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B R E A K F A S T  B U F F E T S
Includes Freshly Brewed Regular and Decaffeinated Coffee.

BOXED CONTINENTAL TO-GO 

$19.00 PER PERSON

fresh baked seasonal muffin

whole apple or banana

greek yogurt cup

coffee to go

THE CLASSIC CONTINENTAL
$22.00 PER PERSON

freshly baked muffins & filled croissants

assorted individual yogurt cups

seasonal cubed fruit & berries

regular & decaffeinated coffee & hot tea

orange juice, cranberry juice, apple juice

FULL BREAKFAST
$38.00 PER PERSON

freshly baked muffins & croissants

seasonal cubed fruit & berries

southern grits

breakfast potatoes

french toast with blueberry compote

scrambled eggs

bacon

breakfast sausage

regular & decaffeinated coffee & hot tea

orange juice, cranberry juice, apple juice

A Service Charge of $75 will  Apply on all  Buffets for Groups Under 25 Guests.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



BRUNCH
$42.00 PER PERSON

freshly baked muffins and croissants

seasonal cubed fruit

greek yogurt

baby lettuce salad with balsamic vinaigrette

spinach quiche

breakfast potatoes

bacon

breakfast sausage

carved bourbon ham

strawberry & blueberry shortcake

orange juice, cranberry juice, apple juice

regular & decaffeinated coffee & hot tea

E N H ANC EM E N T S
OATMEAL 

PANCAKES OR FRENCH TOAST
$12.00 PER PERSON

fluffy buttermilk pancakes or thick cut french toast with maple syrup,

whipped butter, fresh berries & seasonal fruit compote

$12.00 PER PERSON

steel-cut oatmeal with side toppings of candied pecans,

honey, raisins, dried fruits & brown sugar

OMELET
$15.00 PER PERSON

OMELETS MADE TO ORDER WITH ALL THE FIXINGS

BUILD YOUR OWN YOGURT PARFAIT STATION
$16.00 PER PERSON

vanilla and plain greek yogurt, seasonal fruit and berries,  granola, honey &

fruit compotes

Enhancements are in conjunction with Breakfast Buffets or Plated Breakfast offerings. *Chef Attendant Fees may apply. $100 per Chef per hour.

A Service Charge of $75 will  Apply on all  Buffets for Groups Under 25 Guests.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



 

E N H A N C E M E N T S
FRESHLYBAKEDCROISSANTSANDFLAVORED BUTTER

$7.00 PER PERSON

begin your day with a basket of freshly baked croissants & whipped butter

delivered tableside as your guests arrive

SMOKED SALMON DISPLAY
$18.00 PER PERSON

sliced smoked salmon, with onions, tomatoes, capers, boursin cheese

spread and assorted bagels

 

P L A T E D  B R E A K F A S T
 

 

FRENCH TOAST

$27.00 PER PERSON

thick cut french toast with maple syrup and blueberry compote

choice of smoked Bacon, turkey sausage or breakfast sausage

choice of orange juice, cranberry juice or apple juice

TRADITIONAL BREAKFAST
$29.00 PER PERSON

scrambled eggs

choice of smoked bacon, turkey sausage or breakfast sausage

breakfast potatoes

roasted tomato and grilled asparagus

choice of orange juice, cranberry juice or apple juice

FARM FRESH VEGETABLE QUICHE
$29.00 PER PERSON

flaky pastry shell and custard with seasonal farm fresh vegetables,

smoked cheddar cheese accompanied by a grilled tomato & asparagus

choiceoforangejuice,cranberry juiceorapple juice

Enhancements are in conjunction with Breakfast Buffets or Plated Breakfast offerings.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.

 Includes FreshlyBrewedRegular andDecaffeinatedCoffeeandaSelectionof Fine Hot Teas. 

With all  Plated Options, a Basket of Breads with Butter & FruitPreserves,alongwithSeasonal Cubed Fruit  Served on the Table,  Family Style.  



M O R N I N G  B R E A K S
WAKE UP AND GO!

$12.00 PER PERSON

assorted freshly baked muffins & pastries

orange juice, cranberry juice & apple juice

regular & decaffeinated coffee & hot tea

EVERYTHING BAGEL
$14.00 PER PERSON

everything, cinnamon raisin, poppy seed & plain bagels with flavored cream cheeses,

whipped butter & jelly

orange juice, cranberry juice & apple juice

regular & decaffeinated coffee & hot tea

SEASONAL WHOLE FRUIT
$4.00 EACH

FRESH BAKED CROISSANTS
$45.00 PER DOZEN

FRESH BAKED ASSORTED MUFFINS
$45.00 PER DOZEN

FRESHLY BAKED FILLED CROISSANT
$18.00 PER PERSON

dark chocolate and strawberry cream cheese filled croissants

cinnamon rolls

orange juice, cranberry juice & apple juice

regular & decaffeinated coffee & hot tea

ASSORTED FLAVORED GREEK YOGURT CUPS
$5.00 EACH

Breaks are based on thirty (30) minutes of service.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



A F T E R N O O N  B R E A K S
SWEET TEA TIME
$15.00 PER PERSON

truly southern sweet tea, assorted selection of hot teas & sugar cookies

HUMMUS, CHEESE & VEGGIES
$17.00 PER PERSON

traditional hummus with farm fresh vegetables & assorted seasonal cheese with crackers

PICK ME UP ENERGY BREAK
$15.00 PER PERSON

bottled water, gatorade, kind bars & trail mix

NOT YOUR CLASSIC VEGETABLE CRUDITE
$17.00 PER PERSON

farm fresh raw & pickled vegetables,  mixed olives,  pimento cheese & buttermilk herb dip with

crackers

DOUBLE TREE COOKIES & CHOCOLATE DIPPED STRAWBERRIES
$14.00 PER PERSON

the world-famous double tree cookies

fresh strawberries dipped in dark chocolate served with a light vanilla custard for dipping

regular & decaffeinated coffee & hot tea

Breaks are based on thirty (30) minutes of service.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



A F T E R N O O N  B R E A K S
 BULK SNACKS (PER ITEM)

$25.00 PER POUND

premium mixed nuts

mixed dried fruit

plain m&ms

roasted salted peanuts

house fried potato chips

salted pretzels

yogurt covered pretzels

FRESHLY BAKED COOKIES

$42.00 PER DOZEN

GRANOLA & KIND BARS
$8.00 PER BAR

INDIVIDUAL BAGS OF CHIPS
$4.00 PER BAG

REGULAR COFFEE
$55.00 PER GALLON

DECAFFEINATED COFFEE
$55.00 PER GALLON

DARK CHOCOLATE BROWNIES
$42.00 PER DOZEN

ICED TEA
$50.00 PER GALLON

LEMONADE
$45.00 PER GALLON

SOFT DRINKS
$4.00 PER CAN

BOTTLED WATER
$4.00 PER BOTTLE

Breaks are based on thirty (30) minutes of service.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



L U N C H  B U F F E T S
All  Lunch Buffets Include FreshlyBrewedRegularandDecaffeinatedCoffee,aSelectionofFine Hot Teas and Iced Tea. 

DELI BUFFET
$38.00 PER PERSON

assorted sliced cold cuts to include:

smoked turkey breast, honey baked ham, roast beef & Genoa salami

variety of sliced cheeses

farm fresh vegetable salad with two dressings

pasta salad

lettuce, tomato, red onion, and pickles

assorted freshly baked breads

assorted bags of chips

freshly baked cookies and brownies

THE SOUTHERN BBQ
$40.00 PER PERSON

marinated tomato & cucumber salad

coleslaw

rolls with butter

bbq pulled pork

southern style dry rub chicken

molasses baked beans

sweet corn succotash

macaroni & cheese

peach cobbler with whipped topping



TRADITIONAL PICNIC
$38.00 PER PERSON

southern potato salad

coleslaw

grilled burgers

jumbo all beef hotdogs

BBQ Chicken breast

lettuce, onion, tomato & pickle chips

ketchup, relish, mustard & mayonnaise

molasses baked beans

house fried potato chips

all american apple pie

SOUTHWESTERN
$49.00 PER PERSON

ancient grains with avocado, arugula & lemon vinaigrette

mango, field greens, pickled red onions & lemon vinaigrette

roasted chicken with cilantro, lime & chilies

carne asada (steak) with grilled scallions

spanish rice

slow cooked black beans with poblano peppers

shredded lettuce, cotija cheese, fresh salsa, green onions, sour cream & guacamole

warm flour tortillas

fresh made tortilla chips

sopapillas with cinnamon & warm honey chile infused chocolate fondue

All  Lunch Buffets are based a minimum of 25 people.  

Lunch Buffets less than 25 people will  be assessed a one-time labor fee of $150.00

All  lunches are based on a one-hour meal period.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



B U I L D  Y O U R  O W N  L U N C H  B U F F E T
All  Lunch Buffets Include Freshly Brewed Regular and Decaffeinated Coffee, a Selection of Fine Hot Teas and Iced Tea.

TWO PROTEINS
$40.00 PER PERSON

THREE PROTEINS
$49.00 PER PERSON

CHOICE OF TWO SALADS
mixed greens salad

potato salad

caesar salad

pasta salad

CHOICE OF ONE VEGETABLE
roasted root vegetables

fresh green beans

seasonal medley

CHOICE OF ONE STARCH
roasted fingerling potatoes

garlic mashed potatoes

macaroni and cheese

rice pilaf

CHOICE OF TWO OR THREE PROTEINS
pan-seared salmon with lemon caper sauce

herb roasted pork loin with bourbon demi

top sirloin tips with mushroom sauce

bbq roasted chicken

chicken piccata

CHOICE OF ONE DESSERT
cookies and brownies

chocolate cake

key lime pie

cheesecake

All  Lunch Buffets are based a minimum of 25 people.  Lunch Buffets less than 25 people will  be assessed a one-time labor fee of $150.00

All  lunches are based on a one-hour meal period.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



P L A T E D  L U N C H  
THREE COURSE MEAL

Three Courses Include Freshly Brewed RegularandDecaffeinatedCoffee,a FineSelection of Hot Teas, Iced Tea and Bread Service.

Choice of Soup or Salad, Entrée and Dessert. 

SOUP
broccoli & cheddar soup with smoked bacon

tomato bisque with basil pesto

clam chowder

SALAD
caesar salad with crisp romaine lettuce, parmesan, herb croutons & creamy garlic dressing

petite lettuces, grape tomato, carrots, cucumbers, croutons & choice of dressing

ENTREES

Please select one. 

ROASTED CHICKEN BREAST
$37.00 PER PERSON

rice pilaf, sautéed spinach & roasted tomato compote

CHICKEN PENNE PASTA ALFREDO
$35.00 PER PERSON

grilled chicken breast & julienned garden vegetables

PAN ROASTED CHICKEN SUPREME
$37.00 PER PERSON

yukon mashed potatoes, roasted baby carrots & broccolini with a tarragon demi

SEARED SALMON FILET
$40.00 PER PERSON

lemon butter, saffron rice & roasted green beans 



GRILLED CAULIFLOWER STEAK-VEGAN
$30.00 PER PERSON

orange & pine pesto, ancient grain pilaf & kale chips

GRILLED STEAK TIPS WITH MUSHROOM DEMI
$42.00 PER PERSON

served with rice pilaf & broccolini

DESSERT
Please select one. 

chocolate cake

key lime pie

cheesecake

pecan pie

All  Lunch Buffets are based a minimum of 25 people.  

Lunch Buffets less than 25 people will  be assessed a one-time labor fee of $150.00

All  lunches are based on a one-hour meal period.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



B O X E D  L U N C H / G R A B  &  G O
All  Boxed Lunches Include a Bottled Water, Disposable Utensils,  Condiments,  Napkins and Wet Naps.

 

CHEF'S SALAD
$29.00 PER PERSON

seasonal greens, tomato, eggs, olives,  julienne ham & turkey, cheddar cheese

with balsamic vinaigrette

PICK YOUR OWN SANDWICH
$29.00 PER PERSON

ham or turkey on a brioche roll with swiss cheese, tomato & lettuce

chicken or tuna salad croissant with swiss cheese, tomato & lettuce

italian style hoagie with genoa salami, ham, pepperoni with

tomatoes, red onion, shaved lettuce & herb vinaigrette

includes potatochips,apple &chocolate chipcookie 

E N H A N C E M E N T S
 CHOICE OF TWO

$2.00 ADDITIONAL PER PERSON

choice of two sandwiches

CHOICE OF THREE
$4.00 ADDITIONAL PER PERSON

choice of three sandwiches

*Pricing is subject to change. *Pricing does not include tax or 23% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



D I N N E R  B U F F E T S
 All  Dinner Buffets IncludeFreshlyBrewedRegularandDecaffeinatedCoffee,aSelectionofFine Hot Teas and Iced Tea.

BBQ BUFFET
$55.00 PER PERSON

tossed salad with cucumbers, red onions, croutons & choice of two dressings

southern potato salad

coleslaw

slow roasted bbq brisket

grilled chicken with sweet bourbon sauce

macaroni & cheese

baked beans

sauteed green beans with onions & bacon bits

cornbread muffins with honey butter

warm peach cobbler with pecans & whipped cream

A LOW COUNTRY DINNER
$73.00 PER PERSON

platter of freshly pickled vegetables

bibb lettuce salad with tomatoes, blue cheese, candied pecans, bacon & balsamic vinaigrette

marinated tomato, cucumbers & vidalia onions

grilled berkshire pork chops with onion fig compote

low country boil:  shrimp, sausage, corn & potatoes

warm peach cobbler with whipped cream

strawberry & blueberry short cake



ITALIAN BUFFET
$56.00 PER PERSON

antipasto platter

caesar salad featuring romaine lettuce, parmesan cheese, herb croutons &

 creamy garlic dressing

beefsteak tomato, fresh mozzarella, basil,  balsamic reduction & extra virgin olive oil

garlic breadsticks

farfalle pasta with roasted garlic cream sauce & asparagus

chicken piccata

eggplant parmesan

herb roasted potatoes

broccolini with peppers & basil

tiramisu

E N H ANC EM E N T S
Add any of these items to enhance your dinner experience.

SHRIMPS AND GRITS STATION

$18.00 PER PERSON

BUILD YOUR OWN BURGER STATION
$14.00 PER PERSON

custom ground certified angus beef burgers, ketchup, mustard, mayonnaise, lettuce, tomato,

red onion, swiss,  cheddar & blue cheese, pickle chips,  cubed jalapenos, smoky bacon,

grilled buns & homemade potato chips

east coast shrimp sautéed in a tasso "gravy" served with creamy white corn grits

ICE CREAM SUNDAE BAR
$10.00 PER PERSON

vanilla, chocolate & strawberry ice creams, hot fudge, caramel sauce, caramelized bananas,

nuts, chocolate chips,  whipped cream & seasonal fruit compotes

Enhancements are in conjunction with Dinner Buffets or Plated Dinner offerings.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Service Charge of $150 will  Apply on all  Buffets for Groups Under 25 Guests.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



B U I L D  Y O U R  O W N  D I N N E R  B U F F E T
Choice of two or three proteins.

TWO PROTEINS
$58.00 PER PERSON

THREE PROTEINS
$62.00 PER PERSON

CHOICE OF THREE SALADS
deconstructed bruschetta salad & grilled flat bread

cucumber & pickled onion salad

pickled vegetable salad

mixed greens salad

potato salad

caprese salad

caesar salad

fruit salad

pasta salad

coleslaw

CHOICE OF ONE VEGETABLE
broccolini with roasted tomato

parmesan roasted cauliflower

roasted root vegetables

fresh green beans

seasonal medley

brussel sprouts

collard greens

succotash

CHOICE OF ONE STARCH
bowtie alfredo with baby peas & bacon

roasted fingerling potatoes

herb roasted red potatoes

garlic mashed potatoes

macaroni & cheese

penne marinara

rice pilaf



CHOICE OF TWO OR THREE PROTEINS

CHICKEN SELECTIONS
chicken marbella with dried fruits,  olives & capers

chicken madeira with roasted mushrooms

southern fried chicken

bbq roasted chicken

chicken piccata

SEAFOOD SELECTIONS
pan-seared salmon with lemon caper sauce

shrimp & grits with tasso gravy

fried flounder with remoulade

marinated grouper gremolata

baked cod with crumb topping

blackened grouper

PORK SELECTIONS

teriyaki glazed pork loin with pineapple ginger relish

grilled pork chop with onion fig marmalade

herb roasted pork loin with bourbon demi

bbq pulled pork

BEEF SELECTIONS
top sirloin tips with mushroom sauce

petite top sirloin chimichurri

braised bbq brisket

**Other beef options are available at Market Price. 

DESSERT
Please select one. 

strawberry shortcake

pecan bourbon tart

chocolate cake

cheesecake

key lime pie

apple pie

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Service Charge of $200 will  Apply on all  Buffets for Groups Under 25 Guests.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



P L A T E D  D I N N E R S
All  Plated Dinners IncludeFreshlyBrewedRegularandDecaffeinatedCoffee,aSelectionofFine Hot Teas and Iced Tea. 

SOUP/SALAD
Three Course (Select One) -  Soup or Salad

SOUP
vegetarian gumbo with carolina gold rice

she crab soup with sherry & scallions

new england clam chowder

asparagus bisque

SALAD
roasted beets with field greens, candied pecans, goat cheese & champagne vinaigrette

petite baby lettuces, dried cranberries,  heirloom tomato, hot house cucumber &

white balsamic vinaigrette

classic caesar with romaine lettuce, parmesan cheese & creamy caesar dressing

wedge salad with grape tomato, gorgonzola cheese & crumbled bacon

ENTREES

HEIRLOOM BERKSHIRE PORK CHOP

$41.00 PER PERSON

served with mashed potatoes, garlic green beans, roasted wild mushroom ragout

CHICKEN PICCATA
$42.00 PER PERSON

served with rice pilaf, broccolini with baby carrots, capers & a lemon buerre blanc

CHILI RUBBED SALMON AND SHRIMP DUO
$48.00 PER PERSON

served with butternut squash coulis,  ancient grains & grilled lemon



ROASTED PRIME RIB OF BEEF 12 OZ.
MARKET PRICE PER PERSON

served with roasted yukon gold potatoes, green beans, natural au jus

FILET MIGNON AND LOBSTER TAIL
MARKET PRICE PER PERSON

served with pommes anna, asparagus & béarnaise sauce

FILET MIGNON 8 OZ.
MARKET PRICE PER PERSON

served with buttermilk & chive whipped potatoes, asparagus & madeira infused jus

DESSERT
Please select one. 

cheesecake with raspberry coulis

pecan pie with bourbon caramel

chocolate cake

tiramisu

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



H O T  H O R S  D '  O E U V R E S

APPLEWOOD SMOKED BACON WRAPPED SCALLOPS
$5.00 PER PIECE

BRAISED BEEF SHORT RIB PANINI WITH FONTINA
$7.00 PER PIECE

BREADED ARTICHOKE WITH GOAT CHEESE
$6.00 PER PIECE

CRAB CAKES WITH REMOULADE
$7.00 PER PIECE

FIG AND GOAT CHEESE TART
$4.00 PER PIECE

LOW COUNTRY BOIL SKEWER
$7.00 PER PIECE

shrimp, chorizo, red onion, red potato

CHICKEN PINEAPPLE KABOB
$6.00 PER PIECE

THREE CHEESE ARANCINI
$4.00 PER PIECE

GRUYERE AND LEEK TART
$4.00 PER PIECE

MINI BEEF WELLINGTON
$6.00 PER PIECE



MUSHROOM ARANCINI
$5.00 PER PIECE

COCONUT CHICKEN
$5.00 PER PIECE

PEAR ALMOND BRIE
$5.00 PER PIECE

BEEF SATE SKEWER
$5.00 PER PIECE

THAI PEANUT SATE
$5.00 PER PIECE

SPANAKOPITA
$4.00 PER PIECE

Reception items are based on a minimum of 30 guests.  

Receptions with less than 30 guests will  be assessed a one-time labor fee of $150. 

Minimum order of 30 pieces per item.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



C O L D  H O R  D '  O E U V R E S

BLOODY MARY OYSTER SHOOTERS (NON-ALCOHOLIC)
$8.00 PER PIECE

TUNA POKE IN WONTON SHELL
$8.00 PER PIECE

GUACAMAMME CROSTINI

$5.00 PER PIECE

RATATOUILLE CROSTINI
$5.00 PER PIECE

PIMENTO CHEESE CRISPS
$5.00 PER PIECE

SHRIMP COCKTAIL

$5.00 PER PIECE

with lemon & lively cocktail sauce

CAPRESE SKEWER

$6.00 PER PIECE

fresh mozzarella, plum tomato & basil with balsamic drizzle

Reception items are based on a minimum of 30 guests.

Receptions with less than 30 guests will  be assessed a one-time labor fee of $150. 

Minimum order of 30 pieces per item.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



D I S P L A Y S

FRESH SEASONAL CRUDITE
$12.00 PER PERSON

fresh seasonal vegetables with hummus avocado buttermilk dip

FRESH SEASONAL FRUIT
$14.00 PER PERSON

fresh cut seasonal melons, pineapple, grapes & berries with greek yogurt dip

IMPORTED & DOMESTIC CHEESE BOARD
$18.00 PER PERSON

imported and domestic cheeses with fruit chutney, whole grain mustard,

crackers & artisan flatbreads

ANTIPASTO DISPLAY
$18.00 PER PERSON

sliced cured meats, fresh mozzarella & feta cheese with kalamata olives,

marinated vegetables & crispy flatbread

Reception items are based on a minimum of 30 guests.

Receptions with less than 30 guests will  be assessed a one-time labor fee of $150.

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.

Consuming raw or under-cooked meats,  poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.



B A R  B E V E R A G E S
hosted & cash bar 

hosted bar:  the host will pay for all drinks ordered by the guests. 

these prices are subject to all current state and local taxes plus a 24% service charge.

cash bar:  the guest will pay for their own drinks.

thesepricesincludeallcurrentstateandlocaltaxes. doesnotincludegratuity. 

bronze

gordons vodka
gordons gin

admiral nelson rum
el toro tequila

early times bourbon
canadian club whiskey
grants family scotch

$7++ per drink
Cash Bar - $9 per drink

silver

smirnoff vodka
new amsterdam gin

bacardi rum
sauza blanco tequila

jim beam bourbon
canadian club whiskey

j&b scotch
$9++ per drink

Cash Bar - $11 per drink

gold

tito's vodka
tanqueray gin

bacardi rum
1800 silver tequila

bulleit bourbon
jack daniel's whiskey

dewar's scotch
$10++ per drink

Cash Bar - $12 per drink

platinum

grey goose vodka
hendricks gin

bacardi 8-year rum
milago anejo tequila
knob creek bourbon

jameson irish whiskey
glenmorangie scotch

$12++ per drink
Cash Bar - $14 per drink

domestic beer
budweiser

bud lite
miller lite
yuengling

$4.75++ per can
Cash Bar - $5 per can

imported beer

blue moon
corona

sierra nevada
heineken

$6.50++ per can
Cash Bar - $7 per can

local beer

grand strand
tidal creek

crooked hammock
new south

$9++ per can
Cash Bar - $10 per can

wine
wycliff brut

proverb chardonnay
proverb cabernet

$9++ per drink
Cash Bar - $10 per drink

mionetto prosecco

storypoint chardonnay
storypoint cabernet

$10++ per drink
Cash Bar - $12 per drink

chandon brut sparkling
franciscan chardonnay
columbia crest cabernet

$12++ per drink
Cash Bar - $14 per drink

bottled water
aqua panna

pelegrino
$5.50++ per bottle

Cash Bar - $6 per bottle

canned soda
coke, diet coke

ginger ale, sprite
$3.50++ per can

Cash Bar - $4 per can

It is a requirement to have one bartender for every 50 guests. A fee of $45 per bartender, per hour will be incurred.
The DoubleTree prohibits the consumption of shots. Alcohol is not permitted to be brought in or taken from the event by any guest. 

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.



P A C K A G E  B A R
 Package Bar:  Offers the same extensiveselectionofbeverages asourhosted barwith the advantage of per hour/per

person pricing. Each hour is based on your guest count with the exception of those under the age of 21 .  These prices are

subject to all current state and local taxes and a 24% service charge.

bronze
wycliff brut

proverb chardonnay

proverb cabernet

budweiser, bud lite,

miller lite, corona,

Heineken, yuengling

gordons vodka

gordons gin

admiral nelson rum

early times bourbon

canadian club whiskey

grants family scotch

el toro tequila

coke, diet coke,

sprite, ginger ale

1-hour
$27 per person

2-hours
$36 per person

3-hours
$45 per person

4-hours 
$54 per person

silver
mionetto prosecco

storypoint chardonnay

storypoint cabernet

Budweiser, bud lite,

miller lite, blue moon,

corona, yuengling,

sierra nevada, heineken

smirnoff vodka

new amsterdam gin

bacardi rum

jim beam bourbon

canadian club whiskey

j&b scotch

sauza blanco tequila

coke, diet coke,

sprite, ginger ale

1-hour
$30 per person

2-hours
$40 per person

3-hours
$50 per person

4-hours 
$60 per person

gold
chandon brut sparkling

storypoint chardonnay

storypoint cabernet

budweiser, bud lite, 

miller lite, blue moon, 

corona, yuengling

sierra nevada, heineken

tito's vodka

tanqueray gin

bacardi rum

bulleit bourbon

jack daniel's whiskey

dewar's scotch

1800 silver tequila

coke, diet coke,

sprite, ginger ale

1-hour
$36 per person

2-hours
$48 per person

3-hours
$60 per person

4-hours 
$72 per person

platinum
franciscan chardonnay

columbia crest cabernet

budweiser, bud lite,

miller lite blue moon,

corona, yuengling

sierra nevada, heineken

grey goose vodka

hendricks gin

bacardi 8-year rum

knob creek bourbon

jameson irish whiskey

glenmorangie scotch

milago anejo tequila

coke, diet coke,

sprite, ginger ale

1-hour
$40 per person

2-hours
$52 per person

3-hours
$70 per person

4-hours 
$82 per person

wine, beer & soda
wycliff brut, proverb chardonnay,proverbcabernet

budweiser, bud lite, miller lite, corona, heineken

yuengling, blue moon, sierra nevada

coke, diet coke, sprite, ginger ale

1-hour
$18 per person

2-hours
$27 per person

3-hours
$36 per person

4-hours 
$45 per person

 

unlimited
non-alcoholic beverage

service
includes soda, iced tea & coffee

$15 per person

It is a requirement to have one bartender for every 50 guests. A fee of $45 per bartender, per hour will be incurred.

The DoubleTree prohibits the consumption of shots. Alcohol is not permitted to be brought in or taken from the event by any guest. 

*Pricing is subject to change. *Pricing does not include tax or 24% service charge.



I N F O
To AssistYouwithPlanning. 

MEAL SERVICE

P lated meal service is based on a one (1) hour service time.

Buffet meal service is based on a one (1) and a half hour service time.

Breaks are based upon a thirty (30) minute service time.

Due to health regulations and quality concerns, items from the buffet can not be served on mid-morning, afternoon or

evening breaks.

An extension of actual service items is subject to additional labor fees.

Meal service beginning after 10:00pm will  be assessed a 50% menu surcharge.

ADDTIONAL CHARGES

Carvers and Station Attendants- $100.00 each per two for a (2) hour shift

One (1) attendant per hundred (100) guests.  Each additional hour is $50.00 per hour.

Bartender Fee- $45.00 per hour, One (1) per hundred (100) guests,  Four (4) hour shift

Room Re-Sets:  If  a room set-up is changed within twenty-four (24) hours of the event,  there will  be a minimum

additional fee of $200.00 for the re-set.  Fee is subject to increase depending on the room size and the complexity of the

revisions.

SERVICE CHARGE, GRATUITIES, ADMINISTRATIVE FEE, TAXES

The combined gratuity and service charge of 24% is applicable to all  services and products on the banquet event order,

plus applicable state and local taxes, unless otherwise stated as excluded. A portion of the combined charge of 12% is a

gratuity and will  be fully distributed to the employees assigned to the event.  The remainder of the combined charge

12% is a service charge that is not a gratuity and is the property of the Hotel  to cover discretionary and administrative

costs of the event.  

GUARANTEES

Final attendance must be specified seven (7) business days prior to the event by noon. This number will  be considered

your minimum guarantee and is not subject to reduction. Should a final guarantee not be received, your expected

attendance on your banquet event order will  be considered the final guarantee. You will  be charged for your final

guarantee of the number in attendance, whichever is greater.

Dietary restriction numbers are required when the guarantee is provided. If  there are no dietary restrictions l isted on

the original arrangements the hotel  reserves the right to provide a vegan meal to a number not greater than 10% of the

actual guarantee.

PAYMENT

Payment shall  be made in advance of the function unless credit  has been established with the hotel.

complete account is due and payable no later than thirty (30) days from the date of the function.

In such case, the



FOOD & BEVERAGE

Menu Selections- In additional to our published menus suggestions, our culinary, catering and events teams are

specialists in creating customized solutions. Let your imagination be your guide knowing that we understand special

requests,  budget wants and dietary requirements.  We are committed to all  of our guest needs including those who have

special  dietary restrictions (such as food allergy, intolerance or other medically restricted diet,  and are also aware that

some may also adhere to a vegetarian or vegan diet.  Our goal is  to deliver a memorable experience through culinary

skill.

Our menus are subject to change and ingredients may vary based on seasonality or availabil ity.

Consuming raw or undercooked meats,  poultry seafood, shellfish or eggs may increase your risk of foodborne il lness.

No outside Food and Beverage is allowed in the Meeting and Event Space. If  food is brought in a clean-up fee of $250.00

per day will  be assessed. If  alcoholic beverages are brought in,  the event may be shut down.

All  Food and Beverage, including alcohol,  must be purchased through the hotel  and served by hotel  staff.

All  pricing is guaranteed ninety (90) days prior to your event date.  

ROOM ASSIGNMENT & SEATING

Function rooms are assigned by the hotel  according to the anticipated guests count and set-up requirements.

reserves the right to make room changes to a more suitable room should the initial  requirements change.

The hotel

LINEN

White l inens and napkins are available through the hotel  according to the anticipated guest counts and set-up

requirements.  The hotel  reserves the right to make room changes to a more suitable room should the initial

requirements change.

FLORALS, DECOR, ENTERTAINMENT

The hotel  has a l ist  of recommended vendors and is happy to facil itate needs. Property advance notification is required

when scheduling entertainment and the use of volume enhancing equipment.  The hotel  reserves the right to control

the volume on all  functions.

Sparklers,  floating lanterns, fake petals and confetti  (including biodegradable) are not permitted in outdoor venues.

Please also be cognizant of anything that could blow away and become litter as we want to protect our sensitive

ecosystem.

Due to dangers of broken glass where guests walk barefoot,  no glassware is permitted poolside, on the decks or

terraces, on the beach or the lawns. Plastic beverageware will  be provided at bars and drink stations. Any glass

centerpieces in these locations must be weighted and no taller than six inches.

Additionally,  we can prepare the bill ing to keep your master account clean and simple. Should you make your own

arrangements, all  deliveries should be coordinated with your catering or event manager.

AUDIO VISUAL

For your convenience, Encore Global is  our in-house provider. Our professional and knowledgeable on-site team

provides our guests with state of the art equipment and trouble shooting expertise.



SIGNAGE

The hotel  does not permit affixing anything to the walls,  doors or ceil ings that would leave damage. Pre-approved

signage is permitted in the registration area and in the private function areas only. No signs are permitted in the hotel

lobby, on the building exterior or any other public areas. The hotel  reserves the right to approve all  signage. All  signs

must be professionally printed and should be free standing or on an easel.  The hotel  will  assist  in placing all  signs and

banners. An $85.00 charge per banner will  apply.

DAMAGE CONSIDERATION

The hotel  will  not permit anything to be affixed to the walls,  floors, ceil ings, furniture, fixtures, furnishings or any

other hotel  property unless the hotel  management gives approval.  In the event that any of the above mentioned

activities take place without hotel  authorization, the cost of any repair an/or replacement will  be paid by the patron.

LOST & FOUND

The hotel  will  not assume or accept responsibil ity for damages to or loss of any merchandise or articles in the hotel

prior to,  during or following and event.  


