
MEETING PACKAGES 

 

 

EXPRESS MEETING 

Served with Starbucks Freshly Brewed Coffee, Tazo Tea and Decaffeinated Coffee 

 

 

CONCORD CONTINENTAL  

Assorted Pastries and Breakfast Breads, 

 Fresh Seasonal Fruit Platter, Fresh Orange Juice, 

 and Cranberry Juice Cocktail 

 

MID MORNING REFRESH 

Assorted Soft Drinks and Bottled Waters 

 

AFTERNOON BREAK 

Freshly Made Gourmet Cookies and Popcorn 

Assorted Soft Drinks and Bottled Waters 

 

 

 

 

EXECUTIVE MEETING 

Served with Starbucks Freshly Brewed Coffee, Tazo Tea and Decaffeinated Coffee 

 

 

HEALTHY CHOICE CONTINENTAL 

Whole Grain, Fruit or Bran Muffins and Freshly Baked Scones with Butter and Jam,  

Fresh Seasonal Fruit Platter with Strawberries,  

Mini Bagels with Cream Cheese, Assorted Yoplait Yogurts and Bottled Smoothies,  

Fresh Orange Juice and Cranberry Juice Cocktail 

 

MID MORNING REFRESH 

Assorted Soft Drinks and Bottled Waters 

 

AFTERNOON BREAK 

Freshly made Gourmet Cookies and Popcorn 

Assorted Soft Drinks and Bottled Waters 

 

 

 

Prices are per person 

All prices are subject to a service charge and local state sales tax  

 

 

 

 



ALL DAY MEETING WITH LUNCH 

(20 guest minimum – Additional Charge per person for quantities under 20) 

Served with Starbucks Freshly Brewed Coffee, Tazo Tea and Decaffeinated Coffee 

 

 

CONCORD CONTINENTAL  

Assorted Pastries and Breakfast Breads, 

Fresh Seasonal Fruit Platter, Fresh Orange Juice 

 and Cranberry Juice Cocktail  

 

MID MORNING REFRESH 

Assorted Soft Drinks and Bottled Water 

 

LUNCH OPTIONS 

(Please Select Plated or Buffet) 

 

PLATED OPTIONS 

(Please Select One) 

 

Served with Chef’s Choice Dessert 

 

DELI PLATE 

Sliced Smoked Ham and Turkey, Swiss and Cheddar 

Cheese, Sliced Tomato and Lettuce, 

Dill Pickle Spear, Pasta Salad, Fresh Fruit, Sliced Breads 

 

GRILLED CHICKEN CAESAR SALAD 

Crisp Romaine garnished with Radicchio, Fresh Tomatoes, 

Seasoned Croutons, Aged Parmesan and Classic Caesar 

Dressing.  Topped with Grilled Chicken Breast and 

Parmesan Tuille 

 

 

 

 

 

 

 

 

 

 

 

 

 

BUFFET OPTIONS 

(Please Select One) 

 

Served with Chef’s Choice of Dessert 

 

BUTCHER BLOCK 

Tossed Green Salad with Choice of Dressing, Fresh Fruit 

Salad, Tuna Salad,  

Marinated Cucumber and Tomato Salad, Country Style 

Potato Salad, Pasta Salad, Sliced Smoked Turkey, Ham, 

Roast Beef and Hot Pastrami, Sliced Cheddar, Swiss, 

Provolone and Jack Cheese, 

 Shredded Lettuce, Tomato, Red Onion, Pickles and 

Condiments, Assorted Sliced Breads, 

 

TUSCAN BUFFET 

Classic Caesar Salad, Antipasti Platter with Tuscan Style 

Grilled Vegetables and Cured Meats, 

 Orzo Pasta Salad with Artichokes, Olives, Sun Dried 

Tomatoes, Basil and Feta Cheese,  

Italian Sausage Lasagna layered with Marinara, Mozzarella 

and Ricotta Cheese, 

Herb Grilled Chicken Breast with Artichoke, Sun Dried 

Tomato and Roasted Garlic Ragout,  

Pan Seared Salmon with Tomato Olive and Pinenut Relish,  

Seasonal Vegetables, Garlic and Focaccia Bread, 

AFTERNOON BREAK  

Freshly Made Gourmet Cookies and Brownies 

Assorted Soft Drinks and Bottled Water 

 

 

Prices are per person 

All prices are subject to a service charge and local state sales tax 

 

 

 

 


