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Banquet Event Spaces
CONCOURSE

250 PERSONS MAX - 2,960 SQ. FT.

$4,440 ROOM RENTAL FEE

CONCOURSE 1
80 PERSONS MAX - 1,360 SQ. FT.

$2,040 ROOM RENTAL FEE

CONCOURSE 2 & 3
145 PERSONS MAX - 1,600 SQ. FT.

$2,400 ROOM RENTAL FEE

SIERRA CENTER

120 PERSONS MAX - 2,028 SQ. FT.

$3,042 ROOM RENTAL FEE

YOSEMITE
50 PERSONS MAX - 780 SQ. FT.

$975 ROOM RENTAL FEE

SEQUOIA
30 PERSONS MAX - 544 SQ. FT.

$680 ROOM RENTAL FEE

KINGS CANYON
30 PERSONS MAX - 704 SQ. FT.

$880 ROOM RENTAL FEE

TERRACE A
80 PERSONS MAX - 1,378 SQ. FT.

$2,067 ROOM RENTAL FEE

TERRACE B
50 PERSONS MAX - 693 SQ. FT.

$866 ROOM RENTAL FEE

TERRACE C
100 PERSONS MAX - 1,540 SQ. FT.

$2,310 ROOM RENTAL FEE

TERRACE D
50 PERSONS MAX - 700 SQ. FT.

$875 ROOM RENTAL FEE

EXECUTIVE BOARDROOM
8 PERSONS MAX - 216 SQ. FT.

$270 ROOM RENTAL FEE

ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE, APPLICABLE SALES TAX, ETC.

DON'T FORGET TO ASK HOW TO GET YOUR ROOM RENTAL FEE DISCOUNTED WITH 

THE PURCHASE OF FOOD & BEVERAGE!
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A La Carte
Sweet Options
$30 Dozen
Fresh Assortment of Danish Pastries
Fresh Assortment of Muffins
Fresh Assortment of Cookies
Freshly Baked Cinnamon Rolls
Chocolate Brownies
Bread Load (Banana Nut, Blueberry, 
or Poppy Seed

ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX

Breakfast Breads
$35 Dozen
Bagels & cream Cheese
Croissants with Butter & Jam
Freshly Baked Biscuits

Tortilla Chips & Fresh Homemade Salsa (serves 50) $40 Bowl
Crostini Chips & Spinach Artichoke Dip (serves 50) $40 Bowl
Assorted Fruit Yogurts $3 each
Granola Bars $3 each
Seasonal Fresh Fruit $2 each
Assorted Individual Bag of Chips $2 each
Seasonal Fresh Fruit Platter (serves 50) $125 tray
Assorted Pizzas (serves 8) $15 each
(pepperoni & cheese, jalapeño & pineapple, or meat lovers)

Beverages
Freshly Brewed Coffee $28 gallon
Chilled Fruit Juice $18 carafe
(orange, apple, cranberry, or grapefruit)
Chilled Milk $15 carafe
Freshly Brewed Unsweetened Tea $24 gallon
Lemonade or Fruit Punch $20 gallon
Assorted Hot Tea $2 each
Bottled Water $2 each
Assorted Gatorade $3 each
Energy Drinks $4 each

Cold Hors D'oeuvres

Hummus & Pita Chips $75
Deviled Eggs $80
Cucumber with Herb Cheese $80
Italian Skewers $100

Cherry Tomato & Mozzarella $95
Salami Coronets $110
Caravan Pinwheel Sandwiches $100
Crostini Tomato Basil with Balsamic $95
Assorted Vegetables & Dip $110
Petite Finger Sandwiches $100
Assorted Cheese & Crackers $125
Sliced Deli Meat & Cheese Platter $135

Hors D'oeuvres
SERVES 50 GUESTS

Hot Hors D'oeuvres

Eggs Rolls with Sweet Chili Sauce $100
Fried Zucchini with Herb Aioli Sauce $75
Hot Spinach Artichoke Dip $95
   (served with bread cubes and crackers)

Little Smokies with BBQ Sauce $95
Taquitos with Homemade Salsa $100
Cocktail Meatballs $110
   (bbq or marinara with parmesan)
Chicken Strips $110

   (honey mustard or ranch dipping sauce)
Mini Sliders $125
   (pulled pork or meatball
Beef Teriyaki Skewers $125
Chicken Wings $125

   (bbq, brandied or spicy)
Coconut Shrimp with Spicy Apricot $135
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Breakfast Buffet
INCLUDES ASSORTED BREAKFAST PASTRIES & BREADS, ASSORTED CHILLED FRUIT JUICES, FRESHLY

BREWED COFFEE, AND ASSORTED HOT TEAS
MINIMUM OF 25 GUESTS - ONE HOUR SERVICE

Sunrise Breakfast Buffet
$25 per person

Fresh Scrambled Eggs, 
Crispy Bacon, Sausage Links, 

Country Potatoes, Fresh 
Seasonal Fruit

ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX

Build Your Own Burrito
$25 per person

Fresh Scrambled Eggs, 
Homemade Chili Verde, 

Country Potatoes, Cheese, 
Homemade Salsa, Sour 

Cream, & Warm Tortillas

Wyndham Continental
$21 per person

Bagels & Cream Cheese, 
Fresh Seasonal Fruit, 
Assorted Yogurts & 

Granola

Country Breakfast
$28 per person

Egg Scrambled with 
Ham & Cheese, 

Buttermilk Biscuits & 
Country Gravy, Crispy 

Bacon & Sausage Links, 
Country Potatoes, & 
Fresh Seasonal Fruit

Plated  Breakfast
SERVED WITH FRESHLY BREWED COFFEE & ASSORTED HOT TEAS

Traditional Breakfast
$21 per person

Fresh Scrambled Eggs, 
Country Potatoes, Choice 

of (1) Ham, Bacon or 
Sausage, Homemade 

Biscuits with Butter & Jam

Breakfast Sliders
$23 per person

Three (3) Brioche Rolls 
with Scrambled Eggs, 
Smoked Ham, Bacon, 

Sausage, Cheddar Cheese, 
with Country Poatatoes

Cinnamon French Toast
$18 per person

Fresh Scrambled Eggs, 
Cinnamon French Toast, 
Choice of (1) Bacon or 
Sausage. Served with 
Butter & Maple Syrup

Eggs White & Spinach Wrap
$21 per person

Eggs Whites, Spinach, Tomatoes, 
Feta Cheese, wrapped in a Wheat 

Tortilla served with Fresh 
Seasonal Fruit

Breakfast Burrito
$18 per person

Fresh Scrambled Eggs, Country 
Potatoes, Onion, Bacon, Cheese, 

wrapped in a Flour Tortilla 
served with Homemade Salsa & 

Fresh Seasonal Fruit
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Any Wrap, Sandwich or Salad
ALL SANDWICHES AND WRAPS INCLUDE CHOICE OF ONE SIDE: GREEN SALAD, FRENCH FRIES, POTATO

SALAD, PASTA SALAD OR FRESH FRUIT CUP
SERVED WITH ICED TEA OR LEMONADE

$26 PER PERSON

california turkey ranch club wrap
﻿

Turkey, Bacon, Avocado, Lettuce & 
Tomato wrapped in a Flour Tortilla 

with Ranch Cream Cheese

ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX

BBQ Tri-Tip Sandwich
﻿

Sliced Tri-Tip Topped with BBQ Sauce 
served on a Hoagie Roll

Grilled Chicken Greek Wrap
﻿

Grilled Marinated Chicken, Cucumber, 
Lettuce, Red Peppers, Olives wrapped 

in a Flour Tortilla with Garlic
Cream Sauce

Chicken Salad Croissant

Diced Chicken mixed with Mayo, 
Walnuts, & Dried Cranberries served 

on a Fresh Croissant

Italian Wrap

Salami, Ham, Swiss Cheese, Lettuce, 
Tomato, Wax Peppers, & Cream Cheese 

wrapped in a Flour Tortilla

Caesar Salad

Romaine Lettuce, Croutons, Parmesan 
Cheese & Black Pepper Caesar 

Dressing
Add Grilled Chicken $1.00
Add Grilled Shrimp $2.00

Veggie Sandwich

Grilled Seasonal vegetables, 
including Zucchini, Eggplant, Roasted 
Red Peppers, & Field Greens served on 

Focaccia Bread

Cobb Salad

Iceberg & Romaine Lettuce, Tomatoes, 
Bacon, Turkey, Ham, Hard Boiled Eggs, 

& Blue Cheese Crumbles

BBQ Pulled Pork

Slow Roasted Shredded Pork with 
BBQ Sauce served on a Hoagie Roll
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Lunch Buffet
THE LUNCH BUFFET INCLUDES FRESH SEASONAL VEGETABLES, ROLLS WITH BUTTER, FRESHLY BREWED

COFFEE, ICED TEA OR LEMONADE.
(BUFFETS ARE DESIGNED TO REMAIN OPEN FOR UP TO ONE HOUR)

Choice of One Entree

$30 per person

ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX

Choice of Two Entrees

$35 per person

Chicken Piccata
Chicken Marsala

Traditional or Vegetarian 
Lasagna

Penne Pasta Primavera
Pan Fried Tilapia

Garlic Steak Bites

Herb Roasted Chicken
Slow Roasted Tri Tip
Bourbon Glazed Ham

Choice of Two Salads

Mixed Greens Salad

Caesar Salad

Pasta Salad

Potato Salad

Fruit Salad﻿

Choice of One Starch

Rice Pilaf

Roasted Red Potatoes

Mashed Potatoes

Deli Style Buffet

$26 per person

California Field of Greens Salad, Rotini Pasta Salad with Herbed 

Vinaigrette Dressing, Sliced Roast Beef, Smoked Ham, Roasted Turkey 

Breast, Sliced Swiss, American, Cheddar & Monterey Jack Cheese, 

Tomatoes, Lettuce, Onions, Pickles, Assorted Condiments, Deli Breads & 

Rolls, Freshly Baked Cookies

Boxed Lunches

$21 per person

Sandwiches are served on a Croissant or Hoagie Roll with Choice of Ham, 

Turkey or Roast Beef, Choice of Monterey Jack, Cheddar or Swiss Cheese, 

Lettuce, Tomato, Mayo & Mustard Packets on Side, (1) Piece of Whole Fruit, 

Bag of Chips & Cookie, Choice of Soda or Bottled Water, includes Plastic 

Cutlery with Napkin
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Plated  Lunch
PAIRED WITH MIXED FIELD GREEN SALAD, FRESH SEASONAL VEGETABLES, CHOICE OF ONE: RICE PILAF,
MASHED POTATOES OR ROASTED RED POTATOES. SERVED WITH ROLLS & BUTTER, ICED TEA & WATER

Center Cut Top Sirloin
$30 per person

﻿
Topped with a Mushroom Red Wine 

Reduction

NO MORE THAN 2 OPTIONS PER EVENT, CHOICES CHARGED AT HIGHER PRICED ITEM.
ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX

Thinly Sliced Tri-Tip
$25 per person

﻿
Topped with a Mushroom Bordelaise 

Sauce

Chicken Marsala
$25 per person

﻿
Topped with marsala wine & fresh 

mushroom sauce

Grilled Salmon Filet
$30 per person

Topped with Lemon Cream Dill Sauce

Chicken Piccata
$25 per person

Topped with a Lemon Caper Sauce

Grilled Pork Chops
$25 per person

Bone-In Pork Chop Topped with a 
Mustard Cream Sauce

Chicken Carbonara
$25 per person

Grilled Chicken Breast with Pancetta 
& Mushrooms in a flavorful White 

Cream Sauce over Penne Pasta
(does not include a side)



Break Services

Energy Break
$15 per person

﻿
Granola Bars

Fresh Seasonal Fruit

Fresh Vegetable Tray with Dip

Assorted Electrolyte Drinks

ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX

Munchies Bar
$14 per person

﻿
Fresh Popcorn & Pretzel Rods

Assorted Bags or Potato Chips

M&Ms Chocolate Candy

Assorted Sodas & Iced Tea

South of the Border
$15 per person

﻿
Fried Taquitos

Tortilla Chips with Homemade Salsa

Jalapeno Infused Lemonade

Cookie Jar Break
$14 per person

﻿
Fresh Baked Cookies

Fresh Baked Brownies

Iced Cold Milk

Freshly brewed Coffee
Assorted Sodas



Dinner Buffet
THE DINNER BUFFET INCLUDES FRESH SEASONAL VEGETABLES, ROLLS WITH BUTTER, FRESHLY BREWED

COFFEE, ICED TEA OR LEMONADE.
(BUFFETS ARE DESIGNED TO REMAIN OPEN FOR UP TO ONE HOUR)

Choice of One Entree

$40 per person

ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX

Choice of Two Entrees

$44 per person

Tri-Tip with Mushroom Bordelaise Sauce
Brisket with BBQ & Au Jus Sauce

Top Sirloin with Red WIne & Mushroom 
Sauce

Basa Rolls with Cajun Cream Sauce
Grilled Salmon with lemon Dill

Traditional or Vegetarian Lasagna

Herb Roasted Chicken
Chicken Piccata

CHicken Marsala
Roast Pork Loin

Choice of Two Salads

Mixed Greens Salad

Caesar Salad

Pasta Salad

Potato Salad

Fruit Salad﻿

Choice of One Starch

Rice Pilaf

Roasted Red Potatoes

Mashed Potatoes

Rodeo Style Barbecue

$38 per person

Slow Cooked Beef Brisket, Fried Chicken, Traditional Coleslaw, Rice Pilaf, BBQ Baked 

Beans, Fiesta Corn, Jalapeno Corn Bread with Butter & Honey

Fresno Style

$38 per person

Slow Baked Tri-Tip Topped with a Mushroom Red Wine Reduction, Chicken Breast Topped 

with a Marsala Wine Sauce & Fresh Mushrooms, Garden Green Salad with Cucumber, 

Tomato & Carrots, Rice Pilaf, Fresh Seasonal Vegetables, Fresh Baked Rolls & Butter

Tour of Italy

$34 per person

Cheese Tortellini in a Pesto Cream Sauce, Antipasti Salad with Julienne Salami, Baked 

Lasagna, Marinated and Chargrilled Vegetable Platter, Pan Sauteed Pork Loin ala 

Milanese, Assorted Cheese, Artichoke Hearts, Olives, Caesar Salad, Squash Medley, 

Freshly Baked Garlic Bread

Southwestern Fiesta

$38 per person

Beef Fajitas served with warm Tortillas, Chicken Enchiladas, Southwest Salad with Black 

Beans, Roasted Cilles, Corn, Romaine Lettuce & Tortilla Strips served with Chipotle 

Ranch Dressing, Spanish Rice & Refried Beans, CHips & Homemade Salsa



Plated  Dinner
PAIRED WITH MIXED FIELD GREEN SALAD, FRESH SEASONAL VEGETABLES, CHOICE OF ONE: RICE PILAF,
MASHED POTATOES OR ROASTED RED POTATOES. SERVED WITH ROLLS & BUTTER, ICED TEA & WATER

Pan Seared Rib Eye Steak
$40 per person

﻿
Topped with a Blue Cheese Butter

NO MORE THAN 2 OPTIONS PER EVENT, CHOICES CHARGED AT HIGHER PRICED ITEM.
ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX

Thinly Sliced Tri-Tip
$34 per person

﻿
Topped with a Mushroom Bordelaise 

Sauce

Center Cut Top Sirloin
$38 per person

﻿
Topped with a Mushroom Red Wine 

Reduction

Grilled Salmon Filet
$38 per person

Topped with Lemon Cream Dill Sauce

Chicken Marsala
$34 per person

Topped with Marsala Wine & Fresh 
Mushroom Sauce

Grilled Pork Chops
$34 per person

Bone-In Pork Chop Topped with a 
Mustard Cream Sauce

Chicken Piccata
$34 per person

Topped with a Lemon Caper Sauce

Chicken Carbonara
$34 per person

﻿
Grilled Chicken Breast with Pancetta 

& Mushrooms in a Flavorful White 
Cream Sauce over Penne Pasta

(does not include side)



Desserts
$6 PER  PERSON

Strawberry Shortcake

ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX

New York Style Cheesecake with 

Strawberry Sauce

Tuxedo Cake

Carrot Cake



Audio & Visual Equipment

Dance Floor $200

Screen (8x8) $55

Projector $265

Flip Chart w/ Markers $45

Podium $25

Microphone (wireless) $35

Podium w/ Microphone $60

Easel $15

Power Cord $10

Extension Cord $10

Power Speaker w/ Stand (bluetooth) $95

A/V Cart $30

ALL PRICES ARE SUBJECT TO A 25% SERVICE CHARGE AND APPLICABLE SALES TAX



Amenities & Additional Information
209 Guest Rooms & Suites

9,000+ square feet of Event/Meeting Space
Full-Service Hotel & Banquets

Complimentary Parking for Guests/Attendees

We have everything you need; we 
provide the tables, chairs, china, 

glasses, silverware, linens, & staff 
for service, setup, & cleanup

We are flexible! You can choose your 
own DJ, Decorators, etc. to make 
your event your own. Feel free to 

inquire about our preferred vendors!

Security Deposit

We require a deposit due upon signing the contract to secure your date. deposits do 

towards the event and are non-refundable and non-transferrable.

Bar Requirements

If there is a dedicated bartender for the event, there is a $500 beverage minimum. If the 

total sales for the event bar does not equal or exceed this minimum, the deficit is billed 

to the group's master account.

Security Personnel

Security is required for all special events at the Hosts' expense. Wyndham Garden Fresno 

Yosemite Airport Hotel requires one (1) guard for every 75 guests. Wyndham Garden 

Fresno Yosemite airport will make all security arrangements, and the cost is $50 per 

hour per security guard, for the entirety of the event.

No Outside Catering/Alcohol

We do not allow any outside catering, or outside alcohol into our banquet spaces. If you 

would like to bring your own wine/champagne, a corkage fee of $8.50 per bottle will be 

applied to the group's master account. Wyndham Garden fresno Yosemite Airport Hotel 

has the right to card all guests consuming alcoholic beverages.

Cake/Candy Stations

You are welcome to bring in your own cake or cupcakes. A $2.50 per person cake cutting 

fee applies and covers our staff cutting, serving and providing chine and silverware, Your 

are allowed to provide your own candy station (no gum or taffy) for a fee of $75.

Decorating/Damages

The host of the event is responsible for any damages. Wyndham Garden Fresno Yosemite 

Airport Hotel will not permit the afficing of anything to the walls, floors or ceilings 

with nails, tacks, staples, carpet or other materials such as glitter, confetti or silly 

string. A $500 damage fee will be applied to your final invoice.

Contact our Sales Department at (559) 252 - 3611 for more information!

5090 East Clinton Way
Fresno, CA 93727


