
 Corporate Package 
 
  
 
 Our complete Corporate Package includes the following: 
 Meeting Room Rental 
 Local and Long Distance Phone Call Access Fees in Meeting Rooms 
 Wireless High Speed Internet in Meeting Room 
 One Flipchart with Paper and Markers 
 Place Cards 
 10% off Vouchers for Sore Spots Message Therapy for each participant 
 
 
 
 Executive Continental Breakfast Chilled Juices by the Pitcher 
 Croissants, Muffins 
 Assorted Bagels & Cream Cheese 
 Individual Yogurts 
 Butter and Preserves 
 Fresh Sliced Fruit Tray 
 Domestic Cheese and Cold Cuts 
 Coffee and Tea 
 
 Morning Nutrition Break Select one: 

 
 Granola Bars 
 Fresh Sliced Fruit Platter with Yogurt Dip 
 Smoothies: Strawberry-Banana and Berry-Berry  
 Freshly Brewed Regular and Decaffeinated Coffee    
 Assorted Specialty Teas 
 
 or 
 
 Old Fashioned Sugar Coated Donuts 
 Old Fashioned Donuts dipped in Chocolate 
 Flavored Coffee 
 Freshly Brewed Regular and Decaffeinated Coffee  
 Assorted Specialty Teas 
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 Afternoon Refreshment Break Select one: 
   
  Warm Apple Crisp with Cinnamon and Whip Cream 
  Basket of Assorted Apples 
  Warm Apple Cider 
  Freshly Brewed Regular and  Decaffeinated Coffee 
  Assorted Specialty Teas 
 
  or 
 
  Selection of Freshly Baked Cookies 
  Whole Fresh Fruit 
  Chilled Milk 
  Freshly Brewed Regular and  Decaffeinated Coffee    
  Assorted Specialty Teas 
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  Themed Luncheon Buffet Selections 
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 Fire and Ice Soup of the Day 
  Spinach Salad with Sherry Vinaigrette, Pears, Dried Cranberries  
      and White Cheddar 
  Oven Roasted Striploin on a Toasted Baguette with Caramelized Onions, 
     Grilled Red Pepper, Boursin Cheese and Horseradish Mayo 
  Chicken Caesar Wrap 
  Chocolate Truffle Cheesecake 
  Seasonal Fruit Crisp with Sweet Whipped Cream 
  Freshly Brewed Regular and Decaffeinated Coffee 
  Assorted Specialty Teas 
 
 Maritime Tradition Acadian Seafood Chowder  
 (minimum 20 guests) Seasonal Green Salad with House Dressing 
  Pan Fried Haddock with Lemon Garlic Butter 
  Roast Pork Loin with Corn and Potato Hash,  
      Caramelized Onions and Thyme Jus 
  Seasonal Vegetable Medley  
  Rustic Breads and Butter 
  Warm Annapolis Valley Apple Crisp with Whipped Cream 
 Freshly Brewed Regular and Decaffeinated Coffee 
 Assorted Specialty Teas 
 
 Trip to Europe Soup of the Day 
 (minimum 20 guests) Greek Salad 
 Panko Breaded Haddock with Fresh Lemon & Tomato Concassé 
 Fontina Topped Chicken Breast and Fettuccine 
 With a creamy Demi Glace 
 Seasonal Vegetables, Creamy Potato Pavé 
 Selection of French Pastries 
 Freshly Brewed Regular and Decaffeinated Coffee 
 Assorted Specialty Teas 
 
 
 Lobster Lunch Field Green Salad with Tomatoes, Cucumbers with Herb Vinaigrette  
 House Made Coleslaw 
 Lobster Croissant with Chive Mayo  
 House Made Potato Chips 
 Mini Strawberry Shortcakes 
 Freshly Brewed Regular and Decaffeinated Coffee 
 Assorted Specialty Teas 
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