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FAMILY-STYLE PACKAGES

For our Family-Style dining options, the party hast

pre-selects the menu. Food is served on large platters

and passed amongst guests. Menus available for

groups of 10 or more. Lunch pricing is available before

PACKACES INCLLUDYE:

Freshly baked Italian bread,
fountain drinks, brewed iced
tea, hot tea, and regular &

2:30pm daily, dinner pricing after 3:00pm daily.

AMALITI CALABRIA
Lunch S48ppP Lunich 548 PP, Dinner $62PP
ONE APPETIZER, ONE SALAD, ONE APPETIZER, ONE SALAD,

TWO PASTAS, ONE DESSERT

ONE PASTA, ONE ENTREE,

APPETIZERS

BRUSCHETTE ALLA ROMANA

CGARLIC TUAST WITH TOMATTES, MESH

MOFZARSTLA, BASIL, AN OLUIVE QL

POLFETTE IN UMIDO

PROMEMADS Jod MEATHALLS WRADI D IN

TOMATD SAUCY, AN HER IS

LENTICCHIE E SPINAC
WARM LN TTLS WITH SPINACTE

SALADS

ENSALATA DI CESARE
LAESAR SALAD WITH CARLIC
CROUTONS ANIF FARMESAN

NAPLES

Lunch 358 PP, Dier §32 PP

TWO APPETIZERS, ONT SALAD,
TWO PASTAS, ONE ENTREE,

decaf American coffee.

PALERMO
Lunch 68 PP, Dinner S32PP

TWO APPETIZERS, ONFE SALLD,
TWO PASTAS, TWO ENTREES,

ONE DESSERT ONE DESSERT QNE DESSERT
- ehp—
PASTAS ENTREES DESSTR'E
RIGATONI CON MOZZARELLA ROASTED SALMON
PASTA WITH TOMATO-HASIL SAUCE WITH STEAMLD BROCCOLY
AND TOPPED WTTH FRESH AND CARROTS
MUOZZARPLLA

INSALATA CAPRESE
TOMATOES, FRESH
MOZZARKLLA, HAML,

& OLIVE O
AN CAWAT 1N
RISOTTO AL POMODORO
TTALIAN MIC R WITH ROANTID NEALATA CLASSICO

FLUM TOMATORS TOPPRD WITH
ARLIGLILA, LEMON, AND SHIAVED
PAIMES AN

VEGETAL MISTI
AALTRED MINED VIBGIES WITH
GOROOMNZOLA CHERS

SAUSAGE & PEPPERS
TTALIAN SAUSACE WITH ROASTED
PUPPRAS, ONKEN, GARLIC, &
IIMOEORE SALCE

CALAMARI FRITTT
KERVED WITH MARTNARA KALCH
(ALMY A0/ LSO

GAMBER] AL FRESCO
ROLME WITH WILE MUSHROOMS,
SPINACH , TOMATORS, LEMON,
BALSAMICEY, & 1AL

(ADD 417 RSN

RIGATON) & MEATRALL
WITH TOMATU SAMCE

TRALY THINAL DINNER SALAL
WITH RUMAINL, CARROTE,
CUCUMUMIS, TOMATORS, EXTRA
VRGN OLIVE O, & RALSAMICO

INSALATA ALLA DESTING
ROMAINE, RATHCCIIG, AND
ENDIVE, WITH SLASONAL
VEGKTAULES, EXTRA VIRGIN
EHAVE CIIL, BALSAMICG, AN
BLLIE ) IRDSE

RIGATOMNE ALLA VODEA
PASTA WITH TOMATUAMDIDEA
CREAM SALCE, IANIL, ANLD
IRESH TOMATUS

RIGATONE ALLA FUNGH]
PASTA WITH WILL) MLNHMOOMA,
GARLIC, ANEY LIGHT TURMATY
BANIL SAUCH

RIGATONI CON ASPARAGH
FASTA WITHE A LICHT LEMON
CREAM SALCE, ASVARACLS,
ANEE PINE NLTH

RIGATONI DUSARDI

PASTA WTTH SALISAGE, WILLY
MUSHROOMS, TOMATO SALCY,
AND PARMESARN

RAVIOLI CON SPNALT
APIRALIH ANTY JUECYETA FILLED
IRAVIEH S FILLED SAUTERD Wit
A PO HERSE SALNCE, AMMACT,
ANDY A TOUCI OF TOMATED

RIGATONI CON POLLO

PARTA WITHCIULLET CHICKEN
BREAST, SPINACTE, AND PINE NUTR
IN A LIGHT BASIL CIREAM SAUCE
CALMD 327 PRIRSAOING

CHILDREN'S MENI
INCLUDES MILK, SOFI DRINK, OR JUICE, PLUS A SCOOP OF GELATO
(AVAILABLE FOR CHILDREN 12 AND UNDUR)

RIGATONI
i

WITH LLUTTER

LCRISFY CHICKEN TRNDERS
WITH PRENCH FRIES

PARMIGLANA D MELANZANE

UAKHD BGGILANT PARMESAN
WITH TEAMATOL AR SALUCT
AR RIS MOZLARELLA

POLLO AL LIMONE

WOARTED CHICKIN IREAST WITH
LEMON, WIITE WINE, CAPERS,
AN SALTEERD SPINACH

POLLO ALLA ROMANA
BOASTED CHICKEN IMEAST WITH
CARLIC, SHALLOTS, ROSEMARY,
LEMEN, OLIVE OIL, AN
MOASTREY PCTTATONS

PESCE DIANCO DELLA CASA
SALTHRD WHETEFGH WL RED
AFMION, MU MOMSE, ROASTED
PRI, CANLIC, ANTS

WIITTT 'WINE

SALMONE ACQUA PAZZA
MEMKTID SALMON WITH Sy

CHERIY TOMATU SAUCE, CAPERS,

CIARLIC, ANTY WHITH WINE OVER
SAL TEED SPINACH

FILETTO CON BAROLOD

BEMASTILN FULAT MICGNOMN MEDALLK S

WITH BAROLE SALCE, WILTY
MUSMRLWOIME, ANE A BAROLOY
RED WINE SALCE

LAY B1d/ PIAMN)

817 PP

PRE-SELECT THREE DISHES THAT WILL BE QFFERED AS A CHOICE THE DAY OF THE EVENT

TIRAMISU

CANMNOLIS

CHOCOLATE CAKE

ROASTED SALMON

H WUTH STLAMEL BREMCOLL

AN CARRCYTS
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ABOUT

DANNY
LEGATOS

>

For more than 30 years, Danny Legatos has
dedicated his life to the art of hospitality and
exceptional Italian cuisine. As the driving force
behind Destino Ristorante, Danny has built a
reputation for creating an authentic dining
experience rooted in family tradition, quality,
and genuine care for every guest who walks
through the door.

GERET

Inspired by his mother's treasured recipes and
the values she instilled in him, Danny has infused
Destino Ristorante with the warmth and spirit of
his family's heritage. From the olive il served at
each table to many of the restaurant's signature
dishes, the influence of his mother and her family
can be found throughout the menu and
atmosphere, The restaurant's design and
character reflect a heartfelt tribute to the
traditions that shaped him.

Danny's passion extends beyond the kitchen,
He believes that great hospitality begins with
attention to detail, maintaining a restaurant that
is organized, welcoming, and impeccably clean,
His commitment to excellence and personal
service has earned the loyalty of gencrations of
guests who return not only for the food, but for
the feeling of being treated like family.,

At the heart of everything Danny does is a
simple philosophy: serve exceptional food, honor
family traditions, and make every guest feel at
home. Through Destino Ristorante, he continues
to share his love of Italian culture, cuisine, and
hospitality with the community he proudly serves,
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APPETIZERS
Add 512.50 Per Person

SELECT TWO FOR SHARING

BRUSCHETTE ALLA ROMANA
Ciarlic toast with tomatoes, fresh

mazzarella, basil, and olive oil

POLPETTE [N UMIDO

H b 200 thall

braised in lomato sauce and herbs

LENTICCHIE E SPINACI
Warm lentils with apinach

and goat cheese

SAUSAGE & PEPPERS
lealian sausage with roasted
eppers, onion, garlic, &

pomoddore sauce

CALAMARI FRITTI
Served with murinara sauce

{Add $2 por persun)

GAMBERI AL FRESCO
Shrimp with wild mushirooms,
spinach, tomatoes, lemon,
balsamico, & basil

(Add $3 per person)

TIRAMISU
Traditional, made vhe okl
lwhioned way, with mascarpone
cheese, lady fingers soaked in
eipresso with a touch of brandy
bguenir, wnd lightly dusted wirh

oo powwder

LEMON ITALIAN CREAM CAKE

A winning combination of vellow eake,

filbed with Fealinn-syle leman ervam,

. -:._:‘SS:..‘__—’.

PLATED PACKAGES

Elegantly prepared. Perfectly served.

SALADS
Included in price of Main Course

SELECT ONE

INSALATA DI CESARE

Caesar salad with garlic croutons

and parmesan

INSALATA CAPRESE
Tomators, fresh mozzarella,

busil, and olive ail

INSALATA ALLA DESTINO
Ramaine, radicchio, and endive,
with seasonal vegetables, extra
virgin olive oil, balsamico, and

blue cheese

DESSERTS

Tneluded 1n price af Main Cowrse
SELECT ONE

made from muscarpone choese,

findshed with vanilla cobe crumbs

For our Family-Style dining options, the party host pre-yelects the menu.

Food 15 served on large platrers and passed amongst guests Menus available

Sor groups of 10 or more, Lunch pricing is available before 2:30pm daily,

dinner pricing after 3:00pm daily,

DESTINGO CANNOLIS

Twer cannolis seeved with

whipped eream and pintachios

ENTRELS
Individually priced

SELECT THREE CHOICES FOR GUESTS

RIGATONI CON MOZZARELLA
Pastz with tomato-basil sauec and
topped with fresh mozzarclla

RICATONI ALLE VERDURE

Pasta with wild mushrooms, cherry tomatoes,
zucchini, eggplant, bell peppers, brovcoli,
escarole, garlic, and olive oil, in an herb broth
RIGATONI CON POLLO

Pasta with grilled chicken breast, spinach,

amsl pine nuts in a light basil cream sauee

RAVIOLI CON SPINACIH
Spinach and ricorea filled ravioli sautéed
with a four cheese sauce, spinach,

anel u touch of wmate

POLLO AL LIMONE
Roasted chicken brease with lemon,

white wine, capers, and saurded apinach

PESCE BIANCO DELLA CASA
Sauteed whitefish with red onion,
mushrooms, rousted peppers, garhic,
wnel white wine

FILETTO CON BAROLOQ

Ronsted ler mignon medallions with
baby spinach, wild mushrooms, and a

Barolo red wine sauce

bittercrenm

L $33 /D 538

I.§33/ D 838

L 837 / D 346

1. $35 7/ D §40

. §53 /7 D 858

L 568 / D 573

CHOCOLATE CAKE

[Jark chovalate cake layers filled

amad fromted with a dark chocalane

Freshly baked Ttalian bread, fountain drinks,

brewed iced tea, hot tea, and regular &

decal American coffee.
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BUILD YOUR OWN RECEPTION MENU

I HOUR RECEPTION 2 HOUR RECEPTION 3 HOUR RECEPTION
MINIMUM OF MINIMUM OF MINIMUM OF
6 PC / PERSON ' 10 PC / PERSON 13 PC / PERSON
g

APPETIZERS BY THE PLATTER

Half 546 / Full 886

VEGETABLE MISTI CON GORGONZOLA  Half $36 / Full 572 CALAMARI FRITTI Half $78 / Full S150
SAUTEED MIXED VEGETABLES WITH GORGONZOLA CHEESE CRISPY ERIED CALAMARI SERVED WITH LEMON AND MARINARA
RISOTTO ALLA CONTADINA Flulf $56 / Full $107
ITALIAN RICE WITH SAUSAGE. ONIONS, ROASTED PLUM TOMATOES, PINZIMONIO Half $57 / full S92
AND EONTINELLA CHEESE ASSORTED FRESH VEGETABLES WITH A SELECTION OF
HOUSE-MADE DIPS & OILS

RISOTTO FUNGHI Half $54 / Full $105
ITALIAN RICE WITH WILD MUSHROOMS, HERRS, GARLIC AND FRESH
MOZZARELLA

o

APPETIZERS BY THE PIECE
Minimum order of 20 pieces for cach item
BRUSCHETTE ALL ROMANA
GARLIC TOAST WITH TOMATOES, DASIL, AND FRESH MOZZARLELLA

ARANCINI DI RISO
CRISPY RISOTTO STUFFED WITH RICOTTA, SPINACH, AND PARMESAN CHEESE

SPIEDINI ALL CAPRESE
TOMATO, BASIL, AND MOZZARELLA SKEWERS WITH OLIVE OIL AND AGED SABA

SPIEDINI ALLA ROMANA
HERB-HOASTED CHICKEN BREAST WITH CRISPY POTATO WITH LEMON & ROSEMARY SAUCE

SHRIMP COCKTAIL
JUMBO POACHED SHRIMP WITH COCKTAIL SAUCE AND FRESH LEMONS

PANINO CON POLPETTE
MEATBALL SLIDERS WITIT FRESH MOZZARELLA AND BASIL

PANINO CON COTOLETTA
LIGHTLY BREADED CHICKEN SLIDERS WITH ARUGULA, RED ONIONS,
GRANA PADANA AND LEMON AOLI

oo
MINI DESSERT PLATTER
(200 2-BITE DESSERT INCLUDES 5 EACH / 48 HR. NOTICE REQUIRED)
$65 / $20 pe
TRADITIONAL CANNOLI . VANILLA CHEESECAKE WITH BERRIES

$3.00 / pe
$3.00 / pe
$3.00 / pe
$5.00 / pe
$6.00 / pe
$5.00 / pe

$5.00 / pe
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CATERING MENU

Half Tray Serves 8-10 +

Full Tray Serves 16-20

o=
ANTIPASTI — PASTAS
BRUSCHETTA 70/ 140 | RIGATONI ALLA VODKA & SALSICCIA 120240
MARINATED RIPE TOMATOES, BASIL, FRESH MOZZARELLA, CRUMBLED ITALIAN SAUSAGE, SIMMERED [N A VODKA SAUCE.
GARLIC TOAST DRIZZLED WITH OLIVE OIL BASIL, FRESH MOZZARELLA
CALAMARI 85/170 RIGATONI ALLA NORMA 115/230
CRISPY CALAMARI SERVED WITH HOMEMADE MARINARA ROASTED EGGPLANT, FRESH MOZZARELLA, BASIL,
SERVED WITH A LEMON WEDGE IN AN ARRABBIATA SAUCE
POLPETTE DELLA NONNA 75/150 LASAGNA 125/250
HOMEMADE BEEF AND PORK MEATBALLS, MIXED WITH FOUR-LAYER PASTA, WITH HOMEMADE MEAT SAUCE,
BREADCRUMBS, POMODORO SAUCE, TOFPED WITH ARUGULA MOZZARELLA, PARMIGIANO AND HERBS
NI S 'E : VES / ; 2 ”
AND SHAVED PARMIGIANO SERVED WITH TOASTEL CLABATTA EETTUCCINI ALFREDO Li7550

SAUTEED GARLIC, SHALLOTS, BASIL, IN A LIGHT CREAM SAUCE

GRILLED VEGETABLE PLATTER 65/130
GRILLED ASSORTMENT SEASONAL VEGETABLES DRIZZLED RAVIOLI 1157230
WITH OLIVE OIL AND SEASONAL HERBS CHEESE FILLED RAVIOLI, TOPPED WITH GRILLED CHICKEN,
TOMATOES. SPINACH IN A TOMATO CREAM SAUCE
INSALATA SPAGHETTI ALLA CAPRESE 95./190
POMODORO. BASIL AND MOZZARELLA
INSALATA DESTINO 70/140 _ _
ROMAINE, ENDIVE, RADICCHIO, TOMATOES, GREEN BEANS, GNOCCHI 1157230
CARROTS, CUCUMBERS, BLUE CHEESE, LEMON, ITALIAN SAUSAGE, SUN DRIED TOMATOES, MUSHROOMS,
IN A BALSAMIC VINAIGRETTE IN A WHITE WINE GARLIC SAUCE
CAESAR SALAD 70/ 140
CRISP ROMAINE, HOMEMADE GARLIC CROUTONS,
SHAVED PARMIGIANO IN A CLASSIC CAESAR DRESSING
(ADD GRILLED CHICKEN 4, ADD SAUTEED SHRIMP 11)
MEDITERRANEAN SALAD 80160
MIXED GREENS, TOMATOES, ONIONS, OLIVES,
RED PEPPERS, CUCUMBER, FETA CHEESE,
IN A ZESTY ITALIAN DRESSING
s
SECONDI
FILETTO ALLA FUNGHETTO 275/550 POLLO VESUVIO 135/ 260 PESCE AL LIMONE 150300
ROASTED FILET MIGNON MEDALLIONS CHICKEN BREAST, TOMATOES, SWEET PEAS, LAKE SUPERIOR WHITEFISH, SHALLCTTS,
WITH WILD MUSHROOMS IN A ROASTED POTATOES IN A GARLIC CHERRY TOMATOES, CAPERS, SPINACH,
BRANDY DEMI GLAZE WHITE WINE SALICE IN A LEMON BUITTUER SAUCE
POLLO MARSALA 130,260 POLLO PARMIGIANO 130/260 EGGPLANT PARMESAN 110,220
CHICKEN BREAST, SAUTEEDR WiLD THINLY SLICED CHICKEN BREAST, PREADED EGGPLANT SLICES TOPPIHD
MUSHROOMS, GARLIC, SHALLOTS, TOPPFEL WITH PRESH MOZEARELLA, WITH MOZZARELLA CHEESE SERVED
IN A MAKRSALA SALICH SERVELD SERVEL WITH PASTA IN A BASIL WITH HOMEMADL POMODORE SALCE
WITH PASTA TOMATO SAUCE AND HERRBS
.
DESSERTS

TIRAMISU 48/88 LEMON CAKE 44/80 TRADITIONAL CANNOLIS 45/85

TRADITHINAL, MADE THE OLIY FASHIONEL
WAY, WIETH MASCARPONE CHEESE, LADY
FINGERS SOAKED IN ESPRESSO WITH A
TOUCH OF DRANDY LIQUELR, AND LIGHTY
DUSTED WITH COCOA POWDER

A WIRNING COMBINATION OF YELLOW CAKE,
FILLED WITH ITALIAN-STYLE LEMON CREAM,
MADE FROM MARCARPONE UHEESE,
FINISHED WITH VANILLA CAKE CRUM DS

THREE DELICIOUS CAKE LAYERS
TOUCHRD WTTH ICE VANILLA
BUTTERCREAM AND GARNISHED
WITH RAINBOW SPRINKLES
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PRIVATE DINING SPACES

MAX CAPACITY: 138 GUESTS
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12 GUESTS
SOPHIA LOREN ROOM
84 GUESTS
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TONY BENNETT ROOM
42 GUESTS
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Private dining spaces offer a versatile setting with three distinct rooms
to accommodate large gatherings or intimate celebrations.
@f: PRIVATE BATHROOM

cigo

h FLAT.SCREEN TV
[D PRIVATE ENTRANCE | }E-f;( PATIO ACCESS ’ [_ﬂ_] WITH HOMI CONNECTION
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DEAN MARTIN ROOM

MAX CAPACITY: 80 GUESTS

A private and versatile room featuring direct patio access,
perfect for celebrations, meetings, and social gatherings.
~ofo-

m PRIVATE ENTRANCE ‘ hﬁ I ( PATIO ACCESS l é COAT CHECK | @@ PRIVATE BATHROGOM
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MAIN DINING ROOM
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GENERAL INFORMATION

GUARANTEED GUIST COUNT

A GUARANTEL OF THE FINAL NUMBER OF GUESTS [S REQUIRED 3 BUSINESS
DAYS PRIOR TO THE EVENT IF THE PATRON DOES NOT CONFIRM TVHE GUEST
COUNT, THEN THE ORIGINAL NUMBER OF GUESTS, AS SPEQIFIED ON THE
SPECIAL EVENT AGREEMENT, WILL BE UTTLIZED AS THE GUARANTEED NUMRBER
OR ACTUAL NUMBER, WHICHEVER 15 GREATTR.

SPECIAL DIETARY NEFDS

WE CAN ACCOMMODATE GUESTS THAT | LAVE SPECIAL DIETARY NEEDS WITH
SIPARATE MEALS. FLEASE LET US KNOW ANY SPECIFIC DIETARY NEEDS WHEN
YOU PLACE YOUR MENU SELECTIONS 10 DAYS FRIOR TO THEE EVENT.

ROOM MINIMUMS

PRIVATE DINING SPACES MAY BE ASSIGNED A MINIMUM OF FOOD AND
BEVERAGE BASED ON THE DAY OF THE WEEK AND THE TIME OF THE EVENT TO
THE MINIMUM REPRESENTS THE DOLLAR AMOUNT THAT MUST BE SPENT TO
SECURE THE ROOM PRIVATELY. IF THE ROOM MINIMUM IS NOT MET. AN
AFTHTIONAL CHARCE WILL BE ADDED TO THE FINAL BILL SALES TAX AND
SHRVICE CHARGH O NOT CONTRIBLITE IO THE MINIMUIM FOOD AND
BRVERAGE REQUIMEMINT,

OUTSIDE FOUD & BEVERAGE

1T 15 THE POLICY OF DESTING RISTORANTT TO PROHIRIT ANY FOOD OR
BEVERAGE PREPARED OUTSIDE OF DESTING RISTORANTE FROM BEING
SERVED ON THE PREMISES, EXCEFTIONS MAY BE MADE AT TTIE EVENT SALES
MANAGER'S DISCRETION FUR THE PURPOSE OF RULICGROUS NECESSITY OR
OTHER SPECHIC CIRCUMSTANCES, UPON REQUEST, YOU ARH ALLOWED 10
BRINCG IN A DESSHET FROM A COMMURCIAL BAKERY, ALL ARRANGEMENTS
MUST AF MADE IN ADVANCE AND REQUIRE A SUPPLEMENTAL SICGNED
ACTREMENT,

DEPOSITS & PAYMENTS

DESTING MAY REQUIRE A DUPOSIT WHEN DOORING A GROUP DINING
RESERVATION, FAYMENT OF THIE DIPOSIT, ALONG WITH A FULLY EXVCUTED
SPECIAL EVINT AGREAMENT SIGRED 0Y BOTH PATRON AND EVENT SALES
MANACHR, ARE RIQUIRED Is ORDER 1O CONFIRM THE EVENT, DEPOSTTS

WILL BE DEDUCTED FROM THE FINAL GUEST CHECK AND THE CUSTOMER WILL
BE RESPONSIBLE FOR PAYMENT OF THE REMAINING BALANCE ON THE NIGHT
OF THE EVENT,

FANES, SERVICES FEES & GRATUITIES

LOCAL TAXES WILL B AMPLIED TO THE SUBTOTAL AT THE AFPLICABLE RATL ON
THE DAY OF THE EVENT FUNCTION. N LIEG OF A GRATUITY, DESTTNG
RISTORANTE ADDS A 209 SERVICH CHARCGE ON ALL INSHOUSTE GROUP

DINING ANDY FULL-SERVICE CATHRING EVENTS, THE FNTIRETY OF THIS SERVICE
CHARGE 15 DISTRIBUTED TO OUR STAIF AND ADDITIONAL GRATUITY LEFT FOR
THE SERVICHE STAFE 15 OFPIONAL AND AT THE HOST'S DISCRETTON, DROPOFY
CATERING ORDERS WILL BF SURIECT TO A DEVVERY TR

TAX EXEMPT BVENTS - MUST PROVIDE A CURRENT LETTER TO CONFIRM THE
ORCANLIATION'S TAX EXEMIFT STAVUS. ALL FORM OF PAYMENTS RELAYHD 11
THE TAN (CEMPT EVENT MUST B PROVIOED DIRECTLY FROM THE
CRCGANTZATION LISTED ON THE TAX EXEMFT LETTER,

EVENT SETLUP

WE TYPICALLY ALLOW THE HOST TO ARRIVE A MAXIMUM OF 1 HOUR I'RIOR
TO THE EVENT START TTME. HOWEVER THIS 18 CONTINGENT ON WHETHER OR
NOT THERE 15 A PARTY SCHEDULED PRIOR TO YOUR EVENT. PLEASE LET YOUR
EVENT SALES MANAGER KNOW TF YOU ARE ARRIVING PRIOR TO YOUR GUEST
ARBIVAL TIME. WE ALLOW YOU TO DECORATE THE PRIVATE DINING ROOM
WITH THE FOLLOWING EXCEFTIONS: NO MATERIAL TO BE AFFIXED TO THE
CEILING, WALLS, FLOORS, LIGHT FIXTURES, NO (CONFETTI. GLITTER, OR

ANY THING SIMILAR .

HANDICAP ACCESSIBILITY

PLEASE CHECK WITH YOUR EVENT SALES MANAGER TO MAKE SURE THE
ROOM OR SPACE YOU ARE RESERVING IS HANDICAP ACCESSIALE

RENTALS

RENTAL OF SPECIALNY LINENS AND AUDIO-VISUAL TQUIPMENT 18 AVAILABLE
IF YOUR BEVENT REQUIRES RENTAL OF THESE ITEMS, MLEASE MAKE YOUR
EVENT SALES MANACER AWARE WITH ADVANCED NOTICH, SUCH RENTALS
ARE CONTRACTED THROUGH A THITRD-PARTY VENDOR AND ARE RASED ON
AVAILABILITY AT AN ADIITIONAL CHARGE

MEND SELECTIONS

MENL SELECTIONS MUST BE CONFIRMED KO LATER THAN 10 DAYS PRIGR T0O
THE EVENT (F SELECTIONS AR NOT MALE BY THIS DATH, YOUR DESTING'S
HVENT SALES MANACGER WILL SELECT A MENL FOR YOU, CHEOOSING OUR
MOST POFULAR ITEMS

VALET PARKING

VALET PARKING 15 AVAILABLE AT DESTING RISTORANTL




