
*Prices do not include service charge or state sales tax.

Country Breakfast

Orange, Apple and Cranberry Juice
Cold Cereals, Skim & 2% Milk

Seasonal Sliced Fruit and Berries
Fluffy Scrambled Eggs

Smoked Bacon and Sausage
Country Breakfast Potatoes

Fresh Baked Breakfast Goods

$20 per person

Served Breakfasts
All plated breakfasts are presented with orange juice, regular and decaffeinated coffees and a selection of hot teas.

Embassy Breakfast 

Orange, Apple and Cranberry Juice 
Seasonal Fresh Fruit 

Fluffy Scrambled Eggs 
Smoked Bacon and Sausage 

Grand French Toast Cinnamon Butter, Maple Syrup 
Country Potatoes       

Fresh Baked Biscuits, Sausage Gravy  

$22 per person

Breakfast Buffets
Breakfast buffets are accompanied by freshly brewed regular and decaffeinated coffee and assorted hot teas.

Priced per person for one hour service time

Buffets require a minimum of 25 people.  For buffets with less than the minimum number of guests, please add $3 per person

Grand Day

Texas French Toast, Warm Syrup
Bacon, Breakfast Potatoes

Fresh Berries

$16 per person

SUNRISE Breakfast

Fluffy Scrambled Eggs
Bacon or Sausage

Country Breakfast Potatoes, 
Fresh Baked Biscuits, Butter, Preserves

$17 per person

Chicken and Waffles

Chicken Fried Chicken
Golden Waffle, Warm Syrup

Breakfast Potatoes

$22 per person
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*Prices do not include service charge or state sales tax.

Enhancements & Snacks

Sliced Seasonal Fruit Tray
Assorted Bagels, Cream Cheese, Butter, Jelly
Breakfast Sandwich*  
*    Biscuit, Scrambled Eggs, Cheese, Bacon, Sausage or Ham
Breakfast Burrito*
*   Flour Tortilla, Scrambled Eggs, Cheddar, Sausage, Peppers
Local Doughnuts
Coffee Cake and Fruit Breads 
Breakfast Muffins 
Chef's Assorted Breakfast Pastries 
Breakfast Danishes 
Cinnamon Rolls  
Fruit Cup  
Assorted Cookies    
Brownies or Blondies    
Tortilla Chips, Salsa, Warm Cheese Dip 
Pretzel Thins  
Potato Chips  
Soft Pretzels, Yellow Mustard    
Homemade French Onion Dip    
Single-Serve Popcorn    
Whole Fresh Fruit
Granola Bars   
Assorted Candy Bars

Coffee, Decaffeinated Coffee or Tea    
Iced Tea   
Orange Juice   
Cranberry, Apple or Grapefruit Juice  
Assorted Soft Drinks/Bottled Water
Energy Drinks
Lemonade or Fruit Punch

$ 5 per person  
$24 per dozen 
$39 per dozen

$40 per dozen

$19 per dozen
$18 per loaf
$18 per dozen
$20 per dozen
$22 per dozen
$22 per dozen
$ 3 per person
$24 per dozen
$26 per dozen
$ 8 per person 
$10 per pound 
$ 8 per pound 
$24 per dozen  
$ 2 per person
$ 2 each
$ 2 each   
$ 3 each 
$ 3 each

Beverages

$40 per gallon 
$34 per gallon 
$24 per carafe 
$24 per carafe 
$ 3 each 
$ 4 each
$25 per gallon
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*Prices do not include service charge or state sales tax.

The Energy Break

Vegetable Tray with Dip
Pita with Hummus

Fresh Fruit Kabobs with Yogurt Dip
Granola Bars, Trail Mix

Fresh Brewed Regular, Decaffeinated Coffee
A Selection of Hot Teas 

Assorted Soft Drinks and Bottled Water 

$15 per person

Break Packages
Priced Per Person for one hour of service.

The Siesta

House Made Tortilla Chips
Chili Con Queso 

Spicy and Mild Salsa 
Spicy Bean Dip 

Cinnamon Crisps, Jalapeno Poppers
Assorted Soft Drinks and Bottled Waters 

$14 per person

The Continental

Orange, Apple and Cranberry Juice 
Assorted Breakfast Pastries

Fresh Brewed Regular, Decaffeinated Coffee
A Selection of Hot Teas

$14 per person

Add Sliced Seasonal Fruit $5 per person        
Add Hot Breakfast Sandwiches $3 per person

Cookies n More

Assorted Fresh Baked Cookies
Fudge Brownies  

Dairy Fresh 2% and Chocolate Milks
Fresh Brewed Regular and Decaffeinated Coffees 

A Selection of Hot Teas 
Assorted Sodas and Bottled Water

$12 per person

All American Sports 

Break

Jumbo Soft Pretzels
Beer Cheese 

Mini Corn Dogs
Cracker Jacks

Fresh Brewed Regular, Decaffeinated Coffee
Assorted Soft Drinks and Bottled Water

$13 per person

Movie Break

Fresh Popped Popcorn
Assorted Candy Bars

Movie Style Nachos with 
Hot Cheese and Jalapenos

Fresh Brewed Regular, Decaffeinated Coffee
Assorted Soft Drinks and Bottled Water

$13 per person
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*Prices do not include service charge or state sales tax.

All day Packages

$41 per person 

$23 per person 

Embassy Agenda

Morning Break
Fresh Baked Breads, Danish and Muffins 

Sliced Fresh Fruit 
Fresh Brewed Regular, Decaffeinated 

Coffee
Selection of Hot Teas, Fruit Juices

Mid-Morning
Fresh Brewed Regular, Decaffeinated 

Coffee
Selection of Hot Teas 

Assorted Soft Drinks, Bottled Waters

Afternoon Refresh
Fresh Brewed Regular, Decaffeinated Coffee

Selection of Hot Teas 
Fresh Baked Cookies
Kettle Chips and Dip

Assorted Soft Drinks, Bottled Water

Embassy Agenda Deluxe

Pre-meeting
Fresh Baked Breads, Danish and Muffins 

Sliced Fresh Fruit 
Fresh Brewed Regular, Decaffeinated Coffee

Selection of Hot Teas 
Apple, Orange and Cranberry Juice 

Mid-Morning
Fresh Brewed Regular, Decaffeinated Coffee

Selection of Hot Teas 
Assorted Soft Drinks

Bottled Water 

Deli Lunch
Can substitute hot buffet for additional fee

Potato Salad and Mixed Greens with Dressing 
Soup of the Day 

Sliced Roast Beef, Baked Ham, Smoked Turkey Breast 
Swiss, American and Provolone Cheeses  

Assortment of Breads and Rolls
Lettuce, Tomato, Pickles, Mayonnaise, Mustard, Horseradish  

Chef's Choice Assorted Desserts 
Fresh Brewed Regular, Decaffeinated Coffee

Iced Tea

Afternoon Refresh
Fresh Brewed Regular, Decaffeinated Coffee  

Selection of Hot Teas 
Fresh Baked Cookies
Kettle Chips and Dip
Assorted Soft Drinks

Bottled Water
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*Prices do not include service charge or state sales tax.

That’s Italian!

Minestrone Soup 
Caesar Salad

Baked Penne Pasta 
Fettuccini Alfredo 

Parmesan Crusted Chicken Breast finished with 
Asiago Cheese Sauce
Vegetable Provencal 

Garlic Breads 
Strawberry Cream Cake & Chocolate Fudge Cake

$24 per person

Specialty Lunch buffets
Lunch buffets are accompanied by freshly brewed regular and decaffeinated coffee, iced tea and water.

Priced per person for one hour service time
Buffets require a minimum of 25 people.  For buffets with less than the minimum number of guests, please add $3 per person

The Delicatessen 
(Available for groups of 15 or more)

Soup of the Day
Mixed Garden Greens, Selection of Dressings 

Tortellini Pasta Salad
Kettle Chips 

Sliced Roast Beef, Baked Ham, Smoked Turkey Breast, Salami 
Swiss, American and Provolone Cheeses  

Assortment of Breads and Rolls
Lettuce, Tomato, Pickles,  Mayonnaise, Mustard, Horseradish

Assorted Mini Bundt Cakes

$23 per person

The Grill OUt

Pasta Salad
Potato Salad

Angus Beef Burgers
Nathan’s Hot Dogs

Baked Beans  
Cheddar, Swiss and Provolone Cheeses

Lettuce, Tomato, Red Onion, Pickle Spears
Mayonnaise, Mustard, Ketchup

Assorted Mini Bundt Cakes

$23 per person

The fiesta

Santa Fe Salad
Cheese Enchiladas 

Beef and Chicken Fajitas 
Refried Beans 
Roasted Corn 
Mexican Rice 

Sour Cream, Guacamole, Pico de Gallo, Tomatoes 
Lettuce, Cheddar, Onions 

Key Lime Pie & Cheesecake

$26  per person

Orient Express

Egg Drop Soup
Asian Salad

Hawaiian Chicken
Broccoli & Beef

Fried  Rice
Egg Rolls

Steamed Oriental Vegetables
Lemon Cake & Chocolate Fudge Cake

$27 per person

Old west

Pasta Salad
Cole Slaw 

Fried Chicken  
Smoked BBQ Beef Brisket 

Baked Beans  
Fresh Cut Corn 

Biscuits 
Warm Apple Cobbler & Ice Cream

$26 per person
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*Prices do not include service charge or state sales tax.

Build your own lunch buffet
Lunch buffets are accompanied by freshly brewed regular and decaffeinated coffee, iced tea and water.

Priced per person for one hour service time

Buffets require a minimum of 25 people.  For buffets with less than the minimum number of guests, please add $3 per person

Please choose:

2  Entrées
2 Accompaniments

1 Salad
2 Desserts

accompaniments

Roasted Potatoes
Mashed Potatoes

Three Cheese Macaroni
Grilled Vegetables

Green Beans
Whole Baby Carrots

$26 per person
All buffets served with warm rolls, butter

Entrée
Herb Baked Chicken

Fried Chicken
Pork Chops

Fried Catfish
BBQ Beef Brisket
Smoked Pork Loin
Tender Roast Beef

Meatloaf

Salad

Tossed Green Salad
Potato Salad
Pasta Salad

Fresh Fruit Salad
Cole Slaw

Desserts

Chocolate Fudge Cake
Carrot Cake
Lemon Cake

Strawberry Cream Cake
Cheesecake
Key Lime Pie

Dutch Apple Pie
Warm Fruit Cobbler
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*Prices do not include service charge or state sales tax.

Served lUnches
Entrée plates include your choice of first course, main course, and dessert.

Warm rolls, butter, chef’s choice of appropriate accompaniments, coffee and decaffeinated coffee, iced tea and water

Florentine Chicken in puff pastry $25 Per Person
Florentine Rice, Chef’s Vegetable

Grilled Chicken $23 Per person
Roasted Mushroom Vinaigrette, Wild Rice, Chef’s Vegetable.

Pan Seared Salmon $26 Per Person
Chef’s Vegetable Selection, Rice Pilaf, Dill Aioli

Sliced Sirloin Steak & Salmon $29 Per Person  
Honey Glazed Carrots, Horseradish Mashed Potatoes 

Petite Filet 6 oz. $30 Per Person
Mushroom Ragout, Vegetable, Garlic Smash Potato, Cab Jus 

Meatloaf $22 Per Person
Roast Garlic Tomato Sauce, Buttermilk Potato, Green Beans

Chicken Parmesan $24 Per Person
Pasta Nest, Chef’s Vegetable, Choice of Marinara or Alfredo Sauce

Roast Pork Medallions $23 Per Person
Fruit Compote, Rosemary Roast Potato, Chef’s Vegetable

Tortellini primavera $21 Per Person
Roasted Garlic Parmesan Cream Sauce

Vegetable Wellington $21 Per Person
Mixed Vegetables, Boursin atop a Vegetarian Patty wrapped in Puff Pastry, Marinara

First course options

Tomato Basil Soup
Sausage Potato Soup
Chicken Noodle Soup

Minestrone Soup
Beef Vegetable Barley Soup

Garden Mixed Greens
Classic Caesar

Desserts

Chocolate Fudge Cake
Carrot Cake
Key Lime Pie

Dutch Apple Pie
Lemon Cake

Strawberry Cream Cake
Cheesecake
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*Prices do not include service charge or state sales tax.

served Sandwiches & Salads
Sandwiches are served with choice of pasta salad or kettle chips and choice of dessert, iced tea, coffee and decaffeinated coffee

Salads are served with warm rolls, butter, choice of dessert, iced tea, coffee and decaffeinated coffee

Chef’s Salad $18 Per Person
Smoked Turkey, Baked Ham, Swiss and Cheddar Cheese, Tomatoes, Cucumbers, Carrot Zest 

Chicken Caesar Salad $20 Per person
Grilled Chicken, Romaine,  Garlic Croutons, Caesar Dressing 

Chicken salad croissant $21 Per Person  
Lettuce, Tomato

Vegetable wrap $18 Per Person
Avocado, Red Pepper Hummus, Roasted Red Pepper, Zucchini, Spinach Tortilla 

Roast Turkey $20 Per Person
Swiss Cheese, Lettuce, Tomato,  Applewood Bacon, Ciabatta Roll 

Roast beef & cheddar $21 Per Person
Smoked Cheddar, Horseradish Cream Lettuce, Tomato Ciabatta Roll

Chipotle chicken $21 Per Person
Roasted Red Peppers, Mozzarella, Chipotle Mayo, Rustic Artisan Roll 

OR

Boxed Lunches
Boxed Lunch selections include: Maximum of 3 Selections 

Potato Chips, Whole Fruit, Chocolate Chip Cookie, Condiments, 
Chilled Beverage, Napkin and Plastic Flatware  

Add $2 per person to the indicated pricing.

Desserts
Choice of Two Assorted Mini Bundt Cakes:

Chocolate Lava, Pineapple, Carrot or Lemon Lime
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*Prices do not include service charge or state sales tax.

Served Dinners
Entrée plates include your choice of first course, main course, vegetable (except for Pasta & Vegetarian dishes) and dessert.

Warm rolls, butter, chef’s choice of appropriate accompaniments, iced tea, coffee and decaffeinated coffee

Petite filet Mignon 8oz. $35 Per Person
Twice Baked Potato, Jus

Braised Short Rib 6oz. $28 Per person
Horseradish Mashed Potato, Cabernet Demi

Prime Rib 12oz. $34 Per Person
Mashed Potato, Jus

Grilled Rib Eye 12oz. $34 Per Person  
Twice Baked Potato, Horseradish Demi

Asiago Crusted Chicken $27 Per Person
Pasta, Tomato Coulis

Chicken Florentine $28 Per Person
Florentine Rice, Spinach, Alouette Cheese

Lemon Chicken piccata $26 Per Person
Garlic Mashed Potato, Lemon Piccata

Chicken Calazone $30 Per Person
Chicken, Sausage, Onion, Mushrooms, Olives with Pepperoni Sauce

Vegetable Wellington $27 Per Person
Mixed Vegetables, Boursin atop a Vegetarian Patty wrapped in Puff Pastry, Marinara        

Three Cheese Tortellini $25 Per Person
Sautéed Vegetables, Herb Cream

Dill Seared Salmon $30 Per Person
Au Gratin Potato, Beurre Blanc

Grilled Chicken & Blackened Shrimp $30 Per Person
Lemon Garlic Basil Butter, Herb Rice

Braised short rib & blackened shrimp $33 Per Person
Potato Gallete, Jus, Spinach Butter

Filet Mignon & herb roasted chicken $37 Per Person
Twice Baked Potato

First course options

Tomato Basil Soup
Sausage Potato Soup
Chicken Noodle Soup

Minestrone Soup
Beef Vegetable Barley Soup

Garden Mixed Greens
Classic Caesar

Desserts

Chocolate Fudge Cake
Carrot Cake
Key Lime Pie
Lemon Cake

Strawberry Cream Cake
Cheesecake

Dutch Apple Pie

November 2019



*Prices do not include service charge or state sales tax.

The Cantina

Santa Fe Salad, Selection of Dressing
Chili Con Queso and House Made Tortilla Chips

Cheese Enchiladas
Beef and Chicken Fajitas

Refried Beans
Mexican Rice
Street Corn

Key Lime Pie & Cheesecake

$30 per person

Wild Wild West

Cobb Salad, Selection of Dressings
Texas Caviar 

Chicken Fried Steak
Smothered Pork Chop

Baked Beans
Mashed Potatoes

Jalapeno Cornbread Muffins
Carrot Cake & Warm Cobbler

$30 per person

Southern Comfort

Mixed Garden Greens, Selection of Dressings
Southern Broccoli Salad

Fried Chicken
Braised Short Rib

Fried Catfish
Blistered Green Beans with Fried Onions

Roasted Red Potatoes
Cheddar Biscuits

Dutch Apple Pie & Chocolate Fudge Cake

$32 per person

Specialty dinner buffets
Supper buffets are accompanied by freshly brewed regular and decaffeinated coffee and iced tea.

Priced per person for one and one-half hour service time

Buffets require a minimum of 25 people.  For buffets with less than the minimum number of guests, please add $5 per person

Little italy

Caprese Salad
Caesar Salad

Toasted Garlic Ravioli
Meatballs in House Sauce

Penne Pasta
Parmesan Crusted Chicken Breast

Asiago Cheese Sauce
Vegetable Orzo

Vegetable Provencal
Garlic Breads

Lemon Cake & Cheesecake

$29 per person
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*Prices do not include service charge or state sales tax.

Entrées 

Baked Chicken
Fried Chicken
Fried Catfish

Lemon Chicken
Pork Chops

Sliced Roast Beef
BBQ Beef Brisket
Pasta Primavera
Grilled Salmon

Short Rib
Pork Tenderloin

Carved Prime Rib (add $8 per person)

Build your own dinner buffet
Dinner buffets are accompanied with warm tolls, butter, freshly brewed regular and decaffeinated coffee and iced tea.

Priced per person for one hour service time

Buffets require a minimum of 25 people.  For buffets with less than the minimum number of guests, please add $5 per person

Salad

Tossed Green Salad
Caesar Salad
Potato Salad
Pasta Salad
Cole Slaw

accompaniments

Roasted Potatoes
Mashed Potatoes

Twice Baked Potatoes
Three Cheese Macaroni

Grilled Vegetables
Green Beans

Whole Baby Carrots
Brussel Spouts

3  Entrées 
3 Accompaniments

3 Salads
2 Desserts

$32 per person

2 Entrées 
2 Accompaniments

2 Salads
2 Desserts

$28 per person

Desserts

Chocolate Fudge Cake
Carrot Cake
Lemon Cake

Strawberry Cream Cake
Cheesecake
Key Lime Pie

Dutch Apple Pie
Warm Fruit Cobbler
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*Prices do not include service charge or state sales tax.

receptions

Hot hors d’oeuvres

(Minimum order of 25 pieces per item)

Buffalo Wings w/Ranch Dressing                                                                                               
Hand Breaded Chicken Strips
Baby Back Ribs
Swedish Meatballs
Chicken Skewers
Beef Skewers
Pork Skewers
Vegetable Skewers
Armadillo Eggs (Stuffed Jalapenos)
Spanakopita

$3 per piece
$3 per piece
$2.50 per piece
$2.50 per piece
$3 per piece
$3 per piece
$3 per piece
$2.50 per piece
$3 per piece
$2.50 per piece

cold hors d’oeuvres

(Minimum order of 25 pieces per item)

Mini Sub Sandwiches
Deviled Eggs
Chocolate Covered Strawberries
Tortilla Pinwheels w/ Southwest Smoked Chicken
Jumbo Shrimp Cocktail

$3 per piece
$3 per piece
$3 per piece
$3 per piece
$4 per piece

Miniature Quiche (Assorted)
Chicken Pot Sticker
Miniature Egg Rolls w/Hot Mustard
Crab Stuffed Mushrooms
Fried Cheese w/ Marinara Sauce
Fried Ravioli w/ Marinara Sauce
Fried Mushrooms w/ Ranch Dressing
Fried Shrimp w/ Cocktail Sauce
Southwest Potato Skins

$2.50 per piece
$3 per piece
$3 per piece
$3 per piece
$2.50 per piece
$2.50 per piece
$2.50 per piece
$3 per piece
$3 per piece
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*Prices do not include service charge or state sales tax.

Trays & Displays

The Trays and Food Displays below are available in either
Small (approximately 25 people) or Large (approximately 50 people)

Imported and Domestic Cheese Display

Small $100 Large $ 150

Fresh Seasonal Fruit display

Small $70 Large $ 140

Vegetable and Relish Crudités

Small $60 Large $ 120

Hummus Display

Small $60 Large $ 120

Bruschetta Display

Small $70 Large $ 140

From the Carving Board
All carved items are served with Silver Dollar Rolls and Condiments (serves 50)

Below items require an attendant or carver @ $35.00

Inside Round of Beef 

$14 per person

Smoked Prime Rib of beef

$16 per person

Bourbon Glazed Ham

$10 per person

Smoked Turkey Breast

$11 per person

Roasted Tenderloin of Beef
Rolled in Fresh Rosemary and Mustard Seed

$18 per person

Smoked pork tenderloin
Rolled in Fresh Herbs, Garlic, and Cracked Black Pepper

$12 per person
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*Prices do not include service charge or state sales tax.

Bar Services

CASH or Hosted BAr
All bars are complete with mixers and garnish.  See Sales 

Manager for custom bar offerings. A Bartender Fee of $150.00 

will be applied

SILVER BAR
Sobieski Vodka
Seagram’s 7 Whisky
Johnnie Walker Red
Sauza Blue Tequila
Bombay Gin
Cruzan Silver Rum
Jim Beam Bourbon

Gold Bar
Tito’s Handcrafted Vodka
Dewar’s White Label Scotch
1800 Reposado Tequila
Beefeater Gin
Canadian Club Whisky
Jack Daniels Whiskey
Bacardi Silver Rum
Captain Morgan Rum

Platinum bar
Ketel One Vodka
Johnnie Walker Black
Patron Silver Tequila
Captain Morgan’s Private
Bombay Sapphire Gin
Crown Royal Whiskey
Courvoisier VS Cognac
Markers Mark Kentucky Bourbon

Premium cordials
Bailey’s Irish Crème
Amaretto DiSaronno
Drambuie
Kahlua
Chambord
Sambuca
Frangelico
Godiva Chocolate Cream
Grand Marnier

Beer Selections
Domestic
Import
Craft & Local

Keg Beer

$7 per cocktail

Bar Packages
All bars are complete with mixers and garnish.  See Sales 

Manager for custom bar offerings. A Bartender Fee of 

$150.00 will be applied

Non alcoholic

Assorted Soft Drinks, Juices, Water and Iced Tea
Two Hours
Three Hours
Four Hours

SILVER BAR

Silver Bar Selection of Liquor, 
Choice of Domestic & Import Beers
Selection of Sycamore Lane Wine
Two Hours
Three Hours
Four Hours

Gold Bar

Gold Bar Selection of Liquor, 
Choice of Domestic, Import & Craft Beers
Selection of Sycamore Lane Wines
Two Hours
Three Hours
Four Hours

Platinum bar

Platinum Bar Selection of Liquor, 
Choice of Domestic, Import & Craft Beers
Selection of Trinity Oaks Wines
Two Hours
Three Hours
Four Hours

House Wines 
Choose 3 Wines
Sycamore Lane
Trinity Oaks
White Zinfandel, Pinot Grigio, Chardonnay, Sauvignon 
Blanc, Pinot Noir, Merlot, Cabernet Sauvignon

champagne

$9 per cocktail

$11 per cocktail

$21 per guest
$28 per guest
$33 per guest

$24 per guest
$32 per guest
$38 per guest

$27 per guest
$36 per guest
$43 per guest

$10 per guest
$12 per guest
$15 per guest

$10 per cocktail

$4 per bottle
$5 per bottle
$6 per bottle

$8 per glass/ $30 per bottle
$10 per glass / $38 per bottle

See Sales Manager for Price See Sales Manager for Price
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*Prices do not include service charge or state sales tax.

AUDIO/VISUAL SERVICES
Additional equipment and labor may be required at an additional fee.

Charges do not include applicable tax and service charge.  Labor charge per meeting room to set up A/V equipment is $45 initial set up day.

Individual items

Conference Aides

Wireless Presentation Remote
Laser Pointer
Polycom Conference Phone
Flipchart Pad & Markers
Post-It Flipchart Pad & Markers
Easel
Whiteboard w/ Markers
AC Extension Cords
AC Power Strips
A/V Cart w/ Power
A/V Cart

$ 50
$ 25
$ 75
$ 35
$ 50
$ 10
$ 35
$ 10
$ 10
$ 16
$ 10

Video

LCD Projector
8’ Screen
Overhead Projector
32” Color Monitor w/ Cart
CD, DVD Player or VCR

$200
$ 75
$ 45
$ 75
$ 50

audio

Wireless Handheld Microphone
Lavalier Microphone
Wired Handheld Microphone
Floor Mic Stand
Tabletop Mic Stand
8 Channel Mixer
Audio Patch

$ 75
$ 25
$ 25
$ 15
$ 15
$ 50
$ 35

Computer Equipment

Presentation Laptop
VGA Switcher
VGA Distribution Amplifier
VGA Cabling 25’ or 50’
Printer
Computer Speakers
Wired Internet

$200
$ 95
$ 50
$ 30
$ 50
$ 10
$100

A/V Packages

LCD Video Package

LCD Projector
Screen
Skirted A/V Table
Patch into House Sound
All A/V cords safely taped down

Screen Package

Screen
Skirted A/V Table
Patch into House Sound
All A/V cords safely taped down
(Guest Provides Laptop & Projector)

$250

$ 95

$125TV/VCR/DVD Package

32” Television
VCR or DVD Player
Skirted A/V Cart
All A/V cords safely taped down
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