THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING INFORMATION

DEVELOPING MENUS

Our Executive Chef, Director of Catering, or CatgrBales Manager will be happy to consult with gawcustom
menus to fit any theme or occasion.

PRICING

All prices shown are subject to a 19% Service Chagwell as 6% State Sales Tax. Price and aiuifaif food
and beverage items are subject to market condiindscan generally be confirmed 60 days prior ¢osttheduled
date of the event. Please note that a set-upf80000 or FandB minimum will be charged for sitwh meal
functions of fewer than 20 people and for buffdtfeaver than 20 people. In the case of multipled@nbuffets, the
total per-person charge will be that of the higlpeted entrée selected, plus $2.00 per persomimcheon buffets
and $3.00 per person for dinner buffets. Buffeesdesigned to be open for one hour, but may ba tgeyer for an

additional charge and with advance arrangementtg hbtel does not offer buffets for fewer than 20yie.

GUARANTEE

The guaranteed attendance for your event must imencmicated to your catering representative no khten
10:00am three working days prior to the schedukgé df the event. You will be charged for the gnéeed
attendance or the number actually served, whichisvgneater. The hotel will be prepared to sedtserve 5%

above the guaranteed attendance

PAYMENT

All arrangements for payment must be made, andoaepr well in advance of your event. You may beedslor a
non-refundable deposit to secure your meeting atidoom space. Direct billing may be arrangechveipproval

from our accounting department by completing aitrgablication thirty (30) days in advance of thest.

MISCELLANEOUS

All food and beverage is for consumption on premiseand none will be allowed to be taken to goAll food
and beverage must be provided by the hotel; nadmutsod and beverage can be brought into the eoems.
Materials sent to the hotel prior to your arrivabaeld be addressed to the attention of your cajegpresentative,
and marked with the name of your group and the ofaiee meeting or conference. Packages shoulkaro
earlier than three (3) days prior to the scheddkse of the event. Up to 50 boxes will be storedoecharge.
There will be a $1.50 storage charge and a $1.88gmcharge for all boxes over 50.

Each of our meeting rooms has different featurescapabilities. We reserve the right to reassignroom as
needed to accommodate changes in attendance, ftjgpection or other hotel functions. The hotel nassign
suitable charges for any extraordinary room set-oyagor variance in room set-up from the detaitsvjted on the
signed banquet event order (less than 48 hourdviaree of the scheduled date of the event), amdirieial or

audio-visual requirements.

(Apard

N
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THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Plated Breakfasts

Plated Breakfasts Include: Orange, Apple and Cranpbéuice, Coffee and Decaffeinated Coffee, Asslofeas

American Breakfast
Assorted Bakery Basket to Include Danish, Muffing &€roissants with Preserves and Butter
Two Scrambled Eggs Garnished with Aged Cheddar €&haed Scallions
Applewood Smoked Bacon and Link Sausage
Roasted New Potatoes with Pepper and Onion Sa@@edish Potatoes
$16.00 per Person

Almond French Toast
Almond Crusted Baguette with Vanilla Bean Apple QGarie, Maple Syrup, Sweet Butter
Farm Fresh Scrambled Eggs
Sausage Links or Applewood Bacon
Fruit Garnish
$16.00 per Person

Huckleberry Pancakes
Warm Maple Syrup And Sweet Butter
Farm Fresh Scrambled Eggs
Sausage Links or Applewood Bacon
Fruit Garnish
$15.00 per Person

Roasted-Vegetable Strata
Assorted Bakery Basket to Include Danish, Muffi@spissants with Preserves and Butter
Egg Soaked Sourdough Bread, Crimini Mushrooms cAdke Hearts, Fresh Basil,
and Fresh Mozzarella Cheese
With Roasted Red Pepper Coulis and Sliced BeekStematoes
Fruit Garnish
$15.00 per Person

The Grove Benedict
Toasted English Muffin, Poached Eggs Wilted Spin&iumbled Chévre
With Sun-Dried Tomato Hollandaise Sauce
Roasted Red Potatoes with Caramelized Shallot$eegh Thyme
$17.50 per Person

The Breakfast Burrito
Flour Tortilla Rolled with Scrambled Eggs,
Black Beans, Aged Cheddar, Tomatillo, Chorizo Sgasa
Served with Fire Roasted Salsa And Idaho PotatoeHeries
$15 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Buffet Breakfasts

All menus Include: Orange, Cranberry and Apple &g; Sliced Fresh Seasonal Fruit Display;
Coffee and Decaffeinated Coffee, and Assorted Teas

The Grove Continental

The Continental Assorted Bakery Basket to Include;
Assorted Bakery Basket to Include: Danish, Muffins, Bagels and Croissants
Danish, Muffins, Bagels and Croissants Preserves, Plain/Flavored Cream Cheese, Butter
With Preserves and Butter, Granola with Milk
Plain and Flavored Cream Cheese Smoked Salmon Platter with Condiments
$11.00 per Person And Miniature Bagels

Assorted Fruit Yogurts
$16.50 per Person

American Breakfast
Assorted Bakery Basket to Include Danish, Muffind &€roissants with Preserves and Butter
Farm Fresh Scrambled Eggs with Aged Cheddar Angeshi
Apple Wood Smoked Bacon and Sausage Links
Home Fried Yukon Potatoes with Fresh Thyme
$16.00 per Person

French Breakfast
Cinnamon-Swirled French Toast with Butter and Mcgyeup
Scrambled Eggs and Brie Gratinee
Rosemary-Roasted Red Potatoes
Applewood Smoked Bacon and Sausage Links
$15.00 per Person

New Orleans Breakfast
Assorted Bakery Basket to Include Danish, Muffind &€roissants with Preserves and Butter
French Quarter Strata: Egg Soaked French BagwétieOyster Mushrooms, Aged Cheddar Cheese,
Roasted Peppers and Andouille Sausage
Red Potatoes with Caramelized Peppers and Onions
$15.00 per Person

Breakfast Burrito
Assorted Bakery Basket to Include:
Danish, Muffins and Croissants
With Preserves and Butter
Breakfast Burrito Bar:

Northwest Breakfast
Assorted Bakery Basket to Include:
Danish, Muffins and Croissants
With Preserves and Butter
Scrambled Eggs with Fresh Herbs

Flour Tortillas with Scrambled Eggs, And Smoked Cheddar Cheese
Chorizo Sausage, Cheese, Diced Tomato, Cured Trout, Leeks and Idaho Potato Hash
Jalapefios, Fresh Salsa, Black Beans, Avocado

_ : Oatmeal with Brown Sugar and Golden Raisins
New Potatoes with Red Peppers and Onions $15.00 per Person

$15.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ETALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Ala Carte Enhancements

ALA CARTE

The Omelet Bar*
Omelets made to order with Choice of Fillings:
Spanish Onion, Roasted Peppers, Mushrooms, Toma#&ged Cheddar Cheese, Scallions, Salsa
Maple Cured Ham, Hickory Smoked Bacon
$6.00 per Person

Belgian Waffle Station*
Mini Wheat And Vanilla Waffles with Sliced Strawbms, Peach Compote,
Mixed Berry Marmalade, Cinnamon Whipped Cream, Magyirup And Sweet Butter
$6.00 per Person

Almond Crusted French Toast
With Maple Syrup And Sweet Buttefs4.00 per Person

Farm Fresh Scrambled Eggs$3.00 per Person
Applewood Smoked Bacon, Sausage Links or Maple @urfam - $4.00 per Person

Irish Oatmeal
Golden Raisins, Brown Sugar and Diced Granny S#yitles -$2.50 per Person

Egg, Sausage And Buttermilk Biscuit Sandwich
Breakfast Sandwich with Scrambled Eggs and Agedi@deCheese$48.00 per Dozen

Egg, Cured Ham And Croissant Sandwich
Breakfast Sandwich with Scrambled Eggs and Agedi@dieCheese$48.00 per Dozen

Sliced Pacific Smoked Salmon
Served with Bagels, Capers, Vine Ripened Tomatcason,
Bermuda Onions and Cream Cheese
$7.00 per Person

Dungeness Crab Quiche with Gruyere Cheese and Chive
$7.00 per Person

Buckwheat Pancakes
Served with Pecans, Maple Syrup and Sweet Bu&8r00 per Person

*Attendants (Carvers/Chefs): $35.00 per Hour pgeAdant Charge

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Ala Carte Enhancements,
Continued

Creamy Organic White Grits
Served with Sweet Butter$2.50 per Person

Warm Cinnamon Pecan Rolls$3.00 per person

Ricotta Cheese Crepes
Drizzled with Drunken Tart Cherries - $3.00 per g

Assorted Cold Cereals and Granola With Dried Frui&% and Skim Milk
$4.00 per Person

Assorted Yogurts with Fresh Berries
$5.00 per Person

THE GROVE HOTEL BRUNCH

Assorted Bakery Basket to Include:
Danish, Muffins and Croissants With Preserves amiticB

Spinach Salad with Shaved Red Onions, Grape Tom#toé Citrus Vinaigrette
Scrambled Eggs with Forest Mushroom and Gruyeree§the

Eggs Benedict:
Toasted English Muffin with Poached Eggs on WilBainach
Topped with Sundried Tomato Hollandaise Sauce anthBled Goat Cheese

CARVING STATION WITH ATTENDANT:*

Chef-Carved Striploin of Beef
Almond Crusted French Toast
Roasted Red Potatoes with Peppers and Onions
Strawberry and Ricotta Cheese Blintzes
Fresh Seasonal Fruit Display

Assorted Cold Cereals, and Yogurts
With 2% and Skim Milk

$26.00 per Person
*Attendants (Carvers/Chefs): $35.00 per Hour pgeAdant Charge

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Plated Luncheons
Choice of Soup or Salad, Rolls and Butter, Des&nffee, Decaffeinated Coffee, Assorted Teas, Tead
Subtract $2.00 per Person for Eliminating Soup/@dlor Dessert (Except with Entrée Salads)

SOUP AND SALAD SELECTIONS — Choice of One:

SOUP:
Emilio’s Seafood Chowder
Chilled Tomato And Hot House Cucumber Gazpacho
White Bean And Grilled Chicken with Roasted Pobkno
Roasted Corn And Shrimp Chowder
Tomato Basil Bisque with Pesto Crostini
Wild Mushroom Soup with Chive Créme Fraiche
English Pea with Pancetta and Roasted Onion

SALAD:

Mixed Baby Greens, Grape Tomatoes, Seedless CucaMiith Balsamic Dressing
Spinach Salad, Shaved Bermuda Onions, Roma TomatteSherry Vinaigrette Dressing
Sliced Vine Ripened Tomatoes, Fresh MozzarellayBahche And Balsamic Syrup
Classic Caesar Salad, Romaine Hearts, Parmesde, Taribstini and Anchovy Dressing

HOT ENTREE SELECTIONS:

All Hot Entrée Selections Include Chef's SelectibWegetables

Pan Seared Free Range Chicken Breast Herbed Grilled Chicken Breast Radiatore
With Boursin Creme Pear Tomatoes, Fresh Asparagus, Roasted Pine
Caviar Pilaf-Wilted Spinach Nuts with Shaved Parmesan
$19.00 per Person $18.00 per Person

New Orleans Blackened Chicken Breast, Lemon Pimist Butter
Pineapple Cilantro Couscous
$18.00 per person

Ancho Grilled Flank Steak with Roasted TomatillorligaRelish
Cilantro Boiled New Potatoes
$20.00 per Person

Peppered Roasted Tenderloin Hibachi Rubbed Grilled Angus Sirloin
Served with Merlot Shiitake Jus Served with Shiitake Soy
Yukon Whipped Potatoes Ginger Mashed Idaho Potatoes
$22.00 per Person $20.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

HOT ENTREE SELECTIONS, Continued:

House Smoked Center Cut Pork Loin
Sundried Tomato Green Olive Tapenade And RoastddPR&atoes
$19.00 per Person

Mojo Grilled Mahi Mahi, Mango Moroccan Spiced Pacific Salmon
With Citrus Relish With Chablis Lime Butter
Jasmine Pilaf Pistachio Scented Sticky Rice
$20.00 per Person $19.00 per Person

Pan Roasted Ahi Tuna
Penne Rigate, Roma Tomatoes and Piccohline Olives
Garlic Thyme Broth
$22 per Person

COLD ENTREE SELECTIONS
Cold Entrée Selections Do Not Include a Choiceatddor Soup

Grilled Chicken Breast Caesar
Hand Cut Romaine Hearts, Shaved Parmesan, Gadati@irAnd Traditional Dressing
$18.00 per Person

Grilled Jumbo Shrimp Caesar
Hand Cut Romaine Hearts, Shaved Parmesan, Gadati@irAnd Traditional Dressing
$22.00 per Person

Ahi Tuna Nicoise
Roasted Fingerling Potatoes, Haricot Vert, RoaBtgpers, Cured Tomatoes,
And Mustard Yogurt Dressing
$22.00 per Person chicken

Traditional Cobb Salad
Grilled Chicken Breast or Jumbo Shrimp, Bleu Che&senbles, Shredded Aged Cheddar,
Chopped Bacon, And Diced Tomatoes on Baby Lettugesssed with Sherry Vinaigrette
$19.00 per Person(With Chicken)
$22.00 per Person(With Shrimp)

Trio Salad Medley
Pecan-Red Grape Chicken Salad Dill Scented Shrimp-Citr8alad
Roasted Vegetable Tabbouleh on Field Greens with@deBalsamic Dressing
$19.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% SAILAX



THE GROVE HOTEL
Coast Hotels & Resorts @

VEGETARIAN ENTREE SELECTIONS:

Portobello Polenta Napoleon
Wilted Baby Spinach, Roasted Peppers, Fresh Molia#med Tomato Bouillon
$18.00 per Person

Organic Wheat Pasta And Spring Vegetables
Red And Yellow Grape Tomatoes, Asparagus,
Fresh Garlic, Sweet Butter And Chive Mushroom Broth
$19.00 per Person

Field of Greens with Tree Fruit
Bosc Pears and Rome Apples on Organic Baby LeWite Grape Tomatoes,
Julienne Jicama, Orange Segments, Hot House CucarAbd Spiraled Carrots
Dressed with Aged Sherry Vinaigrette
$17.00 per Person

DESSERT SELECTIONS — CHOICE OF ONE:

Cheesecake Brilée with Mixed Berry Medley

Chocolate Ganache Cake with Vanilla Bean Chantilly
Carrot Raisin Gateau with Caramel Drizzle
Tropical Key Lime Tart with Raspberry Coulis
Trio of Fruit Sorbets Sugar Tuile
Chocolate Toffee Kahlua Cake

Caramel Apple Granny Torte

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% SAILAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Buffet Luncheons

All Buffet Luncheons Include: Coffee and Decaéftad Coffee, Assorted Teas, Iced Tea

Soup and Salad Bar
Chef’s Choice of Two Soups
California Mixed Green Salad with Assorted Dressing
Petite Green Bean Salad with Proscuitto Vinaigrette
Penne Pasta Salad with Roasted Peppers, Forestddush) Sweet Onions, Fresh Herbs
Steakhouse Salad, Bacon Crumbles, Vine Ripened ibes@nd Bleu Cheese Dressing
Fresh Fruit Salad
Rolls and Butter
Assorted Freshly Baked Cookies

$15.00 per Person

Teton Valley Baked Potato Bar
Mixed Green Salad, Roma Tomatoes, Hot House Cucsyéh Choice of Dressing
Fruit Salad
Idaho Baked Potatoes
Butter, Sour Cream, Cheddar Cheese, Scallions,B&ite, Broccoli, Chili Con Carne
Rolls and Butter
Assorted Cookies

$17.00 per Person
Add Seasoned Ground Beef or Grilled Chicken - (BBd¥ Person

Downtown Deli Buffet
Mixed Green Salad with Assorted Dressings
Wheat Penne and Confetti Vegetables
German Style Red Potato Salad
Sliced Fruit Display
Smoked Turkey, Maple Cured Ham and Peppered Rasest B
Aged Cheddar Cheese, Swiss Cheese and PepperldeegeC
Artisan Style Breads And Rolls
Chips
Condiments: Mayonnaise, Mustard and Horseradish,
Lettuce, Tomato, Onion, Pickles, Olives
Assorted Freshly Baked Cookies

$18.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% SAIAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Buffet Luncheon, Continued

All Buffet Luncheons Include: Coffee and Decaéfd Coffee, Assorted Teas, Iced Tea

Gourmet Sandwich Shop
Assorted Field Greens, Roma Tomatoes, Crumbled Gloagése with Assorted Dressings
Wheat Penne Pasta, Sundried Tomatoes with Olivailfiette
Whole Grain Cous Cous Tabouleh
Tropical Fruit Display
Roasted Tenderloin of Beef, Grilled Chicken BreRstasted Rosemary Lamb,
Marinated Portobello Mushrooms and Squash
Aged Cheddar Cheese, Swiss Cheese and PepperldeegeC
Artisan Style Breads, Pitas And Rolls
Appropriate Condiments
Marinated Asparagus, Beefsteak Tomatoes, Olivesorded Pickles and Lettuce
Freshly Baked Cookies, Ganache Brownies and Chaks&ruares

$22.00 per Person

Southwestern Buffet
Gazpacho Soup or Tortilla Coriander Soup
Jicama, Red Onion, Roast Poblano And Citrus Salad
Roasted Corn And Tomatillos with Creamy Cilantregsing
Fajita Marinated Chicken Strips and Angus BeefpgStwith Flour Tortillas
Shredded Lettuce, Diced Tomato, Grated Cheddargeh&our Cream, Salsa
Black Bean Refritos and Spanish Rice
Creme Caramel Churros with Meadow Foam Honey
Chocolate Piflon Bread Pudding with Mexican Cinnai@bantilly

$21.00 per Person

Taste of Italy
Caesar Salad with Garlic Croutons, Shredded Pam&sd Traditional Caesar Dressing
Fresh Buffalo Mozzarella, Roma Tomatoes and ChéttnBasil
Bowtie Pasta with Garlic, Crimini Mushrooms, Brokddnd Red Wine Vinaigrette
Sautéed Chicken Breast Picatta
Tortellini Asiago Cream Linguini Bolognaise
Ratatouille

Baguettes and Focaccia
Cannoli Tortadmisu Biscotti
$20.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% SAIAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Buffet Luncheon, Continued

All Buffet Luncheons Include: Coffee and Decaéfd Coffee, Assorted Teas, Iced Tea

Lucky Peak BBQ
Mixed Baby Greens, Cherry Tomatoes with Ranch Dmgss
Apple Carrot Slaw Old Fashion Pota#dad Watermelon Wedges
Relish Tray
Jack Daniels BBQ Chicken
Grilled Angus Burgers And All Beef Dogs
Lettuce, Tomato, Onion, Pickles
Condiments : Mustard, Catsup and Mayonnaise
Campfire Baked Beans
Biscuits with Honey Butter
Freshly Baked Fruit Pies And Cookies

$20.00 per Person

Asian Lunch Buffet
Asian Mixed Greens, Diced Papaya, Grape Tomatodls 8diya Vinaigrette
Hot House Cucumber Salad, with Fresh Mint and Pelaressing
Shrimp and Glass Noodles with Coriander, Sesamesamger
Coconut Curried Chicken Breast
Korean BBQ Pork Loin
Chinese Broccoli with Black Bean Sauce
Stir Fried Green Beans
Steamed Jasmine Rice
Ginger Chocolate Layer Cake with Wasabi Ganache
Mango Bread Pudding and Green Tea Anglaise

$20.00 per Person

Mediterranean Buffet
Crumbled Feta, Assorted Olives, Roma Tomatoes aieédBNew Potatoes
Grilled Squid with Lemon and Greek Oregano

Langoustine Tabouleh

Braised Pacific Salmon with Fennel Saffron Broth

Moroccan Rubbed Chicken with Preserved Lemon am@G0Olives
Israeli Cous Cous Pilaf with Currants and Almonds
Grilled Eggplant, Sweet Onion and Squash withdtalParsley
Arborio Rice Pudding with Figs and Mint
Traditional Baklava

$22.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% SAILAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Plated Dinner Selections

Plated Dinners Include: Choice of Soup or Salad]dfutter and Dessert,
Coffee and Decaffeinated Coffee, Assorted TeadcaadTea
Subtract $2.00 per Person for Eliminating Soup/&dlor Dessert

Appetizer Selection

Four Pepper Crusted Sashimi Ahi Tuna Oven Roasted New Zealand Lamb Loin,
Seaweed Scented Sticky Rice Yukon Potato Confit
and Orange Wasabi Sauce and Cured Olive Caponata
$8.00 per Person $7.00 per Person

Grilled Portobello Mushroom, Wilted Arugula and @h& Gratinée
with Onion Crisp, Roma Tomato Chutney and Balsa®yip

$6.00 per Person

Pacific Northwest Dungeness Crab Cakes with Pan Seared Sonoma Valley Foie Gras

Fennel Tomato Cabbage Slaw With Dried Cherry Fig Conserve
and Roasted Garlic/Basil Aioli Aged Port Wine Drizzle and Brioche Crouton
$9.00 per Person $12.00 per Person

Seared Diver Scallops, Organic Chive Scented Pal¢atbster Cream, Sturgeon Caviar and
Petite Italian Parsley

$10.00 per Person

Vine Ripened Tomato and Fresh Mozzarella Miso Marinated Fresh Hearts of Palm
with Baby Mache and Balsamic Syrup With Mango, Hot House Cucumbers

and Micro Lettuces
$7.00 per Person

$7.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Plated Dinner Selections, Continde

Plated Dinners Include: Choice of Soup or SaladefGhSelection of Vegetables, Rolls/Butter
and Dessert; Coffee and Decaffeinated Coffee, Asddreas and Iced Tea
Subtract $2.00 per Person for Eliminating Soup/adlor Dessert

Soup and Salad Selections — Choice of One:

Salads:

Mixed Baby Greens, Grape Tomatoes, Hot House Cuetsnlarrot Spirals
Balsamic Vinaigrette Dressing

Baby Spinach Salad, Pine Nut Goat Cheese Croqu8tesed Bermuda Onions
Creamy Raspberry Vinaigrette

Romaine Hearts, Shaved Parmesan, Garlic Croutons
Traditional Caesar Dressing

Sliced Vine Ripened Tomato, Fresh Mozzarella, Bsllaghe
Balsamic Syrup

Red and White Belgian Endive, Shaved Manchego, éppl
Walnut Dressing

Marinated Asparagus, Fire Roasted Red and Yellgupé@ws, Micro Greens
and Cured Lemon Vinaigrette

Bibb Lettuce Wedge, Roma Tomato Confit, PancettspCr
Creamy Gorgonzola Buttermilk Dressing

Bundled Frisée, Arugula, Watercress, Gorgonzol&espPistachios
Huckleberry Vinaigrette

Soup:
Lobster Bisque with Chervil Créme Fraiche And Cagna
Emilio’s Seafood Chowder
Duck Consommé with Forest Mushroom Confit And Leeks
Walla Walla Sweet Onion Soup With Brie Crostini
Chilled Gazpacho With Cilantro Scented Rock Shrimp
Chilled Teton Valley Potato Soup with DungenessbGrnad Chive Garnish
Spanish Black Bean Soup With Dry Sack Sherry andu@alized Cipollini

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Plated Dinner Selections, Continde
Plated Dinners Include: Choice of Soup or SaladeiGhSelection Seasonal Vegetable, Rolls/Butter and
Dessert, Coffee and Decaffeinated Coffee, Assdiag and Iced Tea
Subtract $2.00 per Person for Eliminating Soup/Sedlar Dessert

Intermezzo — Choice of One:

Red Raspberry And Tarragon Passion Fruit And Vanilla Rum
Tropical Ginger Mango

Coconut Lime with Lemongrass emon Chardonnay with Chervil

$3.00 per person

Entrées - Seafood and Shellfish

Moroccan Rubbed Pacific Salmon
Sweet Pea Barley Risotto and Saffron Nage
$34.00 per Person

Mirin Soaked Alaskan Halibut
Ginger Scented Purple Thai Rice And LemongrassaieiiSauce
$36.00 per Person

Blackened Ahi Tuna Pavé Sashimi
With Coriander Sticky Rice, Roast Corn And Roma atorRelish and Cilantro Lime Butter
$37.00 per Person

Lemon Grilled King Salmon With Poached Olympia @yst
Basmati Rice, Wilted Baby Spinach And Champagnere
$38.00 per Person

Mango Ancho BBQ Jumbo Shrimp and Diver Scallop Beite
Scallion Parmesan Risotto And Herb Chardonnay Broth
$40.00 per Person

Pan Seared Idaho Trout Fillet Gratinée
Dungeness Crab Herb Crust, Caviar Pilaf And Ci@aper Butter
$34.00 per Person

Tempura Cold Water Lobster
Wilted Spoon Cabbage, Truffled Mashed New Potatmmdto Fennel Bouillabaisse
Market Price — Ask your Catering Representative

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Plated Dinner Selections, Continde

Plated Dinners Include: Choice of Soup or Salachsbeal Vegetable, Rolls/Butter and Dessert,
Coffee and Decaffeinated Coffee, Assorted TeadcaadTea
Subtract $2.00 per Person for Eliminating Soup/&dlor Dessert

Entrées - Meat and Poultry
Cracked Pepper Rubbed New York Strip Steak Slow Roasted Prime Rib of Beef

Served with Brandy Cream Served with Au Jus and Horseradish Sauce
Stilton Buttermilk Mashed Idaho Potatoes Rissole New Potatoes
$39.00 per Person $38.00 per Person

Filet of Beef Tenderloinvith Classic Sauce Béarnaise
Roasted Baby Red Potatoes
$40.00 per Person

Herb Crusted Roast Tenderloin of Beef Grilled Porcini Rubbed Veal Chop
Hand Carved with Parslied Fingerling Potatoes Served with Cabernet Jus
Served with Shiitake Merlot Demi Glace Thyme Scented Yukon Potatoes
$39.00 per Person $43.00 per Person

Grilled Brawley Farms Rib Chop With Red Wine Glace
Bleu Cheese Mashed New Potatoes and Anchor Steaon @mgs
$42.00 per Person

Rosemary Dijon Crusted Lamb Rack
Pancetta Red Potato Hash and Port Syrup
$44.00 per Person

Braised Lava Lakes Lamb Shank
Retriever Red Wine Reduction with Fall Harvest \feb&e Flageolet Bean Cassoulet
$39.00 per Person

Pan Seared Free Range Chicken Breast Juniper Marinated Duck Breast
Served with Madeira Jus Creamy Organic Sage Polenta
Spiced Root Vegetables Red Currant Zinfandel Sauce

$35.00 per Person $36.00 per Person

Oven Roasted Free Range Chicken Breast
Stuffed Crayfish Bread Pudding
Thyme Bourbon Jus
$37.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ETALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Plated Dinner Selections, Continde

Plated Dinners Include: Choice of Soup or Saladisbeal Vegetable, Rolls/Butter and Dessert,
Coffee and Decaffeinated Coffee, Assorted TeascaadTea
Subtract $2.00 per Person for Eliminating Soup/&dlor Dessert

Entrées - Combination Plates

Petite Filet of Beef with Green Peppercorn Jus
and
Grilled Pacific Salmon with Crimini Butter
Scallion Whipped Potatoes
$42.00 per Person

Pan Seared Veal Medallions
and
Jumbo Shrimp with Chanterelle Lemon Butter
Sweet Pea Risotto
$44.00 per Person

Free Range Chicken Breast
and
Sliced Tenderloin of Beef
Morel Cabernet Demi Glace
Pancetta Chive Idaho Potatoes
$42.00 per Person

Entrées - Pasta And Veqgetarian

Grilled Vegetable Mascarpone Strudel With Pestomfisand Red Pepper Coulis
$30.00 per Person

Portobello Polenta Napoleon With Wilted Baby SpmaRoasted Peppers And Tomato Bouillon
$30.00 per Person

Organic Wheat Pasta And Spring Vegetables, RedYe&lldw Grape Tomatoes, Asparagus,
Fresh Garlic, Sweet Butter And Chive Mushroom Broth
$30.00 per Person

House Smoked Chicken Breast or Primavera Tortellini
Asiago Creme, Sundried Tomatoes and Arugula
$34.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ETALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Plated Dinner Selections, Continde

Plated Dinners Include: Choice of Soup or Saladisbeal Vegetable, Rolls/Butter and Dessert,
Coffee and Decaffeinated Coffee, Assorted Teas$caadTea
Subtract $2.00 per Person for Eliminating Soup/Sedlar Dessert

Cheese Course

Decorative Plates of Artisan And Farmstead Cheeses

To include Vein, Soft and Hard Cheeses
Garnished with Vine Fruits

Accompanied by Crispy Breads And Crackers

$5.00 per person

Dessert Selections:
Cheesecake Bralée with Mixed Berry Medley

Chocolate Ganache Cake with Vanilla Bean Chantilly
Hazelnut Cappuccino Torte
Tropical Key Lime Tart with Raspberry Coulis
Trio of Fruit Sorbets Sugar Tuile
Chocolate Toffee Mousse Cake with Kahlua
Lemon Curd Tart, Fresh Raspberries and White Clate@&@havings
Rustic Apple Galette with Whiskey Cream Anglaise
Mango Créme Brdlée, with Pistachio Biscotti

Huckleberry Peach Cobbler and Vanilla Ice Cream

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Buffet Dinners

Buffet Dinners include: Coffee and Decaffeinatedf&®n Assorted Teas and Iced Tea

Taste of the Northwest

Baby Lettuces, Vine Ripened Tomatoes, Oregonzoke&d and Huckleberry Vinaigrette
Marinated Forest Mushrooms and Roasted Red Peppers
Washington Apples, Oranges And Endive with Walntgd3ing

Grilled Quail, Braised Fennel and Pomegranates
Pan Seared Cold Water Trout Fillets with Olympiastys And Chablis Nage
Roasted Bison Medallions with Cabernet Syrup aradid@d Criminis

Petite Baked Idaho Potatoes with Condiments
Steamed Seasonal Vegetable Medley
Potato Bread And Rolls
Peach Pie, Caramel Apple Torte And Pear Tart

$45.00 per Person

Americana Buffet

Iceberg Wedges with Bacon Bits, Bleu Cheese Crusrdohel Buttermilk Dressing
Cucumber and Tomato Salad with Dill Sour Cream
Russet Potato Salad with Hardboiled Eggs and Mdi®agssing

Honey Stung Fried Chicken
Hand Breaded Halibut Fillets with Spicy Tartar Sauc
Roasted Pork Loin with Brandy Apples and Raisins

Creamed Corn
Green Bean Casserole
Scalloped Potatoes

Buttermilk Biscuits, Sourdough Rolls and Sweet @Greey Butter

Strawberry Shortcake, Banana Cream Pies and Agpiédb Cobbler
$42.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ETALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Buffet Dinners, Continued

Buffet Dinners include: Coffee and Decaffeinatedf€n Assorted Teas and Iced Tea

Cape Cod Lobster Bake
Chilled Jumbo Shrimp and Crab Claws with Absolup Cocktail Sauce
Roasted Corn and Lump Crab Chowder
Mixed Baby Greens, Cherry Tomatoes, Hot House Cbens) Sprouts, Croutons, Assorted Dressing
Marinated Beefsteak Tomatoes and Asparagus Platter

Fresh Whole Maine Lobsters with Drawn Butter
Grilled Halibut with Lemon Pinot Grigio Reduction
Garlic Rosemary Marinated Strip Steaks
Steamed Taylor Farms Mussels and Cherrystone Clams

Corn on the Cob
Parsley Boiled New Potatoes

Sourdough Rolls and Sweet Creamery Butter

Boston Cream Pie, Old Fashion Strawberry ShorteakieApple Streusel
$60.00 per Person

Tour of Tuscany
Minestrone Soup
Caesar Salad
Mesclun Greens, Roma Tomatoes, Roasted Red PeppefSarlic Red Wine Vinaigrette

Marinated Tomatoes, Buffalo Mozzarella and Arugula
Hot House Cucumbers, Red Onions, Cured Olives aoscBitto
Calamari with Basil Garlic Marinade

Veal Medallions Piccata with Lime Caper Butter
Pesto Grilled Chicken Breast Provencal
Pan Seared Salmon with Sundried Tomato, Olive Aoke Tapenade

Forest Mushroom and Sweet Pea Risotto
Ratatouille

Focaccia, Garlic And Rustic Italian Breads
Cannoli, Torta Tiramisu And Amaretto Pana Cotta

$44.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Buffet Dinners, Continued

Buffet Dinners include: Coffee and Decaffeinatedf€n Assorted Teas and Iced Tea

New Meadows BBQ

Mixed Greens, Grape Tomatoes, Radishes, Seedlessrbers With Balsamic Dressing
Old Fashion Idaho Potato Salad Cucumber and Sweeto@r$alad
Watermelon Wedges
Jack Daniels BBQ Chicken Breast
Grilled Strip Steaks with Hells Canyon Red Wine Migms

Slow Roasted Chipotle Scented Baby Pork Ribs

Ranch Style Yukon Gold Potatoes
Cowboy Baked Beans
Buttered Corn on the Cob

Kettle Biscuits or Corn Bread with Honey Bultter
Assorted Berry Pies
$42.00 per Person

Prime Rib Buffet*
Steakhouse Salad with Shaved Carrots, TomatoeBlandCheese Dressing
Tomato and Avocado Salad
White Beans with Roasted Red and Yellow PeppersCardano Dressing

CARVING STATION- $35.00 per Hour per Carver
Chef Carved Slow Roasted Prime Rib of Beef withuxatJus And Fresh Horseradish

Poached Halibut with Dill Sundried Tomato Butter
Pan Seared Chicken Breast Braised Artichokes anddF®©lives

Roasted New Potatoes
Seasonal Vegetable Medley

House Selection of Rolls And Breads

Chocolate Torte
Cheesecake Brulee
Fruit Tarts

$48.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: Buffet Dinners, Continued

Buffet Dinners include: Coffee and Decaffeinatedfé&xn Assorted Teas and Iced Tea

French Countryside Buffet
Shrimp Bisque with Cognac Creme

Endive, Roquefort Crumbles, Shaved Apples and Cye@hervil Goddess Dressing
Marinated Field Asparagus, Sliced Tomatoes and Ice¥finaigrette
Artichoke Hearts and Olives with Thyme Garlic Seent

Petite Filet of Beef Au Poivre
Roasted Free Range Chicken with Chablis Nage aedrGBrape Garniture
Sautéed Salmon Fillet Nantua

Creamer Potatoes Gratinée
Haricots Vert Amandine

French Rolls And Baguettes
Viennoiserie Table
$49.00 per Person

Caribbean Island Feast
Bibb Lettuce, Pear Tomatoes, Roasted Pistachio$assion Fruit Vinaigrette

Hearts of Palm, Roasted Pepper, Fresh Mango ang Ougssing
Citrus Jicama Salad Tropical Fruitdpilay
Shrimp And Scallop Escabeche

Jamaican Jerked Chicken
Mojo Grilled Mahi Mahi with Papaya Scotch BonnetiRe
Blue Mountain Espresso Rubbed Pork Loin with Co¢d&um Glaze

Black Beans And Rice
Island Vegetable Medley

Raisin Nut Bread and Butter

Coconut Cream Pie BananadGlawe Chip Cake Kagnke Pie
$44.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ETALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: HORS D'OEUVRE SELECTIONS

COLD HORS D'OEUVRE SELECTIONS:

Alder Smoked Salmon and Dill Cream Roulad&50.00 per 25 Pieces
Cucumber Cup with Buhl Smoked Trout and Golden Aftsh Caviar $50.00 per 25 Pieces
Pear Tomato Bruschetta on Parmesan Cros#ifb-00 per 25 Pieces
Baby Red Potato, American Caviar And Chive Cre®80.00 per 25 Pieces
Lobster Salad Bouchée, Candied Fennel And Tobildb-00 per 25 Pieces
Sesame Ahi Tuna Carpaccio with Sticky Ri&66.00 per 25 Pieces
Rosemary Lamb And Garlic Potato Confi#60.00 per 25 Pieces
Dried Washington Apricots with Stilton Mousse ansté&chio -$50.00 per 25 Pieces
Wild Strawberries And Belgian Endive with Boursi$50.00 per 25 Pieces
House Smoked Duck Breast with Dried Cherry Relisid Aavosh $60.00 per 25 Pieces
Poached Shrimp And Hot House Cucumbers with Cussddn -$60.00 per 25 Pieces
House Rolled Sushi with Pickled Ginger, Wasabi Auy -$65.00 per 25 Pieces
Seared Kobe Beef, Roquefort Shortbread And Shadlot -$60.00 per 25 Pieces
Cambozola And Bartlett Pear on Pumpernickel Crou®50.00 per 25 Pieces
Sake Glazed Scallops with Ginger Purple Thai RiakeG$65.00 per 25 Pieces

Jumbo Shrimp
Served with Dill Cocktail Sauce, Fresh Lemon, andidure Tabasco$36.00 per Dozen

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ETALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: HORS D'OEUVRE SELECTIONS, Continug

HOT HORS D'OEUVRE SELECTIONS:

Hand Breaded Lobster Ravioli And Plum Tomato Pomod&65.00 per 25 Pieces
Dungeness Crab Quesadillas with Roasted TomatlsaS$55.00 per 25 Pieces
Vegetable Spring Rolls$50.00 per 25 Pieces
Hibachi Rubbed Beef Satay And Toasted Sesame S&&@s00 per 25 Pieces
Crispy Szechwan Chicken Wing$55.00 per 25 Pieces
Baked Brie And Pear Filo$50.00 per 25 Pieces
Coconut Breaded Shrimp And Sweet Chili Di§65.00 per 25 Pieces
Five Spiced Chicken Satay with Peanut Saug®0-00 per 25 Pieces
Swedish Style Meatballs with Crimini Gravy55.00 per 25 Pieces
Sea Scallops with Caramelized Apple Smoked Ba&gb-00 per 25 Pieces
Imported Baby Lamb Chops with Mint Ju$7#5.00 per 25 Pieces
Miniature Crab Cakes with Chipotle Lemon Aiob75.00 per 25 Pieces
Mushroom Caps And Dungeness Crab Gratirfg&5-00 per 25 Pieces
Fig and Mascarpone Cheese Phyl#b5.00per 25 Pieces
Miniature Beef Burrito with Tomatillo Relish$55.00 per 25 Pieces
Thai Chicken and Cashew Spring Ro#i55.00per 25 Pieces

Crispy Asparagus Pastry Roulad®55.00 per 25 Pieces

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ETALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: HORS D'OEUVRE SELECTIONS, Continug

DECORATED TRAYS and SPECIALTY STATIONS

Garden Fresh Seasonal Vegetable Crudités withcdanch Dip
To Serve 25: $75.00 To S&fe$130.00 To Serve 100: $2860

Mediterranean Vegetables Display-Pickled, Grilled &oasted Seasonal Vegetables

To Serve 25: $85.00 To Séee$145.00 To Serve 100: $265.

Seasonal Tropical Fruit Display

To Serve 25: $85.00 To Séfe$145.00 To Serve 100: $265

Selection of Fine Imported and Domestic Cheesesji§eed with Tree Ripened Fresh Fruit;
Served with Assorted Crackers And Sliced Baguettes
To Serve 25: $100.00 To &&(. $190.00 To Serve 100:0536
Side of Northwestern Smoked Salmon
Served with Traditional Condiments, Mini Bagelsdaocktail Pumpernickel and Rye
To Serve 25: $125.00 To &6 $225.00 To Serve 10003500
Baked Brie en Crolte Wrapped in Puff Pastry

Served with Toasted Macadamia And Apricot Preserves
Served with Assorted Crackers and Sliced Baguettes

To Serve 25: $75.00 To Sefe$130.00 To Serve 100: $260.0
Mediterranean Antipasto Display:
Cured Proscuitto, Capicolla, Salami, Pepperonistiridozzarella, Provolone,

Roasted Peppers, Artichoke Hearts, Calamata Olives
Served with Garlic Toast, Crostini And Baguettes

To Serve 25: $125.00 To &&. $ 225.00 To Serve 10803500

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: HORS D'OEUVRE SELECTIONS, Continug

CARVING STATIONS: $35.00 PER HOUR PER CARVER

All Stations Include Condiments and Cocktail Rolls

Chef Carved Roast Baron of Beef with Crimini Boalsé(Serves 150)
$450.00

Slow Roasted Prime Rib of Beef with Horseradishc@d8erves 35)
$320.00

Maple Glazed Virginia Han(Serves 45)
$150.00

Peppered Tenderloin of Beef with Sauce Béarn@seves 25)
$275.00

House Smoked Turkey Breast with Cranberry Chip@#ésh(Serves 35)
$150.00

Salmon En Crodte, Scallop Mousse, Wilted Spinactl Bill Chardonnay CremgServes 40)
$175.00

Sesame Crusted Sashimi Ahi Tuna Loin, Pickled Gingey And Wasabi
$6.00 per Person

Roast Striploin of Beef, Brandy Peppercorn Jus Rresh Horseradis{Berves 35)
$280.00

Roast Rack of Idaho Lamb Dijon Rosemary Crust AndtMus(Serves 4)
$75.00

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: HORS D'OEUVRE SELECTIONS, Continug

SPECIALTY STATIONS (vith or without attendant):
(Attendant Charge: $35.00 Per Hour per Carver)

PACIFIC RAW BAR
Oysters on the Half Shell, Cherry Stone Clams, Kingb Legs, Jumbo Shrimp
Served with Cocktail Sauce, Lemon, HorseradishMimsature Tabasco
$17.00 per Person Add Clam Shell Ice Gayvi$250.00

CAVIAR STATION
Buckwheat Blini, Toast Points and Appropriate Conelnts
Beluga Caviar:Market Price Sevruga CaviaiMarket Price Osetra CaviarMarket Price
Domestic Sturgeon CaviaMarket Price
Ask Your Catering Representative About Our Vodatadst

SUSHI STATION
Seasonal Fresh Pacific And Atlantic Fish And Sedfoo
Served in Variety of Nigiri, Hand Rolls and Sashimi
Accompanied by Wasabi, Lite Soy Sauce, Pickled &ingresh Seaweed Salad
$12.00 per Person

CAESAR SALAD STATION
Hearts of Romaine, Shaved Parmesan, Garlic Croatottd raditional Caesar Dressing
$5.00 per Person
Grilled Chicken: Add $2.00 per Person Grilled Shrimp: Add $4.00 per Person

PASTA STATION
Tri Colored Tortellini with Asiago Cream Wheat Fettuccini with Basil Pomodoro Sauce
Farfalle with Fresh Clam Sauce
Accompaniments to include Calamata Olives, ForasstWMooms, Broccolini, Shaved Parmesan, Artichoke
Hearts, Sundried Tomatoes
Served with Garlic Bread, Baguettes And Focaccia
$8.00 per Person

ASIAN NOODLE STATION
Udon, Soba, Somen Green Tea and Rice Noodles
With Snap Peas, Shiitaki and Oyster Mushrooms, Rbomaatoes, Sweet Onions,
Bell Peppers, Carrots, Scallions and Broccolini
Assorted Broths to Include Mushroom, Dashi and &iwt Sour
$8.00 per Person
With Chicken: Add $2.00 per Person
With Shrimp or Scallops: Add $4.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
Coast Hotels & Resorts @

CATERING MENUS: HORS D'OEUVRE SELECTIONS, Continug

SPECIALTY STATIONS (vith or without attendant)
(Attendant Charge: $35.00 Per Hour per Carver)

FIELD OF GREENS STATION
Baby Lettuces, Grape Tomatoes, Hot House CucumtidrBalsamic Vinaigrette
Fresh Baby Spinach, Shaved Bermuda Onions, FrespbRaies, Goat Cheese Crumbles
With Lemon Vinaigrette
Hearts of Romaine, Shaved Parmesan, Garlic Croatothg raditional Caesar Dressing
$7.00 per Person

RISOTTO STATION
Fresh Risotto Prepared to Order With Sautéed Shi@aa Scallops, Oyster Mushrooms,
Sweet Peas, Sundried Tomatoes, White Truffle Qigv@d Parmesan
$12.00 per Person

FAJITA STATION
Fire Grilled Bison, Chicken Strips and Jumbo Shrivipph Sautéed Peppers and Onions
Flour Tortillas
Pico de Gallo, Guacamole, Sour Cream, ScalliongdAgheddar, Tomatoes, Shredded Lettuce
$12.00 per Person

DESSERT STATION
Crépes, Angel Food Cake and Pound Cake with FresheB, Fruits, Coulis and Compotes
Whipped Cream
Vanilla Bean Ice Cream
Bananas Foster Dark and WhitedOlaie Fondue Cherries Jubilee
$9.00 per Person

SUPER SUNDAE BAR (Requires Attendant)
Vanilla Bean Ice Cream Strawberry@ream Chocolate Ice Cream
Whipped Cream, Hot Fudge Sauce, Caramel Sauce
Fresh Strawberries, Shredded Coconut, Heath BaraGriChopped Nuts and Cherries
$9.00 per Person

VIENNESE STATION
Assortment of Classical French Pastries To Include:
Miniature Eclairs, Cream Puffs, Fruit Tarts, Hoamsl Chocolate Truffles
$9.00 per Person

CHOCOLATE STATION
Couverture Chocolate Fountain
With Tropical Fruits, Seasonal Fresh Berries, Arigabd And Pound Cake
$9.00 Per PersofMinimum Of 100)

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
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CATERING MENUS: Specialty Breaks
*Attended Break: $35 per Hour per Attendant Charge

Got Milk? The Fitness Break*
Assorted Freshly Baked Cookies Fresh Fruit Smoothies (Fruit Blended with Yogurt)
With Fresh Fruit Display Energy And Power Bars
Coffee, Decaffeinated Coffee, Tea, Milk Vine And Tree Ripened Whole Fruit
$9.00 per Person $9.50 per Person
Gourmet Cookie Break The Big Chill
Lemon Bars, Triple Chocolate Nut Brownies, Premium Ice Cream and Sorbet Bars
Chocolate Chunk Macadamia Nut Cookies Sparkling Water, Soft Drinks, Mineral Water
Fresh Sliced Fruit Coffee, Decaffeinated Coffee, Tea
Coffee, Decaffeinated Coffee, Tea, Milk $10.00 per Person
$11.00 per Person .
English Tea
Team Break Assorted Gourmet Finger Sandwiches
Tri Colored Tortilla Chips with Salsa Freshly Baked Pastries, Scones And Sweets
Spicy Snack Mix and Salted Mixed Nuts Lemon Curd, Devonshire Cream, Preserves
Warm Jumbo Pretzels with Mustard Assorted Loose Leaf Black and Herbal Teas
Coffee, Decaffeinated Coffee, Tea, Coffee, Decaffeinated Coffee
Flavored and Plain Iced Tea, Assorted Soft Drinks $12.00 per Person

$9.50 per Person .
Cheese And Fruits

Southwestern Siesta Selection of European and Domestic Artisan Cheeses
Tri Colored Tortilla Chips and Mini Burritos Fresh Baguettes and Crackers
with Chile Con Queso, Fire Roasted Salsa, Tree Ripened Fruits, Grapes And Berries
Guacamole, Black Bean Dip, Sour Cream Soft Drinks And Sparkling Water
Virgin Fruit Sangria, Soft Drinks, $11.00 per Person
And Sparkling Waters i
$11.00 per Person Mind Cleanser
Red Bull, Fiji Water,
Seattle Barista And Pure Fruit, Vegetable and Protein Drinks
Blended Coffee Drinks, Cappuccino, Iced Frappuccino Garden Vegetable Crudités With Ranch Yogurt Dip
With Assorted Biscotti, Vanilla Shortbread Vine And Tree Ripened Fruits
And Lemon Pound Cake $12.00 per Person

$9.50 per Person . .,
| Scream, You Scream

Theater Opening Night Vanilla, Chocolate and Strawberry Ice Cream with
Popcorn, Assorted Candy Bars, Red Vines Roasted Nuts, White Chocolate Shavings, Cherries,
Assorted Soft Drinks Toffee Bits, MandM’s, Whipped Cream, Chocolate
$9.00 per Person Sauce

$12.00 per Person
The Extended Day Break

AM Service:

Chilled Fruit Juice

Assorted Bakery Basket to include: Muffins, Craiss and Danish
PM Service:
Whole Fresh Fruit AssdrDessert Bars Mini-Pretzels
Assorted Soft Drinks
All Day Beverage Service
Coffee and Decaffeinated Coffee, Assorted Teas
$20.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL
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CATERING MENUS: MISCELLANEOUS ITEMS
PASTRY, SNACKS AND REFRESHMENT

Individual Fruit Yogurt- $2.50 per Each
Assorted Fresh Baked Jumbo Cooki&4.8.00 per Dozen
Home Baked Biscotti $24 per Dozen

Assortment of Breakfast Pastries (Muffins, DaniShgissants) $24.00 per Dozen
Flavored Bagels with Cream Cheesk80.00 per Dozen
Tuxedo Dipped Strawberries$24.00 per Dozen
Double Fudge Walnut Brownies$24.00 per Dozen
Assorted Chocolate Truffles$24.00 per Dozen
Gourmet Ice Cream And Sorbet Bai$36.00 per Dozen
Sugared Lemon Shortbread Baf&24.00 per Dozen
Ice Cream Idaho Baked Potat$60.00 per Dozen
Warm Jumbo Pretzels with Dijon Mustar830.00 per Dozen

Assorted Tea Sandwiches To Include: Cured SaltdohHouse Cucumbers, Smoked Chicken Salad,
Arugula; On an Assortment of Bread$30.00 per Dozen

Gourmet Mixed Nuts $30.00 per Pound
Tortilla Chips, Potato Chips And Pita Chips witlpBiAnd Salsa $2.00 per Person
Assorted Candy Bars$24.00 per Dozen
Protein and Power Bars30.00 per Dozen
Granola Bars $24.00 per Dozen
Spicy Snack Mix $25.00 per Pound
Mini Pretzels $20.00 per Pound
Assorted Pepsi Product$1.75 per Each
Bottled Juices $2.25 per Each
Bottled Waters, Spring Water, Sparkling Watef#2.25-2.95 per Each
Coffee or Decaffeinated Coffee524.00 per Gallon
Assorted Teas $2.25 per each

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX
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BOX CONTINENTAL BREAKFAST

Fresh Fruit Salad
Granola and Fruit Yogurt
Bagel with Cream Cheese
Bottled Water or Bottled Juice
Starbuck’s Coffee or Decaf, Assorted Teas

$10.00 per Person

BOX LUNCHES

Smoked Turkey And Gruyeére on Ciabatta Bread
Peppered Roast Beef And Horseradish on Onion K&ebr
Maple Cured Ham And Aged Cheddar on Baguette
Roasted Chicken Breast, Roma Tomato And Feta Wrap

Grilled Seasonal Vegetable Wrap with Boursin Anc@tied Tomato

Condiment Packets (Mayonnaise and Mustard)
Potato Chips
Whole Fresh Fruit
Freshly Baked Jumbo Cookie
Choice of Soft Drink or Bottled Water

$12.00 per Person

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX
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CATERING MENUS: Alcoholic Beverage Service

ALL BARS WILL BE SUBJECT TO A $50.00 SET UP FEE BPAR
THIS CHARGE WILL BE WAIVED IF REVENUES EXCEED $30DMINIMUM PER BAR

LIQUOR, BEER AND WINE

Standard House Brands$4.25 per Drink
Call Brands: $4.50 per Drink
Premium Brand: $4.75-$7.00 per Drink

Domestic Bottled Beer$3.25 Bottle
Budweiser, Bud Light, Coors, Coors Light, Micheldlra

Imported and Micro Brew Beei$5.00 Bottle
Heineken, Corona, Guinness, Sam Adams, Black Botter,
Fat Tire Amber Ale, Sam Adams, Widmere HefiewReling Rock Light

Non-Alcoholic Beer: $4.00 per Bottle

Domestic Keg Beer$280.00 per Keg
Imported Keg Beer$390.00 per Keg
Micro Brew Keg Beer:Market Price

House Wine (By the Glass}$5.00 per Glass
Varietal Wine (By the Glass)$5.00-$7.00 per Glass
Champagne (By the Bottle}$16.00-$165.00 per Bottle

PUNCH

Citrus or Fruit Punch$20.00 per Gallon
Sherbet Punch$22.00 per Gallon
Champagne Punct$40.00 per Gallon
Rum Punch:$45.00 per Gallon

BAR SET-UP — HOSPITALITY SUITES

Includes Tabletop Bar, Plastic Glasses, BeveragikiNg, Stir Stix, and Ice
$50.00 Minimum

PRICES DO NOT INCLUDE 19% SERVICE CHARGE OR 6% ET3ALES TAX



THE GROVE HOTEL

Audio Visual Equipment & Services

Planning Assistance

Contacting the Hotel AV Tech should be a pre evensideration, a person who can offer additional AV
suggestions that may not have been consideredhdteeAV Tech is a valuable resource in preplagnin
for the correct item for the right location, audienand presentation.

Audio Equipment

Microphones

Tape\CD Recorder\Player

Hand Held (w\ Table Top or Floor Stand) $ 25 Cassette Deck $ 25
Podium Condenser Mic w\Power supply $ 25 CD & Tape Combo $ 35
Wireless, Hand Held or Lavaliere $ 75 CD player, 5 disc changer $ 30
PZM Boundary/Conference Microphone $ 25 CD\Cassette Boom Box $ 35
Wired Lavaliere $ 20 Cassette Field Recorder $ 40
Microphone Floor Stand $ 10
Microphone Boom Arm Stand $ 15  Speakers
) Yamaha MS202 Power Monitor $ 25
Mixers Mackie, or JBL Eon Powered w\Stand (Each)$ 75
4 Channel Mixer $ 25 Anchor, Powered w\Stand $ 75
6 Channel Mixer $ 40
8 Channel Mixer $ 60 System
12 Channel Mixer $100  Mackie, JBL Eon-15Pair) Mixer, 1-Wired Mic $175
16 Channel Mixer $135 Large Sound System Call for Quote
8 Channel Automatic Mixer Controller $200
_ Sound Services
Miscellaneous Connection to House Sound (House Patch) $ 25
Crab DI EJ-10 Interface $ 10
Press Bridge $ 50
Multi Media

Tele-Conference Display
(Large Group) Audio Conferenc€all for Quote Easels $ 5
Tabletop Audio Conference (Speakerphone) $ 50 Flip Chart Stand without Pad $ 15

Flip Chart Stand w\Pad 50 sheets. $ 25
Overhead/Slide Package Additional Flip Chart Pad $ 20
Overhead Projector w\ Cart & 6'to 8' Screen $ 65 3M Post-It Flip Chart Pad (Stand extra) $ 35
Slide Projector w\ Cart Wireless Remote
& 6'to 8' Screen $ 75 Carts ,

AV / Adjustable Cart, w\Drape $ 15
Miscellaneous Safe-Lock, Stand w\Drape $ 15
Laser Pointer $ 10 Overhead Cart w\Drape (Metal) $ 15
Power Strip $ 5 TV/ Monitor Cart w\Drape $ 15
Power Extension Cord 15' to 25' $ 5

Audiovisual equipment provided by AAtronics, In€he above list is only a representation of AAtrehimomprehensive
assortment of audiovisual equipment and servi€®s.special services or for any questions pleastacbour audiovisual
personnel. (208) 333-8000 ext 2271, Fax (208) ZP47, e-mail aatronics@grovehotelboise.com




THE GROVE HOTEL

Audio Visual Equipment & Services

Data Display

LCD Data\Video Projection

Packages

Projector | (2000+ Lumen), Cart & 6' to 8' Screen
w/RF Remote

(Recommended for small room use only $250
Projector Il (3000+ Lumen), Cart & 6' to 8' Screen
w/RF Remote

Computer Equipment

Hub Internet (1-15 users) $ 40
Hub Internet (1-31 users) $ 70
17" Flat Panel Display $ 35

Laptop Computetwindows, Office, CD Rom) $150
Laptop RF Remote Mousgeowerpoint Controllefy 20
Laser Printer (Per Day) (50 sheets of paper) $ 50

(Recommended for medium size rooms) $375 Scan Converter (VGA to Video) $ 50
Projector Ill (6000+ Lumen), Cart & 6'to 8' 2 Channel VGA Switcher $ 45
Screen w/RF Remote T1 Cable (DSL-Ethernet) $ 5
(Recommended for Ballroom use) $500
Laptop RF Remote Mousgeower Point Controllefy 20 Electronic White Board
Projector Fly Pole $ 30 White Board (without) Printer, Panasonic  $ 50
White Board White Board with\Printer, Panasonic $ 75
Small White Board w\Markers (Flipchart) $ 15 Smart Board (PC Interface) w\Stand $125
Large White Board w\Markers 3'x5’ $ 40
Video Equipment
Television PackagegCR or DVD) Screens
w\ 13” with draped cart $ 50 5'x 5' Tripod $ 25
w\ 25" with draped cart $125 6' x 6' Tripod $ 30
w\ 32" with draped cart $150 7' x 7' Tripod $ 35
w\ 35" with draped cart $175 Ceiling Mounted Screen (Cattails) $ 35
42" Plasma Display, Cart/Stand Call for Quote 8' x 8" Tripod $ 50
_ 10' x 10' Roll up $ 80
Monitor 6' X 8'w\Drape Kit, Blue\Black, Front or Rear ~ $120
25” Monitor Data, SVGA, S-VideoYideo $100 9' x 12'w\Drape Kit Black, Front or Rear $200
10 ¥2' x 14W\Drape Kit, Blue\Black, Front or Rea$225
Players
VHS VCR $ 25 Cameras
DVD Player $ 40 VHS Camcorder w\ Tripod $ 75
Document Camera/Presenter (EImo) $100 8mm Camcorder w\ Tripod $ 75
Beta SP Sony $200 Professional Video Digital Came@all for Quote

Screens (Video & Image)
(For those bring their own projector.)

Projector Accessory Package:
6'to 8' Screen, Draped Cart w/Power, Laptop RF
Remote Mouse $ 75

Video Teleconferencing Call for Quote

Services
Satellite, Connection to House System $ 75
Hotel Wide Video Distribution  Call for Quote

Audiovisual equipment provided by AAtronics, In€he above list is only a representation of AAtrehimomprehensive
assortment of audiovisual equipment and servi€@s.special services or for any questions pleastacbour audiovisual
personnel. (208) 333-8000 ext 2271, Fax (208) 2247, e-mail aatronics@grovehotelboise.com




THE GROVE HOTEL

Audio Visual Equipment & Services

Lighting & Services

Lighting

Par Can (300 Watt) $ 15

Fresnel (500 Watt) $ 20

Leko/Ellipsoidal (750 Watt) $ 25

Light Tree 4 Par-Can Kit w\Dimmer Pack  $100
Light Tree Stand $ 25

Spot Light (2000 Watt) $125

Other lighting services available, Call for Quote.

Pipe & Drape
Royal Blue & Black Velour Drapgip to 16’ high)

Priced at Per Foot, distance covered $ 6.00
Banjo Cloth & PipgPer foot) $ 3.00
Window DrapeBlack-out) each window  $10.00

8’ x 10’ Booths Call for Quote
Please call for assistance on convention servicasge Pipe
& Drape orders often incur additional labor, IGat Quote

Duplicating Services

Audio Cassette to Audio Cassette $ 10
VHS / 8 mm $ 25
CD/DVD Call for Quote

The above price includes one Maxell audio Tape/Disk

Tech Service Labor
7/24 One-hour minimum $ 45 per Hour
Prices & Availability
Prices shown and availability are subject to
change without notice. Products are quite often
upgraded and those listed may have been
replaced. Call for details.

Pre-Event Setup

Equipment requested for setup in advance of anytdby a
day or more), shall be billed at ¥ day rental fateeach day
equipment is not available for other rentals.

Consumables

Audio\Video Tapes

Audio Cassette 90 min $ 4.00
Audio Cassette 120 min $ 4.75
VHS 120 min $10.00
Batteries

AA\AAA Battery $ 3.00
C\D Battery $ 3.50
9 Volt Battery $ 4.00

Miscellaneous Consumables

Flip Chart Pad $20.00
3M Post-It Flip Chart Pad $35.00
Flip Chart Markers (Set of 3) $ 5.00
Masking Tape %" roll $ 2.50
Gaff Tape 2" roll, Black or White $16.00
Gaff Tape 3" roll, Black or White $25.00
Laser Printer Paper(100 sheets of paper) $ 2.50
Overhead Transparencies (10 ea.) $ 5.00

Audiovisual equipment provided by AAtronics, In€he above list is only a representation of AAtreghimomprehensive
assortment of audiovisual equipment and servi€@s.special services or for any questions pleastacbour audiovisual
personnel. (208) 333-8000 ext 2271, Fax (208) 2247, e-mail aatronics@grovehotelboise.com

An Aatronics technician will be available 30 minsifgrior to the start of any scheduled meetingrtwide assistance and to
obtain a signature for all ordered equipment. Appoents with an audiovisual technician and theSte-Contact can be set
up by the guest, in advance, for any reasonablg, tinmough your Catering representative.
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