
COURTYARD SAN FRANCISCO 

AIRPORT
EVENT MENU

Whether you’re planning a business meeting, family

reunion or wedding rehearsal, having plenty of options

and personalized attention can turn any occasion from

special to spectacular. With our dedicated hospitality

team standing by, we'll help you discover new ideas,

provide on-site services, and make planning your event

easier. From flexible meeting spaces, tasty and

innovative catering, and audiovisual services, our

expert staff can provide anything your event needs.

We look forward to planning something together soon.

Courtyard San Francisco Airport

1050 Bayhill Drive, San Bruno, California, USA

marriott.com/sfosb 16509523333

https://marriott.com/SFOSB


BREAKFAST

Basic Continental

$17.95 per person

freshly brewed Starbucks coffee, decaffeinated 

coffee, assorted teas, orange juice

breakfast pastries, croissants, banana bread and 

blueberry muffins

bagels, plain and everything, cream cheese, preserves

Deluxe Continental

$20.95 per person

freshly brewed Starbucks coffee, decaffeinated 

coffee, herbal teas

orange juice

fruit and berry bowl with fresh mint

breakfast pastries, croissants, banana bread and 

blueberry muffins

bagels, plain and everything, cream cheese, preserves

assorted Chobani greek yogurts

hard cooked eggs

All items subject to 9.25% local tax, 25% service charge, 20% gratuity



Full Breakfast

$25.95 per person only available for 15 people or more

freshly brewed Starbucks coffee, decaffeinated 

coffee, herbal teas

orange juice

fruit and berry bowl fresh mint

breakfast pastries, blueberry muffins, scones and 

banana bread

sliced whole grain and sourdough bread, butter, 

preserves

cage free scrambled eggs, cheddar cheese

seasoned breakfast potatoes

choice of two breakfast meats

breakfast meats – choose 2

apple-wood smoked bacon pork sausage chicken 

sausage



BREAKFAST (CONT'D)

ENHANCEMENTS

Deluxe Enhancements

breakfast burrito, cage free scrambled eggs, apple 

wood smoked bacon, breakfast potatoes, cheddar and 

scallions in a tortilla with tomato salsa, avocado mash 

$12

balanced breakfast sandwich, scrambled cage free 

egg whites, turkey breast with arugula, roasted green 

chili & cheddar on English muffin $10

bistro breakfast sandwich, scrambled cage free eggs, 

applewood smoked bacon, aged white cheddar, arugula 

+ avocado mash $10

banana bread French toast, Vermont maple syrup $13

Beverage Enhancements

$5 per item

San Pellegrino sparkling water

Lifewater

ONE coconut water

Naked juice, variety of flavors

Starbucks double shot

Lipton Pure Leaf Tea House Collection

All items subject to 9.25% local tax, 25% service charge, 20% gratuity



BISTRO COFFEE BREAKS

All breaks are priced for up to 1 (one) refill

All breaks served with freshly brewed Starbucks regular and decaffeinated coffee, 

specialty teas, assorted Pepsi soft drinks and bottled water 

Morning Indulgence

$16.95 per person

banana bread French toast, bananas, candied walnuts 

& Vermont maple syrup

bakery display, assorted flavored scones and muffins

dark chocolate & sea salt cookie

Wellness Break

$13.95 per person

hummus, celery, carrots, pita chips

individual bags of beef and turkey jerky

individual bags of assorted gourmet nuts and granola 

bars

Chexmex Experience

Freshly brewed Starbucks regular and decaffeinated 

coffee, assorted teas. Includes flavored syrups: caramel, 

hazelnut and sugar free vanilla and gourmet bags of 

chips, cookies and nuts.

$75

All items subject to 9.25% local tax, 25% service charge, 20% gratuity



COFFEE BREAKS

All breaks are priced for up to 1 (one) refill

All breaks served with freshly brewed Starbucks regular and 

decaffeinated coffee, specialty teas, assorted and bottled water 

OPTIONS

ALL DAY PACKAGES OR BUILD YOUR OWN

All Day Package

$34.95 per person

includes basic continental breakfast, mid-morning and 

mid-afternoon breaks

choice of 2 sweet or savory items from menu below

Build Your Own Individual Break

Choice of 2 sweet or savory items I $10 per person

Choice of 3 sweet or savory items I $12 per person

Choice of 4 sweet or savory items I $14 per person

All items subject to 9.25% local tax, 25% service charge, 20% gratuity



Sweet Choices

whole fruit display, bananas, apples and seasonal hand 

fruit

fruit & berry bowl with fresh mint

cold cereals, cheerios and granola, served with 2% and 

skim milk

yogurts, Chobani greek yogurts

bakery display, scones, banana bread and croissants

muffins, blueberry and apple pecan

classic fruit & yogurt bowl, greek yogurt, fresh berries, 

granola & honey

classic oatmeal, brown sugar, candied walnuts

dark chocolate and sea salt cookies

Savory Choices

snack bars, variety

bagels, plain and everything, cream cheese, preserves

hard cooked eggs, maldon salt, pickled red onions, 

roasted tomatoes

tortilla chips, salsa, guacamole, sour cream

raw vegetables, green goddess ranch

hummus, celery, carrots, pita chips

individual bag of assorted gourmet potato chips

individual bag of assorted nuts and trail mix



COFFEE BREAKS (CONT'D)

ENHANCEMENTS

Beverage Enhancements

$5 per item

San Pellegrino sparkling water

Lifewater

ONE coconut water

Tropicana orange juice

Naked juice, variety of flavors

Starbucks double shot

Lipton Pure Leaf Tea House Collection

Beverage Only Break

*pricing includes 1 refill of coffee*

coffee service, freshly brewed Starbucks regular and 

decaffeinated coffee, specialty teas I  $8.75 per person

coffee and soft drinks service, freshly brewed 

Starbucks regular and decaffeinated coffee, specialty 

teas, assorted Pepsi soft drinks and bottled water I 

$10.95 per person

A La Carte Coffee Break

coffee & teas, freshly brewed Starbucks regular and 

decaffeinated coffee, specialty teas I $65 per gallon

breakfast pastries, choose one- scones, croissants OR 

muffins I $42 per dozen

cookies, dark chocolate and sea salt cookies I $42 per 

dozen

whole fruit, apples OR bananas I $15 per dozen

chips, individual bag of chips, pretzels or popcorn I 

$5 each

yogurt, individual Chobani greek yogurts I $3 each

All items subject to 9.25% local tax, 25% service charge, 20% gratuity



LUNCH

BUFFET OPTIONS



Bistro Choice

$19.95 per person for 15 people or less

choice of sandwich or salad, turkey BLT, pesto 

prosciutto sandwich, chicken caesar salad, 

mediterranean grain bowl, margherita flatbread, grilled 

chicken quesadilla, modern cobb salad

chips;  fruit cup or choice of dessert

Pre-Made Sandwiches Buffet

$22.95 per person for 15 people or more

choice of 1 salad:

little gem Caesar salad, parmesan, olive oil toasted 

croutons, creamy caesar

mediterranean grain bowl, grilled chicken, roasted 

broccolini, lemon-dressed arugula, goat cheese, 

tomatoes, almonds over quinoa and brown rice

modern cobb salad, little gems, apple wood smoked 

bacon, hard cooked eggs, grape tomatoes, pickled 

red onions, gorgonzola crumbles & green goddess 

ranch

pomegranate goat cheese salad, little gems, baby 

arugula, apples, candied walnuts, maple vinaigrettte

choice of 3 sandwiches:

1. turkey and avocado croissant, turkey breast, 

gruyere cheese, avocado mas, arugula, tomato, 

lemon vinaigrette

2. pesto prosciutto sandwich, sliced prosciutto, white 

cheddar, pesto mayo, basil leaves, roasted tomatoes, 

arugula on brioche roll

3. chicken Caesar wrap, little gem grilled chicken, 

parmesan, creamy Caesar

4. quinoa vegetable wrap, quinoa and brown rice, 

roasted broccolini, roasted peppers, lemon 

vinaigrette, arugula, goat cheese

5. green goddess chicken blt, grilled chicken, apple 

wood smoked bacon, avocado mash, lettuce, pickled 

red onions, tomato and green goddess ranch 

stacked between toasted artisan bread

potato chips;  fruit & berry bowl with fresh mint

choice of 1 dessert



LUNCH

Hot Lunch Buffet

*Tier 1: choice of 2 salads, 1 entrée, 1 side, 1 dessert 

I $25.95 per person

* Tier 2: choice of 2 salads, 2 entrées, 2 side, 2 

desserts 

I $34.95 per person

choice of salads:

little gem Caesar salad, parmesan, olive oil toasted 

croutons, creamy caesar

mediterranean grain bowl, grilled chicken, roasted 

broccolini, lemon-dressed arugula, goat cheese, 

tomatoes, almonds over quinoa and brown rice

modern cobb salad, little gems, apple wood smoked 

bacon, hard cooked eggs, grape tomatoes, pickled 

red onions, gorgonzola crumbles & green goddess 

ranch

pomegranate goat cheese salad, little gems, baby 

arugula, apples, candied walnuts, maple vinaigrettte 

 

choice of entrees:

roasted herb chicken breast, caramelized onions

skillet meatballs, Pomodoro sauce, ricotta, 

parmesan

vegetable pasta, penne pasta, roasted peppers, 

broccoli, tomatoes and pesto cream sauce

margherita flatbread, roasted tomatoes, basil & 

cheese

choice of sides:

quinoa and brown rice blend

roasted broccolini

baby kale, roasted garlic puree, roasted tomatoes

crispy brussels sprouts, fried, parmesan & lemon

choice of 2 desserts

Desserts Options

dark chocolate and sea salt cookie

carrot cake

assorted dessert bars lemon, chocolate

All items subject to 9.25% local tax, 25% service charge, 20% gratuity



SPORT TEAMS

Get your crew ready for the big game.

Breakfast A

$12.95 per person

fruit & berry bowl

cage free scrambled eggs

oatmeal, brown sugar & candied walnuts

bagels, plain, cream cheese, peanut butter, preserves

2% milk, orange juice, gallon of regular coffee

Breakfast B

$15.95 per person

fruit & berry bowl

cold cereals, cheerios and granola, served with milk

oatmeal, brown sugar & candied walnuts

plain bagels, cream cheese, peanut butter, preserves

cage free scrambled eggs

choice of one meat: bacon OR pork sausage

2% milk, orange juice, gallon of regular coffee

Enhancements

bananas I $1 each

yogurts, assorted flavors I $3 each

chicken sausage I $4 per person

sports drinks I $4 each

All items subject to 9.25% local tax, 25% service charge, 20% gratuity



RECEPTIONS

Reception A La Carte

french fries with dip trio | $10

classic chicken wings | $13

honey garlic wings | $13

grilled chicken and bacon quesadilla | $15

three grilled cheese bites | $12

Reception Package

$26.95 per person

raw vegetables, grape tomatoes, broccolini florets, 

cucumbers and red peppers with green goddess dip

tortilla chips, tomato salsa, avocado mash, sour cream

fruit and berry bowl with fresh mint

prosciutto, sliced gruyere and cheddar cheeses, 

roasted tomatoes, crackers, pickled onions

skillet meatballs

margherita flatbread

pesto prosciutto flatbread



TECHNOLOGY

Meeting Room Inclusion

High-Speed Wireless Internet

6 ft. Screen

Phone Line

Pens and Pads

Audio Visual Rental

LCD Projector | $200

Polycom Speaker Phone | $100

Flipchart and Easel with Markers | $55

Extension Cords and Powerstrips | $15 each



jackie.villacorta@marriott.com

JV

kristina.tioseco@marriott.com

KT

HOTEL CONTACTS

JAcqueline Villacorta

Event Specialist

(650) 952-3333

Kristina Tioseco

Back-Up Event Specialist

(650) 952-3333
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mailto:kristina.tioseco@marriott.com
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