BY MARMIOTT

COURTYARD BOSTON/WOBURN

WELCOME TO A REFRESHING APPROACH TO EVENTS

Whether you're planning a business meeting, family reunion or wedding rehearsal, having plenty of options and
personalized altention can turn any occaslon 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 seivies, our expert staff can
provide anything your event needs. We look forward to planning something together soon,

Courtyard Boston Woburn/Baostoh North

700 Unicorn Park Br, Woburn, Massachusetts, USA

17819389001 mattiott.com/i A




Breakfast

SUNRISE STARTER: $16.95 PER PERSON

Brealkfast Sandwiches (Choice of One):
-Egg and Cheese

-Bacon, Egg, and Cheese

-Ham, Egg, and Cheese

Served with Whole Fruit

Chilled Juices (Orange & Apple)
Starbucks Coffee and Tea

BREAKFAST MADE EASY: $14.95 PER PERSON

Assortment of Muffins, Breads, and Pastiies
Accompanied with Cream Cheese, Peanut Butter,
Butter, and Assorted Jellies

Chilled Juices (Orange & Apple)
Starbucks Coffee and Tea

BISTRO BREAKFAST TABLE: $24.00 PER
PERSON

Fluffy Scrambled Eggs

Bacon OR Sausage

Brealkfast Potatoes

Assortment of Muffins, Breads, and Pastries
Accompanied with Cream Cheese, Peanut Butter,
Butter, and Assorted Jellies

Fresh Sliced Frult

Yogurt and Granola

Chilled Juices (Orange & Apple)

Starbucks Coffee and Tea

HEALTHY START BREAKFAST: $18.95 PER
PERSON

Egg White, Turkey, Arugula, & Cheddar Sandwiches

Fresh Sliced Fruit

Oatimeal with Brown Sugar & Raisins
Selection of Individual Yogurts
Chilled Juices (Orange & Apple)
Starbucks Coffee and Tea



ENHANCE YOUR BREAKFAST:

Variely of Bagels: +$2.00 per person
Brealkfast Potatoes: +$2.00 per parson

Yoguri: +$4.00 per person

Granola: +$4.00 per person

Oatmeal w/ Brown Sugar & Raisins: +$2,00 per

person




Lunch

SOUP & SALAD BUFFET: $21.95 PER PERSON

Minestrone Saup OR New England Clam Chowder
Fresh Dinner Relis with Buiter

Romaine Lettiice

Dressings: Ranch, talian, Balsamic, & Cagsar
Protein {Choice of Two):

Grillacl Chicken, Turkey Breast, or Ham

Toppings: Tomato, Cucumber, Shredded Carrots,
Onions, Shredded Cheese, Rell Pepper, & Croutons
Whole Fruit

Assartment of Chips

Assorted Pepsi Products & Fiji Bottled Water

LITTLE JTALY BUFFET: $30,96 PER PERSON
{minimum of 10 people)

Minestrone Soup

Garlic Bread

Caesar Salad

Chicken Parmesan

Penne Pasta

Kalian Meatballs

Sauces: Alfredo and Matinara

Chef's Choice Dessert

Assorted Pepsi Products & Fiji Bottled Water

EXECUTIVE DELI LUNCH: $26.95 PER PERSON

Minestrane Soup OR New England Clam Chowder
Caesar Salad

Fasta Salad

Deli Meats: Roast Beeaf, Turkey Breast, and Ham
Cheeses: Cheddar, American and Swiss
Breads: White, Whole Wheat, and Marble Rye
Tappings: Letiuce, Tomato, Onion, Pickles, and
Assorted Condirnents

Assoriment of Chips '

Chef's Choice Dessert

Assorted Papsi Products & Fiji Bottled Water

PiZZA & SALAD BUFFET: $18.95 PER PERSON
{avallable for events up to 30 people)

Caesar Salad

Avaitable Pizza Toppings:

- Cheese

- Pepperonl

- Mushrooms

- ltalian Sausage and Peppers

Chef's Choice Dessenrt

Assorted Pepsi Products & Fiji Bottled Water







Break

THE HANCOCK: $12.95 PER PERSON

Assorted Trail Mix, Chips, and Candy Bars
Assorted Pepsi Products & Fiji Bottled Water

THE SUNDAE BUFFET: $10.95 PER PERSON

Ice Cream Flavors:

Vanilla, Chaocolate and Strawbenry

Toppings: Hot Fudge, Caramel, Whipped Cream,
Cherries, Crushed Peanuts, and Jimmies

THE NEWBURY: $16.95 PER PERSON

Individual Cups of Hummus with Carrot Sticks
Individual Cups of Peanut Butter with Celery Sticks
Assorted Pépsi Products & Fiji Bottled Water

THE MARATHON: $17.95 PER PERSON

Fresh Fruit Display, Granola Bars, and Yogurt Cups
Starbucks Coffee and Tea

THE FANEUIL: $10.95 PER PERSON

Assorted Cookies and Brownies
Starbucks Coffee and Tea

COLD DRINK ENHANCEMENTS

Assorted Juices: $3.95 per person

Assorted Pepsi Soda; $2.95 per person

Iced Tea: $2.50 per person

Fiji Bottled Water: $3.50 per person
Pellegrino Sparkling Water: $4.50 pet person

Red Bull 120z: $6,95 per person




HOT DRINK ENHANCEMENTS

Starbucks Coffee & Tea Service: $9.95 per person
Starbucks Gallon of Coffee (Serves 15 People):
$70.00 per gallon




Dinner

BISTRO DINNER BUFFET (BUILD YOUR OWN}):
$49.95 PER PERSON

All dinner buffets include: Fresh Rolls with Butter,
Assorted Pepsi Products, Fiji Bottled Water, and
Starbucks Coffee and Tea

(minimum of 25 people)

SALADS (CHOICE OF ONE):

Classic Caesar Salad
Field Greens Salad
Citrus Spinach Salad
Chopped Salad

SOUPS (CHOICE OF ONE):

Minestrone Soup
New England Clam Chowder
Italian Wedding Soup

ENTREES (CHOICE OF TWO):

Chicken, Broccoli & Ziti
Grilled Chicken Breast
Chicken Marsala

Chicken Parmesan

New England Baked Hadcock
Glazed Spiral Ham

Oven Roasted Turkey
Marinated Steak Tips

Grilled Salmon




ACCOMPANIMENTS (CHOICE OF TWO): DESSERTS:
Variety of Baked Cookies

Fudge Brownles
Chef's Choice Dessert Bar: +$4.00 per person

Roasted Potatoes

Roasted Mixed Vegetables

Glazed Carrots

Rice Pilaf

Cole slaw

Penne Pasta with Alfredo and Marinara Sauce
Green Beans

Macaroni and Cheese

Pasta Salacd




Reception

HORS D'OEUVRES (BY STATION)

Seasonal Fresh Fruit Display (Serves 50): $129
Vegetable Crudite Dispiay (Serves 50): 5138
Crab Calkes (50 piece plaiter); $135
Vegetable Spring Rolls {50 picce platter): $119
General Tso's Chicken Pot Stickers

{100 piece plaiter): $185

Assoried Cheese & Artisan Cracker Platter
(Serves 50 $139

Chiclcen Tenders (50 plece platter & servec w/
french fries & your choice of two sauces: Buifaio,
BBQ, Honey Mustard or Ranch) $129.00

HORS D'CEUVRES (BY STATION)

Assortment of Pizzas (100 plece platter): $200
Breaded Mozzarelia Triangtes (100 piece platter &
served w/marinara dipping sauce) $135
Franks in A Blanket (100 piece platter served a
spiced mustard dipping sauce): $135
Nacho Station (minfmum of 25 people & served w/
tortilla chips, shredded cheese, olives, diced tomato
& diced onions): $5 per person

-Enhance with Chicken: +$3 per person

-Ehhance with Beef: +5 per person
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HORS D'OEUVRES (BY STATION)

Beef Wellington (50 piece platter); $180

Vegetable Samosa (Serves 50): $135

Coconut Shrimp (50 plece platter): $185

Crab Rangoon (50 piece platter): $175

ltalian or Swedish Meatballs (50 piece platter). $110
Bavatian Pretzel Sticks (50 piece platter served with
mustard dipping sauce): $100

Pulled Porl Station (Minimum of 25 people and
served with miniature sub rolls, cole slaw and
plckles): $6 per person



Technology

COMPLIMENTARY SERVICES
Wireless High Speed Internet Access
Overhead LCD Projecior w/Remote & Screen
HDMI Cable
Power Strip and Extension Cord

CHARGEABLE AMENITIES
Flipchart with Markers: $50.00
Whiteboard with Markers: $40.00
Easel $30.00
Polycom Speaker Phone: $150.00







ADDITIONAL INFORMATION

All foad and heverage s subject to & 15% Seivice Charge, 10% Taxable Events Charge, 7% food and beverage sales tax and a 7%
Massachusetts Sates Tax, which are all subject to change. All ather items, including room rental, audio visual, set up fees, and
miscellaneuous items, are subject to a 23% taxable events charge, 7% event sales tax, and 7% Massachusetis sales tax. The 13%
Service Charge is fully distributed to the wait staff and Bartenders who provice banquet services. All of the fees or charges, including

event charges, set up fees, bartender or food station fees, are retained by the Company and are not tips, gratuities or service charges

paid out to the banquet wait staff or bartenders

Meeting Room Only Rental without food and beverage is subject to a 23% Event Charge.

The Hotel Sales Office musl recelve the final count of attendees by 12:00PM, five {5) business days prior to the eveni. The final count
will be considered the guarantee and cannot be towered. If the Hotel Sales Office does not recelve the final count for the guarantee,

the expected figure provided to the Hotel when planning the event will become the guarantee. The cliant will be charged for the

actual number of attendees served or the guarantee, whichever amaunt is higher,

The Hotel will prepare 3% above the guarantee for both the room setup and food/beverage, up to a maximum of 10 guests,
The Hotel reserves the right to reassign event space based upan the final guarantee count.

Outside food and beverage may not be brought into the Bistro or event space.
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