PLATTSBURGH
COMFORT INN AND
SUITES MEETING
INFORMATION AND
BANQUET MENU

ltems and prices on this menu are subject
to change. Pricing will be confirmed one
month prior to your event. Please contact
our banquet department for further
information

518-562-2730



LET US HOST YOUR NEXT
BUSINESS MEETING....

We offer three comfortable and quiet meeting
rooms to suite your business needs.

A one hundred dollar (100) deposit secures
the meeting room for three hours. Additional
hours are priced according to the room.

Meeting Room 1- ($25 each additional hour)

Three rectangular tables; 20 person capacity

Meeting Room 2- ($§25 each additional hour)

Two 8 top round tables and one rectangular
table; 20 person capacity

Legends Room- ($50 each additional hour)

8 top round tables; 75 person capacity

*prices subject to change



COME CELEBRATE
WITH US...

Our beautiful Legends party room is available to
rent for your special day.

A two hundred dollar (200) deposit secures your
room for five (5) hours.

We offer an extensive menu of buffet packages to
suit any taste.

Room capacity 1s 75 people.
We provide 7 top round tables and ivory linens.
We do not provide music or decorating services.

For further information or to schedule a showing
please contact Emily Krumsiek:

By telephone: 518-562-2730 ext 304

By e-mail: birthday.parties@comfortinnmail.com



BUSINESS GUESTS PLEASE NOTE:

*At this time Plattsburgh Comfort Inn and
Suites cannot provide any type of meeting
materials including but not limited to,
projection screens, easels, microphones,
extension cords or podiums. You are
however, welcome to bring these items in.
We apologize for any inconvenience this may
cause you.

*Meeting room payments need to be
arranged with the Sales Manager no later
than seven days prior to the booked event.

*Direct Bill option is available. Please ask
for the appropriate forms so it may be
submitted to the General Manager for

approval.



MENU OPTIONS

Refreshment Breaks: A’ La Carte Selections:

) *platters will serve approximately 50 people
Comfort Continental-

Sliced fresh fruit

Assorted Danishes Fresh cut fruit platter

Muffins $90.00

Bagels with cream cheese

8.25 per person Fresh vegetable platter with
ranch dip

Nature’s Way $85.00

Sliced fresh fruit

Assorted yogurts Cheese and cracker platter

Granola bars $85.00

Trail mix

8.75 per person Orange-Apple-Cranberry Juice

$8.50 per pitcher
Morning Break

Assorted Danishes *pricing 1s subject to applicable
Muffins NYS sales tax and an 18%
5.25 per person service fee

Deluxe Afternoon Break
Jumbo assorted cookies
3.95 per person

Just Mini’s
Assorted mini-muffins

4.25 per person

*prices include coffee/tea



BRUNCH PACKAGES

Chef’s Brunch
Sliced fresh fruit
Tossed garden salad with dressing
Tricolor pasta salad
*choice of scrambled eggs
Breakfast sausage and bacon
Tuscan chicken breast with spinach and provolone
Bagels with cream cheese
Potato salad
Chef’s vegetable medley
Homemade Coffee Cake
Coffee and assorted teas
16.95 per person

The Comfort Buffet
*Choice of scrambled eggs
Breakfast sausage and bacon
Fruit salad
Breakfast potatoes with onions
White and wheat toast
Butter and preserves
Coffee and assorted teas
14.95 per person

Add French Toast or Pancakes
Additional 1.50 per person

*Scrambled Egg Options
Bacon bits and onion scramble
Three cheese scramble (cheddar, American, Monterey jack)
Vegetarian Scramble (egg whites and vegetables)
Ham and mushroom scramble
Plain scramble
Southwest scramble (peppers, onions)

*pricing is subject to applicable NYS sales tax and an 18% service fee



LUNCHEON PACKAGES

BBQ Buffet

Barbeque chicken breast
Italian sausage with sauteed peppers and onions
Assorted relishes
Rolls
Apple Pie
*Choose two*
Tossed garden salad
Baked beans
Creamy Macaroni salad
Potato salad
Freshly shredded coleslaw
17.50 per person

A touch of Rome

Fresh Caesar salad
Sliced roma tomatoes with mozzarella and fresh basil
Antipasto with pepperoni, black olives, roasted red peppers,
pepperoncini
Cheese and meat tortellini with a cream sauce
Vegetable lasagna
Foccacia bread
Mini cheesecakes
18.95 per person

*pricing is subject to applicable NYS sales tax and an 18% service fee



LUNCHEON PACKAGES
CONTINUED...

The deli buffet
Platters of deli style roast beef, turkey and ham; cheddar cheese,

American and Swiss cheeses
Pickles, mayonnaise, mustard
Chips
Assorted rolls
Brownies and jumbo cookies
*Choose two*

Tossed garden salad
Baked beans
Creamy Macaroni salad
Potato salad
Freshly shredded coleslaw
15.95 per person

Americana
Jumbo hot dogs
Old fashioned grilled hamburgers
Baked beans
Chips
Relishes and condiments
Buns
Apple pie
*Choose two*
Marinated cucumber-tomato-onion salad
Creamy macaroni salad
Tossed garden salad
Freshly shredded coleslaw
Potato salad
15.50 per person

*pricing is subject to applicable NYS sales tax and an 18% service fee



APPETIZER SELECTIONS

*pricing is dependant upon guest count
Beef or Chicken Hibachi Skewers
Chicken Thai Spring Rolls with dipping sauce
Boneless Chicken Tenders (Hot, Mild, BBQ)
Chicken Wings (Hot, Mild, BBQ)
Cocktail Meatballs (Sweet and sour, Honey Bourbon BBQ)
Swedish Meatballs
Mini Franks in Puff Pastry
Assorted Petite Quiche
Chicken Gordon Bleu Bites
Macaroni and Cheese Bites

Coconut Shrimp with tropical dipping sauce

*pricing is subject to applicable NYS sales tax and an 18% service fee



DINNER PACKAGES

Pasta Party

Fresh tossed salad

Rolls with butter
*Choice of two entrees®
Pasta primavera tossed in a creamy vodka sauce
Braised penne pasta with Italian sausage
Three meat lasagna
Baked ziti with meat and three cheese sauce
Sautéed fresh shrimp tossed in a parmesan, garlic wine sauce

21.95 per person

BBQ Buffet

Freshly shredded coleslaw
Three bean salad
Pulled pork
Beef and tomato goulash
Ham steaks
Scalloped potatoes
Assorted relishes
Bisquists
24.95 per person

Paradise Package
Fresh fruit platter
Carrot and raisin salad
Baby greens with shrimp, mandarin oranges and a citrus dressing
Almond chicken
Teriyaki beef skewers
Wild rice pilaf
Stir fried vegetables
Fresh bread
2'7.95 per person

*pricing is subject to applicable NYS sales tax and an 18% service fee



DINNER PACKAGES

Touch of Rome
Fresh Caesar salad
Sliced roma tomatoes with mozzarella and fresh basil
Antipasto
Lasagna *choice of three meat or cheese*
Cheese and meat tortellini with a pesto cream sauce
Chicken marsala
Sauteed zucchini and squash
Faccacia bread
25.95 per person

Country Buffet

Marinated onion-cucumber-tomato salad
Slow simmered green beans with onions
Freshly shredded coleslaw
Chicken fried steak with southern cream gravy
Savory barbeque chicken
Baked beans with molasses and bacon
Cornbread
25.95 per person

Prime Rib Buffet

Chef carved and slow roasted with a flavorful beef au ju
Fresh tossed salad
Rolls with butter
Coffee service
Choice of two (2) accompaniments:
Mashed potatoes
Garlic mashed potatoes
Herb roasted red skin potatoes
Baked potatoes
Glazed baby carrots
Green beans with almonds
Baked potatoes
Sweet corn
Chef’s choice vegetable medley
29.95 per person

*pricing is subject to applicable NYS sales tax and an 18% service fee



