RAMADA

SUITES
Orlando International Airport

Catering Menu

Menus are provided by recommended catering services for onsite catering

** We do allow for outside food if you choose to take care of the catering on your own,
however we do require a food & beverage liability waiver to be completed as well as a $150
inclusive non refundable food and beverage liability fee.* *



Breakfast




®
RAMADA

SUITES
Orlando International Airport

Breaktast Menu

Full “HOT” American Breakfast Buffet

$10/adult

$8/child

Kick-start your day with a full hot American breakfast, served in our breakfast room
from 6 a.m. to 10 a.m.

Items Include (subject to change without notice):
Eggs

Bacon and Sausage

Waffles and Pancakes

Muffins and Danish

Assorted Non Sweet Breads

Oatmeal and Cereal

Yogurt

Coffee, Cappucino, Juice, Milk

AM Break Sunrise Package (Serves 15pp)
$35.00

6 Nutrigrain Bars

6 Granola Bars

4 Danish & 4 Muffins

2 Apples, 2 Bananas and 2 Oranges

$65.00
Double up the order and save $5.00

$90.00
Triple the order and save $15.00

$110.00
Quadruple the order and save $30.00

PM Break Sunset Package (Serves 15pp)
$35.00

12 Otis Spunkmeyer Chocolate Chip Cookies

6 Assorted Bags of Lay’s Potato Chips

6 Candy Bars

6 Bags of TrailMix

$65.00
Double up the order and save $5.00

$90.00
Triple the order and save $15.00

$110.00
Quadruple the order and save $30.00

** Prices are subject to change, 6.5% tax and 20% service charge. **




Lunch & Dinner




DICKEY’S Box Lunch & Buffet
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MEATS ARE SLOW-SMOKED IN HICKORY WOOD BURNING
PITS. ONLY THE HIGHEST QUALITY MEATS AND IF IT'S NOT
PERFECT, WE DON'T SERVE IT.

Deluxe Box Lunches $10.75
Includes sandwich, side, chips and a cookie.
(10 person minimum)

Standard Box Lunches $9.55
Includes sandwich, chips and a cookie.
(10 person minimum)

Delivery Buffet includes: $13.15
Includes 2 meats, 3 sides, rolls, relish tray, barbecue
sauce and paperware. (10 person minimum)

MEATS

Select your choice of meats (up to 2 selections)
[] Texas Style Chopped Beef Brisket [J]Sliced Beef Brisket

[] Southern Pulled Pork (] Marinated Chicken Breast
[]01ld Recipe Polish Sausage [ Spicy Cheddar Sausage
[J Fall Off the Bone Pork Ribs (additional fee)

SIDES

Standard Box Lunches does not come with any side, it in-
cludes chips and a cookie:

(] Barbecue Beans [] Creamy Coleslaw [] Potato Salad
[] Caesar Salad L] Chips [IMac & Cheese
[ ] Green Bean with Bacon [ Baked Potato Casserole

[ ] Asiago Spinach

** Prices are subject to change, 6.5% tax and 20% service charge. **




Tavern Box Lunch Menu

M.

Marlow’s

Tavern

1$16.61/person/box

GRILLED CHICKEN TAVERN SALAD

Cool Mixed Greens, Sweet Potato, Parsnip, Quinoa, Asiago, Spiced Toasted
Seeds

and Lime Coriander Vinaigrette with Grilled Chicken Breast served with a
cookie

GRILLED CHICKEN PANINI

Prestige Farms Chicken, Melting Provolone, Arugula, Roma Tomato,
Apple-Wood Smoked Bacon, Basil Aioli and Pressed Ciabatta Bread served with
kettle chips and a cookie

CAESAR CHOP CHICKEN SALAD

Crisp Romaine, Shredded Baker Farm Kale, Radicchio, Chopped Egg,
Parmesan, Caesar Dressing and Ciabatta Parmesan Croutons with Grilled
Chicken served with a cookie

BANH MI CHICKEN WRAP

Soy Glazed Chicken, Grilled or Fried, Napa Cabbage, Pickled Veggies,

Fresh Cilantro, Firecracker Sauce, Grilled Tortilla served with kettle chips and a
cookie

INFAMOUS FISH TACOS

Blackened Tilapia, Shredded Romaine, Fresh Avocado, Pickled Red Onion,
Smoked Chili Cream, Cilantro with Warm Tortillas served with kettle chips and
a cookie

SIDE BARS (Serves approx 8-10)

MAC & CHEESE $40.90
JALAPENO CORN GRITS $31.95
WHITE CHEDDAR GRIT CAKES $31.95
FRUIT SALAD $31.95
STEAMED BROCCOLI $25.56
KETTLE CHIPS $19.17

SWEET STUFF (Per Dozen)

CHOCOLATE PB BROWNIES $30.67
SEASONAL FRESH BAKED COOKIES $15.34

** Prices are subject to change ,6.5% tax and 20% service charge. **




Italian Party Platters
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One Tray Serves 10-12 people

Garlic Knots (sm) $12.00
Garlic Bread w/ cheese (sm) $15.00
%" Calamari Fritti (sm) $30.00
"« Bruschetta Fresca (sm) $20.00

Made Fresh to Order Serves 10-12 people

| Antipasto (sm) $30.00

~ Caesar Salad (sm) $20.00
Greek Salad (sm) $30.00
Chef’s Salad (sm) $30.00
Tossed House Garden Salad (sm) $20.00
Grilled Chicken Caesar Salad (sm) $35.00
Caprese
Sliced Tomatoes w/ Fresh Mozzarella (sm) $30.00

Subs Featuring Premium Cold Cuts by Boar’s Head 3-4-6-100 (1ft Serves 4)

Served with Lettuce, Tomatoes, Onions & House Dressing

(Ig) $24.00
(Ig) $30.00
(Ig) $60.00
(Ig) $40.00

(Ig) $60.00
(Ig) $40.00
(Ig) $60.00
(Ig) $60.00
(Ig) $40.00
(Ig) $70.00

(Ig) $60.00

$10.00/1t

Pasta Entrees 1/2 Tray Serves 10 people, Full Tray Serves 20 people

Baked Lasagna (sm) $70.00
Baked Ziti (sm) $50.00
Manicotti (sm) $50.00
Stuffed Shells (sm) $50.00
Eggplant Rollatini (sm) $60.00
Eggplant Parmigiana (sm) $50.00
Eggplant Rustico (sm) $60.00
Chicken Piccata (sm) $65.00
Chicken Cacciatore (sm) $65.00
Chicken Parmigiana (sm) $65.00
Chicken w/ Broccoli & Alfredo (sm) $70.00
Chicken Marsala (sm) $65.00
Fettucine Alfredo (sm) $50.00
Fettucine Alfredo w/ Chicken (sm) $65.00
Fettucine Carbonatta (sm) $65.00
Fettucine Carbonatta w/ Chicken (sm) $70.00
Italian Pasta Specialties

Homemade Giant Meatballs (sm) $30.00
Sweet Italian Sausages (sm) $30.00
Sausage, Peppers, Onions (sm) $35.00
Tortollini Sinatra (sm) $65.00
Tortollini Alfredo (sm) $60.00
Tortollini d Funghi (sm) $65.00
Penne a la Vodka (sm) $50.00
Veal Cutlet Parmigiana (sm) $75.00
Veal & Peppers (sm) $75.00
Veal Marsala (sm) $75.00
Veal a al Saltibocca (sm) $75.00
Pasta w/ Garlic & Oil (sm) $20.00

(Ig) $120.00
(Ig) $90.00

(Ig) $100.00
(Ig) $100.00
(Ig) $120.00
(Ig) $90.00

(Ig) $100.00
(Ig) $120.00
(Ig) $120.00
(Ig) $120.00
(Ig) $130.00
(Ig) $110.00
(Ig) $100.00
(Ig) $120.00
(Ig) $110.00
(Ig) $130.00

(Ig) $60.00
(Ig) $60.00
(Ig) $70.00
(Ig) $120.00
(Ig) $110.00
(Ig) $120.00
(Ig) $100.00
(Ig) $140.00
(Ig) $140.00
(Ig) $140.00
(Ig) $140.00
(Ig) $40.00

** Prices are subject to change ,6.5% tax and 20% service charge. **




BBQ Party Platters

BBQ Meats

$12.12/person
: One BBQ Meat

$13.41/person
Two BBQ Meats

$14.68/person

Three BBQ Meats

Choices include:

Pulled Pork, Sliced Pork, Pulled Brisket, Sliced Brisket, Chicken, Pulled Chicken and
Smoked Turkey

**Add $1.99 per person for orders including Sliced Brisket

BBQ Combinations

$15.32/person

One BBQ Meat with Sweet & Smokey St. Louis Cut or Classic Dry Rub Ribs
$16.60/person

$17.88/person
Three BBQ Meats with Sweet & Smokey St. Louis Cut or Classic Dry Rub Ribs

Two BBQ Meats with Sweet & Smokey St. Louis Cut or Classic Dry Rub Ribs
Side Items-(Call for Pricing and serving size)

BBQ Beans, Fresh Made Coleslaw, Potato Salad, Homemade Macaroni & Cheese, Green
Beans, Corn on the Cob, Tossed Salad & Sweet Baked Potato

Great Additions (Serves 30pp)

$70.28

Seasonal Vegetable & Dip Platters

Fresh, crisp broccoli, carrots, cauliflower, cucumbers, celery and cherry tomatoes
served bite size with cool Ranch Dressing for dipping

$83.06

Cheese & Cracker Platter

An assortment of Colby, Cheddar and Pepper Jack Cheeses cut bite size and served with a
variety of crackers

$102.23

Chicken Wing or Tender Platter

Choose from Sonny’s Sweet, Sizzlin’ Sweet, and Smokin” Wings with celery &
Carrots

** Prices are subject to change, 6.5% tax and 20% service charge. **




Full Service
Catering




Beverages & Snacks

® Soft Drinks
R A M A D A® $2.00person
20 oz Pepsi & Coca Cola products
SUITES

Orlando International Airport Coffee Service
$9.99/pot

$19.99 All Day Service

100% Colombian Coffee

Tea Service
$12.99/pot

$24.99 All Day Service
Bigelow Tea Selection available

Juice Service
$7.99/pitcher

$29.99 All Day Service

Snack Selection
$1.00 each

Popcorn, Chex Mix, Chips
Cookies

$1.50 each

Granola Bars, Nutrigrain Bars, Peanuts, Trail Mix, Candy Bars
Muffins

Danish

** Prices are subject to change ,6.5% tax and 20% service charge. **
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