
 
 

All food and non-alcoholic beverages, hotel equipment and services including event room rental is subject to a 20% service fee plus 6% tax; the tax on alcohol is 9%. 
Space may only be reserved with signed agreement and deposit. Function agreements are deemed final 15 days prior to the event date. Changes, if required and 
acceptable to the hotel, will incur a minimum fee starting from $250.00 plus expenses and rush charges. Menus, options and prices are subject to change. 

 

 

Best Western Plus - Dinner Buffets 
 

Dinner Package I 

 

5 Hour Reception Package includes: 

Use of our beautifully appointed function space, tables and chairs 

Ivory tablecloths and napkins 

Hurricane Globes and White Pillar Candles for your Centerpieces 

Free Parking for all guests 

 

One Hors d’oeuvre Display 

One Salad Selection 

Two Entrées of your Choice 

One Vegetable Selection 

One Starch Selection 

One Dessert Selection 

Assorted Rolls and Butter 

Coffee, Decaffeinated Coffee and Selection of Hot Teas 

Assorted Soft Drinks and Water 

 

$52.00 per person* 

 



 
 

All food and non-alcoholic beverages, hotel equipment and services including event room rental is subject to a 20% service fee plus 6% tax; the tax on alcohol is 9%. 
Space may only be reserved with signed agreement and deposit. Function agreements are deemed final 15 days prior to the event date. Changes, if required and 
acceptable to the hotel, will incur a minimum fee starting from $250.00 plus expenses and rush charges. Menus, options and prices are subject to change. 

 

 

 

Dinner Package II 

 

5 Hour Reception Package includes: 

Use of our beautifully appointed function space, tables and chairs 

Ivory tablecloths and napkins 

Hurricane Globes and White Pillar Candles for your Centerpieces 

Free Parking for all guests 

 

2 Hour Hosted Bar Service 
(Beer, Wine – House Brands) 

One butler-passed Hors d’oeuvre 

One Hors d’oeuvre Display 

One Salad Selection 

Two Entrées of your Choice 

One Vegetable Selection 

One Starch Selection 

One Dessert Selection 

Assorted Rolls and Butter 

Coffee, Decaffeinated Coffee and Selection of Hot Teas 

Assorted Soft Drinks and Water 

 

$61.59 per person* 

 



 
 

All food and non-alcoholic beverages, hotel equipment and services including event room rental is subject to a 20% service fee plus 6% tax; the tax on alcohol is 9%. 
Space may only be reserved with signed agreement and deposit. Function agreements are deemed final 15 days prior to the event date. Changes, if required and 
acceptable to the hotel, will incur a minimum fee starting from $250.00 plus expenses and rush charges. Menus, options and prices are subject to change. 

 

 

 

 

Best Western Dinner Only Package 
5 Hour Reception Package includes: 

Use of our beautifully appointed function space, tables and chairs 

Ivory tablecloths and napkins 

Hurricane Globes and White Pillar Candles for your Centerpieces 

Free Parking for all guests 

 

One Salad Selection 

Two Entrées of your Choice 

One Vegetable Selection 

One Starch Selection 

Dessert 

 

All Dinners Include: 

Assorted Rolls and Butter 

Coffee, Decaffeinated Coffee and Selection of Hot Teas 

Assorted Soft Drinks and Water 

 

$46.00 per person* 

$36.00 per person for only one entrée selection* 

 

 



 
 

All food and non-alcoholic beverages, hotel equipment and services including event room rental is subject to a 20% service fee plus 6% tax; the tax on alcohol is 9%. 
Space may only be reserved with signed agreement and deposit. Function agreements are deemed final 15 days prior to the event date. Changes, if required and 
acceptable to the hotel, will incur a minimum fee starting from $250.00 plus expenses and rush charges. Menus, options and prices are subject to change. 

 

 

 

 

 

Butler Passed Hors d’oeuvres 
Please Select One 

Franks in Puff Pastry ~ Chicken Dijon Puff ~ Spinach and Feta Phyllo 
Wild Mushroom in Phyllo ~ Spicy Beef Empanadas 

Black Bean or Vegetable Spring Rolls ~ Chicken Tenders with Honey Mustard Sauce 
Stuffed Jalapeno Peppers “Poppers” with Salsa 

 

Hors d’oeuvres Display Station 
Please Select One 

 
Domestic Cheeses with Fruit 

A selection of domestic cheeses served with assorted crackers 
 

Vegetable Crudités 
Fresh-cut Vegetables with Seasonal Dips ~ Bruschetta with Goat Cheese, Tomatoes and Basil 

Asparagus wrapped with Prosciutto 
 

Salads 
Please Select One 

 
Best Western Garden Salad 

Mixed Greens tossed with Straw-cut Vegetables, Tomatoes, Garlic Croutons 
Served with your choice of two Dressings 

 
Classic Caesar Salad 

Tender Romaine Lettuce tossed with Aged Parmesan Cheese, Garlic Croutons 
Served with our Classic Caesar Dressing 

 

Vegetables 
Please Select Two 

Vegetable Medley ~ Green Beans with Toasted Almonds ~ Tuscan Roasted Vegetables 
 

Starch 
Please Select One 

 
Herb Roasted Red Jacket Potatoes ~ Garlic Herb Mashed Potatoes ~ Blended Wild Rice Pilaf 

Island Rice Pilaf ~ Basil Risotto ~ Roasted Baby Russet Potatoes 
 

  



 
 

All food and non-alcoholic beverages, hotel equipment and services including event room rental is subject to a 20% service fee plus 6% tax; the tax on alcohol is 9%. 
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Entrees 
Please Select Two 

 
Roasted Herb Chicken 

Roasted Citrus-Herb marinated boneless Chicken Breast with Lemon Pepper Beurre Blanc 
 

Chicken Oriental 
Ginger and Garlic rubbed Semi Boneless Chicken Breast glazed with a Thai BBQ Sauce 

 
Mustard Crusted Salmon 

Atlantic Salmon fillet encrusted with Dijon Panko Crumbs finished with a Sherry Wine Beurre Blanc. 
 

Sesame Salmon 
Atlantic Salmon fillet enhanced with Sesame and Soy Ginger 

 
Roasted Pork Loin 

Roasted and Sliced Boneless Pork Loin topped with a Sun-Dried Cranberry and Green  
Apple Ragout finished with a Natural Jus and Feta Cheese 

 
Caribbean Flank 

Jerk Rubbed and Grilled London Broil sliced and shingled over a trinket of Grilled Pineapple 
 

Penne Primavera 
Tuscan Roasted Vegetables and Penne Pasta in a Garlic Olive Oil Sauce 

 
 

Symphony of Desserts 
Please Select One 

 
Crème Brûlée 

Pure Vanilla enhanced Custard topped with a Caramelized Sugar Glaze with Raspberries or Mixed Berries 
 

New York Cheesecake 
With Strawberry Compote and Sweetened Whipped Cream 

 
Key Lime Pie 

Shortbread Crust filled with a Silky Lime Custard Embellished with lightly sweetened Whipped Cream 
 

Ultimate Chocolate Cake 
Rich Chocolate Cake topped with a Chocolate Dipped Strawberry and Sweetened Whipped Cream 

 
#  #  #  
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Salads 
Please Select One 

Best Western Garden Salad 

Mixed Greens tossed with Straw-cut Vegetables, Tomatoes, Garlic Croutons Served with your choice of two Dressings; 

Ranch, Balsamic Vinaigrette, Honey Mustard, Blue Cheese and Italian 

Classic Caesar Salad 
Tender Romaine Lettuce tossed with Aged Parmesan Cheese, Garlic Croutons Served with our Classic Caesar Dressing 

Vegetables 
Please Select One 

Vegetable Medley ~ Green Beans with Toasted Almonds ~ Tuscan Roasted Vegetables 

Starch 
Please Select One 

Garlic Herb Mashed Potatoes ~ Roasted Baby Russet Potatoes ~ Rice Pilaf 

Entrees 
Please Select One 

Roasted Herb Chicken 

Roasted Citrus-Herb marinated boneless Chicken Breast with Lemon Pepper Beurre Blanc 

Chicken Oriental 

Ginger and Garlic rubbed Semi Boneless Chicken Breast glazed with a Thai BBQ Sauce 

Caribbean Flank 

Jerk Rubbed and Grilled London Broil sliced and shingled over a trinket of Grilled Pineapple 

Penne Primavera 

Tuscan Roasted Vegetables in Penne Pasta and Garlic Olive Oil Sauce 

Heartland Pot Roast 

Slow Cooked, with Red Jacket Potatoes, Home-style Vegetables and a rich Red Wine Mushroom Sauce 

Sesame Salmon 

Atlantic Salmon fillet enhanced with Sesame and Soy Ginger 

Dessert 

New York Cheesecake, With Strawberry Compote and Sweetened Whipped Cream 

 

*Dance floor and risers for head table or band staging are available and can be provided; please call for details, fees and set up requirements. 


