Day Meeting Package (DMP)

the day meeting package provides value and
convenience in your planning and fosters
increased productivity of your guests. the dmp
includes:

e basic audio visual equipment

e room set-up charges and all applicable
service fees

e nourishment hubs

e working lunch

basic audio visual equipment

2 flipchart easels, pads and colored markers
Icd projector

wireless remote

one laptop computer with hookup
memory stick

dvd player

video playback unit

all projector screens

all equipment stands and carts
one podium microphone
podium/lectern

one house phone

one outside phone line

(long distance charges apply)
meeting supply kit

nourishment hub

your guests will have all-day access to our
continous refreshment break featuring
thoughtful food items with local ingredients and
house signature menu items. changes
throughout the day include an early am break,
mid morning break, early pm break and a mid
afternoon break.

*note: nourishment hub items change daily
based on a rotation selected by our executive
chef. a current daily rotation schedule is
attached.

lunch
choose one of our working lunch buffets or box
lunches

The H DMP

Lunch Choices

the h lunch buffet

soup du jour

seasonal greens with assorted toppings and
dressings

two specialty chilled salads

chef’s special- two hot entrees accompanied by
starch and vegetables

dessert by pastry chef

assorted soft drinks and bottled water
freshly brewed coffee, decaffeinated coffee
assorted teas

no surcharge

midland salad buffet

seasonal greens with assorted dressings

red bliss potato & basil pesto pasta salad
cobb salad

(bacon, bleu cheese, chicken, red onions, eggs,
tomatoes)

assorted breads and rolls

tuna salad, creamy egg salad

(lettuce, tomatoes, pepperoncini, red onions,
pickles, olives)

individual assorted bags of chips

dessert by pastry chef

assorted soft drinks and bottled water
freshly brewed coffee, decaffeinated coffee
assorted teas

no surcharge

6% tax will be applied.

All prices and menus are subject to change.

(05.04.12)



Lunch Choices Continued
(the following lunch buffets include a surcharge)

tri-city deli buffet
medley of field greens with assorted dressings
compound salad du jour
deli platter to include boar’s head deli meats:
e oven gold turkey breast
e virginia ham
e |ow sodium roast beef
e genoa salami and cappicola
cheddar, swiss, provolone and american cheese
relish platter
(lettuce, tomatoes, pepperoncini, red onions,
sliced pickles, olives)
assorted breads and rolls
appropriate condiments
individual assorted bags of chips
dessert by pastry chef
assorted soft drinks and bottled water
freshly brewed coffee, decaffeinated coffee
assorted teas
additional per person surcharge

caesar salad buffet

crisp torn romaine lettuce

shredded parmesan cheese

anchovies

oven dried tomatoes

garlic croutons

traditional caesar salad dressing & chipotle
caesar

chilled blackened salmon

lemon herb chicken breast

baby shrimp arribiata

tiramisu & almond biscotti

assorted soft drinks and bottled water
freshly brewed coffee, decaffeinated coffee and
assorted teas

additional per person surcharge

The H DMP

healthy luncheon buffet

mixed field green salad with lite italian & lite
ranch dressing

mixed vegetable salad

vine ripened tomato & fresh mozzarella salad
assorted breads, 8-grain rolls & pita bread
boar’s head low salt roast turkey breast
boar’s head boiled ham

tuna salad with lite mayo

low fat swiss cheese

(lettuce, tomatoes, pepperoncini, red onions,
pickles, olives)

appropriate condiments

individual bags of baked potato and multigrain
sun chips

gourmet presentation of fresh sliced seasonal
fruit

low fat yogurt mousse & angel food cake with
fresh berries

assorted soft drinks and bottled water
freshly brewed coffee, decaffeinated coffee and
assorted teas

additional per person surcharge

chairman of the board

chef’s soup of the day

medley of field greens with assorted dressings
sliced seasonal fruits and berries

marinated grilled vegetable platter with
balsamic syrup & basil oil

chilled breast of chicken with pico de gallo
chilled peppercorn crusted tenderloin of beef
with horseradish cream sauce

fresh tuna nicoise salad

assorted breads & rolls

gourmet presentation of seasonal sliced fresh
fruits

raspberry & chocolate macaroons

chocolate mousse cordials

assorted soft drinks and bottled water

freshly brewed coffee, decaffeinated coffee and
specialty teas

additional per person surcharge

6% tax will be applied.
All prices and menus are subject to change.  (05.04.12)



Box Lunches

additional surcharge per person
box includes chips, whole fresh fruit,
nutri-grain bar, house-made cookie,
appropriate condiments

corner market

grilled chicken sandwich with basil aioli, fresh
mozzarella and tomato

mediterranean couscous salad

brasserie box

oven gold turkey breast sandwich with smoked
gouda cheese, pepperoncini peppers and
spinach

bistro box

shaved roast beef sandwich with herbed
boursin cheese

potato salad

The H DMP

picnic box

virginia baked ham sandwich with gruyere
swiss cheese and honey mustard

healthy slaw

garden box

grilled marinated portabello mushroom
sandwich, oven dried tomatoes, baby spinach,
roasted red peppers, fresh mozzarella with
white bean spread

served on grilled foccacia bread

6% tax will be applied.
All prices and menus are subject to change.  (05.04.12)



