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 Thank you f or  your  i nt er est  i n host i ng an event  at  t he Embassy Sui t es Hot el  -  

Lubbock.   

You’ l l  f i nd t hat  our  banquet  menu and ser v i ce mat ches t he ext r emel y hi gh 

qual i t y  of  our  meet i ng spaces.  Our  sal es and management  t eam t akes gr eat  car e 

t o ensur e t hat  your  ever y need i s  met  and ever y det ai l  i s  handl ed t o your  

compl et e sat i s f act i on.   

Thr oughout  our  menu,  you’ l l  f i nd f ood choi ces t hat  ar e sur e t o pl ease t he 

most  di scr i mi nat i ng pal at es.   Our  cui s i ne uses t he f r eshest  and f i nest  

i ngr edi ent s,  pr epar ed wi t h st y l e and cr eat i v i t y .    We ar e especi al l y  pr oud t o 

ser ve meal s” buf f et ”  s t y l e or  “ pl at ed”  and del i ver ed t o t he t abl e,  enabl i ng 

you t o cr eat e t he per f ect  envi r onment  f or  your  event .  

Shoul d you have any quest i ons about  any aspect  of  our  menu,  pl ease don’ t  

hesi t at e t o ask.  We not  onl y l ove t o pr epar e f ood – we l ove t o t al k about  i t  

t oo,  you ar e l ooki ng f or  somet hi ng speci al  and can not  f i nd i t  i n our  menu,  

j ust  ask us,  and we wi l l  put  our  t eam t o wor k t o cust omi ze any event  t o your  

speci f i cat i ons.     

Thanks agai n f or  your  consi der at i on,  

Embassy Sui t es Team



 

 

 

 Pr of essi onal  Meet i ng Package   
 15 per  per son 

 

Ear l y  Mor ni ng:  

Assor t ed br eakf ast  past r i es & br eads,  s l i ced seasonal  f r esh 

f r ui t ,  f r esh or ange & appl e j ui ces,  f r eshl y br ewed St ar buck’ s 

cof f ee and decaf f ei nat ed cof f ee,  assor t ed Tazo’ s hot  t eas,  

assor t ed sof t  dr i nks and bot t l ed wat er .  

Mi d- Mor ni ng:  

Fr eshl y br ewed St ar buck’ s cof f ee and decaf f ei nat ed cof f ee,  

assor t ed Tazo’ s speci al t y  hot  t eas,  assor t ed sof t  dr i nks and 

bot t l ed wat er .  

Af t er noon:  

Fr eshl y baked cooki es & br owni es,  f r eshl y br ewed cof f ee,  

decaf f ei nat ed cof f ee,  assor t ed speci al t y  hot  t eas,  assor t ed sof t  

dr i nks and bot t l ed wat er  

 

 Execut i ve Meet i ng Package   
 25 per  per son 

I nc l udes t he Pr of essi onal  Meet i ng Package wi t h your  choi ce of  t he 

f ol l owi ng l unches:  

Cr oi ssant  Sandwi ch 

Choose f r om ham & Swi ss,  t ur key & pr ovol one,  r oast  beef  & 

cheddar ,  chi cken sal ad or  veggi e del i ght .   Ser ved wi t h f l ame 

r oast ed r edski n pot at oes,  cor n t or t i l l a chi ps or  f r i es.  

 

Gr i l l ed Chi cken Sandwi ch 

Mar i nat ed chi cken br east  wi t h bacon,  pr ovol one and f at  f r ee 

r aspber r y v i nai gr et t e dr essi ng.   Choose f r om a f occaci a,  j al apeno 

& cheddar  sour dough or  l ow car b sandwi ch bun.   Ser ved wi t h  

r oast ed r edski n pot at oes,  cor n t or t i l l as chi ps or  f r i es Banquet  

f unct i ons under  20 peopl e wi l l  r esul t  i n a  $2. 00 sur char ge per  

per son

 
 

 
 Meet i ng Pl anner  

Packages  

  



 

 

 
 Br eakf ast  Buf f et s 

 

Embassy Cont i nent al  10 per  per son 
Sl i ced f r esh f r ui t s  & seasonal  

ber r i es,  assor t ed dani shes,  muf f i ns & 

bagel s,  but t er ,  pr eser ves,  cr eam 

cheese,  f r esh or ange & appl e j ui ces,  

mi l k  and f r eshl y br ewed r egul ar  & 

decaf f ei nat ed cof f ee.  

 

Al l  Amer i can   12 per  per son 
Sl i ced f r esh f r ui t s  & seasonal  

ber r i es,  f l uf f y  scr ambl ed eggs,  t hi ck 

s l i ced smoked bacon & count r y 

sausage,  hashed br owns,  bi scui t s  & 

gr avy,  assor t ed br eakf ast  br eads wi t h 

but t er  & pr eser ves,  bot t l ed or ange & 

appl e j ui ces,  mi l k  and f r eshl y br ewed 

r egul ar  & decaf f ei nat ed cof f ee.  

Br eakf ast  Embel l i shment s 
 

Omel et  St at i on  7 per  per son 
Omel et s pr epar ed t o or der  by our  chef  

wi t h choi ce of  t he f ol l owi ng:  r ed & 

gr een pepper ,  cheddar - j ack cheese,  

saut eed mushr ooms,  di ced t omat oes,  

di ced oni ons,  di ced ham,  chopped 

bacon,  chor i zo & spi nach.  

 

 

 

 

 

 

Bel gi an Waf f l e St at i on  
5 per  per son 
Fr esh baked waf f l es pr epar ed t o or der  

wi t h whi pped but t er ,  war m mapl e syr up 

& f r esh f r ui t  sauce.  

Pl at ed Opt i ons 
 

Fr esh St ar t   8 per  per son 
Assor t ed f r esh f r ui t ,  yogur t  and 

br eakf ast  cer eal s wi t h mi l k .  

 

Tr adi t i onal   10 per  per son 
Fl uf f y scr ambl ed eggs,  br eakf ast  

pot at oes,  and your  choi ce of  gr i l l ed 

ham,  smoked bacon or  count r y sausage.  

 

Huevos Rancher os  12 per  per son 

Cor n t or t i l l a,  f r i ed egg,  sal sa and 

cheese -  br oi l ed t o per f ect i on and 

ser ved wi t h bel l  pepper  and hash 

br owns.  

 

St eak and Eggs Cl assi c  
20 per  per son 
Fl uf f y scr ambl ed eggs,  br eakf ast  

pot at oes and medal l i on of  gr i l l ed 

t ender l oi n.

 
 

 
 Br eakf ast  

 



 

 

 
 Br eakf ast  Past r i es        27 per  dozen 

Car mel  Appl e,  Cr eam Cheese,  Raspber r y Bavar i an,  and Ci nnamon Rai s i n 

Fr eshl y Baked Cooki es       18 per  dozen 

Chocol at e chi p,  oat meal  r ai s i n,  peanut  but t er ,  sugar  and whi t e chocol at e 

macadami a nut .  

Doubl e Fudge Br owni es       21 per  dozen 

Cr udi t es wi t h Gr een Chi l i  Di p     4. 50 per  per son 

Cheese Tr ay wi t h Fl at  Br ead Cr acker s    4. 50 per  per son 

Fr eshl y Popped Popcor n,  Pr et zel s or  Gol df i sh  3. 50 per  per son 

Sal t ed Mi xed Nut s or  Tr ai l  Mi x     4. 00 per  per son 

Gr anol a Bar s        1. 75 each 

Assor t ed Candy Bar s       1. 75 per  bar  

Pot at o or  Tr i - Col or ed Tor t i l l a Chi ps    2. 50 per  per son 

Col d Di ps         2. 75 per  per son 
Fr ench oni on di p,  r anch,  sal sa f r esca or  guacamol e  

Hot  Di ps          
Spi nach ar t i choke di p or  chi l i  con queso                    3. 75 per  per son 

Fr i ed Veget abl es wi t h Ranch Dr essi ng       
          2. 75 per  per son 
Choose f r om gr een beans,  mushr ooms,  or  zucchi ni .  

Por t abel l a Fr i es wi t h Caesar  Di p     3. 75 per  per son 

 
 

 
 Snacks  

 



 

 

 
We Pr oudl y Br ew St ar bucks Cof f ee     27 per  gal l on 
House Bl end and Ver ona Decaf   

Tazo’ s I ced Tea        22 per  gal l on 

Assor t ed Tazo’ s Hot  Teas      2 each 

Fr esh Jui ces        18 per  gal l on 

Or ange,  appl e or  cr anber r y 

Assor t ed Bot t l ed Jui ces      2. 50 per  per son  

Assor t ed Sof t  Dr i nks & Bot t l ed Wat er                4. 95 per  per son 
Coca- col a,  Di et  Coke,  Spr i t e,  Spr i t e Zer o,  Dr  Pepper ,  Di et  Dr .  Pepper   

Gat or ade or  Pr opel  Fi t ness Wat er               3. 95 per  per son 

   

Bot t l ed SoBe Dr i nks or  Sobe Li f e Wat er     3 each 

            

Lemonade            18 per  gal l on 

Fr ui t  Punch            18 per  gal l on

 
 

 
 Bever ages  

 



 

 

 
The Heal t h Nut         

11 per  per son 
Fr eshl y cut  veget abl es wi t h r anch 

dr essi ng,  assor t ed gr anol a bar s,  

assor t ed f r esh f r ui t ,  assor t ed sof t  

dr i nks and bot t l ed wat er .  

 

 

7t h I nni ng St r et ch       

11 per  per son 
Fr eshl y popped popcor n,  war m ,  sof t  

j umbo pr et zel s wi t h must ar d,  pot at o 

chi ps wi t h Fr ench oni on di p,  sal t ed 

mi xed nut s,  mi xed candy bar s,  Cr acker  

Jacks,  assor t ed sof t  dr i nks and 

bot t l ed wat er .  

 

 

Cr eamy Dr eamy Sundae  
12 per  per son 
Vani l l a bean,  chocol at e,  and 

st r awber r y i ce cr eam,  wi t h hot  f udge,  

but t er scot ch sauce,  f r esh st r awber r y 

t oppi ng,  Or eo Cooki e cr umbl e,  M&M’ s,  

chopped nut s,   whi pped cr eam,  

mar aschi no cher r i es,  assor t ed sof t  

dr i nks and bot t l ed wat er .   

 

 

 

 

 

 

 

 

 

Sout h of  t he Bor der        
13 per  per son 
Chi ps & sal sa,  sout hwest  chi cken egg 

r ol l s ,  guacamol e,  f r esh veget abl es,  

assor t ed sof t  dr i nks and bot t l ed 

wat er .  

 

 

The “ Sui t e”  Li f e        

10 per  per son 
Chewy doubl e f udge br owni es,  f r eshl y 

baked assor t ed cooki es,  f r esh f r ui t ,  

f r eshl y br ewed St ar bucks r egul ar  and 

decaf f ei nat ed cof f ees,  assor t ed sof t  

dr i nks and bot t l ed wat er .  

 

 

The Ener gi zer         
14 per  per son 
Sl i ced f r esh f r ui t ,  gr anol a bar s,  

Power  Bar s,  t r ai l  mi x,  Gat or ade,  

Pr opel  Fi t ness Wat er  and bot t l ed 

wat er .  
 

 
 

 
 Ref r eshment  Br eaks  

 



 

 

 
 
Del i  St y l e   Lunch:  19 

    Di nner :  22 

A di spl ay of  f r esh del i  meat s t o i ncl ude 

r oast  beef ,  t ur key,  ham,  pr ovol one,  

Amer i can,  cheddar ,  Swi ss cheeses,  

sandwi ch condi ment s,  mi xed gr een sal ad 

wi t h chef ’ s choi ce of  2 dr essi ngs,  br ead 

basket ,  pot at o chi ps,  f r eshl y br ewed i ced 

t ea and chef ’ s choi ce of  desser t .  

Soup,  Sal ad,  and Sandwi ches               

Lunch:  21 Di nner :  24 

Take our  popul ar  Del i  St y l e buf f et  and 

add t wo of  t he f ol l owi ng soups:  gar den 

veget abl e wi t h past a,  br occol i  & cheese,  

New Engl and cl am chowder ,  pot at o au 

gr at i n or  chi cken t or t i l l a.    

 

Sout h of  t he Bor der  Lunch:  22                               

Di nner :  26 

Your  choi ce of  2 of  t he f ol l owi ng beef  

t aco meat  wi t h t aco shel l s,  chi cken 

f aj i t as wi t h f l our  t or t i l l as,  cheese 

enchi l adas or  cheese r el l enos,  Spani sh 

r i ce,  r ef r i ed beans,  mi xed gr een sal ad 

wi t h chef ’ s choi ce of  2 dr essi ngs,  f r esh 

pi co de gal l o,  shr edded cheese,  sour  

cr eam,  guacamol e,  sal sa,  chi ps,  f r eshl y 

br ewed i ced t ea and chef ’ s choi ce of   

desser t .   

 

Count r y West er n Lunch:  23 

Di nner :  27 

Chi cken f r i ed st eak,  gr i l l ed chi cken,  

gr een beans,  f r i ed okr a,  whi pped 

pot at oes,  mi xed gr een sal ad wi t h chef ’ s 

choi ce of  2 dr essi ngs,  col e s l aw,  cr eam 

gr avy bi scui t s,  f r eshl y br ewed i ced t ea 

and chef ’ s choi ce of  desser t .  

 
Bar - B- Que Lunch:  26 

Di nner :  30 

Your  choi ce of  2 of  t he f ol l owi ng:  s l i ced 

br i sket ,  sausage,  bonel ess gr i l l ed 

chi cken,  baked beans,  cor n cobl et t es,  

pot at o sal ad,  col e s l aw,  j al apeno cor n 

br ead,  mi xed gr een sal ad wi t h chef ’ s 

choi ce of  2 dr essi ngs,  f r eshl y br ewed 

i ced t ea,  and chef ’ s choi ce of  desser t .  

 

Al l - Amer i can   Lunch:  24  

    Di nner :  26 

8- ounce r i beye st eak,  gr i l l ed chi cken 

br east ,  r oast ed pot at oes,  chef ’ s choi ce 

of  veget abl e,  bl ack- eyed pea sal ad,  mi xed 

gr een sal ad wi t h chef ’ s choi ce of  2 

dr essi ngs,  r ol l s  & but t er ,  f r eshl y br ewed 

i ced t ea and chef ’ s choi ce of  desser t .  

 

 

 
I t al i an Lunch:  17            

Di nner :  21 

Chi cken par mi gi ana,  I t al i an sausage wi t h 

veget abl es,  penne past a & mushr ooms wi t h 

cr eamy mar i nar a sauce,  mi xed gr een sal ad 

wi t h chef ’ s choi ce of  2 dr essi ngs,  

mozzar el l a al l a capr ese,  gar l i c  br ead,  

f r eshl y br ewed i ced t ea and chef ’ s choi ce 

of  desser t .  

 

 
 

 
 Lunch and Di nner  

Buf f et s  

 



 

 

 
Beef  Br i sket  Sandwi ch  Lunch:  16 

    Di nner :  20 

Sl ow cooked spi ce r ubbed beef  br i sket  

ser ved on our  f r esh f occaci a bun wi t h r ed 

beans,  col e s l aw,  a s i de of  our  bar becue 

sauce and a pi ckl e.  

 
Gr i l l ed Chi cken wi t h Por t abel l a  

    Lunch:  30 

    Di nner :  35 

bonel ess br east  of  chi cken and a f r esh 

por t abel l a mushr oom mar i nat ed i n our  

bal sami c mar i nade,  char - gr i l l ed,  and 

ser ved wi t h aspar agus spear s,  and gr i l l ed 

summer  squash.  

 
Combo BBQ Pl at t er   Lunch:  24 

    Di nner :  29 

Beef  br i sket  and BBQ sausage or  honey 

baby r i bs ser ved wi t h bar becue sauces,  

r ed beans,  col e s l aw,  and s l i ced sour  

dough br ead.  

 
Veget ar i an Lasagna    

    Lunch:  20 

    Di nner :  24 

Our  veget ar i an l asagna t opped wi t h 

mar i nar a sauce and mozzar el l a cheese,  

t hen baked t o a gol den br own,  ser ved wi t h 

I t al i an gr een beans and gar l i c  br ead.  

 

 

 

 

 

 

 

 

 

Br oi l ed Sal mon        Lunch:  26 

     Di nner :  31 

Fr esh sal mon br oi l ed wi t h whi t e wi ne,  

l emon and but t er ,  and ser ved wi t h r i ce 

pi l af ,  f r esh veget abl es,  l emon wedges 

and br uschet t a t oast .  

 
Chi cken or  Eggpl ant  Par maesan  

    Lunch:  27 

    Di nner :  32 

Br eaded chi cken br east  or  eggpl ant  t opped 

wi t h mar i nar a,  par mesan and mozzar el l a 

cheese,  ser ved wi t h f et t ucci ni  al f r edo 

and st eamed br occol i .  

 

Gr i l l ed Sal mon    

    Lunch:  26 

    Di nner :  31 

Ser ved wi t h f r esh saut eed veget abl es and 

a caper  but t er  sauce wi t h f et t ucci ni  

al f r edo and gr i l l ed summer  squash.  

 

Ci t r us Gr i l l ed Sal mon   

    Lunch:  26 

    Di nner :  31 

Gr i l l ed sal mon t opped wi t h a l emon caper  

but t er  sauce wi t h f et t ucci ni  al f r edo and 

gr i l l ed summer  squash.  

 

Chi cken Roul ande  Lunch:   28 

    Di nner :  32 
St uf f ed wi t h f r esh spi nach,  sundr i ed 

pest o and asi ago t opped wi t h a bol d 

mar i nar a sauce ser ved wi t h wi l d r i ce 

and gr i l l ed squash.   

 
 

 
 Pl at ed Lunch and 

Di nner  

 



 
 

 
 

 

 
 

 

 

 

 

 

 

 

 

Homemade Cobbl er                         5 per  per son 

Appl e,  Cher r y,  or  Peach ser ved wi t h a whi pped t oppi ng

                       

Pound Cake wi t h Fr esh Ber r i es and Cr eam 6 per  per son 

Car amel  Appl e Cheesecake    6 per  per son  

Cr eamy cheesecake wi t h c i nnamon appl es,  candi ed 

wal nut s and car amel  

Ny Cheesecake con Ber r y Coul i s          6 per  per son 

Fr esh ber r i es at op a c l assi c s l i ce of  NY Cheesecake 

 
Kent ucky Chocol at e Pi e    6 per  per son 

Bi t t er sweet  chocol at e chi ps and t oast ed pecans i n a 

t ender  cr ust .   Ser ved war m wi t h Bl ue Bel l  Vani l l a I ce 

Cr eam.  

Zebr a Cake      7 per  per son 

Thr ee l ayer s of  dar k chocol at e cake,  f i l l ed and i ced 

wi t h whi t e chocol at e mouse and t opped wi t h chocol at e 

ganache.  

 

Cour se One   6 per  per son 

 

 

 

 

 

 

 
 

 
 Desser t s  

 



 
 

 
 

 

 
 

 
 
 
    

 

 

 

Co

Co

ur

e 

One 7 Per  per son 

Bacon Wr apped Sea Scal l ops 

Fi ve Cheese Lobst er  Ravi ol i  

Pr osci ut t o Wr apped  Rol l s  

St uf f ed Mushr ooms 

Popcor n Shr i mp wi t h New 

Or l eans Cockt ai l  Sauce 

Veget abl e Pl at t er  wi t h 

Dr essi ng 

Seasonal  Fr ui t  Tr ay wi t h 

Fr esh Yogur t  

Mi ni  Cor don Bl eu 

Whi t e Wi ne Ti ger  Shr i mp 

Gr i l l ed Rust i c  Br ead t opped 

wi t h Br uschet t a 

Capr ese Sal ad 

Cour se Two 6 per  per son 

Cl assi c Ceasar   

I t al i an mi x 

Capr esse  

Spi nach and Bl eu Cheese 

Eggpl ant  Napol eon 

Ser ved wi t h Di nner  Rol l s  or  

Gar l i c  Br ead  

Cour se Thr ee 5 per  per son 

Tor t i l l a Soup 

I t al i an Weddi ng Soup 

Cl am Chowder           

Br occol i  and Cheese Soup 

Choose an Ent r ee:     

Ci t r us Gr i l l ed Sal mon       

St eak and Shr i mp        

Gr i l l ed Chi cken         

Chi cken Par mesan       

Eggpl ant  Par mesan       

Pr i me Ri b        

Roast  Beef         

Gr een Pepper cor n Si r l oi n 

St eak      

Chi cken Roul ande        

Choose a St ar ch:  

Gar l i c  Mashed Pot at oes 

Par sl ey Boi l ed Baby Reds 

Wi l d Ri ce Bl end 

Past a wi t h Red or  Whi t e Sauce 

Twi ce Baked Pot at o 

Choose a Veget abl e 

St eamed Veget abl e Bl end 

Honey Gl azed Baby Car r ot s 

Gr een Bean Al mandi ne 

Gr i l l ed Summer  Squash or  

Zucchi ni  

St eamed Br occol i

 
 
 

 
 

 
 

 
 

Mul t i  Cour se Meal s  

 



 
 

 
 

 

 
 

To ensur e compl et e sat i sf act i on,  al l  f ood and bever age 
sel ect i ons ar e due at  t he t i me of  booki ng or  t wo weeks 
pr i or  t o t he f unct i on.   When al l  det ai l s  have been  
f i nal i zed,  a wr i t t en Banquet  Event  Or der  wi l l  be  
submi t t ed f or  appr oval .   A s i gned copy of  t he Banquet  
Event  Or der  must  be r et ur ned t o t he Sal es Depar t ment  
no l at er  t han f i ve busi ness days pr i or  t o t he f unct i on 
wi t h t he f i nal  guar ant eed at t endance f or  al l  f ood,  
bever age and meet i ng f unct i ons.   Thi s number  may not  
be r educed af t er  t hi s t i me.   I f  c l i ent  does not   
cont act  t he Sal es Depar t ment  f i ve busi ness days i n  
advance,  t he Sal es Depar t ment  wi l l  consi der  t he  
t ent at i ve guar ant ee  
submi t t ed at  t he t i me of  booki ng)  as t he f i nal   
guar ant ee.   No f ood or   
bever ages of  any k i nd ar e per mi t t ed t o be br ought  on 
t he pr emi ses by t he c l i ent  or  i ndi v i dual  guest s.   Any 
except i on t o t hi s pol i cy wi l l  be made i n wr i t t en f or m 
and ser vi ce/ handl i ng char ges wi l l  appl y.   
 
LI NEN:  
The hot el  of f er s t he f ol l owi ng l i nen col or s:  Champagne 
Gr een or  Gr een Li nen or  champagne napki ns.   
See upgr ades bel ow.  
Bl ack Napki n $1. 00 Each 
Bl ack Cl ot h wi t h 10 Napki ns $25. 00 Per  Tabl e 
Vot i ve Candl es $1. 00 Each 
Mi r r or  Ti l es $5. 00 Each 
Cover  on a Mi r r or  Ti l e Cent er pi ece $15. 00 Each 
No Del i ver y or  Set - Up Fee f or  I t ems Li st ed Above.  
Cont act  Your  Cat er i ng Manager  f or  Addi t i onal  
Li nen/ Pr ops Avai l abl e t o Rent .  
 
CANCELLATI ON POLI CY:  
I n t he event  r eser ved f aci l i t i es ar e not  used,  t he  
Embassy Sui t es Hot el  of  Lubbock wi l l  exper i ence  
monet ar y l osses,  whi ch woul d be di f f i cul t  t o cal cul at e 
due t o t he uncer t ai nt y and cost  of  obt ai ni ng  
r epl acement  busi ness.   Ther ef or e,  i n t he event  t he 
schedul ed f unct i on shoul d cancel ,  t he c l i ent  wi l l  pay 
t o t he Embassy Sui t es Hot el  of  Lubbock a l i qui dat ed 
damage f ee,  whi ch shal l  consi st  of  a per cent age of  t he 
l ost  r evenue,  i ncl udi ng t ax.   Pl ease r ef er  t o your  
i ni t i al  cont r act .  
Ser vi ce Char ge:  
A ser vi ce char ge/ gr at ui t y of  19. 5% wi l l  be added t o 
t he account  and i s t axabl e.  



 
 

 
 

 

 
 

Tax:  
Al l  f eder al ,  st at e and l ocal  t axes and char ges whi ch 
may be i mposed or  t o be appl i cabl e t o t hi s agr eement  
and t o t he ser vi ce r ender ed by t he Embassy Sui t es  
Hot el  of  Lubbock ar e i n addi t i on t o t he pr i ces her ei n 
agr eed upon and t he cust omer  agr ees t o pay t hem  
separ at el y.   Al l  ser v i ce char ges ar e subj ect  t o 8. 25% 
sal es t ax.  
 
Guest  Responsi bi l i t y :  
The or gani zat i on schedul i ng an event  agr ees t o assume 
f ul l  r esponsi bi l i t y  f or  t he conduct  of  i t s  member s,  
assumes l i abi l i t y  f or  char ges i ncur r ed by i t s  member s 
and/ or  damages caused by i t s  member s.   Tapi ng or   
post i ng any mat er i al  on any wal l s of  t he  
meet i ngs r ooms i s st r i c t l y  pr ohi bi t ed,  wi t hout  pr i or  
appr oval  of  t he Sal es Depar t ment .   Any damages  
r esul t i ng f r om such post i ng wi l l  be char ged t o t he  
or gani zat i on.   I t  i s  t he or gani zat i on’ s r esponsi bi l i t y  
t o f or war d copi es of  Banquet  Event  Or der s t o gr oups’  
i n- house cont act .   Cust omer  agr ees t o be r esponsi bl e 
f or  any damages done t o t he f unct i on r oom or  any ot her  
par t  of  t he hot el  by cust omer ,  hi s guest s,  i nvi t ees,  
empl oyees,  i ndependent  cont r act or s,  or  ot her  agent s 
under  t he cust omer ’ s cont r ol .   The Embassy Sui t es wi l l  
not  assume or  accept  any r esponsi bi l i t y  f or  damage t o 
or  l oss of  any mer chandi se or  ar t i c l es l ef t  on t he 
pr emi ses pr i or  t o,  dur i ng or  f ol l owi ng a cust omer ’ s 
f unct i on.   Secur i t y ser vi ces can be ar r anged wi t h  
advanced not i f i cat i on at  an addi t i onal  char ge.  
 
GENERAL I NFORMATI ON 
SEATI NG:  
Banquet  seat i ng wi l l  be at  r ound t abl es of  t en ( 10)   
per sons,  unl ess ot her wi se speci f i ed.  Speci al  seat i ng  
di agr ams wi t h number ed t abl es ar e avai l abl e upon  
r equest .  
 
DECORATI ONS:  
Ar r angement s f or  pr ops and f l or al  cent er pi eces can be 
made t hr ough t he Cat er i ng Depar t ment  or  di r ect l y 
t hr ough your  own 
f l or i st .  Al l  decor at i ons must  meet  t he appr oval  of  t he  
Lubbock Fi r e Depar t ment .  No open f l ame,  conf et t i  or  
pyr ot echni cs.  The hot el  does not  per mi t  t he af f i x i ng 
of  anyt hi ng t o wal l s or  cei l i ng wi t hout  pr i or   
appr oval .  



 
 

 
 

 

 
 

 
 
FOOD RESTRI CTI ONS:  
The Lubbock Heal t h Depar t ment  pr ohi bi t s t he packagi ng 
of  and/ or  r emoval  of  l ef t over  f oods f r om t he pr emi ses.  
At  t he concl usi on of  t he f unct i on such f ood and  
bever ages become t he pr oper t y of  t he Lubbock Embassy 
Sui t es.  
 
ADDI TI ONAL CHARGES:  
An addi t i onal  char ge may be added f or  meal s 
ser ved on t he f ol l owi ng hol i days:  New Year ©s Eve,  New 
Year ©s Day,  Memor i al  Day,  I ndependence Day,  Labor  Day,  
Thanksgi v i ng Day and Chr i st mas Day.  50% menu sur char ge 
wi l l  be added f or  Meal s ser ved af t er  10: 00pm.  
 
PAYMENT:  
Payment  shal l  be made i n advance of  t he f unct i on 
unl ess cr edi t  has been est abl i shed wi t h t he hot el .  I n 
such case,  t he compl et e account  i s  due and payabl e no 
l at er  t han 30 days f r om t he dat e of  t he f unct i on.  
 
MUSI C AND ENTERTAI NMENT:  
The Cat er i ng Depar t ment  wi l l  be happy t o r ecommend  
musi c i ans and ent er t ai ner s.  A 3- mont h advance  
not i f i cat i on i s r equi r ed when schedul i ng ent er t ai nment  
t hat  ent ai l s  t he use of  vol ume enhanci ng equi pment .  
The EMBASSY SUI TES LUBBOCK  
r eser ves t he r i ght  t o cont r ol  vol ume on al l  f unct i ons.  
 
COAT CHECK:  
The Cat er i ng Depar t ment  wi l l  ar r ange f or  ei t her  a host  
pai d coat  check at  a char ge of  $200. 00 per  at t endant  
f or  t he eveni ng or  a coat  check on a cash basi s.  A 
r evenue mi ni mum of  $200. 00 per  at t endant  wi l l  appl y.  
 
ELECTRI CAL/ ENGI NEERI NG:  
Addi t i onal  el ect r i cal  ser vi ces and engi neer i ng st af f   
avai l abl e.  Char ges may be obt ai ned f r om t he Cat er i ng 
Depar t ment .  
 
BUSI NESS CENTER:  
For  al l  of  your  busi ness needs,  i ncl udi ng copyi ng,  
f axi ng,  cr eat i ve ser vi ces.  Open 24 hour s t o i nhouse 
guest s.  
 
 



 
 

 
 

 

 
 

LI ABI LI TY:  
The LUBBOCK Embassy Sui t es wi l l  not  be r esponsi bl e f or  
any damage or  l oss of  mat er i al s,  per sonal  bel ongi ngs 
or  equi pment  l ef t  i n t he hot el  bef or e,  dur i ng or   
f ol l owi ng t he event .  
 
 
 
SHI PPI NG AND RECEI VI NG:  
Packages f or  meet i ngs shoul d be del i ver ed t o t he hot el  
not  mor e t han ( 2)  t wo wor ki ng days pr i or  t o t he  
meet i ng dat e.  Pal l et  char ges may appl y.  The f ol l owi ng 
i nf or mat i on shoul d be i ncl uded:  
•  Gr oup and Cont act  Name 
•  Hol d f or  Ar r i val  Dat e of  Funct i on 
•  Hot el  Cont act ©s Name 
•  Number  of  Boxes  
 


