
A L L - IN CL US IVE  M E E T IN G  PA CK A G E       $65

Priced per person

Includes the following: gallery regionally 

inspired breakfast, lunch, am break and pm break. 

A dedicated gallery host, audiovisual equipment 

and meeting room rental is included.  Upgrade 

options also available.

A la carte selections are also available.

HYATT PLACE AUSTIN-NORTH CENTRAL
7522 North IH-35, Austin, Texas, United State, 78752
T 512 323 2121  austinnorthcentral.place.Hyatt.com

Group Sales Manager: Michelle Evans, michelle.evans@Hyatt.com 512 323 2121 x 5103
Director of Sales: Anne Wilcox, anne.wilcox@hyatt.com 512 323 2121 x 5104
HYATT PLACE AUSTIN-NORTH CENTRAL 7522 North IH-35, Austin, Texas       austinnorthcentral.place.Hyatt.com



B R E A K F A S T

R E GIO N A L LY IN S P IR E D  B R E A K FA ST
* i n c l u d e d  i n  A l l  I n c l u s i v e  M e e t i n g  P a c k a g e *  

$11 per person (a la carte – no sleeping rooms)
Invite your attendees to join our hotel guests to 

experience our Guest Kitchen and our regionally 

inspired breakfast offering

• fresh-cut fruit and berries

• build your own greek yogurt parfait and 

fresh oatmeal: 

– steel-cut oatmeal, vanilla greek yogurt, 

organic granola with curated toppings

• assorted cereals

• bread selections:

– artisan sourdough and multigrain bread

– breakfast breads

– regionally inspired offering

• cage-free scrambled and hard-boiled eggs 

• premium breakfast meats

• regionally inspired breakfast entrée

• assorted juices 

• freshly brewed coffee 

• assorted tea selection

P R IVAT E  CO N T IN E N TA L  B R E A K FA ST
* A l l  I n c l u s i v e  M e e t i n g  P a c k a g e  p l u s  $ 3 *  

$11 per person (a la carte – no sleeping rooms)
Start the day with light morning options served in 

your meeting room.

Premium Breakfast Breads

• daily rotation of non-GMO breakfast breads 

• muffins (variety)

Fresh Fruit and Berries

• red delicious apples, bananas, blueberries and 

strawberries 

• rotation of cantaloupe or pineapple 

• assorted juices (apple, orange and fresh-squeezed 

grapefruit)

• freshly brewed coffee (regular & decaf) 

• assorted tea selection 

• milk (2%, skim, almond and half & half) 

• honey, sugars, syrups and lemon



B R E A K F A S T  E N H A N C E M E N T S

T H E  CL A S S ICS $ 3  
• cage-free scrambled eggs

• daily rotation of:

– all-natural bacon

– all-natural sausage

– shoulder bacon

T H E  FA R M E R S  M A R K E T $5
• cage-free scrambled eggs

• daily rotation of:

– all-natural bacon

– all-natural sausage

– shoulder bacon

• rosemary-garlic breakfast potatoes 

• daily regional breakfast entrée

GR A IN S $ 2  
• steel-cut oatmeal and greek yogurt 

parfait station:

– organic granola

– assorted toppings:

- glazed pecans

- coconut flakes

- dried apricots

- golden raisins

- dried cranberries

- honey

- brown sugar

AVO CA D O  T O A S T  S TAT IO N $ 3  
• guacamole

• toasted artisan bread

• toppings:

– oven-roasted tomatoes

– parmesan cheese

– mozzarella cheese

– cage-free scrambled eggs

– hot sauce

– honey



L U N C H

Mains (Choice of two)

• Grilled Chicken Club

all-natural grilled chicken breast, provolone 

cheese, fresh tomato, baby kale, all-natural 

bacon, served on artisan bread

• Grilled Cheese BLT

applewood smoked bacon, mozzarella cheese, 

tomato, basil pesto, served on toasted 

sourdough

• Classic Grilled Cheese

mozzarella cheese, cheddar cheese, parmesan 

cheese, served on artisan bread

• Prosciutto and Brie Sandwich

Applegate® prosciutto, brie cheese, artisan 

jam, baby arugula, served on artisan grain 

bread

• Chicken Caesar Wrap

baby kale, all-natural grilled chicken breast, 

parmesan cheese, chives, served on a tortilla

• Beyond Meat® Burger Wrap

baby kale, oven-roasted tomato, Beyond Meat®

burger patty, guacamole, served on a spinach 

tortilla

• Veggie Flatbread

oven-roasted tomato, arugula, avocado, hummus

• White Cheddar Mac and Cheese

macaroni, creamy white cheddar cheese sauce

Salads (Choice of one)

• Baby Kale Caesar 

baby kale salad mix, grated parmesan, 

classic caesar dressing, garlic croutons

• Fresco Salad

baby spinach, Kalamata olives, red onions, 

pepperoncinis, pepperoni, fresh mozzarella, 

creamy Italian vinaigrette, croutons

• Mexicali Salad

crisp romaine lettuce, roasted corn, black 

beans, monterey jack cheese

Soups 

• chicken tortilla soup 

Sides (Choice of two)

• kettle chips 

• coleslaw 

• fresh-cut fruit

Desserts (Choice of two)

• chocolate brownie 

• chocolate chip cookies 

• Reese’s peanut butter cookies 

• chocolate lava cake

Beverages

• Aquafina bottled water and Pepsi soft drinks

B .Y.O .B .  B UIL D  YO UR  O W N  B UFFE T  $26
( a  l a  c a r t e )
Customize your meeting experience 

by building a unique offering for 

your attendees (10-guest minimum)



L U N C H

Soup

• southwest chicken tortilla

Salad Station

• romaine lettuce 

• baby kale and baby arugula mix

• kalamata olives

• glazed pecans 

• dried cranberries 

• garlic croutons 

• diced tomato 

• red onion 

• sliced cucumber 

• parmesan cheese 

• mozzarella cheese

Dressings

• balsamic vinaigrette 

• honey mustard dressing 

• classic caesar

• buttermilk ranch 

• oil & vinegar

Sandwich Station

• artisan sourdough bread

• artisan grain bread 

• brioche bun 

• bread 

• all-natural sliced turkey

• all-natural chicken breast 

• genoa salami 

• Applegate® prosciutto

• swiss cheese

• cheddar cheese

• provolone cheese

Sides (Choice of two)

• kettle chips 

• coleslaw 

• fresh-cut fruit

Desserts

• chocolate brownie

• chocolate chip or peanut butter cookies

Beverage

• Aquafina bottled water and Pepsi soft drinks

T H E  D E L I  L UN CH  $ 2 4  ( a  l a  c a r t e )
Build your own sandwich spread with 

classic offerings and accompaniments          

(10-guest minimum)



L U N C H

T H E  B B Q  $ 2 4  ( a  l a  c a r t e )
Build your own sandwich spread with 

classic offerings and accompaniments

(10-guest minimum)

Salad

• cilantro-lime cobb salad

Sandwich Station

• proteins (grass fed burger, bbq pulled pork, 

grilled chicken breast)

• breads (ciabatta buns, wheat bun, flour 

tortilla, sourdough bread)

• cheese (smoked Gouda, provolone, swiss, cheddar 

cheese) 

• fixings (lettuce, diced tomato, sliced red 

onions)

• assorted Condiments (ketchup, mayo, mustard, 

sliced jalapenos & guacamole)

Sides (Choice of two)

• roasted redskin potatoes 

• coleslaw 

• fresh-cut fruit

• chips

Desserts

• chocolate brownie

• chocolate chip or peanut butter cookies

Beverage

• Aquafina bottled water and Pepsi soft drinks

T H E  B OX E D  L UN CH  $ 2 0  ( a  l a  c a r t e )
(6 guest minimum)

Salad

• Includes your choice of a ham & swiss sandwich 

or italian wrap, served with a bag of assorted 

premium chips, a freshly baked cookie and a 

bottled water.



C O F F E E  B R E A K S

B UIL D  YO UR  O W N  PA R FA IT $15
• greek yogurt

• fresh berries

• glazed pecans

• coconut flakes

• dried apricots

• golden raisins

• dried cranberries

• honey

• brown sugar

• organic honey oat granola 

CO FFE E  S H O P  B R E A K                         $ 1 5
• bagels with cream cheese

• mixed fruit

R A IS IN G T H E  B A R                             $ 1 5
• KIND® Bar 

• Nature Valley®

• Nutri Grain®

B A K E R Y B R E A K $15
• breakfast breads (banana, zucchini) 

• muffins (variety)

**Includes coffee station with freshly brewed coffee (regular & decaf) 
and assorted tea selection with hot water, honey, syrups and lemon**

S N A C K  B R E A K S

**Includes Aquafina bottled water and assorted Pepsi soft drinks**

S W E E T  T R E AT S  B R E A K $15
• brownies

• candy bar bites (variety)

• cookies (variety)

CO O K IE  B R E A K                                     $15
• assorted cookies (sugar, chocolate chip, & 
peanut butter)

• milk (2%, skim and almond)

CH IP  & D IP  B R E A K                               $18
• corn tortilla chips 

• zesty tomato salsa

• warm queso

CH A R CUT E R IE  B R E A K $19
• Applegate® prosciutto 

• genoa salami 

• brie cheese

• gherkins

• whole-grain mustard 

• Dark-berry jam

• toasted baguette

W H O L E  FR UIT  B R E A K                           $15
• Fresh mixed fruit (strawberry, pineapple, 
grapes, cantaloupe) 

• fresh bananas, red delicious apples, 
oranges

T H E  A L L  D AY B R E A K                         $28
AM Break

• muffins (variety)

• breakfast breads (banana, zucchini) 

• whole fruit

• freshly brewed coffee and syrups

• assorted tea selection with hot water, 
honey and lemon

Midmorning Refresh

• freshly brewed coffee 

• assorted tea selection with hot water, 
honey and lemon

• Aquafina bottled water

PM Break

• assorted cookies (chocolate chip 
and peanut butter) 

• assorted kettle chips 

• Aquafina bottled water and assorted 
Pepsi soft drinks



A D D I T I O N A L  P R I C I N G

À L A  CA R T E  FO O D  IT E M S

Priced per dozen

• greek yogurt parfait......................$48

• assorted muffins..........................$36 

• assorted energy & granola bars............$36

• assorted cookies..........................$36 

• Assorted premium chips....................$36

Priced per platter (serves 10)

• fresh-cut fruit with seasonal berries.....$48

• crispy brussel sprouts....................$37

• chips & dip...............................$40

• taste of Tuscany board...................$130

• flatbread.................................$52

• citrus-chile popcorn .....................$22

À  L A  CA R T E  B E VE R A GE S  ( se r v e s  1 0 )
• half-day unlimited beverages.............$100

• aquafina bottled water....................$30

• assorted Pepsi soft drinks................$30

• freshly brewed coffee.....................$50

• assorted tea selection....................$50

• Cocktail bar in gallery..................$150

(Limited 2 alcohol beverages per person)

A N D  M O R E

• taxes not included:

• state tax 6% meeting room

• sales tax 8.25%: food, beverage, av

• credit card due with contract for guarantee

• no outside food and beverage allowed

• meeting tables 2 x 6 ft

• meeting rooms have windows

• daily happy hour, 4 – 7 pm, discounts off menu items

• 3 restaurants/bars adjacent to hotel

• Hotel set a quarter of a mile from intersection, less 
city noise.



A D D I T I O N A L  P R I C I N G

R O O M  R E N TA L  ( h a l f  d a y / f u ll  d a y )
• meeting place 1.......................$200/$400

• meeting place 2.......................$100/$200

• meeting place 3...................... $100/$200

• meeting place 1&2 ................... $300/$600

• meeting place 2&3 ................... $200/$400

• Meeting place 1,2&3 .................$400/$800

A UD IO VIS UA L  E Q UIP M E N T
• WiFi Code will be provided..................$0

• LCD projector..............................$200

• projector screen............................$45

• flat-panel tv...............................$45

• speakerphone................................$75

• easel/flip chart/markers....................$45

• 34x40 white board...........................$45

• microphone/podium............................$75

R O O M  D IM E N S IO N S  & CA PA CIT IE S

ROOM NAME DIMENSIONS
FEET

METERS
THEATER CLASSROOM U-SHAPE H-SQUARE PODS

meeting place 1
26’ x 30’ ft
7.9  x 9.3 m

793 ft
241.7 m

60 45 33 42 48

meeting place 2
26’ – 15’ ft
7.9  x 4.6 m

397 ft
121.0 m

40 24 21 24 18

meeting place 3
26’ – 15’ ft
7.9  x 4.6 m

397 ft
121.0 m

40 24 21 24 18

meeting place 1&2
26’ x 46’ ft

7.9 x 13.9 m
1090 ft
332.2 m

80 70 54 66 66

meeting place 2&3
26’ x 30’ ft

7.9 m x 9.3 m
793 ft

241.7 m
60 45 33 42 48

meeting places 1,2&3
26’ – 61’ ft

7.9 x 18.6 m
1586 ft
483.4 m

100 65 42 72 66

meeting place 3 meeting place 2 meeting place 1


