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Thank you for considering the Holiday Inn Downtown for your event. Customer service 
and a reliable product are the two most important factors in providing you with a 

successful event. We will take those extra steps to ensure your total satisfaction. When 
considering your menu choices please keep in mind the flexibility and imagination that 

our catering staff can offer. From the moment you walk into the hotel until you fall 
asleep in one of our renovated rooms, we want you to feel like you’ve made the right 

choice in having your event with us. 



Breakfast Buffets
Continental Breakfast $10.50 
Fresh baked morning pastries served with assorted juices

Healthy Start $12.50 
Fresh baked morning pastries, seasonal cut fruit, granola bars, Chobani® 

Greek and Dannon® yogurts served with assorted juices

Deluxe Continental $13.95
Fresh baked morning pastries, sliced bagels with flavored cream cheeses,

seasonal cut fruit, assorted cereal and granola bars, Chobani® Greek

and Dannon® yogurts served with assorted juices

Husker Breakfast Buffet $14.95
Fresh scrambled eggs, Cinnamon Supreme French Toast™, homestyle 

breakfast potatoes, bacon and muffins served with assorted juices

Upgrade {add fresh cut fruit: $2.25 per person}

Upgrade {add fresh whole fruit: $1.00 per person}

All breakfast buffets are priced per person and are served with coffee, iced and hot teas

Buffet Enhancements

Egg and Omelets $5.95
Fresh egg, egg white and Eggbeater® omelets, scrambled eggs topped with assorted breakfast meats, 

shredded cheeses, freshly chopped vegetables and homemade salsa 

Mini Egg Sandwiches $6.95
Mini croissants, bagels and biscuits served with your choice of Canadian bacon or sausage, tomatoes, 

assorted cheeses and sausage gravy 

Mimosa and Bloody Mary Bar $11.95 
Top shelf liquor served with freshly chilled orange juice and fruit kabobs, Bloody Mary mix served 

with celery sticks 

All buffet enhancements are served over an hour time frame and are priced per person
A $35.00 Chef or Bartender fee is not included in the package price

{Recommended: One chef or bartender per 50 guests}
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Plated Breakfast
All plated breakfast packages are priced per person and are served with assorted muffins with 

creamery butter, chilled orange juice, coffee, iced and hot teas

P Street Start $10.95
Fresh scrambled eggs served with breakfast potatoes and hickory smoked bacon 

The Eye Opener $11.95
Three pieces of Cinnamon Supreme French Toast™ topped with warm syrup and caramel sauce served 

with a side of sausage links 

Quiche Florentine $12.50
Bacon, Swiss and spinach quiche served with a side of breakfast potatoes and sausage links 

Capital City $13.25
Ham and Cheddar scrambled eggs, Cinnamon Supreme French Toast™ served with a side of breakfast 

potatoes and sausage links 

Boxed Breakfast $7.50
Freshly baked jumbo muffin, Chobani® Greek or Dannon® yogurt, seasonal whole fruit and  bottled juice

To Go Option
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Lunch Buffets

Green Garden $15.95
 Italian style salad served with olives, red onion, garlic croutons and topped with

parmesan cheese
 Chopped romaine topped with Maytag blue cheese, bacon, sliced chicken breast,

cucumbers, chopped eggs and hothouse tomatoes 
 Fresh romaine tossed in homemade Caesar dressing and topped with garlic croutons 

and parmesan cheese

The Deli Buffet $18.95
 Mixed greens served with assorted dressings
 Deli breads served with a selection of smoked turkey, roast beef, honey ham and 

tuna salad {egg salad available upon request}
 Selection of domestic cheeses, lettuce, hothouse tomatoes and dill pickle spears
 Homemade potato chips with roasted onion Ranch dip 
 Upgrade {add soup: $2.00 per person}

All lunch buffets require a minimum order of 30 and include dinner rolls with creamery butter, 

assorted dessert platter and are served with coffee, iced and hot teas

Cold Selections
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The Italian $16.95
 Fresh romaine tossed in homemade Caesar dressing and topped 

with garlic croutons and Parmesan cheese
 Linguini served with your choice of marinara, meat marinara, 

Alfredo cream sauce and Parmesan cheese
 Freshly baked garlic sticks
 Upgrade {add grilled chicken: $2.00 per person}

China on P Street $17.95
 Mixed greens tossed in a Thai vinaigrette dressing
 Teriyaki chicken served with vegetable fried rice, steamed broccoli 

with almonds, vegetable spring rolls,  pork egg rolls and chicken
potstickers 

 Red chile, peanut and soy sauces 

 Fortune cookies 

Fajita Fiesta $17.95
 Three bean salad 
 Grilled lime chicken with fresh flour tortillas served with sweet

bell peppers, caramelized onions, chipotle rice and corn vera cruz
 Hand cut tortilla chips with homemade salsa
 Upgrade {add bean and cheese taquitos: $2.00 per person}

Downtowner $18.95
Mixed greens served with assorted dressings, Chef’s selection of fresh 
vegetables, appropriate starch and one entrée of your choice

Haymarket $19.95
Mixed greens served with assorted dressings, Chef’s selection of fresh 
vegetables, appropriate starch and two entrées of your choice

Entrée Selections
Fried chicken Roast pork loin

Meatloaf Beef fritter

Oven baked ham Oven roast beef

Grilled chicken breast Pulled pork sliders

Three cheese chicken Pesto chicken breast 

Hot Selections

6



Plated Lunches
All plated lunches include dinner rolls with creamery butter, assorted desserts and 

are served with coffee, iced and hot teas

Grilled Chicken Wrap $12.50
Sliced grilled chicken tossed in mixed greens, tomato and Cheddar cheese wrapped in a 

tomato-basil tortilla with salsa, potato salad and a dill pickle spear

Seasonal Vegetable Wrap $12.95
Mixed greens tossed with cucumbers, tomatoes, red onions, Swiss cheese and aioli wrapped

in a whole wheat tortilla with a three bean salad and a dill pickle spear 

Wrap Selections

Classic Chef’s Salad $12.50
Mixed greens topped with smoked turkey, hickory ham, crumbled bacon,  Swiss cheese, 

sliced eggs, tomatoes and assorted dressings

Grilled Chicken Caesar $12.95 
Sliced grilled chicken served on a bed of fresh romaine tossed in homemade Caesar dressing

and topped with garlic croutons and Parmesan cheese

Chicken Salad Monte Vista $12.95 
Mixed greens topped with sliced grilled chicken, grape tomatoes, grilled asparagus and 

quinoa served with a side of honey mustard dressing 

Cobb Salad $14.95
Chopped grilled chicken, bacon, Maytag blue cheese, tomatoes and diced eggs served on a 

bed of fresh romaine with assorted dressings 

Salad Selections
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Chicken Salad Sandwich $12.95
Gourmet chicken salad served on a croissant with lettuce, tomatoes,

potato salad and a dill pickle spear 

Turkey Club Croissant $13.95
Deli smoked turkey served on a buttery croissant with bacon, Swiss

cheese, lettuce, tomato, aioli, potato salad and a dill pickle spear

Pulled BBQ Pork Sandwich $13.95
Smoked BBQ pork brisket served on a fresh bakery bun with coleslaw 

and a dill pickle spear 

Beef Brisket $14.95
Smoked beef brisket served on a fresh bakery bun with BBQ sauce, 

coleslaw and a dill pickle spear 

Shrimp Po Boy $14.95
Popcorn shrimp served on a toasted hoagie bun with shredded lettuce, 

tomato, Creole mustard dressing with homemade potato chips and a

dill pickle spear

Sirloin Steak Sandwich $15.95
Grilled center sirloin finished in a whiskey glaze on hoagie style bun 

topped with lettuce, tomato and fried onions served with homemade 

BBQ chips and a dill pickle spear 

Cold Sandwiches

Lunch Box $12.50
Thinly sliced ham or turkey breast with Swiss cheese on whole grain bread, 

lettuce and tomato served with potato chips, seasonal whole fruit, cookie 

and bottled water or soft drink

To Go Option
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Meat Lasagna $14.95
Traditional meat lasagna topped with Mozzarella and 

Parmesan cheeses served with a garlic breadstick

Hot Turkey Sandwich $14.95 
Open faced smoked turkey on sourdough topped 

with buttermilk mashed potatoes and brown gravy

Five Cheese Chicken Breast $14.95
Roasted chicken breast smothered in a homemade 

five cheese sauce

Pesto Chicken $14.95
Roasted chicken breast smothered in a pesto cream 

sauce and topped with tomatoes, garlic and Parmesan 

Roast Beef $15.95
Thinly sliced roast beef topped with beef gravy 

Pork Loin $15.95
Roasted pork loin, dry rubbed with lemon pepper and

topped with a tarragon cream sauce 

Meatloaf $15.95
A homemade blend of ground beef and pork perfectly

seasoned and topped with brown gravy 

Hot Roast Beef $17.95
Open faced prime rib on sourdough topped with 

buttermilk mashed potatoes and brown gravy

Hot selections include appropriate starch, Chef’s choice of seasonal vegetables, dinner rolls 

with creamery butter, assorted desserts and are served with coffee, iced and hot teas. 

Hot Selections
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Dinner Buffets 

The Sower {$22.95}
{Selection of one salad and one entrée}

Railyard {$25.95} 
{Selection of one dip, two salads, and two entrées}

Iron Horse {$28.95} 
{Selection of one dip, one reception specialty, two salads and two entrées}

Gridiron {$33.95} 
{Selection of one dip, one reception specialty, two salads, two entrées 

and one carving station}

All dinner buffets are priced per person and require a minimum order of 30

Buffets include appropriate starch, Chef’s choice of seasonal vegetables, dinner rolls with 

creamery butter, assorted dessert platter and are served with coffee, iced and hot teas 
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Salad Selections
Classic Caesar
Fresh romaine tossed in homemade Caesar dressing and topped with garlic 

croutons and Parmesan cheese

Spinach Garden
Spinach leaves topped with red onion, Mandarin oranges, almonds, grape tomatoes 

and Balsamic dressing 

Garden Greens
Mixed greens topped with tomatoes, red onion, cucumbers, Bulgar wheat and 

assorted dressings

Greek Salad
Mixed greens and spinach tossed in a Sweet Pepper vinaigrette dressing and 
topped with Feta cheese, red onion, cucumbers and olives

Dip Selections
Hummus
Roasted red pepper and garlic hummus served with 

Pita and homemade potato chips 

White Bean and Basil Pesto
A white bean purée topped with basil pesto and 

served with assorted crackers

Spinach and Artichoke
Artichoke, Cheddar and spinach blended with garlic, cream

cheese and mayo served with tortilla chips and crackers

Chips and Dip
Homemade salsa and Cheddar Queso served 

with served tortilla chips

Smoked Salmon Spread 
Hickory smoked Coho salmon blended with cream cheese, capers and red 

onion served with lemon slices, crackers and Pita chips 
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Entrée Selections
Hunter’s Chicken Breast smothered with tomatoes, mushrooms and brown sauce

Pork Chops topped with a tarragon cream sauce

Roasted Chicken Breast served in a five cheese sauce

Roast Beef served with natural au jus 

Roasted Iowa Pork Loin topped with a Dijon-mushroom cream sauce

Pesto Chicken Breast smothered in a pesto cream sauce topped with tomatoes, garlic and Parmesan

Mahi Mahi served in a spiced tomato cream sauce

Penne Prima Vera tossed with fresh vegetables and marinara, topped with Parmesan cheese

Grilled Salmon served with a champagne cream and citrus garnish

Beer Bourguignon marinated in red wine and topped with mushrooms in a demi-glace sauce

Reception Specialty Selections
Garden vegetables served with roasted onion Ranch dip
Domestic cheeses and sliced meats served with crackers

Seasonal fruits served with a honey yogurt sauce
Domestic cheeses and crackers 
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Gridiron: Carving Station Selections
All carving stations are served with cocktail buns and assorted condiments

A $35.00 Chef fee is not included in the package price {Recommended: One chef per 100 guests}

Roasted Iowa Pork Loin with a mustard sauce

Hardwood Smoked Pit Ham with a honey mustard sauce

Roast Beef with homemade horseradish cream

Oven Roasted Turkey Breast with a cranberry mustard sauce

Angus Prime Rib 

{Upgrade: with homemade horseradish cream: $3.50 per person}

{Upgrade any package to include premium desserts: $3.50 per person}

Premium Desserts

Cake Pops, Lava Cake, New York Cheesecake, Caramel Apple Pie, Tiramisu Cake, 
Dessert Shooters or Key Lime Tart
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Plated Dinners
All plated dinners are priced per person and include appropriate starch, Chef’s choice of 

seasonal vegetables, dinner rolls with creamery butter, assorted desserts and are served 

with coffee, iced and hot teas 

Any entrée split will be charged an additional fee
{Two way split: $150, Three way split: $250 and Four way split: $350} 

Salad Selections
Classic Caesar

Fresh romaine tossed in homemade Caesar dressing and topped with 

garlic croutons and Parmesan cheese

Spinach Garden
Spinach leaves topped with red onion, Mandarin oranges, almonds, 

grape tomatoes and Balsamic dressing 

Garden Greens
Mixed greens topped with tomatoes, red onion, cucumbers, Bulgar 

wheat and assorted dressings

Greek Salad
Mixed greens and spinach tossed in a Sweet Pepper vinaigrette dressing 

and topped with Feta cheese, red onion, cucumbers and olives
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Entrée Selections

Grilled Garden Vegetables $19.95
Steamed Basmati rice topped with grilled vegetables and served with Srirachi sauce 

Pesto Chicken Breast $21.95
Pan roasted chicken breast topped with tomatoes, garlic and pine nuts in a pesto cream

Five Cheese Chicken Breast $21.95 
Roasted chicken breast smothered in a homemade five cheese sauce

Marsala Chicken Breast $21.95 
Pan roasted chicken breast topped with mushrooms, roasted onions and garlic served in a 

Marsala wine sauce 

Five Cheese Ravioli $21.95
Fresh ravioli stuffed with five cheeses served in a pesto portabella mushroom cream sauce

Hunter’s Chicken Breast $21.95
Grilled chicken breast topped with tomatoes and mushrooms served in a brown sauce 

Roasted Iowa Pork Loin $21.95
Roasted pork loin topped with onion and tomato served in a tarragon cream

Bone in Pork Chop $22.95
Grilled pork chop served with Crimini mushrooms in an Apple-Brandy cream

Mahi Mahi $26.95
Fresh Mahi Mahi served in a spiced tomato cream sauce

Grilled Atlantic Salmon $27.95
Fresh Atlantic salmon served with a champagne cream and citrus garnish 

Roast Duck Breast $33.95
Roasted duck served in a Cranberry-Bourbon glaze 
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Entrée Selections continued
Grilled Beef Tenderloin $33.95
Grilled six ounce beef tenderloin topped in Maître D’hôtel butter

New York Strip Steak $35.95
Grilled ten ounce New York strip steak served with green 

peppercorns in a brandied brown glaze 

Angus Prime Rib $35.95
Ten ounce prime rib topped with au jus and a homemade

horseradish cream

Beef Tournadoes $37.95
Three, two and a half ounce grilled beef medallions marinated

in a red wine demi-glace and topped with wild mushrooms 

Duet of Chicken Breast and Farm Raised Salmon $29.95
Grilled Pesto chicken breast and farm raised salmon in a champagne cream 

Duet of New York Strip Steak and Jumbo Shrimp $37.95
Grilled New York strip with a green peppercorn cream and skewered jumbo shrimp 

Duet of Beef Tournadoes and Grilled Chicken $41.95
Two beef medallions topped with a red wine demi-glace and a Marsala chicken breast 

Duet of Beef Tournadoes and Half Australian Lobster Tail $45.95
Two beef medallions and a half Australian lobster tail topped with Maître D’hôtel butter

{Upgrade any package to include premium desserts: $3.50 per person}

Premium Desserts

Cake Pops, Lava Cake, New York Cheesecake, Caramel Apple Pie, Tiramisu Cake, 
Dessert Shooters or Key Lime Tart
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Á la carte Snacks
Morning Snacks
Assorted granola bars $1.50 per piece 
Seasonal whole fruit $2.00 per piece
Chobani® Greek yogurts $2.00 per piece
Dannon® yogurts $2.00 per piece
Assorted cereal bars $2.00 per piece
Seasonal cut fruit $4.50 per person
Mini croissants $18.00 per dozen
Dessert bars $24.00 per dozen
Assorted morning pastries $25.00 per dozen
{mini apple turnovers, cherry strudel bites
mini cinnamon rolls and muffins}
Assorted breakfast muffins $25.00 per dozen
Bagels and cream cheeses $26.00 per dozen
LaMar’s donuts $28.00 per dozen

Afternoon Snacks
Snack mix $2.25 per person
Pretzels $2.25 per person
Goldfish crackers $2.25 per person
Popcorn $2.50 per person
Mini candy bars $2.50 per person
Hummus dip {celery, carrots and pita chips} $2.50 per person 
Tortilla chips and salsa $2.50 per person
Mixed nuts $2.50 per person
Assorted 100 calorie packs $2.50 per pack
Novelty ice cream bars $2.50 per piece
Fresh stadium style pretzels $3.00 per person
Homemade chips and dip $3.00 per person 
Brownies $24.00 per dozen
Dessert bars $24.00 per dozen
Assorted freshly baked cookies $26.00 per dozen
Cupcakes $35.00 per dozen
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Corporate Packages

The Committee Package $15.95
Morning and afternoon breaks 

Add {Continental breakfast: $7.00 per person}

Add {Deluxe continental breakfast: $9.00 per person}

The Board Package $27.95
Morning break, plated lunch and afternoon break 

Upgrade {Lunch buffet: $2.00 per person}

The Regents Package $29.95
Continental breakfast, plated lunch and one break service

Upgrade {Deluxe continental breakfast: $3.00 per person}

Upgrade {Lunch buffet: $2.00 per person}

The Presidential Package $34.95  
Continental breakfast, morning break, plated lunch and 

afternoon break 

Upgrade {Deluxe continental breakfast: $3.00 per person}

Upgrade {Lunch buffet: $2.00 per person}

Full Day Meetings

All packages are priced per person and require a minimum order of 15
Buffet packages require a minimum order of 30 

Associate Package $16.95
Continental breakfast and morning break 

Upgrade {Deluxe continental breakfast: $3.00 per person}

Graduate Package $20.95
One break service and plated lunch  

Upgrade {Lunch buffet: $2.00 per person}

Masters Package $29.95
Continental breakfast, plated lunch and one break service

Upgrade {Deluxe continental breakfast: $3.00 per person}

Upgrade {Lunch buffet: $2.00 per person}

Half Day Meetings
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Breakfast Options
Continental
Fresh baked morning pastries served with assorted 

juices

Deluxe Continental 
Fresh baked morning pastries, sliced bagels 

with flavored cream cheeses, seasonal cut fruit, 

assorted cereal and granola bars, Chobani® Greek

and Dannon® yogurts served with assorted juices

Break Options

{Pick two of the following}
Jumbo cookies, popcorn, snack mix and pretzels, brownies, 

assorted 100 calorie packs, homemade chips and dip or tortilla chips with salsa  

{Or pick one of the following}
Assorted mini dessert bars, soft pretzels with Queso, assorted ice cream bars,

hummus with Pita chips, vegetable platter or cut fruit

Afternoon Break 

{Pick two of the following}
Whole fruit, assorted breakfast pastries, granola bars

assorted Chobani® Greek and Dannon® yogurts, cereal bars or trail mix

{Or pick one of the following}
Hot crumb cake, yogurt parfait station, sliced bagels and cream cheeses, 

cut fruit or assorted donuts 

All morning breaks are served over an hour time frame and include coffee, iced and hot teas

All afternoon breaks are served over an hour time frame and include 

Coca-Cola products, coffee, iced and hot teas

Morning Break 
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Break Enhancements

Movie Time $5.95
Popcorn, assorted mini candies and licorice

Salty Snack  $6.95
Mixed nuts, Chex mix, pretzels, homemade potato chips and roasted onion Ranch dip

Trail Break $6.95
Mixed nuts, sunflower seeds, M&Ms, pretzels and seasonal whole fruit 

Isn’t that Novel  $7.95
Assorted ice cream bars, ice cream sandwiches and Root Beer float shooters

Sweet Treat $8.95
Assortment of fresh baked jumbo cookies, brownies and dessert bars 

Autumn Harvest  $8.95
Apples wedges served with caramel dipping sauce, flat bread accompanied with dried fruit, 

whipped cream cheese and apple juice 

Walking Tacos $8.95 
Doritos, Fritos and Sun Chips served with taco beef, Cheddar cheese, lettuce, lime, 

jalapenos, cilantro, sour cream and salsa

All break enhancements are priced per person and are served over an hour time frame

Each break is served with Coca-Cola products, coffee, iced and hot teas

Half day {4 hours} $6.00 per person

Full day {8 hours} $10.00 per person
Coca-Cola products, Nestle bottled water, Rainforest coffee, Bigelow teas

Beverage Break 
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{Choose one from the following}

Buffet Selections
All corporate lunches are served with coffee, iced and hot teas

The Deli Buffet
 Mixed greens served with assorted dressings
 Deli breads served with a selection of smoked turkey, roast beef,

honey ham and tuna salad {egg salad available upon request}
 Selection of domestic cheeses, lettuce, hothouse tomatoes and 

dill pickle spears
 Homemade potato chips with roasted onion Ranch dip 
 Upgrade {add soup: $2.00 per person}

The Italian 
 Fresh romaine tossed in homemade Caesar dressing

and topped with garlic croutons and Parmesan cheese
 Linguini served with your choice of marinara, meat marinara, 

Alfredo cream sauce and Parmesan cheese
 Freshly baked garlic sticks
 Upgrade {add grilled chicken: $2.00 per person}

China on P Street
 Mixed greens tossed in a Thai vinaigrette dressing
 Teriyaki chicken served with vegetable fried rice, 

steamed broccoli with almonds, vegetable spring rolls, 
pork egg rolls and chicken potstickers 

 Red chile, peanut and soy sauces 
 Fortune cookies

Fajita Fiesta
 Three bean salad 
 Grilled lime chicken with fresh flour tortillas served with 

sweet bell peppers, caramelized onions, chipotle rice and
corn vera cruz

 Hand cut tortilla chips with homemade salsa
 Upgrade {add bean and cheese taquitos: $2.00 per person}
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Chicken Salad Sandwich 
Gourmet chicken salad served on a croissant with lettuce, 

tomatoes, potato salad and a dill pickle spear 

Grilled Chicken Wrap
Sliced grilled chicken tossed in mixed greens, tomato and 

Cheddar cheese wrapped in a tomato-basil tortilla with salsa, 

potato salad and a dill pickle spear

Turkey Club Croissant
Deli smoked turkey served on a buttery croissant with bacon, 

Swiss cheese, lettuce, tomato, aioli, potato salad and 

a dill pickle spear

Pulled BBQ Pork Sandwich
Smoked BBQ pork brisket served on a fresh bakery bun 

with coleslaw and a dill pickle spear 

Meat Lasagna
Traditional meat lasagna topped with Mozzarella and

Parmesan cheeses served with a garlic breadstick

Roast Beef
Thinly sliced roast beef topped with beef gravy 

Five Cheese Chicken Breast
Roasted chicken breast smothered in a homemade five

cheese sauce

Pesto Chicken
Roasted chicken breast smothered in a pesto cream sauce

and topped with tomatoes, garlic and Parmesan 

{Choose one from the following}

Plated Selections
All corporate lunches are served with coffee, iced and hot teas
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Á la carte Beverages

Half pint milk {2%, 1%} $1.50 each
Assorted Bigelow and Lipton teas $2.00 each
Nestle bottled water $2.00 each
Coca-Cola products $2.00 each 
Dasani bottled water $2.50 each
Bottled fruit juices $2.50 each
Monster energy drinks $5.00 each
Freshly brewed Royal Cup iced tea $22.00 per gallon
Pink lemonade $22.00 per gallon
Fruit punch $22.00 per gallon
Freshly brewed Rainforest coffees $25.00 per gallon
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Hors D'oeuvres
All á la carte hors d’oeuvres below are priced per 50 pieces unless otherwise noted

Served Cold 
* Bruschetta $60.00 

* Assorted tea sandwiches $70.00

* Caprese skewers $70.00

* Turkey rollups $75.00

* BLT rollups $75.00

* Deviled eggs $75.00

* Fruit skewers $80.00 

* Chicken salad vol-a-vents $85.00

* Virginia ham and melon skewers $85.00

* Cucumber rounds with curried chicken $85.00

* Smoked salmon on rye crisps $90.00 

* Shrimp cocktail $110.00

Served Hot
Vegetarian spring rolls $60.00 

BBQ cocktail smokies $60.00 {100 pieces} 

Swedish meatballs $70.00 {100 pieces}

Southwest BBQ meatballs $70.00 {100 pieces}

Boneless chicken wings {BBQ or traditional} $70.00 {100 pieces}

Chicken potstickers $75.00 

Vegetable and pork egg rolls $75.00 

Cheddar and black bean rolls $80.00 

Peanut-sesame chicken skewers $90.00 

Sweet chili chicken wings $95.00 

Buffalo chicken wings $95.00

Spinach triangles $95.00 

Popcorn shrimp with cocktail sauce $100.00

Crab cakes with aioli $100.00 

* Selections that may be butlered
A $25.00 service fee is not included in the package price {Recommended: One server per 50 guests}
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All hors d’oeuvre packages are priced per person and require a minimum order of 30 

Tex meets Mex $17.95
 Chips served with salsa and Queso 

cheese dip
 BBQ meatballs
 Turkey rollups
 Cheddar and black bean rolls 
 BBQ pork sliders
 Sweetened Mexican chips 

Far from Eastern $18.95
 Hummus dip served with Pita chips 

and crackers
 Dim sum served with dipping sauces
 Fresh cucumbers topped with curry 

chicken salad 
 Peanut-sesame chicken skewers
 Popcorn shrimp
 Fortune cookies

From a Sunny Place $20.95
 Spinach and artichoke dip served with 

crackers and tortilla chips
 Crab cakes
 Fruit skewers
 Spinach triangles
 Meatballs Madeira
 Key lime pie

Hors D'oeuvre Packages
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Reception Enhancements

Baked Potato Station $5.95
Large roasted Idaho russets with your choice of smoked Cheddar, broccoli, chili, sour cream,

scallions, pot pie mix and Cheddar cheese sauce

Macaroni and Cheese Station $7.95
Penne Rigate in a homemade cheese sauce served with your choice of baby shrimp,

smoked ham, bacon, smoked Cheddar, sweet peppers, Parmesan and scallions

Pasta Station $7.95
Cheese tortellini and Farfalle pasta served with your choice of baby shrimp, basil pesto,

bacon, sweet peppers, spinach, Maytag blue cheese, roasted garlic, meat marinara, Alfredo 

and Cajun cream sauces 

All carving stations are served with cocktail buns and assorted condiments
A $35.00 Chef fee is not included in the package price {Recommended: One chef per 100 guests}

Hardwood Smoked Pit Ham with a honey mustard sauce $5.50

Roasted Iowa Pork Loin with a mustard sauce $5.95

Oven Roasted Turkey Breast with a cranberry mustard sauce $5.95

Roast Beef with homemade horseradish cream $6.50

Angus Prime Rib with homemade horseradish cream $8.95

Carving Stations

All reception enhancements are priced per person
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Garden Vegetable Platter $135.00
Crisp seasonal vegetables; broccoli, cauliflower, celery,  carrots and 

cucumbers all served with a roasted onion Ranch dip

Chips and Dips $140.00
Pita, tortilla and homemade potato chips served with spinach and

artichoke dip, roasted hummus and homemade salsa 

Fresh Seasonal Fruit $150.00
Freshly cut seasonal fruit, served with a honey yogurt dipping sauce 

Domestic Cheeses and Assorted Crackers $160.00
Selection of domestic cheeses and assorted crackers 

Sliced Meats and Cheeses $175.00
Dry-aged salami, summer sausage and smoked ham paired with domestic

cheeses 

Smoked Salmon $175.00
Hickory smoked Coho salmon served with capers, homemade

horseradish sauce, lemon slices and red onion 

Platter Selections
All platters serve approximately 50 people
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Hummus $2.95
Roasted red pepper and garlic hummus served with Pita and homemade 

potato chips 

White Bean and Basil Pesto $2.95
A white bean purée topped with basil pesto and served with assorted 

crackers

Chips and Dip $2.95
Homemade salsa and cheddar Queso served with served tortilla chips

Spinach and Artichoke $3.25
Artichoke, Cheddar and spinach blended with garlic, cream cheese and

mayo served with tortilla chips and crackers

Smoked Salmon Spread $3.95
Hickory smoked Coho salmon blended with cream cheese, capers 

and red onion served with lemon slices, crackers and Pita chips 

Dip Selections
All dips are priced per person

28



After Hours

The Donut Hole $5.95
LaMar’s cinnamon, glazed and powdered donut holes served with chocolate and caramel 

sauces, whipped cream and freshly baked cinnamon rolls 

Soft Pretzels $6.95
Fresh stadium-style soft pretzels and cheesy jalapeno pretzel bites served with Queso dip 

and a beer mustard sauce 

Walking Taco $7.95
Doritos, Fritos and Sun Chips served with taco beef, Cheddar cheese, lettuce, lime, jalapenos, 

cilantro, sour cream and salsa

Street Cart $8.95
Chicago-style hot dogs, Johnsonville beer brats and corndogs served with peppers, onions, 

jalapenos, pickles, relish, ketchup and mustard 

Slider City $9.95
Shaved prime rib, pulled pork and crab cakes served on slider buns with Chef’s selection

of sauces 

All after hour packages are priced per person
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Domestic beers $4.50
Imported beers $5.50

Wine by the glass $5.50

House brands $5.00
Select brands $5.50
Premium brands $6.50
Super premium brands $7.00

Fountain soda $1.00
Coke, Diet Coke, Sprite & Dr. Pepper

Cash Bar

Domestic beers $4.00
Imported beers $5.00

Wine by the glass $5.00
Wine by the bottle
Merlot & Cabernet $24.00
Chardonnay & 
White Zinfandel $24.00

House brands $4.50
Select brands $5.00
Premium brands $6.00
Super premium brands $6.50

Champagne $30.00

Domestic keg $290.00
Budweiser, Bud Light, Miller Lite,
Coors Light {Imported and micro
brew kegs available at market price}

Hosted drink ticket $5.00
Includes house, select, premium 
brands, wine by the glass, domestic
and imported beers

Non alcoholic fruit punch $21.00 per gallon
Pink lemonade $21.00 per gallon
Tea or Coffee $21.00 per gallon
Juice 
{Apple, Orange, Cranberry} $25.00 per gallon

Champagne fruit punch $27.00 per gallon
Tropical rum punch $38.00 per gallon

Host Bar

Bar Packages
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Audio Visual
DESCRIPTION TOTAL
LCD projector with power strip & extension cords $220.00
Overhead projector with power strip & extension cords $40.00
Wireless handheld or lavaliere microphone $65.00
Wired handheld $35.00
Audio visual cart $20.00
Flip chart, markers and easel $30.00
Easel $10.00 
Power strips or extension cords $8.00 each
Patch into house sound $15.00
Phone line $25.00
4 channel mixer $60.00
8 channel mixer $100.00
TV/DVD combo $100.00
DVD/LCD combo $270.00
VGA splitter for dual projection $35.00
White board with markers $30.00
Conference phone $50.00
Presentation clicker $15.00 
Portable speaker with stand $50.00
Laptop speakers $30.00
Hard wired internet $15.00

Outside equipment may be used with the approval of a Catering Manager however the hotel is not responsible for 

and will not provide service to any such equipment. Non-hotel equipment is the responsibility of the guest. 

Screens {6 ft., 8 ft. or 10 ft.} and full or half podiums with stationary microphones 

are provided complimentary in every room

Premium Rentals
DESCRIPTION TOTAL
Lounge furniture set $300.00
{includes 8 lounge sets, 3 tables and decorative pillows}
Ruched, white spandex chair covers $3.00 per chair
Chair covers including labor $4.00 per chair 
Uplights Contact for pricing 
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Catering Policies
- All food served in the hotel’s banquet rooms must be provided and prepared by Holiday Inn staff

- Menu prices do not include sales tax of 9.14% and gratuity of 21%

- All remaining food at the end of the function remains the property of the hotel

- All public meeting space is under the hotel’s liquor license therefore guests are not allowed to bring in their own alcoholic beverages into the meeting rooms 

Specialty wines that are not available to the hotel for purchase may be brought in with the approval of a Catering Manager and a corkage fee may be assessed. 

- Any private function can be terminated if the hotel management deems necessary due to license violations 

- Banquet rooms are assigned according to guaranteed number of guests. The Holiday Inn Downtown- Lincoln reserves the right to reassign banquet rooms if 

there are changes to the anticipated number of guests. Groups requiring specific rooms may request a do not move order with a Catering Manager 

- The hotel requires a three {3} business day guarantee for all functions. The final bill is based on the guaranteed numbers plus any additional attendees added 

at a later date. The banquet kitchen prepares meals based on your guaranteed numbers and will make every effort to provide additional meals in the event the 

guarantee count is under the actual count. Please note, if a guarantee has not been given to a Catering Manager the original guest count on the banquet event 

order will be used in its place. 

- The hotel is not responsible for any items left in the banquet rooms prior to or following an event. Security arrangements should be made for all items prior to 

the function. Lost items are handled through the Housekeeping department and can be reached during normal business hours. 

- The hotel is not responsible for loss or damage to vehicles or their contents while being parking in the hotel’s garage. 

The Holiday Inn does not guarantee parking

Meeting Space Diagram
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