2005-2006 HOB Las Vegas Special Events Menus — Daytime Menus

==
Tt
—

DAYTIME MENUS

For Special Events in the
HOB Restaurant or Music Hall
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Prices are plus 20% service charge and 7.75% sales tax.
Menus and prices are subject to change without notice.
Call HOB Las Vegas Special Events Sales at 702.632.7630
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2005-2006 HOB Las Vegas Special Events Menus — Daytime Menus

BREAKFAST MENUS

(A minimum guarantee of 30 guests is required)

CONTINENTAL BREAKFAST

Fresh Seasonal Fruit Platter

Assorted Muffins, Danishes, Croissants and Bagels
Served with Cream Cheese, Butter and Jam

Assorted Fruit Juices & Bottled Water

Regular & Decaf Coffee and an assortment of Teas
Served with Appropriate Condiments

Add Egg, Bacon & Cheese Sandwich

SOUTHERN STYLE BREAKFAST BUFFET
Fresh Seasonal Fruit Platter

Assorted Muffins, Danishes, Croissants and Bagels
Served with Cream Cheese, Butter and Jam

Scrambled Eggs
Hickory Smoked Bacon
Hashbrowns
Buttermilk Biscuits & Country Sausage Gravy
Assorted Fruit Juices & Bottled Water

Regular & Decaf Coffee and an assortment of Teas
Served with Appropriate Condiments

Add French Toast with Confectioners Sugar & Syrup

REFRESHMENT BREAKS
(MORNING OR AFTERNOON)

Refresh Juice, Coffee, Tea & Water; Add Assorted Soft Drinks
Add Assorted Cookies, Assorted Candy Bars or Brownies to Break

Prices are plus 20% service charge and 7.75% sales tax.
Menus and prices are subject to change without notice.
Call HOB Las Vegas Special Events Sales at 702.632.7630
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SEATED LUNCH MENU #1

(A minimum guarantee of 30 guests is required)

APPETIZER
(Served Family-Style)

Spinach & Artichoke Dip with Tortilla Chips, Salsa & Sour Cream

CHOICE OF ENTREE

(Entrée must be pre-selected & same for everyone for Groups of 50 or more)

Caesar Salad with Grilled Chicken
Wood-Oven Croutons and Fresh-Shaved Parmesan

-OR-

All-Beef “Blues Burger”
With Choice of Cheese, Bacon and Sautéed Mushrooms
Served with Seasoned French Fries

-OR-

“The Elwood” Blackened Chicken Breast Sandwich
With Chili-Garlic Mayo, Green Chiles & Sour Cream
Served with Seasoned French Fries

DESSERT
Key Lime Pie drizzled with Fresh Raspberry Sauce

BEVERAGE SERVICE
Assorted Soft Drinks, Coffee & Tea

Prices are plus 20% service charge and 7.75% sales tax.
Menus and prices are subject to change without notice.
Call HOB Las Vegas Special Events Sales at 702.632.7630
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SEATED LUNCH MENU #2

(A minimum guarantee of 30 guests is required)

SALAD

Mixed Field Greens Salad
With Goat Cheese, Spiced Pecans and Tomato-Shallot Vinaigrette

CHOICE OF ENTREE

(Entrée must be pre-selected & same for everyone for Groups of 50 or more)

Slow Smoked Baby Back Ribs with Jack Daniels Sauce
Served with Mashed Potatoes and Sautéed Green Beans

-OR-

Creole Jambalaya
With Shrimp, Chicken, Andouille Sausage & Tasso Ham

-OR-

Rosemary Grilled Chicken Breast
Served with Mashed Potatoes and Sautéed Green Beans

DESSERT

White Chocolate Banana Bread Pudding
With Créeme Anglaise, Whipped Cream and a Caramel Halo

BEVERAGE SERVICE
Assorted Soft Drinks, Coffee & Tea

Prices are plus 20% service charge and 7.75% sales tax.
Menus and prices are subject to change without notice.
Call HOB Las Vegas Special Events Sales at 702.632.7630



2005-2006 HOB Las Vegas Special Events Menus — Daytime Menus

BUFFET LUNCH #1

(A minimum guarantee of 30 guests is required)

Caesar Salad with Wood-Oven Croutons & Fresh-Shaved Parmesan

Antipasto Display with assorted Meats, Cheeses & Marinated Vegetables
Assorted Bread Basket
Pasta Salad
Fresh Seasonal Fruit Platter
Assortment of Homemade Cookies
Assorted Soft Drinks, Coffee & Tea

BUFEFET LUNCH #2

(A minimum guarantee of 30 guests is required)

Caesar Salad with Wood-Oven Croutons & Fresh-Shaved Parmesan
Spinach & Artichoke Dip with Tortilla Chips, Salsa & Sour Cream
Rosemary Grilled Chicken Breast
Penne Pasta with Wild Mushrooms & Gouda Cheese
Grilled Vegetable Platter
Rosemary Corn Muffins
Miniature Cheesecake
Assorted Soft Drinks, Coffee & Tea

BUFFET LUNCH #3

(A minimum guarantee of 30 guests is required)

Mixed Field Greens with Goat Cheese & Toasted Pecans
BBQ Rib Fingers
Chicken Tenders with Honey-Mustard Sauce
Creole Seafood Jambalaya
Cole Slaw
Jalapefio Cornbread with Maple Butter
Miniature Key Lime Pie
Assorted Soft Drinks, Coffee & Tea

Prices are plus 20% service charge and 7.75% sales tax.
Menus and prices are subject to change without notice.
Call HOB Las Vegas Special Events Sales at 702.632.7630



