Banquet
Servi ce
Venu

Enbassy Suites Hotel -

Lubbock




Thank you for your interest in hosting an event at the Enbassy Suites Hotel -
Lubbock.

You' Il find that our banquet nenu and service matches the extrenely high
quality of our neeting spaces. Qur sal es and managenent teamtakes great care
to ensure that your every need is net and every detail is handled to your
conpl ete satisfaction

Thr oughout our menu, you'll find food choices that are sure to pl ease the
nost discrinminating palates. Qur cuisine uses the freshest and fi nest

i ngredients, prepared with style and creativity. We are especially proud to
serve neal s"buffet” style or “plated” and delivered to the table, enabling
you to create the perfect environment for your event.

Shoul d you have any questions about any aspect of our nenu, please don't
hesitate to ask. W not only love to prepare food — we |ove to tal k about it
too, you are |ooking for sonething special and can not find it in our menu,
just ask us, and we will put our teamto work to custom ze any event to your
speci fications.

Thanks again for your consideration,

Enbassy Suites Team




Meet i ng Pl anner
Packages

Pr of essi onal Meeti ng Package
15 per person

Early Morning:

Assorted breakfast pastries & breads, sliced seasonal fresh
fruit, fresh orange & apple juices, freshly brewed Starbuck’s
cof fee and decaffei nated coffee, assorted Tazo' s hot teas,
assorted soft drinks and bottled water.

M d- Mor ni ng:
Freshly brewed Starbuck’s cof fee and decaf fei nated coffee,

assorted Tazo's specialty hot teas, assorted soft drinks and
bottl ed water.

Af t er noon:

Freshly baked cookies & brownies, freshly brewed coffee,
decaf fei nated coffee, assorted specialty hot teas, assorted soft
drinks and bottled water

Executive Meeting Package

25 per person
I ncl udes the Professional Meeting Package with your choice of the
foll owi ng | unches:
Croi ssant Sandwi ch
Choose from ham & Swi ss, turkey & provol one, roast beef &
cheddar, chicken salad or veggie delight. Served with flame
roasted redskin potatoes, corn tortilla chips or fries.

Gilled Chicken Sandwi ch
Mari nat ed chi cken breast with bacon, provol one and fat free
raspberry vinaigrette dressing. Choose froma foccacia, jalapeno
& cheddar sourdough or |ow carb sandwi ch bun. Served with
roasted redskin potatoes, corn tortillas chips or fries Banquet
functions under 20 people will result in a $2.00 surcharge per
per son




Br eakf ast

Br eakf ast Buffets

Enbassy Conti nent al 10 per person
Sliced fresh fruits & seasona
berries, assorted dani shes, muffins &
bagel s, butter, preserves, cream
cheese, fresh orange & apple juices,
mlk and freshly brewed regular &

decaf f ei nat ed cof f ee.

Al'l American
Sliced fresh fruits & seasona
berries, fluffy scranbled eggs, thick
sliced snoked bacon & country
sausage, hashed browns, biscuits &
gravy, assorted breakfast breads with
butter & preserves, bottled orange &
apple juices, mlk and freshly brewed
regul ar & decaffeinated coffee.

Br eakf ast Enbel | i shnent s

12 per person

Onel et Station 7 per person
Orel ets prepared to order by our chef
with choice of the following: red &
green pepper, cheddar-jack cheese,
saut eed nushroons, diced tomatoes,

di ced oni ons, diced ham chopped
bacon, chorizo & spinach

Bel gi an Waffle Station

5 per person

Fresh baked waffles prepared to order
wi th whi pped butter, warm nmaple syrup
& fresh fruit sauce

Pl ated Options

Fresh Start 8 per person
Assorted fresh fruit, yogurt and
breakfast cereals with mlKk.

Tradi tional 10 per person
Fluffy scranbl ed eggs, breakfast

pot at oes, and your choice of grilled
ham snoked bacon or country sausage

Huevos Rancher os 12 per person
Corn tortilla, fried egg, salsa and
cheese - broiled to perfection and
served with bell pepper and hash

br owns.

St eak and Eggs d assic

20 per person

Fluffy scranbl ed eggs, breakfast
pot at oes and nedal lion of grilled
t ender | oi n.




Br eakf ast Pastries 27 per dozen
Carmel Appl e, Cream Cheese, Raspberry Bavarian, and C nnanmon Raisin

Freshly Baked Cooki es 18 per dozen
Chocol ate chip, oatmeal raisin, peanut butter, sugar and white chocol ate

macadani a nut.

Doubl e Fudge Browni es 21 per dozen
Crudites with Green Chili Dp 4.50 per person
Cheese Tray with Flat Bread Crackers 4.50 per person
Freshly Popped Popcorn, Pretzels or Gol dfish 3.50 per person
Salted M xed Nuts or Trail MX 4.00 per person
Granol a Bars 1.75 each
Assorted Candy Bars 1.75 per bar
Potato or Tri-Colored Tortilla Chips 2.50 per person
Col d Di ps 2.75 per person
French onion dip, ranch, salsa fresca or guacanole
Hot Di ps
Spi nach artichoke dip or chili con queso 3. 75 per person
Fried Vegetables with Ranch Dressing

2.75 per person
Choose from green beans, nushroons, or zucchini.
Portabella Fries with Caesar D p 3.75 per person




Bever ages

We Proudly Brew Starbucks Coffee 27 per gallon
House Bl end and Verona Decaf

Tazo's |l ced Tea 22 per gallon
Assorted Tazo’s Hot Teas 2 each

Fresh Jui ces 18 per gallon

Orange, apple or cranberry

Assorted Bottled Juices 2.50 per person
Assorted Soft Drinks & Bottled Water 4.95 per person
Coca-col a, Diet Coke, Sprite, Sprite Zero, Dr Pepper, Diet Dr. Pepper

Gat orade or Propel Fitness Water 3.95 per person
Bottl ed SoBe Drinks or Sobe Life Water 3 each

Lenonade 18 per gallon

Fruit Punch 18 per gallon




Ref reshnent Breaks

The Heal th Nut

11 per person

Freshly cut vegetables with ranch
dressi ng, assorted granola bars,
assorted fresh fruit, assorted soft
dri nks and bottled water.

7th Inning Stretch

11 per person

Freshly popped popcorn, warm, soft
junbo pretzels with nustard, potato
chips with French onion dip, salted
m xed nuts, mxed candy bars, Cracker
Jacks, assorted soft drinks and
bottl ed water.

Creany Dreany Sundae

12 per person

Vani | | a bean, chocol ate, and
strawberry ice cream wth hot fudge,
butterscotch sauce, fresh strawberry
toppi ng, Oreo Cookie crunble, M&M s,
chopped nuts, whipped cream

mar aschi no cherries, assorted soft
drinks and bottled water.

Sout h of the Border

13 per person

Chi ps & sal sa, southwest chicken egg
rolls, guacanole, fresh vegetables,
assorted soft drinks and bottled

wat er .

The “Suite” Life

10 per person

Chewy doubl e fudge browni es, freshly
baked assorted cookies, fresh fruit,
freshly brewed Starbucks regular and
decaffeinated coffees, assorted soft
drinks and bottled water.

The Energi zer

14 per person

Sliced fresh fruit, granola bars,
Power Bars, trail mx, Gatorade,
Propel Fitness Water and bottl ed
wat er .




Lunch and Di nner

Buf fets

Lunch: 19

Di nner: 22

A display of fresh deli neats to include
roast beef, turkey, ham provol one,
Anerican, cheddar, Sw ss cheeses
sandwi ch condi nents, mi xed green sal ad
with chef’s choice of 2 dressings, bread
basket, potato chips, freshly brewed iced
tea and chef’s choice of dessert.

Soup, Sal ad, and Sandw ches

Lunch: 21 Dinner: 24

Take our popular Deli Style buffet and
add two of the follow ng soups: garden
vegetable with pasta, broccoli & cheese,
New Engl and cl am chowder, potato au
gratin or chicken tortilla.

Deli Style

Lunch: 22

Di nner: 26
Your choice of 2 of the foll owi ng beef
taco nmeat with taco shells, chicken
fajitas with flour tortillas, cheese
enchi |l adas or cheese rell enos, Spanish
rice, refried beans, nixed green sal ad
with chef’s choice of 2 dressings, fresh
pi co de gall o, shredded cheese, sour
cream guacanol e, salsa, chips, freshly
brewed iced tea and chef’s choice of
dessert.

Sout h of the Border

Lunch: 23

Di nner: 27
Chicken fried steak, grilled chicken,
green beans, fried okra, whipped
pot at oes, mixed green salad with chef’'s
choi ce of 2 dressings, cole slaw, cream
gravy biscuits, freshly brewed iced tea
and chef’s choice of dessert.

Country Western

Lunch: 26

Di nner: 30
Your choice of 2 of the follow ng: sliced
bri sket, sausage, boneless grilled

chi cken, baked beans, corn coblettes,
potato sal ad, cole slaw, jalapeno corn
bread, nixed green salad with chef’'s

choi ce of 2 dressings, freshly brewed
iced tea, and chef’s choice of dessert.

Bar - B- Que

Lunch: 24

Di nner: 26
8-ounce ribeye steak, grilled chicken
breast, roasted potatoes, chef’s choice
of vegetabl e, black-eyed pea sal ad, m xed
green salad with chef’s choice of 2
dressings, rolls & butter, freshly brewed
i ced tea and chef’s choice of dessert.

All - Aneri can

Lunch: 17

Di nner: 21

Chi cken parm giana, Italian sausage with
veget abl es, penne pasta & nushroons with
creany marinara sauce, mnixed green sal ad
with chef’s choice of 2 dressings,
nozzarella alla caprese, garlic bread,
freshly brewed iced tea and chef’s choice
of dessert.

Italian




Pl ated Lunch and

DI nnher

Lunch: 16

Di nner: 20

Sl ow cooked spice rubbed beef brisket
served on our fresh foccacia bun with red
beans, cole slaw, a side of our barbecue
sauce and a pickle.

Beef Brisket Sandw ch

Gilled Chicken with Portabella

Lunch: 30

Di nner: 35
bonel ess breast of chicken and a fresh
portabel |l a nushroom nari nated in our
bal sami ¢ mari nade, char-grilled, and
served with asparagus spears, and grilled
summer squash.

Lunch: 24
Di nner: 29
Beef brisket and BBQ sausage or honey
baby ribs served with barbecue sauces,
red beans, cole slaw, and sliced sour
dough bread.

Conbo BBQ Pl atter

Veget ari an Lasagna
Lunch: 20
Di nner: 24
Qur vegetarian | asagna topped with
mari nara sauce and nozzarel |l a cheese
then baked to a gol den brown, served with
Italian green beans and garlic bread.

Lunch: 26
Di nner: 31
Fresh salmon broiled with white w ne,

| enon and butter, and served with rice
pilaf, fresh vegetables, |enon wedges
and bruschetta toast.

Broil ed Sal non

Chi cken or Eggpl ant Parnmaesan

Lunch: 27

Di nner: 32
Br eaded chi cken breast or eggpl ant topped
with marinara, parnesan and nozzarella
cheese, served with fettuccini alfredo
and steamed broccoli

Gilled Sal non

Lunch: 26

Di nner: 31
Served with fresh sauteed vegetabl es and
a caper butter sauce with fettuccini
alfredo and grilled sumer squash.

Citrus Grilled Sal non

Lunch: 26

Di nner: 31
Gilled salnon topped with a | enbn caper
butter sauce with fettuccini alfredo and
grilled sumer squash.

Chi cken Roul ande Lunch: 28
Di nner: 32
Stuffed with fresh spinach, sundried
pesto and asiago topped with a bold
mari nara sauce served with wild rice

and grilled squash.




Honenmade Cobbl er 5 per person

Appl e, Cherry, or Peach served with a whi pped topping

Pound Cake with Fresh Berries and Cream 6 per person

Car anel Appl e Cheesecake 6 per person
Creany cheesecake with ci nnamon appl es, candied
wal nuts and car anel

Ny Cheesecake con Berry Coulis 6 per person
Fresh berries atop a classic slice of NY Cheesecake

Kent ucky Chocol ate Pie 6 per person
Bi ttersweet chocol ate chips and toasted pecans in a
tender crust. Served warmw th Blue Bell Vanilla Ice
Cream

Zebra Cake 7 per person
Three layers of dark chocol ate cake, filled and iced
with white chocol ate nouse and topped with chocol ate
ganache.




Mul t

One 7 Per person

Bacon W apped Sea Scal | ops
Fi ve Cheese Lobster Ravioli
Prosciutto Wapped Rolls
St uf f ed Mushr oons

Popcorn Shrinmp with New
O | eans Cocktail Sauce
Vegetabl e Platter with

Dr essi ng

Seasonal Fruit Tray with
Fresh Yogurt

M ni  Cordon Bl eu

White Wne Tiger Shrinp
Gilled Rustic Bread topped
with Bruschetta

Caprese Sal ad

Course Two 6 per person

Cl assi c Ceasar

[talian m x

Capr esse

Spi nach and Bl eu Cheese
Eggpl ant Napol eon

Served with Dinner Rolls or
Garlic Bread

Cour se Three 5 per person

Tortilla Soup

Italian Weddi ng Soup

Cl am Chowder

Broccoli and Cheese Soup

Cour se Meal s

Choose an Entree:

Citrus Gilled Sal non
Steak and Shrinp

Gilled Chicken

Chi cken Par mesan

Eggpl ant Par nesan

Prime Rib

Roast Beef

Green Peppercorn Sirloin
St eak

Chi cken Roul ande

Choose a Starch:

Garlic Mashed Pot at oes

Par sl ey Boil ed Baby Reds

WIld Rice Bl end

Pasta with Red or Wite Sauce
Twi ce Baked Pot ato

Choose a Veget abl e

St eaned Veget abl e Bl end
Honey d azed Baby Carrots
G een Bean Al mandi ne
Gilled Sumrer Squash or
Zucchi ni

St eamed Broccol i




To ensure conplete satisfaction, all food and beverage
sel ections are due at the tine of booking or two weeks
prior to the function. Wen all details have been
finalized, a witten Banquet Event Order will be
submtted for approval. A signed copy of the Banquet
Event Order nust be returned to the Sal es Depart nent
no later than five business days prior to the function
with the final guaranteed attendance for all food,
beverage and neeting functions. This nunber may not
be reduced after this time. |If client does not
contact the Sal es Departnent five business days in
advance, the Sales Departnent will consider the
tentati ve guarantee

submtted at the tine of booking) as the final
guarantee. No food or

beverages of any kind are permitted to be brought on
the prem ses by the client or individual guests. Any
exception to this policy will be made in witten form
and service/ handling charges will apply.

LI NEN:

The hotel offers the following linen colors: Chanpagne
G een or Geen Linen or chanpagne napkins.

See upgrades bel ow.

Bl ack Napkin $1.00 Each

Black Coth with 10 Napki ns $25.00 Per Table
Votive Candl es $1.00 Each

Mrror Tiles $5.00 Each

Cover on a Mrror Tile Centerpiece $15.00 Each
No Delivery or Set-Up Fee for Itens Listed Above.
Cont act Your Catering Manager for Additional

Li nen/ Props Avail able to Rent.

CANCELLATI ON PQLI CY:

In the event reserved facilities are not used, the
Enbassy Suites Hotel of Lubbock wi Il experience
nonetary | osses, which would be difficult to calculate
due to the uncertainty and cost of obtaining

repl acenent business. Therefore, in the event the
schedul ed function should cancel, the client will pay
to the Enbassy Suites Hotel of Lubbock a |iquidated
damage fee, which shall consist of a percentage of the
| ost revenue, including tax. Please refer to your
initial contract.

Servi ce Char ge:

A service charge/gratuity of 19.5%w || be added to

t he account and is taxable.




Tax:

Al federal, state and | ocal taxes and charges which
may be inposed or to be applicable to this agreenent
and to the service rendered by the Enbassy Suites
Hot el of Lubbock are in addition to the prices herein
agreed upon and the custoner agrees to pay them
separately. Al service charges are subject to 8.25%
sal es tax.

Guest Responsibility:

The organi zati on scheduling an event agrees to assune
full responsibility for the conduct of its nenbers,
assunes liability for charges incurred by its nenbers
and/ or damages caused by its nenbers. Taping or
posting any material on any walls of the

nmeetings roons is strictly prohibited, w thout prior
approval of the Sal es Departnent. Any danages
resulting fromsuch posting will be charged to the
organi zation. It is the organization' s responsibility
to forward copi es of Banquet Event Orders to groups’

i n-house contact. Customer agrees to be responsible
for any danages done to the function room or any other
part of the hotel by customer, his guests, invitees,
enpl oyees, independent contractors, or other agents
under the customer’s control. The Enbassy Suites w ||
not assunme or accept any responsibility for damage to
or loss of any nerchandise or articles left on the
prem ses prior to, during or following a custoner’s
function. Security services can be arranged with
advanced notification at an additional charge.

GENERAL | NFORMATI ON

SEATI NG

Banquet seating will be at round tables of ten (10)
persons, unless otherw se specified. Special seating
di agrams with nunbered tables are avail abl e upon
request.

DECORATI ONS:

Arrangenents for props and floral centerpieces can be
made t hrough the Catering Departnment or directly

t hrough your own

florist. Al decorations nust neet the approval of the
Lubbock Fire Department. No open flanme, confetti or
pyrotechnics. The hotel does not permt the affixing
of anything to walls or ceiling w thout prior

approval .




FOOD RESTRI CTI ONS:

The Lubbock Heal th Departnment prohibits the packagi ng
of and/or renoval of |eftover foods fromthe prem ses.
At the conclusion of the function such food and
beverages becone the property of the Lubbock Enbassy
Sui t es.

ADDI TI ONAL CHARGES:

An additional charge may be added for neals

served on the follow ng holidays: New Year@ Eve, New
Year © Day, Menorial Day, |ndependence Day, Labor Day,
Thanksgi ving Day and Christmas Day. 50% nmenu surchar ge
will be added for Meals served after 10: 00pm

PAYMENT:
Paynment shall be made in advance of the function
unl ess credit has been established with the hotel. In

such case, the conplete account is due and payable no
| ater than 30 days fromthe date of the function

MUSI C AND ENTERTAI NVENT:

The Catering Departnent will be happy to reconmend
nmusi ci ans and entertainers. A 3-nonth advance
notification is required when scheduling entertai nment
that entails the use of volune enhancing equi prent.
The EMBASSY SUl TES LUBBOCK

reserves the right to control volune on all functions.

COAT CHECK

The Catering Departnment will arrange for either a host
pai d coat check at a charge of $200.00 per attendant
for the evening or a coat check on a cash basis. A
revenue m ni mum of $200. 00 per attendant will apply.

ELECTRI CAL/ ENG NEERI NG

Addi tional electrical services and engi neering staff
avai |l abl e. Charges may be obtained fromthe Catering
Depart ment .

BUSI NESS CENTER:

For all of your business needs, including copying,
faxing, creative services. Qpen 24 hours to inhouse
guest s.




LI ABILITY:

The LUBBOCK Enbassy Suites will not be responsible for
any damage or |oss of materials, personal bel ongings
or equipnent left in the hotel before, during or
followi ng the event.

SHI PPI NG AND RECEI VI NG

Packages for neetings should be delivered to the hotel
not nore than (2) two working days prior to the
nmeeting date. Pallet charges nmay apply. The follow ng
i nformati on shoul d be incl uded:

e Goup and Contact Name

Hold for Arrival Date of Function

Hot el Contact©s Nane

Nunber of Boxes




