Holiday Inn

Downtown St. Paul

Banquet Menu Catered By:

THE LIFFEY

IRISH PUB

175 W. 7th Street, St. Paul, MN 55102
(651) 556-1420 | | www.thelitfey.com

Catering Coordinator: Whitney Gale
(612) 252 - 1639 WhitneyG@CaralrishPubs.com

Menu Created by the Liffey Executive Chef: Shawnté Peery
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All food and beverage in our public banquet space must be purchased through The Liffey,
and arranged through The Liffey Management Department.

THE LIFFEY

IRISH PUB

Holiday Inn Food and Beverage

The Liffey offers a variety of options to meet the food and beverage needs of your group. Enclosed in this packet
you will find a la carte menus, buffets and plated dinner menus for breakfast, lunch and dinner.
The menus are designed to offer you flexibility when planning your event.

If you are interested in bringing your own cake or wine to your party, you are able to do so. A $15 cake fee is
charged, for which we provide all the essentials for serving your cake. We do not offer a cake cutting service.

A $15 per bottle corking fee is charged for each bottle of wine or champagne you bring. You should notify us in
advance if you are planning to bring a cake or wine for your event.

Outside food & beverage brought into our banquet facilities without prior knowledge and approval from Holiday
Inn Sales Department or The Liffey Management team will be subject to additional fees.

Rooms

The Holiday Inn St Paul Downtown has numerous options for hosting your event.
Below are descriptions of our available spaces:

Landmark Board Room:

Set conference style for 10 people
Summit Board Room:

Set conference style for 10 people
Irvine Board Room:

Set conference style for 10 people
The Cathedral Room:

1080 square feet

Classroom style for 50 people

U-Shape for 30 people

Conference for 30 people

Banquet for 50 people

Theater for 60 people
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GENERAL INFORMATION

Terms and Conditions

General Information
All large party reservations require a signed Event Agreement.
Reservations are not guaranteed until the Event Agreement is complete.

Rental Charges

Rental charges apply to all events booked through The Liffey Management Department. Rental charges
are determined based on the location, day and time of your event. Private function rooms may also
require a food and beverage minimum. In general, rooms are rented for 3 hour time blocks.

Event Orders [ Guest Checks

The function sponsor agrees that by signing the Event Agreement and/or Guest Checks for food, beverage, rental,
or services, you are acknowledging the fact that there is no dispute over such services The sponsor is fully
responsible for payment of the total amount due. The catering office must receive either a credit card
authorization form or pre-approved direct bill application 10 days before the scheduled event to establish credit.

Menu Selection
Menu selections must be finalized no later than one week prior to your event or meeting date. Menu items and
their pricing is subject to change based on market pricing rates.

Meal Guarantees

It is imperative that the catering office be notified of the exact number of guests attending no later than three
business days prior to the event date. This will be considered as a guarantee amount for which you will be charged,
even if fewer guests attend. We will be prepared for 5% above the guaranteed amount. The guarantee may be
increased after the original guarantee is given. If the catering office receives no guarantee, we will assume the
guarantee to be the original figure given to us as expected attendance when booking the event.

Service Charges and Sales Tax
All menu prices, room rental and AV rental are subject applicable Minnesota State Tax. Current rate on food and
non-food is 7.625%, alcohol is 10.125%. Service charge is 20%.
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Specialty Breaks

Specialty Breaks are designed for 15-20 people

Prices do not include sales tax or service charge

Light & Fresh $75

Fresh sliced fruit platter, 15 assorted light yogurts, house made maple granola & candied assorted nuts

Standard Fare $75
Assorted cheese & toasted crostini, fresh fruit platter & vegetable crudités with ranch
Chocolate Lovers $65
25 Fudge brownies, 18 double chocolate chip cookies & 25 chocolate covered strawberries

The Executive $100

Sliced fruit, assorted cheeses & crostini, vegetable crudité with ranch & 24 assorted fresh baked cookies

A la Carte Platters Ala Carte Beverages
Assorted Cheeses & Crostini $45.00 (serves 15)  Coffee: Regular or Decaf $24.00 per gallon
Fresh Fruit Platter $35.00 (serves 15) $12.00 per half gallon
Vegetable Crudités & Ranch $35.00 (serves 15) $36.00 per 1.5 gallons
Chips & Salsa $15.00 per bowl 2% Milk $12.00 per carafe
Pub Mix $25 per bowl Assorted Juices: $12.00 per carafe
Garlic & Black Pepper Kettle Chips $25 per bowl Apple, Cranberry, or Orange
Soft Pretzel Bites & Stout Cheddar $30.00 per bowl Bottled Water:
Chocolate Fudge Brownies $30.00 per dozen I?Azsj:iPanna iz:gg
Assorted Fresh Baked Cookies $15.00 per dozen Pellegrino $4.00

Assorted Sodas: $2.50 each

Coca Cola, Diet Coke, or Sprite

Red Bull $4.00 each
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Breakfast Buffets

Buffets are designed for a minimum of 20 guests

An additional setup fee of $30 will be applied for groups less than 20
Unless noted, prices are per person and do not include sales tax or service charge

Continental $9.99 per person

Assorted breakfast pastries, fresh sliced fruit & assorted muffins

Deluxe Continental $14.99 per person

Scrambled eggs, crispy bacon, hash browns, assorted muffins & sliced fruit

Health Nut $12.99 per person

Assorted light yogurt, house made maple granola, fresh sliced fruit,
bagels with light cream cheese & preserves & candied assorted nuts

Executive $17.99

Buttermilk pancakes, maple syrup, scrambled eggs, crispy bacon, hash browns, assorted muffins & sliced fruit

A la Carte Breakfast A la Carte Beverages
Fresh Fruit Platter $35.00 (serves 15)  Coffee: Regular or Decaf $24.00 per gallon
Assorted Light Yogurt $3.00 per serving $12.00 per half gallon
Assorted Muffins $36.00 per dozen $36.00 per 1.5 gallons
$20 per half dozen o pyip $12.00 per carafe
Assorted Pastries 324 per dozen Assorted Juices: $12.00 per carafe
$15 per half dozen
Apple, Cranb O
Assorted Bagels & Cream Cheese $36.00 per dozen ppie, Lranberry, or Drange
$20 per half dozen  Bottled Water:
Dasani $3.00
Scrambled Eggs $45.00 (serves 20) Aqua Panna £2.00
Crispy Bacon $30.00 (20 pieces) Pellegrino $4.00
Assorted Sodas: $2.50 each
Sausage Patties $30 (20 pieces) Coca Cola, Diet Coke, or Sprite

Red Bull $4.00 each
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Lunch Buffets

Buffets are designed for a minimum of 20 guests
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An additional setup fee of $30 will be applied for groups less than 20
Unless noted, prices are per person and do not include sales tax or service charge

Served with a Mixed Greens Salad
Choice of Ranch, Blue Cheese, or Honey Chive Vinaigrette

And Choice of One Dessert

Apple Cranberry Bread Pudding, Chocolate Fudge Brownies, or Strawberry Cheesecake

Lunch Buffet Options

Pasta Celebration $16.99 per person

Baked penne alfredo, spaghetti with marinara, grilled chicken & garlic bread

American Deli $17.99 per person

Sliced ham & turkey, Swiss & American cheeses, sourdough bread, house chips &
fresh condiments: lettuce, tomato, onions, pickles, mayonnaise & mustard

Burger Bar $18.99

Grilled hamburgers, American cheese, potato buns, house chips, and
fresh condiments: lettuce, tomato, onion, pickles, mayonnaise, mustard & ketchup
**available with grilled chicken upon request**

The Waterford $22.99

Crispy Summit battered cod served with french fries, dinner rolls,
fresh lemon, & tartar sauce
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Bag Lunch

Unless noted, prices are per person and do not include sales tax or service charge

$17.99 per person

Turkey or ham sandwiches
(half of each, all ham, or all turkey)

Wheat & sourdough bread
(half of each, all wheat, or all sourdough)

Lettuce, tomato, onion & house pickles on the side

Apple or orange
(half of each, all apple, or all oranges)

Potato salad
Chips
M&M and Sugar Cookies

Assorted sodas
(Coca Cola, Diet Coke, Sprite)




