EXHIBIT BOOTH ORDER FORM

IMPORTANT INFORMATION: Please review the attached meal selection and pricing. All pricing is subject to a 22 % service charge and
applicable sale tax. To place an order for your exhibit booth please fill out one form for each day using the attached menu selections as a
guide. Each day’s meal functions must have it’s own form with appropriate contact information, completed order form with a signed
exhibit booth form. Final guarantees for per person orders must be received 72 business hours in advance of the event. Any cancellation

after that time is subject to full of order.

FAXTO: JAMIE PFEFFER

312.239.4711 (Phone) 312.239.4701 (Fax) Jjpfeffer @hyatt.com
Date of Event: # of Guest: Start/End Time of Event: Booth Number:
Company Name: Contact Name:
Address:
City: State: ZipCode:
Phone: Fax: Email:
Credit Card # Exp: Signature:
QTY SNACKS QTY HOT HORS D’OEUVRES

Potato Chips @ $28.00/bowl
Pretzels @ $28.00/bowl

Tortilla Chips @ $28.00/bowl
Onion Dip @ $30.00/quart
Ranch Dip @ $30.00/quart

Salsa @ $30.00/quart

Guacamole @ $30.00/quart
Goldfish Crackers @ $28.00/bowl

Thai Beef Skewer

Indonesian Style Chicken Sate

Brochette of Lamb

Grilled Scallops Wrapped in Bacon

Crab Cakes

Shrimp, Jack Cheese and Cilantro Quesadillas
Smoked Salmon Mini Quiche

Slow Roasted Tomato and Olive Tartlet

Dry Roasted Peanuts @ $30.00/bowl Spanokopita Triangles
Mixed Nuts @ $30.00/bowl Artichoke Fritters
Assorted Candy Bars @ $30.00/dozen Vegetable Egg Rolls

O Oysters on the Half Shell ® $525.00/100 pi Hot Hors D”Ocuvres
. ysters on the Ha e R pieces .
___ Jumbo Shrimp @ $525.00/100 pieces $535.00 per 100 Pieces
____ Crab Claws @ $525.00/100 pieces
____ Sushi and Sashimi Station @ $575.00/100 pieces QTY SPECIALTY STATIONS
___ Crudité @ $6.95/guest ___ Pasta Station*@ $15.50/guest
__ International Cheese Display @ $8.95/guest ___ Asian Stir Fry Station*@ $15.50/guest
___ Smoked Salmon @ $12.95/guest ___ Wild Mushroom Sauté Station*@ $14.95/guest
___ Sliced Fresh Fruit and Berries @ $6.50/guest ___ Smashed Potatotini @ $6.95/guest
Chocolate Fondue*@ $7.95/guest
QTY COLD HORS D’OEUVRES *Requires Attendant @ $175.00/each plus tax
____ Thinly Sliced Tenderloin on Toasted Ficelle
__ Duck Slaw on Seasoned Toasted Crouton QTY CARVING STATIONS
__ Thai Spiced Chicken in Pastry Barquette ____ Roasted Boneless Breast of Turkey @ $12.95/guest
_____ Shaved Proscuitto and Manchego Cheese ____ Beef Tenderloin @ $16.00/guest
____ Spicy Shrimp Salad in Cucumber Cup ____ Eye of the Round @ $11.95/guest
_ Pinwheels of Smoked Salmon ____ Herb Crusted Strip Loin @ $13.50/guest
____ Chipotle Rock Shrimp Salad Honey Balsamic Glazed Pork Loin @ $13.50/guest
____ Triple Cream Brie Filled Strawberry Require a Carver @ $175.00/each plus tax
____ Peapods Filled with Boursin Cheese
___ Toasted Bruschetta w/Tomato Basil & Mozzarella
__ Vegetarian Spring Roll
____ Vegetarian California Roll
Cold Hors D’Oeuvres

Whole Fresh Fruit @ $1.75/piece

$525.00 PER 100 PIECES

Roasted Corn and Zucchini Quesadillas
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QTY COFFEE BREAK SOLUTIONS

Regular, Decaf and Herbal Tea @ $92.00/gallon
Individual Bottled Juices @ $5.25 each

Soft Drinks @ $5.25 each

Still & Sparkling Waters @ $5.25 each

Orange, Tomato, Grapefruit, Cranberry,
Pineapple and Apple Juice @ $23.00/quart
Bottled Iced Tea, Lemonade, Sports Drinks and
Starbucks Frappuccino @ $4.95 each

QTY BEER
Domestic Beer @ $180.00/Case
Imported Beer @ $190.80/Case

QTY WINE & SPIRITS

Segura Viudas, Brut Reserva Sparkling @ $39.00
Perrier Jouet, Grand Brut Champagne @ $75.00
Beringer, White Zinfandel @ $38.00

Danzante, Pinot Grigio @ @40.00

Rock Rabbit, Sauvignon Blanc @ $40.00

Canvas, Michael Mondavi, Chardonnay @ $38.00
Chalone, Chardonnay @ $42.00

Canvas, Michael Mondavi, Merlot@ $38.00

BV, Coastal Estates Pinot Noir @ $40.00
Spellbound, Petite Sirah @ $45.00

Blackstone, Merlot @ $42.00

Red Truck, Cabernet Sauvignon @ $50.00
Canvas, Michael Mondavi, Cabernet @ $38.00
Sterling, Cabernet Sauvignon @ $50.00

Wolf Blass, Shiraz @ $48.00

Ravenswood, Zinfandel @ $44.00

HOSTED BAR
Pricing Upon Request




