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M E E T I N G  S U P P O R T  S E R V I C E S  

D e d i c a t e d  E x e c u t i v e  M e e t i n g  M a n a g e r  o n  S i t e  

G e n e r a l  S e s s i o n  M e e t i n g  R o o m  ( B r e a k o u t s  S u b j e c t  t o  R e n t a l  C h a r g e s )  

C o m p l i m e n t a r y  S t o r a g e  o f  M a t e r i a l s  u p  t o  5  S t a n d a r d  B o x e s  
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T E C H N O L O G Y  S U P P O R T  S E R V I C E S  

( 1 )  L C D  P r o j e c t o r  w i t h  A p p r o p r i a t e l y  S i z e d  S c r e e n

 ( 1 )  F l i p c h a r t  P a c k a g e  |  E a s e l ,  P o s t - I t  P a d ,  A s s o r t e d  M a r k e r s

 ( 1 )  S i m p l e  W i r e l e s s  H i g h  S p e e d  I n t e r n e t  C o n n e c t i o n  U p  t o  

( 3 )  P o w e r  S t r i p s  w i t h  E x t e n s i o n  C o r d s

The Day Meeting Package provides all the critical elements of a
Total Meeting Experience. These elements include: All-Day

Food and Beverage, Meeting Space, Technology and Meeting
Support. Services. The items below are an example of the

variety and quantity that can be expected. Your Conference
Planning Manager can provide menu details for the day of your

meeting.

(10) Person Minimum 

$250.00 Per Person

ALL DAY FOOD AND BEVERAGE 

C o n t i n u o u s  S e r v i c e  

F r e s h l y  B r e w e d  R e g u l a r  a n d  D e c a f f e i n a t e d  C o f f e e ,  H o t  C o c o a  a n d  a

S e l e c t i o n  o f  S p e c i a l t y  T e a s  A s s o r t e d  P e p s i  S o f t  D r i n k s  

 B o t t l e d  S t i l l  W a t e r

E x e c u t i v e  C o n t i n e n t a l  B r e a k f a s t  

O r a n g e  a n d  C r a n b e r r y  J u i c e  S l i c e d  M e l o n s ,  S e a s o n a l  F r u i t s  a n d  B e r r i e s

I n d i v i d u a l  F r u i t  a n d  P l a i n  Y o g u r t s  N e w  Y o r k  S t y l e  B a g e l s  |  C r e a m  C h e e s e

F r e s h l y  B a k e d  M o r n i n g  P a s t r i e s

M o r n i n g  R e f r e s h  

D e s i g n e r  T r a i l  M i x  S t a t i o n  |  R a i s i n s ,  S u n f l o w e r  S e e d s ,  M i x e d  D r i e d  F r u i t s  a n d

N u t s ,  P r e t z e l s  

A f t e r n o o n  B r e a k  

A s s o r t m e n t  o f  H o u s e  M a d e  C o o k i e s  o r  B r o w n i e s  T o r t i l l a  C h i p s  |  S a l s a

C r u d i t é s  a n d  A s s o r t e d  D i p s
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MONDAY AND THURSDAY LUNCH 

Chef’s Seasonally Inspired Soup
 

Chopped Salad | Romaine, Purple Cabbage, Red Pepper, Bean Sprouts, Julienne Carrots,
Green Onions and Sesame Ginger Dressing (GF, VE) 

Roasted Red Bliss Potato Salad | Celery, Scallion, Hard Boiled Eggs 

Grilled Chicken on Semolina Bread | Mozzarella, Sundried Tomato Puree, Pesto
Hummus 

Italian Combo on a Seeded Semolina Hero | Hot Ham, Prosciuttini, Genoa Salami,
Provolone, Sundried Tomato Puree 

Warm Roast Beef on Ciabatta | Horseradish Cream, Caramelized Onion, Tomato, Swiss
Cheese 

Grilled Vegetable Hummus Wrap | Roasted Red Peppers, Grilled Yellow Squash,
Zucchini, Lemon Hummus in Spinach Wrap (V, VE) 

Potato Chips (V, GF), Local Pickles Spears 
Double Chocolate Brownies 

Assorted House Baked Chip Cookies

WEDNESDAY LUNCH
 

Chef's Seasonally Inspired Soup 

Orzo Pasta Salad | Cucumber, Feta Cheese, Cherry Tomatoes, Chickpeas, Diced Red
Onion, Chopped Parsley and Dijon Red Wine Vinaigrette with Fresh Oregano 

Roasted Turkey and Swiss on Multigrain Bread | Lettuce, Tomato & Honey Mustard 

Warm Cuban Sandwich | Roast Pork, Ham, Pickles, Mustard and Swiss Cheese 

Tuna Salad on Croissant | Celery and Lettuce

 Caprese Wrap (V) | Tomato, Arugula, Mozzarella, Basil, Balsamic Syrup 

Potato Chips, Local Pickle Spears 
Apple Bread Pudding | Caramel Sauce (V)

 Cheesecake Bites

LUNCH
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TUESDAY AND FRIDAY LUNCH 

Chef's Seasonally Inspired Soup 

Farro | Roasted Eggplant, Roasted Grape Tomatoes and Spinach (VE) 

Greens | Baby Organic Kale, Romaine, Baby Spinach, Arugula 

Toppings | Cherry Tomatoes, Carrots, Cucumber, Bell Pepper, Radish, Red Onion, Black
Olives, Goat Cheese, Parmesan Cheese, Roasted Beets, Raisins, Walnuts, Flax Seed, Eggs,

Real Bacon Bits, Seasoned Croutons 

Proteins | Choice of Three | Herb-Marinated Organic Chicken Breast, Za'atar Slow
Roasted Atlantic Salmon (GF), Grilled Flank Steak, Grilled and Marinated Portobello

Mushrooms 

Dressing | Ranch Dressing, Creamy Caesar, Roasted Shallot Balsamic, Apple Cider
Vinaigrette, Oil and Balsamic Vinegar (GF, V) 

Artisanal Rolls and Butter 
Lemon Bars Classic 
Carrot Cake Bites (V)

Small Group Lunch 
Served to Groups of Fewer than 15 Guests 

CAESAR SALAD | Crisp Romaine | Parmigiano Reggiano | Focaccia Crouton | House
Made Caesar Dressing Served Family Style for the Entire Group 

Each Guest Select Individual Entrée 
Orders must be submitted to Banquet Captain by 10am on the day of your event 

VU BURGER | Short Rib & Brisket Blend, Whiskey Caramelized Onions, Gruyere, Jalapeno
Aioli 

CHICKEN CAPRESE PANINI | Grilled Chicken, Fresh Mozzarella, Jersey Tomato, Basil,
Toasted Semolina 

GRILLED VEGGIE PANINI (V) | Grilled Seasonal Veggies, Fresh Mozzarella, Basil Pesto,
Balsamic Glaze, Olive Ciabatta 

CAPRESE FLAT BREAD (V) | Fresh Mozzarella, Jersey Tomatoes, Torn Basil, Basil Pesto, 
EVOO CAMPANELLE PASTA (V) | Herb Roasted Tomato, Broccolini, Slivered Garlic, Torn

Basil, EVOO 

French Fries Served with Assorted Soft Drinks 
Chef’s Selection of Bite Sized Dessert Served Family Style for the Entire Group


