Centerplate

Creating Something Special

Spokane Convention Centef 334 W Spokane Falls BIvif Spokane, WA 99201
Spokane Arend] 720 West MallonY Spokane, WA 99201

Call our Catering Department at (509) 278395



General Information and Policies

>

FOOD & BEVERAGE POLICY
Only food and beverage provided by the Spokane Convention Center or the Spokane Arena may be
consumed on the respective premises.

COMMUNITY COMMITMENT

Any excess food that has not been consumed during your event may not be taken from our premises.
Whenever possible, excess prepared foods are donated to help feed the less fortunate in our
community.

PRICES
Prices will be guaranteed 90 days prior to the event. However due to fluctuating market prices, this
quotation may be subject to change.

GUARANTEES

Seventy-two (72) hours prior to your function (three business days, Mon.-Fri.), please advise the
Catering Office of the exact number of guests attending. This number will constitute the guarantee,
not subject to reduction, and charges will be made accordingly. The Spokane Convention
Center/Spokane Arena Food and Beverage Department will provide meals for 5% over the
guarantee, up to a maximum of 30 meals. If no guarantee is received at the appropriate time, the
expected attendance will be used as the guarantee. The Spokane Convention Center/Spokane Arena
reserves the right to move the groups to a more suitable room if the guarantee differs from the
expected attendance. In such cases, the client will be notified in advance.

DEPOSIT POLICY

A deposit of 50% of the total estimated food and beverage is required upon receipt of your event
orders. A total deposit of 90% of the balance of payment is required forty-eight (48) hours prior to
your event. Any additional charges incurred during the function will be due on completion of the
event. Please make check payable to Centerplate.

TAXES, SERVICE, & LABOR CHARGES

The Washington State Sales Tax of 8.6% will apply to all food, beverage, labor, equipment rentals
and service charges. A service charge of 18% will apply to all food and beverage events of which
65% will be paid directly to your server(s). A bartender charge of $60.00 per bar will be levied if bar
sales are less than $100.00 per bar, per hour. In the state of Washington the service charge is taxed.

CAKE SERVICE FEE

There is a flat fee of $150.00 plus service fee and tax for Centerplate staff to cut and serve any cake
brought into the facility by an outside source. This fee includes the cutting and serving of the cake,
serving utensils, china, silver, centerpieces and paper napkins

Call our Catering Experts Today at the Spokane Convention Center (509)-28%



BEVERAGES

>

Fresh Brewed Coffee $32.00
1 Regular & Decaffeinated

Herbal & Black Teas $32.00
Hot Chocolate $2.00
Iced Tea with Lemons $26.00
Huckleberry Lemonade $30.00
Sherbet Fruit Punch $26.00
Chilled Milk $1.50
Assorted Juice $14.00
1 Orange, Apple & Cranberry
Assorted Individual Fruit Juice $2.75
1 Orange, Apple & Cranberry
Assorted Coke Products $1.75
Dasani Water, 12 oz $1.75
Dasani Water, 20 oz $2.50
Flavored Sparkling Water $4.00

91 Black Cherry, Red Raspberry & Tangerine

Water Tower $21.00
1 Includes 1-5 gallon Container of Spring Water & 70z Cups

Spring Water, 5 gallon container $21.00
Water Service for Attendees $1.50

I Water Glasses and Pitchers of Ice Water

Call our Catering Experts Today at the Spokane Convention Center (509)-2395



SNACKS

>

Individual Fruit Yogurt $3.00
Fresh Whole Fruit $1.25
Granola Bars $2.00
Laybds Potato Chips with B0 DI p
Tortilla Chips with Salsa Fresca $16.00
Mixed Nuts $21.00
Mini Pretzels $12.00
Trail Mix $18.00
Mi ni Hersheyds Candy Bar $300
Warm Stadium Pretzel with Cheese Sauce $ 325

FROM THE BAKE SHOP

———

Fresh Baked Cookies $22.00
Gourmet Fudge Brownies $22.00
Bakery Fresh Muffins $22.00
Fresh Fruit Pastries $22.00
Fresh Bagels with Cream Cheese $28.00
Fresh Baked Scones w/Whipped Honey Butter $38.00
Petite Gourmet Pastries $32.00
Breakfast Breads $13.00
1 Lemon Poppy Seed, Blueberry, Chocolate Chip
& Orange Walnut
Huckleberry Cinnamon Rolls $30.00

Call our Catering Experts Today at the Spokane Convention Center (509)-2395



PACKAGED BREAKS

>

The Bloomsday Ruré . Honey Nut Toasted Granola, Assor
Washington State Apples with Caramel and Bottled Water.

$9.00 per person
Hoop Fest Slam Dunlké . Bowl s of Pretzels, Trail Mix ar
served with a Herb Dip, Assorted Cookies, Soft Drinks and Bottled Water.

$9.00 per person

For the Love d Chocolate¢ . Chocol ate Eclairs, Fresh Stra
Chocolate, Chocolate Chip Cookies, Chilled Milk and Chocolate Milk
$10.00 per person

Add Freshly Brewed Coffee Service to ANY of the Above Breaks for only $1.75 per person!

Call our Catering Experts Today at the Spokane Convention Center (509)-2395



CONTINENTAL & PLATED BREAKFAST

>

River Continentak . Seasonal Fresh Fruit, Freshly Bak
Rolls, Butter and Preserves. Assorted Chilled Fruit Juices

Centennial Trail Continentat . Seasonal Fresh Fruit, Freshl
Muffins, Breakfast Breads with Butter and Preserves. Granola, Yogurt and Raisins
Assorted Chilled Fruit Juices

Cinnamon Swirl French Toast . Two Thi ck Sl i ceBtterafd Fr ench
Maple Syrup. Served with a Sausage Patty and Fresh Fruit.

Quiche Lorraineé . Fresh Baked Quiche with Cheese, Topped off with a White
Cheddar Cheese Sauce Sausage Patties & Fruit Garnish. Choice of Apple or Orange Juices

Additional Items that you can add to our Continentals

Hard Boiled Eggs $ 1.50 each

Cottage Cheese $ 2.00 per person
Domestic Cheese $ 3.50 per person
Granola $ 6.00 per person

All Continentals come with Freshly Brewed Coffee, Decaffeinated, Herbal & Black Teas
Continental Breakfast prices range from $11 to $15 per person.
All prices are subject to a service fee and state sales tax.

Call our Catering Experts Today at the Spokane Convention Center (509)-239



LIGHT SIDE OF LUNCH

>

Grilled Chickenon Focaccig@. 1t ali an Seasoned Chicken Br
Tomato Focaccia Roll with Pesto Aioli, Lettuce and Tomato. Served with a choice of Potato
or Pasta Salad and a Pickle Spear.

Traditional Deli Sandwiché . Choi ce of Ro&beBeefona@Grik ey or
Bread,Sliced Cheddar, Swiss or American Cheese. Mayonnaise & Mustard Dressing with
Lettuce and Tomato. Served with Potato Salad and a Pickle Spear.

Yakima Valley Cobb Salaél. Jul i enne Chicken Breast over
Tomatoes, Hard Boiled Egg, Cucumber, Bacon Bits topped with Crumbled Blue Cheese.

Served with Thousand Island & Blue Cheese Dressing.

Basket of Assorted Dinner Rolls with Butter.

Grilled Chicken Caesa¢ . | t al i an Seasoned Grilidkeed Chi ck
Wedge of Romaine, Parmesan Cheese Wafer, Sliced Tomatoes, Croutons, Kalamata Olives

and a Creamy Caesar Dressing.

Accompanied by Fresh Focaccia Bread

Lunches come with Freshly Brewed Coffee, Decaffeinated, Herbal & Black Teas
And Choice of Dessert
Light Lunch prices range from $14.50 to $17 per person.
All prices are subject to a service fee and state sales tax.

Call our Catering Experts Today at the Spokane Convention Center (56939239



BOXED LUNCH & BUFFETS

=—=>

Spokane Center BoeLunché . Choi ce of one of the Foll owi
Turkey, Ham, Roast Beef OR Vegetarian. Serve
Washington Apple, Chocolate Chip Cookie and Soda or Dasani Water

Grilled Chicken on Ciabatt# . Mar i n at e den Baast oh d Cabdtta Bl i ¢
Smoked Cheddar Cheese, Lettuce, Tomato and a Grainy Mustard Aioli. Sun Chips, Red
Delicious Apple, Granola Bar and Dasani Water

BeefonKaise¢ . S| i ced Roast Beef and Pepper Jack
Lay o6s B,B@medCookip and Soda

Centerplate Buffet® . Spokane Convention Centerds Veg
Tossed Green Salad with Assorted Dressing & Potato Salad, Cold Cuts to Include Ham,

Roast Beef, Salami, and Turkey, Sliced Emmentaler and Tillamook Cheddar Cheeses, Leaf

Lettuce, Tomatoes, Pickles, and Black Olives, Mayonnaise, Yellow and Whole Grain

Mustard, Assorted Breads and Assorted Cookies.

*Add Chef 6s Best Clam Chowder, Fruit Sal ad &
additional $3.00 per person

Center FiestaBuffe¢ . Ji cama & Orange Salad, Shrimp wi
Romaine, Beef Enchiladas, Chicken Fajitas, Chile Relleno, Corn Casserole, Spanish Rice,
Corn Bread and Flan with Caramel Sauce.

Box lunch & Buffets prices range from $13.50 to $27.00 per person.
All prices are subject to a service fee and state sales tax.

Call our Catering Experts Today at the Spokane Convention Center (509)-2395



LUNCH ENTREES

=—=>

LUNCH PRICES INCLUDE CHOICE OF SALAD, BREAD BASKET
WITH BUT TER AND HOUSE DESSERT
FRESH BREWED COFFEE, DECAFFEINATED COFFEE &
HERBAL & BLACK TEAS

Cilantro & Lime Chickené . Mar i nated Chicken Breast Gril
Cilantro Cream Sauce. Served with Wild Rice Blend and Fresh Vegetables

Herb Marinated Pork Chopé . Mar i nated & grilled served w
Sauce, Mashed Potatoes and Seasonal Vegetables

Black Bean Chicke®. . Hoi sin and Soy Sauce Marinatec
over a Black Bean Salsa and Seasonal Vegetables

Grilled Tri-Tipé . A ch sizerSteak grilled and served with a Mushroom Demi Glace,
Basmati Rice and Seasonal Vegetables

Lunch Entrée prices range from $18 to $24 per person
All prices are subject to a service fee and state sales tax.

Call our Catering Experts Today at the Spokane Convention Center (509) 278395



SALAD ACCOMPANIMENTS

>

Mesclun Salad@ . Baby Mi xed Field Greens with Feta (
Black Olives with a Balsamic Vinaigrette

Mixed Green House Salad. Mi xed Gr eens wirnfldwerSddse ddar Che
and Ranch Dressing.

Baby Mixed Greeng . Baby Lettuce with Candied Pecans
Tomatoes with a Balsamic Dressing

Romaine Salad . Chopped Romaine Lettuce with Roma
Cheese and Herbed Croutons with Creamy Caesar Dressing

*Insalata Capresé . Fresh Mozzarella, Roma Tomatoes,
Vinegar

Wedge of Romainé. Wi th a Parmesan Wafer Crouton S
Dressing

Spinach Salad . wi t h Sl i ced MushroomswithkRed Onion, C
Raspberry Vinaigrette.

*Wedge of Butter Lettuce¢ . Wi t h Bl ue Cheese Crumbles, Wa
Vinaigrette

*Heirloom Tomato Stacké . Tri Col ored Tomatoes with Red
oil

*Corn and Smokey Bacon Chowdér. A c up o fder i@oased with CRufb w

Pastry Top

*Premium Salads are an additional $1.00 Per Person

Call our Catering Experts Today at the Spokane Convention Center (509)-2395



PLATED & BUFFET DINNER ENTREES

>

DINNER PRICES INCLUDE CHOICE OF SALAD, BREAD
BASKET WITH BUTTER AND HOUSE DESSERT
FRESH BREWED COFFEE, DECAFFEINATED COFFEE AND
HERBAL & BLACK TEAS

Grilled Pork Loiné . Rosemary and Garlic Broiled Pork
Sauce, Wild Rice Blend and Seasonal Vegetables

Whole Grain Mustard Chikené . Chi cken Breast Rubbed with
Mustard and Topped with an Eggless Polonaise, Garlic Mashed Potatoes and Fresh Seasonal
Vegetables.

Grilled Tri-Tipé. A Il unch size Steak grilled and ser:
Basmati Rice and Seasonal Vegetables

Smoked Pacific Salmod. Smoked Pacific Sal mon served w
Blanc, Wild Rice Blend with Cranberries and Fresh Vegetables

Shrimp Skeweé . Shri mp on a Bamboo Skewer Grilled
and Tarragon Butter

Dinner prices range from $20 to $24 per person
All prices are subject to a service fee and state sales tax.

Call our Catering Experts Today at the Spokane Convention Center (509)-2395



DESSERT ACCOMPANIMENTS

>

Bavarian Rum Cake
Apple Cobbler
Apple Strudel

Apple Crisp
Carrot Pineapple Cake
Cheesecake with A Berry Sauce
Chocolate Cream Pie

Chocolate Chip Pie

Hazelnut Torte
Huckleberry Tart
Pumpkin Swirl Cheesecake
Tiramisu
Wild Blackberry Crisp

Premium Desserts
Additional $1.00 Per Person

Chocolate Cheesecake
Chocolate Decadance
Deep Dish Apple Pie
Chocolate Walnut Fudge Torte
Grand Marinier Cheesecake
Sorrento Torte
Huckleberry Cheesecake

Chefds Custom Themed
Let us custom design a masterpiece!
Price will be determined based on Tie

Call our Catering Experts Today at the Spokane Convention Center (509)-2395

Desserts



WINE SERVICE

>

Wine By the Bottle

HOUSE WI NEééééeecééeeaeééceccéééeeeééeée . $1950
Chardonnay, Merlot, Cabernet, Blush & Reisling
PRIVATE LABEL ARBOR CREST WINE

Chardonnaye . e e e éeeeeéeeeeececece@eceeeeeeéee. . $22.00
Merlot. . é . éeéeééeeecééecececce@éecececéeéeeeceeées2d. O
Cabernet Sauvignon. é . é ééééééééééeééééeeéeee. eeee. .. $28.00

SPARKLING WINE

Mt. Dome Sparklinge é é e e e e éééeeeéééeeeéeééeeeeééee. . $40.00

Domain Ste. Michelleé e e e e e e éeeeéeeeeeeceeeeeeeeeees24.50
00

,,,,,,,,,,,,,,,,,,,,,,,,,,

Full Service Bars

HOSTED OR NO -HOST SERVICE

*Super Premium Cocktails $5.50 per glass

*Cocktails & Liqueurs $5.00 per glass

*Mi keés Hard Lemonade $5. 00 per bottl e
*Hand-Crafted Micro Brewery & Imported Beer $4.25 per bottle

*Domestic Beer $3.75 per bottle

*House Wine $3.75 per glass

*Bottled Water $2.50 per bottle

*Soda $2.00 per glass

A bartender fee of $60.00 will be levied should bar sales not average $100.00 per hour.

Please talk with your Catering Sales Department on Custom Wine Service fovgatir e

Call our Catering Experts Today at the Spokane Convention Center (509)-2395



