
B R E A K F A S T

C O N T I N E N TA L  B R E A K FA S T  $ 2 5

• Assorted Mini Muffins

• Fresh Cut Fruit

• Scrambled Eggs

• Applewood Smoked Bacon

• All-Natural Sausage

• Breakfast Potatoes

• Assorted Juices (Apple & Orange)

• Freshly Brewed Coffee (Regular and Decaf)

• Assorted Tea Selection

• Milk (2%, Almond, and Half & Half)

HYATT PLACE BREAKFAST $29

• Assorted Mini Muffins

• Individually Packaged Yogurt

• Assorted Bagels served with Butter, Jelly, and Cream Cheese  

• Applewood Smoked Bacon

• Scrambled Eggs

• Breakfast Potatoes

• Assorted Juices (Apple & Orange)

• Freshly Brewed Coffee (Regular & Decaf) 

• Assorted Tea Selection

• Milk (2%, Almond, and Half & Half) 

2 4 %  s e r v i c e  f e e  a n d  6 . 5 %  t a x e s  a r e  a p p l i c a b l e  t o  a l l  c h a r g e s .  I t e m s  p r i c e d  p e r  p e r s o n  u n l e s s  o t h e r w i s e  n o t e d .

H YAT T  P L AC E  B R U N C H  $38

B R U N C H  I T E M S
• Assorted Mini Muffins

• Fresh Cut Fruit  

• Scrambled Eggs

• Applewood Smoked Bacon

• All-Natural Sausage

• Breakfast Potatoes

• Assorted Juices (Apple & Orange)

• Freshly Brewed Coffee (Regular and Decaf)

• Assorted Tea Selection

• Milk (2%, Almond, and Half & Half) 

WAFFLE BAR
Top off your waffles with:

•Assorted fresh berries

•Whipped cream

•Warm maple syrup

OATMEAL & YOGURT PARFAIT BAR
•Oatmeal

•Greek Yogurt (Individual) 

•Golden Raisins

•Sliced Almonds

•Dried Cranberries

•Brown Sugar

•Honey

•Granola

$ 2 8

•Orange Juice
•Pineapple Juice

B o x e d  o p t i o n s  a v a i l a b l e  u p o n  r e q u e s t .

Priced Per Person Priced Per Person

Priced Per Person

Priced Per Person

B O T T O M L E S S  M I M O S A S



M O R N I N G  C O F F E E  B R E A K S

PA R FA I T  &  T R A I L  M I X  B R EA K               $ 12
• Yogurt Parfait Cups: Vanilla Yogurt topped with Granola, 

Strawberries and Blueberries

• Assorted Trail Mix

R A I S I N G  T H E  BA R                                $12
• Kashi Bar® 

• KIND Bar ®

• Nutri-Grain Bar®

CO F F E E  S H O P  B R EA K                                         $14
• Biscotti

• Assorted Mini Muffins

• Pound Cake Loaf

All options include coffee station with freshly brewed coffee (regular & decaf) 
and assorted tea selection with hot water, honey, and lemon. Priced per 
person.

A F T E R N O O N  S N A C K  B R E A K S

All options include bottled water and assorted Pepsi soft drinks. Priced per 
person.

BA K E  S H O P  B R EA K                                                $12
• Gluten-free Brownie

• Gluten-free Marshmallow Crunch Bar

• Milk (2%, Almond, Half & Half) 

CO O K I E  B R EA K                                                        $15
• Chocolate Chip Cookies

• Peanut Butter Cookies

• Milk (2%, Almond, Half & Half)

W H O L E  F R U I T  B R EA K                                          $12
• Assorted Smoothies 

• Fresh Bananas, Red Delicious Apples, and Oranges

C A N DY  BA R  B R EA K                                               $12
• Snickers® 

• Milky Way® 

• Kit Kat®

• M&M’s®

WA R M P R E T Z E L  B R EA K                                    $14
• Soft Pretzels 

• Warm Cheese Sauce 

• Whole-grain Mustard

CHARCUTERIE BREAK                                  $20

• Applegate® Prosciutto

• Genoa Salami

• Brie Cheese

• Gherkins

• Whole-grain Mustard 

• Toasted Naan

2 4 %  s e r v i c e  f e e  a n d  6 . 5 %  t a x e s  a r e  a p p l i c a b l e  t o  a l l  c h a r g e s .  I t e m s  p r i c e d  p e r  p e r s o n  u n l e s s  o t h e r w i s e  n o t e d .

B o x e d  o p t i o n s  a v a i l a b l e  u p o n  r e q u e s t .

Priced per person Priced per person



L U N C H

Mains (Choice of two)

• Grilled Chicken Club
All-natural Grilled Chicken Breast, Provolone Cheese, Fresh Tomato, 
Romaine Lettuce, All-natural Bacon, served on Artisan Bread

• Chicken Caesar Wrap
Sliced Chicken Breast, Crisp Romaine Lettuce, Parmesan Cheese, 
and Creamy Caesar Dressing

• Chicken and Bacon Sandwich
Grilled Chicken Breast, Romaine Lettuce, Tomato, Bacon, Honey 
Mustard dressing served on Sourdough Bread

• Turkey and Pesto Sandwich
Sliced Turkey Breast, Romaine Lettuce, Tomato, Cucumber, Pesto, 
served on Sourdough Bread

• Mediterranean Wrap
Hummus, Fire-Roasted Red Peppers, Sliced Red Onion, Romaine  
Lettuce, Diced Tomatoes, Kalamata Olives and Balsamic Vinaigrette 
served on a Flour Tortilla

• Italian Wrap
Roasted Turkey Breast, Smoked Ham, Pepperoni, Provolone Cheese, 
Romaine Lettuce, Basil Pesto and Diced Tomatoes served on a Flour 
Tortilla

• Buffalo Chicken Wrap
Sliced Chicken Breast tossed in tangy Buffalo Sauce, Crisp Romaine 
Lettuce, Parmesan Cheese

Salads (Choice of one)

• Classic Caesar Salad
Romaine Lettuce, Grated Parmesan, Creamy Caesar Dressing, Garlic 
Croutons

• Hyatt Place Chopped Salad
Romaine Lettuce, Fire-Roasted Peppers, Bacon, Turkey, Red Onions, 
Cucumbers, Garlic Croutons, Tomato & Almonds with Ranch 
Dressing

• Mexicali Salad
Romaine Lettuce tossed with Roasted Corn & Black Beans, topped 
with Monterey Jack Cheese, Garlic Croutons and thinly-sliced Green 
Apples served with Ranch Dressing

Soups (Choice of one)

• Tomato Basil Bisque 

• Chicken Tortilla Soup 

Sides 

• Kettle Chips 

• Whole Fruit

Desserts

• Chocolate Chip Cookies 

• Peanut Butter Cookies 

Beverages

• Bottled Water and Pepsi Soft Drinks

B U I L D  YO U R  OW N  B U F F E T        $34
Customize your meeting experience by building a unique offering for your attendees

2 4 %  s e r v i c e  f e e  a n d  6 . 5 %  t a x e s  a r e  a p p l i c a b l e  t o  a l l  c h a r g e s .  I t e m s  p r i c e d  p e r  p e r s o n  u n l e s s  o t h e r w i s e  n o t e d .

• Choice of Two Sandwiches from Above
• Choice of Chips or Potato Salad
• Fresh Fruit 
• Chocolate Chip Cookie
• Bottled Water and Pepsi Soft Drink 

B O X E D  L U N C H  A V A I L A B L E *     $ 2 8

Priced Per Person

Priced Per Person

Priced per person



L U N C H

Soup
• Chicken Noodle Soup

Hyatt Place House Salad
• Romaine Lettuce, Diced Cucumbers, Diced Tomatoes, Diced 

Onions, Shredded Monterey Jack Cheese, and Garlic Croutons

Entrees 

• The Burger
Two 3 oz Grass-fed Beef Patties, Cheddar Cheese, Romaine 
Lettuce, and Tomato served on a Brioche Bun                                        
** Beyond Meat Burger available upon request**

• Chicken Fingers - Breaded Chicken Fingers served with 
Assorted Condiments and Dipping Sauces

Sides
• French Fries

• White Cheddar Mac N Cheese 

• Whole Fruit

Dessert
• Assorted Dessert Cups

Beverage
• Bottled Water and Pepsi Soft Drinks

A M E R I C A N  ST Y L E  LU N C H            $34
Offers a taste of comfort with our American-style lunch that includes:

TA ST E  O F  I TA LY  LU N C H                         $36
Offers a taste of Italy with our savory options that include:

Soup
• Tomato Basil Bisque

Classic Caesar Salad 
• Romaine Lettuce, Grated Parmesan, Creamy 

Caesar Dressing, Garlic Croutons

Entrees 

• Meatballs with Marinara Sauce

• Grilled Chicken Strips with choice of Alfredo 
Sauce or Pesto

• Penne Pasta

• Parmesan Cheese

Sides
• Garlic Breadsticks with Marinara Sauce

Desserts
• Tiramisu

Beverages
• Bottled Water and Pepsi Soft Drinks

2 4 %  s e r v i c e  f e e  a n d  6 . 5 %  t a x e s  a r e  a p p l i c a b l e  t o  a l l  c h a r g e s .  I t e m s  p r i c e d  p e r  p e r s o n  u n l e s s  o t h e r w i s e  n o t e d .

B o x e d  o p t i o n s  a v a i l a b l e  u p o n  r e q u e s t .

Priced per person



L U N C H

Salads (choice of one)

• Classic Caesar Salad
Romaine Lettuce, Grated Parmesan, Creamy Caesar Dressing, 
Garlic Croutons

• Hyatt Place Chopped Salad
Romaine Lettuce, Fire-Roasted Peppers, Bacon, Turkey, Red 
Onions, Cucumbers, Garlic Croutons, Tomato & Almonds with 
Ranch Dressing

Entrees 

• Pulled Pork

• Smoked Shredded Chicken

• BBQ Sauce on Side

Sides
• Mini Slider Buns

• Pickles 

• Potato Salad

• Coleslaw 

• Baked Beans 

Dessert
• Chocolate Chip Cookies

• Peanut Butter Cookies

Beverages
• Bottled Water and Pepsi Soft Drinks

B B Q  M E N U                  $36
For all BBQ Lovers, indulge and make your own sliders: 

B U I L D  YO U R  OW N  B OW L                   $36
Fully customizable bowl with the following ingredients:

Protein
• Diced Chicken

• Diced Steak

Toppings
• White Rice

• Black Beans

• Corn

• Shredded Cheese

• Guacamole

• Pico de Gallo

• Sour Cream

• Flour Tortillas

• Shredded romaine lettuce

• Fajita Veggies (Peppers & Onions)

Sides 
• Chips

• Salsa

• Queso

Dessert
• Mini Churros served with Powdered Sugar and 

Chocolate Sauce

Beverages
• Bottled Water and Pepsi Soft Drinks

2 4 %  s e r v i c e  f e e  a n d  6 . 5 %  t a x e s  a r e  a p p l i c a b l e  t o  a l l  c h a r g e s .  I t e m s  p r i c e d  p e r  p e r s o n  u n l e s s  o t h e r w i s e  n o t e d .

B o x e d  o p t i o n s  a v a i l a b l e  u p o n  r e q u e s t .

Priced per person



L U N C H

Soups (Choice of one)

• Tomato Basil Bisque

• Chicken Tortilla Soup

Salads (Choice of one)

• Classic Caesar Salad
Romaine Lettuce, Grated Parmesan, 
Classic Caesar Dressing, Garlic Croutons

• Hyatt Place Chopped Salad
Romaine Lettuce, Fire Roasted Peppers, Bacon, Turkey, Red Onions, 
Cucumbers, Garlic Croutons, Tomato & Almonds with Ranch 
Dressing

Sandwich Station

• Artisan Sourdough Bread

• Multi-grain Bread 

• Sliced Turkey

• Sliced Ham

• Bacon

• Ham

• Cheddar Cheese

• Provolone Cheese

Toppings

• Lettuce

• Tomato

• Onion

• Pickles

Sides

• Potato Salad

• Fresh-cut Fruit

Desserts

• Gluten-free Chocolate Brownie

• Gluten-free Marshmallow Crunch Bar

Beverages

• Bottled Water and Pepsi Soft Drinks

T H E  D E L I  LU N C H                                   $32
Build your own sandwich spread with classic offerings and accompaniments

2 4 %  s e r v i c e  f e e  a n d  6 . 5 %  t a x e s  a r e  a p p l i c a b l e  t o  a l l  c h a r g e s .  I t e m s  p r i c e d  p e r  p e r s o n  u n l e s s  o t h e r w i s e  n o t e d .

C H I P S  &  D I P S  $ 8
Multicolor Tortilla Chips with Salsa & Melted Cheese Sauce

M I X E D  F R U I T  $10
With Seasonal Berries

V EG E TA B L E  C R U D I T E  $8 

Raw Carrots, Celery, Broccoli & Cauliflower with Ranch & Blue Cheese 
for dipping

H U M M U S  F L I G H T  T R I O $12                         
Trio of Red Pepper, Roasted Garlic & Basil Pesto Hummus, served 
with Kalamata Olives, Pepperoncini, Fire Roasted Peppers, Herb 
Flatbread & Crackers

A S S O RT E D  F L AT B R EA D S  $18
Four Cheese, Veggie, and Pepperoni Flatbreads

 M A S H E D  P OTATO  BA R  $12
Fluffy Mashed Potatoes with assorted toppings including Sour Cream, 
Homestyle Gravy, Smoky Bacon Pieces, Caramelized Onions, Broccoli, 
and Shredded Cheese

 C H I C K E N  F I N G E RS  &  F R I ES  $14
Breaded Chicken Fingers and French Fries served with assorted 
Condiments and Dipping Sauces

S L I D E R  STAT I O N  $16
Pulled BBQ Pork, Smoked Shredded Chicken, BBQ Sauce, Slider          Buns 
& Condiments

 D ES S E RT  BA R   $18
Mini Cheesecake Bites, Freshly Baked Chocolate Chunk and Peanut 
Butter Cup Cookies, Brownies, Mall Crunch Bars & Churros

R E C E P T I O N  P L A T T E R S
Priced per person.

S T A T I O N S
Priced per person.

B o x e d  o p t i o n s  a v a i l a b l e  u p o n  r e q u e s t .

Priced per person



D I N N E R

Mains (Choice of two)

• Organic Chicken Breast 
All-natural Grilled Chicken Breast, Seasoned with BBQ or Teriyaki  
Sauce

• Churrasco Steak 
Grilled Flank Steak served with Chimichurri 

• Lasagna 
Choice of Vegetable or Meat Lasagna with Marinara Sauce  

• Meatballs and Pasta 
Meatballs in Penne Pasta served with Marinara Sauce 

• Penne Pasta with Mixed Vegetables
Penne Pasta with a Garlic Sauce and Mixed Medley of Vegetables

Salads (Choice of one)

• Classic Caesar Salad
Romaine Lettuce, Grated Parmesan, Creamy Caesar Dressing, Garlic 
Croutons

• Hyatt Place Chopped Salad
Romaine Lettuce, Fire-roasted Peppers, Bacon, Turkey, Red Onions, 
Cucumbers, Garlic Croutons, Tomato & Almonds with Ranch 
Dressing

• Mexicali Salad
Romaine Lettuce tossed with Roasted Corn & Black Beans, topped 
with Monterey Jack Cheese, Garlic Croutons and Thinly-sliced 
Green Apples served with Ranch Dressing

Soups (Choice of one)

• Tomato Basil Bisque 

• Chicken Tortilla Soup 

Sides (Choice of two)

• Roasted Rosemary Garlic Potatoes 

• Garlic Mashed Potatoes

• Vegetable Medley 

• Jasmine Rice

• White Cheddar Mac N Cheese 

• Mexican Street Corn

Desserts

• Chocolate Chip Cookies 

• Classic Cheesecake

Beverages

• Bottled Water and Pepsi Soft Drinks

D I N N E R  B U F F E T        $45
Customize your event by building a unique offering for your attendees

2 4 %  s e r v i c e  f e e  a n d  6 . 5 %  t a x e s  a r e  a p p l i c a b l e  t o  a l l  c h a r g e s .  I t e m s  p r i c e d  p e r  p e r s o n  u n l e s s  o t h e r w i s e  n o t e d .

B o x e d  o p t i o n s  a v a i l a b l e  u p o n  r e q u e s t .

Priced per person



A D D I T I O N A L  P R I C I N G

À  L A  C A RT E  FO O D  I T E M S

Ordered by the piece

• Smartfood Popcorn $3

• Individual Bag of Pretzels $3

• Whole Fruits $3

• Assorted Kettle Chips $3

• Assorted Fruit Yogurts $3

• Gluten-free Marshmallow Crunch Bar $4

• Chocolate Chip Cookie $4

• Peanut Butter Cookie $4

• Snickers® $4

• Milky Way® $4

• Kit Kat® $4

• M&M’s $4

• Kashi®  Bar $4

• KIND® Bar $4

• Nutri-Grain® Bar $4

• Trail Mix $4

• Large Muffins $4

• Gluten-free Chocolate Brownie $5

À  L A  C A RT E  B E V E R AG ES
• Aquafina Bottled Water $4

• Assorted Pepsi Soft Drinks $4

• Fruit and Vegetable Naked Juice $6

• Half-day Unlimited Beverages (4 Hours) $30

• Full-day Unlimited Beverages (8 Hours) $50

• Freshly Brewed Coffee (1 gal) $55

• Freshly Brewed Reg. & Decaf Coffee (1 gal) $65

• Assorted Tea Selection $40

A L L - I N C LU S I V E  M E E T I N G  PAC K AG E        $79
Includes: Full Breakfast in the comfort of your meeting space, 
AM and PM Snack Breaks and your choice of the Build Your Own 
Buffet or Deli Lunch menus.

AU D I OV I S UA L  EQ U I P M E N T
• Power Strips $10 per strip

• Easel/Flip Chart/Markers $35 per chart

• Handheld Microphone $50

• Podium $50

• Polycom Speakerphone $75

M E E T I N G  RO O M  R E N TA L :

Whitehall Boardroom (325 sq. ft.):

• Half Day (up to 4 hours): $350.00++

• Full Day: $500.00++

Flagler A or B Meeting Room (650 or 550 sq. ft.):

• Half Day (up to 4 hours): $400.00++

• Full Day: $650.00++

Flagler Meeting Room (1200 sq. ft.):

• Half Day (up to 4 hours): $750.00++

• Full Day: $1250.00++

Olive Meeting Room (1100 sq. ft.):

• Half Day (up to 4 hours): $750.00++

• Full Day: $1250.00++

2 4 %  s e r v i c e  f e e  a n d  6 . 5 %  t a x e s  a r e  a p p l i c a b l e  t o  a l l  c h a r g e s .  I t e m s  p r i c e d  p e r  p e r s o n  u n l e s s  o t h e r w i s e  n o t e d .



B E E R ,  W I N E  &  S O DA  O P E N  BA R
Canvas Wines, Stella Artois, Corona, Budweiser, Bud 
Light, Michelob Ultra, Pepsi Products 

• 2 Hours- $24.00PP

• Each Additional Hour - $8/PP

O P E N  C A L L  BA R
Absolut Vodka, Cruzan Rum, Beefeater Gin, Luna 
Azul Tequila, Dewar’s Scotch,  Jim Beam Whisky, 
Canvas Wines, Stella Artois, Corona, Budweiser, Bud 
Light, Michelob, Michelob Ultra, Sam Adams, Pepsi 
Products 

2 Hours - $30.00PP

Each Additional Hour - $12/PP

O P E N  P R E M I U M  BA R
Ketel One Vodka, Bacardi Rum, Tanqueray Gin, 
Avion Tequila, Johnny Walker Black Label Scotch,  
Makers Mark Whiskey, Stella Artois, Corona, 
Budweiser, Bud Light, Michelob, Michelob Ultra, 
Sam Adams, Pepsi Products 

2 Hours- $34.00PP

Each Additional Hour - $16/PP

2 4 %  s e r v i c e  f e e  a n d  6 . 5 %  t a x e s  a r e  a p p l i c a b l e  t o  a l l  c h a r g e s .  I t e m s  p r i c e d  p e r  p e r s o n  u n l e s s  o t h e r w i s e  
n o t e d .

B A R  O P T I O N S

2 hour minimum for all bar options.

C A S H / CO N SU M P T I ON BA R
Each guest will purchase drinks on their own, or be 
charged directly to group 

C A S H  BA R  P R I C ES
Soda/bottled water $4
Domestic beer $7
imported beer $8
House wine $12
Well cocktail $14
Top shelf cocktail $16

BA RT E N D E R  F E E
$250.00 plus 24% service charge and 6.5% sales tax will 
be added for all cash bars for 2 hours.

$50.00 additional fee per hour after 2 hours. 
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