MILLENNIUM
DURHAM

HOTEL

liday Menus
“w 2011

R

B 'The Millennium Hotel Durham
“has more than one way to help you celebrate the season.
Whether you are planning a gala for 200 and need a ballroom
or a small office event for five and need a table,
you'll find that our special holiday party menus

are tailored for your needs.

Take the Elevator Home

Holiday party guest room rate: $75 includes breakfast for two!
Guest room only: $49

Millennium Hotel Durham
2800 Campus Walk Avenue, Durham, NC 27705

919-382-5005

www.millenniumhotels.com/milleniumdurham
Located just blocks from Duke University
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p ‘The Millennium Hotel Durham
Otiers yQu a variety of ways to celebrate this holiday season
with optionsranging from cocktail receptions, dinner and dancing

to a semi-private lunch hour for a small office staft.

‘”% Fo{ events held Friday or Saturday, we offer the following:

Complimentary dance floor
i Complimentary bartender fees

Complimentary guest room for event planner

For events held Sunday through Thursday:
Complimentary dance floor
Complimentary bartender fees
Complimentary bar mix
Complimentary guest room for event planner
Choice of complimentary glass of wine or champagne per person

OR complimentary fruit punch during reception hour

Our Holiday Event Coordinator, Monique Lyon,
will help you plan your event.
Call her at 382-5005 or email mlyon@mill-usa.com
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, e H011day Office Lunch Hour
“.. Monday through Friday
" 11 am to 2 pm

4 X 'The Millennium Hotel Durham
offers you an easy way to celebrate the holiday with your office staff.

Call Monique Lyon at 382-5005
or email her at mlyon@mill-usa.com
to reserve the Faculty Room (seats 14) for a private lunch
or reserve a table (seats up to 8 or 10) in our Alumni Room

for a semi-private lunch.
Pre-order with Monique from our Bel Gusto Iunch menu.

If you need transportation to the hotel, tell Monique to send one of
the Millennium’s 15-passenger shuttle van to you!

Couldn't be easier!



n - APPETIZERS A SALADS

Local Vine Tomatoes & Goat Cheese 10 yose Salad S
Chefds selection of | ocgghymkidyRend Atidhdrm tBniatods TdcEnib&rd Kalihdta"

goat cheese, finished with extra virgin olive oil, olives, sweet red onion, and croutons served with your choice
balsamic, cracked pepper, fresh basil

of dressing
Deep Fried Mozzarela 9 Caesar Salad 9
Fresh mozzarella with panko breading, deep fried Traditional Caesar salad with chopped romaine, pecorino cheese,
and served with house made marinara hard boiled egg, Kalamata olives, sliced red onion, croutons
Hot Sherry Crab Dip 10  Spinach Salad 9

hBaby spinach tossed with roasted tomatoes, toasted walnuts,
goat cheese, sliced red onion finished with sweet Vidalia
onion dressing

Baked crab dip finished with sherry and served wit
toasted bruschetta

Antipasti Platter 10 Italian Cobb Salad 14
Sopressata, capicola, prosciutto, fresh mozzarella, Chopped romaine topped with grilled chicken, manchego and blue
artichoke hearts, Kalmata olives, balsamic onions, cheeses, artichokes, roasted tomatoes, olives, bacon, avocado
button mushrooms, and Roma tomatoes drizzled served with your choice of dressing

with extra virgin olive oil

Bel Gusto Blue Salad 11
Blue Devil Hot Wings 6/10 Field greens tossed with chopped bacon, walnuts, Danish
A half or whole order of wings served with carrots, blue cheese, chives and focaccia croutons, finished with
celery, and your choice of dressing (mild, hot, balsamic vinaigrette
nuclear or jerk)
Grilled Additions 4
N SOUM Add grilled steak, chicken, shrimp or salmon to any salad
Chefds Soup of the Day
I n PIZZAR
Tomato Basil Bisque 5
Trattoria Style Pizzas 8in9/14in12
Soup and Salad 8

Hand made crust and brick oven baked with your choice of two
favorite toppings: pepperoni, sausage, mushrooms, onions, ham,
pineapple, pesto, mozzarella, Kalamata olives

A bowl of your choice of soup with
our house salad
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Grilled Salmon Linguine 15 Hot Italian Grinder 10
Grilled salmon steak served over a bed of tomato  Black forest ham, sopressata, capicola, provolone, grilled and ser
linguini, tossed with baby spinach, roast tomatoes, on warm focaccia bread with whole grain mustard
and artichoke butter

Open Faced Steak Sandwich 10
Lasagna Bolognese 15 Grilled New York strip served with caramelized onions, garlic aioli
and field greens served on crusty baguette bread with a side of
mushroom Bordelaise sauce

A classic dish made with very thin layers of home
made pasta, veal ragu, and cheese béchamel

The Varsity Burger 10
Grilled 8 oz Angus burger char grilled, served with lettuce, tomato
and onion on a Kaiser roll with your choice of provolone, Swiss,
cheddar, or pepperjack cheese

Fusilli Vegetable Primavera

Fresh garden vegetables sautéed with garlic and
white wine, tossed with Fusilli pasta and finished
with pecorino cheese

Grilled Chicken Sandwich 10
Grilled marinated chicken served on toasted sourdough with
caramelized onions, garlic aioli and field greens

Baked Chicken Penne with Mozzarella 14
Penne pasta tossed with grilled chicken, bacon,
spinach and brown butter, topped with mozzarella
and Asiago then baked

Pecan Chicken Salad Sandwich 11
House made chicken salad with grapes and pecans served on toz
i BEVERAGHS bread of your choice with lettuce and tomato
Beer Grilled Vegetables on Focaccia 10

Domestic: Budweiser, Bud Light, Miller High Life,
Miller Lite, Coors Light, Budweiser Select 4.25
Imported: Heineken, Amstel Light, Pacifico, Corona

Guinness Can, Modelo Especial ) ) -
Draft: Sam Adams, Boston Lager, Stella Artois, North Carolina Crab Cake Sandwich 1

Blue Moon Belgian White, Red Oak Lager 5 o5 Lump crab, whole grain mustard and chive crab cake served on a
Kaiser roll with baby greens, tomato, pickle and a side of our

Grilled seasonal vegetables, fresh mozzarella and pesto served o
grilled focaccia bread

Smoothies (16 0z) 4.50  tartar sauce

Vanilla Peach, Strawberry Mango,

Pina Colada Pineapple Grilled Reuben 10
Soft Drinks 250 Corn beef grilled then piled high with melted Swiss, sauerkraut an

Coke, Diet Coke, Sprite, Ginger Ale, Dr Pepper Thousand Island dressing

All sandwiches served with choice of French fries or potato chips.
Iced Tea 2.50 Sliced fruit available as side substitution for an additional dollar.
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oliday Luncheons— Buffet

(minimum of 30 people required)

Choose Two Starters, Two Entrees and Two Sides.
\5 Includes Chef’s Selection of Dessert, Bakery Fresh Rolls,
: Freshly Brewed Coffee and Ice Tea

Starter Selections

Chef’s Soup Du Jour
Mixed Baby Green Salad with Tomatoes, Cucumbers, Carrots, Red Onion and Two Dressings
Traditional Caesar Salad with Red Onion, Kalamata Olives, Herbed Croutons and Parmesan
Grilled Vegetable Pasta Salad with Herbal Wine Vinaigrette
Caprese Salad with Vine Ripe Tomatoes, Fresh Mozzarella, Balsamic and Extra Virgin Olive Oil
Cannellini Bean Salad with Roasted Tomatoes, Artichoke Hearts and Fresh Herbs
Green Bean Salad with Danish Blue Cheese and Crumbled Walnuts
Antipasti Style Salad with Assorted Cheeses, Salami and Capicola
Red Bliss Potato Salad with Stone Ground Mustard
Southern Style Coleslaw

Entrée Selections

OId Fashioned Pot Roast cooked with Roasted Root Vegetables and Veal Reduction
Southern Style Buttermilk Battered Fried Chicken
Slow Roasted Turkey with Cranberry and Orange Relish
Grilled Herb Marinated Chicken served with Roasted Tomatoes and Artichokes
Roasted Atlantic Salmon served over Corn and Bacon Sautee topped with Crab Butter
Shrimp and Grits with Andouille Sausage and Red Eye Gravy
Sliced Grilled New York Striploin with Bordelaise Sauce
Blackberry Barbequed Chicken
Campanelle Pasta tossed with Roasted Pork, Caramelized Onions and Veal Butter
Fusilli Pasta with Grilled Seasonal Vegetables, Fresh Herbs and Garlic Butter

Side Selections

Yukon Gold and Roasted Garlic Mash Potatoes
Roasted Sweet Potato with Honey and Rosemary
Potato Hash with Leeks and Apple Wood Bacon
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Holiday Luncheons—Plated

nclude Choice of Soup or Salad, Luncheon Entrée with Bakery Fresh Rolls,
. Dessert, Freshly Brewed Ice Tea, Coffee

Soups
and Roasted Chicken, White Bean and Roasted Garlic with Bacon, Creamy Tomato Basil Bisque,
illed Yellow Tomato Gazpacho, Wild Mushroom Bisque with Truffle Oil

\g Salads

Mixed Baby Grggm Salad with Tomatoes, Cucumbers, Carrots, Shaved Red Onion and Kalamata Olives
Traditional Caesar Salad with Red Onion, Olives, Herbed Croutons, Asiago Cheese and Caesar Dressing
Boston Bibb Lettuce topped with Aged Feta, Walnuts and Champagne Vinaigrette

K Plated Entrees

Mediterranean Style Bone in Chicken served over a bed of Roasted New Potatoes, Haricots Vert,
Roasted Tomatoes, Red Onion, Kalamata Olives, finished with Extra Virgin Olive Oil, Feta Cheese
: $24

Grilled Rosemary Chicken over Lemon-Parmesan Orzo Pasta and Grilled Asparagus, Roasted Shallots with Caper Jus
. 823

Grilled Pork Tenderloin served with Sweet Potato Mash, Bacon Fava Bean Sautee and Veal Butter
$25

Grilled Beef Medallions served with Goat Cheese Mash Potatoes and Seared Baby Spinach, Port Wine Ginger Jus
$26

Savory Blue Cheese Meatloaf with Mashed Garlic Potatoes, and Baby Green Beans, Wild Mushroom Bordelaise Sauce
822

Four Cheese Ravioli, Porcini Cream, Shiitake Mushrooms, Fresh Herbs and Boursin Cheese, finished with Shaved Pecorino
823

Pecan Chicken Salad with Fresh Cottage Cheese, Seasonal Melon and Berries, Yogurt and Golden Raisins
$22

Grilled Salmon Fillet with Wild Rice, Pine Nut and Scallion Pilaf, Grilled Seasonal Squash and Stone Ground Mustard-Molasses Topping
824

Desserts

New York Style Cheesecake, Chocolate Cake, Red Velvet Cake, Rum-Raisin Bread Pudding served with a Spiced Rum Sauce

Prices are subject to a 22% service charge and 6.75% North Carolina state sales tax
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Holiday Grande Buffet

(50 Guest Minimum)

arm Dinner Rolls, Butter, Tea, Water and Coffee Service

Cocktail Reception
(Service for 1 hour)

ith French Bread, Chutney and Deluxe Cracker Assortment
Warm Spinach and Artichoke Dip with Pita Chips
Jack Daniels BBQ Meatballs

Dinner Buffet

(Service for 1 hour)

Salad
(select 3)
Mixed Garden Greens with Tomatoes, Cucumbers and assorted Dressings
‘\ Caesar Salad with Croutons and Asiago Cheese

Grilled Winter Vegetable Pasta Salad
Italian Potato Salad
Beefsteak Tomato, Buffalo Mozzarella & Basil Salad
Entrée
Rainbow Trout Fillet with Black Truffle Beurre Noisette
Roast Tom Turkey served with Orange Cranberry Relish
Dutch Roast finished with a Shallot-Madeira and Shiitake Mushroom Demi
Slow-Cooked Holiday Pot Roast finished with a Beef Demi-Glaze
Roasted Pork Loin served with Cranberry Chutney
Baked Icelandic Cod with Lemon Beurre Blanc

Baked Ham finished with a Pomegranate-Molasses Glaze

Accompaniments
(select 3)

Acorn Squash served with Cranberry Chutney
Candied Sweet Potatoes
Yukon Gold Potatoes (au grating or mashed)
Basmati Rice with Pecans and Currants
Chestnut Sage Dressing
Medley of Vegetables
Southern Greens

Baby Green Beans with Cipollini Onions

Dessert
Red Velvet Cake, Chocolate Cake, Créeme de Menthe Mousse Parfaits, Bourbon Pecan Pie

$38 per person for 3 entrees

$33 per person for 2 entrees

Prices are subject to a 22% service charge and 6.75% North Carolina state sales tax
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Holiday Buffet

(50 Guest Minimum)
Service for 1 1/2 hours

‘ vith Warm Dinner Rolls, Butter, Tea, Water and Coffee Service

Soup
Curried Butternut Squash

N Salads
Field Greens served with Buttermilk Ranch Dressing and Tomato Basil Vinaigrette

Christmas Cabbage Salad
Red Bliss Potato Salad

\ Entrée Selections
' (Select 3)

Roasted Pork Loin finished with a Ginger Orange Glaze and Fig Compote

Rosemary and Sage Roasted Rotisserie Chicken
Roasted Turkey
Baked Salmon finished with Tarragon Butter and a Zucchini Mint Relish
Seafood Lasagna
Roast Top Round of Beef’
Gingered Pot Roast with Root Vegetables

Accompaniments
(Select 3)

Oven Roasted Yukon Potatoes
Garlic Mashed Potatoes
Warm Basmati Rice with Asparagus Tips and Dried Cranberries
Bechamel, Parmigano and Pesto Baked Ziti
Seasoned Winter Vegetable Medley
Baby Green Beans

Holiday Dessert Table

New York Style Cheesecake
Chocolate Cake
Red Velvet Cake
Rum-Raisin Bread Pudding served with a Spiced Rum Sauce

$33 per person

Prices are subject to a 22% service charge and 6.75% North Carolina state sales tax
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Holiday Dinner Plated

All"'Dinner Entrees Include Choice of Soup or Salad,
ert, Bakery Fresh Rolls, Freshly Brewed Iced Tea, Coffee

e

Choice of Soups

W5herry, New England Clam Chowder, Potato and Leek Soup with Apple Wood Bacon,

oom Bisque with Truffle Oil, Wild Rice and Roasted Chicken, Crab And Corn Chowder,
White Bean and Roasted Garlic with Bacon

Choice of Salads
Mixed Baby Greens with Tomato, Cucumber, Carrot, Shaved Red Onion and Kalamata Olives
Traditional Caesar Salad with Red Onion, Olives, Herbed Croutons, Asiago Cheese and Caesar Dressing
Field Greens with Brie Cheese, Toasted Walnuts and Champagne Vinaigrette

Prices are subject to a 22% service charge and 6.75% North Carolina state sales tax



