A La Carte Broak, R

- DBeverages
Premium Blend or Decaf Coffee ....ccvvviieiieieireciiiccicieeneeessssinenns $16.00 per Pot or
$30.00 per Gallon
Msenrtad SHIE Trinkes: o mn s L e e e et $ 2.25 Each
Chilled Fruit Juices (Orange, Apple, Grapefruit or Cranberry).............. $16.00 per Carafe
Il T i s S A e $ 2.50 Each
Frodr Punch, Lesionade of Toed Toil i $22.00 per Gallon

 BakeryTmas

(Per dozen)
Ltttk Ball i i oo sty $28.00
FEOIE DRI SE0I0 s rersrermmrrssassssmsnsesmsmssseasssasases st saamasshassssnsas $32.00
Aswoned Mg .omssnmnpnammsasmsnsnnsssssss  Dot00
Chocolate Chip and Oatmeal Raisin Cookies ......cocviisimsivisessanas $26.00
Sauisaes of Ham DISCUIHE «coivaimisiis i ns s aiogie $28.00
Biaeret] Bttt ccovsmsnmmannsssmmms el $18.00
Bagels with Cream Cheese ......civeieesssresiiierinssessrenssisesssnnss 928.00
Hormemade BrowWnies .....cueusmmemesmasmsmissessssssss sossss snsssssasass srasasaess $26.00
- Snacksand Dips
WIS i e e e e e e, $28.00 per Pound
Potito Chips withs Ranichi DI ccviosmsmasmim s iimisssas s $24.00 per Bowl
Tartills Chips withi {1) Duant Balis oo, $32.00 per Bowl

White Queso Dip with Fried Tortilla Chips ..ooo.covevcevirerionirererenee. 385.00 per Two Quarts
Smiall Proir Tray (Seres 20 - 30 Peapile] . . coovninimssincssssscssrissmssisine $75.00



Breaks

- The All Day Meeting Bre
To Start Your Day

Carafes of Orange Juice
An Assortment of Breakfast Breads and Pastries
Coffee, Tea and Decaffeinated Coffee

Mid-Morning

Fresh Coffee, Tea and Decaffeinated Coffee
Assorted Soft Drinks

Afternoon
Freshly Baked Chocolate Chip and Oatmeal Raisin Cookies

Fudge Brownies
Assorted Soft Drinks
Coffee, Tea and Decaffeinated Coffee

A2. A Fresh Alternative

Sliced Fresh Seasonal Fruits
Assorted Fruit Yogurt
Granola Bars

Bottled Water and Coffee Service

A3. Sweet Treat
Freshly Baked Chocolate Chip and Oatmeal Raisin Cookies

Fudge Brownies

Bottled Water and Assorted Soft Drinks

A4. Afternoon Pick Me Up

Choose any Two Items Off Qur
Snacks and Dips Menu Plus

Bottled Water and Assorted Soft Drinks




Breakdest feécfm

_ B1. Continental Breakfast |

Carafes of Chilled Orange Juice
An Assortment of Breakfast Breads and Pastries
Coftee, Tea and Decaffeinated Coffee
Sliced Fresh Seasonal Fruit

T tod - Presidential Brost®

Fluffy Scrambled Eggs
Choice of Smoked Bacon or Sausage
Seasoned Country Potatoes or Grits
Oven Brown Homemade Biscuits with Butter and Preserves

Orange Juice

Coffee, Tea and Decaffeinated Coffee

_B3. The Southern Buffet

(Prices based upon minimum of 40 guests)

Orange Juice
Selection of Seasonal Fresh Fruits
Scrambled Eggs
Smoked Bacon
Sausage
Southern-Style Grits
Oven Brown Homemade Biscuits with Pepper Gravy

Seasoned Country Potatoes
Coffee, Tea and Decaffeinated Coffee

Jight Start” Breakfast Buf

(Prices based upon minimum of 40 guests)

Scrambled Eggs
Smoked Bacon and Southern-Style Grits
Oven Brown Homemade Biscuits with Pepper Gravy
Seasoned Country Potatoes

Coffee, Tea and Decaffeinated Coffee
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Add a salad to any Light Lunch for $2.00 per person
L1. Grilled Chicken Salad

Fresh Tossed Salad Topped with Shredded Cheddar Cheese,

Chopped Tomatoes, Chopped Broiled Eggs and Chicken Breast
Served with your Choice of Dessert, Iced Tea and Coffee

-:_-LZ Chlcken Salad Crmssant

Chicken Salad on a Fresh Croissant, with Lettuce and Tomato
Choice of Potato Salad, Pasta Salad or Potato Chips
Served with Your Choice of Dessert, Iced Tea and Coffee

: rllled Chiéke_n Monterey Crmss

Cajun Spiced Grilled Chicken Breast Topped with
Lettuce, Tomato, Bacon and Melted Monterey Jack Cheese

Choice of Pasta Salad or Potato Chips
Served with Your Choice of Dessert, Iced Tea and Coffee

~ L4. Classic Club Submarine

Sliced Baked Ham, Turkey and Bacon
Shredded Lettuce, Tomato and Cheese
Prepared on a Toasted Submarine Roll,
Potato Chips
Served with Your Choice of Dessert, Iced Tea and Coffee

Phﬂadélphia Cheese Steak Sandm

On a Hoagie Roll with Grilled Onions and Peppers and Provolone Cheese,
Potato Chips,

Served with Your Choice of Dessert, Iced Tea and Coffee




rd W Entrees

Served with a Garden Salad, Chef’s Choice of Two Accompaniments
Freshly Baked Rolls, Choice of Dessert, Iced Tea and Coffee

. lled Breast of Chicken Cord on

Grilled Breast of Chicken with Sliced Honey Ham and Monterey Jack Cheese
Served On a Bed of Dijon Cream Sauce

- L7. Roast Beef Bordelais
Shced Roast Top Sirloin of Beef Served with a Light Brown Gravy

L8 Chlcken Marsala

Grilled Chicken Breast Topped with a Marsala Wine Sauce and
Fresh Mushrooms

~ 19. Baked Lasagna
Served with Garlic Rolls

_10. Rocky Mountam Chlcke__ﬁ

Chargrilled Breast of Chicken Topped with Tomato, Smoked Bacon and
Smothered with Melted Pepper Jack Cheese

L11. Chicken Parmesan _v: —

Italian Breaded Chicken Breast Topped with
Marmam Sauce and Provolone Cheese

LlZ Hoast o of Pork

Servd with a Dijonorelaise Sauce
L13. Chicken Piccata

Lightly Breaded Chicken Breast Topped with Capers, Mushrooms
and a Light Cream Sauce

 L14. Oven Roast Turkey

Served with Giblet Gravy and Cranberry Relish




(Minimum of 30 guests)

Chef’s Choice of Two Entrees, Three Side Selections and Dessert
Coffee, Tea and Decaffeinated Coffee

Luncheon Buffets — ::’f]

(Prices based upon minimum of 40 guests)

All Buffets include:
Freshly Baked Rolls, Mixed Garden Greens Salad, an Assortment of Dressings,
Pasta Salad, Creamy Potato Salad, Coffee, Tea and Decaffeinated Coffee

Deluxe LunchB

BZ Lunch Buff

Entree — Choice of Two (2) Entree - Choice of Three (3)
Chef’s Choice of Three Accompaniments Chef’s Choice of Four Accompaniments

Dessert - Choice of One (1) Dessert — Choice of One (1)

| Entrees
Roast Beef Bordelaise Roast Turkey
Fried or Baked Chicken Fried or Baked Fish
Breast of Chicken Marsala Sliced Honey Baked Ham
Baked Lasagna Oven Roast Loin of Pork
Salisbury Steak Breast of Chicken Cordon Bleu
Rocky Mountain Chicken Chicken Piccata

{Prices based upon minimum of 40 guests)

Old Fashioned Vegetable Soup
Tossed Garden Salad with Assorted Dressings
Pasta and Potato Salad
Roast Turkey Breast, Baked Ham and Roast Beef
Swiss and American Cheeses
Lettuce, Tomato, Onion, Pickles and Condiments
Potato Chips and Assorted Cookies
Selection of Breads and Rolls
Iced Tea and Coffee

B8 e e



Dinner Entrees

Served with a Garden Salad, Chef’s Choice of Two Accompaniments
Freshly Baked Rolls, Choice of Dessert, Iced Tea and Coffee

- D1. Roast Beef Bordelaise

Oven-Roasted Top Round of Beef Thinly Sliced Served
with a Light Brown Sauce

g Breast of Chicken Cosd |8

Grilled Breast of Chicken with Sliced Honey Ham and Melted Monterey Jack Cheese
On a Bed of Dijon Cream Sauce

~ D3.12 oz. Rib Eye Steak —

Char-grilled Hand Cut Steak

D4 Chicken Piccata

Lightly Breaded Chicken Breast Topped with Capers,
Mushrooms and a Light Cream Sauce

~ D5. Country Fried Steak

Breaded Angus Steak Smothered in Homemade Sausage Gravy

"'QD 6. Breast of Chicken Marsala

Grilled Breast Topped with a Marsala Wine Sauce and Fresh Mushrooms
f 7 :Fresh Grilled Fillet of Salmon =

Served with Lemon Butter Sauce

_ D8. Oven Roast Turkey

Served with Giblet Gravy and Cranberry Relish

Char—grlﬂed Breast of Chicken Topped with Tomato, Smoked Bacon and Smothered

with Melted Pepper Jack Cheese




DWB%L%

(Prices based upon minimum of 40 guests)

All Buffets include Freshly Baked Rolls, Mixed Garden Greens Salad
An Assortment of Dressings, Pasta Salad, Creamy Potato Salad,
Coffee, Tea and Decaffeinated Coffee

B1. Dinner Buf
Entree - Choice of Two (2) Entree - Choice of Three (3)
Chef’s Choice of Three Accompaniments Chef’s Choice of Four Accompaniments
Dessert — Choice of One (1) Dessert — Choice of One (1)

Entrees
Roast Beef Bordelaise Roast Turkey
Fried or Baked Chicken Fried or Baked Fish
Breast of Chicken Marsala Sliced Honey Baked Ham
Baked Lasagna Roast Loin of Pork
Salisbury Steak Breast of Chicken Cordon Bleu
Rocky Mountain Chicken Chicken Piccata

DB3 Premiere Buffet

Choose a Buffet from Above Plus
Select One (1) Entree

To be Carved at the Buffet by One of Our Chefs

Carved Prime Rib of Beef Au Jus
Carved Roast Loin of Pork

Carved Honey Baked Ham
Oven Roast Turkey Breast

e $EE B




Sweet Home Alabama Buf

(Minimum of 40 guests)

Mama's Garden Vegetable Soup
Mixed Garden Greens Salad
With an Assortment of Salad Dressings
Creamy Coleslaw
Fresh Potato Salad
Southern Fried Chicken
Barbecue Ribs
Baked Pork Loin
Collard Greens with Ham Hocks
Niblet Corn, Cheese Grits, Pinto Beans
Cornbread, Biscuits and Rolls
Hot Apple or Peach Cobbler
Coffee, Southern Iced Tea and Decaffeinated Coffee

{(Minimum of 40 guests)

Hors d'oeuvres Opening Reception to include:
Baked Stuffed Mushroom Caps (Sausage or Crab Filled)
Bacon Wrapped Scallops
Fresh Fruit and International Cheese Tray

Caesar Salad
Freshly Baked Yeast Rolls with Butter
Filet Mignon
Chef’s Choice of Two Side Selections
And
White Chocolate and Macadamia Cheesecake
Or
Chocolate Beyond Reason Pie
Coffee, Iced Tea and Decaffeinated Coffee




Banana Pudding
Chocolate Cake
Coconut Cake
Carrot Cake
German Chocolate Cake
Key West Lime Pie
Lemon Ice Box Pie
Strawberry Shortcake
Apple or Peach Cobbler
Pecan Pie
Chocolate Mousse

Strawberry Mousse

New York Style Cheesecake
Turtle Cheesecake
Red Velvet Cake

Chocolate Peanut Butter Thunder
with Reeses Pieces

Chocolate Mousse & Caramel Pie

Add $3.50 per person



Priced per (50) pieces
Chilled Gulf Shrimp with Cocktail Satice ....iiiiivsiiiccinin s csesisssmsirssas $150
Dol B oo i s S s s T $ 15
Ham aiid Tiekey Croann CHEBE BWHHIE .coirisimvisiisiisiesismasmsiimmsamisiim $ 85
Assotted Finger SandVEchES ...conimsiimmmssiomisisiissss i $ 75
D ayata BB, o e i o o B R el I SOCS I OSSNSO S ) = $120
Mousse Pastry Cups (Chocolate or Strawberry) ......c.cccovemevcrrvvicsiseiuinins S i $ 75

Fresh Fruit and International Cheeses: $225
Fresh Grapes, Pineapple and Berries with Wisconsin Cheddar, Mild Swiss and

Pepper Jack Cheeses Served with an Assortment of Crackers

(Based on 75-100 guests)

Fresh Vegetable Crudité: $145
Fresh Garden Vegetable Display served with Ranch Dip

{Based on 75-100 guests)

Kahlua Chocolate Fondue with Fresh Fruit: $160
Mirror with Fresh Pineapple, Bananas, Strawberries and Pound Cake
Served with our Warm Kahlua Fudge for Dipping

(Based on 75-100 guests)

Small Fruit and Cheese Mirror: $115
Fresh Grapes, Pineapple and Berries with Wisconsin Cheddar, Mild Swiss and Pepper
Jack Cheese Served with an Assortment of Crackers

(Based on 20-30 guests)

Small Vegetable Crudité: $90
Fresh Garden Vegetable Display served with Ranch Dip

(Based on 20-30 guests)



"~ Hot Hors dOcuvres

(Priced per 50 pieces)
Chicken Fingers served with Honey Mustard Sauce ....c..ccecvveeernccenenincrceereneennncnnsenes $ 90.00
Swedish Meatballs served in a Light Ivory Sauce  ..ooccvivreinicieicneniinniesnssssceresssessessnns $ 75.00
Grilled Chicken Tenders served in an Apricot - Plum Glaze ... $ 90.00
Witigs of Fire — Bulfalo Style UBlekent .iscnmimmssnusmuasnmsensmnsimesssmnssisseissio $ 80.00
Bacon Wrapped Scallops served with Lemon BUtter .......ocoiiveisicinnenicnenicenininsesrssneraens $110.00
Coconut Battered Fried Shrimp served with Grand Marnier Dipping Sauce .....ccccoceveennee $150.00
Mini Crab Cakes served with Remoluade Sauce ........ccoccoeiiiririiciniiniiscincniceciniereenens $100.00
Baked Stuffed Mushroom Caps - Choose either Crab or Sausage Filled ........cccccooevienneeee. $ 90.00
Chicken Kabobs with Pineapple and Red Peppers .......ccieveiiiincnncnresnnmscnssenissnanonns $100.00
Quesadillas with Cheddar and Monterey Cheese with Tomato and Green Chilies ........... $ 75.00
Chinese Spring Rolls served with Hot MUSIATA  ..cciiiiiiriiiiciciiinnienienscniennisnsnsesnesssssssssssenies $ 75.00
Amsorted Miniarore Quiche tn a Pastey SHell vt $100.00
Buffalo Chicken Sliders served with Sliced Pickle and Approprite Condiments ................. $120.00

Hopper Burger Sliders served with Sliced Pickle and Approprite Condiments .. $120.00

Carved For Your Guests

S

Served with Petite Rolls and Condiments ($35.00 Carving Fee Per Station)

Steamship Round of Beet —setves 150:200 ....oimimirmsmmemimesisriismssnssmssnmmsismmsssss s $550.00
Top Round of Beet = se1ve8 85TT ....comivmmemmmrmmsenmmsnsmmssmssmmmsmnssvassssvnessmasmsonssyonsmmssssussnsss $260.00
Reeriet Beel Tovnderloif - setves 2830 ol iilie vt diiivrals cimsannitiveescisensssienmiscatnnt $295.00
Baked Honey Olaged Ham -~ s8mve8 B0-TU smpsmiummimssssmmmmsimmisisosamsmaismnss $195.00
Boneless Breast of Roast Turkey = serves 4050 .oconminmrmmrsmssmmaamssssissesssassssnssssssssssssiom $195.00

All servings listed are averages and will vary for each group often depending on the quantity of other
foods available for your guests

Snacks and Dips

Pita Chips with Mediterranean style T S NS S M LW L $32.00 per Bowl
Mixed Nuts .. s i B T B e | A I e Dol
Potato Chips w1th Ranch Dlp ............................................................................................... $24.00 per Bowl
Fried Tortilla Chips with (1) Quart Salsa c.ooovvvevieeiieeerireeescrierccrerrceeereeeeseseenneeneneees . $32.00 per Bowl
White Queso Dip served with Fried Tortilla Ch1ps ............................................................... $85.00 per two quarts




Beverage 5@%@&&%

As a licensee, Holiday Inn Research Park has to abide by regulations enforced by the Alabama State Liquor
Commission; therefore it is hotel policy that liquor, beer or wine cannot be brought in from an outside source.

There is a Bartender Fee of 50.00 for the Guests will be served and at the closing
1st hour and 15.00 for each additional hour of the bar, management will compute the
per Bartender. The Bartender Fee number of drinks served based on inventory.
will be waived if Bar Sales exceeds The Host will be charged for all drinks served.
$500.00 per Bar. An 18% Service Charge will be added to the
All prices include Sales Tax. total bar bill.

Guests pay individually for each drink.

T I0ors I FETURED WINE by he BOTTLE

House Brands.....cossssisssinns $5.25 Chardonnay,
Call Bratds, .oimesimsmasnsis $5.75 Catiyon Boad «ovimommes $32
Premium Brands.....cooceoeivennnne $6.50 Sanvignon Blanc,

Tutting Leal s $22

57 37 $22
Bruit Puneh s $22.00 per Gallon Cabernet Sauvignon,
White Grape Punch ..o $28.00 per Gallon RRRI 88 o.vsiesmmsaiacins $30
Champagne Punch...coooe. $35.00 per Gallon Metlot, Red Rock,

California ..sosessicisssd S s $28

SELECT WINE by the GLASS Pinot Noir,

MHEASSOM 1ovsssssssomnmusnanassbsris $32

White Zinfandel,

Chardonnay and Merlot ....... $5.25 CHAMPAGNE by the BOTTLE
BOTTLED BEER Barefoot, Brut....c.cccccervirvanans $28.00

WYCHEE oovvasenensensarnsessssssnsins $18.00
DVCREBIIE ssmimprsespissssssssmsns $4.25
TOAPOTES crsononsessisinsinsssssssononess $5.25
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Price does not include 8% Sales Tax and 20% Serwice Charge




Aodin Vieagt Bhive Lint

Flip Chart with Markers ......ccocoenneininsniniinininnnnn. oo 2300
Whiteboard with Markers.......evvvieeveruvennnn NS .. $ 25.00
Overhead Projector......... IR b L B e $ 35.00
LCD Projector........ i R A A B A A $ 75.00
6 % B BCROEN . ooocnrmnrammnsiiis ik n A RS Complimentary
B % B BOreei i oo s inssismenn b i Complimentary
TVERE R D bbbt st $ 60.00
House / Speaker Phone .......covommeeeeiniccenccannnns e d 25.00
MICTOPRENG s uansmasmimmmisipmsimms s e wall 2IAN
Lavaliere Microphone ........cceeu ey FINCTEA Y susssise B 00
Dance Floor.....ccceeveeee. e R rissassenessssves DEODLIO
PHIBO vusospusesse S 9 Tl N SRR Iy o 2= 4

Above prices do not include 8% sales tax
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Meeting Room Specifications

bl NORTH
- (R
ngl,fgkdl T 42nd STREET Womens Mens WALL STREET T
: R.R. R.R. :
gut=in |25 ; 5 25'
2568300600 . '
W G0 West | East West |  East
¢ 30° » r ‘ 4 30° —»
- hd
| i
WEST POOL
LOBBY
— l : I 1 1 ‘ ; l 1 I
PE. 2691 i 264 P 264}
GRAND BALLROOM
i i Madison Ave.
; - North B
49 1 B2 oI My |
5th Avenue | Times Square I: Madison Ave.
: ! South
< : 80 . »
1 L I L 3 B : I I |
SOUTH
MEHlﬁgﬁg o Sq.Ft. | Theatre | Classroom | U-shape|Conference| Rounds | Banquet|Reception
GRAND BALLROOM 3,920 400 175/ 200 2 = 240 375 400
5th Avenue 1,274 125 65 45 — 75/80 | 125 125
Times Square 1,274 125 65 45 — 75/80 | 125 125
Madison Avenue 1,274 125 65 45 — 75 /80 125 125
Madison Ave. North | 624 40 30/35 25 - 40/50 | 50/60 50
Madison Ave. South | 624 40 30/35 25 o 40/50 | 50/60 | 50
42ND STREET 750 50 25 30 — 35/40 | 50/60 50
East 375 25 10/15 — 12 — - 20
West 375 25 10/15 - 12 - — 20
WALL STREET 750 50 25 30 — 35/40 | 50/60 | 50
East 375 25 10/15 - 12 - - 20
West 375 | 25 10/15 | - 12 - - 20




