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Greensboro, NC 27409 

336.299.7650 
www.clariongreensboro.com 



 

The Clarion Hotel General Catering Policy and Information 

 
The following information is designed to assist you in planning your function at The Clarion Hotel. Please consult with your Sales 
Manager for further details. 
 
FOOD AND BEVERAGE: All food and beverage must be supplied by The Clarion Hotel. The Hotel is the only authorized licen-
see to sell and serve food, liquor, beer and wine on the premises. This includes hospitality suites and food amenity deliveries. Due to 
health regulations, no leftover food or beverage can be taken from the premises. Food items cannot be transferred from one event 
to another. 
 
BANQUET PRICES: All food and beverage prices are guaranteed ninety (90) days prior to the date of the function. The menus 
are provided on a per person basis unless otherwise stated. Please note that all buffet menus are offered with minimum order  
requirements and are offered for a maximum of two (2) continuous hours. The Hotel will assess a taxable service charge for each 
additional half hour. Your Convention Services Manager will be happy to customize and tailor specialty menus at your request. 
When a choice of entrée is requested, an additional $2.00 per person surcharge will be applied to the higher price of the two. 
 
MENU SELECTION: To ensure that every detail is handled in a professional manner, the Hotel requires that the menu selections 
and specific details be finalized four (4) weeks prior to the function. In the event the menu selections are not received four (4) weeks 
prior to the function, we will be happy to select appropriate menus to fit your needs. When the Banquet Event Orders are finalized, 
please initial each page and sign the last page and return them at least ten (10) working days prior to the first scheduled event. If the 
Banquet Event Orders are not signed and returned ten (10) working days prior to the first scheduled event we will accept them as 
approved. We will do our best to accommodate changes to the Banquet Event Orders within the ten (10) working days prior to your 
first scheduled event but taxable surcharges may apply. The Banquet Event Order will serve as the food and beverage contract. 
 
GUARANTEE OF ATTENDANCE: We need your assistance in making your banquet a success. The Clarion Hotel requests a 
client notify the Catering and Sales Department with the exact number of guests attending each event and the per piece counts three 
business days (excluding Saturdays and Sundays) by 12:00pm (noon) prior to the first scheduled event. Guarantees for Wednesday 
events must be confirmed on the preceding Friday. If fewer than the guaranteed number of guests attend the function, the client is 
charged for the original guaranteed number. An increase in attendees or per piece counts after the due date will be subject to an 
additional 50% increase to the price of that item or menu and is subject to possible substitution of other items based on availability. 
 
FUNCTION ROOMS: Function rooms are assigned by the Hotel according to the guaranteed minimum number of people antici-
pated. Room rental fees may be applicable. The Hotel reserves the right to assign another room for a function in the event the room 
originally designated for such function shall become unavailable or inappropriate. The Hotel reserves the right to make the final 
decision regarding outdoor functions. The decision to move a function to an indoor location will be made no less than six (6) hours 
prior to the event based on prevailing weather conditions and the local forecast. In the event that the function is moved inside after 
the six (6) hour cut off, labor charges will apply. Set changes made within twenty-four (24) hours of the event will incur additional 
labor charges. 
 
STATE TAX AND SERVICE CHARGE: The Hotel will add 20% service charge and, as of current date, 6.75% local sales tax 
on food and beverage in addition to the prices stated in this guide. Audio Visual pricing will also be subject to the 20 % service 
charge and a current local sales tax of 6.75%. 
 
TECHNOLOGY RESOURCES, AUDIO VISUAL EQUIPMENT AND ELECTRICAL: The Hotel has a fully equipped 
audio visual department, which can handle any range of audio visual requirements. Additional electrical power is available for most 
function rooms. Fees are charged for electrical power, equipment rental, set-up/strike labor and tax. The Hotel must provide lead 
riggings for connections to hang points and mixers for house sound system connections. Nothing may be affixed to any surface 
throughout the hotel. 
 
 



 

SET-UP CHARGES: There will be an additional set-up charge for the use of any private dining rooms for groups of less than 25 
guests. Meeting rooms are subject to a set-up fee, service charge and tax. 
 
SECURITY: The Hotel shall not assume responsibility for damage or loss of any merchandise or articles left in the Hotel prior to 
or following the banquet or meeting. Our Security Department is available to make arrangements for the security of exhibits, mer-
chandise and/or articles set up for display prior to the planned event at a designated charge per hour/per security guard. 
 

PROPERTY DAMAGE: As a patron, you are responsible for any damage to any part of the Hotel during the period of time you, 
your attendees, employees, independent contractors or other agents under control of any independent contractor hired by you, are 
in the Hotel. The Hotel will not permit the affixing of anything to any surface throughout the hotel. 
 
The following items are not allowed on the premises for decorating purposes:  
 Glitter 
 Confetti 
If these items are found during an event, the client will incur a $150.00 clean up charge.  
 
PACKAGES: Meeting materials may be delivered to the Hotel three (3) working days prior to the date of the function. Service 
charges will apply for package handling. The following information must be included on all packages to ensure proper delivery: 

Name of Organization 
Attention: Catering or Convention Services Manager (please indicate name) 
Guest’s Name 
Date of Function 
Number of Boxes (1 of 3, 2 of 3, etc.) 

Please use the following address for all packages (our receiving dock is not at the same address as the guest entrances): 
415 Swing Road. Greensboro, NC  27409 

 
BILLING: Full payment is required one week prior to the event unless credit has been established to the satisfaction of the Hotel.  

 

 





Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 

CONTINENTALS AND BUFFETS 
 

All buffets have a minimum of 20 guests. Anything below the minimum will incur a $3.00 per person surcharge.  
 
The Basic Continental 
Chilled Fruit Juices 
Display of Freshly Baked Muffins, Breakfast Breads, Donuts and Danishes 
Sweet Butter, Jams and Marmalades 
Regular and Decaffeinated Coffee 
Selection of Fine Tea and Herbal Tea 
 
The Clarion Continental 
Chilled Fruit Juices 
Display of Freshly Baked Muffins, Breakfast Breads, Donuts and Danishes 
Sweet Butter, Jams and Marmalades 
Bagel Toasting Station with Regular and Flavored Cream Cheeses 
An Array of Sliced Fresh Fruit 
Regular and Decaffeinated Coffee 
Selection of Fine Tea and Herbal Tea 
 
The Deluxe Continental 
Chilled Fruit Juices 
Assorted Freshly Baked Muffins, Breakfast Breads, Donuts and Danishes 
Sweet Butter, Jams and Marmalades 
Bagel Toasting Station with Regular and Flavored Cream Cheeses 
An Array of Sliced Fresh Fruit 
Sausage and Egg Biscuits 
Individual Fruit Yogurts 
Regular and Decaffeinated Coffee 
Selection of Fine Tea and Herbal Tea 
 
The Classic Breakfast Buffet 
Chilled Fruit Juices 
Display of Fresh Baked Muffins, Breakfast Breads, Donuts and Danishes 
Sweet Butter, Jams and Marmalades 
An Array of Sliced Fresh Fruit 
Assorted Dry Cereals with Bananas, Whole and Skim Milk 
Fluffy Scrambled Eggs 
Crisp Bacon and Link Sausage 
Breakfast Potatoes 
Regular and Decaffeinated Coffee 
Selection of Fine Tea and Herbal Tea 
 
 
 
 
 
 
 
 
 



CONTINENTALS AND BUFFETS 
 

The Country Breakfast Buffet 
Chilled Fruit Juices 
Display of Fresh Baked Muffins, Breakfast Breads, Donuts and Danishes 
Sweet Butter, Jams and Marmalades 
An Array of Sliced Fresh Fruit 
Fluffy Scrambled Eggs 
Crisp Bacon and Ham 
Warm Biscuits and Sausage Gravy 
Southern Grits 
Breakfast Potatoes 
Regular and Decaffeinated Coffee 
Selection of Fine Tea and Herbal Tea 
 
Continental and Buffet Enhancements 
 
Omelet Station 
Eggs and Omelets cooked to order 
Fresh ingredients to include: Vermont Cheddar, Scallions, Ham, Bacon, Tomatoes, Mushrooms,  
Sweet Bell Peppers, and Tomato Salsa 
Chef Attendant required at an additional fee 
 
Breakfast Burrito Station 
Warm Flour Tortillas, rolled to order with Scrambled Eggs 
Fresh Ingredients to include:  Vermont Cheddar, Bacon, Tomatoes, Scallions, Ham, Tomato Salsa and Sour Cream 
Chef Attendant required at an additional fee 
 

 
 

 
 
 
 
 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 

 
ALL  DAY CORPORATE MEETING PACKAGE 

 
Continental Breakfast 
Chilled Fruit Juices 
Display of Freshly Baked Muffins, Breakfast Breads, Donuts and Danishes 
Sweet Butter, Jams and Marmalades 
Regular and Decaffeinated Coffee 
Selection of Fine Tea and Herbal Tea 
 
AM Refresh 
Fresh Whole Fruit Basket 
Regular, Decaffeinated Coffee and Teas 
Assorted Sodas and Bottled Water 
 
PM Break 
Assortment of Cookies and Brownies 
Regular, Decaffeinated Coffee and Teas 
Assorted Sodas and Bottled Water 
 
 

 
 

 
 
 
 
 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



.  
 

 
PLATED BREAKFASTS 

 
The Sunrise 
Chilled Orange Juice 
Sweet Butter, Jams and Marmalades 
Fluffy Scrambled Eggs 
Crisp Bacon and Sausage 
Breakfast Potatoes 
Warm Biscuits  
Fresh Fruit Garnish 
Regular and Decaffeinated Coffee 
Selection of Fine Tea and Herbal Tea 
 
The Clarion French Toast 
Chilled Orange Juice 
Basket of Fresh Baked Breakfast Pastries 
Sweet Butter, Jams and Marmalades 
Cinnamon French Toast with Maple Syrup 
Crisp Bacon and Sausage 
Fresh Fruit Garnish 
Regular and Decaffeinated Coffee 
Selection of Fine Tea and Herbal Tea 
 
A la Carte Breakfast Additions 
 
Regular and Decaffeinated Coffee per gallon 
Assorted Fine Tea and Herbal Tea per bag 
Chilled Fruit Juices per gallon 
Granola Bars  
Assorted Fresh Danish - per dozen 
Blueberry and Bran Muffins - per dozen 
Assorted Bagels with Regular and Flavored Cream Cheeses - per dozen 
Sausage and Egg Biscuits - per dozen 
Ham and Cheese Breakfast Burritos - per dozen 
Whole Fresh Fruit – per piece 
 

 
 

 
 
 
 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 





BREAKS 
 
 
Sweet and Salty Delight 
Potato Chips and Tortilla Chips with Salsa 
Pretzels, Popcorn and Mixed Nuts 
Assorted Candy Bars 
Regular and Decaffeinated Coffee, Fine and Herbal Teas 
Assorted Soft Drinks and Bottled Water 
 
Chocoholic Break 
Freshly Baked Chocolate Chip Cookies with Chocolate Milk 
Fudge Brownies 
Chocolate Candy Bars 
Regular and Decaffeinated Coffee, Fine and Herbal Teas 
Assorted Soft Drinks and Bottled Water 
 
Ballpark Break 
Warm Stadium Pretzels with Ballpark Mustard 
Nacho Chips, Chili Con Queso and Jalapeños 
Hot Dogs, Mustard, Relish, and Ketchup 
Cracker Jacks 
Assorted Soft Drinks and Bottled Water 
 
Mid-Day Energy Break 
Fresh Whole Fruit  
Individual Yogurts and Granola Bars 
Oatmeal Raisin Cookies 
Regular and Decaffeinated Coffee, Fine and Herbal Teas 
Assorted Soft Drinks and Bottled Water 
 
The Cookie Break 
An Assortment of Freshly Baked Cookies 
Assorted Chilled Milks 
Bottled Water 
 
 
 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



BREAKS 
 
 
Additional Break Enhancements 
 
Freshly Baked Chocolate Chip, White Chocolate Macadamia and Oatmeal Raisin Cookies per dozen 
Fudge Brownies per dozen 
Warm Soft Giant Pretzels with Mustard  - per dozen 
Mixed Nuts per person or per pound 
Potato Chips, Pretzels or Goldfish per person or per pound 
Iced Tea, Lemonade or Fruit Punch per gallon 
Assorted Soft Drinks  
Bottled Water  
 
 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 
 



 

 
 
 
 

LUNCH 
 
  
Luncheon Entrée Salad Plates 
All Salads Served with Fresh Rolls and Butter, Iced Tea, Chef’s Choice of Dessert 
 
Chicken Caesar Salad 
Grilled Chicken Breast Marinated in Olive Oil and Garlic, Served with Crisp Romaine, Croutons, Parmesan and  
Traditional Dressing or add Grilled Shrimp at an additional charge  
 
Trio Salad 
Tuna, Chicken and Pasta Salads served with Crisp Greens, Carrots, Tomatoes, Cucumber, Olives, House Italian 
Vinaigrette and Fresh Fruit Garnish 
 
Southwestern Chicken Salad 
Seasoned Grilled Chicken with Mixed Greens, Cheddar Cheese, Tomatoes, Cucumber, Crisp Tortilla Strips and 
Chipotle Ranch Dressing 
 
Quiche Lorraine Plate 
Bacon, Onion and Swiss Quiche Served with Side Salad and Choice of Dressing 
 
 
Build Your Own Luncheon Sandwich or Wrap 
All Sandwiches and Wraps are served with Lettuce, Tomato, and Pickle, Chips, Iced Tea, Chef’s Choice of Dessert 
 
Choice of: 
Pasta Salad, Potato Salad or Cole Slaw 
 
Choice of; 
White or Wheat Bread, Sub, French or Kaiser Roll, Tomato Basil Wrap 
 
Choice of: 
Sliced Turkey, Ham, Roast Beef, Grilled Chicken or Grilled Vegetables 
 
Choice of: 
Swiss, Cheddar, Provolone or American Cheese 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



Clarion Greensboro Airport Hotel  
415 Swing Road. Greensboro, NC. 27409 

336.299.7650 
www.Clariongreensboro.com  

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 

All buffets have a minimum of 20 guests. Anything below the minimum will incur a $3.00 per person surcharge.  
 

 
 
 
 
 

 
LUNCH 

 
  
Luncheon Hot Entrees 
All Entrees Served with Garden or Caesar Salad, Chef’s Choice of Starch and Fresh Vegetable, Iced Tea, Rolls and 
Butter 
 
Herbed Grilled Chicken Breast 
Boneless Chicken Breast Served with a Mushroom Demiglaze Sauce 
 
Chicken Florentine 
Breast of Chicken filled with Spinach and Roasted Peppers, served with a Chardonnay Sauce 
 
Sliced Sirloin of Beef 
English Cut Beef Roasted with Dijon and Rosemary, served with a Merlot Sauce 
 
Roasted Pork Loin 
Boneless Pork Roasted with Garlic and Herbs, served with Dried Fruits and Natural Pan Sauce 
 
Meat Lasagna 
Layered with Ground Beef, Marinara, Ricotta, and Mozzarella Cheese 
 
Chicken Piccatta 
Seared Breast of Chicken Served with a Lemon Caper Butter Sauce 
 
Teriyaki Salmon 
Pan Seared Salmon Filet Brushed with Teriyaki Glaze, served with Asian Style Vegetables 
 
 
 



 

 
 
 
 

 
LUNCH  

 

All buffets have a minimum of 20 guests. Anything below the minimum will incur a $3.00 per person surcharge.  
 
SPECIALTY BUFFETS 
All Buffets Served with Iced Tea 
 
The Deli Shop 
Creamy Cole Slaw and Potato Salad 
Fresh Fruit Salad 
Potato Chips 
Sliced Turkey Breast, Honey Cured Ham, Roast Beef and Salami 
Sliced Swiss, Cheddar and American Cheeses 
Lettuce, Tomatoes, Sliced Onion and Pickles 
Selection of Fresh Breads and Rolls 
Mayo, Mustard and Horseradish Sauces 
Assorted Freshly Baked Cookies 
 
Macho Taco Buffet 
Crisp Tortilla Chips with Chili Con Queso 
Seasoned Beef Taco Bar with Lettuce, Tomato, Cheddar, Sour Cream, Salsa and Crisp Taco Shells 
Chicken Fajitas with Jalapeños and Warm Flour Tortillas 
Mexican Style Rice and Beans 
Crisp Sopapillas with Cinnamon Sugar and Honey 
 
Carolina Bar-B-Que Buffet 
Mixed Garden Greens with Garnishes and a Selection of Dressings 
Creamy Carolina Cole Slaw 
Fried Chicken 
BBQ Pulled Pork with Soft Rolls 
Macaroni and Cheese 
Southern Green Beans 
Brown Sugar Baked Beans 
Biscuits 
Chef’s Fruit Cobbler with Vanilla Sauce 
 
 
 
 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 

 
 
 

 
LUNCH  

 
SPECIALTY BUFFETS 
 
All American Buffet 
Half Pound Hamburgers with Lettuce, Tomato, American and Swiss Cheeses, Sliced Onion, Ketchup, Mayo and 
Mustard 
Quarter Pound Hot Dogs with Sweet Relish, Chili and Sauerkraut 
French Fries 
Buttered Corn on the Cob 
Double Chocolate Fudge Brownies 
 
The Little Italy 
Caesar Salad with Crisp Romaine, Croutons, Parmesan and Caesar Dressing 
Tomato and Cucumber Salad in Basil Vinaigrette 
Tuscan Antipasto Salad  
Classic Meat Lasagna 
Baked Chicken Marsala 
Penne Pasta Primavera  
Garlic Bread 
Miniature Cannolis 
 
The Clarion Buffet 
Mixed Garden Greens with Garnishes with a Selection of Dressings 
Pasta Salad  
Homemade Meatloaf and Gravy 
Roasted Turkey with Cornbread Stuffing, Giblet Gravy and Cranberry Relish  
Mashed Potatoes 
Fresh Seasonal Vegetables 
Apple Pie   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 
 



 
 
 
 
 

Party Planner Package 
 

Party Packages are unlimited and will be constantly replenished for duration of 1 ½ hours 
 
A minimum of 50 guest is required 
 Two Hot Hors D’Oeuvres      
 Three Hot Hors D’Oeuvres   
 Four Hot Hors D’Oeuvres     
 
 
COLD SELECTION 
Includes all the following: 
 
 Domestic and Imported Cheese Tray 
 Seasonal Sliced Fresh Fruit 
 Garden Vegetable Crudités with Dips 
 Potato Chips, Pretzels, Mixed Nuts, and Tortilla Chips with Salsa 
 
HOT SELECTION 
 Savory Links in Puff Pastry 
 Vegetable Egg Rolls with Sweet and Sour Sauce 
 Fried Mozzarella Sticks with Marinara Sauce 
 Assorted Petite Quiche 
 Pork Pot stickers with Soy Dipping Sauce 
 Barbecued Meatballs 
 Vegetable Quesadillas with Sour Cream 
 Spanikopita with Dill Cream 
 Sausage Filled Mushroom Caps with Marinara Sauce 
 Chicken Quesadillas with Sour Cream 
 
BEVERAGE STATION 
Unlimited Assorted Regular and Diet Sodas, Iced Tea, and Lemonade per person for 1 ½ hours 
  
 
 
 
 
 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 
 

Hors D’Oeuvres  
 
Price per 100 pieces. We suggest eight to ten pieces per person per hour 
 
Cold Hors D’Oeuvres 
 
Deviled Eggs with Tobiko Caviar         
Asparagus Wrapped in Proscuitto         
Curried Chicken Salad in Cucumber Cup        
Strawberries filled with Peppered Cream Cheese       
Tomato Caper Bruschetta          
Cucumber Cup with Shrimp Salad         
Boursin Cheese Tartlet with Grape         
Cajun Shrimp on Crostini          
Chilled Jumbo Shrimp with Cocktail Sauce        
 
Hot Hors D’Oeuvres 
 
Franks en Croute           
Vegetable Egg Rolls with Sweet and Sour Sauce       
Chicken Satays with Peanut Sauce         
Miniature Beef Wellington          
Chicken Quesadillas with Tomato Salsa        
Pork Pot stickers with Soy Dipping Sauce        
Assorted Petite Quiche          
Barbecued Meatballs          
Jamaican Jerk Chicken Skewers         
Vegetable Quesadillas with Sour Cream        
Sausage Stuffed Mushrooms with Tomato Sauce       
Spanikopita with Dill Sauce         
Coconut Breaded Shrimp with Orange Horseradish Dipping Sauce     
Scallops Wrapped in Bacon         
Mini Crab Cakes with Cajun Remoulade        
         
 
 
 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 
 

HORS D’OEUVRES 
 
DISPLAYS AND SPECIALTY STATIONS 
Displays 
Small Serves 50-75  
Medium Serves 75-100 
Large Servers 100-125 
 
Domestic and Imported Cheese 
Includes Smoked Cheddar, Boursin, Vermont Cheddar, Swiss, Pepper Jack and Other Specialty Cheeses 
Garnished with Whole Grapes, Fruits and Berries  
Served with Crackers 
 
Small   
Medium  
Large 
 
 
Seasonal Sliced Fresh Fruit 
Seasonal Melons, Berries and Grapes Served with Honey Yogurt 
 
Small 
Medium 
Large 
 
Garden Vegetable Crudités 
Assorted Fresh Vegetables Served with Ranch and Parmesan Peppercorn Dipping Sauces 
 
Small 
Medium 
Large 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 
 

HORS D’OEUVRES 
 
DISPLAYS AND SPECIALTY STATIONS 
 
Italian Antipasto 
Sliced Proscuitto, Genoa Salami, Pepperoni, Italian Cheeses, Olives, Pepperoncinis, Marinated Vegetables  
and Sliced Italian Bread 
 
Small 
Medium 
Large 
 
Grilled Marinated Vegetables 
Assorted Seasonal Vegetables Marinated in Garlic, Fresh Herbs and Olive Oil.  Grilled to Perfection and Drizzled 
with Balsamic Glaze. Served with Roasted Red Pepper Dipping Sauce 
 
Small 
Medium 
Large 
Specialty Stations 
All Stations are Replenished for a Duration of 1 ½ Hours 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 

 
 
 
 
 

HORS D’OEUVRES 
 
DISPLAYS AND SPECIALTY STATIONS 
 
Traditional Caesar Salad Station 
Crisp Hearts of Romaine, Fresh Parmesan, Herbed Croutons, Caesar Dressing, and Grilled Chicken 
French Rolls and Butter 
 
Mashed Potato Bar 
Condiments to include:  Whipped Butter, Bacon Bits, Scallions, Cheddar Cheese, and Sour Cream 
 
Ice Cream Sundae Bar 
Vanilla and Chocolate Ice Cream with Toppings that include:  Hot Fudge, Chopped Nuts, Whipped Cream, Caramel 
Sauce, Strawberry Sauce, Sprinkles, and Maraschino Cherries 
 
Specialty Action Stations 
All Stations Require at Least One Attendant per 75 Guests at an Additional Fee of $75 per Attendant 
All Stations are Replenished for a Duration of 1 ½ Hours 
 
Italian Pasta Station 
Cheese Tortellini and Penne Pasta 
Marinara, Pesto and Alfredo Sauce 
Freshly Grated Parmesan, Crushed Red Chili Peppers 
Garlic Bread Sticks 
 
Upgrade Your Pasta Bar with the Following Selections: 
Grilled Chicken, Mushrooms, Olives, Tomatoes, and Baby Shrimp 
 
Fajita Station 
Marinated Grilled Beef and Chicken, Sautéed Peppers and Onions Grated Cheddar Cheese, Guacamole, Shredded 
Lettuce, Tomato Salsa, Sour Cream and Warm Flour Tortillas 
 
Asian Station 
Stir Fried Chicken and Baby Shrimp with Asian Seasoned Vegetables.  Served with Steamed Rice and Chopsticks 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 

 
 
 
 
 

HORS D’OEUVRES 
 
DISPLAYS AND SPECIALTY STATIONS 
 
Carving Stations 
 
Top Round of Beef 
Slow Roasted with Dijon and Peppercorns 
Served with Horseradish Cream, Dijon Mustard and Mayonnaise and Silver Dollar Rolls 
Serves 50-65 
Chef Attendant required at an additional charge 
 
Sage Roasted Turkey Breast 
Served with Cranberry Orange Relish, Dijon Mustard and Mayonnaise and Silver Dollar Rolls 
Serves 30-40 
Chef Attendant required at an additional charge 
 
Slow Roasted Steamship of Beef 
Served with Horseradish Cream, Dijon Mustard, Mayonnaise and Silver Dollar Rolls 
Serves 150-175 
Chef Attendant required at an additional charge 
 
Brown Sugar Glazed Ham 
Served with Pineapple Chutney, Dijon Mustard, Honey Mustard, Mayonnaise and Silver Dollar Rolls 
Chef Attendant required at an additional charge 
 
Tenderloin of Beef 
Roasted with Dijon Mustard and Fresh Herbs 
Served with Merlot Sauce, Béarnaise Sauce and French Rolls 
Serves 15-25 
Chef Attendant required at an additional charge 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 
 

 



 
 
 
 
 

 DINNER 
 
 
Plated Dinner Entrees 
All Entrees Served with Choice of Salad, Chef’s Choice of Starch and Fresh Vegetables, Rolls and Butter, Choice of 
Dessert, Iced Tea, Regular and Decaffeinated Coffee and Hot Tea 
 
Salads 
(Select one) 
Garden Salad with Tomatoes, Cucumbers, Carrot and Choice of Dressing 
Traditional Caesar Salad 
Spinach Salad with Mushrooms, Tomato, Carrot, Croutons and Choice of Dressing 
 
Dressing Selection includes:  House Italian Vinaigrette, Ranch, Balsamic Vinaigrette, 1000 Island,  
Honey-Mustard and French 
 
Desserts 
(Select one) 
Black Forest Cake 
Lemon Layer Cake 
New York Cheesecake with Strawberries 
Double Chocolate Cake 
Carrot Crème Cake 
Chocolate Mousse in Chocolate Cup 
 
Entrees 
 
Herb Seared Twin Chicken Breast  
With Roasted Garlic Sauce 
 
Chicken Cordon Bleu 
Filled with Swiss and Ham Served with a Delicate White Wine Sauce 
 
Breast of Chicken Marsala 
A Seared Boneless Breast served with a Mushroom Sauce 
 
Chicken Wellington 
Filled with Mushroom Duxelle and Wrapped in a Delicate Pastry.  Served with Madeira Sauce 
 
Vegetarian Lasagna 
Layered with Vegetables and Served with Marinara Sauce 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 

 
 
 
 
 

 DINNER 
 
 
Chicken Roma 
Filled with Goat Cheese, Olives, and Roasted Red Peppers, Served with Pesto Sauce 
 
Sliced Sirloin of Beef 
English Cut Beef Roasted with Dijon and Rosemary and Served with a Merlot Sauce 
 
New York Strip Steak 
12oz. Grilled to Perfection with Mushrooms and Bordelaise Sauce 
 
Grilled Salmon 
With a Creamy Caper Dill Sauce 
 
Sliced Roasted Pork Loin 
Stuffed with Dried Fruits and Served with Apple Brandy Demiglaze Sauce 
 
Traditional Roast Turkey 
With Sage Cornbread Stuffing, Giblet Gravy and Cranberry Relish  
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 

 
 
 
 
 

 DINNER BUFFET 
 

All buffets have a minimum of 20 guests. Anything below the minimum will incur a $3.00 per person surcharge.  
 
Dinner Buffet 
Dinner Buffet includes Chef’s Choice of Starch and Fresh Vegetables, Fresh Rolls and Butter, Decadent Dessert 
Display, Iced Tea, Regular and Decaffeinated Coffee and Tea 
 
Salads 
(Choice of Three) 
 
Garden Salad with Garnishes and a Selection of Dressings 
Traditional Caesar Salad with Croutons and Parmesan 
Marinated Tomato and Cucumber Salad 
Italian Antipasto Salad 
Penne Pasta Salad  
Fresh Fruit Salad 
Carrot, Raisin and Yogurt Salad 
 
Entrees 
(Choice of Two) 
 
Herbed Baked Chicken 
Roast Turkey with Sage Cornbread Stuffing, Giblet Gravy and Cranberry Relish 
Meat Lasagna 
Asian Stir Fried Chicken over Steamed Rice 
Grilled Chicken with Marsala Mushroom Sauce 
Sliced Sirloin of Beef with Bordelaise Sauce 
Grilled Salmon with Cucumber Dill Sauce 
Barbecued Chicken 
Vegetarian Lasagna 
Chicken Roma Filled with Goat Cheese, Olives, and Roasted Red Peppers, Served with Pesto Sauce 
Beef Stroganoff with Mushrooms and Onions 
Broiled Flounder with Lemon Caper Butter Sauce 
Baked Ziti 
 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 
 

 



 

 
 
 
 
 

 

BEVERAGE ARRANGEMENTS 
 
Host Bar               
(A Host pays for all)++                 
              
House Brands             
Call Brands             
Premium Brands           
Domestic Bottled Beer  
Imported Bottled Beer           
House Wine (glass)           
Cordials            
Soda 
    
Cash Bar 
(Each guest pays) 
 
House Brands   
Call Brands   
Premium Brands   
Domestic Bottled Beer    
Imported Bottled Beer  
House Wine (glass)  
Cordials    
Soda     
 

 

  House Call Premium 

Bourbon Kentucky Gentleman Jack Daniel’s Crown Royal 

Vodka Aristocrat Absolut Grey Goose 

Gin Aristocrat Bombay Tanqueray 

Scotch Cutty Sark Dewars Chivas Regal 

Tequila Aristocrat Cuervo Gold 1800 

Rum Aristocrat Castillo Bacardi 

Whiskey Canadian Club Seagram’s 7 Seagram’s VO 

Coffee Liquor Tia Maria Kahlua Kahlua 

Amaretto Colonial Club ------ Amaretto Disaronno 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 
 

 

BEVERAGE ARRANGEMENTS 
 
Upon Request 
(at an additional cost of $10.00 per person) 
Romana Sambuca   Bailey’s  
Grand Marnier    Drambuie 
Hypnotiq     Captain Morgan  
Courvoisier    Hennessy 
Jim Beam     Southern Comfort  
 
Single Malt Scotch 
Glenlivet 12 yr 
 
 
Bottle Beers 
Domestic 
Budweiser    Bud Light 
Coors Light     Michelob Ultra 
Genuine Draft    Miller Light     
Michelob Light     Sam Adams 
 
Import 
Heineken    Heineken Light  
Corona     Corona Light 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 

 



 
 
 
 
 

 AV EQUIPMENT 
 
 

PROJECTION 
 
Standard Overhead Projector        $60.00 
35 MM Slide Projector         $75.00 
Projection Accessories: 
Wireless carousel remote control       $50.00 
Long Throw Lens         $40.00 
Extra Slide Carousel         $ 5.75 
 
SCREENS 
 
6’ x 6’ Tripod Screen         $40.00 
8’ x 8’ Tripod Screen         $50.00 
9’ x 12’ Screen                      $170.00 
Cradle Screen 10’ x 10’         $135.00 
 
VIDEO 
 
TV-27”            $75.00 
TV- 27” / VCR          $165.00 
VHS ½’ cassette recorder / player       $85.00 
LCD Projector          $215.00 
Camcorder with auto focus, and tripod       $135.00 
VCR Projector          $70.00  
DVD Player          $70.00 

W/ mixer (for sound) additional       $35.00 
 
AUDIO 
 
Microphones 
 Wired Podium, Table, Floor or Hand-held     $40.00 
 Cordless Handheld Microphone       $105.00 
 Lapele Wireless Microphone       $115.00 
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 



 
 
 
 
 

 AV EQUIPMENT 
 
 

Mixers 
 Four Channel Mono Audio Mixer      $50.00 
 House Sound Patch Fee       $25.00 
 Sound System (Jamestown/Madison/Guilford)     $80.00 
  + Handheld Microphone       $40.00 
Tape Records and Disc Players 
 Two Speed Cassette Tape Recorder      $65.00 
 Dual Tape Deck         $75.00 
 Multi-Disc Compact Disc Player       $80.00 
 
MEETING SUPPLIES 
Cordless Laser Pointer         $35.00 
Flipchart Stand, Pad, and Markers       $30.00 
 Extra Pads         $12.00 
Post It Note Flip Chart & Stand        $60.00 
Tripod Easel          $12.00 
Professional Speaker Phone        $135.00 
Phone Line          $50.00 
 + per call charge        $   .75 
Polycom          $70.00 
Rolling AV Cart          $25.00 
3’ x 4’ Whiteboard         $50.00 
 
ACCESSORIES 
Extension Cord          $12.00 
Power Strips          $17.00 
High Speed Internet Access – DSL       $115.00 
 (one connection / per day) 
  
 
 

Please add 6.75% Sales Tax and 20% Service Charge. Pricing is per person unless otherwise noted. 
 


