
DISTINCTIVE EVENTS WITH  

A TASTE OF HISTORY
Overlooking Independence National Historical Park and surrounded by Philadelphia’s famed 

Old City District stands the Renaissance Philadelphia Downtown Hotel. Located steps from 

Independence Park, you’ll be a quick walk to some of the most important buildings in the 

history of the United States including Independence Hall, the Liberty Bell, the United States Mint 

and the Benjamin Franklin House. Situated just 10 minutes from the Philadelphia International 

Airport, the Renaissance Philadelphia Downtown Hotel offers a hip, modern venue for your 

next meeting or event. 

 

To make your arrangements, please call 215.925.0000 and ask for Group Sales.

RENAISSANCE PHILADELPHIA DOWNTOWN HOTEL 

401 Chestnut Street, Philadelphia, PA 19106 

t: 215.925.0000  |  Marriott.com/PHLPR  
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HOTEL OVERVIEW
Below is a list of amenities available to all hotel guests, as well as our 

available Meeting Menu options and Audiovisual services.  

GUEST ROOM TECHNOLOGY AND AMENITIES 

- Complimentary wireless internet 

- 55-inch flat-screen television with cable

- JVC Bluetooth radio alarm clock

- Dual phone lines 

- Speaker phone 

- Voicemail 

- Executive desk

- In-room laptop safe 

- Individual climate control  

- Feather and foam pillows 

- Iron and ironing board

- Hair dryer

- Coffee maker

- Umbrella to use during stay 

HOTEL SERVICES AND AMENITIES 

- Franklin Social Kitchen & Bar serving breakfast, lunch and dinner

- Franklin Lounge

- Navigator program with authentic local experiences

- 24-hour valet parking services 

- Laundry and dry-cleaning services

- Complimentary shoeshine upon request

- Business center services, including fax, complimentary computer kiosk, with 

    free internet and printing



Consuming raw or undercooked eggs, meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially  

if you have certain medical conditions. Before placing your order, please inform your server if a person in your party has a food allergy.
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PLATED BREAKFAST
Plated breakfast options are served with coffee, tea and your choice of juice. Plated 

breakfasts are limited to a maximum of 12 people and are served for 2 hours.

LIBERTY BELL 

Scrambled eggs, breakfast potatoes 

Your choice of Applewood-smoked bacon, sausage links, ham or turkey sausage

Sliced seasonal fruit 

$25 per person 

SWEET SPOT 

Your choice of fluffy buttermilk pancakes or brioche French toast

Scrambled eggs, breakfast potatoes

Your choice of applewood-smoked bacon, sausage links, ham or turkey sausage  

sliced seasonal fruit

$25 per person 

HEALTHY START 

Seasonal egg white frittata

Your choice of turkey bacon or turkey sausage

Yogurt and granola parfait

Sliced seasonal fruit

$32 per person 

PHILLY BREAKFAST 

Scrambled eggs, breakfast potatoes 

Philadelphia scrapple with bagels and cream cheese

Sliced seasonal fruit 

$32 per person
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BREAKFAST BUFFETS
Breakfast buffets are served with coffee, tea, and an assortment of three juices.   

Breakfast buffets are served for one hour and require a minimum of 20 people.

CONTINENTAL BREAKFAST 

Selection of breakfast breads 

Selection of bagels 

Spreads of butter, fruit, preserves, peanut butter and regular cream cheese  

$20 per person 

EXECUTIVE CONTINENTAL BREAKFAST 

Selection of breakfast breads

Selection of bagels

Spreads of butter, fruit, preserves, peanut butter and regular cream cheese 

Assorted yogurt

Assortment of sliced fruit, including melons, grapes and seasonal fruit 

$24 per person 

WHOLESOME 

Oatmeal station with assorted toppings

Assorted yogurt

Assortment of sliced fruit, including melons, grapes and seasonal fruit

Selection of breakfast breads

Spreads of butter, fruit, preserves, peanut butter and regular cream cheese 

$22 per person 

HEALTHY START 

Scrambled egg whites or egg beaters

Choice of turkey sausage or turkey bacon

Bottled smoothies

Assorted yogurt

Assortment of slice fruit, including melons, grapes and seasonal fruit

Whole wheat bread

Spreads of butter, fruit, preserves, peanut butter and regular cream cheese  

$32 per person
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BREAKFAST BUFFETS
Breakfast buffets are served with coffee, tea, and an assortment of three juices. 

Breakfast buffets are served for one hour and require a minimum of 20 people.

PHILLY BREAKFAST 

Scrambled eggs 

Philadelphia scrapple

Breakfast potatoes with sautéed onions

Selection of bagels

Spreads of peanut butter, butter, fruit preserves and regular cream cheese  

$32 per person 

HOT AND HEARTY  

Scrambled eggs

Choice of French toast or waffles

Choice of sausage, bacon, ham or turkey sausage

Breakfast potatoes

Assorted cereals

Assorted yogurt

Assortment of sliced fruit, including melons, grapes and seasonal fruit

Selection of bagels

Spreads of peanut butter, butter, fruit preserves and regular cream cheese  

$36 per person 
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BREAKFAST STATIONS
All breakfast stations are served for 90 minutes and require a minimum  

of 25 people.  

*Can be served as a build-your-own configuration or chef-attended for  

a live-action experience  

Select two stations for $20

Select three stations for $30 

Select four stations for $35 

HASH BROWN BAR* 
Select four of the following toppings

Bacon 

Sautéed onions  

Sautéed mushrooms  

Shredded cheese 

Bell peppers 

Ham 

Scrambled eggs 

Crumbled sausage 

OATMEAL BAR 

Top your oatmeal with: 

Flax seeds 

Assorted nuts and dried fruits 

Granola 

Fresh berries or cinnamon apples (seasonal) 

Brown sugar 

Agave 

BREAKFAST SANDWICHES* 

Biscuit with egg, sausage and cheese 

English muffin with egg, ham, and cheese 

Croissant with egg, bacon and aioli  

Toast with egg whites, avocado and cheddar

PARFAIT STATION 

Greek yogurt, granola, berries, diced mango, roasted nuts 

Chia seed pudding with almond milk, chia seeds, agave nectar and seasonal fruit  

Overnight oats
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BREAKFAST STATIONS
All breakfast stations are served for 90 minutes and require a minimum  

of 25 people.  

*Can be served as a build-your-own configuration or chef-attended for  

a live-action experience  

Select two stations for $20

Select three stations for $30 

Select four stations for $35 

TUTTI FRUTTI

Smoothie shooters 

Bowl o’ berries  

Whole bananas 

Sliced fruit platter  

OMELETS TO ORDER 

Chef-attended omelet station with: 

Assorted cheese 

Meat  

Veggie toppings 

Whole eggs 

Egg whites 

Tofu 

FRITTATA BAR* 

Whole egg, ham and Swiss  

Egg white, broccoli, onion and cheddar  

Egg white, spinach, mushroom, bacon and Monterey  

Whole egg, asparagus, herbs and parmesan cheese

PASTRY SHOP  

Assorted muffins 

Breakfast loaves 

Bagels 

Breads  

TOP OFF THE FRENCH TOAST*  

Raisin bread, brioche or challah bread  

Toppings include seasonal fruit, whipped cream, chopped nuts, Nutella,  

candied nuts, chocolate chips and syrup 
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SEASONAL BREAKS
Seasonal breaks include freshly brewed regular and decaffeinated coffees, selection 

of hot teas.

SUMMER STRAWBERRY 
FESTIVAL  

Strawberry and citrus granola 

parfaits, fresh and chocolate-dipped 

strawberries and strawberry banana 

smoothies with chia 

$17 per person 

SPRING PICNIC TIME   

Lemon bars and brownies, assorted 

crudité with a mix of dipping sauces 

and dressings, watermelon and berries, 

two flavors of lemonade, and assorted 

granola bars

$15 per person 

FALL HARVEST

Caramel apple crumb cake, mulled  

apple cider, harvest blend trail mix 

and cinnamon apple sauce  

$16 per person 

WINTER WONDERLAND 

Hot chocolate bar with assorted  

flavors and toppings for your favorite 

cold weather beverage, assorted  

grilled cheese bites, two hot soups  

and assorted sodas and bottled water

$21 per person 

BREAKFAST ENHANCEMENTS 

Add these items to enhance any of your Breakfast selections, per person, per item. 

Oatmeal station      $4

Omelet station      $6

Hard-boiled eggs     $4

Mimosas or Bloody Mary bar   $9

Smoked fish display  $10

Assorted breakfast bars      $2

Fruit and yogurt parfaits       $4

Breakfast burritos       $6

French toast, pancakes or waffles   $6 
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SNACK AND BEVERAGE BREAKS
Breakouts require a minimum of 15 people and are served for 2 hours. 

COFFEE AND DONUTS 

Artisanal coffee bar with a selection of 

flavored syrups to enhance your 

coffee served with a selection of donuts 

$12 per person 

PHILLY AFTERNOON  

Philly Tastykakes 

Freshly baked soft pretzels with mustard

Frank’s assorted soft drinks 

Water

$12 per person 

JUICING AND JIVING 

Assortment of energy bars, bottled 

smoothies and an artisanal coffee bar 

with a selection of flavored syrups to 

enhance your coffee

$12 per person

BLAZE YOUR OWN TRAIL 

Build-your-own trail mix bar, including 

chocolate morsels, assorted roasted  

nuts, assorted dried fruits, granola and 

Goldfish 

$14 per person 

EMPOWER SNACK 

Assorted crudité with a mix of dipping 

sauces and dressings, hummus dip with 

pita chips, assorted energy drinks and 

bottled water

$14 per person 

TAKE ME OUT TO THE  
BALL GAME 

Pigs in a blanket, soft pretzel bites with 

mustard and cheese sauce, assorted 

sports drinks and water

$12 per person

AFTER-SCHOOL SNACK 

Gummy Bears, build-your-own ants  

on a log with celery, carrots, pretzel  

rods, peanut butter and raisins, and  

milk shooters

$12 per person 

PICNIC TIME 

Lemon bars and brownies, assorted 

crudité with a mix of dipping sauces 

and dressings, watermelon and berries, 

two flavors of lemonade and assorted 

granola bars 

$12 per person

SODA AND COFFEE BREAK 

Assorted soft drinks 

Sparkling and mineral water 

$9 per person 

BUILD-YOUR-OWN  
ADVENTURE 

Personal yogurt parfaits, assorted 

smoothie shooters, assorted granola 

bars, assorted bagels and condiments, 

house-made breakfast bars, assorted  

energy bars, assorted juices, assorted 

sodas and water, coffee and tea bar

Two Items: $12 per person 

Three Items: $15 per person 

Four Items: $18 per person
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PLATED LUNCH
Plated lunches are developed seasonally and can be offered to your guests 

family style or traditional plated. Seasonal soup, salad and dessert are included, 

and freshly baked bread will accompany starters. Water, coffee and tea service 

complements the experience. 

SPRING/SUMMER  

Select an appetizer, entrée, accompaniment and a dessert from the seasonal options  

for your event. 

$52 per person

APPETIZER

Bibb lettuce, strawberries, toasted almonds and brie with white balsamic

Charred romaine hearts, shredded asiago, focaccia croutons with Caesar dressing

Grilled asparagus with shaved watermelon, radish and blood oranges topped 
with hollandaise

Shaved watermelon, radish with feta, citrus vinaigrette

ENTRÉE 

Pan-seared scallops with saffron cream, rice and quinoa blend

Beer-brined chicken with pineapple salsa and Moroccan couscous

Roasted striploin with chimichurri and Moroccan couscous

Southwest sweet potato and black bean: black beans, sweet potato, kale, quinoa, 
onions, bell peppers, house-made taco sauce (vegan)

ACCOMPANIMENTS

Tri-colored peppers and tomatoes

Sautéed broccoli

DESSERT

Lemon meringue pie shooter

Blackberry and mint brownie parfaits

Panna cotta with seasonal berries

Miniature crumbles
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PLATED LUNCH
Plated lunches are developed seasonally and can be offered to your guests 

family style or traditional plated. Seasonal soup, salad and dessert are included, 

and freshly baked bread will accompany starters. Water, coffee and tea service 

complements the experience. 

FALL/WINTER  

Select an appetizer, entrée, accompaniment and a dessert from the seasonal options  

for your event. 

$52 per person

APPETIZER

Roasted pears with lolla rosa, gorgonzola, walnuts, raspberry vinaigrette

Mesclun greens, roasted acorn squash, dried cranberries topped with apple  
cider vinaigrette

Roasted wild mushrooms bisque

Jicama, chayote slaw, grilled prawns topped with cilantro vinaigrette

ENTRÉE 

Roasted pork loin with cranberry, pear chutney and mac and cheese

Roasted halibut with sunchoke purée and roasted red potatoes

Pimenton herb slow-cooked chicken with white bean shitake ragù and creamy polenta

Roasted half harissa cauliflower with chimichurri sauce over rice or quinoa (vegan)

ACCOMPANIMENTS

Sautéed rainbow chard

Sautéed spinach

Tri-colored cauliflower

Tri-colored peppers and tomatoes

DESSERT

Apple crisp crumble

Crème caramel

Carrot cake, carrot and ginger with cream cheese icing



Listed prices are subject to a 24% Service Charge, 8% Pennsylvania State Sales Tax and a 10% Liquor Tax. 12

LUNCH BUFFETS
Lunch buffets run for 90 minutes and are served to a minimum of 25 people.  

Buffets include freshly brewed regular and decaffeinated coffees and selection  

of hot teas.

SOUTH PHILADELPHIA CHEESESTEAK BUFFET 

Thinly sliced pan-seared beef and chicken station with authentic Philly Cheese Whiz, 

sautéed onions and mushrooms, sliced tomatoes, banana peppers, mayonnaise,  

mustard, ketchup, served on Philly’s famous Amoroso’s rolls

Create your own salad with iceberg green, cherry tomatoes, sliced cucumbers,  

carrots, ranch and balsamic vinaigrette dressing

Penne pasta marinara

Chocolate and vanilla cannoli

Warm apple pie with vanilla sauce 

$40 per person

Add chef ’s choice of soup $3 per person 

Add assorted soda station $3 per person 

ARTISANAL DELI 

Select four of the following deli meats:  

Turkey, roast beef, corned beef, capicola, salami, pastrami, grilled chicken breast

Smoked ham and sopressata

Variety of cheese, including Swiss, cheddar, provolone

Assorted grilled vegetables

Assorted artisanal breads and rolls

Assorted artisanal condiments, including whole grain mustard, chipotle mayo and 

pesto mayo

Fruit salad

Baby spinach salad with goat cheese, spiced-candied walnuts and craisins

Tricolor potato salad with a mustard-thyme vinaigrette

Quinoa salad

Terra chips

Assorted cookies and brownies

$45 per person
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LUNCH BUFFETS
Lunch buffets run for 90 minutes and are served to a minimum of 25 people.  

Buffets include freshly brewed regular and decaffeinated coffees and selection  

of hot teas.

POWER UP LUNCH 

Steamed bass fish with lemongrass and ginger broth 

Grilled chicken breast with pesto

Julienne vegetable stir fry with carrots, peppers, summer squash quinoa kale, raw 

beets, carrots and tofu with sriracha vinaigrette  

Assorted fruit platter including seasonal fruits 

$45 per person

Add fruit salad   $2 per person 

Add chef ’s choice of soup  $3 per person 

Add chef ’s choice of hot pasta entrée   $3 per person 

Add assorted soda station  $3 per person

ITALIAN

Grilled flank steak with Romesco

Sautéed chicken parmesan

Seasonal vegetable risotto

Grilled eggplant with balsamic

Glaze Italian wedding soup

Cold spinach and orzo

Salad Caprese salad

Garlic bread

Tiramisu and chocolate and vanilla cannoli 

$45 per person

Add grilled chicken Caesar  $5 per person 

Add assorted antipasto   $8 per person 

Add bruschetta station   $3 per person 

Add assorted soda station  $3 per person
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LUNCH BUFFETS
Lunch buffets run for 90 minutes and are served to a minimum of 25 people.  

Buffets include freshly brewed regular and decaffeinated coffees and selection  

of hot teas.

MEXICAN

Build-Your-Own Fajita: 

Grilled chicken strips, grill strips of skirt steak, roasted seasonal vegetables

Corn and flour tortillas

Shredded cheese, sour cream and guacamole

Spanish rice

Frijoles, borrachos-beer-stewed beans with peppers, onions and jalapeños

Mixed greens with onions, radishes and tomatoes in a cilantro lime dressing

Black bean and corn salad

Jicama salad

Tortilla chips and salsa

Churros with cinnamon sugar 

$45 per person

Add tortilla soup or vegan three-bean chili   $5 per person 

Add assorted soda station  $3 per person 
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LUNCH BUFFETS
Lunch buffets run for 90 minutes and are served to a minimum of 25 people.  

Buffets include freshly brewed regular and decaffeinated coffees and selection  

of teas.

HAND-CRAFTED SANDWICH BAR 

Your choice of three prepared sandwiches: 

Smoked turkey with Manchego, chipotle aioli and arugula on a sourdough roll

Roast beef with roasted tomatoes, horseradish mayo and sharp cheddar cheese  

on a ciabatta roll

Roasted vegetable wrap with warm wilted spinach, roasted squash, roasted 

eggplant, roasted red pepper and hummus

Buffalo tofu sandwich: flash fried tofu, lettuce, tomato, buffalo sauce (butter-free), 

vegan coleslaw served on ciabatta or other butter-free bun/bread/wrap (vegan)

Chickpea gyro: roasted chickpeas, tomatoes, onions, romaine, pita (butter-free), 

vegan tzatziki sauce (vegan)

Roasted turkey with Monterey Jack, red leaf lettuce, tomato, bacon aioli on a ciabatta roll

Prosciutto with Genoa salami, provolone, roasted red peppers, basil, leaf lettuce, 

Italian vinaigrette on a classic hoagie roll

Grilled chicken wrap with fresh mozzarella, arugula, tomato, pesto on a tomato basil 

tortilla wrap 

Meal includes: 

Chef selection of homemade soup

Baby spinach salad with goat cheese, spiced-candied walnuts and craisins

Tri-colored potato salad with a mustard-thyme vinaigrette 

Assorted cookies and brownies

$45 per person
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LUNCH BUFFETS
Can be served as a Build-Your-Own configuration. 

Select two entrées, two vegetables and one dessert for $48 per person. 

Select three entrées, two vegetables and two desserts for $55 per person. 

Lunch buffets run for 90 minutes and are served to a minimum of 25 people.

Lunch buffets include freshly brewed regular and decaffeinated coffees and 

selection of hot teas.

ENTRÉES

Beef tri tip, red smoked chimichurri on bed of summer succotash 

Lemon chicken, tomato, olives, feta and pickled red onion on a bed of orzo 

Seared salmon and mustard tarragon vinaigrette on a bed of farro 

Joseph’s mushroom ravioli with pesto cream (vegetarian) 

Pan-seared cod with tomato basil pan sauce on a bed of rice pilaf 

Herb-crusted chicken on a bed of gnocchi with lemon cream sauce 

Cauliflower ravioli with a combination of cauliflower, potato, chives and spices (vegan) 

VEGETABLES 

Lemon roasted garlic Brussels sprouts 

Squash and zucchini tom bole 

Cauliflower bake 

Roasted carrots and beets with pepita 

Brussels sprouts with bacon and blue cheese 

Green beans, caramelized onion and fried shallots 

Grilled asparagus, shaved parmesan, gremolata

DESSERTS 

Assorted shooters to include: tiramisu, chocolate ganache, mocha and berry 

Assorted mini cheesecakes to include: chocolate, lemon and mango 

Assorted mini cupcakes to include: raspberry, lemon, mango and chocolate 

Assorted mini tartlets to include: key lime, coconut, apple crumb, lemon meringue, 
salted caramel and pistachio 
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BOXED LUNCHES 
Lunch buffets run for 90 minutes and are served to a minimum of 25 people.  

Buffets include freshly brewed regular and decaffeinated coffees and selection  

of teas.

NOT YOUR AVERAGE SCHOOL BOXED LUNCH  

Select any two of these lunches for your group. All boxed lunches include Pepsi-Cola soft 

drinks or bottled water.

Asian – teriyaki glazed chicken breast, buckwheat soba noodle salad, dan dan green 

beans, tangerine segments

Mexican – chipotle wrap with choice of chicken, beef or tofu, cilantro dressing,  

roasted street corn and black bean salad, arroz con leche

Mediterranean – focaccia bread, chicken, tomato, cucumber and 

feta, garbanzo bean and quinoa salad, mini naan, roasted garlic hummus, Greek  

olive assortment

American club – traditional turkey club sandwich, potato chips, seedless 

grape cluster

$38 per person

CLASSIC, BUT REFINED BOXED LUNCH   

Select any of these sandwiches for your group and then select one style of chips and 

one side, and all will get a freshly baked cookie. All boxed lunches include Pepsi-Cola soft 

drinks or bottled water.

Sandwiches:

Multigrain ciabatta, roasted turkey, Monterey Jack, red leaf lettuce, tomato, 

bacon aioli

Buttery croissant, Danish ham, Swiss cheese, Boston bibb lettuce, tomato, Dijonnaise

Classic hoagie roll, prosciutto, genoa salami, provolone, roasted red peppers, basil, leaf 

lettuce, Italian vinaigrette

Tomato basil tortilla wrap, grilled chicken, fresh mozzarella, arugula, tomato, pesto

Chips and side Ð Select one of each:

Sunchips, potato chips, Doritos, sweet potato tortilla chips, pretzels

Redskin potato salad, apple and jicama slaw, mushroom salad, quinoa salad, 

farro salad

$32 per person
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RECEPTION STATIONS 
Add stations to your dinner buffet. 

CARVING STATION 
Uniformed chef to carve

Herb-crusted sirloin steak 

Stuffed pork loin with braised apple, golden raisin and spinach 

Roasted turkey breast au poivre, béarnaise, green peppercorn mayonnaise, au jus, 

Cranberry orange, Dijon mustard demi-glace, chanterelle mushroom sauce

$20 per person

$75 chef attendant fee 

ASIAN STATION

California, spicy tuna, salmon rolls 

Chicken pot stickers, vegetable egg rolls and shrimp spring rolls

Served with wasabi, pickled ginger, soy sauce and tamari dipping sauce

$18 per person 

PASTA STATION 
Select two pastas and two sauces 

Penne, farfalle, orecchiette, cheese tortellini

Basil pesto, olive oil and garlic, tomato and basil marinara and roasted red  

pepper pesto

Served with shaved parmesan, red pepper flakes and garlic bread 

$18 per person 

SOUP STATION 
Select one 

Butternut squash and ginger

Chicken pasta 

Lobster bisque (additional $3 per person)

$4 per person
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RECEPTION STATIONS 
Add stations to your dinner buffet. 

SEAFOOD STATION 
Please select one

Roasted halibut with lentil vinaigrette

Sea bass with wasabi mango coulis

First press olive oil poached salmon with artichoke hearts

Alaskan crab cakes with tropical fruit salsa

$33 per person 

ARTISAN CHEESE STATION*

Herbed goat cheese log, Maytag blue cheese, English cheddar and brie 

Served with caramelized onion, marmalade, toasted brioche, mixed nuts, 

red grapes and assorted crackers

$15 per person 

*Selection may vary 

SALAD STATION  
Select one 

Mixed field greens with manchego cheese, shaved carrots, fennel and  

champagne vinaigrette

Red oak leaf with roasted peppers, pecans, artichoke hearts and cherry vinaigrette

Boston bibb, romaine, cucumbers, carrots, cherry tomatoes and raspberry  

walnut vinaigrette

Belgian endive with granny smith apples, goat cheese, hazelnuts and  

sherry vinaigrette 

$11 per person 
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GLOBAL STREET FOOD
Dine around the world. Select five or more of the stations from each regional 

cuisine and allow your guests the experience to taste the globe. Receptions  

last for two hours. 

LATIN 

Street taco station – three assorted tacos with all the toppings    

$15 per person

Elote station – Mexican street corn with all the fixings  

$8 per person

Sopes bar – assorted open faced hard tacos with all the toppings  

$15 per person

Empanada stop – assorted empanadas served with dipping sauces  

$10 per person

Churros – Spanish donuts dusted and sugar and served with assorted  

dipping sauces  

$7 per person

CHINESE  

Dumplings feast – assorted chicken, pork, veggie and shrimp dumplings with 

dipping sauces  

$7 per person

Build-your-own fried rice bar – fried egg, chicken, beef, tri-colored peppers  

and peas with assorted sauces  

$12 per person

MEDITERRANEAN  

Gyro bar – build-your-own meat and falafel gyros  

$18 per person

Hummus bar – three dips with pita and olives    

$12 per person 
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GLOBAL STREET FOOD
Dine around the world. Select five or more of the stations from each regional 

cuisine and allow your guests the experience to taste the globe. Receptions  

last for two hours. 

CANADIAN 

Build-your-own poutine – BBQ pulled pork, smoked brisket, fried chicken, smoked 

tempeh, cheese curds, gravy, tater tots, French fries   

$18 per person

THAI  

Pad Thai bar – noodles, peanuts, basil, chicken, tofu, pork and pad Thai sauce  

$20 per person

Satay station – beef, pork, tofu and chicken satay with two dipping sauces   

$10 per person

Cold soba noodle bar – build-your-own cold noodle salads with assorted 

southeast Asian toppings  

$15 per person

Coconut sticky rice with mango  

$6 per person

AMERICAN  

Sliders bar – BBQ pulled pork, veggie, brisket      

$15 per person

Dogs bar – corn dogs, hot dogs and bratwurst with toppings  

$10 per person

Mac and cheese cups with all the fixings      

$8 per person

Crumble bar – three assorted seasonal crumbles with ice cream and 

whipped cream   

$10 per person 
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HORS D’OEUVRES 
An assortment of 7 to 10 pieces per person is strongly recommended or a  

selection of 8 butlered Hors D’oeuvres for a one-hour reception.  

$28 per person 

   
SEAFOOD 

Salmon satay with lime cilantro marinade

Spicy tuna tartar on crispy wontons

Maine lobster empanada

Malibu coconut shrimp

Shrimp on cucumber slice with a dill-cream cheese

Sea scallops with applewood-smoked bacon

Chesapeake Bay jumbo lump crab cake with tartar sauce

Lychee and shrimp tempura with ponzu dipping sauce

Crab-stuffed mushroom

Chilled shrimp cocktail (additional $48 per dozen) 

MEAT 

Peking duck spring roll

Chorizo-stuffed dates

Pistachio chicken pinwheel

Thai peanut chicken satay

Prosciutto di Parma with melon

Sesame chicken with honey mustard

Mini chicken and beef cheese steaks

Chicken pot sticker with sweet chili sauce

Lamb lollypops (additional $48 per person) 

VEGETARIAN  

Tomato bruschetta 

Eggplant-parmesan-stuffed bread 

Pear, toasted almond and brie in phyllo 

Spinach and artichoke wonton cup 

Risotto croquettes with sun-dried tomato 

Vermont cheddar cheese puff 

Hummus on a crisp pita chip with roasted red pepper 

Fried brie with honey Dijon mustard 

Steamed vegetable dumplings with miso broth 

Vegetable spring roll with plum sauce 

Spanakopita 
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STATIONARY HORS D’OEUVRES 
Minimum of 20 people 

  

Smoked Norwegian salmon and smoked  

trout with condiments  $18 per person 

Imported and domestic cheese display  $12 per person

Antipasto display     $12 per person

Sliced fresh seasonal fruit  $8 per person

Crudités of crisp vegetables with two dips  $8 per person    

Iced jumbo shrimp with horseradish cocktail sauce   $5 per piece  
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SEASONAL DINNERS
Plated dinners can be offered to your guests family style or traditional plated. 

Seasonal soup, salad and dessert are included, and freshly baked bread will 

accompany starters. Water, coffee and tea service complements the experience. 

$65 per person 

SPRING/SUMMER  

Select one appetizer, entrée, accompaniment, and dessert from the seasonal options  

for your event.

APPETIZER

Tomato and cucumber carpaccio salad topped with topped with baby arugula,  
slivered red onion, oregano vinaigrette

Asparagus wrapped in prosciutto, roasted red peppers, grated asiago, olive oil

Tuna poke, Boston bibb lettuce, avocado, scallions

Organic spring mix, toasted almonds, berries, gala apple, strawberry vinaigrette

Smoked salmon, smoked salmon mousse, English cucumber, caper relish, crouton

Lump crab, citrus segments, frisée lettuce, cilantro vinaigrette

ENTRÉE 

Seared salmon and fennel with lemon dill sauce and triple quinoa blend

Citrus and herb pan-roasted chicken breast with garlic-rubbed fingerling potatoes

Plantain and black bean bowl served with plantains, rice, black beans, cilantro, lime,
salsa, avocado, purple cabbage and taco sauce (vegan)

Breaded picnic-style chicken breast in bourbon BBQ sauce with roasted
Redskin potatoes

Branzino with spicy chimichurri with coriander basmati rice

Coconut curry, carrots, celery, garlic, potatoes, cilantro, cauliflower, zucchini, chickpeas,

yellow curry paste, lime, coconut milk (vegan)

ACCOMPANIMENTS

Grilled asparagus 

Sautéed spring peas 

Sautéed zucchini and squash 

Summer succotash

DESSERT

Lemon meringue pie shooter

Blackberry and mint brownie parfaits

Panna cotta with seasonal berries

Miniature crumbles
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SEASONAL DINNERS
Plated dinners can be offered to your guests family style or traditional plated. 

Seasonal soup, salad and dessert are included, and freshly baked bread will 

accompany starters. Water, coffee and tea service complements the experience.

FALL/WINTER  

Select one appetizer, entrée, accompaniment, and dessert from the seasonal options  

for your event.

APPETIZER

Baby spinach salad, roasted beets, goat cheese, white balsamic vinaigrette

Butternut squash bisque, toasted pumpkin seeds, dried cranberry

Seared scallops, sautéed gnocchi, peas, rosemary, parmesan

Hummus salad plate with hummus, haricots verts, roasted tomatoes, eggplant, feta 
cheese, herbs

Shrimp and grits, pancetta, aged cheddar, chilies

ENTRÉE 

Apple-cider-glazed chicken with toasted pecans and cumin baked yams 

Grilled pork chop over apple raisin chutney with sweet potato purée 

Baked chicken breast over cremini mushroom sauce with barley risotto 

Boneless beef short rib with peppercorn demi-glace and sour cream and chive 

mashed potatoes 

Halibut with maple gastrique with wild rice and farro blend 

Roasted half harissa cauliflower served with chimichurri sauce (vegan) 

Beyond meatballs with hearty veggie ratatouille (vegan) 

ACCOMPANIMENTS

Roasted butternut squash and honey-glazed carrots 

Haricot verts 

Balsamic-glazed brussels sprouts

DESSERT

S’mores shooters 

Bread pudding with whiskey glaze

Rum raisin crème brûlée 

Brownie crème anglaise, whipped cream
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DINNER BUFFETS 

SOUTH PHILADELPHIA DINNER BUFFET 

Thinly sliced pan-seared beef and chicken station with authentic Philly Cheese Whiz 

sautéed onions and mushrooms, sliced tomatoes, banana peppers, mayonnaise, 

mustard and ketchup served on Philly’s famous Amoroso’s rolls

Create your own salad with iceberg green, cherry tomatoes, sliced cucumbers, 

carrots, ranch and balsamic vinaigrette dressing 

Penne pasta marinara

Chocolate and vanilla cannoli

Warm apple pie with vanilla sauce 

$58 per person 

Add chef ’s choice of soup $3 per person 

Add assorted soda station $3 per person 

ITALIAN DINNER BUFFET 

Baked salmon with sun-dried tomato pesto and wilted arugula

Chicken puttanesca with olives, bell peppers and baked polenta

Rosemary-parmesan-crusted pork loin

Six-cheese fiocchetti (beggar’s purse) in a vodka sauce

Roasted garlic broccolini

Roasted fennel with shaved parmesan and cracked pepper oil

Caprese salad

Tiramisu and assorted cannoli 

$58 per person 

Add bruschetta station $3 

Add assorted antipasto $5 

Add Italian wedding soup $5 
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DINNER BUFFETS 

ALL-AMERICAN DINNER BUFFET 

Garlic roasted chicken, with peas and carrots

Herb-marinated tilapia with citrus gremolata

Roasted pork loin with roasted apples and apple demi

Iceberg wedge and romaine hearts with candied nuts, blue cheese crumbles  

and balsamic vinaigrette 

Tomato cucumber salad with red onions and cider vinegar

Broccoli au gratin

Golden mashed potatoes  

Chicken noodle soup

Crisp apple tart, chocolate brownies 

$58 per person 

NOSTALGIA DINNER BUFFET 

Crispy brined and fried chicken

Mac and cheese

Home-style pot roast

Garlic mashed potatoes

Fresh green bean casserole

Iceberg salad with tomatoes, cucumbers carrots with ranch and  

vinaigrette dressing

Coleslaw

Cheddar biscuits

Seasonal fruit cobbler  

$58 per person 
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DINNER BUFFETS 

MEXICAN DINNER BUFFET 

Shrimp and crab enchiladas wrapped in corn tortilla with peppers, onions,  

Mexican cheese blend served with your choice of spicy red chili sauce or green 

tomatillo sauce

Grilled portabella mushroom enchiladas wrapped in corn tortilla with peppers, 

onions, Mexican cheese blend and served with your choice of spicy red chili sauce or 

green tomatillo sauce

Chipotle-BBQ-rubbed sirloin steak served with tangy prickly pear salsa, Spanish rice

Frijoles borrachos-beer-stewed beans with bell peppers, onions, jalapeños and  

diced bacon

Mexican Caesar salad with spicy Caesar dressing, cotija cheese and fried tortilla strips

Jicama salad

Tortilla chips and salsa

Churros with cinnamon sugar

Fried cheesecake chimichangas 

$58 per person 

Add grilled fish $8 

Add grilled shrimp $8 

Add steak $8 

Add tortilla soup $3 



Listed prices are subject to a 24% Service Charge, 8% Pennsylvania State Sales Tax and a 10% Liquor Tax. 29

DINNER BUFFET 

Can be served as a Build-Your-Own configuration. 

Select two entrées, two vegetables and one dessert for $71 per person.  

Select three entrées, two vegetables and two desserts for $79 per person.

All dinner buffets run for 90 minutes and are served to a minimum of 25 people.  

All buffets include chef’s selection of homemade soup and seasonal salad display, 

freshly brewed regular and decaffeinated coffees, and a selection of hot teas.

ENTRÉES 

Seared salmon, beet horseradish vinaigrette on a bed of dill whipped potato,  
lemon oil

Ginger soy chicken, pineapple mango macadamia chutney on a bed of saffron sweet 
pepper rice with edamame 

Garlic rosemary peppercorn crusted tri tip, field mushroom and shallot jus on a bed 

of blue cheese mash

Grilled chicken breast, julienne tri-colored bell peppers, blistered cherry tomato blush 
sauce on a bed of mushroom risotto, thyme and shallot 

Chili and coriander rubbed salmon, raita on a bed of cilantro rice

Grilled petite filet mignon, Cipollini onion confit, demi-glace on a bed of roasted 

garlic mashed potatoes

Plantain and black bean bowl served with plantains, rice, black beans, cilantro, lime, 
salsa, avocado, purple cabbage and taco sauce (vegan)

Potato gnocchi with sundried tomatoes, wilted spinach, pistachio pesto sauce and 
shredded parmesan cheese (vegetarian)  
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DINNER BUFFET 

Can be served as a Build-Your-Own configuration. 

Select two entrées, two vegetables and one dessert for $71 per person.  

Select three entrées, two vegetables and two desserts for $79 per person.  

All dinner buffets run for 90 minutes and are served to a minimum of 25 people.  

All buffets include chef’s selection of homemade soup and seasonal salad display, 

freshly brewed regular and decaffeinated coffees, and a selection of hot teas.

VEGETABLES 

Lemon roasted garlic brussels sprouts

Squash and zucchini 

Cauliflower bake

Roasted carrot and beets with papitas 

Brussels sprouts with bacon and blue cheese

Summer squash, sweet tomato, basil sauté  

Green bean, caramelized onion and fried shallots

Grilled asparagus, shaved parmesan, gremolata 

DESSERTS 

Shooters: tiramisu, chocolate ganache, mocha, berry and New York

Mini cheesecakes: chocolate, lemon, mango and New York

Mini cupcakes: raspberry, lemon, mango and chocolate

Mini tartlets: key lime, coconut, apple crumb, lemon meringue, salted caramel  

and pistachio

Chocolate rock slide brownies 
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BAR MENU SUGGESTIONS 

  

TOP TIER PREMIUM BAR 

Liquor

Grey Goose, Bombay Sapphire, Johnnie Walker Black, Maker’s Mark, Seagram’s VO, 

Bacardi, Captain Morgan Patron Silver 

Beer (other options available upon request)

Heineken, Corona, Bud Light, Miller Lite,  Yuengling Lager,  Yards IPA 

Wine (ask for banquet wine list for available upgrades)

Canyon Oaks Cabernet Sauvignon, Merlot and Chardonnay and Avia Pinot Grigio 

OPEN BAR 

First hour $25 per person

Each additional hour $10 per person 

CONSUMPTION 

Cocktails and cordials $15 each

Beer $5.50 each domestic and $6.50 each imported

Wine by the glass $12 per glass
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BAR MENU SUGGESTIONS 

  

FIRST TIER PREMIUM BAR 

Liquor

Svedka, Tanqueray, Dewar’s, Jack Daniel’s, Seagram’s VO, Bacardi, Jose Cuervo Gold 

Beer (select three)

Heineken, Corona, Amstel Light, Bud Light, Miller Lite, Yuengling Lager, Yards Pale Ale 

Wine (ask for banquet wine list for available upgrades)

Canyon Oaks Cabernet Sauvignon, Merlot and Chardonnay and Avia Pinot Grigio 

OPEN BAR 

One hour $20 per person 

Each additional hour $8 per person 

CONSUMPTION 

Cocktails and cordials $12 each

Beer $5 each domestic and $6 each imported

Wine by the glass $9 per glass
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AUDIOVISUAL 

The Renaissance Philadelphia Downtown Hotel is dedicated to making your 

meeting a success. Our staff of trained professionals is here to assist you.  

If your meeting requires audiovisual support, we offer comprehensive,  

state-of-the-art audiovisual service solutions. 

Executed properly, audiovisual can help persuade, motivate, educate, enlighten 

and sell. From the simplest to the most sophisticated needs, you can count on 

our trained technicians to respond quickly and professionally. 

Call today for a pre-meeting consultation.

MEETING AIDS 

Display Easel $13

6-Outlet Power Strip $10

Extension Cord $15

Presentation Remote $40

3x4 Dry Erase with Stand and Markers $45

4x6 Dry Erase with Stand and Markers $60

Flip Chart Stand with Standard Pad and Markers $60

Flip Chart Stand with Post-it Pad Package $70

Acrylic Podium $145

PerfectCue Presentation Remote $195

Conference Phone (additional charges may apply) $195

Conference Phone with Spider Mics (addition for large boardroom) $250

PC Laptop $250

Mac Laptop $300

PACKAGES  

Screen Support Package $135

Boardroom Package $150

Projector Package (for Breakout) $475

Small Sound System Package $225 

(includes 2 speakers, 1 wired microphone, mixer and all necessary cabling)

Large Sound System Package $425 

(includes 4 speakers, 1 wired microphone, mixer and all necessary cabling)

All rates are daily. 

Weekend and Holiday labor rates may apply, 4 hour minimum for all Audiovisual Technicians.
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AUDIOVISUAL 

  

VISUAL PRESENTATION EQUIPMENT 

Standard Format Screen 

(4:3 ratio: rear projection available)

8’ Tripod Screen (no rear projection)  $100

10’ Tripod Screen (no rear projection)  $250

5’7” x 10’ Fast-Fold with Dress Kit $325

LCD Projectors

4,000 Lumen LCD Projector  $450

5,000 Lumen LCD Projector  $525

8,000 Lumen LCD Projector  $1,125

Monitors

55” LCD Screen  $400

65” LCD Screen  $600

75” LCD Screen $750

Video Equipment

HDMI Distribution Amp (for multiple screens) $75

Seamless Video Switcher $300

PIPE AND DRAPE 

16’ Black Velour with Hardware $14/feet

16’ White Drape with Hardware $16/feet

Exhibit Booths Call

LIGHTING 

Podium Lighting Package $300

Spotlight  $100

Uplight $45/light

LABOR RATES 

Set/Strike Technician $60/hour

Audiovisual Technician $70/hour
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AUDIOVISUAL 

  

AUDIO EQUIPMENT 

Computer/iPod Audio Patch  $25

House Sound Patch  $75

Powered Speaker  $100

Wired Microphone  $65

Presidential Microphones  $95

Wireless Handheld Microphone  $165

Wireless Lavalier Microphone  $165

6-Channel Audio Mixer  $75

8-Channel Audio Mixer  $100

16-Channel Audio Mixer  $200

SPECIALTY ITEMS  

DJ $950

Photo Booth $950

Event MC Services Starting at $1,150

Trivia and Game Night Hosting Starting at $950

We also offer DJs, Videographers, Photobooths, Teleprompters, Show Designers,  

Keynote and PowerPoint Preparation. 

All rentals are subject to setup and breakdown charges where applicable. 

Standard labor rates apply 6:00 AM – 6:00 PM, Monday through Friday.  

6:00 PM – 12:00 AM is 1.5x standard rates, and after midnight until 6:00 AM  

and public holidays are 2x standard labor rate. 

Terms: Prices listed are daily and subject to change without notice. Minimum 

rental period is one day, 6:00 AM – 6:00 PM. Damage or malfunction reported 

after the rental period is concluded will be considered the customer’s 

responsibility. All prices are subject to standard hotel service charges and  

local state taxes. Additional specialized equipment is available. Please contact  

us at our office below.

Scott Brown Media Group

Pam Matthews

610.226.2110

pam.matthews@sbmg.com


