%(%ee OB reats

Mid Morning Break,

Assorted Cereal e Energy Bars
Fresh Whole Fruit
Chilled Milk
Gourmet Blended Regular and Decaffeinated Coffees

Cookie Jar Break.

Chocolate Chip, White Chocolate Macadamia Nut and Peanut Butter Cookies
Fudge Brownies & Chilled Milk,
Gourmet Blended Regular and Decaffeinated Coffees

Executive Afternoon Break,

Fresh Seasonal Fruit
Assorted Yogurt & Granola Bars
Cheese & Cracker Tray served with Lemonade

Fiesta Break.

Warm Tortilla Chips, Salsa, L Queso Dip,
Iced Tea T Assorted Dessert Canapés

Provided by Holiday Inn SunSpree Resort I Asiago Catering Service
Prices are subject to 21% service charge and 6% sales tax,
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Refpesphments L Carte

Beverages per Gallon

Freshly Brewed Coffee (Regular or Decaffeinated)
Freshly Brewed Iced Tea)

Lemonade (Traditional, Kiwi, Or, Raspberry)

Beverages per Pitcher

Milk, Apple, Cranberry Juice or Fresh Squeezed Orange Juice

Single Serve Beverages

Assorted Sodas
Bottled Water
Assorted Hot Teas

Baked Goods per dozen

Croissants with Butter & Preserves
Assorted Danishes

Assorted Jumbo Muffins

Assorted Mini Muffins

Assorted Gourmet CooRies

Chocolate Fudge Brownies

Snacks

Sliced Fruit Tray (serves 15-20)

Whole Fruit-Apples, Bananas ¢ Oranges
Yogurt

Granola Bars

Provided by Holiday Inn SunSpree Resort I Asiago Catering Service
Prices are subject to 21% service charge and 6% sales tax,
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Holiday Inn Continental
Assorted Breakfast Pastries
Mini Muffins
Sliced Fresh Seasonal Fruit
Orange Juice, Coffee Service eI Selection of Hot Herbal Teas

SunSpree Continental
Warm Croissants, Jams &l Butter
Jumbo Muffins
Fresh Seasonal Fruit Salad
Orange Juice, Coffee Service eI Selection of Hot Herbal Teas

Holiday Inn Breakfast Buffet

Fluffy Scrambled Eqgs, Sausage I Bacon, Home Style Potatoes, Grits, Buttermilk Biscuits L Gravy, Pastries, Orange
Juice, Coffee Service eI Selection of Hot Herbal Teas

SunSpree Breakfast Buffet

Fluffy Scrambled Eggs, Sausage ¢ Bacon, Home Style Potatoes, Grits, French Toast, Buttermilk Biscuits ¢l Gravy, Fresh
Seasonal Fruit, Orange Juice, Coffee Service e Selection of Hot Herbal Teas

Al American Breakfast Buffet

Fluffy Scrambled Eggs, Country Ham, Sausage I Bacon, Home Style Potatoes, Cheese Grits, French Toast I Warm Maple
Syrup, Buttermilk Biscuits ¢l Gravy, Assorted Breakfast Pastries, Jumbo Muffins, Fresh Seasonal Fruit, Assorted Juices,
Coffee Service eI Selection of Hot Herbal Teas

SunSpree Brunch Buyffet

Assorted Chilled Juices, Seasonal Sliced Fruit eI Berries, Home Style Potatoes, Country Ham, Apple Wood Bacon, and
Cheese Grits, Fruit eI Cheese Blintz, Omelet Station, Smoked Salmon < Capers served with Mini Bagels, Assorted Specialty
Breads served with Cheese Fondue, Coffee Service, T Selection of Hot Herbal Teas

Provided by Holiday Inn SunSpree Resort I Asiago Catering Service
Prices are subject to 21% service charge and 6% sales tax,
Buffets may be served for less than the minimum guests required for an additional labor charge.
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Gl Monus

* All Luncheons Include Dessert I Beverage

Buffet Luncheons

**Minimum Requirement of 25 Meals Guaranteed

Deli Buffet
Fresh Baked Breads and Rolls, Assorted Sliced Deli Meats and Domestic Cheese,
Lettuce, Tomato, Onion e Pickles, Pasta Salad, Potato Salad and Chips

Pasta el Salad Buffet
Bowtie &l Penne Pasta, Marinara <l Alfredo Sauce, Grilled Chicken, Petite Shrimp,
Sautéed Vegetables for Pasta, Broccoli Salad, Caesar Salad, Rolls T Butter

Southern Barbeque
Pulled Pork, Kaiser Rolls, Hot Links, Baked Beans with Hickory Bacon, Macaroni
&l Cheese, Country Style Green Beans, Cole Slaw, Potato Salad I Cornbread

Plated Luncheons

Trio of Salads  Chicken Salad on a bed of fresh greens, Pasta Salad,
Fresh Fruit Salad, Rolls and Crackers

Deli Style Sandwich Market Fresh Ham el Turkey, Served on A Kaiser Roll,
Pasta Salad, Chips and a Dill Pickle Spear

Grilled Chicken Fettuccini Alfredo
Served with House Salad

Grilled Mahi with a Tropical Fruit Salsa
Served with House Salad, Rice Pilaf I Glazed Carrots

Seared Pork Medallions
Served with House Salad, Roasted Potatoes <l Steamed Broccoli

Chicken Cordon Bleu Served with Mornay Sauce
Served with House Salad, Roasted Red Bliss Potatoes < Sautéed Vegetables

English Cut Prime Rib
Served with House Salad, Mashed Potatoes ¢ Italian Green Beans

Provided by Holiday Inn SunSpree Resort I Asiago Catering Service
Prices are subject to 21% service charge and 6% sales tax,
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**Minimum Requirement of 50 Meals Guaranteed
Elegant Dinner Buffet: Includes Warm Dinner Rolls, Iced Tea < Coffee

Entrée Duo Entrée Trio
Entrees
Chicken Marsala Chicken Cordon Bleu Stuffed Pork Loin
Sliced Beef Au Jus Rosemary Chicken

Curry Chicken over Couscous Roasted Pork Loin Pineapple Glazed Ham

Parmesan Herb Crusted Tilapia Chicken Parmesan
Chicken Florentine with Hollandaise Southwest Chicken with Chipotle Cream Sauce

Beef Medallions Shrimp Skewers

Pecan Crusted Grouper Pan Seared Crab Cakes

Accompaniments: Select 2

Rice Pilaf Roasted Red Bliss Potatoes Fettuccine Alfredo
Potatoes Au Gratin  Island Rice ~ Sweet Potato Casserole
Garlic Mashed Potatoes Macaroni & Cheese

Baked Ziti  Bow Tie Pasta tossed in Marinara

Vegetables: Select 1 with Duo, Select 2 with Trio

Mixed Julienne Vegetables Steamed Asparagus
Steamed Broccoli Honey Glazed Carrots Vegetable Medley
Green Beans Sautéed with Button Mushrooms

Salads: Select 2 with Duo, Select 3 with Trio

Caesar Salad with Asiago Croutons — House Salad Pesto Pasta Salad
Spinach Salad with Warm Bacon Dressing  Marinated Cucumber, Tomato, I Onion Salad
Pasta Salad  Broccoli Salad Waldorf Salad

Desserts: Select 2
Key Lime Pie Chocolate Layer Cake
Coconut Cake Carrot Cake Apple Pie

Red Velvet Cake Cheesecake

Provided by Holiday Inn SunSpree Resort I Asiago Catering Service
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Dted inners

All Plated Dinners are served with Warm Rolls and Butter, Fresh Garden Salad,
Choice of Rice or Potato, Sautéed Vegetables, Iced Tea, Freshly Brewed Regular and Decaffeinated Coffee,
Assorted Hot Teas, and Chef’s Selection of Dessert

Chicken Parmesan

Prime Rib of Beef Served Au jus with Creamy Horseradish
Caribbean Grilled Grouper with Pineapple Beurre Blanc

Chicken Cordon Bleu Served with Mornay Sauce

Grilled Mahi Mahi with Mango Salsa

Stuffed Pork Loin with Spinach, Mushrooms & Roasted Peppers

Pepper Seared Tenderloin Medallions

*Please Note: You may select up to Two (2) of the above mentioned menu options. When selecting more than One (1) entrée option we
require a Five (5) day guaranteed count of each entrée ordered. Vegetarian Meals Available Upon Request.

Provided by Holiday Inn SunSpree Resort I Asiago Catering Service
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Lors O veuwres
Price per 100 Pieces, Unless Otherwise Noted

Cold Hors D’oeuvres

Assorted Deluxe Canapés

Fresh Tomato, Basil, T Mozzarella Bruschetta

Assorted Finger Sandwiches

Asparagus or Fresh Melon Wrapped in Prosciutto

Stuffed Cherry Tomatoes

Cocktail Shrimp

Jumbo Gulf Shrimp

Lobster Salad Served with Gourmet Crackers (Serves 50ppl)

Hot Hors D oeuvres

Petite Quiche

Crab Rangoons

Mini Spring Rolls with Plum Sauce

Bacon Wrapped Scallops

Chicken Satay with Peanut Dipping Sauce

Mahi Mahi Fingers with Tropical Fruit Salsa
Chicken Fingers with Honey Mustard

Popcorn Shrimp

Chicken Quesadillas with Guacamole

Meatballs in Mushroom Burgundy Sauce

Coconut Fried Shrimp with Key Lime Dipping Sauce
Miniature Crab Cakes (Includes 75 Pieces)

Chicken Kabobs (Includes 75 Pieces)

Seafood Stuffed Mushrooms

Beef Brochette (Includes 50 Pieces)

Potato Wrapped Shrimp with Thai Dipping Sauce (Includes 75 Pieces)

Provided by Holiday Inn SunSpree Resort I Asiago Catering Service
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Hot Gourmet Dips

-Serve 75 Guests per Order

Hot Crab Dip

Smoked Tuna Dip
Seafood Marinara Dip
Spinach & Artichoke Dip

Queso Dip

Displays
Domestic Cheese Tray & Sliced Fruit served

With Assorted Crackers................cooiiiiiiiin.. serves 75 ppl

Fresh Fruit Tree served with Domestic Cheese

and Assorted CracRers...............ccocoviiiiiiiiiiinnn. serves 150 ppl
Vegetable Crudités With Dip............ccocviiiiiiiiinn.. serves 75 ppl
Smoked Salmon, Capers, ¢l Cream Cheese..................... serves 50 ppl

Enhancement Stations

Serving portions for stations are intended to be a sample portion.
Bread Station- Assorted Gourmet Breads, Cheese Fondue, e Seafood Marinara Dip
Pasta Station — Bowtie Pasta, Marinara & _Alfredo Sauce,
Grilled Chicken, Tender Bay Shrimp, Sautéed Vegetables
Fajita Station — Flour Tortillas, Marinated Chicken < Beef,
Sautéed Peppers e Onions, Guacamole, Sour Cream and Salsa
Viennese Table — Featuring house made Key Lime Tarts, Cheesecake Canapés, I Other Specialty Desserts.
Served with Fresh Berries and Whipped Sweet Cream

Chef Attendant Fee
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Carving Stations

Carving Chef Attendant Required

Roast Baron of Beef

Served with Silver Dollar Rolls, Creamy Horseradish, T Mustard * Serves 80 Guests
Steamship Round of Beef

Served with Silver Dollar Rolls, Creamy Horseradish, <& Mustard *Serves 150 Guests
Cajun Slow Roasted Turkey

Served with Warm Bread < Butter and Appropriate Condiments * Serves 80 Guests
Braised Pork Loin

Served with Warm Bread < Butter and Apple Brandy Cream Sauce * Serves 40 Guests

Carver Fee
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