PRICE PER PERSON

BEEF ENTREES
1. Italian Roast Beef
2. BBQ or Tri Tip

3. BBQ, Rib Eye or
New York Steak

4. Prime Rib
POULTRY ENTREES

5. Roasted Chicken

Qtrs - Marinated / BBQ /
Dry Rub

6. BBQ Seéame
Chicken

Boneless/Skinless

7. Parmesan Chicken
Boneless/Skinless

8. Chicken Cordon
Blue
9. Chicken Marsala

10. Tuscan Chicken
11. Southwest Chicken

PORK ENTREES

12. BBQ Ribs

13. Stuffed Chops
14. Pork Loin Roast
15. Glazed Ham
MEXICAN ENTREES
16. Pork Carnita’s

17. Enchiladas
Beef-Chicken-
Cheese or Taco Bar

50-69

40.45
41.45

41.45

43.45

38.45

39.45

39.45

40.45
39.45

40.45
40.45

39.45
41.45
39.45
38.45

38.45
39.45

70-98

36.45
37.45

37.45

39.45

34.45

35.45

35.45

36.45
35.45

36.45
36.45

35.45
37.45
35.45
34.45

34.45
35.45

99+

34.45
35.45

35.45

37.45

32.45

33.45

33.45

34.45
33.45

34.45
34.45

33.45
35.45
33.45
32.45

32.45
33.45

Hotel Woodland

PRICE PER PERSON 50-69 70-98 99+

SEAFOOD ENTREES

18. Halibat - Market Price -

19. Salmon w/ Lemon Butter - Market Price -
dill sauce

20. Surf & Turf - Market Price -

(Lobster & Filet Mignon)

OTHER BUFFETS

21. Double Entree
22. Prime Rib & 2nd Entree

23. Traditional Roasted Tur-
key Feast -

24, Cold Buffet
25. Cold Buffet + 2 Appetizers

26. Hor's d'oeurves

Include 4 cold & 4 hot items
(Served w/ limited china servingware,
& cocktail napkins)

42.45 38.45 36.45
4545 41.45 39.45
38.45 34.45 32.45

37.45 33.45 31.45
38.45 34.45 3245
37.45 33.45 31.45

(Some items can be passed during event. )

BUFFETS #1-23 INCLUDE THE FOLLOWING:
any 4 sides, dinner rolis/butter, dessert, coffee, tea, and ice
water beverage service, plus 3 appetizers. */f dessert provided
by you, you may have 4 appetizers or $1 discount.

BUFFETS #24-25 INCLUDE THE FOLLOWING:
Meat/cheese trays, 3 salads, condiments tray, asst. breads/
rolls, mustard & mayonnaise, coffee, tea ice water service

APPETIZER LIST
Cocktail meatballs, BBQ polish bites, teriyaki drumettes, crab
tarts, oriental chicken bites, hot wings, artichoke/cheese bites,
fresh vegetable tray with dip, spinach dip w/ sourdough bread,
bruschetta with ltalian salsa, chicken-bean tarts, roast beef
sliders, shrimp on ice with cocktail sauce, cheese table with:
cheeses, grapes, olives and crackers, finger sandwiches,
focaccia finger sandwiches, deviled eggs, fruit tray, brie tarts,
gorgonzola mushrooms, hot pepper mushrooms, beef or
chicken kabobs, cold stuffed mushrooms, hot artichoke
cheese dip, mini egg rolls, pot stickers, chips w/guacamole &
salsa, taquitos.

ALL PACKAGE PRICES PER PERSON
INCLUDE:
The facility for any six hours. “The Rent”
Al linen cloths and linen napkins (upgrade linens are
available, ask for current prices)
¢ China and two glassware with polished stainless
utensils (#26 TBA)
o Facility set up, serve staff to work event through end
and clean up )
Coffee, tea, and ice water beverage service
Wedding receptions may bring in professional cakes
and we will provide a china cake plate, fork, and cake
cutting for no additional charge
s Tables and chairs
Free and "close" parking

HOMEMADE SIDE SALAD CHOICES
Green garden, Caesar salad, harvest apple green salad,
cranberryffeta green salad, fruit salad, potato, macaroni,
broccoli, ambrosia, pesto pasta, vegetable pasta, Greek
pasta, marinated 4 bean, caprese tray, coleslaw, fresh
spinach salad with strawberries or other fruit, Chinese
noodle, cheese tortillini (some salads may be seasonal).

HOT SIDE CHOICES
Seasoned red potatoes, bacon & cheddar red potatoes,
mashed potatoes (buttery or gariic), BBQ veggie beans,
meatless baked pasta, rice pilaf, Spanish rice, refried
beans, macaroni & cheese, mixed vegetables steamed or
roasted (some seasonal), scalloped potato, black beans.

DESSERT CHOICES
Assorted cheese cakes, fruit tortes, cakes, cookies,
cookie bars, frosted brownies, ice cream sundae bar, pies
with cream, or chocolate fountain.

* chocolate fountain & candy bar service available for
additional charge.

ASK ME ABOUT REHEARSAL DINNERS

Do



CONTRACT / POLICIES

$500 deposit required to book a date.Non-
refundable if canceled for any reason. $450
refundable after final event.

Final count and payment to be received seven
days prior to event. The original deposit will be
held as a security deposit and released 7-14
days after an event. It will be held to secure
any room , equipment, wall, linen, excessive
bathroom or other damages to the facility by
any guests.

All current sales tax and gratuity will be
charged to all charges.

If any type of glitter or confetti is used in décor
a $75 cleaning fee will be accessed.

A grace period of 1/2 hour will be given prior to
event. Any other time spent occupied by guests
will be charged out at $75 per half hour even if
only a quarter hour is used.

A corkage fee of $6/750 ml bottle, $15/keg on
beverage not purchased through us.

During last hour of event all glassware will be
exchanged out for disposable.

Certificate of liability insurance, your homeown-
er's policy, or one purchased for the day with
coverage of $500,000 if no alcoho! served and
$1,000,000 if alcohol served. Hotel Woodland
Banquet Facility and associates must be
named as additional insured for the event day.
Ceremony Package — see attachment for
price.

HOTEL WOODLAND BANQUET FACILITY
CONTRACT SIGNING PAGE

All events are “Buffet Service” unless “Full Ser-
vice” is wanted. Full serve dinners available for
an additional $10 per person.

All beverage must be arranged prior to event or
checked with event co-coordinator before event
in the event of corkage fees assessed.

Chair covers available for additional charge.

Hotel Woodland

HOTEL WOODLAND BANQUET FACILITY
CONTRACT SIGNING PAGE (continued)

No guests may bring in any alcohol for consump-
tion. '

Corkage fees will be charged for any bottles
brought in by guests. Bottles found by serve staff
will be charged full corkage fee of $6 per 750 ml
bottle and held until end of event.

Bar beverage service available upon request. All
events with minors under the age of 21, must have
a bartender. Bartenders at current wage TBA. They
will be on site 1/2 hour prior to event start and are
there 1/2 after bar closure for cleanup.

All noise ordinance levels must be observed after
10pm. Doors must be left closed after 10pm.
Smoking permitted outside by gates only.

Prices are subject to change but will be honored at
the current pricing when a deposit is received.

Full soda or punch service available for $2.50 per
person. Must purchase for all guests. (Endless
from start to end).

Dance floor rental required for inside dancing - cost
TBA.

Security guard(s) required for all events. 1/2 hour
prior and 1/2 after. Price TBA

Additional room time may be purchased by the
hour at $200 per hour. Must be arranged at finals

I/We have read and agree to all policies stated
here within.

Client Signature / Phone# Date

Client Name (Please Print)

Event Date and Time

Email

Historical

Hotel Woodland

Banquet Facility

* All Parking and Banquet Entrance is
at Back thru Courtyard Gate

(oo

436 Main Street
Woodland, California 95695

www.HistoricHotelWoodland.net
www.CracchiolosMarket.com

2015

Let us help you plan the perfect party for you.
Menu's provided may be changed to your needs.
We can do most anything!

Voted #1 caterer in Yolo County.
Voted #1 venue in Yolo County.

Mike & Debbie Cracchiolo
PO Box 1030 Woodland, CA 95776
Phone (530) 662-3213
Fax (530) 662-1322
Email: deb@historichotelwoodland.net



