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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Banquets and Meeting Policies
Deposits

Deposits are required to guarantee any function room.  If direct billing cannot be arranged,

we will collect for all charges in advance of the function date.  Standard deposit

arrangements are 20% or $2,000 due at the time of the signed contract, 50% of estimated

revenues due 60 days in advance and balance due 3 business days prior to the event along

with the final guarantee. 

 

Room Assignment

The Blackwell will guarantee space to accommodate your contracted number of guests

according to the desired set.  We do not guarantee specific rooms more the 45 days prior

to your event.  The Blackwell reserves the right to change any assigned locations, should

there be an increase or decrease in the estimated number of attendees or a change in the

program or its agenda. 

Meeting Room Set-Ups and Audio/Visual Equipment

All meeting room set-ups and audio/visual needs must be coordinated with the Catering

Manager no later than three (3) weeks prior to the scheduled event.  Should advance set-

up or late teardown be required, an additional set-up/teardown fee will be incurred.  

Should your meeting requirements change from the signed banquet event order after the

room set has been completed, an additional set-up fee may be incurred.

Menus and Guarantees

Menus for all events must be finalized with the hotel’s Catering Manager no later than

three (3) weeks prior to the scheduled event.  Due to uncertain market circumstances,

prices are subject to change without notice and substitutions may be necessary. 
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

In order to comply with local and state regulations, all food and beverage items must be

purchased through The Blackwell and serviced by The Blackwell staff.  An approximation of

the number of attendees is to be communicated to the hotel’s Catering Manager seven (7)

business days prior to the scheduled event. The actual guarantee is due three (3) business

days prior to the scheduled event.  The hotel cannot be responsible for service to more

than 5% over the guarantee.  Your final guarantee is not subject to reduction.  If no

guarantee is received, The Blackwell will consider the contracted number to be the correct

guaranteed number.  All charges will be based on the guarantee or upon the actual

number of persons served, whichever is greater.  For your convenience, we are providing a

schedule for your guarantee due dates:

Day of Event                             Deadline for Final Guarantee

Sunday                                   Previous Wednesday by 10am

Monday                                  Previous Wednesday by 10am

Tuesday                                     Previous Thursday by 10am

Wednesday                                     Previous Friday by 10am

Thursday                                    Previous Monday by 10am

Friday                                         Previous Tuesday by 10am

Saturday                               Previous Wednesday by 10am

Food and Beverage Minimum Expenditure  

The Blackwell requires a guarantee for catered events as well as for meetings.  It is the sole

responsibility of the client to provide The Blackwell with this information.  The  expected

guarantee is outlined in the Meeting and Banquet Requirements section of the contract.  

We reserve appropriate function space and offer pricing based on the expected guarantee.
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

 The food and beverage minimum does not include applicable taxes or the service charge.

If the expected number of attendees decreases after signing of the agreement, the client

will be responsible for the difference between the minimum expenditure and the

actualized revenues plus applicable taxes. The differential amount will be applied to the

group’s master account as a miscellaneous fee. If final attendance exceeds the expected

attendance the day of the event, the price of the function will be based on the per person

charges times the final number of guests. 

Service Charges

A taxable service charge of 24% on the meeting room rental as well as food and beverage

purchases plus all applicable state and local taxes will be added to all events and

guestrooms (subject to change). Any group requesting state and/or local sales tax

exemption must submit a copy of the tax exemption certificate at the time of signing this

contract. 

Dietary Restrictions

Special dietary restrictions will be accommodated, however will incur an additional charge

of $5 per plate. Dietary restrictions are Chef’s Choice and are due with your final

guarantee. Any requests within 24 hours of the event will incur a $10 charge, per plate. 

Carry-In and Carry-Out Policy

The Blackwell reserves the right to inspect and control all private parties, meetings,

receptions, etc. being held on the premises. Due to food safety regulations, no food or

beverage of any kind is permitted to be brought into the banquet and/or meeting rooms or

to be removed from the property. 
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Damages

The customer agrees to be responsible for any damages caused by the clients, his/her

guests, invited employees, independent contractors, or their agents under the client’s

control to any hotel room, function space or any other part of The Blackwell. Use of

materials, such as confetti or glitter, will result in a minimum cleaning fee of $250 due to

the cleaning process and labor required. Please notify the hotel’s Catering Manager of any

special meeting requirements or function decorations you wish to use in the assigned

location for your meeting. 

Signage

Signage posting in the public areas of the hotel is not permitted unless the client presents

written request and is approved by the hotel. All signs must be professionally printed and

not hand lettered. The Blackwell Engineering staff must install signs and banners. A labor

charge may apply. Please notify the hotel’s Catering Manager for more information. 

Noise Ordinance

The Blackwell requires all music or other excessive noise, disruptive to any other hotel

guest or function to end by 12:00 midnight. 

Security

The Blackwell is not responsible for any meeting or personal items left in function rooms or

public areas in and around the hotel and conference center. This includes personal items,

displays and its associated items, or any other materials. Security services are available,

please notify the hotel’s Catering Manager to make arrangements and for pricing.

Outside Vendors

All outside vendors conducting business at The Blackwell must be pre-approved by the

hotel. Please notify the hotel’s Catering Manager in writing no later than thirty (30) days

prior to your scheduled event. 
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Deliveries

All packages sent to the hotel should be pre-paid. The hotel will refuse any package coming

C.O.D. In case of large shipments or crates, the hotel’s Catering Manager must be notified

two (2) weeks in advance so that preparations can be arranged. The first five (5) boxes will

be handled and stored at no charge to the client. A handling and storage fee of $5.00 per

box thereafter will be assessed and charged to the client’s master bill. Multiple packages

within a single shipment should be numbered in sequence (i.e., 1 of 3, 2 of 3, 3 of 3). Our

receiving entrance is open from 8:00am to 4:30pm Monday through Friday. The Blackwell

does not accept any liability for equipment, displays or other materials which arrive at the

hotel. The client is responsible for insuring it properly for loss or damage. 

Materials shipped for event should not arrive more than three (3) days prior to the

scheduled event.

Shipments of material, literature, etc. that are used in conjunction with a meeting at the

Blackwell should be addressed as follows:

 

HOLD FOR: GUEST NAME

CONFERENCE / MEETING NAME

Arrival Date: OF CONFERENCE / MEETING

The Blackwell

2110 Tuttle Park Place

Columbus, Ohio 43210
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F R E S H L Y  B R E W E D  C R I M S O N  C U P  C O F F E E  A N D
A S S O R T E D  H O T  R E G U L A R  A N D  H E R B A L  T E A S

F R E S H L Y  B R E W E D  C H I N A  B L A C K  I C E D  T E A

A S S O R T E D  S O F T  D R I N K S

B O T T L E D  W A T E R S

I N D I V I D U A L L Y  B O T T L E D  J U I C E S

L E M O N A D E

I N F U S E D  F L A V O R E D  W A T E R S

W H O L E ,  2 % ,  S K I M  M I L K ,  O R  A L M O N D  M I L K

H O T  A P P L E  C I D E R  ( S E A S O N A L )

H O T  C H O C O L A T E  P A C K E T S

A S S O R T M E N T  O F  N E W  Y O R K  S T Y L E  B A G E L S  W I T H
R E G U L A R  A N D  L I G H T  C R E A M  C H E E S E ,  J A M S  A N D  P E A N U T

B U T T E R  ( V E G )

A S S O R T E D  M I N I A T U R E  M U F F I N S  ( V E G )

F R E S H L Y  B A K E D  P E T I T E  C R O I S S A N T S  ( V E G )

C O F F E E  C A K E S  ( V E G )

B R O W N I E S  ( V E G )

V A R I E T Y  O F  H O U S E - B A K E D  C O O K I E S  ( V E G )

D E S S E R T  B A R S  ( V E G )

Beverages

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Bakeries

8

A L M O N D  C R O I S S A N T  C O O K I E S  ( V E G )



A S S O R T E D  Y O G U R T S  ( G F ,  V E G )

A S S O R T E D  G R A N O L A  B A R S  ( V E G )

D I C E D  F R E S H  F R U I T  W I T H  S E A S O N A L  B E R R I E S  
( G F ,  V E G )

I N D I V I D U A L L Y  W R A P P E D  C H E E S E  
( G F ,  V E G )

W H O L E  F R E S H  S E A S O N A L  F R U I T  
( A P P L E S ,  B A N A N A S ,  O R A N G E S )  ( G F ,  V E G )

G R A N O L A  ( V E G )

H A R D  B O I L E D  E G G S  ( G F ,  V E G )

Morning Snacks

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice. 9

*Items available for purchase on consumption



All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

*Items available for purchase on consumption

Afternoon Snacks
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A S S O R T E D  B A G S  O F  C H I P S  ( V E G )

C H E X  M I X

P L A N T E R S  S N A C K  M I X  W I T H  P E A N U T S  A N D  C H O C O L A T E

N O V E L T Y  I C E  C R E A M  B A R S  ( V E G )

F L A T B R E A D S  ( 6 ” X 1 1 ” )  ( 1 2  P I E C E S )

T O R T I L L A  C H I P S  W I T H  S A L S A  ( V E G ,  G F )

B B Q  O R  P L A I N  K E T T L E  C H I P S  
W I T H  R A N C H  D I P  ( V E G )

S O F T  P R E T Z E L S  W I T H  W A R M  C H E E S E  S A U C E  ( V E G )

L A R G E  S H E E T  P A N  P I Z Z A  1 6 ” X 2 4 ”  ( 4 8  P I E C E S )

S M A R T  P O P C O R N  ( V E G )

A S S O R T E D  C A N D Y  B A R S  ( V E G )

C H O C O L A T E  C O V E R E D  S T R A W B E R R I E S  
( G F ,  V E G )

B U C K E Y E S  ( G F ,  V E G )



M O R N I N G  C O N T I N E N T A L
                                                     

O - H - I - O  B R E A K F A S T  B U F F E T * $33 per Guest

H E A L T H Y  B E G I N N I N G  B R E A K F A S T  B U F F E T * $27 per Guest

Morning Enhancers

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

$20 per Guest

E A R L Y  T O  R I S E  C O N T I N E N T A L                                   $20 per Guest

E U R O P E A N  B R E A K F A S T  B U F F E T * $31 per Guest
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M O R N I N G  S U N R I S E
                                                     

$28 per Guest

E G G  S E L E C T I O N S :

B R E A K F A S T  B A K E R Y  S E L E C T I O N S :

Morning Enhancers

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice. 12



All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

$13.50 per Guest

$11 per Guest

C H E F  A T T E N D E D  O M E L E T  S T A T I O N                                

C H E F  A T T E N D E D  W A F F L E  S T A T I O N  ( V E G )

Breakfast Additions
Sausage Gravy and Biscuits                                                                                                              $6 per Guest

French Toast with Syrup (VEG)                                                                                                         $5 per Guest

Pancakes with Syrup (VEG)                                                                                                               $5 per Guest

Smoked Salmon Display with Toppings                                                                                          $8.50 per Guest

Yogurt Parfait Station (VEG)                                                                                                               
Assorted Yogurts, Granola, Nuts, Berries, Dried Fruit, Diced Fruits, Grapes, Banana Chips     $6 per Guest

Bacon, Onion, Cheddar Quiche (8 slices)                                                                                        $16 per Quiche

Mushroom, Spinach, Swiss Quiche (VEG)  (8 slices)                                                                        $16 per Quiche

Eggs Benedict                                                                                                                                     $7 per Guest

Large Cinnamon Rolls (VEG)                                                                                                             $38 per Dozen

Bread Pudding (VEG)                                                                                                                         $4 per Guest

Mixed Berry Bowl 
(Blueberry, Strawberry, Blackberry, Raspberry) (VEG, GF)                                                             $3 per Guest

Breakfast Stations
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Specialty Breaks

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

$16 per GuestF I T  B I T E S  ( V E G )                                           

$15 per GuestS W E E T  M E E T S  S A L T Y  ( V E G )                                    

14

N A C H O  S T A T I O N                                           $17 per Guest

 T A I L G A T E                                               $17 per Guest

S U N D A E  P A R L O R  ( V E G )                                      $15 per Guest



Specialty Breaks

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice. 15

$13.50 per Guest    M O V I E  N I G H T  ( V E G )                                        

 S W E E T  T O O T H  ( V E G )                                      $12.50 per Guest

$13.50 per Guest    E U R O P E A N  I N F L U E N C E  ( V E G )                                 

$13 per Guest A L E R T  A N D  A W A K E  ( V E G )                                     



Plated Lunch

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

B L A C K W E L L  S A L A D ( G F ,  V E G )                                   

C A E S A R  S A L A D                                            

C H E R R Y  A L M O N D  S A L A D  ( G F ,  V E G )

T O S S E D  G R E E N S  S A L A D  ( V E G )

Salad Selections 

B U C K E Y E  S A L A D  ( G F )                                        

Dessert Selections
D A R K  C H O C O L A T E  C A K E  ( V E G )

N E W  Y O R K  S T Y L E  C H E E S E C A K E  ( V E G )

L E M O N  R A S P B E R R Y  C A K E  ( V E G )

S T R A W B E R R Y  S H O R T C A K E  ( V E G )

C H O C O L A T E  P E A N U T  B U T T E R  C A K E  ( V E G )

C H O C O L A T E  C H I P  C O O K I E  C A K E  
W I T H  C H O C O L A T E  M O U S S E  F I L L I N G  ( V E G )

(select one)

(select one)
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B E E F  S I R L O I N  M E D A L L I O N  ( G F )
Char Grilled 7 oz Steak, Mushroom Ragout, Roasted Grape Tomatoes, Broccoli, Smoked Gouda Twice Baked

Potato, Demi-Glace

$46 per Guest

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Beef

S M O K E D  B R A I S E D  B E E F
Tender Pulled Beef Atop Toasted Bread with Poblano-Smoked Cheddar Smashed Potatoes, Roasted Onion,

Carrots and Celery, French Green Beans, Smokey Beef Gravy and Topped with Red Pepper Pico De Gallo

$36 per Guest

Chicken
R O A S T E D  C H I C K E N  ( G F )

Herb Roasted Chicken with Roasted Garlic Smashed Yukon Potatoes, Asparagus, Roasted Carrot, Dijon
Chicken Jus, Tomato Basil Salad

$37 per Guest

C O L A  B B Q  C H I C K E N
Cola BBQ Glazed Roasted Chicken Served 

with Smoked Gouda Cavatappi Macaroni and Cheese, Corn Relish and Broccoli

$37 per Guest

S W E E T  C H I L I  R O A S T E D  
C H I C K E N  B R E A S T  ( G F )

Roasted and Glazed Chicken alongside Sesame Cilantro Rice, Broccoli, 
Roasted Pepper Salad, Garnished with a Cashew Gremolata

$37 per Guest

B L A C K E N E D  C H I C K E N  ( G F )
Blackened Chicken Breast with Tarragon Red Pepper, 

Au Gratin Potatoes, Asparagus, Wilted Greens, Pickled Red Onion

$37 per Guest

Plated Lunch
Entrées

(select one)
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A T L A N T I C  S A L M O N  ( G F )
Grilled and Served with Roasted Garlic and Herb Cheese Smashed Potatoes,

Wilted Greens, Asparagus, Corn Relish and Sweet Pea Cream Sauce

$41 per Guest

Fish

C I T R U S  S E A R E D  S A L M O N  ( G F )
Seared Salmon with Citrus Accent served with Curry Tomato Ragout, 

Bombay Potatoes, Asparagus and Roasted Vegetables

$41 per Guest

V E G A N
Seasonal Risotto 

with asparagus, roasted carrot and balsamic reduction

G R I L L E D  S O U T H W E S T  C A U L I F L O W E R  ( G F )

Grilled Cauliflower served with Cilantro Lime Rice, 
Tomato Corn Succotash, Pickled Red Onion and a Chimichurri Drizzle

B L A C K E N E D  T I L A P I A  ( G F )
Served with Dijon Cream Sauce, Asparagus, 

Smoked Cheddar Grits, Blistered Tomatoes, Wilted Greens

$38 per Guest

$35 per Guest

$35 per Guest

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Plated Lunch
Entrées

(select one)
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Split Protein Lunch Entrée Selections
(select two)



All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Plated Lunch

B L A C K W E L L  S A L A D  ( G F ,  V E G ) $17 per Guest

C L A S S I C  C A E S A R $17 per Guest

B U C K E Y E  S A L A D  ( G F ) $16 per Guest

C H E R R Y  A L M O N D  S A L A D  ( G F , V E G ) $17 per Guest

T O S S E D  G R E E N S  S A L A D  ( V E G ) $17 per Guest

Salad Additions
Grilled Chicken                                                                                                       $8 per Guest

Grilled Atlantic Salmon                                                                                          $10 per Guest

Dessert                                                                                                                    $8 per Guest

Entrée Salads
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Grand Buffets

E X P R E S S  D E L I  S H O P $44 per Guest for Lunch
$52 per Guest for Dinner

N E W  O R L E A N S
$44 per Guest for Lunch
$52 per Guest for Dinner

E A S T  A S I A N  D E L I G H T $44 per Guest for Lunch
$52 per Guest for Dinner
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

 C O U N T R Y  C O M F O R T

Grand Buffets

$44 per Guest for Lunch
$52 per Guest for Dinner

$44 per Guest for Lunch
$52 per Guest for Dinner

I R I S H  P U B

$44 per Guest for Lunch
$52 per Guest for DinnerT O R T I L L A  T E M P T A T I O N

$44 per Guest for Lunch
$52 per Guest for DinnerP A S T A - B I L L I - T I E S
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

A M O R E $42 per Guest for Lunch
$50 per Guest for Dinner

C H A M P I O N S H I P  " T A I L G A T E "
$42 per Guest for Lunch
$50 per Guest for Dinner

B A C K Y A R D  B B Q
$42 per Guest for Lunch
$50 per Guest for Dinner

Grand Buffets
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Cocktail Hour
C O L D  H O R S  D ' O E U V R E S

$140 per 25 pieces

H O T  H O R S  D ' O E U V R E S

$150 per 25 pieces

$135 per 25 pieces
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Displays

A N T I P A S T O  D I S P L A Y $11 per Guest

B R U S C H E T T A  T A B L E $10 per Guest

A R T I S A N  C H E E S E S $9 per Guest

S L I C E D  F R U I T  D I S P L A Y $7 per Guest

F R E S H  C R U D I T É  D I S P L A Y $6.50 per Guest

F R U I T  A N D  C H E E S E  D I S P L A Y $9 per Guest

$125 per
Wheel

B A K E D  B R I E  E N  C R O U T E

J U M B O  S H R I M P  D I S P L A Y
$125 per 
25 Pieces
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Plated Dinner

Salad Selections
B L A C K W E L L  S A L A D ( G F ,  V E G )                                   

C A E S A R  S A L A D                                            

B U C K E Y E  S A L A D ( G F )                                        

C H E R R Y  A L M O N D  S A L A D  ( G F ,  V E G )

T O S S E D  G R E E N S  S A L A D  ( V E G )

Dessert Selections
D A R K  C H O C O L A T E  C A K E  ( V E G )

N E W  Y O R K  S T Y L E  C H E E S E C A K E  ( V E G )

L E M O N  R A S P B E R R Y  C A K E  ( V E G )

S T R A W B E R R Y  S H O R T C A K E  ( V E G )

C H O C O L A T E  P E A N U T  B U T T E R  C A K E  ( V E G )

C H O C O L A T E  C H I P  C O O K I E  C A K E  
W I T H  C H O C O L A T E  M O U S S E  F I L L I N G  ( V E G )

(select one)

(select one)
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G R I L L E D  B E E F  F I L L E T
Char Grilled 7 oz Filet on a Bed of Herb Cheese Smashed Potatoes and Wilted Greens 

with Asparagus, Red Wine Horseradish Supreme, Topped with Roasted Sweet Corn Succotash

$66 per Guest

Beef

P H I L L Y  I N S P I R E D
G R I L L E D  B E E F  F I L E T

Char Grilled 7 oz Filet Topped with Caramelized Onions, Peppers and 
Shredded Provolone Cheese on a Roasted Garlic Crostini with Asparagus, 

Mixed Vegetables, Parmesan Cheese Tarragon Béchamel and Roasted Redskin Potatoes

Chicken

R O A S T E D  C H I C K E N  ( G F )
Herb Roasted Chicken with Roasted Garlic Smashed Yukon Potatoes, Asparagus, Roasted Carrot, Dijon

Chicken Jus, Tomato Basil Salad

$47 per Guest

C O L A  B B Q  C H I C K E N
Cola BBQ Glazed Roasted Chicken Served 

with Smoked Gouda Cavatappi Macaroni and Cheese, Corn Relish and Broccoli

$47 per Guest

S W E E T  C H I L I  R O A S T E D  
C H I C K E N  B R E A S T  ( G F )

Roasted and Glazed Chicken alongside Sesame Cilantro Rice, Broccoli, 
Roasted Pepper Salad, Garnished with a Cashew Gremolata

$47 per Guest

B L A C K E N E D  C H I C K E N  ( G F )
Blackened Chicken Breast with Tarragon Red Pepper, 

Au Gratin Potatoes, Asparagus, Wilted Greens, Pickled Red Onion

$47 per Guest

B E E F  S I R L O I N
Char Grilled 7 oz Steak, Wild Mushroom Ragout, Roasted Grape Tomatoes, 

Broccoli, Smoked Gouda Twice Baked Potato, Rich Beef Gravy

$53 per Guest

H O N E Y  M U S T A R D  C H I C K E N
Stuffed with Swiss Cheese and Bacon, 

Glazed with Honey Mustard Served with a Bourbon Supreme, Parmesan, Herb Gnocchi,
Haricot Vert and Roasted Vegetables

$49 per Guest

Plated Dinner
Entrées

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

$66 per Guest

 (select one)
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A T L A N T I C  S A L M O N  ( G F )
Grilled and Served with Roasted Garlic and Herb Cheese Smashed Potatoes,

Wilted Greens, Asparagus, Corn Relish and Sweet Pea Cream Sauce

$51 per Guest

Fish

B L A C K E N E D  T I L A P I A  ( G F )
Served with Dijon Cream Sauce, Asparagus, Smoked Cheddar Grits, 

Blistered Tomatoes, Wilted Greens

$48 per Guest

Plated Dinner
Entrées

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

C I T R U S  S E A R E D  S A L M O N  ( G F )
Seared Salmon with Citrus Accent served with Curry Tomato Ragout, 

Bombay Potatoes, Asparagus and Roasted Vegetables

$51 per Guest

(select one)
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All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Plated Dinner
Entrée Duets

B E E F  F I L E T
A N D

L E M O N  D I L L  B U T T E R  B A S T E D  S A L M O N $66 per Guest

B E E F  S I R L O I N
A N D

C H I M I C H U R R I  G R I L L E D  S H R I M P $64 per Guest

G R I L L E D  B E E F  S I R L O I N
A N D

P E S T O  R O A S T E D  C H I C K E N $60 per Guest

R O A S T E D  C H I C K E N
A N D

A N C H O V Y  B U T T E R E D  T I L A P I A $60 per Guest

Split Protein Dinner Entrée Selections
(select two)

(select one)
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D R I N K S  O N  T H E  H O S T

Call Liquors $7

House Wine $7

Premium $8

Domestic Beer $6

Premium Beer $7

Sodas $4

House Champagne $7

D R I N K S  O N  T H E  G U E S T

P r e m i u m
$13 per Guest for First Hour
$10 per Guest for Each Additional Hour

C a l l
$11 per Guest for First Hour
$9.50 per Guest for Each Additional Hour

Call Liquors $7.50

House Wine $7.50

Premium $8.50

Domestic Beer $6.50

Premium Beer $7.50

Sodas $4   

House Champagne $7.50

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

S P O N S O R E D  B A R

Beer, Wine, and
Spirits
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Audio Visual Equipment Menu

All items are subject to 24% service charge and 7.5% sales tax.  
All menu items, charges and tax are subject to change without notice.

Popular AV Packages
P R O J E C T I O N  P A C K A G E $350

7 0 "  T O U C H S C R E E N  P A C K A G E $400

C O N F E R E N C E  S E T - U P **$400

Standard AV Equipment

Tripod Easel                                                 $10

Flipchart                                                       $40
With Post-It paper:                                      $60

Portable Whiteboard                                  $45

Wireless Presentation Remote                  $45

Extension Cord/ Power Strip                     $15

AV Technician Labor (per hour)                $100
*Minimum of 2 Hours

Laptop Computer                                       $225

MacBook Pro Adapter                                $20

Windows Adapter                                       $20 

LED Par Can Light                                       $30 

Video
LCD Projector                                            $250

47” LED TV Cart                                         $250

70” Sharp LCD Screen                              $300

Webcam                                                     $50

Cable Box                                                   $100

Audio
Wireless Handheld or Lavaliere Mic         $75

Wired Microphone (Podium or Stand)     $50

JBL 250w Speakers                                     $200
with Sound Cart 

EV 1000w Speakers with stands               $300

12 Port Audio Mixer                                   $250

Portable Wireless Mic Channels               $150
Adds 2 additional mics (HH or Lav)
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