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Wedding Information

Loews Lake Las Vegas Resort is a perfect balance — the grandeur and the intimacy, the indoor and the out, the dramatic
and the calm. Our Moroccan-inspired resort is a place to escape, be still and absorb the natural, unexpected beauty.

The Catering Team will be delighted to arrange for a property tour and consultation!

101 MontelLago Boulevard, Henderson, NV 89011
702-567-2162 www.loewslakelasvegasweddings.com



CEREMONY AND SITE LOCATIONS

Lotus Court
— As your guests arrive they will experience the calming waters, the cool shadows of
the palms, the colors of our many desert plants or the warmth of one of our many fire
features.
(up to 200 guests)

$1500 furniture removal fee will apply if the existing Lotus Court furniture is required or requested to be
moved for your function

Andalusian Gardens

The Andalusian Gardens is a spacious & serene outdoor venue surrounded by
greenery with breathtaking views of Lake Las Vegas, the mountains and
overlooking the bridge on the Reflection Bay golf course. This outdoor

venue offers you a delightful space to share vows and create memories.

(up to 250 guests)

Casablanca Ballroom

Escape to our 21,000 square-foot Grand Ballroom with walls covered in silk, ornate Moroccan
gold sconces, and 24-foot ceilings that will surround and impress your guests. This colossal
banquet space can be divided into eight individual function rooms.

Pre-function space right outside the ballroom overlooks the spectacular views of Lake Las Vegas,
the surrounding mountains and desert Southwest.

(up to 1,300 guests)

Baraka Ballroom

The Baraka Ballroom is a charming and intimate room with large windows,
Decorative ceilings and walls dressed up in beautiful shades of burgundy,
gold and green. Featuring artistic chandeliers straight from Morocco that hang
in gold, a built in bar and lakeview outdoor terrace, this enchanted ballroom
offers a unique space for your special occasion.

(up to 200 guests)
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EVENT POLICIES

Food and Beverage

The State of Nevada regulates the sale and service of all alcoholic beverages. The Hotel is responsible for the
administration of those regulations. It is our policy therefore that no alcoholic beverages can be brought into the Hotel for
a Banquet function.

All Food and Beverage is subject to 22% service charge and applicable taxes

Menu Selection and Pricing

To ensure every details is handled in a professional manner, the Hotel requires that your menu selections and specific
details be finalized a minimum of three weeks prior to your function. The pricing contained within the enclosed wedding
packages is current and subject to change without notice.

Wedding Cake and Linen Selection

It is the sole responsibility of the bride and groom to select and approve the cake and linen selections. The cake and linen
companies must receive selections no later than 4 weeks in advance to ensure delivery of their services. In the event that
you decide to Choose a wedding cake vendor outside the preferred list and $5.00 per person charge will apply as a cake-
cutting fee.

Setup Times
The Hotel allows for one and a half hours of setup between functions. If the client wishes to have more time to setup, the
Hotel must be advised when booking the functions. Additional rental charges may apply.

Hours for Scheduled Events
Afternoon 11:00 a.m. - 4:00 p.m.
Evening: 6:00 p.m. —12:00 a.m.

Noise Curfew
We have a curfew of 10:00 p.m. for all outdoor functions

Parking

We offer the following parking rates:
Self: Complimentary

Valet: $8.00

Overnight Valet: $15.00

Deposit and Payment

A non-refundable deposit based off 20% of your contracted food and beverage minimum is required in order to confirm
your event. The estimated final balance is due 14 days prior to your event in the form of cash, credit card or certified
check. A credit card is also required to be on file to process any additional charges incurred during your event (but not
previously estimated).

Lighting and Audio Visual
Outdoor receptions and dinners do require the purchase of a lighting package, which can be provided by our in-house
Audio-Visual company, Presentation Services.

Electrical Charges
Electrical needs exceeding existing wall plug service must be arranged in advance and will be charged accordingly.
Information outlining power capabilities and charges is available through your catering manager.

Outside Vendors

In the event of deciding to contract the services of a vendor other than those approved by the Hotel, it will be agreed that
the Bride and Groom to incur any and all liability on behalf of the selected vendor and will compensate the Hotel for any
loss or damages incurred through the action of the vendors and their designated agents. Proof of Insurance is required.
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WEDDING & CEREMONY PACKAGES

All Ceremony Packages Include:

White Garden Chairs

Guest Book Table, Gift Table and Unity Candle Table

Signature “Desert Elixir’ Beverage and Water Station

Rehearsal Space (based on availability)

Dressing room day of for Bride and her attendants (Based on availability for up to 4 hours)

Please inquire with your catering manager for site fees

All Reception Packages Include:
Complimentary Suite (based on availability) for Bride and Groom for night of event
15% Discount for Spa Services for Members of the Wedding Party

Cocktail Reception to include Four Tray-Passed Hors D'Oeuvres
Plated or Buffet Dinner
Pre-event menu tasting for two and design consultation

One Hour Cocktail Reception with the Hosted Ali Baba Bar*
Champagne Toast

House Wine Service with Dinner*

One Hour Hosted Ali Baba Bar after Dinner*

Custom Wedding Cake

Custom Linens to include: Chair Cover, Sash, Floor Length Table Cloth and Napkins in Champagne or Winter White
Votive Candles (3 per table)

Complimentary Staging for Band or DJ and Parquet Dance Floor

Package One
Poultry Entrée
$175.00++ per person

Package Two
Combination Entree
$185.00++ per person

Package Three
Bride’s Choice Dinner
$200.00++ per person

Package Four
Station Buffet
$195.00++ per person

Package Five

Lake Las Vegas Lobster Bake
$200.00++ per person

* Dinner Wine Service based on 1 % glasses per person. Bartenders are required 1 per 100 people, at a charge of $250.00 each up to four (4) hours.
++ Prices subject to 22% Service Charge and applicable Sales Tax.
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RECEPTION TRAY PASSED HORS D'OEUVRES

All packages include four hors d’oeuvres. Please Pre-select from the following:

Cold Selections

Brie Caramelized Pear on Walnut Bread
Smoked Salmon with English Cucumber and Chive
Tuna “Poke” Wonton Crisp Wasabi Aioli
Artichoke and Roma Tomato on Crostini
Roasted Beets and Goat Cheese Salad in Potato Cup
Asian Summer Rolls Sweet Chili Dip
Crab Tartlets Fennel Orange Salad

Moroccan Spiced Tuna, Crispy Pita and Cumin Aioli

Hot Selections

Chicken Tender Provencal with Fig and Olive Citrus Marmalade
Thai Chicken Sate with Coconut Cream
Tuscan Pancetta Wrapped Shrimp with Orange Mostarda
Shrimp Empanadas with Roasted Tomato Salsa
Vegetable Spring Rolls with Sweet Thai Chili Dipping Sauce
Crab Risotto Cakes with Saffron Garlic Aioli
Cuban Cristo with Golden Mustard Aioli

Mini Beef Wellingtons with Horseradish Cream
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RECEPTIONS ENHANCEMENTS

Artisan Cheese Display

Displays are accompanied with Artisan Breads, Crackers

Dried Grapes, Dried Fruits, Quince Paste, Honey Comb and Nuts
$15.00++ per person

European Meats and Cheeses

Serrano and Prosciutto Hams, Salami, Chorizo, Saussion, Brie,
Parmesan, Manchego, Goat Cheese and Roquefort

Cured Olives, Roasted Tomatoes, Grilled Vegetables and Breads
$15.00++ per person

Marssa Sushi Station

Sashimi, Spicy Tuna and California Roll
(Based on 3 pieces per person)
$20.00++ per person

Seafood Displays

Citrus Poached Shrimp with Horseradish Tomato
Chili Cocktail and Calypso Sauce

$5.95++ per piece

Wild King Crab Claws with Sauce Louis and Garlic Butter
$9.95++ per person

Domestic Oysters on the Half Shell
Shallot Mignonette and Horseradish Tomato Chili Cocktail
$5.95++ per piece

Viennese Station

Miniature Pastries

Assorted Fresh Baked Cakes to include:

Chocolate Mousse, German Chocolate Cake, Fruit Tarts,
Chocolate Tarts, Raspberry Mango Mousse, Miniature Cookies,
Chocolate Dipped Fruit and Assorted Mini Panna Cotta
$20.00++ per person

French Press Coffee & Cordials

Starbucks Kona Coffee

Served with Assorted Flavored Syrups, Whipped Cream,
Chocolate Shavings. Array of Cordials to include:

Baileys, Frangelico, Grand Marnier, Sambucca and Kahlua
$18.00++ per person

++ Prices subject to 22% Service Charge and applicable Sales Tax.
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PLATED MEALS

All packages include: Choice of one salad, one starch, one vegetable and one dessert

Package One: Poultry Entrée
Pre-Select One:

Lavender Infused Organic Free Range Chicken Breast*
Pomegranate Molasses

Smoked Paprika Breast of Chicken Stuffed with Smoked Gouda and Prosciutto Ham
Roasted Piquillo Pepper Coulis

Pan Roasted Breast of Duck
Griotte Cherry and Green Pepper Gastrique

Package Two: Combination Entrée
Pre-Select One:

Petite Angus Filet and Harissa Rubbed Sea Bass
Yellow-Tomato Miso Jus

Peppercorn Crusted Filet with Jumbo Prawns
Mango Salsa

Porcini Dusted Chicken Breast and Seared Salmon, Crispy Mushrooms
Madeira Wine Reduction

* Indicated a “Green” Selection: Made with Organically Sourced, Sustainable Ingredients

Please contact your Catering Manager for Vegetarian Options
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PLATED MEALS

All packages include: Choice of one salad, one starch, one vegetable and one dessert
Package Three: Bride’'s Choice Dinner

Guests Order Entrée Table Side.
Pre-Select One Poultry, Fish and Beef from the below choices:

Poultry Entrée
Lavender Infused Organic Free Range Chicken Breast*
Pomegranate Molasses

Smoked Paprika Breast of Chicken
Stuffed with Smoked Gouda and Proscuitto Ham
Roasted Piquillo Pepper Coulis

Pan Roasted Breast of Duck
Griotte Cherry and Green Peppercorn Gastrique

Beef Entrée
Boneless Kobe Short Rib
Black Truffle Reduction

Herb and Pepper Crusted Club-Cut Strip Loin *
Tapenade Butter

Shallot and Blue Cheese Crusted Angus Filet
Roasted Walnut Chianti Jus

Fish Entrée
Filet of Sea Bass
Basil Pesto Naige

Roasted Halibut Filet
Yellow Tomato Saffron Bouillabaisse

Eco Farmed Kona Kompachi*
Preserved Meyer Lemon Emulsion

* Indicated a “Green” Selection: Made with Organically Sourced, Sustainable Ingredients

Please contact your Catering Manager for Vegetarian Options
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PLATED MEALS

All packages include: Choice of one salad, one starch, one vegetable and one dessert. Please select from the following:

Salad Selection
Pre-Select One:

Serrano Wrapped Gathered Greens, Tear Drop Tomatoes,
Toasted Marcona Almonds
Aged Sherry Vinaigrette

Baby Red and Green Leaf Salad, Baby Heirloom Tomatoes,
Crumbled Goat Cheese, Mission Figs
Honey Balsamic Vinaigrette

Grilled Romaine Hearts, Garlic Croutons, Shaved Asiago
Creamy Caesar Dressing

Caprese Salad, Vine Ripened Yellow and Red Tomatoes,
Arugula, Pesto Marinated Buffalo Mozzarella
Champagne Tomato Vinaigrette

Starch Selection
Pre-Select One:

Pommes Dauphinoise
Dried Fruit Infused Moroccan Couscous
Truffle Whipped Yukon Gold Potatoes
Leak and Mushroom Risotto
Sweet Potato Mousse*

Vegetable Selection
Pre-Select One:

Grilled Lemon-Butter Asparagus
Haricot Verts with Marcona Almonds
Broccoli Rabe and Oven Cured Yellow Tomatoes*
Chefs Season Baby Vegetable Medley

Dessert Selections
Pre-Select One:

Lemon Verbena Panna Cotta with Fresh Berries
Trio of Pomegranate, Lemon and Mango Sorbets
Chef’'s Choice of Truffles & Assorted French Macaroons

Chance to Enhance:

Soup

Truffle Scented Beef Consommé En Croute
Chicken Consommé Stracciatella

Italian Wedding Soup

Yukon Gold and Maine Lobster Chowder
Sherry-Infused Roasted Vine Ripe Tomato Bisque
$7.50 Per Person

* Indicated a “Green” Selection: Made with Organically Sourced, Sustainable Ingredients
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BUFFET OPTIONS

Package Four: Station Dinner Buffet

Chilled Station
Arugula Salad with Stilton Blue Cheese, Candied Pecans, Confit Tomatoes,
Roasted Shallot Vinaigrette
Selection of East and West Coast Oysters Yuzu-Cava Mignonette
Serrano Ham, Manchego Membirillo
Individual Crudité Martini
Assorted Flat Breads with Andalusian White Bean Spread

Carving Station
Harissa and Herb Rubbed Strip Loin of Angus Beef,
Pomegranate Demi and Olive Rolls
Phyllo Wrapped Atlantic Salmon, Scallop Mousse,
Arugula Saffron Emulsion
Herb-Crusted Rack of Lamb,
Spicy Moroccan Tomato Chutney

Paella Valencia Station
Rock Shrimp, Chorizo, Clams, Mussels, Roasted Chicken
Valencia Rice, Lobster Saffron Broth

Build Your Own Entrée Station
Proscuitto-Wrapped Free Range Breast of Chicken, Fried Sage,
Chianti-Walnut Jus
Pomme Berny
Chef's Medley of Baby Vegetables in Herb-Butter

Dessert Station
Miniature Pastries and Mignardises

Assorted Créeme Brulee Tasters
Starbucks Coffee, Decaffeinated Coffee, Tazo Teas

Carving Attendant Required $250.00 each
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BUFFET OPTIONS

Package Five: Lake Las Vegas Lobster Bake

New England Clam Chowder
Grilled Marinated Asparagus and Roasted Peppers,
Grilled Trevisano Radicchio Panzanella Style
Chilled Orichiette Pasta Salad with Pine Nuts and Pesto
Classic Caesar Salad
Chilled Jumbo Shrimp,
(Based on 4 pieces per person)
Creole Remoulade and European Cocktail Sauce,
Lemon Wedges

From the Grill
Grilled Canadian Lobster Tails,
Drawn Butter
Grilled Angus New York Steaks
Mesquite Marinated Breast of Chicken
Grilled Jumbo Asparagus
Seasonal Baby Vegetable Medley

Mashed Potato Bar
Potato Selections: Yukon Gold, Peruvian Purple and Baby Red Creamers
Cheese Selections: Créme Fraiche, Chives, Parmesan, Stilton, Manchego, Chevre
Toppings: Double Smoked Bacon, Spanish Chorizo, Rock Shrimp, Wild Mushrooms,
Maitre d’Hotel Butter, Roasted Corn, Caramelized Shallots, Oven Cured Tomato,
Marinated Artichokes, Asparagus Tips

Selection of Piccolo Rolls
Chef Chad’s Dessert Tapas
A Variety of Small Plate Desserts Inspired by the seasons

and The Bride and Grooms Favorites
Starbucks Coffee, Decaffeinated Coffee, Tazo Teas

Grill Attendant Required $250.00 each
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Specialty Wedding Cakes

A custom designed two or three-tier wedding cake prepared by Loews Lake Las Vegas Pastry Team. Choose from
traditional round or square cake designs. We encourage you to bring in photos of some of your favorite cakes during your
consultation with our Executive Pastry Chef.

Classic Flavors
Basic Cake Flavors:
Chocolate, Vanilla, White and Marble

Fillings:

Bavarian Cream

Chef’s selection of Flavored Mousses

Whipped Cream with Selection of Seasonal Fruit

Fruit Fillings to include: Lemon, Raspberry, Passion Fruit, Banana and Strawberry

Icing:
Italian Buttercream

Whipped Cream
* Rolled Fondant additional price

House Specialties

Chocolate Raspberry Hazelnut
Chocolate Cake layered with Hazelnut Buttercream and Fresh Raspberries

Preserved Lemon
White Cake layered with Lemon Curd and Vanilla Buttercream

Chocolate Mocha
Chocolate Cake layered with Chocolate Ganache and Coffee Mousse

White Chocolate Raspberry
White Cake layered with Bavarian Cream and Chambord soaked Raspberries

Strawberry Shortcake
Vanilla Cake layered with Whipped Cream and Fresh Strawberries

Berries and Cream Cake
White Cake with Bavarian Cream and Grand Marnier infused Berries

Chocolate Mousse Cake
Chocolate Cake layered with Rich Dark Chocolate Mousse

Wedding cakes with extensive design such as fresh flowers, ribbon or other non-edible décor will be subject to additional
charges.
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CHILDREN'S MENU

Children’s Plated Menus
For Children 12 Years and Under

Pre-select one item for each course

First Course
Mixed Green Salad
with Ranch or Italian Dressing
Caesar Salad with Garlic Croutons
Seasonal Fruit Cup

Second Course
Chicken Fingers with French Fries, Ranch and BBQ Dipping Sauce
Cheese or Pepperoni Pizza
Spaghetti with Marinara Sauce & Meatballs, Garlic Breadstick
Chicken Kabobs with Rice and Chef's Choice of Vegetable
Hamburger or Cheeseburger with Shoestring Fries

Third Course
Vanilla Ice Cream Sundae
Chocolate Covered Strawberries
Chocolate Pudding with Fresh Whipped Cream
Giant Chocolate Chip Cookie

$28.00++ per person
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BAR ENHANCEMENTS

Extend your Bar*:

Ali Baba Collection $5.50 ++ per person per hour
Sultan’s Collection $6.50 ++ per person per hour
Grand Vizier's Collection $7.50 ++ per person per hour

Enhance your Bar* with The Sultan’s or Grand Vizier  ’s Collections:
Sultan’s Collection $7.50++ per person
Grand Vizier's Collection $12.00++ per person

Customized Beverages

Enhance your reception with a customized beverage that incorporates your favorite drinks, wedding color theme or your
“Story”. These beverages are not included in the package, pricing will be determined subject to the final recipe and brand
of alcohol. Your beverage and story will definitely add that personal touch to your special day.

Examples:

“The Marry Me Mojito”

“ Absolut-ley In Love”

“The Rum Away Bride”

“Bella Bliss”

“Just Married” Mimosa or Bellini

Labor Charges
Bartenders are required 1 per 100 people, at a charge of $250.00 each up to four (4) hours

* Note: No Individual Shots Will Be Serviced From The Bar
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YOUR WEDDING ... ENHANCED

Wedding Favors

At Loews Hotels, we want your wedding to be distinctive and unique by personalizing the fine details to include favors.
Our customized favors will save you the time from researching items and the additional shipping expense.

Be sure to ask your Catering Manager about our Pastry Chef’s custom favors to coordinate with your wedding colors.

Please select from the following options:

White Petite Fours with color garnish

White Chocolate Dessert Heart filled with fruit puree

Cheesecake Lollipops dipped in white chocolate with drizzled in color coordinated chocolate drizzle

Price per person: $4.00++ per person based on one piece per person

We can also customize a Bride and Groom Cookie Bar that may include some of your favorite family recipes. Coordinate
the recipes with your Catering Manager and we will present them in cookie jars with bags and ribbons for your guest to
take with them and enjoy.

Price per person: $10.00++ per person
If you have a special request, let us know and we will consult with the culinary team.

In preparation of your vows...
To ensure you take the time to eat before the ceremony you may consider the following in your changing room

Assorted Miniature Sandwiches:
Moroccan Chicken Salad, Parma Ham, Mozzarella & Basil on Baguette
Smoked Turkey, Swiss Cheese Wrap

Crudités with Herb Dip and Hummus

Andalusian Style Antipasto Display Spanish Cheese Display
Seasonal Sliced Fruit

Chocolate Dipped Strawberries

Assorted Housemade Cookies

Iced Tea, Lemonade, Assorted Soft Drinks and Water
$32.00++ per person
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YOUR WEDDING ... ENHANCED

Room Block

Each of the resort’'s 493 beautifully appointed guest rooms, including 46 suites and four Casbahs, mirror the Resort’s
Moroccan spirit with deep hues and hand-painted features while offering sweeping views of the lake and mountains. To
assist with planning your wedding block here at the Resort, listed below are some guidelines for your review.

A minimum of 10 rooms on any one night is required in order to secure a block of rooms at a discounted rate.

Rates are determined by the dates selected. The rates, once contracted will be held and valid until two months prior to
the first date of arrival.

Bride and Groom will receive complimentary suite accommodations when ceremony and receptions booked with hotel
(suite type determined by hotel and based on availability)

Lyn Ramos

Sales Manager
702-567-6109
[ramos@Iloewshotels.com

Eric Moller

Sales Manager
702-567-6114
emoller@loewshotels.com

Spa

Our Moroccan-inspired sanctuary of Spa Moulay features eleven treatment rooms, a full service beauty salon, a complete
24-hour fithess center and a dry eucalyptus sauna. Spa Moulay offers guests personalized pampering through signature
treatments, massages, skin therapies, body wraps, body scrubs and moisturizing facials. The salon provides a wide
range of services and products, including haircuts and styling, hair coloring, makeup application, manicures and
pedicures.

The Fitness center boasts a complete line of Life FitnessO cardio and strength-training equipment, including treadmills,
lifecycles, cross trainers, and muscle specific weights and free-weight stations. Outdoor yoga classes and separate men
and women’s lounge areas are available.

Spend Some Quality Time Relaxing Together for the First Time as Husband and Wife.
Enjoy a Couples Massage at Spa Moulay and Receive a 15% Discount.

And MORE!
The Resort offers additional opportunities and below are just a few of them for you to ask your Catering Manager.

Customized Rehearsal Dinner

Specialty Chairs, Chargers and China

Bridal lunches

Las Vegas area tours for out of town guests
Golf Outings

Limousine Services

Gondola Ride for the Bride and Groom after the ceremony
Welcome amenities for your out of town guests
Classic Photo Booth during reception

Groom’s Cake

Loews Loves Kids Activities
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RICK’S CAFE WEDDING MENUS

Celebrate your rehearsal dinner, bridal shower, family brunch or your reception in the elegant setting of Rick’'s Café. You
and your guests will enjoy the warm and friendly ambiance of Rick’s. The cuisine is as elegant as your surroundings and

prepared fresh by our culinary team of Chefs.

Rick's Package #1

Individual Spinach Salad Served With Balsamic Vinaigrette

Entrees
Served Family Style:

Pistachio Crusted Salmon with Bacon and Potato Hash, Lemon Aioli
Grilled NY Steak with Whipped Potatoes, Asparagus and a Red Wine Demi
Herb Crusted Organic Chicken with Creamy Potatoes, Asparagus and Carrots

Chef’s Dessert Platter
Key Lime Tarts, Opera Cake and Raspberry Baum

$60.00++ per person

Rick's Package #2: Couples Choice
Spinach Salad with Balsamic Vinaigrette

Pre-select One Appetizer:
Crab Cakes with Red Pepper Aioli
or
Chicken Skewers with Moroccan Barbeque Sauce

Choice of Entrees: Guests Order Entrée Table Side
Pistachio Crusted Salmon with Bacon and Potato Hash, Lemon Aioli
Grilled NY Steak with Whipped Potatoes, Asparagus and a Red Wine Demi
Herb Crusted Organic Chicken with Creamy Potatoes, Asparagus and Carrots

Pre-Select One Dessert
Flourless Chocolate Cake
Passion Fruit Mousse
Pear Tart
$65.00++ per person

++ Prices subject to 22% Service Charge and applicable Sales Tax.
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RICK’S CAFE WEDDING MENUS

Rick’'s Package #3

Pre-Select One Salad
Classic Caesar
or
Spiced Pear Salad
Cucumber, Toy Box Tomatoes, Halloumi Cheese,
Spiced Pears and Pomegranate Vinaigrette

Pre-Select One Appetizer
Crab Cakes with Red Pepper Aioli
Chicken Skewers with Moroccan Barbeque Sauce
Tuna Tartar with Chili, Sesame and Cilantro on Wonton Crisp

Pre-Select One Entree
Grilled NY Steak and Shrimp with
Creamy Polenta and Baby Vegetables

Pistachio Crusted Salmon with
Warm Bacon & Potato Hash, Haricot Vert and Lemon Aioli

Sultans Kebabs: Lamb, Beef Tenderloin & Chicken Skewers
with Vegetable Cous Cous and Asparagus

Pre-Select One Dessert
Mango Baum
Chocolate Mousse

Apple tart
$70.00++ per person

*Please inquire with your catering manager for wedding cake enhancements, bar enhancements and dinner wine service.

++ Prices subject to 22% Service Charge and applicable Sales Tax.
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THE DAY AFTER

Wedding Brunch

For brunch service below 25 persons, a $10.00 per person service charge will be applied.
For the Health Conscious, Low Cholesterol Egg Substitute is available upon request

Selection of Chilled Orange, Grapefruit, Tomato and Apple Juices
Sliced Seasonal Fruits and Berries

An Assortment of Fresh Baked Breakfast Bakeries to Include:
Danish, Fruit Muffins, Croissants and Coffee Cakes
Fruit Preserves and Sweet Butter

Baby Mixed Greens
Selection of Two Dressings
Fresh Mozzarella and Tomatoes with Balsamic Vinaigrette

Artisan Cheese Display
Water Crackers and Sliced Baguettes

Smoked Scottish Salmon Display
Bagels and Cream Cheese
Capers, Red Onions and Chopped Egg

Scrambled Eggs with Herbs
Classic Eggs Benedict with Hollandaise Sauce
Bacon and Maple Sausage
Hickory Smoked Ham
Home Style Potatoes

Cilantro Crusted Breast of Chicken with Sundried Tomato Pesto
Grilled Pacific Halibut Finished in a Dill and Citrus Glaze

Pepper Crusted Beef Strip Loin
Merlot-Thyme Reduction
Carved to Order
Whole Grain and Fresh Rolls with Butter
Chef’s Selection of Desserts
To include a Selection of Miniaturg Pastries,
Fruit Tarts, Creme Brule and Eclairs
Starbucks Regular & Decaffeinated Coffee with Flavored Syrups and Tazo Teas

$68.00++ per person

Carving Attendant Required $250.00 each
++ Prices subject to 22% Service Charge and applicable Sales Tax.
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