


THE CocKTAIL HOUR

Minimum guarantee of 20 guests. Packages are priced per person for all persons in attendance and include unlimited food services
for one hour. One butler server provided per 50 guests. Station attendants are provided as necessary. Service charge included, state
and local sales tax not included.

SELECT THREE HORS D’OEUVRES

HOT SELECTIONS CoLD SELECTIONS
Spanikopita with Tzatziki Sauce Spicy Shrimp Salad in Bouchee with Citrus Aioli
Mini Sage Scented Pumpkin and Mascarpone Cheesecakes Grilled Chicken Souvlaki Phyllo Cup with Pepperoncini-
Assorted Mini Quiche Cucumber Yogurt

Blue Cheese and Pear Tartlets

SELECT Two DISPLAYS

SEASONAL FRUIT DISPLAY
Sliced Pineapple, Orange, Honeydew, Cantaloupe, Berries, Tropical Fruit Garnish
VEGETABLE CRUDITES
Mélange of Garden Fresh Vegetables, Chipotle Ranch and Mushroom-Boursin Dipping Sauce
WARM BLACK BEAN AND CHIPOTLE Dip
Slightly Smokey and Spicy with Lime Juice, Cilantro, Monterrey Jack Cheese, Southwestern Spices, Fresh Tortilla Chips
BACON, BEER AND CHEESE Dip
Served with Scallions, Garlic Toasted Baguettes and Tortilla Chips
CHOCOLATE FONDUE STATION
Served with Fresh Strawberries, Pineapple, Melon, Pound Cake and Marshmallows

SELECT ONE BEVERAGE
Regular and Decaffeinated Coffee
Fruit Punch
Hot Spiced Cider
Sweetened and Unsweetened Iced Tea

Ad%ﬂﬁ%Guided by principles of sustainability.
All food and beverage prices are subject to a 21% service charge and applicable tax. Prices are subject to change without notice.
www.rizzoconferencecenter.com | 919-913-2098 | 150 DuBose House Lane | Chapel Hill | NC | 27517



DoGwooD PACKAGE

Minimum guarantee of 20 guests. Packages are priced per person for all persons in attendance and include unlimited food services
for two _hours. One butler server provided per 50 guests. Station attendants are provided as necessary. Service charge included,
state and local sales tax not included.

SELECT FOUR HORS D’OEUVRES

HOT SELECTIONS COLD SELECTIONS
Spanikopita with Tzatziki Sauce Spicy Shrimp Salad in Bouchee with Citrus Aioli
Mini Sage Scented Pumpkin and Mascarpone Cheesecakes Grilled Chicken Souvlaki Phyllo Cup,
Assorted Mini Quiche Pepperoncini-Cucumber Yogurt
Mushroom Vol au Vent Blue Cheese and Pear Tartlets
Butternut Squash Croquettes with Lavender Honey Sour Cream Open Faced Steak, Crimini Mushrooms, Scallion Relish & Fontina
Cheese

Seared Diver Scallops with Sweet Pepper and Caramelized Shallot
Confiture on Toast

Country Ham and Sweet Potato Bruschetta

SELECT FOUR DISPLAYS

SEASONAL FRUIT DISPLAY
Sliced Pineapple, Orange, Honeydew, Cantaloupe, Berries, Tropical Fruit Garnish
VEGETABLE CRUDITES
Meélange of Garden Fresh Vegetables, Chipotle Ranch and Mushroom-Boursin Dipping Sauce
WARM BLACK BEAN AND CHIPOTLE DIP
Slightly Smokey and Spicy with Lime Juice, Cilantro, Monterrey Jack Cheese, Southwestern Spices, Fresh Tortilla Chips
BACON, BEER AND CHEESE DIP
Served with Scallions, Garlic Toasted Baguettes and Tortilla Chips
BRIE EN CROUTE
Brie Wrapped in Puffed Pastry, Baked with Housemade Strawberry Jam, Served with Crackers
DOMESTIC AND IMPORTED CHEESE DISPLAY
Assortment of Hard and Soft Cheeses, Red Seedless Grapes, Crackers

-Selections Continued on Following Page-
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DoGwooD PACKAGE—CONTINUED

Minimum guarantee of 20 guests. Packages are priced per person for all persons in attendance and include unlimited food services
for two _hours. One butler server provided per 50 guests. Station attendants are provided as necessary. Service charge included,
state and local sales tax not included.

SELECT FOUR DISPLAYS—CONTINUED

ANTIPASTO
Assorted Meats, Cheeses, Grilled and Marinated Vegetables, Olives, Artichokes, Tortellini Pasta Salad, Toasted Focaccia
POACHED SALMON
Olive Oil and White Wine Poached Atlantic Salmon, Smoked Seafood Garnish, Brunoise Red Onion, Egg Mimosa, Capers, Citrus-Herb
Sour Cream, Cocktail Bread
CHOCOLATE FONDUE STATION
Served with Fresh Strawberries, Pineapple, Melon, Pound Cake and Marshmallows
ASSORTED MINIATURE DESSERTS
Bananas Foster Bites, Brownie Petit Fours, Mocha Chocolate Chip Cheesecake, White Chocolate Butter Pecan Bars and Raspberry
Mousse in Dark Chocolate Tartlet, with Chocolate Dipped Strawberries

SELECT TWO CHEF’S STATIONS

Penne Pasta Station Served with Marinara Grilled Vegetables and Shredded Parmesan*
Classic Caesar Salad: Fresh Romaine, Garlic Croutons, Parmesan Cheese, Traditional Anchovy Dressing*
Roasted Turkey Breast with Orange-Cranberry Relish and Herb Mayonnaise
Oven Roasted Prime Rib Served with Horseradish Sauce
Honey Glazed Spiral Cut Ham
*add Chicken for 52.50 per person

SELECT ONE BEVERAGE

Regular and Decaffeinated Coffee
Fruit Punch
Hot Spiced Cider
Sweetened and Unsweetened Iced Tea
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AzALEA PACKAGE

Minimum guarantee of 20 guests. Packages are priced per person for all persons in attendance and include unlimited food services
for two _hours. One butler server provided per 50 guests. Station attendants are provided as necessary. Service charge included,
state and local sales tax not included.

SELECT FOUR HORS D’OEUVRES

HOT SELECTIONS CoLD SELECTIONS
Spanikopita with Tzatziki Sauce Spicy Shrimp Salad in Bouchee with Citrus Aioli
Mini Sage Scented Pumpkin and Mascarpone Cheesecakes Grilled Chicken Souvlaki Phyllo Cup,
Assorted Mini Quiche Pepperoncini-Cucumber Yogurt
Mushroom Vol au Vent Blue Cheese and Pear Tartlets

Open Faced Steak, Crimini Mushrooms, Scallion Relish & Fontina

SELECT FOUR DISPLAYS

SEASONAL FRUIT DISPLAY
Sliced Pineapple, Orange, Honeydew, Cantaloupe, Berries, Tropical Fruit Garnish
VEGETABLE CRUDITES
Meélange of Garden Fresh Vegetables, Chipotle Ranch and Mushroom-Boursin Dipping Sauce
WARM BLACK BEAN AND CHIPOTLE DiP
Slightly Smokey and Spicy with Lime Juice, Cilantro, Monterrey Jack Cheese, Southwestern Spices, Fresh Tortilla Chips
BACON, BEER AND CHEESE DIP
Served with Scallions, Garlic Toasted Baguettes and Tortilla Chips
BRIE EN CROUTE

Brie Wrapped in Puffed Pastry, Baked with Housemade Strawberry Jam, Served with Crackers

CHOCOLATE FONDUE STATION
Served with Fresh Strawberries, Pineapple, Melon, Pound Cake and Marshmallows
ASSORTED MINIATURE DESSERTS
Bananas Foster Bites, Brownie Petit Fours, Mocha Chocolate Chip Cheesecake, White Chocolate Butter Pecan Bars and Raspberry
Mousse in Dark Chocolate Tartlet, with Chocolate Dipped Strawberries

-Selections Continued on Following Page-
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AzALEA PACKAGE—CONTINUED

Minimum guarantee of 20 guests. Packages are priced per person for all persons in attendance and include unlimited food services
for two _hours. One butler server provided per 50 guests. Station attendants are provided as necessary. Service charge included,
state and local sales tax not included.

SELECT ONE CHEF’S STATION

Penne Pasta Station Served with Marinara Grilled Vegetables and Shredded Parmesan*
Classic Caesar Salad: Fresh Romaine, Garlic Croutons, Parmesan Cheese, Traditional Anchovy Dressing*
Roasted Turkey Breast with Orange-Cranberry Relish and Herb Mayonnaise
Oven Roasted Prime Rib Served with Horseradish Sauce
Honey Glazed Spiral Cut Ham
*add Chicken for 52.50 per person

SELECT ONE BEVERAGE

Regular and Decaffeinated Coffee
Fruit Punch
Hot Spiced Cider
Sweetened and Unsweetened Iced Tea

Ad%ﬂﬁ%Guided by principles of sustainability.
All food and beverage prices are subject to a 21% service charge and applicable tax. Prices are subject to change without notice.
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HYDRANGEA PACKAGE

Minimum guarantee of 20 guests. Packages are priced per person for all persons in attendance and include unlimited food services
for two _hours. One butler server provided per 50 guests. Station attendants are provided as necessary. Service charge included,
state and local sales tax not included.

SELECT THREE HORS D’OEUVRES

HOT SELECTIONS COLD SELECTIONS
Spanikopita with Tzatziki Sauce Spicy Shrimp Salad in Bouchee with Citrus Aioli
Mini Sage Scented Pumpkin and Mascarpone Cheesecakes Grilled Chicken Souvlaki Phyllo Cup,
Assorted Mini Quiche Pepperoncini-Cucumber Yogurt

Blue Cheese and Pear Tartlets

SELECT THREE DISPLAYS

SEASONAL FRUIT DISPLAY
Sliced Pineapple, Orange, Honeydew, Cantaloupe, Berries, Tropical Fruit Garnish
VEGETABLE CRUDITES
Meélange of Garden Fresh Vegetables, Chipotle Ranch and Mushroom-Boursin Dipping Sauce
WARM BLACK BEAN AND CHIPOTLE DIP
Slightly Smokey and Spicy with Lime Juice, Cilantro, Monterrey Jack Cheese, Southwestern Spices, Fresh Tortilla Chips
BACON, BEER AND CHEESE DIP
Served with Scallions, Garlic Toasted Baguettes and Tortilla Chips
CHOCOLATE FONDUE STATION
Served with Fresh Strawberries, Pineapple, Melon, Pound Cake and Marshmallows

SELECT ONE CHEF’S STATION

Penne Pasta Station Served with Marinara Grilled Vegetables and Shredded Parmesan*
Classic Caesar Salad: Fresh Romaine, Garlic Croutons, Parmesan Cheese, Traditional Anchovy Dressing*

*add Chicken for 52.50 per person

SELECT ONE BEVERAGE

Regular and Decaffeinated Coffee
Fruit Punch
Hot Spiced Cider
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BAR PACKAGES

Packages are priced per person for all persons in attendance. Bar Packages include unlimited bar beverages for the length of time
state on the event order. Packaged bars may not be combined with other types of bar service. One Bartender per 100 guests is in-
cluded in the package. Service charge included, state and local sales tax not included.

Beer and Wine Bar

Columbia Crest Chardonnay and Cabernet Sauvignon
Domestic and Imported Beers
Assorted Soft Drinks and Juices

Sparkling Water

Full Bar

House Brand Liquors
Columbia Crest Chardonnay and Cabernet Sauvignon
Domestic and Imported Beers
Assorted Soft Drinks and Juices

Sparkling Water
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Reception Package Pricing per Person

Cocktail Hour $25
Dogwood Package $80
Azalea Package S65
Hydrangea Package S50

Bar Package Pricing per Person

Cocktail Hour Hosted Beer & Wine Bar S13
2 Hours of Hosted Beer & Wine Bar 518
3 Hours of Hosted Beer & Wine Bar $25
Upgrade a Beer & Wine Bar to a Full Bar S5
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