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Catering Information & Services
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Food and Beverage Policies

All food and beverages must be purchased and served by the hotel.  We request that entrée selections be the same for all guests.  Groups of 40 or more may select split entrees (limit of two).  

All menu selections are due to the catering department three (3) weeks prior to event.

** Menus and pricing subject to change **

Guarantees

The guaranteed number of guests is required by our catering department three (3) business days prior to the event.  If we do not receive a guarantee, the number of estimated guests on your event order will be utilized as your guarantee. The hotel will provide service and seating for 3% over your guarantee.

Service Charges and Taxes

A labor charge of $50.00 will apply for banquet buffet meal functions of fewer than 25 guests.  All food and beverage services are subject to a 20% service charge and 7% sales tax.

Payment Policy

All functions must be prepaid in full three (3) business days in advance of your function: unless a credit application has been approved by our credit department.  Applications for credit are required 30 days in advance of your function.

Shipping and Storage

Packages for your events may be delivered no earlier than five (5) business days prior to the event.  Items should be sent directly to your organization’s onsite representative.  Please include the name of the event, date of the function and the name of your hotel contact on the label.  

Upon departure, shipments may be sent through our banquet department. 

Additional Charges will apply.

Security

The hotel will not assume liability or responsibility for damages or loss of personal property left in any banquet room prior to, during or after a function.

Parking

Valet or self-parking is available at prevailing rates, subject to availability.

All parking is on a space available basis.

Audio-Visual and Business Center

Our in-house audio-visual company, Swank, Inc., can provide all your equipment rentals.

Audio-visual equipment and services contracted with other vendors will be subject to a 20% service charge.  The business center is available for all your office needs.
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Continental Breakfast
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The Express Continental

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee, and Specialty Teas

Chilled Orange, Grapefruit, Apple and Cranberry Juices

Market Style Fruit Display with Seasonal Berries

Freshly Baked Mini Pastries, Croissants, Muffins

Preserves, Marmalade, and Butter

$16.50 per person

The Executive Continental

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee, and Specialty Teas

Chilled Orange, Grapefruit, Apple and Cranberry Juices

Market Style Seasonal Fruit with Berries

Freshly Baked Mini Pastries, Croissants, Muffins

 Preserves, Marmalade, and Butter

Assorted Cold Cereals and Granola with 2% and Skim Milk

Low Fat, Non-Fat, Plain and Fruit Yogurts

Assorted Bagels and Cream Cheese With Toasters

$20.00 per person
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Enhance your buffet breakfast with any of the following: 
Smoked Salmon, with Capers, Tomatoes, Chopped Egg, Cream Cheese and Bermuda Onion, with Mini Bagels

$7.50 per person

Belly Warmers or Hot Additions

Oatmeal, Brown Sugar, Raisins, and Honey 

$3.50 per person

Breakfast Burrito, Scrambled Eggs, Green peppers, Onions, Potatoes Chorizo Sausage, Jack Cheese, and House Made Salsa 

$6.50 per person

The Croissant; Scrambled Eggs, Canadian Bacon & Cheddar Cheese 

$5.00 per person

Create your own Omelet Station, with Chef Fresh Ingredients, 

$9.50 per person

Made to Order Pancake or Waffle Station

Maple Syrup, Sliced Strawberries, Whipped Cream, and Butter

$7.50 per person

Chef Attendant Fee - $100.00

One Attendant per 25 people
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 The Pittsburgh Sunrise 
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Freshly Brewed Starbucks Coffee, Decaffeinated Coffee, and Specialty Teas

Chilled Orange, Grapefruit, Apple and Cranberry Juices

Market Style Seasonal Fruits and Berries

Freshly Baked Muffins, Danish, Croissants

Preserves, Marmalade and Butter

Assorted Cold Cereals and Granola, 2% and Skim Milk

Low Fat, Non-Fat, Plain and Fruit Yogurts

Fluffy Scrambled Eggs with Chives 

French Toast with Maple Syrup

Chef’s Cottage Home Fried Potatoes

Applewood Smoked Bacon or Sage Sausage

$27.50 per person
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All Breakfasts served with Chilled Orange or Grapefruit Juice

Freshly Brewed Starbucks coffee, Decaffeinated Coffee and Specialty Teas

The All American 

Preset Platters of Freshly Baked Mini Muffins and Pastries

Preserves, Marmalade and Butter

Fluffy Scrambled Eggs w/ Cheddar Cheese, Applewood Smoked Bacon, Roasted New Potatoes 

Seasonal Fruit Garnish

$21.00 per person

South of the Border 

Diced Fruit and Yogurt Napoleon in a Martini Glass

Fluffy Scrambled Eggs on Steamed Corn Tortillas, Red Chili Sauce, Chorizo Sausage

 Cuban Style Black Beans

$21.00 per person

Stuffed French Toast 

Pre Set Bowls of Seasonal Diced Fruit

Stuffed French Toast with Lingonberries & Marscapone Cheese

Applewood Smoked Bacon

Bowls of Fresh Whipped Cream & Maple Syrup 

Fresh Fruit Garnish

$23.00 per person
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Break Time
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The Renaissance Break

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Specialty Teas

Fruit Smoothies; Yogurt with Mixed Berries, Mango and Banana Cream

Assorted Power, Granola and Low Carb. Bars

Market Style Seasonal Fruit Display

Domestic Cheese Platter

$13.50 per person 

The Natural 

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Specialty Teas

Assorted Power, Granola and Low Carb Bars

Market Style Whole Fruits

Dried Fruit and Nuts

$9.00 per person
Sweet Street

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Specialty Teas

Jumbo Cinnamon Rolls

Assorted Scones

Assorted Muffins: Blueberry, Cran-Orange, Chocolate & Apple Walnut

Apricot, Raspberry and Lemon Bars

Black and White Cookies

$10.00 per person

Circus Circus

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Specialty Teas

Warm Soft Pretzels with Assorted Mustards

Cracker Jack

Peanuts in the Shell

Assorted Popcorn, to include:  Plain, Cheddar and Caramel

Caramel  Apples

$14.00 per person

The Chocolate Lover

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Specialty Teas

Chocolate Fondue: Premium Milk Chocolate accompanied by:

Pretzel Rods, Strawberries, Marshmallows and Seasonal Fruit

White Chocolate Macadamia Nut, Chocolate Chunk and Chocolate Peanut Butter Cookies    $16.00 per person
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Refreshments
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Starbucks Regular and Decaffeinated Coffee $55.00 per Gallon
Chilled Assorted Juices $35.00 per Gallon
Ice Tea and Lemonade $25.00 per Gallon
Assorted Soft Drinks $3.00 each
Red Bull $6.00 each
Voss Still and Sparkling $5.50 each 

Pellegrino Sparkling $4.00 each
Dasani Bottled Water $3.00 each
Snacks or Intermission

Freshly Baked Mini Muffins, Danish, and Croissants   $37.00 per Dozen
Assorted Bagels with Cream Cheese $30.00 per dozen
Energy Bars, Granola Bars & Low Carb Bars $4.50 each
Assorted Jumbo Cookies $30.00 per dozen
Assorted Gourmet Brownies $38.00 per dozen
Low-Fat, Non-Fat, Plain and Fruit Yogurts $4.00 each
Whole Fruit $1.75 per piece
Mixed Dried Fruit $4.00 per person
House Made Kettle Chips with Crab Dip $7.50 per person
Dry Pretzels, Chips & Mixed Nuts $18.00 per pound
Warm Pretzels with Assorted Mustards $4.00 per person
Cheese Sauce   $1.00 per person 

Corn Tortilla Chips with House Made Guacamole & Salsa $6.00 per person
Assorted Candy Bars $3.00 each

Assorted Theatre Candy  $3.00 each

Assorted Popcorn (Caramel, Plain, and Cheese)  $3.00 per person
“Hot” Spinach & Artichoke Dip with Pita Bread $9.00 per person
Sweet Potato Chips with Bleu Cheese Sauce $7.00 per person
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Executive Boxed Lunches 
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The Traditional 

Ham and Turkey Club on Croissant

Tortellini Pasta Salad with Basil Pesto

Granola Bar

Granny Smith Apple

Chocolate/Caramel Brownie

Dasani Water

$20.00 per person

It’s A Wrap

Choice of:  Grilled Chicken, Steak or Vegetable Wrap

Power Bar

Seasonal Whole Fruit

Chocolate Chip Cookie

Dasani Water

$23.00 per person

Heart Healthy

Low Carb Bagel Sandwich to include:

Oven Roasted Turkey Breast; Sun-dried Tomato Fat-Free Cream Cheese

Seasonal Whole Fruit

Baked Potato Chips

Fat Free Brownie 

Dasani Water

$23.00 per person

The Deli

Choice of Meat and Cheese:

Ham, Turkey, or Roast Beef; Swiss, Cheddar or Provolone on Kaiser Roll

Lettuce, Tomato, Kosher Pickle and Accompaniments

Red Skin & Dill Potato Salad

Seasonal Whole Fruit

Oatmeal Raisin Cookie

Dasani Water 

$22.00 per person


[image: image38.png]RENAISSANCE.

PITTSBURGH HOTEL




[image: image39.png]



[image: image40.wmf] 

Lighter Fare Lunch Entrees
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Served with Fresh Selection of Breads, Butter and Choice of Dessert

Chicken Caesar 

Classic Caesar Salad Topped with Sliced Grilled Chicken Breast

Garlic Croutons and Shredded Parmesan Cheese

$26.00 per person

*Available with Pan Seared North Atlantic Salmon

$29.00 per person

Presidential Blue Salad

Mixed Greens, Seasonal Berries, Orange Segments, Blue Cheese, 

Granny Smith Apples, Spiced Pecans & Orange Poppy Seed Dressing

$28.00 per person

*Available with Sweet Chili Grilled Chicken Breast

$31.00 per person

Chicken Cobb Salad

Chopped Romaine Hearts, Rosemary Grilled Chicken Breasts, Vine Ripened Tomatoes, Bacon Crumbles, Hard Boiled Egg, Sliced Avocado, Blue Cheese Sweet Chili Ranch Dressing

$28.00 per person

*Available with Marinated Beef Sirloin Steak

$32.00 per person

Renaissance House Salad

Baby Mixed Greens, Julienne Vegetables Tomatoes, English Cucumbers, and Raspberries; Balsamic Vinaigrette

$17.00 per person

*Available with Rosemary Grilled Chicken

$20.00 per person

Rock Shrimp Baby Spinach Salad

Sautéed Sweet red Onions, Allegheny Goat Cheese, Shitake Mushrooms, Grape Tomatoes, Balsamic Vinaigrette 

$28.00 per person

Choice of Desserts 

Lemon, Mango or Champagne Sorbet

New York Style Cheesecake with Strawberry Sauce

Key Lime Pie or Deep Dish Apple Pie

Chocolate Dipped Strawberries (3 per person)
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Lunch Entrées
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All Lunch Entrées served with Fresh Breads and butter. Personalize your Entrées with Choices of Soup, Salad, and Dessert.

Soup

Tomato Basil Cream  $5.00
Cream of Wild Mushroom $5.50
Smoked Chicken and Orzo $6.00
Vegetable and Barley $5.00
Beef Minestrone $6.00
French Onion Soup with Gruyere Cheese Bruschetta $6.00
Salad

Renaissance Salad
Lolla Rossa, Tango and Romaine Lettuce, Cucumbers, Vine Ripened Tomatoes, Kalamata Olives Vanilla Vinaigrette

$6.00 per person
Fulton Salad

Baby Mixed Greens, Vine Ripened Tomato, Wild Mushrooms, Candied Red Onions

Fire Fly Farm Goat Cheese; Balsamic Vinaigrette Dressing

$9.00 per person
Ice’Burgh Wedge Salad

Wedge of Iceberg Lettuce, Grape Tomato, Smoked Pancetta Bacon and Maytag Blue Cheese, Raspberry Vinaigrette Dressing

$8.00 per person

Caesar Salad

Stacked Romaine Lettuce with Garlic Croutons, Parmesan Cheese

Classic Caesar Dressing

$7.00 per person

Caprese Salad

Arugula, Roma Tomato and Buffalo Mozzarella

Tossed with Basil, Olive Oil, Cracked Sea Salt

Served in a Parmesan Cheese Basket

$10.00 per person

Greek Salad

Baby Spinach, Diced Tomatoes, Green Peppers, Red Onions, Kalamata Olives and Feta Cheese Greek Vinaigrette Dressing 

$8.00 per person


[image: image48.png]RENAISSANCE.

PITTSBURGH HOTEL




Presidential Blue Salad

Baby Mixed Greens, Seasonal Berries, Orange Segments, Blue Cheese, Granny Smith Apples, Spiced Pecans, Orange Poppyseed Dressing


$9.00 per person
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Lunch Entrées
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Petite Filet Mignon

Merlot Demi, Rosemary Roasted Fingerling Potatoes, Steamed Broccolini

$30.00 per person

Vermont Maple Syrup Glazed Chicken Breast

Smoked Cheddar Scalloped Potato

 Seasonal Roasted Vegetables

$24.00 per person

Spinach Ravioli

Over Grilled Eggplant with Goat Cheese Sauce and Roasted Red Peppers

$23.00 per person

Spiced Pecan Crusted Salmon

Mango and Papaya Salsa, Pesto Whipped Potatoes, Sautéed Baby Carrots

$26.00 per person

Chicken and Eggplant Parmesan 

Homemade Fettucine

$22.00 per person
Veal and Beef Bolognese

Over Penne Pasta

Grilled Asparagus Garnish, Parmesan Cheese

$19.00 per person

Jumbo Lump Crab Cake

Roasted Red Pepper Aioli, Wild Rice Pilaf, Seasonal Vegetable

$26.00 per person

Chicken Marsala

 Saffron Risotto Cakes, Steamed Broccolini

$20.00 per person
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Desserts
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Chocolate Melange

 Chocolate Cake, White and Dark Chocolate Mousse Topped with a Striped Chocolate Garnish

$7.00 Per Person

Mango Teardrop

Yellow Cake, White Chocolate, Mango Mousse Wrapped in a Rainbow Jaconde

$7.00 Per Person
Chocolate Raspberry Desire

Chocolate Sponge Layered with Chocolate and Raspberry Mousse 

Topped with Raspberry Mirroir

$7.00 Per Person

Carrot Cake

 Frosted with Traditional Cream Cheese Frosting

 Garnished with a Butter Cream Carrot

$6.00 Per Person
Dark Chocolate Pyramid

Chocolate Sponge beneath a Dark Chocolate Mousse, Filled with

 Vanilla Crème Anglaise Sauce

$7.00 Per Person

White Chocolate Chambord Cheese Cake

 Creamy French Style Cheese Cake Flavored with White Chocolate and 

Black Raspberry Liquor

$7.00 Per Person
Lemon and Mango Sorbet 

Served in a Martini Glass with Seasonal Berries 

$4.75 Per Person

Colossal Chocolate Cake 

Chocolate Fudge Icing, Crème Anglaise

$7.00 per person

The Old Fashioned

Deep Dish Apple Pie with Mixed Berry Coulis

$8.00 Per Person
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Tiramisu with Strawberry Puree

$6.00 Per Person

Key Lime Pie with Raspberry Coulis

$7.00 Per Person

New York Style Cheesecake with Mixed Berry Coulis

$7.00 per person
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Lunch Buffets
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(Maximum Service Time Is One Hour)

All Buffets Served with Fresh Bread Selection and Sweet Cream Butter

A Taste of Tuscany

Andouille Sausage and Black Bean Soup

Classic Caesar Salad Station, Chopped Romaine, Garlic Croutons, Parmesan Cheese, Caesar Dressing

Baked Pesto Cavatelli with Roasted Artichokes, Roma Tomatoes and Kalamata Olives

Grilled Chicken Saltimbocca

Pan Seared Escolar in Puttanesca Sauce

Grilled Vegetables

Tiramisu with Strawberry Coulis

$34.00 Per Person 

The Executive

Mixed Field Greens, Cucumbers, Grape Tomatoes, Balsamic Vinaigrette and Ranch Dressing

Marinated Vegetable Pasta Salad

Grilled New York Strip Steak with Portabella Mushroom Demi

Roasted Salmon with Lemon Crème Sauce

Market Style Vegetables

Rosemary Roasted New Potatoes

Deep Dish Apple Pie with Mixed Berry Coulis and Vanilla Ice Cream

$40.00 Per Person
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The Renaissance
Baby Spinach and Mixed Greens with English Cucumbers, Roma Tomatoes, Bleu Cheese 

Raspberry Vinaigrette and Ranch Dressing

Selection of Fresh Baked Breads and Sweet Cream Butter

Chicken Marsala with Wild Mushrooms and Pearl Onions

Carving Station of Dijon

Crusted Rib Eye with Au Jus and Horseradish Cream

Market Style Vegetables with Honey Butter

Smoked Cheddar Whipped Potatoes

Assortment of Chocolate Dipped Strawberries, Petit Fours, and Coconut Macaroons

** Substitutions for Rib eye and Chicken:  

Grilled Salmon with Mango Salsa

Carved Roasted or Deep-Fried Turkey Breast with Whole Grain and Dijon Mustard

$45.00 Per Person

$100.00 Chef Attendants Fee
Robert Fulton’s Deli

Tomato Basil Soup

Mixed Baby Greens with Raspberry Vinaigrette and Ranch Dressing

Penne Pasta Salad with Basil Pesto, Kalamata Olives, Grape Tomatoes 

Parmesan Cheese

Deli Style Sliced Meats and Cheeses

Oven Baked Turkey Breast, Smoked Virginia Ham, Roast Beef

 Vermont Cheddar, Swiss and Provolone Cheese

Baskets of Rye, Wheat, Sourdough Bread, and Kaiser Rolls

Platters of Sliced Tomatoes, Red Onions, Crisp Lettuce and Kosher Pickles, 

Mayonnaise, Dijon and Yellow Mustard

Chocolate/Caramel Brownies and Assorted Cookies

$30.00 Per Person 
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The Ball Park

Traditional House Made Chili, Chopped Onion, Cheddar Cheese and Sour Cream

Iceberg Wedges with Walnuts, Bleu Cheese, Pancetta and Russian Dressing  

Potato Salad with Chives

Half-Pound Hamburgers with Kaiser Buns

Kosher Style Hot Dogs with Buns and Relish

Platter of Crisp Lettuce, Sliced Tomato, Red Onion, and Kosher Pickles

Platter of Cheddar, Swiss, and Provolone Cheeses

Bowl of Ketchup, Mayonnaise, Dijon and Yellow Mustard

Apple Cobbler with Vanilla Ice Cream

$28.00 Per Person

The Southwestern

Tortilla Chips and House Made Salsa

Tortilla Soup with Cheddar Cheese, and Corn Tortilla Strips

Topopo Salad

Chopped Romaine Layered with Black Beans, Jack Cheese, Sour Cream

Sweet Chili Ranch Dressing

Chicken and Beef Fajitas

 Flour Tortillas, House Made Salsa, Cheddar Cheese, Diced Tomatoes, Shredded Lettuce and Sour Cream

 Refried Beans

 Spanish Rice with Chives

Churros with Cinnamon Sugar and Chocolate Sauce

$32.00 Per Person
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Cold Hors D’Oeuvres
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Imported and Domestic Cheese Tray 

(Serves 25 People)

$185.00/Tray

Fresh Fruit Display

(Serves 25 People)

$165.00

Fresh Seasonal Display of Vegetables with Dip

(Serves 25 People)

$125.00/Tray

Cold Poached Jumbo Shrimp, Bloody Mary Cocktail Sauce and Lemons

$3.25 Piece

Crab Hoezel in Martini Glass with Micro Greens

$6.50 Piece

Cucumber Boats with Ratatouille and Boursin Cheese

$3.00 Piece

Vine Ripened Tomato and Buffalo Mozzarella on Bruschetta with Basil Pesto 

$3.00 Piece

Beef Carpaccio on Rye Toast Points with Piquillo Pepper Aioli

$3.50 Piece 

Artichoke Mousse in Portabella Mushroom Triangles

$3.75 Piece

Smoked Chicken Breast and Mango Salsa Tartlets

$3.00 Piece

Shrimp and Triple Cream Brie on Crostini with Melba Sauce

$3.50 Piece

Smoked Salmon Mousse on Bruschetta with Dill Cream Cheese

$4.00 Piece

Tuna Tartare served on Demi-Tasse Spoons; Caviar

$4.25 Piece
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Hot Hors D’Oeuvres
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New Zealand Lamb Lollypops with Mint Pesto

$5.50 Piece

Petite Beef Wellington with Stone Ground Mustard Sauce

$4.00 Piece

Miniature Lump Crab Cakes with Piquillo Pepper Aioli

$4.50 Piece

Warm Cherve and Spinach on Flatbread

$3.50 Piece

St. Johns Coconut Shrimp with Orange Sauce

$3.75 Piece

Vegetable Spring Roll with Sweet Chili Sauce

$3.75 Piece

Mushrooms Stuffed with Crabmeat

$3.50 Piece

Smoked Chicken Quesadilla with Pepper Jack Cheese

Sweet Chili Ranch Dipping Sauce

$3.25 Piece

Curry Chicken and Risotto Cakes

$3.50 Piece

Lobster Phyllo Rolls with Boursin Cheese

$4.25 Piece

Spinach and Feta Cheese Spanakopita 

$3.00 Piece

Artichoke Mousse on Bruschetta with Pecorino Cheese

$3.25 Piece

Crab Rangoon 

$3.25 Piece

Breaded Artichoke and Goat Cheese

$3.25 Piece

Beef Teriyaki Satay with Sweet Chili Dipping Sauce

$3.50 Piece

Deep Dish Pizza

$3.25 Piece

Chicken Satay, Peanut Dipping Sauce

$3.50 Piece

Spinach and Artichoke Tarts

$3.25 Piece
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Reception Displays
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Imported Market Style Cheese Display

 Chef to Import Cheese from Great Britain, England, France, and Italy

Cheeses to include, Double Gloucester, Sage Derby, White Blueberry Stilton,  Morbie, Cambazola, Triple Cream Brie, Royal Windsor, Cahill Port, and Fontina

Sliced Baguettes and Carr’s Water Crackers

Garnished with Dried Fruits and Nuts

(6 Cheese - 30 to 90 ppl)

(9 Cheese - 100 ppl+)

$12.00 Per Person
Fresh Seasonal Fruits and Berries

Market Display of Pineapple, Cantaloupe, Watermelon, Honeydew, Strawberries

$8.00 Per Person

Seafood Spectacular

Poached Jumbo Shrimp, Freshly Shucked Melpac Oysters, New Zealand Mussels, 

Jumbo Lump Crab, Bloody Mary Cocktail Sauce, Mignonette Sauce, Tabasco, Lemons

Carr Crackers
$25.00 Per Person

Smoked Seafood Display

Smoked Salmon, Trout, Eel, and Scallops

Served with Cream Cheese, Diced Red Onions, Egg, Capers, and Carr Crackers

$18.00 Per Person
Brie in Brioche

Triple Cream Brie Topped with Melba Sauce Wrapped in Classic French Brioche Dough 

Sliced Baguettes

$125.00 

Serves 20 People
Tuscan Antipasto

Assorted Imported Meats: Sopressata, Capicola, Genoa Salami, Prosciutto, 

Red and Yellow Tomatoes, Portobello Mushroom, Assorted Olives, Hot Peppers, Marinated Artichokes, Crostini and Baguettes

$12.00 Per Person
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Action Stations
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BBQ Ribs

Hand Carved Ribs tossed in House Made Barbeque Sauce

Served with Sweet Potato Chips

$18.00 Per Person

Three Rivers  

Potato Pierogies with Sweet Onions in Butter Sauce

Cooked to Order

$7.00 Per Person
Sausage and Peppers

Italian Sausage, Sautéed to Order with Red Pepper and Sweet Onions 

$10.00 Per Person

Stir Fry Wok 

Choice of Two: Chicken, Beef, Shrimp, or Vegetable

Assorted Asian Toppings

Steamed White Rice

Sweet Chili Sauce, Soy Sauce, Hoisin Sauce, Oyster Sauce

$16.00 Per Person

Risotto Station

Saffron Risotto Tossed to Order

Sun-Dried Tomatoes, Asparagus, Grilled Vegetables, Wild Mushrooms, Medley Diced Vine Ripened Tomatoes, Basil Pesto, Garlic, Shallots, White Wine, Parmesan Cheese, Butter, Vegetable and Chicken Stock

$14.00 Per Person

$100.00 Chef Attendant Fee for all above stations

One Attendant per 50 guests
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Crepes – Oh La La 

Crepe Made To Order - Choice of 2 Savory, 1 Sweet

Savory

Smoked Salmon and Dill Cream Cheese

Grilled Chicken with Boursin Cheese

Shrimp with Mascarpone Cheese
Sweet

Lemon Curd

Hazelnut Mousse 

Strawberry Curd

$13.00 Per Person
Pasta Station

Pastas

Choice of 2: Penne Rigate, Oreccchiette, Farfalle, Rigatoni, and Tortellini

Sauces

Choice of 2: Alfredo, Basil Pesto, Roasted Tomato, Romesco Sauce

Meats

Grilled Chicken

Assorted Toppings

Tomatoes, Olives, Zucchini, Yellow Squash, Eggplant, Wild Mushrooms

 Parmesan Cheese, Garlic, Shallots, 

Sliced Baguettes
$12.50 Per Person

Oyster on the Half Shell “The Shucker”

Oyster Shucked to Order and Served with Appropriate Sauce

Seasonal Oysters

Bloody Mary Cocktail Sauce, Tabasco Sauce, Mignonette Sauce

Fresh Lemons and Limes

$12.00 Per Person

Buffalo Wings Station

Wings Tossed to Order

Crispy Chicken Wings Tossed in Assorted Sauces

Honey Mustard, Barbecue Sauce, Sweet Ginger, Teriyaki, Traditional Buffalo Sauce

Celery Sticks and Carrot Sticks

Maytag Blue Cheese Sauce

$9.00 Per Person

$100.00 Chef Attendant Fee for all above stations

One Attendant per 50 guests
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Chef’s Pizza Station

(Choice of 3)

The California

Basil Pesto, Kalamata Olives, Roma Tomatoes, Goat Cheese

The Margarita

Zesty Marinara Sauce, Red and Yellow Tomatoes, Fresh Mozzarella Cheese

Basil and Extra Virgin Olive Oil

The Italian 

Fresh Tomato Sauce, Pepperoni, Italian Sausage, Prosciutto

Aged Asiago Cheese and Fresh Thyme

Four Cheese
Tomato Sauce, Shredded Mozzarella Cheese, Pecorino, Fontina and Romano Cheese

$12.50 Per Person
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Carving Stations
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Peppercorn Crusted Tenderloin

Horseradish Mayonnaise, Stoned Ground Mustard 

Silver Dollar Rolls

(Serves 20 People)

$425.00/Each

Steamship Round with Au Jus

Horseradish Sauce, Whole Grain Mustard, Dijon Mustard and Mayonnaise

 Miniature Rolls

(Serves 150 People)

$700.00/Each

Slow Roasted or Deep Fried Turkey Breast

Cranberry Sauce, Roasted Garlic Mayonnaise, Stone Ground Mustard

 Miniature Rolls

(Serves 40 People)

$225.00/Each

Salt Crusted Prime Rib

Au Jus, Horseradish Sauce

 Miniature Rolls 

(Serves 30 People)

$400.00/Each

Hickory Smoked Pork loin

Apricot and Cranberry Stuffing, Hot Apple Sauce

Miniature Rolls

(Serves 20 People)

$225.00/Each

Virginia Baked Ham

Honey Mustard

Miniature Rolls

(Serves 25 people)

$250.00/each

$100.00 Chef Attendant Fee          One Attendant per 75 Guests
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Salad Stations
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Guacamole Station – Made to Order “Your Way”

Crispy Tortilla Chips, House Made Salsa, Pineapple Salsa

Avocados, Red Onions, Garlic, Limes, Cilantro, Red/Green Peppers, Kosher Salt, Pepper

$8.50 Per Person

Caesar Salad

Chopped Romaine, Parmesan Cheese, Garlic Croutons, House made Caesar Dressing

$8.00 Per Person
Create Your Own

Choice of 2:  Baby Greens, Lollo Rossa, Arugula, Spinach

Tossed with Choice of: Bacon, Blue Cheese, Avocados, Grape Tomatoes, Nicoise Olives, Cucumbers, Carrots, Ranch Dressing or Balsamic Dressing

$11.00 Per Person

$100.00 Chef Attendant Fee

One Attendant for every 50 guests
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Plated Dinner
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All Dinner Entrees Served with Fresh Breads and Butter 

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Specialty Teas

Personalize Your Entrees with Choice of Soup, Additional Starters, Salad and Dessert
Soups

Tomato Basil Cream

$5.00 Per Person

Cream of Wild Mushroom

$5.50 per Person

Smoked Chicken and Orzo

$6.00 Per Person

Vegetable Barley

$5.00 Per Person

Beef Minestrone

$6.00 Per person

French Onion Soup with Gruyere Cheese Bruschetta

$6.00 Per Person

Roasted Cauliflower Bisque

$6.00 Per Person

Italian Wedding

$5.00 Per Person

Lobster Bisque with Dry Sack Sherry

$8.00 Per Person

Roasted Corn Chowder

$5.00 Per Person
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Salads
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The Other Spinach Salad

Baby Spinach, with Blue Cheese, Grape Tomatoes, Spiced Pecans

 Warm Bacon Vinaigrette

$9.50 Per Person

Renaissance Salad

Lollo Rossa, Tango, and Romaine Lettuce, Cucumbers, Vine Ripened Tomatoes, Kalamata Olives Vanilla Vinaigrette

$6.00 Per Person

Fulton Salad

Baby Mixed Greens, Vine Ripened Tomato, Wild Mushrooms, Candied Red Onions, 

Fire Fly Farms Goat Cheese, Balsamic Vinaigrette

$9.00 Per Person
Ice’Burgh Wedge Salad

Iceberg Lettuce Wedge, Grape Tomatoes, Smoked Pancetta Bacon, 

Maytag Blue Cheese

Raspberry Vinaigrette

$8.00 Per Person
Caesar Salad

Stacked Romaine Lettuce with Garlic Croutons, Parmesan Cheese

Classic Caesar Dressing

$ 7.00 per person

Caprese Salad

Arugula, Roma Tomato and Buffalo Mozzarella

Tossed with Basil, Olive Oil, Cracked Sea Salt

Served in a Parmesan Cheese Basket

$10.00 Per Person
Greek Salad

Baby Spinach, Tomatoes, Green Peppers, Red Onions, Kalamata Olives, Feta Cheese

 Greek Vinaigrette Dressing 

$8.00 Per Person
Presidential Blue Salad

Baby Mixed Greens, Seasonal Berries, Orange Segments, Blue Cheese,

 Granny Smith Apples, Spiced Pecans

Orange Poppy Seed Dressing

$9.00 Per Person
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Additional Starters
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Enhance Your Dining Experience by Adding on the Following Presentations

Crab Hoezel with Micro Greens

$12.00 Per Person

Jumbo Shrimp Cocktail in Martini Glass, Bloody Mary Cocktail Sauce

$13.00 Per Person

Wild Mushroom Strudel

$13.00 Per Person

Imported Cheese Plate

 Cambazola, Triple Cream Brie with Balsamic Vinegar Marinated Strawberries

$13.00 Per Person

Roasted Artichoke Risotto

Shaved Pecorino atop Garlic Sautéed Spinach

$8.50 Per Person

*Mediterranean Cous Cous with Dried Fruit and Candied Sliced Duck Breast

$12.00 Per Person

Smoked Salmon Mousse Crepe with Avocado Cream Drizzle

$10.00 Per Person

Intermezzo

Lemon, Mango, Raspberry, Passion Fruit or Champagne Sorbet

Served in a Martini Glass

$3.00 Per Person
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Dinner Selections
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Colorado Lamb Lollypops

Smoked Tomato Demi

Rosemary Roasted Fingerling Potatoes

Steamed Broccolini 

$32.00 per person

Grilled Filet Tenderloin of Beef

Merlot Demi-Glace 

Rosemary Roasted Fingerling Potatoes

Steamed Broccolini 

$34.00 per person
Vermont Maple Syrup Glazed Free Range Chicken Breast

Smoked Cheddar Scalloped Potato

Seasonal Roasted Vegetables

$24.00 per person
Spiced Pecan Crusted Salmon

Mango and Papaya Salsa

Pesto Whipped Potatoes & Sautéed Baby Carrots

$26.00 per person

Jumbo Lump Crab Cake

Roasted Red Pepper Aioli

Wild Rice Pilaf & Seasonal Vegetables

$28.00 per person
Chicken Marsala

Saffron Risotto Cakes

Steamed Broccolini

$26.00 per person

New York Strip Steak

Blue Cheese Bordelaise

Roasted New Red Potatoes & Sautéed Spinach with Garlic

$33.00 per person

Artichoke Mousse Crusted Halibut

Harvest Rice Pilaf

Seasonal Vegetables

$36.00 per person
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Free Range Chicken

Infused with a Barley and Blueberry Stilton Stuffing

Red Pepper Mojo

Caramelized Cauliflower

$28.00 per person
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Duets
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Fulton Mixed Grill

Half Maine Lobster Tail; Saffron Butter & Petite Filet Mignon; Merlot Demi-Glace

Chefs Choice of Starch and Vegetable

$56.00 per person

Tenderloin of Beef & Jumbo Lump Crab Cake; Red Pepper Aioli
Garlic Whipped Potatoes

Seasonal Vegetables
$40.00 per person

Pesto Crusted Chicken Breast & Pan Seared Day Boat Scallops

 Mango & Papaya Salsa
Harvest Rice Pilaf

Steamed Broccolini

$36.00 per person
Petite Filet Mignon and Basil Crusted Halibut

Champagne Beurre Blanc

Chef’s Choice of Starch and Vegetable

$42.00 per person

Sweet Chili Glazed Chicken Breast & Pan Seared Jerk Spiced Salmon
Smoked Cheddar Scalloped Potatoes

Seasonal Vegetables

$32.00 per person
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Plated Vegetarian Entrees
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Tuscan Marinated Grilled Vegetable Napoleon

Marinated and Grilled Eggplant, Summer Squash, Zucchini, Tri Color Bell Pepper,

Elegantly Stacked with or without Fresh Mozzarella Cheese

$26.00 per person
Pasta Primavera

Sautéed Seasonal Vegetables Tossed with Penne Pasta

Choice of Pesto, Marinara, Alfredo or White Wine Sauce

$26.00 per person

Pesto Farfalle Pasta

Bowtie Pasta Tossed with Sun Dried Tomatoes, Artichokes

Light Basil Pesto Topped with Fresh Grated Parmesan Cheese

$26.00 per person
Mediterranean Portobello

Sautéed Spinach and Cous Cous with Roasted Peppers and Vegetables

$25.00 Per Person
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Desserts
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Chocolate Melange

 Chocolate Cake, White & Dark Chocolate Mousse; Topped w/Striped Chocolate Garnish

$7.00 Per Person
Mango Teardrop

Yellow Cake, White Chocolate, Mango Mousse Wrapped in a Rainbow Jaconde

$7.00 Per Person
Chocolate Raspberry Desire

Chocolate Sponge Layered with Chocolate and Raspberry Mousse; Raspberry Mirroir

$7.00 Per Person

Carrot Cake

 Traditional Cream Cheese Frosting; Garnished with a Butter Cream Carrot

$6.00 Per Person
Dark Chocolate Pyramid

Chocolate Sponge Cake beneath a Dark Chocolate Mousse

 Filled with Vanilla Crème Anglaise Sauce

$7.00 Per Person
White Chocolate Chambord Cheese Cake

 Creamy French Style Cheese Cake Flavored with White Chocolate and Black Raspberry Liquor

$7.00 Per Person
Lemon and Mango Sorbet in a Martini Glass with Seasonal Berries 

$4.75 Per Person

Colossal Chocolate Cake with Chocolate Fudge Icing; Crème Anglaise

$7.00 per person

Deep Dish Apple Pie with Mixed Berry Coulis

$8.00 Per Person

Tiramisu with Strawberry Puree

$6.000 Per Person

Key Lime Pie with Raspberry Coulis

$7.00 Per Person

New York Style Cheesecake with Mixed Berry Coulis

$7.00 per person
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Dinner Buffets
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A Taste of Tuscany

 Soup

Minestrone

Assorted Bread Sticks and Crostini

Salad

Caesar Salad, Garlic Croutons, Parmesan Cheese

Caesar Dressing
Entrées

Choice of Chicken Marsala or Picatta

Pan Seared Escolar with Puttanesca Sauce

Veal and Beef Bolognese with Cheese Tortellini

Vegetable Ratatouille

Desserts

Tiramisu and Cannoli

$38.00 per person

The Executive Dinner Buffet

Salad

Baby Mixed Greens, English Cucumbers, Grape Tomatoes, Blue Cheese, Nicoise Olives

 Ranch Dressing and Raspberry Vinaigrette

Entrées

Mahi-Mahi Florentine with Caper Cream Sauce

Grilled Rib Eye Steaks with Shiraz Demi and Grilled Portabella Mushroom

Baked Potato Bar

Idaho Potatoes, Sour Cream, Cheddar Cheese, Chives, Crumbled Bacon, and Butter

Medley of Vegetables

Desserts

Apple & Blueberry Cobbler with Vanilla Ice Cream

 Assorted Petit Fours

$48.00 per person
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The Presidential

Appetizer

Jumbo Shrimp Platter with Bloody Mary Cocktail Sauce & Lemons

Salad

Caesar Salad 

Chopped Romaine Hearts, Garlic Croutons, Parmesan Cheese, Caesar Dressing 

Entrées

Carving Station of Italian Herb Crusted Prime Rib

With Rosemary Au Jus & Horseradish Cream

Cedar Plank Salmon with Artichoke Mousse
Risotto Station

Risotto Tossed to Order:

Sun-Dried Tomatoes, Blanched Asparagus, Grilled Vegetables, Wild Mushroom Medley, Diced Vine Ripened Tomatoes, Basil Pesto, Garlic, Shallots, White Wine

 Parmesan Cheese, Butter & Roasted Fennel,

Vegetable and Chicken Stock
Desserts

Colossal Chocolate Cake

New York Style Cheesecake

Chocolate Dipped Strawberries

$56.00 per person
** $100.00 Chef Attendant Fee

One Attendant per 50 guests
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Simple Menus
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The Renaissance Dinner

Tomato Basil Soup

Mixed Green Salad with Grape Tomatoes, English Cucumbers, Sweet Chili Ranch Dressing

Grilled Chicken Breast with Romesco Sauce

Pan Seared Salmon with Baby Spinach and Caper Sauce

Chefs Choice of Starch & Vegetables

Assorted Petite Fours & Chocolate Dipped Strawberries
$36.00 per person

Kids Buffet 

Iceberg Lettuce Salad, Cherry Tomatoes, Cucumbers, Shredded Carrots, Black Olives Homemade Croutons, Ranch and Italian Dressing

Fresh Seasonal Fruit Display

Chicken Fingers with Ranch Dressing

Mini Hamburgers with Lettuce, Tomato, Ketchup, Mustard and Pickles

Tater Tots

Penne Pasta with Marinara Sauce

Ice Cream Sundae Bar

Chocolate & Vanilla Ice Cream,

Chocolate Fudge and Caramel Sauce

M&M’s, Crushed Oreos, Butterfingers and Nestle Crunch Bars

Rainbow and Chocolate Jimmies, Mini Chocolate Chips

 Maraschino Cherries and Fresh Whipped Cream

Jumbo Chocolate Chip Cookies

$26.00 Per Person
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Renaissance Bar Menu
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	Hosted Brands

Smirnoff Vodka

Beefeater Gin

Bacardi Rum

Jim Beam

Seagram’s 7 Whiskey

J&B Scotch

Cuervo Especial Tequila

Hosted
$5.25

Cash
$6.00
	Premium Brands

Absolut Vodka/Ketel One

Tanqueray Gin

Captain Morgan Rum

Wild Turkey

Crown Royal Whiskey

Johnnie Walker Red Scotch

Cuervo 1800 Tequila

Hosted
$6.25

Cash
$7.00

	House Wines

Helena Ranch

Kendall Jackson

Coppola 

Chardonnay, Cabernet Sauvignon, Merlot

Hosted
$5.00-6.00

Cash
$5.50-6.50
	Domestic Beer

Yuengling

Coors Lite

Michelob Ultra

Hosted
$4.00

Cash
$4.50

	Soft Drinks & Juices

Hosted
$2.00

Cash
$2.25
	Imported Beer

Corona

Heineken

Hosted
$5.00

Cash
$5.50

	Mineral Water 

Hosted
$2.75

Cash
$3.00
	Micro-Brew Beer 

Penn Pilsner

Hosted
$6.00

Cash
$6.50

	
	

	Non-Alcoholic Punch

$36.00 Per Gallon
	Non-Alcoholic Beer

Hosted
$3.25

Cash
$3.75

	Champagne Punch 

$70.00 Per Gallon
	Cordials

Hosted
$7.25

Cash
$7.75


Open Bar Package


House
Premium
Beer & Wine

First Hour
$12.00 Per Person
$14.00 Per Person
$10.00 Per Person

Each Additional Hour
$7.00 Per Person
$8.00 Per Person
$4.00 Per Person

One (1) Bartender Per 100 Guests at $85.00 Per Bartender

Bartender Fee Waived if Bar Sales Exceed $600.00.  

Cashier Charge for all Cash Bars – Minimum of Four  (4) Hours at $12.00 Per Hour

One (1) Cashier per 100 Guests
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Wine list
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	Champagne and Sparkling Wines

	Segura Viudas, Aria Estate, Brut, NV
	35.00

	Mumm, Cuvee Napa, Brut, Napa Valley, NV
	55.00

	Domaine Carneros, Brut, Napa Valley, NV
	52.00

	Chandon, Brut, Napa Valley, NV
	47.00

	Moet & Chandon, Brut Imperial, NV
	82.00

	Moet & Chandon, White Star, NV
	79.00

	Gloria Ferrer, Blanc de Noir, NV
	50.00

	White Wines

	Chardonnay
	

	Meridian, Santa Barbara, 2001
	34.00

	Beringer, Private Reserve, Napa Valley, 2001
	84.00

	Clos du Bois, Sonoma, 2002
	39.00

	Pine Ridge, Dijon Clones, Carneros, 2002
	73.00

	Kendall Jackson, Vintner’s Reserve, Sonoma, 2001
	42.00

	Mill Creek, Dry Creek Valley, 1999
	45.00

	Jordan, Sonoma, 2000
	70.00

	Sonoma-Cutrer, The Cutrer, Russian River Valley, 2000
	76.00

	Other White
	

	Morgan, Sauvignon Blanc, California, 2000
	45.00

	Beaulieu Vineyard Coastal, Sauvignon Blanc, California, 2001
	31.00

	Joseph Phelps, Viognier, Napa Valley, 2000
	78.00

	Chateau Ste. Michelle, Johannisberg Riesling, Washington, 2003
	26.00

	Italian White
	

	Campanile, Pinot Grigio, 2003
	36.00

	San Quirico, Vernaccia di Sa Gimignano 2001
	39.00

	Banfi, Fontanelle Chardonnay, Tuscany, 2000
	57.00
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	Red Wines

	Cabernet Sauvignon
	

	Estancia, California, 2001
	41.00

	Frog’s Leap, Napa Valley, 2001
	97.00

	Stonestreet, Alexander Valley, 2000
	83.00

	Chateau Souverain, Alexander Valley, 2000
	49.00

	Beringer, Knights Valley, 1999
	61.00

	Firestone, Santa Ynez Valley, 2000
	46.00

	Sebastiani, Sonoma, 1999
	54.00

	William Hill, Napa Valley, 2000
	53.00

	Franciscan, Napa Valley, 2001
	63.00

	Eberle, Paso Robles, 1999
	69.00

	Merlot
	

	Wild Horse, Monterey, 2000
	52.00

	Chateau St. Jean, Sonoma, 1999
	57.00

	Silverado, Napa Valley, 2000
	66.00

	Joseph Phelps, Napa Valley, 2000
	91.00

	Clos du Bois, Sonoma, 2000
	49.00

	Rutherford Hill, Napa Valley, 2000
	52.00

	Kendall Jackson, Vintner’s Reserve, Sonoma 2001
	48.00

	Stonegate, Napa Valley, 1999
	70.00

	Pinot Noir
	

	Cambria, Julia’s Vineyard, Santa Maria Valley, 2000
	57.00

	La Crema, Sonoma, 2001
	54.00

	Willamette, Oregon, 2000
	49.00

	Gloria Ferrer Carneros, 2001
	58.00

	Seghesio, Keyhole Ranch, Russian River Valley, 2001
	71.00

	Italian Red
	

	Michele Chiarlo, Barbera d’Asti, 2000
	36.00

	Villa Cafaggio, Chianti Classico Riserva, 2000
	45.00

	Banfi, Chianti Classico Riserva 2000
	41.00

	Fassati, Vino Noble di Montepulciano, Pasiteo, 1999
	58.00

	Remo Farrina, Amarone, 1999
	85.00


For More Selections, consult with your catering Manager (
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