Oxford Suites

Catering Menu

1426 S. Entertainment Ave.
Boise, ID. 83709
Phone: 208-322-8000
Fax: 208-322-8002

The Oxford Suites Catering & Sales Staff can assist you with any Meeting, Reception, Ceremony or Buffet
up to 200 guests. For Tours, prices, menus and further information please contact our Sales Staff.

Our Executive Chef has created this catering menu that is sure to please a wide variety of tastes.
Suggestions are welcome.

Pricing & Services

All prices shown are subject to the current (6%) State Sales Tax & a 19% Service Charge

Prices are per person, unless otherwise noted. Buffets are only open for 1 hour, unless arrangements are
made. An additional service fee may be added. For each Carving Station Attendant there is an additional
fee of $40.00. Cake cutting services $25.00. For bars, there is a minimum purchase of $250.00 (applies
to cash or hosted bar). If minimum is not met, a set up fee of $100.00 will apply in addition. The minimum
requirement for Lunch is 10 people; the minimum for Dinner is 30 people. Groups with less than these
amounts are subject to a $2.00 surcharge per person. No outside Food or Beverage is permitted in the
Meeting Rooms. No left over food from your event may be removed from the hotel premises. All food
and beverage is for consumption on premises and none will be allowed to be taken out. All food and
beverage must be purchased through the hotel. All decorations must be approved by the hotel prior to
event. No confetti, rose petals, rice or bird seed allowed.

Guarantee

The final guaranteed number in a group must be communicated to our Sales Department 72 hours (3
business days) prior to the event. Charges will apply to this guaranteed number or the number actually
served, whichever is greater. The hotel is always prepared to accommodate 5% overages. Any changes
made with less than 72 hours notice are subject to a 5% surcharge to the Food & Beverage booking.

Beverages
The sale and service of alcoholic beverages is regulated by the State of Idaho Liquor Control Board. As a

licensee the Oxford Suites is responsible for proper administration of these rules. Liquor cannot be
brought into the hotel from outside sources by guests. Beverages are not permitted to be taken off the
Oxford Suites premises.

Payment
All arrangements for payment must be made and approved well in advance of your event. You may be

asked for a non-refundable deposit to secure your meeting and ballroom space.

Special Consideration
Bands, DJ’s and music may be played until 10:00pm only. All guests must depart the meeting rooms by
11:00pm. The Oxford Suites Boise is ADA compliant.
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Ala Cart

Regular or Chocolate Dipped Rice Crispy Treats

Assorted Donuts

Fresh Baked Assorted Jumbo Cookies

Assorted Danish

Assorted Breakfast Pastries
Assorted Morning Muffins

Assorted Bagels with Cream Cheese
Fudge Plain or Walnut Brownies
Fresh Lemon Bars

Fresh Baked Croissants

Soft Pretzels with Cheese & Mustard
Granola and Power Bars

Bowl of Mini Pretzels
Bowl of Snack Mix

Bowl of Spicy Snack Mix
Bowl of Mixed Nuts
Assorted Candy Bars

Fresh Whole Fruit

Individual Fruit Yogurt

Ice Cream bar

Fresh Seasonal Fruit & Berries

Beverages

Coffee Service: Regular and Hot Water for Tea

Hot Chocolate

Pitcher of juice: Apple, Orange or Cranberry

Fruit Punch or Lemonade
Milk: 2%, Skim or Chocolate
Bottled Water

Assorted Sodas

$15.00 per dozen
$18.00 per dozen
$18.00 per dozen
$20.00 per dozen
$20.00 per dozen
$20.00 per dozen
$21.00 per dozen
$20.00 per dozen
$20.00 per dozen
$25.00 per dozen
$30.00 per dozen
$26.00 per dozen

$1.00 per person
$1.75 per person
$1.75 per person
$2.00 per person
$2.00 per person

$1.10 each
$2.50 each
$2.50 each
$2.50 per person

$24.00 per gallon
$2.25 each
$12.00 per pitcher
$22.50 per gallon
$2.25 each

$1.75 each

$1.75 each

Prices Do Not Include 19% Service Charge or 6% Sales Tax




Break Packages

Cookie Break

Oxford Suites Chocolate Chip Cookies
Assorted Soft Drinks

$5.00 per person

Special Fix

Snack Mix

Junior Mints & Twizzlers
Assorted Soft Drinks
$4.50 per person

Hyde Park Break

Fresh Fruit Salad

Assorted Fresh Baked Cookies
Oxford Suites Brownies
Assorted Soft Drinks

$7.00 per person

Idaho City Break

Idaho Potato Chips & Dip
Plain & Peanut M&M'’s
Peanut Butter Crackers
Assorted Soft Drinks
$7.00 per person

Shortcake Break
Fresh Sliced Fruit
Cinnamon Shortcake
Whipped Cream
Assorted Soft Drinks
$7.00 per person

BSU Break

Warm Soft Pretzels
Assorted Ice Cream Bars
Assorted Mini Candy Bars
Assorted Soft Drinks
$8.50 per person

Southern Idaho Break
Tortilla Chips & Salsa
Nine Layer Mexican Dip
Quesadillas

Assorted Soft Drinks
$11.00 per person

Energy Break

Domestic Cheese and Crackers
Power & Granola Bars

Fresh Vegetables with Ranch Dip
Energy Drinks

$11.50 per person

Chocolate Break

Chocolate Candy Bars

Fudge Walnut Brownies

Oxford Suites Chocolate Chip Cookies
Assorted Soft Drinks

$9.00 per person

Healthy Break

Whole Fruit

Individual Yogurt
Energy and Power Bars
Juice

$7.00 per person

*Prices Do Not Include 19% Service Charge or 6% Sales Tax
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Breakfast

Served with Juice, Fresh Brewed Coffee, & Hot Water for Tea

Our Oxford Suites signature hot full buffet is available to your guests. Tickets can be purchased in
advance thru our Catering department at $8.95 per person.

Continental Breakfast
Assorted Pastries, Bagels & Cream Cheese
Whole Fruit
Butter & Fruit Preserves
$ 8.95 per person

Healthy & Light Continental
Assorted Yogurts, Fruit Salad, Almond Granola, Cottage Cheese, Assorted Pastries
$ 10.95 per person

Mountain Sunrise Buffet
Fresh Fruit, Granola and Yogurt
Scrambled Eggs, Breakfast Meat, Breakfast Potato & Fresh Pastries
$ 15.00 per person

Oregon Trail Buffet
Breakfast Quiche, Bacon & Sausage & Breakfast Potato
$ 12.95 per person

Basque Sheepherders Buffet
Chorizo, Cheese, Scrambled Egg, Peppers & Onion, Fresh Fruit & Sour Dough Sheepherders Bread
$ 12.95 per person

Prices Do Not Include 19% Service Charge or 6% Sales Tax
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Lunch Sandwich Buffets

Served with Ice Tea and Chef’s choice of Dessert

Butcher Deli Half Sandwich & Soup Du Jour or Salad Buffet
Assorted Roast Turkey, Vegetarian, Roast Beef & Black Forest Ham 2 Sandwiches with
Cheese, Lettuce, Tomato, Onion, Pickle on Artesian Breads
Potato Chips
$ 15.50 per person

Pulled Pork Sandwich Buffet
Served on a Roll with & Cheese
Fresh Green Salad with Dressing

Baked Beans & Potato Chips
$ 12.95 per person

Butcher Deli Whole Sandwich Buffet
Assorted Roast Turkey, Vegetarian, Roast Beef & Black Forest Ham Whole Sandwiches
Cheese, Lettuce, Tomato, Onion, Pickle on Artesian Breads
Fresh Green Salad with Dressing
Potato Salad & Potato Chips
$ 15.50 per person

Crispy Chicken Breast Sandwich
Served on Artesian Bread with Cranberry Horseradish Walnut Sauce, Cheese,
Lettuce and Tomato
Fresh Green Salad with Dressing
Potato Chips
$14.50

Herbed Chicken Breast Sandwich
Served on Artesian Bread with Smoked Bacon, Dijon Mayonnaise, Cheese, Lettuce,
Tomato and Red Onion
Fresh Green Salad with Dressing
Potato Chips
$14.50

Prices Do Not Include 19% Service Charge or 6% Sales Tax
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Lunch Salad Buffets

Served with Ice Tea and Chef’s choice of Dessert

Traditional Soup & Salad Bar
Fresh Mixed Greens, Tomatoes, Cucumbers, Peppers, Onion, Bacon Bits
Cottage Cheese, Croutons

Assorted Dressings
Hot Soup Du Jour

Pasta Salad & Fresh Fruit Salad
Fresh Bread Butter
$ 12.95 per person

Chicken Caesar Salad or Steak Caesar Salad (Choose One)
With Romaine Lettuce, Parmesan Cheese & Croutons
Chef’'s Soup
Crisp Garlic Bread
$ 12.95 per person

Oriental Salmon Salad Buffet
Grilled Marinated Salmon, Oriental Greens, Almonds, Ginger-Soy Vinaigrette
Fresh Vegetables, Crisp Chinese Noodles
Fresh Garlic Bread
$ 14.95 per person

Cobb Salad Buffet
Mixed Greens, Chopped Bacon, Tomatoes, Chopped Hard Boiled Egg, Olives,
Cucumber, Cheddar Cheese, Bleu Cheese and choice of dressings
Fresh Garlic Bread
$13.95

Prices Do Not Include 19% Service Charge or 6% Sales Tax
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Lunch Hot Buffet Choices

Served with Ice Tea and Chef’s choice of Dessert
25 person minumim

Grilled Chicken or Vegetarian Stir Fry
Grilled Chicken Breast Marinated with Ginger Soy Sauce, Julian Vegetables, Broccoli &
Steamed Rice
Mixed Green Salad with Dressing
Fresh Bread & Butter
$ 13.95 per person

Idaho Baked Potato Buffet
3-Bean Chili, Broccoli, Tomatoes, Olives, Onions, Cheddar Cheese, Chives, Bacon Bits,
Salsa, Sour Cream & Butter
Mixed Green Salad with Dressings
$ 14.95 per person

Cantina Buffet
Crisp Tortilla Chips & Flour Tortillas
Certified Angus Steak Fajita, Grilled Chicken
Shredded Lettuce, Grated Cheese, Diced Tomatoes, Olives,
Black Beans with Cilantro, Salsa & Sour Cream
Spanish Rice
$ 15.95 per person

Italian Buffet (Choose Two)
Fettuccini Alfredo
Meat or Vegetarian Lasagna
Chicken Parmesan with Marinara Sauce
Mixed Green Salad with Dressings, Garlic Bread
$ 15.95 per person

Oxford Luncheon Buffet
Fresh Fruit Tray, Mixed Green Salad with Dressings, Pasta or Potato Salad
Your Choice of:
Beef Stroganoff over Pasta
London Broil
Baked Lemon Chicken
Chicken Marsala
Roast Pork Loin with Sautéed Apples
Lasagna (Meat or Vegetarian)
Choose Rice Pilaf or Potato
Fresh Vegetable Medley, Rolls and Butter
Buffet with One Entrée: $16.95 Buffet with Two Entrees: $18.95

Prices Do Not Include 19% Service Charge or 6% Sales Tax




Dinner Buffets

Served with Ice Tea, Coffee Service and Chef’'s Choice of Dessert

Grilled Chicken and Shrimp or Vegetarian Stir Fry
Grilled Chicken Breast Marinated with Ginger Soy Sauce, Julian Vegetables, Broccoli &
Steamed Rice
Mixed Green Salad with Dressing
Fresh Bread & Butter
$ 17.95 per person

Cantina Buffet
Crisp Tortilla Chips & Flour Tortillas
Certified Angus Steak Fajita, Grilled Chicken, Cheese Enchiladas with a Green Chile Verde Sauce
Shredded Lettuce, Grated Cheese, Diced Tomatoes, Olives,
Black Beans with Cilantro, Salsa & Sour Cream
Spanish Rice
$ 18.95 per person

Tuscany Buffet (Choose Two)
Fettuccini Alfredo
Meat or Vegetarian Lasagna
Chicken Parmesan with Marinara Sauce
Antipasto with Grilled Vegetables
Mixed Green Salad with Dressings, Garlic Bread
$ 18.95 per person

Prices Do Not Include 19% Service Charge or 6% Sales Tax
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Dinner Buffet

Served with Ice Tea and Coffee Service
Oxford Dinner Buffet —-minimum 50 people

Appetizers -  Select 2
Fresh Salsa, Guacamole and Chips
Chilled Salmon Dill Spread and Crackers
Hot Parmesan Spinach Dip
Vegetables with Cream Cheese Dip
Roasted Garlic and Red Onion Dip
Deep Fried Onion Rings

Salad Selection - Select 1
Mixed Green Salad
Caesar Salad
Spinach Salad

Starch Selection - Select 1
Harvest Vegetable Rice Pilaf
Herbed Garlic Mashed Potatoes
Oven Roasted Parsley New Potatoes
Pasta Alfredo

Vegetable - Select 1
Roasted Assorted Vegetable Medley
Steamed Broccoli and Cauliflower
Steamed Green Beans with Bacon

Entrée Suggestions - Select 2
Brown Sugar Honey Peppered Ham
Slow Roasted Turkey
Roasted Crown Pork Roast
Pepper and Garlic Crusted Beef
Three Cheese Vegetable Lasagna
Sesame Ginger Baked Sea Bass
Rosemary Lemon Chicken
Baked Chicken Cordon Bleu
Baked Salmon with Creamy Dill Sauce
Roast Portobello Stack

Delectable Desserts - Select 1
Assorted Fruit Tarts
New York Cheesecake with Fruit Topping
Cake Selection with Chocolate, Lemon and Chef’'s Choice

$27.95

Prices Do Not Include 19% Service Charge or 6% Sales Tax
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Carving Stations

All Items are carved per Order
Served with Fresh Rolls & Butter
Carving Station Attendant $ 40.00 per attendant

Traditional Smoked Pitt Ham - $125.00
Serves Approximately 40 Guests

Roast Turkey Breast - $150.00
Serves Approximately 40 Guests

Roasted Marinated Loin of Pork - $200.00
Serves Approximately 40 Guests

Certified Angus Slow Roasted Prime Rib of Beef - $350.00
Roasted to Medium
Serves Approximately 35 Guests

Certified Angus Baron of Beef - $450.00
Roasted to Medium
Serves Approximately 120 Guests

Prices Do Not Include 19% Service Charge or 6% Sales Tax




Appetizers

Serves Approximately 25 People

DIPS: Served with Appropriate Bread or Chips

Fresh Salsa $40.00
Hot Spinach Parmesan Dip $45.00
7 Layer Mexican Dip $45.00
Chilled Smoked Salmon Spread ~ $45.00
Guacamole $50.00
Boursin Cheese Dip $50.00
Hot Cheese Crab Dip $75.00
Vegetables: Served with Sauces

Deep Fried Onion Rings $35.00
Fried Zucchini & Mushrooms $35.00
Tomato Basil Brushetta $45.00
Fresh Crisp Vegetable Plate $50.00
Stuffed Seafood Mushrooms $65.00
Italian Antipasto $75.00
Meat Selections: with Condiments

BBQ Meatballs $35.00
Swedish Meatballs $35.00
Deep Fried Finger Steaks $35.00
Deep Fried Chicken Strips $35.00
Deep Fried Egg Rolls $35.00
Thai Chicken Satay $40.00
Thai Beef Satay $40.00
Buffalo Chicken Wings $45.00
Deep Fried Pot Stickers $45.00

Meat Selections: with Condiments Cont.

Chicken Quesadillas
Prosciutto Ham with Melon
Cold Cut Meat & Cheese
Cold Cut Meat Platter

Cheeses: Crackers & Bread
Cubes of Domestic Cheeses
Baked Brie in Pastry
International Cheese Display

Sandwiches: Served with Sauces
Assorted Pinwheel Wraps

Smoked Ham Biscuits

Cucumber Sandwiches

Roast Beef Rolls

Ham Croissants

Sandwich Platter

Seafood: With Condiments
Deep Fried Shrimp

Seafood Stuffed Puffs
Chilled Prawn Cocktail

Fried Seafood Platter
Smoked Salmon Platter

Prices Do Not Include 19% Service Charge or 6% Sales Tax
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$45.00
$65.00
$65.00
$65.00

$45.00
$75.00
$100.00

$45.00
$45.00
$45.00
$45.00
$45.00
$75.00

$65.00
$65.00
$75.00
$100.00
$125.00
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Appetizers

Serves Approximately 25 People

Salads

Oriental Chicken

Pasta, Pesto, Pea & Pine Nut
Herb Red Skin Potato

Sour Cream, Bacon Potato
Artichoke, Shrimp & Pasta

Fresh Fruit Salad

Deviled Eggs with Cream Cheese
Tortellini Garden Salad

Dessert Tray

Assorted Miniature Cookies
Assorted Miniature Tarts
Assorted Bars & Brownies
Sweet Stuffed Cream Puffs
Tuxedo Strawberries
Pastries Platter

$35.00
$35.00
$35.00
$35.00
$35.00
$55.00
$35.00
$35.00

$45.00
$65.00
$65.00
$75.00
$75.00
$75.00

Prices Do Not Include 19% Service Charge or 6% Sales Tax




Domestic Beer
Budweiser

Bud Light

Coors

Coors Light

O’ Douls

$4.00 per bottle

House Wine
Pebble Creek
Chardonnay
Riesling
Cabernet
Merlot

Champagne
J Roget

Freixenet Cordon Negro Brut
Domaine Chandon Brut
Moet and Chandon White Star

White Zinfandel & Blush
Beringer White Zinfandel

Pinot Grigio
Talus

Bolla

Placido

Riesling
Ste Chapelle
Eagle Knoll

Sauvignon Blanc

Fetzer

Covey Run

Beringer Founders Estate
Chateau St. Jean

Beer & Wine List

Import & Micro Brew
XX Equis

Moosedrool

Mirror Pond
Hefeweizen

Red Hook

Blue Moon

$4.50 per bottle

$4.50 glass
$4.50 glass
$4.50 glass
$4.50 glass

White Wines

$15.00 bottle
$29.00 bottle
$52.00 bottle
$120.00 bottle

$16.00 bottle

$20.00 bottle
$23.00 bottle
$28.00 bottle

$20.00 bottle
$25.00 bottle

$22.00 bottle
$23.00 bottle
$26.00 bottle
$38.00 bottle

Prices Do Not Include 19% Service Charge or 6% Sales Tax
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Chardonnay
Eagle Knoll

Clos Du Bois

Sterling Vintner’s Collection
La Crema

Stags’ Leap

Jordan

Pinot Noir

Beringer Founder’s Estate
Beaulieu Vineyard Costal
Domaine Carneros

Shiraz
Jacobs Creek
Penfolds
Ravenswood

Merlot

Eagle Knoll
Covey Run
Ravenswood
Clos Du Bois
Ferrari Carano

Cabernet Sauvignon
Alice White

Napa Ridge

Eagle Knoll

Penfolds Koonunga Hill
Simi

Sebastiani Alexander Valley

Stag’s Leap

Zinfandel

Trinity Oaks
Parducci

St. Francis Old Vine

Blends

Beringer Gamay Beaujolais

Montevina Barbera
Eagle Knoll
Ferrari Carano Sienna

Prices Do Not Include 19% Service Charge or 6% Sales Tax
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Wine List

Red Wines

$28.00 bottle
$32.00 bottle
$43.00 bottle
$50.00 bottle
$68.00 bottle
$84.00 bottle

$29.00 bottle
$68.00 bottle
$88.00 bottle

$24.00 bottle
$30.00 bottle
$30.00 bottle

$32.00 bottle
$24.00 bottle
$32.00 bottle
$49.00 bottle
$76.00 bottle

$20.00 bottle
$25.00 bottle
$32.00 bottle
$32.00 bottle
$65.00 bottle
$85.00 bottle
$124.00 bottle

$20.00 bottle
$28.00 bottle
$55.00 bottle

$24.00 bottle
$29.00 bottle
$32.00 bottle
$58.00 bottle






