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Corporate Events & Conference Menu 
The belvedere invites you to make your food choices.  We ask that your selections are 
given to us 21 days prior to your event along with your final guest count.  This menu is 

only offered to guests utilizing our meeting facilities. 
 
event name    ___________________________       contact person      ____________________________  

    
event date    ____________________________      Telephone                  ____________________________ 
 
Guest Count   __________________________      Today’s Date             ____________________________ 
 

Meeting room:  $500 full day, 8 hrs; $350 half day, 4 hrs  
Board room style,16 max;  Classroom & Theatre style incur table & chair rental charges. 
Flip charts, $35 each; Projection Screen, $50 per day; Projector $75 per day (if available) 
 

Breakfast, snacks and beverages 
Continental, $10 Per person:  Fresh fruit, yogurt, homemade granola, freshly baked 
breakfast pastries and breads.  Selection of juices.  Regular and decaffeinated coffee 
and tea. 
Full breakfast, $25 Per person:  Above continental  with the addition of cooked 
breakfast meats and egg dishes.  Samplings include bacon, sausage, frittata, French 
toast strada or eggs benedict. 
Mid morning & afternoon break, $12 Per person:  basket of whole fresh fruits, 
pretzels, nuts and fresh bakeries such as homemade cookies, brownies or biscotti. 
All day beverage service, $10 Per person:  selection of regular and diet sodas, bottled 
water, sparkling water, regular and decaffeinated coffee and tea. 
 

Lunch (limited to one option per event date, $25 per person) 
Option 1:   

• A selection of freshly prepared sandwiches such as smoked ham and gruyere 
cheese, sourdough panini, sliced turkey breast with lettuce, tomato and 
cranberry mayonnaise on whole wheat bread or tuna salad pita pockets.     

• new potato salad or vegetable pasta salad. 
• pretzels.   

 
Option 2:   

• Classic Caesar salad with eggless Caesar dressing.   
• Grilled chicken breast marinated in citrus and herbs.  Accompanied with a 

roasted corn and red pepper salsa and served with oven roasted red bliss 
potatoes.   

• Platter of seasonal grilled vegetables, drizzled with balsamic vinaigrette and 
feta cheese.   

• Sour dough bread with honey whipped butter.   
 
Option 3:   

• Mixed gourmet greens tossed with vinaigrette dressing.   
• Jumbo pasta shells stuffed with spinach and three cheeses and baked in tomato 

sauce.  Topped with fresh parmesan cheese.   
• Platter of plum tomatoes, fresh mozzarella, drizzled with pesto vinaigrette and 

toasted pinenuts.   
• Sourdough bread with honey whipped butter. 

 
All options above also include  

• fresh fruit medley. 
• Freshly baked cookies, brownies or dessert bars. 
• Homemade lemonade and ice tea. 

 
A 20% gratuity will be added to all food and beverage orders. 
 
NOTES: 

 


