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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



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

Breaks

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
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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

OREO CHEESECAKE

MINI CHEESE CAKE PETIT FOURS

COOKIES AND BROWNIES
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Receptions
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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.
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Dinner

SEAFOOD

AHI TUNA    $28
sesame seared with mango salsa

SEARED ATLANTIC SALMON $ 26
served with Pineapple Salsa

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, 

tuxedo cake, italian crème cake, oreo cheesecake
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Beverages
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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
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Technology
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Popular Packages

Ballroom Presentation Package...$520

5000 Lumen HD projector, cradle screen, draped AV cart,  25’ extension cord, power strip and a wireless presentation 
remote

• Upgrade to 7 ½’ x 10’ fast fold w/drape kit ...Add $125
• Upgrade to Spandex stretch shape 5.5’ x 11.58’ screen …Add $102
• Patch your laptop or audio source into house sound...Add $50

Breakout Room Presentation Package …$375

3000 Lumen HD projector, tripod screen w/drape, draped AV cart,  25’ extension cord, power strip and a wireless 
presentation remote

• Upgrade to a 10’ x 10’ cradle...Add $25

• Patch your laptop or audio source into house sound...Add $50

Boardroom Projector Package…$310

3000 lumen HD projector, in-room screen, power strip

Large Flat Screen Display…$210

50” HD-LCD Monitor, rolling pole stand with media shelf
• With a DVD player...Add $50

Bring Your Own Projector…$135                                                                                                       

Draped AV cart, tripod screen w/dress kit, 25’ extension cord, power strip and set up assistance, as needed.
• Upgrade to a 10’ x 10’ cradle...Add $25
• With a wireless presentation remote...Add $35
• Patch your laptop or audio source into house sound...Add $50

Flip-Chart Set…$40

Hardback easel, standard white paper pad SI & four colored markers SI

• Upgrade to a Post-It™ paper pad…Add $15 SI
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Audio Equipment

Wireless microphone...$130

Wired microphone...$35

Pencil gooseneck podium microphone...$85

Push-to-talk delegate mic. system...$205 (minimum)*
4 microphone minimum and up to 48 total microphones.

4 channel mono mixer...$50

16 channel stereo mixer...$85

Self-amplified, high-fidelity speaker…$85

Computer speakers...$30

Patch your laptop or audio source into the house sound...$50

Display Equipment

50” HD-LCD Monitor on rolling pole stand with a media shelf...$210

60” HD-LCD Monitor on rolling chrome pole stand with a media shelf …$410

Laptop computer...$160
Windows 7 OS and Microsoft Office Suite

Seamless video switcher...$310

DVD player...$50

Video recorder to hard drive...$250
Multiple “final format” options

HD camera w/ tripod...$310

Wireless presentation remote...$35
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Conferencing Equipment 

Conference speakerphone < 12 attendees…$80

Deluxe conferencing system <25 attendees...$105
Speakerphone + 2 extension microphones

Telephone Interface into PA System…$205

Video conferencing packages starting at...$810

Audience Response System

Call for Pricing

Miscellaneous

Tripod Easel (signage)…$15

Hardback Easel (flipchart)…$20

Power Strip or 25' Extension Cord…$15

Powered AV Cart...$25

Large White Board…$50

Laser Pointer SI…$15 

Standard Flipchart Pad SI …$20

Post-It™ Flipchart Pad SI …$35

Four-Pack of Pad Markers SI …$8
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Décor Packages for Special Events

Dual Triangle Package starting at...$410
Decorate your backdrop with Spandex stretch shapes. Includes (2) 5’ x 8’

Spandex Triangles, (4) LED up lights, (2) 10’ Black Pipe and Drape.

• Additional (1) Spandex Triangles Add…$105 

(8’ x 12’ Triangles available) 

• Additional (4) LED up lights Add… $168

• Additional 10’ Pipe and Drape Add… $125 

Dual Columns Package starting at...$340
Add a new dynamic to your space with Spandex Columns. 

Includes (2) 2’x 12’ Spandex Columns, (4) LED up lights.

• Option of 2’ or 3’ Width and 9’ or 12’ Height

• Additional (4) LED up lights Add… $168

3D Star Package starting at…$410
Add dimension with 3’ -or- 4’ Spandex Stars. 

Includes  (4) Spandex Stars, (4) LED up lights.

• Additional (4) LED up lights Add… $168

Crystal Curtain Package starting at…$635
Add a sparkling crystal backdrop.

Includes 24’ W x 12’H Crystal Curtain (8 x 3’ sections) 

(8) LED up lights  &  black  drapery.

• Additional 12’W sections of Crystal Curtain Add… $85

• Additional LED up lights (4) Add… $168

• Custom Gobos starting at… $205

• Additional 10’ W sections of drapery Add… $125 

Spandex shapes and columns starting at...$105

Crystal pillars, columns and curtains starting at …$130
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Décor Lighting for Special Events

LED Up-lighting packages starting at...$330
Programmable to match any logo or color scheme 

Custom Gobo packages starting at...$205
Light up walls or floor areas with brand names, logos, initials

Stage lighting packages starting at…$390
Highlight the stage for enhanced viewing and recording

Podium spot light...$85

Mini spot lights…$45 ea. or $150 (4)*

Highlight buffets, cake tables, center pieces and other areas

Special Event Acrylic Lectern...$205
Use “as-is” (clear) or with plain insert (white, grey, red or blue)

Includes reading light, 2 pencil microphones & built-in dimmable LED lighting

• Personalized Options 

• Company/event logo foam core insert...Add $85

• Company/event logo frosted Lexan front panel...Add $140

Drapery

Black Velour 10’ wide x < 16’ high...$125

White Velour 10’ wide x < 16’ high...$125

Blue Velour   10’ wide x < 16’ high…$125
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Skilled Technicians & Event Support 

Monday-Friday 7am-6pm (2 hour minimum)...$60.00 per hour

Evenings and Weekends (3 hour minimum)...$75.00 per hour

12am-7am & Holidays (4 hour minimum)...$120.00 per hour

All AV services: estimates, pricing, important policies & procedures 

 Estimates are recommended and will be valid for 30 days 

 Pricing is per room per day unless noted and does not include applicable taxes or fees 

 Final charges may vary due to unforeseen requirements or circumstances beyond our control 

 Cancelled reservation charges 
 Special orders: 

 Cancelled < 168 hours of event = 50% estimated charges 
 Cancelled < 96 hours of event = 100% estimated charges 

 All other reservations: 
 Cancelled < 24 hours of event = 50%
 Cancelled < 12 hours of event = 100% 

 Abbreviated menu reflects only frequently requested products & services.  Please consult our Director of AV Services for ITA’s full onsite offering 
which includes seamless switchers & controllers, scan converters, HD convertors & distribution, MacBook Pro & other products, wireless com 
systems, line array sound systems, etc.

 Advice is free…just ask.  We know the facility and are here to enhance your meetings and special events.

Guest Services Partner

ww.ITA.com

