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FRESH 
cereal 

juices 

coffee 

teas 

pastries 

milk 

yogurt 

eggs 
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home 
Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Continental Breakfast | $32 per person price 
 

assorted chilled fruit juices 

sliced seasonal fruit and berries 

assorted baked pastries 

assorted deli-style bagels and cream cheese 

sweet butter and preserves 

starbucks coffee, decaf and tea service  

Plated Breakfasts 

all entrees includes fresh orange juice, pastries or breakfast 
bread, coffee and tea service  

egg white vegetable frittata | $34 
asparagus, parmesan cheese and sun dried tomato 

frittata served with chicken apple sausage, roasted 

potatoes and red pepper coulis and fresh fruit bowl 

cinnamon French toast | $36 
brioche dipped in egg and cinnamon served with 

light maple syrup, choice of  bacon or sausage 

served with fresh berries and fruit bowl  
 

steak and egg taco| $38 
pico de gallo, truffle tater tots  and fresh fruit bowl 

 

Breakfast/ Break Enhancements  

based on per person price 
 

individual yogurt | $7 

yogurt and berry parfait | $7 

cottage cheese and berries (low fat) | $7 

chia seed pudding| $8 

sliced seasonal fruit and berries| $10 

scrambled eggs and chives | $10  

ham, egg and cheese breakfast croissant | $10  

bacon, egg and cheese english muffin  | $10  

southwestern bacon breakfast burritos | $12 

smoked salmon and bagels | $12  

hard cooked eggs (low carb) | $45 per dozen  

breakfast cereals with milk| $9  

oatmeal| $9  

wake me up shooter | $6  

naked juice| $8 

assorted pastries| $60 per dozen 

bagels and cream cheese| $72 per dozen 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



All American | $42 per person price 

 
assorted chilled fruit juices 

sliced seasonal fruit and berries 

assorted baked pastries 

assorted cold cereal with milk  

bananas 

scrambled eggs 

roasted breakfast potatoes 

breakfast sausage 

pepper bacon 

starbucks coffee, decaf and tea service  

Fit for You | $44 per person price 

 
assorted chilled fruit juice 

bananas 

sliced seasonal fruit and berries 

chia seed pudding 

oatmeal with dried fruit and almonds 

chicken apple sausage  

egg white frittatas with sundried tomatoes, 

spinach, caramelized onions and roasted 
red bell peppers 

starbucks coffee, decaf and tea service  
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All pricing is per person and based on 60 minutes of continuous service. All hot buffet meals are served for a  
minimum of 15 people. If ordered for less than 15, the menu will be modified and a $125 labor fee will be 

applied. 

Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



The Local | $46 per person price 

 
assorted chilled fruit juices 

sliced seasonal fruit and berries 

assorted baked pastries 

granola and yogurt parfait 

french toast with whipped butter and 

maple syrup 

dungeness crab scrambled eggs with bell 

peppers, red onion, chives and jack 
cheese 

smoked pepper bacon 

breakfast sausage 

starbucks coffee, decaf and tea service  

 

All pricing is per person and based on 60 minutes of continuous 
service. All hot buffet meals are served for a  minimum of 15 
people. If ordered for less than 15, the menu will be modified 

and a $125 labor fee will be applied. 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



BOOST 
fruit 

juices 

cookies 

popcorn 

brownies 

soda 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Beverage Break| $22 per person price 
assorted soft drinks 

bottled water 
starbucks coffee, decaf and tea service  
 

Energy Pick Me Up| $26 per person price 
energy bars 

bananas 
energy drinks 

coconut water 
starbucks coffee, decaf and tea service 
 

A la Carte Items  
Starbucks coffee or decaf| $130 per gallon/ per consumption 
hot tea service| $62.00 per consumption 
iced passion tea | $64.00 per gallon 
assorted soft drinks| $6 per consumption 
still or sparkling bottled water | $6 per consumption 
red bull| $8 each (minimum 10) 
coconut water| $8 each (minimum 10) 
upgraded carbonated drinks| $7 each (minimum 10) 
assorted bags of potato chips | $5 each (min 10) 
assorted candy bars | $5 each (min 12) 
assorted ice cream bars | $8 each 
assorted fresh baked cookies | $60 per dozen 
brownies| $60 per dozen 
blondies| $60 per dozen 
assorted cupcakes| $68 per dozen 
 
 
 
  
 
 
 
 
 

Take Me Out to the Ballpark| $26 
M&M’s  

popcorn 
honey roasted peanuts 

cracker jacks  
assorted soft drinks and bottled water  
 

Sweet Little Snacks | $26 
assorted cookies 

brownies  
seasonal whole fruits 

assorted soft drinks and bottled water  
starbucks coffee, decaf and tea service  
 

Build Your Own Trail Mix | $24 
peanuts, almonds, chocolate chips, dried fruits, 

pistachio   
granola bars  

assorted soft drinks and bottled water  
 

Chips & Dips| $28 per person price 

warm pita bread with creamy hummus 
tortilla chips with spicy salsa and  

fresh guacamole 
assorted soft drinks and bottled water  

starbucks coffee, decaf and tea service  
 

Coffee Breaks 

minimum of 12 people per break menu 

home 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



REFUEL 
salads 

chicken 

beef 

pasta 

sandwiches 

beverages 

desserts 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Monday| Build Your Own Salad|$54 (priced per person)  
 

assorted artisan bread  
 

select two types of lettuce:  

□ baby spinach □ mixed greens □ romaine  
 

select two proteins:  

□ grilled chicken □ grilled beef □ tuna  
 

Includes 16 seasonal salad fixings  

□ tomatoes □ cucumbers □ bell peppers  

□ garbanzo beans □ sunflower seeds □ eggs  

□ olives □ carrots □ beets□ red onions  

□ roasted mushrooms □ goat cheese  

□ cheddar cheese □ bleu cheese  

□ parmesan cheese □ croutons  
 

select two dressings:  

□ caesar □ balsamic vinaigrette □ ranch □ Italian  

□ sesame dressing □ bleu cheese  
 

chocolate ganache cake  

Tuesday | Italian|$54 (priced per person) 

garlic bread 

caesar salad with parmesan cheese, and 

croutons 

caprese salad with fresh mozzarella, tomatoes 

and basil tossed in light balsamic reduction  

garlic baked rosemary chicken 

pan seared salmon with lemon buerre blanc 

wild rice pilaf 

oven baked ratatouille vegetables 

tiramisu 

Daily Lunch Tables 

For groups of 20 or less, a small group fee of $125 will be applied. 60 minutes of continuous service will be provided. All 

daily table menus include freshly brewed iced tea.  
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Wednesday | Southwestern |$54  

chicken tortilla soup with tortilla strips  

tortilla chips with pico de gallo and 

guacamole 

chopped salad with roasted corn, black 

beans, tomatoes, green onion and cilantro 
lime dressing 

spanish rice  

slow braised pork carnitas 

chipotle chicken with sautéed bell peppers 
and onions 

sour cream, salsa, jalapenos, cheddar cheese, 

and hot sauce 

corn and flour tortillas 

tres leches cake 

Thursday | Indian |$54 

samosa with potatoes, peas & coriander seeds 

raita  

naan 

cucumber mint salad with diced cucumber 

and vine ripened tomatoes and lemon juice 

tandoori chicken 

rogan josh lamb cubes with kashmiri masala  

basmati rice 

curry roasted cauliflower  

mango mousse cake  

home 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 

For groups of 20 or less, a small group fee of $125 will be applied. 
60 minutes of continuous service will be provided. All daily table 

menus include freshly brewed iced tea.  



Friday | Asian |$54 

soba noodle salad with cucumbers, carrots, 
peppers, edamame, and sesame soy 

dressing 

seaweed salad  

egg rolls with sweet and sour sauce 

miso salmon 

baked honey soy chicken 

stir fried seasonal vegetables with crispy tofu 

steamed coconut rice 

fruit tarts 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 

For groups of 20 or less, a small group fee of $125 will 

be applied. 60 minutes of continuous service will be 

provided. All daily table menus include freshly brewed 

iced tea.  



Grab & Go Boxed Lunch | $48 

select a maximum of three of the following 
pre-made sandwiches: 

roasted turkey, provolone cheese, crispy bacon, 

tomato, lettuce and avocado on a whole wheat roll  

fresh mozzarella with tomatoes, romaine lettuce, basil 

and sundried tomato pesto on focaccia  

sliced salami, provolone, olive oil and balsamic 

vinegar dressing on a soft roll 

ham and swiss cheese sandwich with honey mustard, 

lettuce and tomato  on a 9 grain roll  

all box lunches served with: 

potato chips 

whole fruit  

pasta salad  

dessert 

bottled water 

Build Your Own Sandwich | $52 

mixed green and chickpea salad with 
tomatoes, shaved red onions served with 

italian vinaigrette and ranch dressing  

potato chips 

classic charcuterie with sliced turkey, 
smoked ham, roast beef, salami and 

assorted grilled seasonal vegetables 

domestic cheese display with swiss, cheddar, 

pepper jack and provolone 

sandwich fixings to include leaf lettuce, 

sliced tomato, red onion, caramelized onions 

mustard, pickle spears pesto mayonnaise, 

and mayonnaise 

assorted artisan rolls  

almond hazelnut mousse 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Folsom Street | $54 

soup du jour 

baby spinach salad with roasted mushrooms, 

teardrop tomatoes, point reyes bleu cheese 

and dijon vinaigrette 

select three of the following pre-made 
sandwiches to include: 

southwest chicken with chipotle aioli, 
avocado, lettuce, tomato and pepper jack 

cheese on ciabatta roll 

roast beef sandwich with cheddar cheese, 

caramelized onions and arugula on a dutch 

crunch roll 

roasted turkey and brie with cranberry sauce, 
arugula and basil pesto on a focaccia  

grilled yellow squash, zucchini, roasted red bell 
pepper and arugula with basil pesto on a 9 

grain roll 

kettle brand potato chips  

carrot cake 

Taste of California | $58 

artisan bread 

mixed greens salad with carrot, cucumber, 

cherry tomatoes, red onions, italian 

vinaigrette and ranch dressing 

arugula salad with radishes, pepper bacon, 
candied walnuts, and shaved red onions 

tossed in a lemon vinaigrette 

white wine roasted garlic chicken 

grilled flat iron steak with gorgonzola 
cabernet reduction 

garlic whipped potatoes  

seasonal vegetables  

dulce de leche cheesecake 

 

 

For groups of 20 or less, a small group fee of $125 will be 
applied. 60 minutes of continuous service will be provided. All 

daily table menus include freshly brewed iced tea.  
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Light Lunch 

All light lunch entrees include rustic rolls, dessert, 

and freshly brewed unsweetened iced tea. Light 
lunch entrée options are a minimum of 15 per 

selection. Under 15 people will be subject to a $175 
fee. 

Classic Caesar Salad  

with grilled chicken| $42 

with grilled shrimp   | $44 

romaine hearts with parmesan reggiano and 
homemade garlic croutons 

Apple Chicken Salad | $44 

served over spring mix, granny smith apples, 

point reyes bleu cheese and candied walnuts 
in a champagne cranberry vinaigrette 

Grilled Steak and Bleu Cheese | $46 

tossed with mixed greens in a bleu cheese 

dressing with tomatoes, avocado, and onion 
rings 

Working Lunch 

All Working lunch entrees include rustic rolls, 

choice of salad or soup, dessert, and freshly 
brewed unsweetened iced tea. Working lunch 

entrée options are a minimum of 15 per 
selection. Under 15 people will be subject to a 

$175 fee. 

Pan Seared Airline Chicken Breast | $52  

with white wine garlic sauce, wild rice pilaf 

and seasonal vegetables 

Grilled Flat Iron Steak | $56  

with mushroom demi glace, fresh asparagus 
and crispy risotto cakes 

Baked Miso Cod| $58  

miso baked glazed cod served with sautéed 

asian greens, and soba noodle with miso-
ginger sauce 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



ENGAGE 
canapés 

sushi 

dim sum 

oysters 

cheese 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Reception  

Minimum of 25 guests (Prices are per person)  

Golden Gate| $48 (average 4-6 pieces) 

select four of the following  

 beef filet and creamy horseradish 

 sausage stuffed mushroom 

 salami cornet 

 petite crab cake with chive lemon aioli 

 smoked salmon rosette 

 chicken samosa 

mini chicken wellington 

 brie cheese mousse tartlet 

 sesame seaweed salad wonton  

 tomato and olive tapenade crostini 

 artichoke and mushroom filo pouch 

 balsamic caramelized onion and feta cheese filo 

cup 

 

 

Displays 

Serves approximately 50 guests 

Crudité | $550 

raw and grilled vegetables with flat bread, 
garlic hummus and ranch dressing 

Antipasto | $725 

assorted cured meats, balsamic grilled 

vegetables, provolone cheese, assorted 
olives, and Rustic Italian Bread 

Sonoma Cheese | $675 

local goat cheese, aged monterey jack, 

triple cream brie, point reyes bleu, humboldt 

fog, dried fruit, toasted almonds and 

walnuts, honeycomb and rustic crostini 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Seafood Displays 

Prices are per person (average 4-6 pieces) 
Minimum of 25 guests (Prices are per person)  

Raw Bar| $58 

jumbo shrimp, crab claws, and oysters on the 

half shell with classic cocktail sauce, tabasco, 
lemon wedges and shallot mignonette 

Sushi | $52 

freshly made sashimi, nigiri, and maki with 

barrel aged soy sauce, pickled ginger and 
wasabi 

Poke Bar| $62  

assorted poke selections to includes: spicy 

tuna, furikake salmon, and shrimp ceviche 
includes sushi rice, edamame, wakame, nori 

strips, sesame seeds, sriracha aioli, ponzu, soy 
sauce, sesame oil, cucumber salad, and 

daikon sprouts 

Note: consuming raw or under cooked meat or 
seafood may increase your risk of food borne illness 

Carving Stations 

Ham | $550 

with Makers Mark bourbon sauce 

(serves approximately 50) 

Rosemary Roasted Turkey | $575 

with cranberry orange relish and napa whole 

grain mustard  

(serves approximately 50) 

Roasted Tenderloin of Beef | $600 

with caramelized onion relish, horseradish 
cream and cabernet reduction  

(serves approximately 25) 

Carving Attendant Fee 

There is a carving attendant fee of $275 for 
the first three hours. 

- each additional hour is $75/hour 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



DELIGHT 
salads 

soup 

poultry 

fish 

beef 

desserts 

beverages 
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SOMA Dinner Buffet| $82 

artisan breads 

baby spinach with toasted walnuts, cranberries, 

feta cheese and red wine vinaigrette 

arugula, grilled pears, candied walnuts, 

gorgonzola, aged balsamic vinaigrette 

tournedos of beef finished with port wine sauce 

airline chicken breasts with wild mushroom 

marsala sauce 

garlic whipped potatoes 

roasted seasonal vegetables 

chocolate trilogy 

starbucks coffee, decaf and tazo tea service  

 

Downtown Dinner Buffet | $86 

artisan breads  

classic caesar salad 

arugula and tomato salad with pesto 
vinaigrette and shaved parmesan cheese 

roasted rosemary chicken 

pan seared salmon with capers and white 

wine lemon butter sauce 

wild rice pilaf 

buttered asparagus 

lemon biscotti cheesecake 

starbucks coffee, decaf and tazo tea service  
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For groups of 20 or less, a small group fee of $125.00 will be applied. Dinner Tables based on 
60 minutes of continuous service 

Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



San Francisco Dinner Buffet| $92 

fresh sourdough bread 

clam chowder 

local baby greens with roasted beets, toasted 
pine nuts, goat cheese and aged balsamic 

vinaigrette 

grilled hanger steak with cabernet reduction 

herb crusted halibut with truffle buerre blanc 

sauce 

wild mushroom and parmesan risotto 

sautéed broccolini 

tiramisu 

starbucks coffee, decaf and tazo tea service  
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



CHEERS 
martinis 

champagne 

cordials 

margarita 

red wine 

white wine 

tonics 

beers 

non-alcoholic 

home 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Package Bar 

beer, wine, soft drinks and bottled water 
first hour | $26 
each additional hour | $12 

house brands  
each hour | $28 
each additional hour | $14 

premium brands  
first hour | $30 
each additional hour $16 

Consumption Bar 

house brand cocktail | $14 

Premium brand cocktail | $16 

house wine | $12 

specialty wine | $15 

imported| $11 

domestic beer | $10 

Bartender Fee 
There is a bartender fee of $275 per bartender for the first three 
hours. 
 - each additional hour is $75/hour 
 
special note regarding bar arrangements 

The Courtyard by Marriott San Francisco Downtown is the sole alcoholic beverage licensee 

on the hotel premises. It is subject to the regulations of the State Alcoholic Beverage 

Commission. Violations of these regulations may jeopardize the hotel’s license. We request 

your cooperation in honoring the hotel’s policy of prohibiting alcoholic beverages from 

outside sources to be brought on property without authorization and appropriate corkage 

fees. 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



 VALUE 
breakfast 

coffee breaks 

lunch 

technology 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Soma Meeting Planner | $149 

For groups of 20 or more 
One meeting room rental waived 

Audio Visual Equipment  
flipchart with markers  
8x8 projection screen  
projector table 
power strip 

 

Continental Breakfast  
assorted chilled fruit juices 
sliced seasonal fruit and berries 
assorted baked pastries 
assorted deli-style bagels and cream cheese 
sweet butter and preserves 
starbucks coffee, decaf and tea service  

 

Mid Morning Break  
assorted soft drinks 
bottled water 
starbucks coffee, decaf and tea service  

 

Daily Lunch Buffet 
 

Sweet Little Snacks Break  
assorted cookies 
brownies  
seasonal whole fruits 
assorted soft drinks and bottled water  
starbucks coffee, decaf and tea service  

Executive Meeting Planner | $159 

For groups of 20 or more 
One meeting room rental waived 

Audio Visual Equipment  
flipchart with markers  
8x8 projection screen  
projector table 
power strip 

All American Breakfast  
chilled fruit juices  
sliced fruits and berries  
assorted baked pastries  
assorted cold cereals with milk and whole bananas 
lightly scrambled eggs  
roasted breakfast potatoes  
breakfasf sausage 
pepper bacon  
starbucks coffee, decaf and tea service  

Mid Morning Break  
assorted soft drinks and bottled waters 
starbucks coffee, decaf and tea service  

 

Daily Lunch Buffet 

Sweet Little Snacks Break  
assorted cookies and brownies  
seasonal whole fruits 
assorted soft drinks and bottled water 
starbucks coffee, decaf and service  
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Meeting Planner | $78 

For groups of 15 or more 

Continental Breakfast  
assorted chilled fruit juices 
sliced seasonal fruit and berries 
assorted baked pastries 
assorted deli-style bagels and cream cheese 
sweet butter and preserves 
starbucks coffee, decaf and tea service  

 
Mid Morning break  

assorted soft drinks 
bottled water 
starbucks coffee, decaf and tea service  

 
Sweet Little Snacks Break  

assorted cookies 
brownies  
seasonal whole fruits 
assorted soft drinks and bottled water  
starbucks coffee, decaf and tea service  

Urban Meeting Planner | $88 

For groups of 15 or more 

All American Breakfast  
chilled fruit juices  
sliced fruit and berries  
assorted baked pastries  
assorted cold cereal with milk  
whole bananas 
lightly scrambled eggs  
roasted breakfast potatoes  
bangers  
pepper bacon  
Breakfast sausage 
starbucks coffee, decaf and tea service  

Mid Morning break  
assorted soft drinks 
bottled water 
starbucks coffee, decaf and tea service  

 

Sweet Little Snacks Break  
   assorted cookies and brownies  
   seasonal whole fruits 
   assorted soft drinks and bottled water 
   starbucks coffee, decaf and tea service  
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CONNECT 
lights 

camera 

action 

home 

breaks lunch reception dinner beverage packages technology info breakfast 

Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



Audio Visual Packages 

Visual Presentation Package   | $775 

 4000 Lumen LCD projector 

 8 ft x 8 ft screen 

 one flip chart with markers 

  AV cart or table with power strip 

 extension cord    

Rincon 12 x 12 screen| $850 

 

LCD Accessory Package    | $225  

for those who bring their own LCD projector to the 

meeting, package includes: 

 8 ft x 8 ft screen 

  one flip chart with markers 

  AV cart or table with power strip 

 extension cord    

 

Rincon with 12 x12 screen  | $300 

 

 

Tele-Conference Package       | $375            

 speaker phone 

 dedicated DID phone line 

 incoming calls  

 extension cord  

 all outgoing calls are billed at guest room 

rates subject to 55% service charge plus tax

                                                         

Audio Presentation Package    | $525  

 wired microphone 

  four channel audio mixer 

  powered speaker package  

wireless microphone package    | $525 

wireless lavaliere microphone package| $625 
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Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 



technology 

Projectors 

4000 Lumen LCD Projector  | $575  

5000 Lumen LCD lumens LCD  | $600  

Screens 

8 x 8| $105  

12 x 12 fast fold with black drape kit |$225  

 
Accessories 

VGA extension cable | $15  
Mac adapter | $30 

power strip | $20  
extension cord | $20 

Video 

37 inch HD TV | $275 

65 inch HD TV | $575 

 

DVD player | $150 

 

Audio 

handheld wired or wireless microphone | $125  
wireless handheld lavaliere microphone |$175 

4 channel mixer | $85 
8 channel mixer | $175  

computer speakers | $75  
JBL amplified speakers | $375  

speaker phone | $200 

Meeting Accessories 

Post-it flipchart with markers | $75       

additional post it flipchart pad| $50  

whiteboard with markers | $65  

podium with light | $75 
easels | $20  

banner hanging | $50 each 
 
For installation and removal of equipment, a 22% service charge of the 

equipment rented will apply. Prices are daily rates and subject to change 

without notice. 24 hour cancellation policy applies. Orders cancelled within 

24 hours will be billed at full price. All California Labor Laws apply. 
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home 

breaks lunch reception dinner beverage packages technology info breakfast 
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Considerations 

GUARANTEE  
Attendance must be confirmed three business days (Monday-Friday) prior to the event. This 

number will be considered your guarantee for billing purposes. The minimum guarantee or 
actual attendance, whichever is greater, is the number of guests for which you will be billed. 

TAX & SERVICE CHARGE  

California sales tax, 8.75% and a 24% service charge, will be added to all Meeting Planner 

Packages, food, beverage, phone orders, audio visual, labor charges and service charges. 

PARKING  

The hotel provides valet parking for guests. Self-parking is available at nearby independent 
parking facilities; rates vary. All rates are subject to change without notice. 

CALIFORNIA NO SMOKING POLICY  
Based on the California Occupational Safety and Health Act of 1973, and beginning January 1, 

1998, smoking is prohibited in public areas of hotels. Smoking is not permitted in any indoor 

public areas in the hotel (i.e. meeting rooms, restaurant, courtyard, bar etc). 
 

SPECIAL CONDITIONs:  

No food or beverage of any kind will be permitted into the hotel by the patron, guests or 

invitees without special permission from the hotel. The hotel reserves the right to refuse any 
items and/or assess charges for the services of such food and beverage and/or set-up. For 

wines not supplied by the hotel, a corkage fee of $25 per 750ml bottle will be charged.  

 
home Prices are per person.  A customary 24% taxable service charge and sales tax will be added to price. 


