Sheraton Suites Plantation

Thank you for entrusting the Sheraton Suites Plantation to host your meeting needs.
We hold ourselves to the upmost standards of service and look forward to extending
the same to you and your attendees.

Your All Day Meeting Package will include:

Meeting Room Rental

(additional break outs or separate room for meals may require a fee)

Breakfast, Morning Break, Lunch, and Afternoon Break

Continuous beverage service including freshly brewed coffee, herbal teas, sodas
and bottled water to be refreshed throughout the day

Audio Visual Package:
Multimedia Projector, Screen, Wireless Microphone, and Two Flip Charts with Markers

Minimum of 20 attendees required for package pricing. $6 per person surcharge applied for groups less than 20.
All Food, Beverage and Room Rentals are subject to 6% tax (service charge included in package price)



Breakfast (select one)

Option 1

Sliced Fruits and Berries

Assortment of Yogurts

Great Mix of Cereals with 2%, Skim, Whole Milk,
and Banana

Scrambled Eggs with Cheddar Cheese and Chives
Hickory Smoked Bacon

Orange Juice
Freshly brewed Coffee and Herbal Teas

Option 2

Sliced Fruits and Berries

Assortment of Yogurts

Freshly Baked Muffins, and Danish

Scrambled Eggs with Cheddar Cheese and Chives
Hickory Smoked Bacon

Orange Juice
Freshly brewed Coffee and Herbal Teas

S89 per person

Lunch (select one)

Option 1

Garden Salad Bar with assorted dressings
Potato Salad

Crispy Fried Chicken

Baked Beans

Fresh Sweet Corn on the Cob

Apple Pie

Freshly Brewed Iced Tea and Lemonade

Option 2

Garden Salad with assorted dressings

Tricolor Tortellini Salad with English Peas and Balsamic Vinai-
grette

Roast beef and Boursin Cheese on Flaky Croissants

Pit Ham and Cheddar Cheese on Onion Foccacia Bread
Smoked Turkey and Pepper Jack Cheese on Sundried Tomato
Foccacia Bread

Chef's Assortment of Mini Cakes

Assorted Soft Drinks and Bottled Water

Option 3

Caesar Salad with garlic croutons

Chef's Selection of Assorted Pizzas

Pasta Bar Featuring Penne with Marinara & Cheese Tortellini,
with Pesto Cream

Chicken Parmesan

Garlic Bread

Mini Cannoli's and Pastries

Freshly Brewed Iced Tea

Breaks
(select one for a.m. and one for p.m.)

Option 1
Assorted Mini Pastries

Banana Bread and Pound Cake
Assorted Soft Drinks and Bottled Water
Freshly brewed Coffee and Herbal Teas

Option 2

Fresh Fruit Kebobs with Berry Yogurt Dip
Assorted Granola & Nutri-Grain Bars
Soft Drinks and Bottled Water

Freshly brewed Coffee and Herbal Teas

Option 3

Jumbo Cookies, Blondies and Brownies
Iced Cold Milk and Chocolate Milk
Freshly brewed Coffee and Herbal Teas

Option 4

Tortilla Chips with Homemade Salsa
Fresh Guacamole

Assorted Soft Drinks and Bottled Water

Option 5

Crisp Vegetable Crudités with Ranch Dip
Domestic Cheese Display with Crackers
Lemonade and Iced Tea

Assorted Soft Drinks and Bottled Water

Minimum of 20 attendees required for package pricing. $6 per person surcharge applied for groups less than 20.
All Food, Beverage and Room Rentals are subject to 6% tax (service charge included in package price)



Breakfast (select one)

Option 1

Sliced Fruits and Berries

Assortment of Yogurts with granola
Fresh Baked Muffins, Danish & Croissants
Warm Bagels with cream cheese

Scrambled Eggs with Cheddar Cheese and Chives
Hickory Smoked Bacon & Sausage Links

Orange & Apple Juice
Freshly brewed Coffee and Herbal Teas

Option 2

Sliced Fruits and Berries
Assortment of Yogurts with granola
Freshly Baked Muffins, & Croissants

Assorted Gourmet Quiches including Florentine,
Ham and Cheese and

Broccoli Cheddar

Hickory Smoked Bacon & Sausage Links

Orange & Apple Juice
Freshly brewed Coffee and Herbal Teas

S99 per person

Lunch (select one)

Option 1

Cobb Salad Bar

with assorted toppings to include chopped

tomatoes, bacon, blue cheese crumbles, hard boiled egg, cu-
cumber and creamy dressing

Grilled Marinated Chicken Breasts

Deep Dish Caramel Apple Pie
Freshly Brewed Iced Tea and Lemonade

Option 2

Garden Salad with assorted dressings
Blackened Mahi-Mahi

with tropical salsa and coconut rum sauce
Jasmine Rice

Sautéed Seasonal Vegetables

Key Lime Pie
Assorted Sodas and bottled water

Option 3

Caesar Salad with garlic croutons

Mediterranean Chicken with olives, tomatoes and feta cheese
Smashed Red Potatoes with Roasted Garlic

Grilled Asparagus

New York Style Cheesecakes
Freshly Brewed Iced Tea and Lemonade

Breaks
(select one for a.m. and one for p.m.)

All Break options from S$S89 package
are available for selection

Option 1

Tropical Fruit Salad

Freshly Baked Biscotti, Scones and Cookies
Assorted Tea Sandwiches

Freshly brewed Coffee and Herbal Teas

Option 2

Tortilla Chips with Homemade Salsa
Fresh Guacamole

Spicy Queso Cheese Dip

Assorted Soft Drinks and Bottled Water

Option 3

Crisp Vegetable Crudités with Ranch Dip
Domestic Cheese Display with Crackers

Mini Reuben's on Rye

Assorted Soft Drinks and Bottled Water

Option 4
Vanilla & Chocolate Ice Cream Cups
Frozen Fruit Bars

Freshly brewed Coffee and Herbal Teas

Minimum of 20 attendees required for package pricing. $6 per person surcharge applied for groups less than 20.
All Food, Beverage and Room Rentals are subject to 6% tax (service charge included in package price)



$119 per person

Breakfast (select one) Breaks

(select one for a.m. and one for p.m.)

Option 1 All Break options from other packages are available for selection

Sliced Fruits and Berries
Assortment of Yogurts with granola
Fresh Baked Muffins, Danish & Croissants

Omelets Made to Order with assorted fresh vegetables, honey ham,
bacon and shredded cheeses

Hickory Smoked Bacon

Chicken Apple Sausage

Orange, Grapefruit & Apple Juice
Freshly brewed Coffee and Herbal Teas

Option 2

Sliced Fruits and Berries

Assortment of Yogurts with granola

Warm Bagels with cream cheese

Smoked Salmon display with chopped onion, capers and boiled egg

Challah Berry French Toast with warm maple syrup
Scrambled Eggs with Chives
Hickory Smoked Bacon & Sausage Links

Orange, Grapefruit & Apple Juice
Freshly brewed Coffee and Herbal Teas

Minimum of 20 attendees required for package pricing. $6 per person surcharge applied for groups less than 20.
All Food, Beverage and Room Rentals are subject to 6% tax (service charge included in package price)

Option 1

Well Being

Fruit Smoothie Shooters
Frozen Fruit Bars

Coconut Water

Fresh Carrot Orange Juice

Option 2

Carnival Days

All Beef Corn Dogs with Spicy and Sweet Mustards
Warm Soft Pretzels

Freshly Popped Popcorn Assorted Soft Drinks

Option 3

Ice Cream Sundae Bar

Vanilla & Chocolate Ice Cream

Assorted Sundae toppings, whipped cream & cherries
Freshly brewed Coffee and Herbal Teas

Option 4

Soda Shop

Assorted Root Beers, Ginger Beers and Cream Sodas
Vanilla Ice Cream

Candy Bars

Fresh Popped Popcorn



Option 1

Asian Salad Bar

with assorted toppings to include mandarin oranges,
almonds, slivers, crunchy noodles, cucumber, carrots
and sweet ginger sesame dressing

Chicken Stir Fry with Cashews
Beef and Broccoli in Brown Sauce
Fried Rice

Coconut Cake & Fortune Cookies
Freshly Brewed Iced Tea and Lemonade

Option 2

Baby Greens Salad with Assorted Dressings

Grilled Salmon with Tomato Relish

Lemon Garlic Chicken & Vegetable Kabobs
Whipped Potatoes with Sour Cream and Chives
Sautéed Seasonal Vegetables

Berry Torte
Warm Apple Cobbler
Sodas and Bottled Water

Option 3

Garden Salad with Assorted Dressings
Black Bean and Roasted Corn Salad

Sliced Grilled Chicken & Steak Fajitas

Sautéed Onions and Peppers

Warm Tortillas

Guacamole, Salsa, Sour Cream and Shredded Cheese
Mexican Rice

Caramel Flan
Freshly Brewed Iced Tea and Lemonade

$119 per person (cont.)

Lunch (select one)

Option 4
Spring Mix Salad Bar

teardrop tomatoes, goat cheese crumbles, candies walnuts, dried cranberries, chef’s

choice of dressings

Shrimp Scampi with Fresh Herbs over Angel Hair Pasta
Lemongrass Grilled Chicken with Sundried Tomatoes
Wild Rice Pilaf

Maple balsamic Roasted Root Vegetables

Lemon Cake with fresh Whipped Cream and Berries
Salted Caramel Cheesecake
Freshly Brewed Iced Tea and Lemonade

Option 5

Creamy Lobster Bisque
Arugula with shaved Parmesan and Heirloom Tomatoes
Herbed Orzo Salad

Mojo Churrasco Grilled Steak

Blackened Mahi Mahi with Tropical Salsa

Penne Pasta Primavera with Seasonal Sautéed Vegetables
Roasted Green Beans with Pearl Onions

Key Lime Pie
Chocolate Ganache Torte
Sodas and Bottled Water

Minimum of 20 attendees required for package pricing. $6 per person surcharge applied for groups less than 20.
All Food, Beverage and Room Rentals are subject to 6% tax (service charge included in package price)



