
**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
 
 

Beverages: 
 

                                  
Small coffee carafe                               $13.50  
Coffee – 20 cup urn                              $50.00 
Coffee – 30 cup urn           $75.00 
Juice/pop -60oz pitcher                       $12.00 each  
Juice/pop/water                                   $2.75 per bottle 
 
 

 

Early Morning Snacks: 
 

Breakfast loaves:                                   $3.15 per person  
-Banana, Cranberry orange or cornbread 

Pastries, muffins or croissants            $24.50 per dz. 
Individual yogurts                                 $2.95 each 
Seasonal sliced fruit                             $4.75 per order 
 -With yogurt dip                        $7.00 per order 
Vegetable crudités with dip                $1.25 per person 
Granola bars                                          $2.50 per bar 
Freshly baked cinnamon buns            $32.00 per dz.  
Donuts                                                    $2.75 each 
Assorted jumbo cookies                      $11.75 per dz. 
 
 

Breakfast Add-ons: 
 

Ham                                                         $3.50 per order 
Eggs Benedict                                        $3.25 per order 

 
 
 

Continental Breakfast 
$12.99 per person 
(Minimum 10 people) 
 

Freshly sliced fruit, assorted 
pastries, muffins and 
croissants with butter and 
assorted preserves.  
 

Light and Easy Breakfast 
$14.75 per person 
(Minimum 10 people) 
 

French toast or pancakes 
with fruit toppings and 
whipped cream, freshly sliced 

fruit, bacon and sausage.. 
 
 

Best Western Breakfast 
$17.95 per person 
(Minimum 20 people) 
 

Freshly sliced fruit, assorted 
breakfast pastries with butter 
and preserves, scrambled 
eggs, bacon & sausage, 
breakfast potatoes, pancakes 
or french toast with assorted 
toppings 



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
    
   Half-Day Meeting Packages: 
 

Our all inclusive packages include continuous coffee and tea, pop or juice bottles, room rental, 

screen, 1 flipchart, extension cord, power bar. 
 

 
 

 
 

Morning Package 1  
8am -1pm $19.95 per person 

(Minimum 15 people) 
Assorted pastries OR fruit platter 

Lunch Break Buffet 
 

Morning Package 2 
8am – 1pm $23.95 per person 

(Minimum 20 people) 
Continental breakfast buffet 

Lunch Break Buffet 
 

Package #3 
12pm – 8pm $28.50 per person 

(Minimum 25 people) 
Afternoon snack of your choice 
Hot Lunch buffet of your choice  

 
 



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
 
 
   All-Day Meeting Packages: 

Our all inclusive packages include continuous coffee and tea, pop & juice bottles, room 

rental, screen, 1 flipchart, extension cord, power bar. 
 

 
 
 

Package 1 
8am – 5pm $25.95 per person 

(Minimum 15 people) 
Assorted pastries 

Lunch Break Buffet 
Afternoon snack of your choice 

 

Package 2 
8am – 5pm $32.95 per person 

(Minimum 25 people) 
Continental breakfast buffet 

Mid morning snack of your choice 
Hot Lunch of your choice 

Afternoon Snack of your choice 

 
Package 3 

8am – 5pm $38.75 per person 
(Minimum 30 people) 

Best Western Breakfast Buffet 
Mid morning snack of your choice 

Hot lunch buffet of your choice 
Afternoon Snack of your choice 

 



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
 
Lunch Options: 
 
Lunch Break Buffet:                                                                            $16.75 per person 
(Minimum 10 people) 
 

Soup de jour, tossed salad with assorted dressings, 2 Chef’s choice salads, assorted 
sandwiches and wraps with meat and salad fillings, pickle platter, assorted desserts. 
Freshly brewed coffee and tea.  
 
 

Deli Style Sandwich Buffet:                                                                $16.75 per person 
(Minimum 20 people) 
 
Soup de jour, tossed salad with assorted dressings, 2 Chef’s choice salads, vegetable 
crudités with dip, assorted cheese tray, cold cuts and salad fillings, assorted buns and 
breads, condiments, assorted desserts. Freshly brewed coffee and tea.  
 
 
Seven Oaks Buffet:                                                                               $18.95 per person 
(Minimum 20 people) 
 
Soup de jour, tossed salad with assorted dressings, 3 Chef’s choice salads, vegetable 
crudités with dip, cheese and cracker tray, assorted cold cuts, buns, assorted 
condiments, chef’s choice of hot entrée, hot potatoes, hot vegetables, assorted 
desserts, and seasonal sliced fruit. Freshly brewed coffee and tea.  
 
 

Cedar Luncheon Buffet:                                                                         $19.50 per person 
(Minimum 25 people) 
 
Soup de jour, tossed salad with assorted dressings, 3 Chef’s choice salads, vegetable 
crudités with dip, Your choice of: meatballs, beef/shrimp/chicken stir-fry, sweet & 
sour spareribs, or chicken fettuccini, hot potatoes, hot vegetables, assorted desserts 
and fruit platter. Freshly brewed coffee and tea. 
 
 



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
 
 
 
 

Around The World Lunch Menu: 
 
 

 

Italian Choice Buffet:                                                                          $16.25 per person 
(Minimum 10 people) 
 
Your choice of: Pizza, Lasagna, or Pasta (penne, rigatoni or spaghetti) with Sauce, 
tossed salad with assorted dressings, 1 Chef’s choice salad, garlic toast, and assorted 
desserts. Freshly brewed coffee and tea. 
  
 Add Caesar salad                                                                       $3.25 per person 
 
 
 

 
Taco Bar:                                                                                               $15.85 per person 
(Minimum 15 people) 
 
Soft and hard tortillas, your choice of ground beef or chicken bites, shredded lettuce, 
diced tomatoes, shredded cheese, salsa, sour cream, black olives, and assorted 
desserts. Freshly brewed coffee and tea.  
 

Upgrade to both chicken and beef                                         $2.00 per person 
 
 
 

 
Philippine Cuisine:                                                                               $19.75 per person 
(Minimum 25 people) 
 
Tossed salad with assorted dressings, 2 Chef’s choice salads, fried rice, Vegetable stir-
fry, your choice of chicken adobo OR BBQ pork kabobs OR sweet and sour meat balls 
OR beef pepper steak, assorted desserts, and seasonal sliced fruit. Freshly brewed 
coffee and tea. 
 

Upgrade to 2 choices of protein                                            $2.00 per person  



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
 
 
 

 
 
 
 
Afternoon snacks: 
 

Nachos with salsa and sour cream                                       $4.95 per order  
Freshly baked jumbo cookies                                             $12.50 per dozen  
Vegetable crudités with dip                                                   $1.25 per person 
Seasonal sliced fruit                                                                $4.75 per order 
 -With yogurt dip                                                           $7.00 per order 
Potato chips or pretzels                         $4.95 per order 
Granola bars                                                                             $2.50 per bar   
Hand tossed pizza: 
 24 Piece pan                                                                  $46.95 
 40 Piece pan                                                                  $69.50 
 
Toppings:  
 Ham /pepperoni / salami / back bacon / mushroom /pineapple / peppers / tomatoes  
 
 

Beverages: 

 
Juice/pop -60oz pitcher                                                         $12.00 each  
Juice/pop/water                                                                     $2.75 per bottle 
 
 
 
 
 
 
 
 
 
 



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
Dinner Options: 
 
Cold Snack Buffet:                                                                                 $16.50 per person 
(Minimum 10 people) 
 

Freshly baked buns with butter, tossed salad with assorted dressings, cold meat tray, 
cheese & crackers, one bowl of each salad filling, vegetable crudités with dip, 
assorted pickles and condiments. Freshly brewed coffee and tea.  
 
Add your choice of:  
Macaroni salad / Potato salad / Coleslaw -$2.75 per guest  
Greek / Caesar salad - $3.25 per guest  
Dessert Selection - $3.25 per guest  
 
 

BW Light Dinner Buffet:                                                                          $24.25 per person 
(Minimum 20 people) 
 

Freshly baked buns with butter, tossed salad with assorted dressings, 1 Chef’s choice 
salad, your choice of: meatballs, shrimp/chicken stir-fry, chicken fettuccini, or sweet 
& sour spareribs, hot potatoes, hot vegetables, and assorted desserts. Freshly 
brewed coffee and tea.  
 
 

Prairie Lily Buffet:                                                                                   $29.50 per person 
(Minimum 40 people) 
 
Freshly baked buns with butter, tossed salad with assorted dressings, 3 chef’s choice 
salads, cheese tray with crackers, vegetable crudités with dip, cold cuts platter, hot 
potatoes, hot vegetables, and your choice of: 
 
-Turkey dinner with stuffing and gravy  
-Baron of beef  
-Perogies 
-Lemon Rosemary chicken 

 -Herb roasted chicken  
 -Greek style chicken  
 -Lasagna (meat or vegetarian) 
 -Cabbage rolls  

 
**2 Hot entrees = $29.75 per person 
**3 Hot entrees = 31.75 per person  
 



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
  

Receptions: 
 
Hors D’oeuvres: 
(Price per dozen) 
 
Greek Ribs                                               $18.50  

Breaded Shrimp                                     $18.50 

Chicken Fingers   $18.50 

Bruschetta   $18.50 

Stuffed Mushroom caps   $18.50 

Chicken Wings   $17.50 

Spring Rolls  $17.50 

Breaded Mushrooms  $13.95 

Meatballs   $13.95 

Tempura Vegetables   $13.95 

Cheese Balls   $13.95 

Deep Fried Perogies   $13.95 

Pot Stickers   $13.95 

Cabbage Rolls     $13.95 

 

Fruit Punch 
1 gallon (20 servings)                            $33.00 
 

Chef’s Feature Dessert Selections  $5.75 per person 
 
 
 
 

 

 
Sandwich Tray 
$7.50 per order 
 

Assorted cold meats, 
assorted salad  
 

 
Vegetable Crudités 
$4.50 per order   
 

Assorted fresh vegetables 
with ranch dip  
 
 

Fruit Platter 
$4.75 per order   
 

Freshly sliced seasonal fruit 
 
 

Pastries and Desserts 
$5.95 per order   
 

Freshly baked assorted 
pastries 
 
 

Cocktail Shrimp Bowl 
$195.00 
 

100 pieces of shrimp served 
with cocktail sauce  
 



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
 

Plated Dinner Service: 
 
**All dinners include:  
Freshly baked dinner rolls & butter 
Tossed salad with dressing 
 Your choice of potato a dish 
Chef’s choice of vegetables 

 Your choice of hot main entrée 
 Your choice of dessert    
 Coffee and tea  

 
Salad substitutions:  
Spinach salad – fresh spinach, citrus fruits, garnished with poppy seed vinaigrette or 
tangerine balsamic dressing                                                               $3.25 per person 
Caesar salad:  fresh romaine lettuce, croutons, parmesan cheese, topped with Caesar 
dressing.                                                                                                 $3.99 per person 
 
 
Potato Options: Parisian / Oven Roasted / Stuffed / Scalloped / Duchess / O’Brien / 
Whipped / Greek Lemon 
 
Main Entrees:  

Roast prime rib with au jus and Yorkshire puddings                   $37.95 per person 

Roast pork loin with red wine sauce                                              $29.25 per person 

Roast turkey with stuffing, gravy and cranberries                       $31.95 per person 

Roast strip loin bordelaise (red wine mushroom gravy)             $30.95 per person 

Chicken cordon bleu with a tasty mushroom sauce                    $30.95 per person 

Baron of beef with gravy                                                                  $29.25 per person 

Veal or Chicken parmesan                                                               $29.25 per person  

 
Dessert Options: 
New York cheesecake with your choice of chocolate / blueberry / strawberry sauce 
Chocolate mousse  
Apple pie  
Carron cake  

Black forest cake  
Peach Melba  
 

 
Chef’s surprise dessert choice                                                         $3.99 per person 
 
 



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
 

Bar Services: 
 
Cash Bar: 
The hotel provides liquor, mixes, ice and glasses. Each guest is responsible for 
purchasing own drinks.  
Prices are as follows:  Beer               $6.00 
    Liquor              $6.25 
    Wine/Premium Liquor            $7.00 
    Pop/Juices              $2.75 
 
*Bartender fee - $15.00 per hour (minimum of 3hrs) on sales less than $400.00 
 
Corkage Bar  
Hosts provide their own alcohol with a liquor license from SLGA and all regulations 
must be adhered to. Corkage is $6.50 per person which includes the ice, mix, glasses 
and full bar equipment. Guest are required to have a hotel provided bartender at the 
charge of $15.00 per hour (minimum of 3hrs). No homemade products allowed.  
 
Wine / Beer corkage  
Includes chilling, serving, glassware, $6.50 per person, hotel required bartender at 
$15.00 per hour (minimum of 3hrs) 
 
Host Bar: 
The hotel will provide the liquor, mix, ice, and glasses. The host will be charged for 
the total amount of liquor, beer, wine, and pop/juices. Hotel bartender is required at 
$15.00 per hour (Minimum 3 Hours). *For prices see Cash Bar* 
*Host bar can also be done as a “SPLIT bar” where the guests pay a portion of the 
drinks and the host pays the remainder after the event*   
 
House Wine: 
In addition to having wine available on your function bar by glass and/or bottle, you 
may wish to purchase our house wine by the bottle and have it placed on your 
guest’s tables. We will provide glasses for each individual and deliver the wine to 
tables. House Choice: White, Red and/or White Zinfandel Wines - $24.95 per bottle 
taxes included. 
 
 

***A HOTEL BARTENDER IS REQUIRED FOR ALL BAR FUNCTIONS. MINORS WILL NOT BE SERVED ALCOHOLIC 
BEVERAGES AT ANY BAR IN THIS FACILITY. OUR POLICY IS 1:00AM FOR BAR CLOSING WITH ENTIRE GUEST EXIT 

NO LATER THAN 2:00AM FOR ALL TYPES OF FUNCTIONS OR BAR SERVICES** 



**Pricing does not include taxes or the customary service charge of 16%** 
Pricing may be subject to change without notice 

 
 
 
 

Equipment List: 
 
Screen (6ft-8ft)                                                                      $35.00 
Flipchart / Whiteboard                                                        $20.00 each 
Easel                                                                                        $15.00 
Wireless Microphone $50.00 
Conference Phone  $50.00 
Data projector (LCD) $100.00 
Computer Speakers  $15.00 
Video conference per day $150.00 
Technician per hour $120.00 
Photocopies $0.15 each  
Fax $1.50 
 
 
 
 

Special Rentals : 
 
Table cloths                 $11.50 each 
Table Napkins                $2.00  each  
Chair covers                                                                    $3.00  each 
 
 
 
 
 
 
 
**Other equipment and special rentals available from outside rental companies, 
please ask us if what you need is not listed! 
 
 


