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BREAKFAST breaks

continental breakfast

buffets presented for 90 minutes of
service

continental breakfast

fresh morning pastries

served with fruit preserves & butter
apple, grapefruit & orange juices
freshly brewed coffee, decaffeinated
coffee & assorted tazo® teas

continental deluxe
fresh morning pastries served with

fruit preserves & butter

fresh seasonal sliced fruits & berries
apple, grapefruit & orange juices
freshly brewed coffee, decaffeinated
coffee & assorted tazo® teas

executive continental

fresh morning pastries served with fruit
preserves & butter
fresh seasonal sliced fruits & berries

selection of cold cereals, homemade
granola & oatmeal

apple, grapefruit & orange juices
freshly brewed coffee, decaffeinated
coffee & assorted tazo® teas

lunch

eve n tS by Marriott

reception dinner beverage

enhancements

fresh doughnuts
a delicious assortment of freshly
baked doughnuts

old fashioned oatmeal
oatmeal with fresh fruit, berries,
brown sugar & cream

breakfast sandwich

choice of canadian bacon or
chicken, sausage and cheese on an
english muffin

frittata
italian sausage, onions, tomatoes,
basil & parmesan cheese

healthy technology info

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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BREAKFAST breaks lunch reception dinner beverage healthy technology info

T

plated breakfasts
all plated breakfasts include

fresh pastries, muffins and freshly brewed coffee,
decaffeinated coffee, tazo® teas and fresh orange
juice

simply am

brioche french toast

served with warm maple syrup,

butter, whipped cream & breakfast sausage

on the rise

scrambled eggs topped with herbs

choice of one meat:

applewood smoked bacon or country style sausage
& roasted breakfast potatoes

california breakfast
granola & berries parfait served in a martini glass

chorizo scrambled eggs topped with queso fresco,
served with grilled tomato & roasted breakfast
potatoes

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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BREAKFAST breaks

breakfast buffets

all breakfasts include

freshly brewed coffee, decaffeinated
coffee, tazo® teas and assorted fresh
chilled fruit juices

minimum of 25 guests

wake up!

homemade granola served with milk
scrambled eggs topped with herbs
roasted breakfast potatoes
applewood smoked bacon &
chicken sausage

good day, sunshine!

fresh seasonal sliced fruit & berries
brioche french toast

served with warm maple syrup
roasted breakfast potatoes
scrambled eggs topped with herbs

chicken sausage & applewood
smoked bacon

reception

dinner beverage healthy

sunny morning

fresh biscotti & scones

served with fruit preserves & butter
fresh seasonal sliced fruit & berries
brioche french toast

served with warm maple syrup
breakfast quiche & oatmeal brulee
roasted breakfast potatoes
scrambled eggs topped with herbs

chicken sausage & applewood
smoked bacon

enhancements
huevos rancheros
with fresh pico de gallo

french toast
with maple syrup

pancakes with assorted fruit
toppings

omelet station

made to order omelets prepared
with ham, bacon, sausage, cheese,
mushrooms, peppers, onions,
tomatoes & salsa

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices

technology

info
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info

breakfast BREAKS lunch reception dinner beverage healthy technology

DELIGHT

muffins
juices
nuts
popcorn
pretzels
cakes
soda

cappuccino

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast BREAKS dinner beverage healthy technology info

silver meeting package

sunrise breakfast

fresh morning pastries served with fruit
preserves & butter

fresh seasonal fruits & berries

freshly baked breakfast breads &
muffins

coffee and tea service

mid-morning break
assorted granola bars
assorted soft drinks & bottled water

coffee and tea service

afternoon break

homemade cookies & brownies
assorted energy & candy bars
red bull energy drinks

assorted soft drinks & bottled water

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices



2006. Marriott International. All Rights Reserved.

Riverside Marriott
3400 Market Street | Riverside|] CA 92501

951-784-8000 | www.riversidemarriott.com

breakfast BREAKS

gold meeting package

sunrise breakfast

fresh morning pastries served
with fruit preserves & butter

apple, grapefruit & orange
juices
coffee and tea service

mid-morning break
assorted granola bars
assorted soft drinks
coffee and tea service

reception dinner

salad bar lunch buffet

california wild baby greens, tuna
salad, chicken salad, pasta salad

fresh seasonal sliced fruits & berries
artichoke hearts, beets, broccoli

chopped bacon, croutons,
cucumbers, hard boiled eggs, olives,
onions, peppers, radishes, shredded
carrots, tomatoes

served with balsamic vinaigrette &
ranch dressings

rolls and butter

afternoon break

homemade cookies and brownies
assorted energy & candy bars

red bull energy drinks

assorted soft drinks & bottled waters
coffee and tea service

beverage

eve ntS by Marriott

healthy technology info

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast BREAKS reception dinner beverage healthy technology info

platinum meeting package

sunrise breakfast

fresh morning pastries served with
fruit

preserves & butter

little italy lunch buffet
caesar salad

antipasto display, domestic &

_ _ imported cheeses, marinated olives
fresh seasonal fruits & berries ] )
artichoke salad & tomato basil

scrambled eggs topped with herbs salad

applewood smoked bacon chicken marsala

assorted yogurts & bottled
smoothies

coffee and tea service

farfalle served with bolognese
sauce

penne pasta served with pesto,
sundried tomatoes & pine nuts

fresh seasonal vegetables ciabatta

assorted granola bars, breakfast bread served with herbs & olive oil
breads

assorted soft drinks & bottled waters

mid morning refresh

tiramisu

coffee and tea service
afternoon break

homemade cookies & brownies

assorted energy & candy bars

red bull energy drinks

assorted soft drinks & bottled water
coffee and tea service

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast

Riverside Marriott
3400 Market Street | Riverside|] CA 92501

951-784-8000 | www.riversidemarriott.com

BREAKS

themed breaks

listed are for standard 90 minutes of
services

afternoon tea
assorted sweet breads & scones

served with homemade jams, preserves
& honey

house specialty tazo® tea

ballpark

jumbo soft pretzels with spicy dijon
mustard

nachos served with cheese sauce &
jalapenos

roasted peanuts, popcorn & assorted
candy bars

assorted soft drinks & bottled water

fitness

assorted whole fruit, yogurt, granola
bars, smartwater

assorted evolution teas & bottled juices

revive
cliff bars, blonde brownies, red bull®
energy drinks & starbucks® double shots

eve ntS by Marriott

reception dinner

kid in all of us

assorted cookies, brownies,
blondies, lemon bars,

assorted soft drinks & bottle water

enhancements

assorted soft drinks or bottled
waters

bottled fruit smoothies

ice cold lemonade

cranberry, grape, apple, grapefruit
& orange juices

freshly brewed iced tea

freshly brewed coffee,
decaffeinated coffee and hot
tazo® teas

freshly brewed starbucks® coffee
enhancement

red bull® energy drinks

beverage

healthy technology info

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast BREAKS reception dinner beverage healthy technology info

assorted snacks sweets

individual yogurts ice cream & sorbet fruit bars
morning breakfast breads energy bars & candy bars
assorted breakfast pastries, churros

muffins & croissants

rice krispie treats
assorted fresh doughnuts

cinnamon rolls granola bars

new york style bagels served whole fresh fruit

with cream cheese . )
jumbo soft pretzels with

freshly popped popcorn mustard

tortilla chips served with fire fruit empanadas

roasted tomato salsa _
freshly baked cookies

kettle cooked potato chips
fruit and cheese skewers
spicy homemade nut mix

assorted petit fours
seasonal vegetables served with

roasted garlic dip

grilled pita with hummus & olive
tapenade

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices

eve n tS by Marriott

ESSENCE

salads
hamburgers
fish

beef

pasta
desserts
beverages

sandwiches
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Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices

eve n tS by Marriott

lunch buffets

all buffet luncheons include
freshly brewed coffee,
decaffeinated coffee and
iced tea

minimum of 25 guests required

wall street deli
soup du jour

baby greens served with
maytag blue cheese dressing
& italian vinaigrette

vegetable crudité platter

deli platter: roast beef, black
forest ham & oven roasted
turkey,

american, swiss & cheddar
cheeses, lettuce, tomato, red
onion, mayonnaise, mustard

assorted breads & rolls

assorted fruit tarts

salad bar buffet

california wild baby greens,
tuna salad, chicken salad,
pasta salad

fresh seasonal sliced fruits &
berries

artichoke hearts, beets,
broccoli, chopped bacon,
croutons, cucumbers

hard boiled eggs, olives,
onions, peppers, radishes,
shredded carrots, tomatoes

served with balsamic
vinaigrette & ranch dressing,

freshly baked rolls & butter
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lunch buffets

all buffet luncheons include
freshly brewed coffee,
decaffeinated coffee and
iced tea

minimum of 25 guests required

little italy
caesar salad

antipasto display, domestic &
imported cheeses & marinated
olives

artichoke salad & tomatoes basil
salad

chicken marsala

farfalle served with bolognese
sauce

penne pasta served with pesto,
sun-dried tomatoes & pine nuts

fresh seasonal vegetables,

ciabatta bread served with herbs
& olive oill

tiramisu cake

fajita buffet

mixed greens with chipotle ranch
dressing,

mexican cabbage salad
sliced fresh fruit

beef & chicken fajitas with julienne
peppers, onions & fresh cilantro

refried beans, spanish rice & warm
flour tortillas,

fresh roasted tomato salsa &
guacamole

pastry chef’s assorted dessert
selections & pan dulce

china town
mixed greens with oriental dressing
chilled lo mein salad

chinese chicken salad served with
sesame vinaigrette

vegetable spring rolls served with
spicy mustard

spicy beef & broccoli with
mushrooms

fried rice & stir fried vegetables
coconut cake & fortune cookies

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices

eve n tS by Marriott
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breakfast breaks

plated lunch
all entrées include

your choice of soup or salad and
entrée, freshly brewed coffee,
decaffeinated coffee, iced tea,
freshly baked rolls

soup or salad | select one

caesar salad

romaine lettuce, parmesan &
croutons served with homemade
dressing

field greens salad

tomato wedges & cucumber slices,
red onions, olives & garlic croutons,

served with ranch & italian dressings

minestrone soup

hearty tomato and vegetable soup
dessert

strawberry shortcake

a sugar biscuit topped with fresh
strawberries & fresh whipped cream

LUNCH

eve ntS by Marriott

reception dinner beverage

entrée selections | select one

portobello mushroom ravioli
with tomato or pesto cream sauce

beef bourguignon

braised filet mignon tips in a mushroom
red wine sauce served on a bed of egg
noodles sided with fresh vegetables

grilled chicken margarita

grilled chicken breast finished with tequila

cilantro cream sauce
with steamed rice & fresh vegetables

lemon pepper baked red snapper
finished with lobster sauce
served with rice pilaf & fresh vegetables

ciabatta turkey sandwich

ciabatta bread, sun-dried tomato
mayonnaise, bacon, lettuce & tomato
served with roasted potato salad & fresh
seasonal sliced fruit

california grilled chicken wrap

grilled chicken, lettuce, tomatoes,
avocado & monterey jack cheese
wrapped in a sun-dried tomato tortilla
served with roasted potato salad & fresh
seasonal sliced fruit

healthy

technology

info

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices

eve n tS by Marriott

plated lunch

all entrées include

your choice of soup or salad, entrée and dessert,
freshly brewed coffee, decaffeinated coffee,
iced tea, freshly baked rolls

soup or salad | select one
caesar Salad

romaine lettuce, parmesan & croutons served
with homemade dressing

wine country salad

hearts of romaine, feta cheese, caramelized
walnuts and red grapes

baked potato leek soup

with parmesan crusted croutons

dessert | select one

lemon raspberry cake
lemon flavored cake filled with creamy raspberry
filling

black forest torte
a delicious blend of chocolate, cherries and
whipped cream
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breakfast breaks LUNCH reception dinner beverage healthy technology info

plated lunch

entrée selections| select one

chicken tuscany

boneless grilled chicken breast finished with an
artichoke & tomato ragout

served with fresh vegetables & fettuccine

flat iron steak

grilled flat iron steak with mushroom red wine
sauce

served with oven roasted red potatoes & fresh chicken caesar salad

vegetables romaine lettuce, sliced grilled chicken breast, parmesan

grilled mahi mahi cheese & croutons

grilled fillet of mahi mahi finished with garlic served with homemade caesar dressing

ginger sauce the cobb salad

served with steamed rice & fresh vegetables romaine lettuce, rotisserie chicken, bacon, tomatoes,
avocados, hard boiled eggs, green onions & crumbled blue
cheese served with homemade ranch & italian vinaigrette
dressing

spinach lasagna

layered lasagna noodles with fresh spinach,
ricotta cheese topped with alfredo sauce
served with fresh vegetable & parmesan topped
roasted tomato

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks LUNCH reception dinner beverage healthy technology info

plated lunch
all lunches include

your choice of starter, entrée, dessert, freshly
brewed coffee, decaffeinated coffee, iced
tea and freshly baked rolls

starter selections | select one
napa salad

mixed greens with goat cheese, walnuts,
pears, dried cherries, tossed in raspberry

vinaigrette

caesar salad dessert | select one

romaine lettuce, parmesan cheese &

croutons served with homemade dressing chocolate swirl cheesecake

wine country rich smooth decadent cheesecake with a swirl of

mixed greens, hearts of romaine, feta chocolate

cheese, caramelized walnuts & red grapes fresh fruit tart

strawberry spinach salad crispy sweet shell topped with whipped cream & topped

baby spinach with honey roasted walnuts, with fresh fruit

feta cheese, red onions & dried cranberries, hazelnut cappuccino torte

with strawberry vinaigrette hazelnut cake layered with bittersweet chocolate

tomato basil bisque ganache & coffee butter cream

topped with romano cheese

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks LUNCH reception dinner beverage healthy technology info

entrée selections | select one

chicken saltimbocca salmon florentine

fresh fillet of salmon stuffed with
spinach & finished with a pesto
cream sauce

chicken breast stuffed with
prosciutto, mozzarella finished with
sage demi glace

served with risotto & fresh

served with risotto & fresh
vegetables

vegetables

chicken porcini herb roasted pork loin

finished with chipotle raspberry

marinated in infused thyme olive oll,
barbeque sauce

served atop a bed of fettuccine

served with red potatoes &

with porcini mushrooms & leek
b fresh vegetables

Cream sauce

served with fresh vegetable & london broil

parmesan tomato thinly sliced beef marinated in

vegetarian napoleon fresh herbs with a bordelaise
sauce

portobello mushroom topped with
layers of grilled vegetables

served with red potatoes &
fresh vegetables

on a risotto cake finished with .

balsamic syrup bbq tri-tip
slow roasted tri-tip smothered

with barbecue sauce

served with garlic red skin
mashed potatoes & fresh
vegetables

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks lunch RECEPTION dinner beverage healthy technology info

ESSENCE

canapés
shrimp
wraps
sushi
bruschetta
tenderloin
dim sum
oysters

cheese

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast CELS

classic selection

cold hors d’ oeuvres

chive goat cheese & roast beef roll
up served on a toasted baguette
tomato bruschetta & fresh mozzarella
served on a ciabatta crostini
cucumber cups stuffed with
gorgonzola cheese and caramelized
pecans

antipasto canapé, prosciutto, sun
dried tomatoes black olives and basil
mousse served on a polenta round
hot hors d’ oeuvres

fried stuffed artichokes filled with
goat cheese served with tomato
basil sauce

vegetable thai spring roll served with
sweet garlic chili dipping sauce
chicken sate skewers served with
peanut sauce

pork pot stickers served with plum
dipping sauce

beef sate skewers served with teriyaki
glace

mini artesian pizza with cheese and
sausage

lunch

eve ntS by Marriott

technology

RECEPTION dinner beverage

deluxe selection

cold hors d’ oeuvres

brie cheese and dates served on a toasted
brioche

curried chicken salad tartlets

smoked salmon mousse filled profiteroles
blanched asparagus wrapped in prosciutto
chive potato cakes topped with cream
cheese & black caviar

mini bouchee with hummus and kalamata
olives

hot hors d’ oeuvres

phyllo triangles filled with spinach & feta
cheese

beef empanada: puff pastry with beef,
onions and peppers

mushrooms florentine: mushroom caps filled
with spinach and ricotta cheese topped
with béchamel sauce

avocado egg roll: avocado, sun dried
tomatoes, garlic and cilantro served with
chipotle aioli

chicken calzone: puff pastry filled with
chicken, mozzarella & parmesan cheese
chicken pot stickers served with ginger
garlic dipping sauce

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks lunch RECEPTION dinner beverage healthy technology info

premium selection

cold hors d’ oeuvres

shrimp & gazpacho shooters grilled shrimp
served in shot glasses with a chilled spicy
tomato gazpacho

scallop ceviche martinis: citrus cured bay
scallops with mango salsa

prosciutto wrapped melon: cantaloupe
melon wrapped with prosciutto ham

seared ahi tuna with nori and wasabi
caviar served on toast squares

peppered tenderloin of beef with

gorgonzola cheese served on herb shrimp wrapped in bacon served with barbeque sauce
polenta rounds griled beef tenderloin brochette with a brandy
mini bouchee with truffle pate mousse peppercorn sauce
topped with red grapes oven roasted spring lamb chops

served with honey dijon sauce
hot hors d’ oeuvres lump crab cakes pan-fried, topped with cilantro lime
bacon wrapped scallops with a tarragon sauce aioli
cream sauce thai duck spring rolls served with orange ginger dipping
coconut fried shrimp served with orange sauce

mustard sauce

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast CELS

action stations

stations designed as enhancements
to hors d’oeuvre packages

action station requires a chef’s
attendant

action stations presented for 90
minutes of service; serves 50 guests

oven roasted prime rib

hand carved roasted prime rib of
beef served with creamed
horseradish sauce & silver dollar rolls
roasted rosemary turkey

oven roasted turkey served with
chipotle cranberry sauce & silver
dollar rolls

pasta station

create your pasta favorite farfalle &
penne pasta served with marinara,
pesto and alfredo sauces tomatoes,
peppers, mushrooms, artichoke
hearts, grilled chicken, olives & garlic
bread

raw bar & sushi, sashimi

oysters on the half shell, crab claws,
peeled shrimp, california rolls, crab
rolls, shrimp, salmon & tuna sashimi,
served with appropriate
accompaniments

lunch

eve ntS by Marriott

technology

RECEPTION dinner

beverage

reception packages
minimum of 50 guests

reception packages presented for 90 minutes
of service

tex mex

domestic cheese display, tri-color chips with
salsa fresca, guacamole & chili con queso,
mini beef burrito, cheese quesadilla & mini
chicken empanadas

the tailgate

domestic cheese display, fruit display, fresh
vegetable crudités, potato chips with onion
dip, hot buffalo wings, cheese stuffed
jalapenos & mini corn dogs

world tastes

imported and domestic cheese display
garnished with fresh fruit & nuts

antipasto platter served with crackers & sliced
baguettes

roasted apple tart & brie cheese

something for everyone

chicken skewers & beef skewers with sweet
soy & peanut dipping sauces

caprice bruschetta served with micro basil
grilled garlic shrimp shooters served with spicy
honey glaze

grilled lamb sate served with spicy mint
dipping sauce

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast CELS lunch
specialty displays

displays serve 50 people

RECEPTION

eve ntS by Marriott

technology

dinner beverage

specialty displays presented for 90 minutes of service

tortilla chips and dips

display of tri-color tortilla chips with fresh
salsa fresca
mediterranean platter

toasted garlic crostini served with
bruschetta & olive tapenade displayed
on small platters

fresh vegetable crudités display

an array of crisp, fresh garden vegetable
displayed on platters with ranch dip

seasonal fresh fruit display

an artful assortment of seasonal melon,
pineapple, grapes & berries

mini dessert display

assorted french pastries

mini opera cakes, cream puffs,
chocolate mousse cups, citrus tarts &
mini éclairs

cheese display

selected domestic & imported cheeses,
displayed on tiles,

garnished with seasonal fresh fruit &
gourmet crackers

chocolate fondue

presented in a chocolate fountain
with

fruit cubes, berries, marshmallows,
biscotti, brownie bites & pretzels for
dipping

maplewood smoked side of salmon
fresh atlantic salmon artfully
displayed with capers, fresh lemon,
chopped red onion, cream cheese,
toast points & bagel chips
antipasto platter

cured and smoked meats, italian
cheeses, kalamata olives, roma
tomatoes, marinated mushrooms &
artichoke hearts arranged on large
platters & served with breadsticks
seafood displays

oysters on the half shell served with
sliced lemon & cocktail sauce
chilled golf shrimp with cocktail &
remoulade sauce

chilled snow crab claws &
horseradish cocktail sauce

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks lunch reception DINNER beverage healthy technology info

FLAVOR

salads

salmon
poultry
scallops
filet
lamb
desserts

beverages

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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dinner buffets
all buffet dinners include

freshly brewed coffee, decaffeinated coffee and iced
tea

buffets presented for 90 minutes of service
minimum of 25 guests required

la trattoria buffet

caesar salad

tortellini salad

tomato & basil salad

antipasto platter

chicken marsala

roasted peppered strip loin

risotto, fresh garden vegetables & garlic bread
chef’s assorted dessert selection

pacific buffet

mixed greens with honey mustard or raspberry
vinaigrette dressings

napa cabbage salad

pineapple coleslaw

tropical fresh fruit display

kona coffee braised beef short ribs
macadamia nut encrusted mahi mahi
steamed rice & stir fried vegetables

assorted warm rolls & creamy butter
pineapple cake, coconut cake & kahlua cake

eve ntS by Marriott

country western barbecue
tossed green salad,

red skin potato salad

coleslaw

watermelon tray

country fried chicken,
mesquite bbqg baby back ribs
boston baked beans

corn on the cob, baked
potatoes & cornbread

chef’s assorted dessert selections
including warm peach cobbler

south of the border

caesar salad

roma tomato, red onion &
cilantro salad

southwestern pasta salad

chorizo stuffed chicken breast
with chipotle cream sauce

carne asada with grilled
onions

served with warm tortillas,
green onions, fresh salsa,
shredded lettuce & cheese

charro beans & spanish rice
chef’s dessert selection

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices




2006. Marriott International. All Rights Reserved.

Riverside Marriott

3400 Market Street | Riverside|] CA 92501

951-784-8000 | www.riversidemarriott.com

plated dinners
all dinners include

your choice of salad, entrée &
dessert, chef-selected potato or
seasoned rice & fresh vegetables,
freshly brewed coffee, decaffeinated
coffee, iced tea & freshly baked rolls

salad selections | select one

baby spinach salad
baby spinach, mushrooms, beets,
shallots & blue cheese dressing

caesar salad

romaine lettuce, parmesan, croutons
& anchovies served with a
homemade caesar dressing

dessert | select one

apple pie

layered granny smith apples on a
light, flaky crust, topped with whipped
cream

chocolate éclair
crispy pastry, filled custard cream &
topped with chocolate fudge sauce

eve ntS by Marriott

entrée selections | select one

roast peppercorn new york strip
sliced roasted new york strip finish with
peppercorn sauce

portobello ravioli
ricotta cheese and portobello ravioli
served with tomato basil sauce

coconut crusted mahi mahi
coconut crusted mahi mabhi fillet
finished with tropical mango salsa

chicken chile relleno

chicken stuffed with roasted poblano
peppers and monterey jack cheese
finished with a tequila cilantro cream
sauce

chicken forestiere

chicken stuffed with a blend of wild
mushrooms finished with a tarragon
cream sauce

chicken santa fe

chicken stuffed with chorizo finished
with a cream sauce

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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plated dinners

all dinners include

your choice of salad, entrée & dessert, fresh

vegetables, freshly brewed coffee,
decaffeinated coffee, iced tea & freshly
baked rolls

salad selections | select one

napa salad

mixed greens with goat cheese, walnuts,
pears, dried cherries, tossed in raspberry
vinaigrette

arugula & watercress salad

arugula & watercress sweet red pepper,
fresh fennel, feta cheese & tarragon
balsamic dressing

california salad

bibb lettuce topped with dried cranberries,

orange segments & spicy honey roasted
pecans, served with orange vinaigrette

dessert | select one

raspberry swirl cheesecake

rich smooth decadent creamy cheesecake

with a swirl of raspberries

fresh fruit tart

crispy sweet shell filled with whipped
cream & topped fresh fruit

eve ntS by Marriott

entrée selections | select one

chicken florentine

breast of chicken stuffed with fresh
spinach, roasted peppers, garlic &
ricotta cheese, topped with mornay
sauce served with red potatoes
chicken calvados

breast of chicken stuffed with green
apples, almonds, dried cranberries &
brie cheese finished with apple
brandy demi glace, served with
buttered mashed yukon potatoes
beef wellington

petite filet with mushroom duxelles in
puff pastry finished with tarragon
demi glace, served with herb roasted
fingerling potatoes

grilled atlantic salmon

grilled atlantic salmon fillet finished
with orange cream butter sauce ,
served on a bed of mushroom orzo
pasta ragout

vegetarian strudel

seasonal fresh vegetables, ricotta
cheese on a phyllo pastry crust served
with grilled tomato

twin kebobs

one beef & one chicken kebob served
with a shallot demi-glaze on a bed of
couscous

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast

plated dinners
all dinners include

breaks lunch reception

eve ntS by Marriott

DINNER beverage

your choice of salad, entrée & dessert, fresh vegetables, freshly
brewed coffee, decaffeinated coffee, iced tea & freshly baked rolls

salad selections | select one

napa salad

mixed greens with goat cheese,
walnuts, pears, dried cherries, tossed
in raspberry vinaigrette

arugula & watercress salad

sweet red pepper, fresh fennel, feta
cheese and dressed with tarragon
balsamic dressing

california salad

bibb lettuce topped with dried
cranberries, orange segments &
spicy honey roasted pecans
served with orange vinaigrette

strawberry spinach salad

baby spinach with honey roasted
walnuts, feta cheese, red onions,
dried cranberries served with
strawberry vinaigrette

dessert | select one

tiramisu

traditional classic italian cake
flavored with espresso and the finest
cocoa

lemon raspberry cake

lemon flavored cake generously
filed with creamy raspberry filling
fresh fruit tart

crispy sweet shell filled with whipped
cream & topped with fresh fruit

chocolate fantasy cake
chocolate cake covered with
elegant dark chocolate ganache

carrot cake
carrot cake layered with smooth
cream cheese icing

chocolate swirl cheesecake
creamy cheesecake with a swirl of
dark chocolate

healthy

technology

info

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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plated dinners

entrée selections | select one

shrimp & scallop scampi kebobs

grilled shrimp & scallops tossed with roasted garlic, fresh
tomatoes, white wine & fresh citrus sauce served over
COusCcous

parmesan crusted swordfish

parmesan encrusted swordfish finished with lemon herb
butter, served with soft polenta

slow roasted rib of beef au jus

with a creamy horseradish sauce, baked potato

new york steak

finished with maitre d’ butter & peppercorn sauce,
served with red roasted rosemary potatoes
vegetarian napoleon

portobello mushroom topped with layers of grilled
vegetables on a risotto cake finished with balsamic
syrup

chicken carciofini

chicken breast stuffed with artichoke hearts, basil,
sundried tomatoes & mozzarella cheese finished with
fennel, garlic cream served with risotto

gorgonzola chicken

chicken breast stuffed with gorgonzola cheese &
prosciutto ham encased in a herb breading, served
with a whole grain dijon sauce & seasoned rice

eve ntS by Marriott

chicken coq au vin & filet mignon

boneless, skinless chicken breast served in a red wine mushroom &
pearl onion sauce & filet mignon served with traditional béarnaise
sauce, served with parisian parsley potatoes

grilled salmon fillet & grilled filet mignon

salmon finished with orange peppercorn vinaigrette & filet mignon
topped with matrie d’ butter, served with parmesan mashed
potatoes

ratatouille stuffed artichoke & spaghetti squash

steam artichoke stuffed with a ratatouille of vegetables

served on a bead of spaghetti squash

grilled filet mignon & shrimp scampi

filet finished with shallots demi-glaze & scampi finished with white
wine garlic butter sauce, served with wild rice

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks lunch reception

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices

dinner

eve n tS by Marriott

BEVERAGE healthy technology info

ENJOY

martinis
champagne
cordials
margarita
red wine
white wine
tonics

beer

non-alcoholic
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breakfast breaks lunch reception dinner BEVERAGE healthy

cocktails
hosted or cash bar
premium bar

top shelf bar

domestic beer
imported beer

house wine

premium wine

soft drinks

specialty drinks
cordials

sparkling mineral water
non-alcoholic beer

specialty beverages | by
the gallon

champagne punch
mimosa

bloody mary
non-alcoholic punch

keg of beer - domestic
keg of beer - imported

bartender fee
applies for all banquet bars per station

host bar prices | add service charge & applicable
sales tax
cash bar prices | inclusive of sales tax

special brands are available upon request (prices
to be determined)

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices

technology info

premium bar

absolut vodka

bombay sapphire gin
bacardi gold rum

johnnie walker red scotch
maker’s mark bourbon
canadian club whiskey

jose cuervo 1800 gold tequila

top shelf bar

grey goose vodka

tanqueray 10 gin

appleton estate rum
hennessey vs cognac

basil hayden bourbon

crown royal canadian whiskey
patron silver tequila

beverage packages
available by the hour
premium bar

top shelf bar
domestic beer

house wine

soft drinks

juices
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breakfast breaks lunch reception dinner BEVERAGE healthy technology info

blush/rose wine
beringer white zinfandel, california

red wines

red burgundy

georges duboef, fleurie. “flower label”, beaujolais,
france

merlot

beaulieu vineyard, merlot, coastal, california
columbia crest, merlot, “grand estates,” columbia
valley, washington

meridian vineyard,merlot, california

stone cellars, merlot, california

cabernet sauvignon

beaulieu vineyard, cabernet sauvignon, coast,
california

penfolds, cabernet sauvignon, koonunga hill, south
eastern australia

aquinas, cabernet sauvignon, napa valley, california
stone cellars, cabernet sauvignon, california
estabcuam cabernet sauvignon, california

wine is sold by the bottle and based on

availability .

bartender fee applies for all banquet bars.

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks lunch reception dinner BEVERAGE healthy technology info

white wines and sparkling wines

riesling

chateau ste. michelle, riesling, columbia valley, washington
pinot grigio/pinot gris

meridian vineyards, pino grigio, california

pighin, pinot grigio, friuli grave, friuli-venezia, italy

stone cellar, pinot grigio, california

white specialties

pine ridge, viognier, clarksburg california

sauvignon/fume blanc

kim crawford, sauvignon blanc, marlborough, new zealand

casa lapostelle, sauvignon blanc, rapel valley, central
valley, chile

ferrari-carano, fume blanc, sonoma county

chardonnay

clos du bois, chardonnay, north coast, california
stone cellar, chardonnay, california

lidemans, chardonnay, california

beaulieu vineyards, chardonnay, coastal, california
columbia crest, chardonnay, grand estates, columbia

v

wine is sold by the bottle and based on

availability . valley, washington
bartender fee applies for all banquet bars. meridian vineyard, chardonnay, santa barbara county,
california

sebastiani, chardonnay, sonoma county, california

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks reception dinner beverage HEALTHY technology info

] SMART

granola
yogurt
nuts

salad

fruit

salmon
vegetables

pita

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks lunch reception dinner beverage HEALTHY technology info

breakfast

yogurt | low fat
individual assorted yogurts with fruit
california fruit bouquet | low fat

an assortment of fresh seasonal fruit
served with cottage cheese

egg white vegetable frittata |
low cholesterol

egg whites, shallots, mushrooms and b .
spinach finished with tomato and basil tazo teas | carb conscious

chiffonade TAZO® specialty and herbal teas

new york steak and eggs | carb
conscious

served with wild mushroom bacon hash

crunchy grilled french toast | low
cholesterol

whole wheat bread, dipped in low
cholesterol eggs and crushed corn
flakes, served with fresh berries,
bananas and margarine

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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beverages | low fat

pepsi edge
diet pepsi

still or sparkling bottled water

breaks

morning

california fruit bouquet |
low fat
an assortment of fresh

seasonal fruit served with
cottage cheese

yogurt | low fat

individual assorted yogurts
with fruit

hard boiled eggs | carb
conscious

nova scotia lox | carb
conscious
served with sliced tomatoes,

capers, red onions, lemon
and mini bagels

afternoon

california fruit bouquet |
low fat
an assortment of fresh

seasonal fruit served with
cottage cheese

vegetable crudités |
carb conscious

fresh garden vegetables with
hummus dip

parmesan chips | carb
conscious

parmesan chips served with
balsamic vinaigrette

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks lunch reception dinner beverage HEALTHY
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lunch and dinner | box and plated

box lunch
grilled chicken breast |
carb conscious

Served on low carb bread with
a multi-grain protein bar, mixed
nuts and pepsi edge

grilled chicken breast |
low fat

served with fresh seasonal fruit
and diet pepsi

plated

jumbo shrimp cocktail |
carb conscious

served with cocktail sauce

garden salad | low fat

wild greens with roma tomatoes,
red onions and black olives and
garlic croutons

steakhouse salad |
carb-conscious

grilled pepper crusted steak,

served on a bed of mixed greens
topped with gorgonzola cheese
served with bleu cheese dressing

spaghetti arrabiatta | low
cholesterol

whole grain pasta served with
spicy tomato sauce

seared grouper with tomato
fumet | carb conscious

seared grouper served with a
light tomato sauce

lemon pepper chicken |
organic
free range chicken breast served

with steamed rice and fresh
vegetables

beverages | low carb

pepsi edge and diet pepsi

still or sparkling bottled water

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breaks

reception

hors d’ oeuvres

lunch

jumbo shrimp | carb

conscious

served with cocktail sauce

parmesan chips | carb

conscious

parmesan chips served with

balsamic vinaigrette

reception dinner

eve ntS by Marriott

beverage

stations

vegetable crudités | low
fat

fresh garden vegetables with
hummus dip

california fruit bouquet |
low fat

an assortment of fresh
seasonal fruit served with

cottage cheese

spaghetti arrabiatta |
low cholesterol

made to order, whole grain
pasta served with spicy
tomato sauce, attendant
required

HEALTHY

technology

info

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks lunch reception dinner beverage healthy TECHNOLOGY info

~

-

FLAWLESS

lights
camera

action

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices



2006. Marriott International. All Rights Reserved.

breakfast breaks lunch reception

other

easel

power strip

ac power cord
laser pointer

dinner beverage healthy TECHNOLOGY info

visual
Presentation packages | aids

lcd projectors — 1100 SVGA, 2200 XGA or 3000 XGA
overhead projector

35mm slide projector

6’ — 10’ projection screens

10’ dress kit for screen

Ilcd support package | projector, tripod screen, cart &
power cords

overhead package | high intensity overhead projector,
tripod screen, and cart or table with skirt

slide package |slide projector and slide carousel, tripod
screen, and cart or table with skirt

flipchart or whiteboard package | flipchart or whiteboard,
easel and assorted markers (whiteboard includes eraser)

dvd/vcr & monitor package | 27” - 36” monitors
vhs/dvd player, and skirted cart

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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breakfast breaks lunch reception
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dinner beverage healthy TECHNOLOGY

visual

audio

microphones, podiums, stands, and mixers
wireless lavaliere microphone

wireless hand-held microphone

table top microphone

podium with microphone (1 per room)
floor microphone stand

sound mixer -4, 8 or 12 channel
distribution box for ipod

cd and cassette player/recorder

stay connected

internet, laptop, telephones, fax machine
high speed internet access

laptop computer

telephone line

speakerphone

conference phone

fax machine

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices
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Catering Contract

The catering contract will detail
the services and agreement
between the client and hotel.

Banquet Event Order “BEO”
Final menu selections and
detailed arrangements are

required 30 days in advance of

your event. The banquet event
order will detail your final menu
selections, setup requirements
and cost. The banquet event
orders are to be reviewed, signed
and returned 21 days prior to your
event.

Deposits and Billing

A non-refundable deposit is
required for all events. Events will
not be confirmed until the deposit
and signed contract are signed
and returned to the hotel.

Full estimated charges are
required one week in advance of
event or as outlined in your
contract. Payments may be
made by cash, credit card or
cashier’s check.

Credit Information/Direct Billing
Direct billing must be requested at
least 30 days in advance of event
credit approval must meet the
minimum requirements and is subject

to credit approval.

Final Guarantees

In arranging for private events, the
final number of attendees is required
by 12 noon, 5 business days in
advance of your event start time. This
number will be considered a
guaranteed minimum and is not
subject to reduction, charges will be
calculated accordingly. If a

guarantee is not received your

contracted attendance will be
considered your guarantee. Itis

customary for the hotel to prepare 5%
more than the guarantee for all meal
functions.

Package Handling

Storage and handling fees will apply
for more than (3) boxes. The following
information must be included on all
packages shipped to the hotel to
ensure proper delivery: 1. Group and
Contact name, 2. Date of event, 3.

Attention: Catering Manager’s name.

eve ntS by Marriott

Food Handling

No food may be removed from
the premises in compliance with
California state law. All food and
beverage must be prepared and

served by the hotel. No outside
food and beverage may be
brought into the hotel.

Service charge & sales tax
All hosted food, beverage, room
rental prices and other fees are
subject to current service charge
and state sales tax. Pursuant to
California State Board of
Equalization #1603, service
charges are subject to state

sales tax.

Decorations

All decorations must be flame
Proof to meet fire prevention
regulations of local authorities.

decorations, displays or banners
must be approved prior to
arrival by your Catering Manager
ltems may not be attached to
any wall, floor, window or ceiling
without the approval of your
Catering Manager. Rice, rose
petals, confetti or silly string
products may not be used
Without prior approval from
Your Catering Manager.

Prices are per person. A customary 20% taxable service charge and sales tax will be added to prices




