitness center or just relaxing at our  
indoor pool.

We are pleased to reserve a group of guestrooms for your 
event.  Special weekend rates are available.

Contact any of our sales professionals to reserve your next 
group block, meeting, special event or company gathering 
today!  

Holiday Inn Cincinnati Airport 
Sales & Catering department

859-746-5608

ashley.white@hicincinnatiairport.com

ingrid.meyer@hicincinnatiairport.com
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Catering Guide

GENERAL INFORMATION
welcome to the Holiday Inn Cincinnati Airport! we look forward to serving 
you and your guests. our staff will assist you in every way possible to 
prepare for your very special occasion. the following will help us to ensure 
success together. 

rental charges apply to all rooms used for functions booked throughout 
the hotel.

FINAL ATTENDANCE GUARANTEES
confirmation for the number of guests to be served must be received no 
later than 72 hours prior to the scheduled function, otherwise the hotel will 
consider your originally expected number of people to be the guarantee 
for all charges. all hotel charges will be based upon the guaranteed 
number or the actual number served, whichever is greater. the 
guarantee number can be increased within 72 hours; however the 
number cannot decrease.

SERVICE FEES & TAXES
A 20% service charge and 6% state of  Kentucky sales tax will be added, 
when applicable, to all food and beverage and room rental ordered 
through the catering department.

the Holiday Inn Cincinnati Airport  reserves the right to inspect and control 
all parties, meetings, receptions, etc. being held on the premises.

all federal, state and local laws with regard to food and beverage 
purchases and consumption are strictly followed. all food and beverage 
must be purchased through the hotel. food and beverage items cannot 
be taken off property.
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Catering Guide

QUALITY SERVICE & PRODUCTS
if the room reserved cannot be made available to the 
guest, the hotel reserves the right to substitute a similar or 
comparable room for the function. such substitution shall 
be deemed by the guest as full performance.

the hotel is not responsible for any loss of material, 
equipment or personal belongings left in unattended 
and/or unsecured rooms or areas. the hotel accepts no 
responsibility for goods shipped to the hotel prior to 
scheduled functions or left after a function is completed.

all prices are subject to change pending circumstances 
with notice.

DEPOSIT & PAYMENT ARRANGEMENTS
all functions require an advance deposit. no reservation or 
function is firm until the deposit is received. we will refund 
up to 50% of any deposit for a cancellation that occurs 
ninety (90) days or longer prior to the function date. all 
functions are to be paid with cash, check or credit card 
prior to the function.

LOSS & DAMAGE
the hotel will not permit the affixing of anything to the 
walls, floors or ceiling with nails, staples, carpet tape or 
other substance. please consult the catering department 
for assistance in displaying of all materials.

special engineering requirements must be specified to our 
catering department at least three weeks prior to the function. 
charges will be based on labor involved and power drain. a wide 
selection of audio-visual equipment and services are available 
through our banquet department on a rental basis. orders may 
be placed through the catering department. 

ADVANCE SHIPPING GUIDE
the customer is responsible for the arrangements and all expenses 
of shipping materials, merchandise, exhibits, or any other items to 
and from the hotel. the hotel is not responsible for damage or loss 
of any items left in the hotel prior to or following any function. The 
hotel accepts no responsibility for goods shipped to the hotel prior 
to scheduled functions or left after a function is completed. the 
hotel will accept packages two working days prior to the function, 
but not between 11:00 a.m. and 1:00 p.m. daily. parcels will not 
be accepted on pallets or skids, and the shipper will be 
responsible for the loading and unloading of packages into the 
hotel. hotel packages must be marked appropriately with: 

Name of Group and Date of Function
Contact’s Name 
Holiday Inn Cincinnati Airport 

1717 Airport Exchange Blvd. 
Erlanger, Kentucky 41018

the hotel may request the customer obtain and pay for bonded 
security personnel when valuable merchandise or exhibits are 
displayed or held overnight in the hotel.


