Restaurant & Bar ||

&

are dedicated to offering the finest experience in
professional meeting planning and catering.
With pride we guarantee this!

— 000 ————



> Preakfast -

Bismarck Scrambler
Chilled Orange Juice
Two Fluffy Scrambled Eggs
Crispy Bacon or Sausage
Potatoes
Muffin, Bananas
Coffee, Decaf or Tea
$6.59 per person

Croissant Sandwich
Two Scrambled Eggs with Sliced Ham
and American Cheese in a Flaky Croissant
Served with Hashbrown Potatoes
Fresh Fruit Garnish
Coffee
$6.59 per person

Dakota Special
Scrambled Eggs with Diced Ham
and Hollandaise Sauce
Served with Grilled Breakfast Potatoes
Muffin, Bananas
Coffee, Decaf or Tea
$6.59 per person

Cinnamon French Toast
Cinnamon French Toast with Warm Maple Syrup,
Bacon Strips or Sausage Links,

Chilled Orange Juice
Coffee, Decaf or Tea
$6.59 per person

> Prealfast Buflets -

Minimum of 40 Guests ~ under 40, add $1.00 per person

North Dakota Buffet
Assorted Chilled Fruit Juices
Seasonal Fresh Fruit
Assorted Breakfast Pastries
Scrambled Eggs with Cheddar Cheese
Grilled Breakfast Potatoes
Bacon and Sausage
Coffee, Decaf or Tea
$7.25 per person

Bismarck Buffet
Assorted Chilled Fruit Juices
Fresh Scrambled Eggs with Cheese
Sliced Baked Ham
Grilled Breakfast Potatoes
Assorted Muffins
Coffee, Decaf or Tea
$7.25 per person

Capital Morning Buffet
Assorted Chilled Juices
Seasonal Fresh Fruit
Assorted Breakfast Pastries
Scrambled Eggs with Cheddar Cheese
Grilled Breakfast Potatoes
French Toast and Syrup
Crispy Bacon and Sausage
Coffee, Decaf or Tea
$7.95 per person

Country Buffet
Biscuits and Sausage Gravy
Fresh Scrambled Eggs
Grilled Breakfast Potatoes
Coffee, Decaf or Tea
Assorted Chilled Fruit Juice
$6.95 per person

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice.



>  Refreshment Breaks -

Continental Breakfast Executive Breakfast
Fruit Juices Assorted Muffins and Breakfast Pastries,
Caramel and Cinnamon Rolls Whipped Butter and Preserves,
Coffee, Decaf or Tea An Array of Seasonal Fresh Fruit,
$4.50 per person Selection of Fruit Juices and Bottled Water,
with Sliced Fresh Fruit Display Coffee, Decaf and Selection of Herbal Tea
$5.50 per person $5.75 per person
Afternoon Break Great American Cookies
Assorted Cookies and Bars Assorted Homemade Cookies
Party Mix Assorted Soft Drinks
Coffee, Decaf or Tea Coffee, Decaf or Tea
Iced Tea and Assorted Sodas $3.50 per person

$4.50 per person

s> Wla Carte Break Selection &

Caramel or Cinnamon Rolls (1 per person)  1.75 Chocolate Fudge Brownies (1 per person) 1.59
Assorted Muffins (1 per person) 1.59 Lemon Bars (1 per person) 1.59
Assorted Bars (1 per person) 1.59 Sliced Fresh Fruit (per person) 2.25
Assorted Donuts (1 per person) 1.59 Whole Fresh Fruit (each) 1.50
Breakfast Breads (Banana and Lemon) 1.59 Individual Flavored Yogurt (each) 1.95
Assorted Gourmet Cookies (1 per person) 1.20 Granola Bars (each) 1.50
Bagels with Cream Cheese (1 per person) 1.75 Ice Cream treats(each) 1.50

> PBeverages -5

Coffee, Decaf, or Tea (per gallon) 16.50 Mineral Water (per bottle) 1.95
Chilled Fruit Juices (per carafe) 8.95 Milk (per carafe) 7.95
Assorted Soft Drinks (per can) 1.50 Fruit Punch (per carafe) 6.95
Iced Tea (per carafe) 6.95 Canned Juices (per bottle) 1.95
Lemonade (per carafe) 6.95

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice. 06/15/05



& Fot Plated Banquet

Luncheons -

Luncheon entrees include Tossed Fresh Garden Salad or Cup of Soup of the Day, Chef’s Choice of Vegetable and
Potato or Rice, Bread and Butter, Coffee, Decaf or Tea

Chicken Fettuccine Alfredo*
Fresh Grilled Chicken Breast on a Bed of
Fettuccine Alfredo
$8.59 per person

Chicken Fried Chicken
Old Fashioned Southern Breaded Chicken Breast
With Creamy Country Gravy
And Whipped Potatoes
$8.95 per person

Lasagna*
Available Meat or Vegetarian Style
Served with Tomato Basil Garlic Sauce
$8.95 per person

Chicken Breast
+ Chicken Breast Supreme ~ Sauteed, Topped
with Fresh Supreme Sauce
+ Chicken Teriyaki ~ Marinated and Broiled,
with Teriyaki and Fresh Pineapple Salsa
¢ Chicken Marsala ~ Sauteed, Topped with a
Rich Marsala Wine Mushroom Sauce
+ Wildberry Chicken Breast ~ Sauteed, Topped
with Raspberry and Hollandaise Sauce
$8.95 per person

Broiled Filet of Salmon
Atlantic Salmon Filet Broiled and Served with
Lemon Buerre Blanc Sauce
$10.59 per person

Stuffed Pork Chop
Bread Stuffing and Baked in Our
Sauteed Onion and Demi Sauce

$9.59 per person

Roast Pork Loin
4 Pork Lion Dijon ~ Boneless Pork Loin with
Dijon Cream Sauce
4 BBQ Pork Loin ~ Boneless Pork Loin with
Red Onions and Honey BBQ Sauce
$8.95 per person

Yankee Pot Roast
Creamy Whipped Potatoes
Served with Savory Brown Gravy
$8.95 per person

Beef Steak Stroganoff *
Simmered Steak Pieces, Fresh Mushrooms and
Onions in a Sour Cream Brown Sauce
Served on Egg Noodles
$8.59 per person

Honey-Pepper Salmon
Atlantic Salmon Filet Oven Roasted with
Honey -Pepper and Bearnaise Sauce
$9.95 per person

Roast Turkey and Sage Dressing
Oven Roasted Turkey Breast
with Sage Dressing and Natural Pan Gravy
$8.95 per person

Steak Sandwich
Top Sirloin with Sauteed Onion and Peppers
Served on Garlic Bread with Waffle Cut Fries
$10.95 per person

*Excludes chef’s choice of potato or rice

> Fwom the Deli &

All cold luncheons are served with Coffee, Decaf or Tea.

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice. 06/15/05



Capital Deli Sandwich
Your Choice of Turkey Breast or Ham and
Swiss Cheese, Lettuce and Tomato
Served with Pickle, Potato Chips
and Chef Choice Salad
$7.59 per person

Bacon and Swiss Chicken Sandwich
Grilled Chicken Breast, Bacon Strips,
Swiss Cheese, Lettuce and Tomato Mayonnaise
Served with Fries and Pickle
$8.25 per person

Bismarck Hoagie
Thinly Sliced Turkey, Ham and Salami,
Swiss Cheese, Lettuce and Tomato
Served with Pickle, Potato Chips
and Chef Choice Salad
$7.25 per person

Croissant Sandwich
Your Choice of Chicken Salad or
Turkey and Ham Club
With Lettuce and Tomato.
Served with Pickle, Potato Chips
and Chef Choice Salad
$7.95 per person

Sandwich/Soup Combo
Half Sandwich and Cup of Soup
Choice of Bread - Sour Dough, Wheat, or Rye
Choice of Turkey, Ham or Chicken Salad
Lettuce, Tomato, Sprouts
Served with Potato Chips
$7.25

Dagwood Sandwich
Ham, Turkey, Roast Beef, Swiss Cheese,
Tomato Slices and Alfalfa Sprouts on a Ciabatta
Bun. Served with Pickle, Potato Chips, Chef
Choice Salad and Cajun Mayo on the side.
$7.95 per person

Working Box Lunches
Includes Your Choice of Deli Sandwich with Ham, Turkey, or Roast Beef
A Piece of Whole Fruit, Potato Chips, Cookie and Can of Soda
Served with All the Appropriate Condiments
$7.50 per person

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.

All prices subject to change without notice.

06/15/05



» Luncheon Buffets -

Served with Coffee, Decaf or Tea
Minimum of 40 Guests ~ under 40, add $1.00 per person

Chicken Wrap Buffet Mexican Buffet
Assorted Tortilla Wraps Corn and Flour Tortilla Shells, Hamburger
Cajun and Herb Grilled Chicken Breast Strips, Buns, Seasoned Ground Beef
Flavored Mayo’s and Honey-Mustard, Shredded Onions, Lettuce, Tomato, Shredded Cheese
Cheese, Onions, Lettuce, Tomato, Black Olives Black Olives, Sour Cream and Salsa
and Chopped Bacon, Potato Chips and Dip, Salad Greens, Tortilla Corn Chips with
Soup of the Day, Seasonal Fresh Fruit, Nacho Cheese Sauce
Chocolate Fudge Brownies $8.25 per person
$8.50 per person
Picnic Chicken Pizza Buffet
Picnic Chicken Assorted Pizzas (Chef’s Choice)
Two Assorted Deli Salads Italian Salad With Toppings
Baked Beans and Corn on the Cob, Chicken Wings
Biscuits and Honey $8.95 per person

$9.25 per person

Hot Lunch Buffet
Tossed Garden Salad with Select Dressings
Chefs Choice Salad
Chef’s Choice of Seasonal Vegetable
Chef’s Choice of Potato or Rice
Bread and Butter
Variety of Desserts

1 entree ~ $9.59 per person +# 2 entrees ~ $10.59 per person

Entree choices:
Raspberry Chicken Breast
Chicken Breast Supreme
Chicken Breast with Cordon Bleu Sauce
Cajun Chicken Alfredo
Angus Burger
Cod Fish Fry
Yankee Pot Roast
Sliced Ham with Pineapple Sweet & Sour Salsa
Beef Stroganoff
Roast Pork Loin with Dijon Cream Sauce
Roast Pork Loin with Mushroom Demi Sauce
Meat or Vegetable Lasagna
Picnic Chicken

> Punchean Buffets (cont'd) -

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice. 06/15/05



Served with Coffee, Decaf or Tea
Minimum of 40 Guests ~ Under 40, Add $1 Per Person

Minewas Qward-Winning Salad Bax

Maximum of 50 Guests
Create Your Own Express Line and Take a Trip
Through Minervas Salad Bar
Featuring Soups, Deli Meats, Salads
Lettuce and Toppings
Cheese and Bread
$8.59 per person

Deli Buffet
Soup of the Day
Chef’s Choice of Two Salads
Sliced Roast Beef, Turkey and Ham
Sliced Swiss and American Cheese
Tomatoes, Pickles and Shredded Lettuce
Assorted Breads
Assorted Condiments
Brownies
$8.95 per person

Jumbo Potato Bar
Baked Potato with the Following:
Spicy Chili, Tomato, Green Onions, Bacon Bits,
Broccoli, Green Onions
Cheese Sauce, Butter and Sour Cream
Served with Tossed Salad and Assorted Dressings
$7.95 per person

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.

All prices subject to change without notice.

06/15/05



~
> Dinnens 6
Dinner entrees include Tossed Fresh Garden Salad with Select Dressings, Chef’s Choice of Vegetable and Potato or Rice

Bread and Butter with Brewed Coffee, Decaf or Tea
Your Choice of One Dessert: Apple Crisp, Brownies, or Walnut Creme Cake

Chicken Fettuccine Alfredo*
Fresh Grilled Chicken Breast
on a Bed of Fettuccine Alfredo

$12.95 per person

Lasagna *
Available Meat or Vegetarian Style, Served
with Tomato Basil Garlic Sauce and Garlic Toast
$12.59 per person

Chicken Breast
+ Wildberry Chicken Breast ~ Topped with
Raspberry and Hollandaise Sauce
With Wild Rice Blend
+ Chicken Breast Marsala ~ Sauteed, Topped With
a Rich Marsala Wine Mushroom Sauce
+ Chicken Breast Supreme ~ Sauteed, Topped
With Fresh Supreme Sauce
$13.95 per person

Roast Turkey Breast and Dressing
Oven Roasted Turkey Breast, Sage Dressing
and Natural Pan Gravy with Sweet Potatoes

$12.95 per person

Hunter’s Ribeye
10 oz. Ribeye Charbroiled with
Seasonings and Burgundy Au Jus
$19.95 per person

Yankee Pot Roast
Served with Savory Brown Gravy
$13.59 per person

Jumbo Shrimp Scampi
5-Piece Shrimp Sauteed in Herb
and Garlic Butter
$18.95 per person

*Excludes Chef’s Choice of Potato or Rice

Montreal Pork Chop

A Boneless Pork Loin Chop, Bacon Wrapped

Grilled with Montreal Seasonings with a
Fresh Mushroom White Wine Demi Sauce
$14.59 per person

Fillet of Walleye
Topped with Toasted Almonds
and Dill Hollandaise Sauce
$14.59 per person

Stuffed Pork Chop
Bread Stuffing and Baked in Our
Brown Mushroom Sauce
$14.59 per person

Roast Prime Rib of Beef
A House Specialty Seasoned
with Garlic and Herbs
10 oz. - $18.95

Top Sirloin Steak
Choice 8 oz. Sirloin Steak Served Medium
$15.95 per person

Filet Mignon
Charbroiled Filet, Served with
Bearnaise Sauce on the Side
$26.95 per person

Steak and Shrimp
Choice 6 oz. Top Sirloin and
3-Piece Herb and Garlic Broiled Shrimp
$19.95 per person

Honey-Pepper Salmon
Fresh Atlantic Salmon Oven Roasted with
Honey-Pepper and Bearnaise
$16.95 per person

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.

All prices subject to change without notice.

06/15/05



> Panquet Dinner Buffets -
Minimum of 40 Guests ~ under 40 add $1.00 per person
Dinner Buffets Include Mixed Greens with Selection of Three Dressings, Assortment of (2) Deli Salads,

Chef’s Choice of Seasonal Vegetable and Potato or Rice, Bread and Butter, Coffee, Decaf or Tea

1 Entree ~$13.95 + 2 Entrees ~$15.95 + 3 Entrees~ $18.95

Dinner Entreée Selections
Chicken Breast with Cordon Bleu Sauce
Roast Pork Loin with Mushroom Demi Sauce
Pork Loin with Applejack Sauce
Chicken Breast with Mushroom Supreme Sauce
Yankee Pot Roast with Savory Brown Gravy
Roast Turkey Breast with Stuffing and Gravy
Deep Dish Lasagna
Cheese Stuffed Manicotti
Lemon Pepper Salmon with Penne
Beef Stroganoff with Penne
Picnic Chicken
Herb Baked Chicken
Chicken Alfredo
Chicken Marsala
Cod Fish Fry

> Dinner Jheme Buffets ~

Welcome North Dakota
Garden Salad with Three Dressings
Potato Salad and Cole Slaw
Roast Pork Loin w/Applejack Sauce
Yankee Pot Roast
Corn on the Cob
Mashed Potatoes and Beef Gravy
Seasonal Vegetable
Bread and Butter
Variety of Desserts
Coffee, Decaf or Tea
$15.95 per person

Minervas Italian Pasta Bar
Choice of two sauces:
Alfredo, Cajun Alfredo

Lemon Pepper Alfredo, Tomato Basil Marinara
Spaghetti with Meat Sauce
Chef’s Choice of Two Pastas
Strips of Sauteed Chicken Breast
Seasonal Vegetables
French Bread
Minervas Italian House Salad
Variety of Desserts
Coffee, Decaf or Tea
$16.95 per person

A Touch of Elegance

Garden Salad with Three Dressings
Assorted Toppings and Croutons
Chefs Choice 2 Deli Salads
Yankee Pot Roast
Chicken Breast Supreme
Garlic Roasted Red Potatoes
Wild Rice Blend
Seasonal Vegetable
Bread and Butter
Variety of Cheesecakes
Coffee, Decaf or Tea
$20.95 per person

Black Tie Buffet
Minervas Italian House Salad
Oven Roasted Potatoes
Green Beans Almondine
Roast Pork with Mushroom Demi
Carved Prime Rib of Beef with Au Jus
and Horseradish
Bread and Butter
Tiramisu
Coffee, Decaf or Tea
$23.95 per person

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice.

06/15/05



> Fbows D’cewres 5

Hors d’oeuvres Hot
(Per 100 pieces)

Egg Rolls with Sweet and SOUr SaUCe . ... ... ot 125.00
Cocktail Wieners (BBQ SAUCE) ... ...ttt 65.00
Breaded Chicken Tenderloins with Honey Mustard Sauce ............ ... .. ... .. o iio.... 135.00
Buffalo Hot Wings with Celery and Blue Cheese . . . ........ .. . i i 95.00
Stuffed Mushrooms with Crabmeat ........... ... . e 125.00
Classic Breaded Chicken Drummies . ...ttt e e 95.00
Meatballs (Swedish, or BBQ SaUCE) .. ... ... i 95.00
Nine Layer Taco Dip with Salsa and Chips(Serves 35) ........... ... ...t 95.00 Per Order
Breaded MUSNIOOMS . . ... o 70.00

Hors d’oeuvres Chilled
(Per 100 Pieces)

Salami COrONEES . . .ot 95.00
DeVIlEd EQOS . ..ottt 95.00
Cocktail SandWIChES .. ..o 125.00
Cheese Ball w/ Assorted Crackers (3 pounds) ......... ...t 125.00
Miniature BruSChEtta . .. ... ot e e 95.00

From the Carving Board
Served with silver dollar rolls and all appropriate condiments

Steamship Round of Beef (Serves 150) . ... ..ottt e $325.00
Honey Cured Pit Ham (SErves 40) . .. ...ttt e e e e e $95.00
Roast Breast of TUurkey (SErveS 35) .. .. it e e e $85.00

Seafood Displays

Iced Cocktail Shrimp Display (100 PieCES) . .. ..o i i e $250.00
Jumbo Shrimp Displayed on Ice with Cocktail Sauce and Fresh Lemons
Atlantic Smoked Salmon Display (SErves 25) . . .. ..ottt e $125.00
Served with Crackers and Sliced Bread
Snacks
(Serves 40)
Potato Chips Or Pretzels ... ... e $35.00
Tortilla Chips with Salsaor HotSauce .......... ... .. i i $45.00
Honey Roasted Peanuts (per pound) .. ...t e e $14.00
Fancy Mixed NUts (per pound) ... ... ..ot e $25.00
POP O o $25.00
Nacho Chips & Hot Hamburger Cheese Dip ... ... oo e e $75.00
Nacho Chips & Hot Cheese Dip .. ...t e e e e $55.00
PNty X ..o $55.00

> Hors D'ceuvne PBanguet Presentations

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice. 06/15/05



Vegetable Tray
A Colorful Combination of Crisp Vegetables
Served with Minervas Veggie Dip
20-35pp  $50.00
40-55pp  $80.00
100 pp  $130.00

Smoked Salmon Display
Whole Side of Smoked Atlantic Salmon
Served with Party Breads, Crackers, Diced Onions,
Chopped Eggs, Capers and Whipped Herb Cream Cheese
(Serves 30)  $115.00

Cheese Display
An Assortment of Sliced Cheeses
Accompanied by a Variety of Crackers
50pp  $95.00
100pp  $195.00

Meat and Cheese Display
Assorted Cold Deli Meats and Sliced Cheeses
Served with a Variety of Crackers
(Serves 40) $85.00
(Serves 20) $55.00

Fresh Fruit Display
A Variety of Fresh Seasonal Fruits
Served with Yogurt Poppyseed Dressing
30pp  $60.00
55pp  $100.00
100 pp $175.00

Minervas Spinach Dip
Fresh Spinach Dip Served with Cubed Sourdough Bread Bowl
Celery and Carrot Sticks and Assorted Crackers
(Serves 40)
$75.00

Minervas Artichoke and Crab Bake - A Crowd Pleaser!
Topped with a Blend of Cheddar and Jack Cheeses, Baked and
Served Hot with Sliced French Bread and Assorted Crackers
(Serves 50) $155.00
(Serves 90) $225.00

Munchies Bar
Potato Chips, Corn Chips, Tortilla Chips with Guacamole,
French Onion Dip, Salsa and Hot Hamburger Cheese Dip.
$3.95 per person (50 person minimum)

~ Banguet Dessext Selections ~

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice. 06/15/05



Standard Dessert Selections

Priced per person

Berry Shortcake
Two Layered Strawberry Shortcake
Topped With Strawberry/Raspberry Mix and
Whipped Cream
$2.95

Apple Crisp
Homemade Apple Crisp Topped With
Whipped Cream
$2.50

Carrot Cake
Or German Chocolate
$2.50

Cheesecake
With Assorted Toppings
$3.95

Turtle Cheesecake
Pecans, Caramel, Chocolate
$4.95

Apple Tiramisu
Apple tiramisu with creamy mascarpone,
Marsala rum zabione, spiced cider soaked cake,
fire roasted apples, crisp crust
$5.25 ~ Half Order $3.25

Midnight Layer Cake
Four Layer Double Chocolate with
Vanilla and Raspberry Sauce
$4.95

Tiramisu
Imported Mascarpone Cheese and
Heavy Cream Layered with Ladyfingers
Soaked in Kahlua.
Served with Vanilla Sauce

$2.95/$4.95

Raspberry Bread Pudding
Served Warm with Whiskey
River Vanilla Sauce
$3.95

Walnut Layer Cake
with Creme Frosting and Filling
$2.50

Ice Cream
Vanilla, Chocolate, or Strawberry
Add Topping for $.45
$2.25

Sherbet
Orange or Rainbow
$1.95

Fruit Pies
Apple, Cherry or Blueberry
$2.50

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice.



> PBeverage Sewvice -~
We offer your choice of Host Bar (Sponsored by Your Organization)
Or Cash Bar (Individual’s Own Expense)

HOUSE Brands . . . ... oottt et e e $3.50
Call Brands ... ..t $4.00
Premium Brands . ...........iiiii i $4.50
DOMESEIC BEBr . .o\t $2.50/Bottle
FouNtain POP 14 0Z. . ..ot e $1.75
IMPOFES/IMICIOS . . o oottt et e e e e e e e e e e e e e $3.50
HOUSE WiNBS . . . ottt e e e e e e e $5.00
House Champagne . . ...t e e e e e $14.95/Bottle
Keg DOmeStiC BEer . ... oot $200.00/16 gal.Keg
Carafe WiINE ... $12.95
Champagne PUNCh .. ... $40.00/Gallon
Wine Co0ler ... e $3.50
Minimum of $150.00

Wine List Furnished Upon Request.
Applicable 9% State Sales Tax and 16% Service Charge Will Be Added to Above Prices

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice. 06/15/05



> Palicies and Pracedures -5

Menus

We are happy to customize any menu to fit your
needs. Menu selections must be submitted to the
Catering office two weeks prior to your event.
Buffets served only for groups of 40 or more.

Prices

The prices listed in our catering menus are
current, and due to market conditions are subject
to change. Once a menu is selected, a price can
be confirmed to you 30 days prior to your event.
Prices do not include our normal 16% service
gratuity.

Guarantees

It is necessary that a guarantee to the number of
guests attending an event be confirmed to the
Catering office by 12:00 Noon two business days
prior to the event. This guarantee will be
considered firm and not subject to reductions, and
charges will be made accordingly. Minervas
cannot be responsible for service to more than 5%
over the guarantee. If no guarantee is received by
the Catering office, the number on the original
function order will be used for preparation and
charged for. Minervas will accommodate an
increase (within reason) of the guarantee prior to
the function.

Function Rooms

Function rooms are assigned according to the
anticipated guaranteed numbers of guests. If
there are fluctuations in the number of attendees,
we reserve the right to reassign the function room.
The function sponsor accepts responsibility for
any and all damages incurred by the group in the
function room.

Food Items

All food items must be supplied and prepared by
Minervas. The customer or guest cannot remove
food or beverages from the premises due to license
restrictions. No food or beverage of any kind will
be permitted to be brought into the motel by the
Patron, or by any of the patron’s guests or invites,
without prior written consent of the hotel.

Cancellations

With the exception of inclement weather,
cancellation of function rooms after acceptance of
this contract will cause substantial damages to the
Hotel, including, but not limited to, the loss of
other meeting and guestroom reservation
opportunities. Therefore, you agree that if your
meeting/banquet functions or guestrooms are
cancelled, you will be subject to charges
according to the following schedule:

. 31 - 60 days prior to scheduled arrival,
50% of total lost revenue

. 24 - 30 days prior to scheduled arrival,
100% of total lost revenue

Charges

Minervas requires banquet functions to be paid in
advance. If direct billing is requested, a complete
credit application must be received by the
Controller and approved in writing two weeks in
advance of the function. Please consult your
Catering representative if there is a question
regarding billing.

Security

Additional uniformed security may be required at
the guest’s expense. Please consult your Catering
representative regarding your requirements and
appropriate charges.

Taxes

All federal, state, and local taxes are charges
which pertain to food, beverage, and services
ordered by the customer are in addition to the
prices agreed upon.

Articles Left in Hotel
Kelly Inn and Minervas cannot assume liability
for damage or loss of articles left in the hotel.

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice. 06/15/05



Restaoran
R
Room Name ~Room Sq. Ft. | Ceiling | Rounds | Banquet | Classroom
Dimensions Height | Style Style Style
Embassy 30 x 50 1500 10 120 200 125
Embassy A 30 x 30 900 10° 70 90 40
Embassy B 20 x 30 600 10° 48 60 24
Colony 32 x 66' 2112 10° 180 220 172
Colony A 32 x 46' 1472 10° 96 150 72
Colony B 32 x 20 640 10° 40 60 24
State Room 25 x 40’ 1000

Television

VCR

TVIVCR Combo
Flip Chart
White Board
Lavaliere Microphone
Handheld Microphone
Overhead
Slide Projector
Copies

Easel

$20.00
30.00
50.00
20.00
20.00
50.00
30.00
20.00
65.00
.25 ea.
$5.00

Phone Line Connection
Power strip

Bar Guarantee
Cocktail Server
Confetti Clean-Up

4x4 Stage Sections
Security

Piano

LCD Projector
Wireless Internet

8.00
3.00
150.00
25.00
120.00
8.00
120.00
15.00
250.00
50.00

All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice.

06/15/05



All food and beverage prices are priced per person and are subject to a service charge and applicable taxes.
All prices subject to change without notice. 06/15/05



