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(Minimum guarantee of 20 people)
Deluxe Continental Breakfast
Assorted Fruit Juices, Sliced Fresh Fruit Tray, Breakfast Pastries and
Muffins, Bagels and Cream Cheese, Fruit Yogurts with Granola Topping,
100% Colombian Coffee, Decaf and Specialty Tea.

Lunch
Chef’s Choice of Buffet.

(Plated options available additional fee may apply.)
Soup of the Day, Salad Bar, Two Hot Entrees, Chef’s Choice of Starch and

Seasonal Vegetable, Rolls and Butter, Dessert Bar and Beverage Station to
include 100% Colombian Coffee, Decaf < Tea.

Afternoon Break
Assorted Jumbo Cookies
100% Colombian Coffee and Decaf
Ice Tea or Lemonade

Meeting Space
General Session based on Standard Set-up.

Audio-Visual

Owverhead Projector, Screen, Podium with Microphone when needed.



A 7% Sales Tax & a Taxable 18% Service Charge will be added to all Food & Beverage Prices.
Prices are subject to change due to Market Conditions.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101

Plated Breakfast

Metropolitan
Chilled Orange Juice,

Farm Fresh Scrambled Egygs,
Choice of Bacon or Sausage,
Breakfast Potato,
Assorted Pastry and Muffin Basket,
Coffee Service.

Breakfast Buffets

(40 person Minimum)

Sunrise Buffet
Chilled Orange Juice. Sliced Fresh Fruit Tray.
Assorted Breakfast Pastries and Muffins with Jams and Butter.
Farm Fresh Scrambled Eggs.
Crispy Bacon and Country Sausage, Breakfast Potatoes.
Beverage Station to include 100% Colombian Coffee, Decaf and Specialty
Tea Selections.

Executive Breakfast Buffet
Chilled Orange Juice. Sliced Fresh Fruit Tray.
Warm Fruit Cobbler, Assorted Yogurts with Granola Topping.
Croissants, Muffins, Danish < Biscuits. Assorted Cereals < Milk,



Farm Fresh Scrambled Eggs. Double Thick French Toast.
Country Sausage and Bacon. Breakfast Potatoes.
Beverage Station to include 100% Colombian Coffee, Decaf and Specialty
Tea Selections.

A 7% Sales Tax & a Taxable 18% Service Charge will be added to all Food & Beverage Prices.
Prices are subject to change due to Market Conditions.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA
712-277-4101

Coffee Breaks

Continental
Assorted Fruit Juices, Breakfast Pastries and Muffins, Sliced Fruit Tray,
100% Colombian Coffee, Decaf and Specialty Tea Selections.

(2 hours beverage service)

Deluxe Continental
Assorted Fruit Juices, Sliced Fresh Fruit Tray, Breakfast Pastries and Muffins,
Bagels and Cream Cheese, Fruit Yogurts with Granola Topping, 100% Colombian
Coffee, Decaf and Specialty Tea Selections. (2 hours beverage service)

Executive PM Break
Assorted Jumbo Cookies and Brownies, Whole Fresh Fruit, Assorted Soft Drinks,
100% Colombian Coffee, Decaf and Specialty Tea Selection.

Mid-Morning Break

Whole Fresh Fruit, Assorted Snack Bars, 100% Colombian Coffee, Decaf and
Specialty Tea Selections.

Specialty Breaks

Old Fashioned Ice Cteam Sundae Bar

Premium Vanilla and Chocolate Ice Cream with Chocolate, Butterscotch and
Strawberry Sauces, finished off with Assorted Toppings to include McIM’s,
Cherries, Whipped Cream and Pineapple.



7" Inning Stretch
Peanuts, Buttered Popcorn, Cracker Jacks, Candy Bars, Cookies,
Soft Drinks and Bottled Water....Just about every fan will find something!

A 7% Sales Tax & a Taxable 18% Service Charge will be added to all Food & Beverage Prices.
Prices are subject to changes due to Market Conditions.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101

Luncheon Salads

Includes Rolls and Butter, Chef’s Choice Dessert, Ice Tea and Coffee

Chicken Caesar Salad
Romaine Leaves, Grilled Chicken Breast, Shredded Parmesan Cheese, Garlic Croutons.

Cobb Salad

American Classic Gourmet Salad on Iceberg Lettuce with Grilled Chicken, Bacon,
Hard Boiled Eggs, Crumbled Bleu Cheese and Tomato, Served with Choice of Ranch,
French or Tangerine Vinaigrette Dressing.

Chicken Ranch Salad

Grilled Chicken Breast over a bed of mixed greens, garnished with Tomatoes, Bacon,
Green olives, Parmesan Cheese and Green Onions.
Served with Ranch Dressing.

Luncheon Sandwiches

All sandwiches served with Potato Chips, Pasta Salad, Chef’s Dessert and
Coffee, Decaf or Ice Tea

Croissant Club
Shaved Ham, Roasted Turkey Breast, Smoked Bacon, Swiss and Cheddar Cheeses,
Lettuce and Tomato on a Large Fresh Croissant w/Choice of Mustard < Mayonnaise.

Sioux City Wrap



Two Separate Wraps on One Plate. Sliced Roast Beef and Grilled Chicken filled with
Pepper Jack Cheese, Shredded Lettuce, Diced Tomatoes and Dijon Caesar Cream Cheese.

BBQ Brisket on a Kaiser
Tender BBQ Brisket stuffed between a Large Kaiser Roll with Melted Cheddar Cheese.

A 7% Sales Tax & a Taxable 18% Service Charge will be added to all Food & Beverage Prices.
Prices are subject to change due to Matrket Conditions.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
717-277-4101

Lunch Buffets

Deli Buffet

(40 Person Minimum)
Choice of Two Salads
Deli Meats to include Turkey, Ham and Salami.
Swiss and Cheddar Cheese, Leaf Lettuce, Sliced Tomatoes I Onions.
Cookies T Brownies Display.
Beverage Station to include 100% Colombian Coffee, Decaf and Ice Tea.

Bistro Buffet

(20 Person Minimum)

Assorted Gourmet Wraps and Bistro Sandwiches, Potato Chips,
Italian Pasta Salad and Potato Salad.
Dessert Display
Beverage Station to include 100% Colombian Coffee, Decaf and Ice Tea.

Sioux Plains Buffet
(40 person Minimum)

Mixed Garden Greens, Chef’s Dressings, Fresh Fruit, Pasta Salad.
Choice of 2 Entrees
Chicken Marsala
London Broil
Roast Pork Loin with Dijon Sauce



Baked Cod with Parsley Butter
Stufffed Cheese Manicotti
Pasta with Marinara Meat Sauce
Chef’s Selection of Seasonal Vegetables and Starch Assorted Desserts.
Beverage Station to include 100% Colombian Coffee, Decaf and Ice Tea.

A 7% Sales Tax & a Taxable 18% Service Charge will be added to all Food & Beverage Charges.
Prices are subject to change due to Market Conditions.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101

Hot Luncheon

All Hot Plated Lunches include House Salad, Rolls and Butter, Chef’s choice of
Dessert, Iced Tea and Coffee Service.

Iowa Pork Loin
Grilled Seasoned Iowa Pork Loin served with Fresh Mashed Potatoes,
Redeye Gravy and Chef’s Vegetable.

Classic Lasagna
Baked Traditional Lasagna Filled with Beef, Tomatoes, Mozzarella,
Ricotta and Parmesan and Provolone Cheeses served with Chef’s Vegetable.

Pot Roast Jardiniere
Slow roasted Fork Tender Choice Beef served with Array of Garden
Vegetables in a Rich Burgundy Sauce and Chef’s Potatoes.

Champagne Chicken with Angel Hair Pasta
Tender Breast of Chicken, Pan Broiled and laced with a Champagne Sauce,
Served over Angel Hair Pasta with Chef’s Vegetable.

Beef Bordelaise



With Whole Grain Mustard Cream Sauce, Potato and Chef’s Vegetables.

Herb Grilled Chicken Breast
With Herb Vinaigrette Marinade, Starch and Chef’s Vegetable.

A 7% Sales Tax & a Taxable 18% Service Charge will be added to all Food & Beverage Prices.
Prices are subject to change due to Matrket Conditions.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101

Ala Carte Break Selections
Assorted Goodies

Fruit Yogurts
Sliced Fresh Fruit
Whole Fruit
Assorted Muffins and Danish
Doughnuts
Jumbo Style CooRies
Deluxe Chunky Brownies
Cinnamon Rolls
Croissants w/butter and honey
Bagels and Cream Cheese
Granola Bars
Assorted Candy Bars
Cracker Jacks
Warm Soft Pretzels w/Hot Mustard
Ice Cream Novelties

Beverages




Douwe Egberts Coffee and Decaf
Specialty Teas
Lemonade or Fruit Punch
Assorted Soft Drinks
Ice Tea
Bottle Water

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
717-277-4101

Hors d’Oeuvres Packages

(Price based on 2 Hours of Unlimited Hors d’Ocuvre Service)
(25 Person Minimum)

Package 1

Cold Selections
Cheese Display with Fresh Fruit Garnish
Fresh Vegetable Crudite with Ranch Dip
Ham and Turkey Pinwheels

Hot Selections
Buttermilk Battered Wings
Egg Rolls
BBQ Meatballs
Chipotle Cheese Dip w/Tortilla Chips and Salsa

Package 2

Cold Selections
Cheese Display with Fresh Fruit Garnish
Fresh Vegetable Crudite with Ranch Dip
Assorted Finger Sandwiches
Ham and Turkey Pinwheels




Hot Selections
Chicken Satays
Large Chicken Tenders
Assorted Egg and Spring Rolls with Dipping Sauces

Carving Stations
Carved Roasted Pork Loin

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101

Hot Hors d’Oeuvres

(50 pieces per order)

Stujffed Potato Skins-Cheddar Cheese, Bacon and Sour Cream
Satays-Skewered Beef or Chicken Strips with seasoned Sauce
Spring Rolls-Filled with Vegetables and Meats with Sauces
Chicken Strips-Served with BBQ, Ranch, or Honey Mustard
Meatballs-Served BBQ or Swedish Style
Bacon Wrapped Scallops-Tender Scallops wrapped with Bacon
Buttermilk Battered Wings-Tossed in Traditional Buffalo Sauce

Cold Hors d’Oeuvres

(50 Piece per order)
Sliced Turkey and Ham Pinwheels-Featuring a Pesto Cream Cheese
Jumbo Cocktail Shrimp-Served with Cocktail Sauce
Finger Sandwiches-Layered and Trimmed Sandwiches
Assorted Canapés-Cold Attractive Decorative Canapés
Dry Snack Buffet-Peanuts, Chips, Chex Mix, and McIM’s

Display Trays
(Priced Per Person)
Premium Cheese and Breads-Assortment of Cheeses I Breads




Whole Smoked Salmon-With Chef’s Remoulade Sauce
Antipasto Display-Assorted Marinated Vegetables and Meats
Sticed Seasonal Fruit-Chef s Selection of fresh fruit
Vegetable Crudités-Assorted Vegetables with Ranch Dip

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101

Dinner Buffets

(40 person Minimum)

Dinner Buffet
Mixed Greens with Chef s Choice of Dressing.

Choose three of the Following Prepared Salads:
Three Bean, Caesar Salad, Coleslaw, Marinated Vegetable Salad,
Chef’s Fresh Fruit Salad, Red Bliss Potato Salad.

Choose two of the Following Dinner Entrée Selections:
Herb Chicken, Yankee Pot Roast, Sliced Beef with Bordelaise Sauce,
Baked Cod with Parsley Butter, Baked Lasagna,

Sliced Pork Loin with choice of sauce.

Dinner Rolls and Butter.

Buffet includes Chef’s selection of Vegetables, Appropriate Starch and
Dessert Display, 100% Colombian Coffee, Decaf, Ice Tea.

Taste of Ilowa Buffet

(40 person Minimum)

Corn Chowder
Chef’s Fresh Fruit Salad, Waldorf Salad,
Tossed Salad with Assorted Dressings,



Chicken Breast Supreme, Sliced Pork Loin with Fruit Chutney
Carved Sirloin of Beef
Steamed Medley of Seasonal Vegetables
Chef’s Choice of Premium Desserts
Rolls and Butter
100% Colombian Coffee, Decaf and Ice Tea.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101

Plated Dinner Selections

Choose from one of the following:
Caesar Style Salad
Romaine Lettuce, Shredded Parmesan Cheese, Tomato Wedges and Gralic
Croutons with Caesar Dressiny.

Chef’s Garden Salad
Seven Mixed Gourmet Greens tossed lightly with Tomatoes and served with
Buttermilk or Honey French Dressing.

Our Plated Entrée Selections include your choice of salad, Complimenting Starch and
Seasonal Vegetable, Rolls I Butter, Choice of Dessert with Coffee service and Ice Tea.

Garlic and Herb Encrusted Prime Rib
Herb Encrusted Prime Rib and cooked to perfection, served with Cabernett AuJus.

Teriyaki Sliced Sirloin of Beef
Sliced Roast Sirloin with Teriyaki Glaze.

Marinated Pork Loin
Served with Roasted Garlic and Shiitake Mushroom Demi

Italian Herb Chicken
Tender Breast of Chicken Marinated in Italian Herbs and Oven Roasted.



Salmon with Dill Sauce
Fillet of Salmon with a light dill sauce.

Yankee Pot Roast
Fork Tender Roast Beef with Burgundy Sauce and Fresh Garden Vegetables.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101

Dinner Combinations and Dessert Selections

All Combination Menu Dinners include Your Choice of Salad, Chefs
Complementing Starch and Seasonal Vegetable, Rolls and Butter, Choice of Dessert,
Coffee Service and Iced Tea.

Our Most Popular Dinner Features a Tender Filet Mignon of
Beef, char grilled and accompanied by Your Choice of the
Following:

Grilled Breast of Chicken with Italian Herbs
Marinated in Italian Herbs and Slow Roasted.

Broiled Salmon Filet
Tender Salmon Filet with Dill Sauce

Walleye Almandine
With Butter Sauce

AsR your Catering Manager to recommend the perfect wine to accompany your dinner.

Dinner Dessert Choices
Choose one of the Following:

Carrot Cake
Fruity Moist and Full of Flavor with a Cream Cheese Frosting

New York Cheese Cake



Creamy, So Smooth, So Satisfying.

Chocolate Lovin’ Spoon Cake
Chocolate Pudding Between Layers of Dark, Moist Chocolate Drenched Cake.

Carmel Granny Apple
Custard with Fresh Granny Smith Apples piled High on a Shortbread Crust.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101

Carving Stations
AUl Items will be Served with the Appropriate Accompaniments.

Steamship of Beef

Serves approximately 150 guests.

Roasted Tenderloin of Beef

Serves approximately 25 guests.

Boneless Roasted Breast of Turkey

Serves approximately 35 guests.

Baked Honey Glazed Ham

Serves approximately 40 guests.

Roasted Baron of Beef

Serves approximately 50 guests.

Whole Roasted Pork Loin

Serves approximately 25 guests.

Theme Stations




(50 person minimum per station)

Pasta! Pasta! Pasta!
Chef attended Pasta Station to include Assorted Pasta, Toppings and Sauces.

Fajitas Galore!
Chef attended Station Featuring Sauteed chicken and Beef Fajitas.

Clarion Hotel and Conference Center
707 4™ St.
Sioux City, IA 51101
712-277-4101



