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ALL PACKAGES INCLUDE: 

ASSORTED SOFT DRINKS 

BOTTLED WATER 

SPARKLING WATER 

RED BULL — REGULAR AND SUGAR FREE 

FRESHLY BREWED COFFEE — REGULAR AND DECAFFEINATED 

SELECTION OF SPECIALTY TEAS 

 

All Day Package 

All Day Package 

Lunch Box  —  $81 per person 

 

CONTINENTAL BREAKFAST 

BOX LUNCH 

AFTERNOON BREAK 

GRANOLA BARS 

GOURMET POTATO CHIPS 

 

All Day Package 

Market Sandwiches  —  $91 per person 

 

CONTINENTAL BREAKFAST 

MARKET SANDWICH LUNCH 

(2 TYPES OF SANDWICHES) 

AFTERNOON BREAK 

GRANOLA BARS 

GOURMET POTATO CHIPS 

 

All Day Package 

Hot Buffet Lunch  —  $96 per person 

 

CONTINENTAL BREAKFAST 

HOT LUNCH BUFFET 

(2 ENTREES) 

AFTERNOON BREAK 

GRANOLA BARS 

GOURMET POTATO CHIPS 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 

2/20 
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BREAKFAST 
PRICES ARE BASED PER GUEST 

prices based on up to 1.5 hours of service for a minimum of 25 guests.  $75 set up fee for fewer guests. 

CONTINENTAL  $26 

CHILLED FRUIT JUICES: ORANGE, GRAPEFRUIT AND CRANBERRY 

FARMER’S SEASONAL FRUIT SALAD 

BAKERY SELECTION: 

DANISH, MUFFINS AND CROISSANTS W/PRESERVES AND BUTTER 

BAGELS W/CREAM CHEESE (REGULAR AND NON-FAT) 

FRESHLY BREWED COFFEE — REGULAR AND DECAFFEINATED  

SELECTION OF TEAS AND HOT CHOCOLATE 

 

ADDITIONAL ITEMS  $1 PER ITEM 

INDIVIDUAL LOW FAT YOGURTS     

HOUSE-MADE FRUIT AND GRANOLA PARFAIT  

INDIVIDUAL COLD CEREALS W/WHOLE AND SKIM MILK 

 

ENHANCEMENTS  

CHEF ATTENDANT REQUIRED — $150 EACH 

MADE TO ORDER OMELET  $11  

BELGIAN WAFFLE STATION  $11                                                                     

 

BREAKFAST BUFFET 

INCLUDES CONTINENTAL BUFFET ITEMS FROM LEFT COLUMN 

AND SELECTION FROM BELOW. 

 

SELECT 2 $35 

SELECT 3 $38 

SELECT 4 $40 

 

SANDWICHES, BISCUITS AND MORE 

GLUTEN FREE BREADS AVAILABLE UPON REQUEST 

FLAKY CROISSANT SANDWICH, SCRAMBLED EGGS                  

HAM AND SWISS CHEESE 

BUTTERMILK BISCUIT SANDWICH, SCRAMBLED EGGS                    

SAUSAGE PATTY AND CHEDDAR CHEESE 

ENGLISH MUFFIN SANDWICH, SCRAMBLED EGGS                      

BACON AND PEPPER JACK CHEESE 

BREAKFAST WRAP, FLOUR TORTILLA, SCRAMBLED EGGS               

PEPPERS , BACON AND PROVOLONE CHEESE 

BREAKFAST FLATBREAD, SCRAMBLED EGGS,                                      

SAUSAGE GRAVY, CRUMBLED BACON                                               

TOMATO AND CHEDDAR CHEESE 

BUTTERMILK BISCUITS AND SAUSAGE GRAVY 

BREAKFAST MEATS  

COUNTRY HAM                                                                                                               

PORK SAUSAGE                                                                                                           

APPLEWOOD SMOKED BACON                                                                                       

APPLE CHICKEN SAUSAGE 

 

EGGS (INCLUDES A CHOICE OF POTATO) 

FARM FRESH SCRAMBLED EGGS WITH CHEDDAR CHEESE 

SCRAMBLED EGG WHITES 

TOMATO, BASIL AND MOZZARELLA FRITTATA                                                          

WITH AGED BALSAMIC REDUCTION 

 BREAKFAST POTATOES  (CHOOSE ONE) 

 HASH BROWNS                                                                                                          

CRISPY YUKON POTATOES                                                                                           

ROASTED SWEET POTATOES WITH PEPPERS 

 

OTHER 

SMOKED SALMON, BAGELS                                                                        

CREAM CHEESE, TRADITIONAL GARNISH 

STEEL CUT OATMEAL, BROWN SUGAR, ALMONDS, RAISINS 

SOUTHERN GRITS WITH CHEESE 

GRANOLA COATED FRENCH TOAST W/BERRY COMPOTE 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax. 

Prices Subject to Change without Notice. 
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PLATED BREAKFAST  
PRICES ARE BASED PER GUEST  

MINIMUM OF 25 GUESTS.  $75 SET UP FEE FOR FEWER GUESTS. 

SECRETARIAT $30 

YOGURT MOUSSE 

RED FRUIT SOUP AND HONEY ROASTED GRANOLA SHOOTER 

FREE RANGE SCRAMBLED EGGS WITH AGED CHEDDAR                          

HOME-FRIED POTATOES, CHARRED ROMA TOMATO                                        

APPLEWOOD SMOKED BACON 

 

CITATION  $30 

STRAWBERRY YOGURT MOUSSE 

WARM BELGIAN WAFFLE, WILD BERRY COMPOTE, WHIPPED CREAM 

APPLEWOOD SMOKED BACON AND HOME FRIES 

 

BARBARO  $29 

YOGURT GRANOLA PARFAIT 

FREE RANGE SCRAMBLED EGGS 

COUNTRY HAM AND CRISPY FRIED POTATOES 

 

BIG BROWN $34 

YOGURT GRANOLA PARFAIT 

CLASSIC EGGS BENEDICT 

COUNTRY SAUSAGE LINKS 

POTATO LYONNAISE 

 

ALL PLATED BREAKFAST SERVED WITH: 

ORANGE JUICE 

FRESHLY BAKED DANISHES, CROISSANTS AND MUFFINS 

BUTTER AND FRUIT PRESERVES 

FRESHLY BREWED COFFEE — REGULAR OR  DECAFFEINATED 

SELECTION OF SPECIALTY TEAS 

 

 

 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax. 

Prices Subject to Change without Notice. 

2/20 
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BREAKS 
PRICES ARE BASED PER GUEST — FOOD DISPLAYED FOR 1 HOUR 

GUSTO   $ 18 

VIBRANT DISPLAY OF INDIVIDUAL CRUDITÉS 

GRANOLA AND ENERGY BARS 

INDIVIDUAL BAGS OF VEGETABLE TERRA CHIPS 

FRUIT KABOBS 

RED BULL — REGULAR AND SUGAR FREE 

 

SLUGGER PARK  $18 

WARM HOUSE-MADE SOFT PRETZEL WITH SPICY MUSTARD 

CRACKER JACKS AND PEANUTS 

WHOLE FRUIT 

ASSORTED SOFT DRINKS 

 

GRANDMA’S BAKERY  $18 

ASSORTED HOUSE-MADE COOKIES 

HOUSE-MADE BROWNIES AND BLONDIES 

CHOCOLATE COVERED DRIED FRUIT 

BOTTLED ICED COFFEE 

MORNING BREAKS - PER ITEM 

ASSORTED SOFT DRINKS $4.50 

BOTTLED WATER $4.50 

SPARKLING WATER $5.00 

BOTTLED JUICE  $5.50 

BOTTLED ICED COFFEE/RED BULL $5.25 

PITCHER OF: 

ORANGE, GRAPEFRUIT, APPLE OR CRANBERRY JUICE $24  

LEMONADE OF THE DAY  $24 

ICED TEA $24                                                                         

GALLON OF LEMONADE OR ICED TEA $58 

FRESHLY BREWED COFFEE—REGULAR AND DECAFFEINATED                                  

AND SELECTION OF SPECIALTY TEAS PER GALLON $76 

Assorted breakfast pastries per dozen $47 

Assorted bagels with flavored cheeses per dozen $48 

Individual yogurts  $5.00 

 

ALL DAY BEVERAGE BREAK 

PER GUEST HALF DAY (UP TO 4 HOURS) $16 

PER GUEST FULL DAY (UP TO 8 HOURS) $21                                        

ASSORTED SOFT DRINKS                                                                                                    

BOTTLED WATER                                                                                                                             

SPARKLING WATER  

RED BULL — REGULAR AND SUGAR FREE 

FRESHLY BREWED COFFEE — REGULAR AND DECAFFEINATED                                         

SELECTION OF SPECIALTY TEAS 

 

YOUR CHOICE, YOUR BREAK 

SELECT 2/$11     SELECT 3/$14       SELECT 4/$16 

 

PITA CHIPS AND HUMMUS  INDIVIDUAL BAGS OF TRAIL MIX 

WHOLE FRUIT   SOUR CREAM COFFEE CAKE 

DECADENT BROWNIE BITES  ASSORTED PASTRIES 

FRUIT KABOBS   MINI YOGURT PARFAIT 

CANDY BARS 

CARAMEL PECAN CINNAMON ROLLS 

GOURMET POTATO CHIPS 

GRANOLA/ENERGY BARS 

HOUSE-MADE COOKIES 

DARK CHOCOLATE DIPPED MARSHMALLOW 

CARAMEL AND TRADITIONAL SALTY POPCORN 

COCONUT CREAM PIE CHIA OVERNIGHT OATS 

ASSORTED BAGELS AND CREAM CHEESE 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax. 

Prices Subject to Change without Notice. 

2/20 
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STARTERS (SELECT ONE) 

ROASTED GARLIC AND ASPARAGUS SOUP 

SMOKED GOUDA AND ROASTED VEGETABLE BISQUE 

CHICKEN TORTILLA SOUP 

WATERMELON GAZPACHO WITH CUCUMBERS 

CREAMY TOMATO WITH KENNY’S BLEU CHEESE 

MINESTRONE SOUP 

BABY FIELD GREENS, TOMATOES, CUCUMBERS, BALSAMIC HERB VINAIGRETTE 

CRISP ROMAINE LEAVES, PARMESAN REGGIANO, HERB CROUTONS, CAESAR DRESSING 

LOCAL FIELD GREENS, GRAPE TOMATOES, ROASTED PECANS, DRIED CHERRIES, GRILLED BRIE, SHERRY VINAIGRETTE 

LOCAL BIBB LETTUCE, CREAMY TOMATO VINAIGRETTE, CRISPY ONIONS 

LAYERED HEIRLOOM TOMATO, BASIL, FRESH MOZZARELLA, AGED BALSAMIC DRIZZLE 

ENTREES (SELECT ONE) 

BROILED CHICKEN OR ROASTED SALMON CAESAR SALAD $34 

SOUTHWEST CHICKEN SALAD, ANCHO MARINATED GRILLED CHICKEN, ROMAINE, BLACK BEANS, AVOCADO, CORN, TOMATO, CILANTRO DRESSING $34 

CHILLED SALMON SALAD, MARINATED TUSCAN KALE, SPICED PEAR PUREE, CRAISINS, TOASTED ALMONDS, POMEGRANATE VINAIGRETTE $36 

CAVATELLI PASTA, ROASTED MEDITERRANEAN VEGETABLES, TOMATO SAUCE $34 

GRILLED CHICKEN BREAST, ROASTED PEPPERS, ARTICHOKE, LEMON ORZO, CRISPY CAPERS $39 

PARMESAN CRUSTED BREAST OF CHICKEN, YUKON GARLIC MASHED, HEIRLOOM CARROTS, CHARDONNAY TOMATO BASIL SAUCE $39  

SEARED ATLANTIC SALMON, HERBED GRATIN, SEASONAL VEGETABLES, WHOLE GRAIN MUSTARD CREAM $41 

THE HOT BROWN — A WORLD FAMOUS LOUISVILLE TRADITION SINCE 1926 $41 

ROASTED TURKEY BREAST, TOAST POINTS, MORNAY SAUCE, PECORINO ROMANO CHEESE, APPLEWOOD SMOKED BACON, TOMATOES 

PEPPER CRUSTED SIRLOIN OF BEEF, ROASTED GARLIC WHIPPED POTATOES, BABY SEASONAL VEGETABLES, BOURBON JUS $47 

PETITE FILET OF BEEF, GRILLED SHALLOT WHIPPED POTATOES, BABY SEASONAL VEGETABLES $51 

DESSERTS (SELECT ONE) 

Pumpkin Spice Bundt Cake, Vanilla, Caramel Sauce 

Bourbon Caramel Pecan Cheesecake 

Bread Pudding with Bourbon Caramel Sauce, Whipped Cream 

Lemon Tart with Fresh Berries 

Vanilla Crème brûlée , Shortbread Cookie 

Dark Chocolate Indulgence Cake, Coffee Crème anglaise  

Derby Pie, Whipped Cream, Chocolate Sauce 

 

PLATED LUNCH 
PRICES ARE BASED PER GUEST 

AVAILABLE UNTIL 2PM 

MINIMUM OF 25 GUESTS.  $75 SET UP FEE FOR FEWER GUESTS. 

 

ALL PLATED LUNCHES ARE SERVED WITH ROLLS, WHIPPED BUTTER 

FRESHLY BREWED COFFEE—REGULAR AND DECAFFEINATED,  HOT SPECIALTY TEAS AND ICED TEA  

Price Does not Include  a 24% Service Charge and 6 % Sales Tax.   Prices Subject to Change without Notice. 

2/20 
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GOURMET LUNCH BUFFET 

Prices are based per guest 

Available until 2pm 

prices based on up to 1.5 hours of service for a minimum of 25 guests.  $75 set up fee for fewer guests. 

ALL LUNCH BUFFETS INCLUDE: 

SELECTION OF ROLLS WITH WHIPPED BUTTER 

CHEF’S SELECTION OF FARM FRESH VEGETABLES 

FRESH COFFEE — REGULAR OR DECAFFEINATED.  HOT SPECIALTY TEAS AND ICED TEA. 

SALADS (SELECT TWO) 

CHICKEN CAESAR SALAD 

BABY MIXED GREENS, TEARDROP TOMATO, CUCUMBER, CHAMPAGNE VINAIGRETTE 

KALE SALAD, SESAME SOY DRESSING, HEARTS OF PALM, SHAVED VEGETABLE RIBBONS 

LOADED RED BLISS POTATO SALAD 

DEVILED EGG SALAD 

KENTUCKY SLAW, GRANNY SMITH APPLES, CANDIED PECANS 

Soup (select one) 

Roasted garlic and asparagus soup 

Smoked Gouda and Roasted Vegetable Bisque 

Chicken tortilla soup 

Watermelon gazpacho with cucumbers 

Tomato basil soup, pesto croutons 

Minestrone soup       

ENTREES (SELECT ONE FOR $41/ TWO FOR $46/ THREE FOR $50) 

BBQ GLAZED BREAST OF CHICKEN 

CHIPOTLE BOURBON BBQ BRISKET WITH CHEDDAR CORNBREAD 

PECAN CRUSTED TROUT, BOURBON SWEET POTATO PUREE 

GRILLED FLANK STEAK, SMOKED TOMATO GRITS 

GRILLED SALMON WITH MANGO AVOCADO SALSA 

GRILLED SKIRT STEAK, BOURBON JUS 

SEARED BREAST OF CHICKEN PICATTA, LEMON CREAM AND CRISPY FRIED CAPERS 

THE HOT BROWN — A WORLD FAMOUS LOUISVILLE TRADITION SINCE 1926 

ROASTED TURKEY BREAST, TOAST POINTS, MORNAY SAUCE, PECORINO ROMANO CHEESE, APPLEWOOD SMOKED BACON, TOMATOES 

DESSERTS (SELECT TWO) 

bread pudding with bourbon caramel sauce coconut cream pie 

carrot cake with cream cheese icing lemon twist cake 

flourless chocolate cake tropical fruit salad 

Italian cream cake chocolate bourbon pecan tart 

chocolate covered vanilla cheesecake  

SELECTION OF SIDES (SELECT ONE) 

JASMINE RICE 

BOURSIN WHIPPED POTATOES 

ROSEMARY ROASTED POTATOES 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 
2/20 
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BOXED LUNCH    $30 

PRICES ARE BASED PER GUEST 

ALL BOXED LUNCHES INCLUDE: 

INDIVIDUAL BAG OF POTATO CHIPS, WHOLE SEASONAL FRUIT 

PRICE PER GUEST WITH BOTTLED WATER 

SIDES (SELECT ONE) 

FRUIT SALAD 

APPLE CRANBERRY COLESLAW 

ORZO PASTA SALAD 

ENTREES (SELECT UP TO THREE OPTIONS) 

SLOW ROASTED BREAST OF TURKEY, SWISS CHEESE, BIBB LETTUCE, ROMA TOMATO ON FOCACCIA 

HONEY ROASTED HAM, SMOKED CHEDDAR, BUTTER LETTUCE, TOMATOES ON KAISER ROLL 

PESTO GRILLED BREAST OF CHICKEN, MOZZARELLA, ARUGULA, TOMATOES ON CIABATTA 

GRILLED VEGETABLES, GOAT CHEESE, BABY GREENS, PEPPERS IN A SPINACH WRAP 

PEPPERED ROAST BEEF, BRIE, ARUGULA, CARAMELIZED ONION, HORSERADISH SPREAD ON CIABATTA 

SCOTTISH SMOKED SALMON, SWEET ONION, CAPERS, DILL CRÈME FRAICHE ON A BAGEL 

DESSERTS (SELECT ONE) 

DOUBLE FUDGE BROWNIE 

CREAM CHEESE BLONDIE 

PASTRY CHEFS COOKIES 

PASTRY CHEFS RICE CRISPY 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 

GLUTEN FREE BREADS AVAILABLE 

2/20 
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MARKET SANDWICH LUNCH BUFFET 

PRICES ARE BASED PER GUEST 

prices based on up to 1.5 hours of service for a minimum of 25 guests.  $75 set up fee for fewer guests. 

Available until 2pm 

INCLUDES: 

INDIVIDUAL BAG OF POTATO CHIPS 

FRESHLY BREWED COFFEE — REGULAR OR DECAFFEINATED.  HOT SPECIALTY TEAS AND ICED TEA. 

 

GOURMET SANDWICHES (SELECT TWO $42/ SELECT THREE $45) 

SLOW ROASTED BREAST OF TURKEY, SWISS CHEESE, BIBB LETTUCE, ROMA TOMATO ON FOCACCIA 

HONEY ROASTED HAM, SMOKED CHEDDAR, BUTTER LETTUCE, TOMATOES ON KAISER ROLL 

PESTO GRILLED BREAST OF CHICKEN, MOZZARELLA, ARUGULA, TOMATOES ON CIABATTA 

GRILLED VEGETABLES, GOAT CHEESE, BABY GREENS, PEPPERS IN A SPINACH WRAP 

PEPPERED ROAST BEEF, BRIE, ARUGULA, CARAMELIZED ONION, HORSERADISH SPREAD ON CIABATTA 

SCOTTISH SMOKED SALMON, SWEET ONION, CAPERS, DILL CRÈME FRAICHE ON A BAGEL 

DESSERTS (SELECT TWO) 

Key-Lime Mousse Pie 

Bourbon Pecan Pie 

Chocolate Covered Vanilla Cheesecake  

Raspberry Cheesecake  

Assorted House-Made Cookies 

SALAD (SELECT TWO) 

CRISP ROMAINE LEAVES, PARMESAN REGGIANO, HERB CROUTONS, CAESAR DRESSING 

BABY MIX GREENS, TEARDROP TOMATO, CUCUMBER, CHAMPAGNE VINAIGRETTE 

KALE SALAD, SESAME SOY DRESSING, HEARTS OF PALM, SHAVED VEGETABLE RIBBONS 

RED POTATO SALAD 

-DEVILED EGG SALAD 

SOUP (SELECT ONE) 

ROASTED GARLIC AND ASPARAGUS SOUP 

SMOKED GOUDA AND ROASTED VEGETABLE BISQUE 

CHICKEN TORTILLA SOUP 

WATERMELON GAZPACHO WITH CUCUMBERS 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 

2/20 
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DELI LUNCH BUFFET    $44 

 Prices are based per guest 

 Available until 2pm 

 prices based on up to 1.5 hours of service for a minimum of 25 guests/maximum of 75 guests.  $75 set up fee for fewer guests. 

ALL DELI LUNCHES INCLUDE: 

INDIVIDUAL BAG OF POTATO CHIPS 

FRESHLY BREWED COFFEE—REGULAR OR DECAFFEINATED.  HOT SPECIALTY TEAS AND ICED TEA. 

 

MAKE YOUR OWN SANDWICH - ON ASSORTED BREADS 

PEPPERED ROAST BEEF  PEPPER JACK CHEESE  SLICED TOMATOES  

GENOA SALAMI   PROVOLONE CHEESE  ONIONS 

SMOKED TURKEY   CHEDDAR CHEESE  PICKLES 

GRILLED VEGETABLES  HORSERADISH CREAM  BUTTER LETTUCE 

    MAYONNAISE    

    DIJON MUSTARD 

DESSERTS (SELECT TWO) 

Key-Lime Mousse Pie 

Bourbon Pecan Pie 

Chocolate Covered Vanilla Cheesecake  

Raspberry Cheesecake  

Assorted House-Made Cookies 

SALAD (SELECT TWO) 

CRISP ROMAINE LEAVES, PARMESAN REGGIANO, HERB CROUTONS, CAESAR DRESSING 

BABY MIX GREENS, TEARDROP TOMATO, CUCUMBER, CHAMPAGNE VINAIGRETTE 

KALE SALAD, SESAME SOY DRESSING, HEARTS OF PALM, SHAVED VEGETABLE RIBBONS 

RED POTATO SALAD 

DEVILED EGG SALAD 

KENTUCKY SLAW, GRANNY SMITH APPLES, CANDIED PECANS 

SPINACH SALAD, KENTUCKY APPLES AND BACON VINAIGRETTE 

ARUGULA SALAD, GOAT CHEESE CRUMBLES, CANDIED PECANS, SHERRY VINAIGRETTE 

SOUP (SELECT ONE) 

ROASTED GARLIC AND ASPARAGUS SOUP 

SMOKED GOUDA AND ROASTED VEGETABLE BISQUE 

CHICKEN TORTILLA SOUP 

WATERMELON GAZPACHO WITH CUCUMBERS 

TOMATO BASIL SOUP, PESTO CROUTONS 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 

2/20 
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STARTER  (SELECT ONE SOUP OR SALAD) 

SOUPS 

ROASTED GARLIC AND ASPARAGUS SOUP 

SMOKED GOUDA AND ROASTED VEGETABLE BISQUE 

CHICKEN TORTILLA SOUP 

WATERMELON GAZPACHO WITH CUCUMBERS 

TOMATO BASIL SOUP, PESTO CROUTONS 

MINESTRONE SOUP 

 

SALADS 

KENTUCKY FIELD GREENS, ROASTED PEAR AND KENNY’S WHITE CHEDDAR VOL AU VENTS, CANDIED CASHEWS, CHARDONNAY HONEY VINAIGRETTE 

ARUGULA FRISSE, CANDIED STRIP ROASTED BEETS, TRUFFLE GOAT CHEESE, PISTACHIOS, BLOOD ORANGE EMULSION 

CRISP ROMAINE LEAVES, PARMESAN REGGIANO, HERB CROUTONS, CAESAR DRESSING 

KENTUCKY FIELD GREENS, CHERRY TOMATOES, CARAMELIZED WALNUTS, POMEGRANATE SHALLOT VINAIGRETTE 

BUTTER LETTUCE AND ARUGULA, ROASTED BEET PUREE, TRUFFLED GOAT CHEESE, TOASTED HAZELNUTS, CITRUS VINAIGRETTE 

BABY MIXED GREENS, PORT POACHED PEAR, GRILLED BRIE, ROASTED PECANS, HONEY EMULSION 

PETITE SPINACH, VINE RIPE TOMATOES, RED ONION RINGS, CRUMBLED KENTUCKY BACON, FIRE ROASTED SWEET BELL PEPPERS , VINAIGRETTE 

 

ENTREES (SELECT ONE) 

RICOTTA CHEESE TRI-COLORED TORTELLINI, ROASTED VEGETABLE RATATOUILLE, VODKA TOMATO CREAM SAUCE $49 

ROASTED PORK TENDERLOIN, SPICED WHIPPED SWEET POTATO, BROCCOLI AND CIPOLLINI ONIONS, JIM BEAN APPLE JUS  $57 

SEARED FREE RANGE FRENCHED BREAST OF CHICKEN, ROSEMARY PARMESAN RISOTTO, BABY CARROT, FOUR ROSES BOURBON REDUCTION $56 

GRILLED  FRENCHED BREAST OF CHICKEN, ROASTED RED PEPPER, SMASHED RED BLISS, BABY SEASONAL VEGETABLES, KENTUCKY SORGHUM $58 

CAST IRON SEARED SALMON, WILD RICE PILAF, GRILLED PATTY PAN SQUASH, DILL CREAM $59 

CABERNET BRAISED SHORT RIB OF BEEF, VANILLA RUM SPICED SWEET POTATO PUREE $63 

GRILLED TENDERLOIN OF BEEF, BUTTER YUKON POTATO PUREE, BABY CARROTS AND SUNBURST SQUASH, BROWN SUGAR BOURBON JUS $73 

 

DUETS 

ROASTED CHICKEN BREAST AND ATLANTIC SALMON, SEASONAL VEGETABLES, ROSEMARY SMOKED GOUDA GRITS, WHOLE GRAIN MUSTARD CREAM $68 

BRAISED SHORT RIBS AND PAN SEARED JUMBO SHRIMP, CARROT PUREE, BABY ZUCCHINI AND PATTY PAN SQUASH $73 

 GARLIC YUKON WHIPPED POTATOES, PINOT NOIR JUS REDUCTION 

GRILLED TENDERLOIN AND CAST IRON SEARED SALMON, OYSTER MUSHROOM RISOTTO, WHITE TRUFFLE POMME PUREE, BOURBON GLAZE  $80 

PLATED DINNER 

Prices are Based Per Guest on a 3 course menu  

minimum of 25 guests.  $75 set up fee for fewer guests. 

All plated dinners are served with rolls, whipped butter 

freshly brewed coffee — regular and decaffeinated, Hot specialty teas and iced tea  

DESSERTS (SELECT ONE) 

TIRAMISU TORTE SEASONAL BERRY COULIS 

VANILLA CRÈME brûlée, SHORTBREAD COOKIE 

CHOCOLATE PATE CAKE WITH KENTUCKY BOURBON CHOCOLATE SAUCE 

RED VELVET CAKE WITH CREAM CHEESE ICING AND CHOCOLATE GARNISH 

CARROT CAKE LAYERED CARROT CAKE WITH A HINT OF CINNAMON, WALNUT AND PINEAPPLE 

 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 
2/20 
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Taste of Louisville  $90 

TRADITIONAL KENTUCKY BURGOO 

LOCAL KENTUCKY GREENS, MARINATED BABY BEETS, CARROTS, CAPRIOLE GOAT CHEESE, LOCAL HONEY VINAIGRETTE 

THE HOT BROWN — A WORLD FAMOUS LOUISVILLE TRADITION SINCE 1926 

ROASTED TURKEY BREAST, TOAST POINTS, MORNAY SAUCE, PECORINO ROMANO CHEESE, APPLEWOOD SMOKED BACON, TOMATOES 

BLUEGRASS FRIED CHICKEN 

PECAN CRUST CATFISH, PIMENTO CHEESE AND WEISENBERGER GRITS 

KANSAS STRIP LOIN, BOURBON VEAL SAUCE 

FRESH GREEN BEANS WITH CARAMELIZED ONIONS AND COUNTRY HAM 

SMASHED RED BLISS POTATOES 

SOUTHERN STYLE BISCUITS AND HOT WATER CORN BREAD 

BROCCOLI AND CORN RAGOUT 

BOURBON CHOCOLATE CHEESE CAKE BITES 

DERBY PIE 

WHITE CHOCOLATE BREAD PUDDING 

FRUIT TART 

 

 

Mediterranean  $76 

Asiago Roasted Garlic Cauliflower with Toasted Sesame Seeds 

Marinated Grilled Vegetables Salad with Aged Balsamic 

Grilled Pita, Hummus, Spinach and Artichoke Dip, Olive Tapenade 

Shaved Parma Ham, Figs, Arugula Salad, Harissa Dressing 

Baked Eggplant, Zucchini, Parmesan Crumb, Tomato Sauce 

Warm Green Beans niçoise, Red Potatoes, Olive, Tomato , basil Oil 

Seared Salmon, Toasted Orzo Asparagus, Tomato 

Chicken thighs, Fingerling Potatoes, Garlic Butter Lemon and Thyme 

Braised Lamb Chops with Grilled Lemon and Roasted Potatoes 

Baklava, Peach Crumble 

Chocolate covered Cheesecake on a Stick 

Raspberry Cream Cake 

Panna Cotta 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 

DINNER BUFFET 

 PRICES ARE BASED PER GUEST 

 Prices based on up to 2 hours of service for a minimum of 25 guests.  $75 set up fee for fewer guests. 

All Dinner buffet include: 

Selection of rolls with whipped butter 

Freshly brewed coffee — regular or decaffeinated.  hot specialty teas, iced tea 

2/20 
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DINNER BUFFET 

 Prices are based per guest 

 Prices based on up to 2 hours of service for a minimum of 25 guests.  $75 set up fee for fewer guests. 

All Dinner buffets include: 

Selection of rolls with whipped butter 

Freshly brewed coffee—regular or decaffeinated.  hot specialty teas, iced tea 

 

Bourbon Row  $68 

Cream of Broccoli Soup 

Baby Greens, radicchio, Toasted Cashews, Dried Cherries, Red Wine Vinaigrette 

Crisp Romaine Leaves, Parmesan Reggiano, Herb Croutons, Caesar Dressing 

Cast Iron Seared Breast of Chicken, Bourbon Demi glace 

Grilled Atlantic Salmon, Minted Couscous, Cucumber, Red Onions and English Cucumber Salad 

Tricolored Tortellini Al Pesto 

Grilled Seasonal vegetables 

Garlic and Herb Roasted Potatoes 

Viennese Dessert Table 

 

The Kentuckiana  $73 

Spinach, Dried Cherries, Toasted pecans, Diced Eggs, Honey Mustard Bacon Vinaigrette 

Wild Rice and Orzo with Spring Onions and Bell Peppers, Olive oil and Herbs 

Mixed beans, Radish Wedge, Cherry Tomato, Fresh Herbs, Oregano Vinaigrette 

Pan Seared Cod with a Chardonnay tomato Basil Sauce 

Roasted Kansas City Strip Loin of Beef , Bourbon Veal Reduction 

Roasted Seasonal Vegetables 

Southern Style Mashed Potatoes 

Corn Ragout, Broccoli Florets 

Sweet Chili Corn Muffins, Southern Biscuits 

Bread Pudding with Bourbon Caramel Sauce 

Assorted House-baked Cookies 

The Thoroughbred  $69 

Roasted Tomato Basil Bisque 

Lentil Salad, roasted Beets, Herbs, Lemon Chive Vinaigrette 

Baby Spinach, Dried Cranberries, Toasted Pecans, Blackberry Honey Vinaigrette 

Broccoli Salad, toasted Sunflower Seeds, Golden Raisins, Shaved Red Onion  

Green Goddess Dressing 

Tomato Basil Spaghetti Squash Bake 

Grilled Flank Steak, Rosemary Parmesan grits, Cabernet Demi 

Pan Seared Breast Of Chicken, Celery Root Puree 

Herb Crusted Atlantic Salmon, warm Quinoa, Preserved Lemon Salad 

Butter Herbed Fingerling Potatoes 

Roasted Cauliflower and Blistered Roma Tomato 

Bourbon Pecan Tart 

Flourless Chocolate Cake 

Price Does not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 2/20 
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RECEPTION 

HOT 

HONEY CHICKEN TARTLET WITH STRAWBERRY-KIWI RELISH 

MINI HOT BROWN 

CHILI LIME CHICKEN KABOB, SALSA VERDE 

BACON WRAPPED DATES STUFFED WITH GOAT CHEESE 

APPLEWOOD SMOKED BACON WRAPPED SCALLOPS, BOURBON GLAZED 

COCONUT CHICKEN WITH CHILI DIP SAUCE 

VEGETARIAN SPRING ROLLS WITH PLUM SAUCE 

$5.50 

GRILLED BEEF SKEWER, PEARL ONION, BABY BELL WITH SMOKEY CHIMICHURRI 

WONTON WRAPPED PRAWNS, SWEET CHILI 

CHICKEN WAFFLE CONES WITH BOURBON MAPLE GLAZE 

COCONUT SHRIMP WITH PINEAPPLE GLAZE 

CRAB STUFFED CRIMINI, CHIVES, BALSAMIC REDUCTION 

$7.00 

 

COLD 

TOMATO BRUSCHETTA 

CORN BREAD BENEDICTINE 

MELON WRAPPED IN PROSCIUTTO AND BASIL 

SMOKED SALMON, ENGLISH CUCUMBER, LEMON CREAM CHEESE, DILL 

SMOKED GRAPE, GORGONZOLA, WALNUTS, HONEY 

BRIE, DRIED CHERRIES, BENTON’S SMOKED BACON, LOCAL HONEY 

$5.50 

TIGER PRAWN, AVOCADO CREAM, CHERRY TOMATO, MICRO BASIL SKEWER 

MARINATED TUNA POKE IN CRISPY TACO 

$7.00 

 

Bites 

Minimum order 12 pieces per selection/price per piece 

 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 

2/20 



15   

 

RECEPTION 

prices based on up to 2 hours of service for a minimum of 25 guests. $75 set up fee for fewer guests. 

SALAD STATION $15 

CLASSIC CAESAR SALAD 

HAND CUT ROMAINE, CROUTON, SHAVED PARMESAN CHEESE 

CAESAR DRESSING 

SPINACH AND ARUGULA SALAD 

GRILLED BRIE, CANDIED PECANS, SPICED APPLES, CROUTONS 

SHERRY VINAIGRETTE 

BABY MIXED GREENS 

SUN-DRIED TOMATOES, KALAMATA OLIVES, ARTICHOKES  

LEMON-OLIVE OIL DRESSING 

 

ACTION STATIONS 

CHEF ATTENDANT REQUIRED FOR ALL ACTION STATIONS — $150 

ONE ACTION STATION PER 75 GUESTS 

 

MASHED POTATO BAR  $13 

BUTTERED YUKON GOLD POTATOES AND BROWN SUGAR SWEET POTATOES 

TOPPINGS: CHEDDAR CHEESE, BLUE CHEESE, CHIVES, SMOKED BACON 

CARAMELIZED ONIONS, ROASTED MUSHROOMS, SPICED PECANS 

BABY MARSHMALLOW, SOUR CREAM 

 

PASTA BAR  $19 

CHOICE OF TWO PASTAS AND TWO SAUCES, INCLUDES TOPPINGS AND ROLLS 

PASTA: CAVATELLI, GNOCCHI, PENNE, ORZO, RIGATONI 

SAUCE: SPICED MARINARA, ALFREDO, PESTO, SMOKED TOMATO BOURBON 

WILD MUSHROOM 

TOPPINGS: ASIAGO CHEESE, PARMESAN CHEESE, RED CHILI FLAKES 

OLIVES, BASIL, ROASTED GARLIC, SUN DRIED TOMATOES 

 

MINI TACOS  $17 

CRISPY AND SOFT SHELL TACOS 

SPICED SHREDDED BEEF, BLACKENED MAHI MAHI 

ANCHO BRAISED PULLED CHICKEN 

SHREDDED LETTUCE, CILANTRO, SOUR CREAM, SALSA VERDE  

ROASTED TOMATO SALSA, GUACAMOLE AND LIME WEDGES 

 

MAC AND CHEESE  $19 

MACARONI AND FOUR CHEESE SAUCE 

TOPPINGS: CRAB, BACON, PORT GLAZED PORTOBELLO MUSHROOM 

SWEET PEAS, ROASTED BROCCOLI, CHIVES, GRATED ASIAGO, SOUR CREAM 

AMERICAN CAVIAR 

 

SLIDER STATION  $23 

SEARED TUNA, BEEF AND PULLED PORK WITH WASABI AIOLI, HORSERADISH 

CREAM, DIJON MUSTARD, JALAPENO COINS, RELISH, PEPPER JACK CHEESE 

TOMATO, PUMPERNICKEL AND BROICHE BUNS 

 

PAELLA STATION $26 

MUSSELS, SHRIMP, PORK AND CHICKEN PAELLA 

HOUSE-MADE AIOLI AND CRISPY BAGUETTE 

 

 

DESSERT  DISPLAY $21 

CHOCOLATE MOUSSE CUP, APPLE TARTLET 

MINI BOURBON PECAN PIE, BOURBON CHEESECAKE 

RASPBERRY FRANGIPANE 

 

THE ART OF MACAROONS  $21 

ARTFUL COLLECTION OF HOUSE-MADE MACAROONS 

 

SWEET KENTUCKY  $21 

BREAD PUDDING WITH BOURBON CARAMEL SAUCE, 

DERBY PIE, BOURBON CHOCOLATE PECAN PIE 

 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax. 

Prices Subject to Change without Notice. 

2/20 
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RECEPTION 

Minimum 25 guests/Priced per guest 

CHEESE DISPLAY  $19 

AMERICAN AND INTERNATIONAL FARM HOUSE CHEESES 

VINE RIPE FRUIT, DRIED FRUITS, NUTS 

SLICED BAGUETTE, CRACKERS 

 

ANTIPASTI  $19 

PROSCIUTTO, SALAMI, COPPA, GRILLED VEGETABLES 

ASSORTED OLIVES, MARINATED MUSHROOMS 

MARINATED ARTICHOKE HEARTS, BASIL PESTO 

ITALIAN HERBS FOCACCIA, CRACKERS 

 

VEGETARIAN ANTIPASTI $15 

MARINATED MUSHROOM, GRILLED VEGETABLES 

MARINATED ARTICHOKE HEARTS, ASSORTED OLIVES 

BASIL PESTO, ITALIAN HERBS FOCACCIA, CRACKERS 

 

SPREAD  STATION $15 

SUNDRIED TOMATO HUMMUS, SPINACH LEMON LIME HUMMUS, 

SMOKED HUMMUS, GREEK TZATZIKI, OLIVE TAPENADE, BENEDICTINE 

CARVING STATIONS 

CHEF ATTENDANT REQUIRED FOR ALL ACTION STATIONS — $150 

ROASTED KANSAS CITY STRIP LOIN OF BEEF  $340 

BOURBON CREAMED HORSERADISH, MUSTARD, MINIATURE ROLLS 

SERVES 30 GUESTS 

 

ROASTED CERTIFIED ANGUS — TENDERLOIN OF BEEF $360 

BOURBON CREAMED HORSERADISH, MUSTARD, MINIATURE ROLLS 

SERVES 20 GUESTS 

 

SALMON EN CROUTE  $310 

BABY SPINACH AND WILD MUSHROOM  

CHAMPAGNE CAVIAR BEURRE BLANC 

SERVES 30 GUESTS 

 

CIDER GLAZED PORK LOIN  $235 

CALVADOS SAUCE, MINIATURE ROLLS 

SERVES 30 GUESTS 

 

ROASTED TOM TURKEY  $270 

CRANBERRY SAUCE, MUSTARD, BUTTERMILK BISCUITS 

SERVES 30 GUESTS 

 

FRESH SMOKED SALMON  $290 

CAPERS, CHOPPED RED ONION, CHOPPED EGG WHITE 

SLICED LEMONS 

SERVES 30 GUESTS 

 

THE HOT BROWN CASSEROLE  $130 

OPEN FACE TURKEY SANDWICH WITH BACON, TOMATOES  

AND A DELICATE MORNAY SAUCE 

SERVES 15 GUESTS 

 

 

 

 

 

 

BY THE SEA PER PIECE — MARKET PRICE 

COCKTAIL AND COGNAC SAUCE 

JUMBO 16/20 GULF SHRIMP 

CRACKED JONAH CRAB CLAW 

CRAB CAKE AND REMOULADE 

 

CAVIAR — MARKET PRICE 

SALMON ROE 

OSETRA AND SEVRUGA CAVIAR  

WITH TRADITIONAL GARNISHES 

COCKTAIL BREADS, CHOPPED EGGS, ONIONS, PARSLEY 

CAPERS, LEMON, WHIPPED BUTTER 

 

 

 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 

2/20 
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Bar 

Bartender Required at  $125 

One Bartender— required per 75 guests —  No substitutions 

Deluxe   

Hosted $8.50 

Cash $10.50 

Prairie Vodka 

Beefeater 

Cruzan 

Dewars 

Old Forester 

Four Roses  

Ezra Brooks 

 

Wine Selection 

Chardonnay 

Cabernet Sauvignon 

 

   

Bar Offerings 

Premium   

Hosted $10.50 

Cash $12.50 

Wheatley Vodka 

Bombay Sapphire 

Bacardi Light 

Monkey Shoulders  

Maker’s Mark 

Four Roses Small Batch 

Buffalo Trace 

 

Wine Selection  (Select 2) 

Drumheller, Columbia Valley 

Chardonnay 

Cabernet Sauvignon 

Merlot 

Prestige  

Hosted $11.50 

Cash $13.50 

Tito’s Vodka 

Tanqueray 

Flor de Cana 

Chivas Regal 

Bulleit  

Eagle Rare 

Johnny Drum 

 

Wine Selection  (Select 2) 

Franciscan Chardonnay 

Wente Chardonnay 

Benziger Sauvignon Blanc 

Whitehaven Sauvignon Blanc 

Maso Canali Pinot Grigio 

Buena Vista Cabernet Sauvignon 

Louis Martini Cabernet Sauvignon  

Frei Brothers Merlot 

A to Z Pinot Noir 

Meiomi Pinot Noir 

Additional Pricing  

 HOSTED/CASH 

Domestic Beer $6.50/$8 

Premium Beer $7.50/$9.25 

Stella Artois 

West Sixth IPA 

Goodwood Louisville Lager Rhinegeist Hard Cider 

Deluxe Wine Bottle $34 

Premium Wine Bottle $38 

Prestige Wine Bottle $48 

Sparkling Wine 

Veuve De Vernay, Brut France $38 

Da Luca, Prosecco, Italy NV $38 

Roederer Estate, Brut, Anderson Valley  $55 

Champagne 

Nicolas Feuillatte, Brut Blue Label $85 

MoÊt & Chandon, Brut Imperial $99 

Veuve Clicquot, Ponsardin Brut $150 

Cordials $11 (Select Two) 

Amaretto, Kahlua 

Bourbon Cream 

Pama, Campari, Amaro 

Sambuca, Grand Marnier 

Sodas $4.50 

Bottled Water $4.50 

Red Bull $5 

Deluxe  Package 

First Hour  $20 

Second hour $13 

Each Additional Hour $9 

Hosted Bar by the Hour 

Premium  Package 

First Hour  $23 

Second hour $15 

Each Additional Hour $11 

Prestige  Package 

First Hour  $25 

Second hour $16 

Each Additional Hour $12 

    All hourly Beverage Package Includes: 

Imported and domestic  Beer, Soda, Wine Selection, Soft Drinks, Fruit Juices, Bottled Water 

The brown hotel is the only 

licensed authority to sell and 

serve liquor on the premises; 

therefore, liquor is not 

permitted to be brought into 

the hotel. The hotel’s 

alcoholic beverage licenses 

require the hotel to (1) 

request proper identification 

of any person of questionable 

age and refuse alcoholic 

beverage service if the person 

is either under the age or 

proper identification cannot 

be produced, and (2) refuse 

alcoholic beverage service to 

any person who, in the hotel’s 

judgment, appears intoxicated. 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 

Beer and Wine Package 

First hour $16 

Each Additional Hour $11 

(Deluxe Wine) 

2/20 
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Bourbon/Rye  Experience 

Bartender Required at  $125 

One Bartender required per 75 guests 

Bourbon/Rye Drink Tasting 3/4 oz.

     

Elijah Craig Small Batch $ 12.00 $    6.00 

Maker’s Mark $ 10.50 $    5.25 

Woodford Reserve $ 14.00 $    7.00 

Four Roses Small Batch $ 12.00 $    6.00 

Old Forester 86 Proof $    9.50 $    4.75 

Old Forester Signature $ 11.00 $    5.50 

Buffalo Trace $ 11.00 $    5.50 

Bulleit $ 11.00 $    5.50 

Willett Pot Still $ 15.00 $    7.50 

Angels Envy Port wood Finished $ 15.00 $    7.50 

Basil Hayden $ 14.00 $    7.00 

Blanton’s $ 22.00 $ 11.00 

Bookers $ 18.00 $    9.00 

Henry McKenna single Barrel Bottled in Bond $ 12.00 $    6.00 

Knob Creek $ 13.00 $    6.50 

Peerless Rye $ 32.00 $ 16.00 

Michter's Small Batch Bourbon $ 15.00 $    7.50 

Michter's Rye $ 13.00 $    6.50 

Old Forester 1920 Whiskey Row $ 25.00 $ 12.50 

Rabbit Hole Bourbon $ 16.00 $    8.00 

Whistle Pig $ 20.00 $ 10.00 

Russell’s Reserve 10 year $ 12.00 $    6.00 

Woodford Reserve Double Oak $ 18.00 $    9.00 

Sazerac Rye $ 17.00 $    8.50 

Stagg Jr $ 30.00 $ 15.00 

1792 Ridgemont Reserve $ 12.00 $    6.00 

Bulleit 10 Year $ 14.00 $    7.00 

Yellowstone $ 14.00 $    7.00 

Pikesville Rye $ 14.00 $    7.00 

 

Bourbon/Rye 

Bourbon/Rye Bar 

 

Dedicated Bourbon Bar  

Only Specialty Bourbon Cocktails 

Mint Julep 

Kentucky Mule 

Old-Fashioned 

Manhattan 

Kentucky Derby 

Select 8 Bourbons  from our              

selected Bourbon List 

Price Does  not Include  a 24% Service Charge and 6 % Sales Tax.  Prices Subject to Change without Notice. 

The brown hotel is the only 

licensed authority to sell and 

serve liquor on the premises; 

therefore, liquor is not 

permitted to be brought into the 

hotel. The hotel’s alcoholic 

beverage licenses require the 

hotel to (1) request proper 

identification of any person of 

questionable age and refuse 

alcoholic beverage service if the 

person is either under the age or 

proper identification cannot be 

produced, and (2) refuse 

alcoholic beverage service to 

any person who, in the hotel’s 

judgment, appears intoxicated. 

Established 

1923 
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EVENT GUIDELINES 

FOOD AND BEVERAGE POLICIES 

1. the brown hotel does not allow any 

food or beverage to be brought into the 

hotel by guests due to city, state, 

health and liquor laws.  The brown 

maintains exclusive rights to provide, 

control and maintain all food and 

beverage services throughout the 

brown hotel. 

2. All food and beverage must be 

purchased through the brown hotel for 

consumption on premise. Any leftover 

food or beverage cannot be taken off 

property at the conclusion of your 

event. The brown will purchase any 

reasonable special items or product 

from a licensed approved vendor.  All 

kosher, gluten free, or specialty 

products must be guaranteed 7 days 

prior to the event. 

3. The brown, as a licensee, is responsible 

for the administration of the sale and 

service of alcoholic beverages in 

accordance with the Kentucky 

alcoholic beverage control board 

regulations. It is our policy, therefore, 

that all alcoholic beverages must be 

supplied by the hotel. 

4. All menu items and prices listed are 

subject to change based on seasonality, 

availability of product and fluctuating 

market price for perishable items. The 

brown reserves the right to make a 

product substitution in the case that 

the factors listed above deem the 

product out of our reasonable 

control. 

GUARANTEES 

1. a 72 hour (3 business days) guarantee 

is required for all meal functions. In 

the event a guarantee is not received 

by 11:00 a.m. eastern standard time, 

the most recent estimated 

attendance count will be prepared 

and billed. For functions scheduled 

on a Tuesday, the final guarantee 

must be received by 11:00 a.m. 

eastern standard time on the 

preceding Friday. 

2. All changes to food and beverage 

functions that take place less than 

10 days prior to the event are 

subject to approval by the brown. 

Requests to increase guarantees 

within 10 days will be accommodated 

based on product availability and 

cannot be guaranteed. 

 

3. the brown reserves the right to add 

a $100.00 fee to all pop up event 

requests. A pop up event is classified 

as an event that is requested within 3 

days or 72 hours prior to the group 

arrival. The menu selection for a pop 

up event will be decided by the brown 

and cannot be changed within this 72 

hour time frame unless approval 

from the brown executive chef or 

banquet chef has been granted. 

MENU STANDARDS 

1. a minimum of 25 guests are required for a 

plated breakfast, lunch or dinner. A 

minimum of 25 guests are required for a 

buffet breakfast, lunch or dinner. Please 

contact your catering professional for 

more information on options for events 

with smaller group counts. 

2. Break menus are designed for one hour of 

service. Breakfast and lunch buffets and 

reception stations are designed for 1.5 

hours of service. All dinner buffets are 

designed for 2 hours of service. 

Additional fees will apply for requests to 

exceed their standards. 

3. A maximum of 3 entrée options, to include a 

vegetarian selection, will be permitted for 

all plated menus. If more that one entrée is 

selected for a plated meal, the price for 

the menu will be determined by the highest 

priced entrée. A per entrée guarantee must 

be submitted 10 days prior and the final 

event guarantee 72 hours in advance. 

Group is required to denote entrée 

selections with place cards. 

4. The kitchen will prepare a maximum of 3% 

over guarantee. 

5. For any events requiring pre-set food, the 

guarantee number is to be equal to the set 

number. 

6. A bartender is required for all receptions. 

One bartender is required for 75 guests 

for all hosted bars at a cost of $125.00 

per bartender. One cashier is required for 

every 2 cash bars at a cost of $125.00 per 

cashier. 
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