
T CORPORATE MEETING PACKAGES T
The Cooper Creek Event Center is the ideal venue for all corporate events. The meeting package is designed to 
enhance the results of your meeting by simplifying the planning process.

ALL PACKAGES INCLUDE:

t One meeting room with padded banquet chairs, tables and linen (additional rooms charged at the 
regular room rental rate)

t Audio Visual: LCD projector and screen, podium, microphone, one flip chart with Post-it note paper and 
markers, pens, notepads and a mint for each guest

t All day beverage package which includes assorted soft drinks, bottled water, iced tea, regular and decaf 
coffee, hot tea, orange juice and cranberry juice (for breakfast)

t Breakfast

t Lunch

t Afternoon break

Select four:
• Mixed Nuts
• Gourmet Trail Mix
• Cinnamon Toasted Almonds
• Assorted Bag Snacks
• Fresh Baked Granola Bars
• Fresh Baked Gourmet Cookies
• Sweet-n-Salty Popcorn
• Hickory Smoked Saratoga Chips with BBQ Dipping Sauce
• Sliced Cheese and Pepperoni with Gourmet Crackers
• Guacamole with Housemade Tortilla Chips
• Bavarian Pretzel Sticks with Cheddar Cheese
• Black Bean Salsa with Housemade Tortilla Chips
• Roasted Red Pepper Hummus with Housemade Pita Chips
• Vegetable Crudites with Parmesan Pesto Dip
• Whole Fresh Fruit
• Sliced Fresh Fruit

21% service charge and sales tax will be applied to all charges



T STANDARD PACKAGE T
$68 per person

Continental Breakfast

Sliced Fruit Display with Cream Cheese Dip 
Fresh Baked Granola Bars

Assorted Breakfast Breads, Bagels with Cream Cheese 
Yogurt Cups with Granola

–––––––––––––––––––––

Soup and Salad Bar

Select one:
House Garden Salad 

Spinach Salad 
Harvest Salad

–––––––––––––––––––––

Select two: 
Vegetarian Vegetable 

Vegetable Beef 
Tomato Florentine 

Chicken Noodle
Creamy Chicken with Wild Rice 

Broccoli Cheddar 
Seasonal Selection

–––––––––––––––––––––

Select one:
Chef’s Choice Pasta Salad

Sliced Over Roasted Turkey on Mini Croissants

21% service charge and sales tax will be applied to all charges



T DELUXE PACKAGE T
$73 per person

Breakfast Buffet

Sliced Fruit Display with Cream Cheese Dip
Breakfast Burritos and English Muffin Sandwiches made with Egg, Sausage and Cheese 

Yogurt Cups with Granola

–––––––––––––––––––––

Create Your Own Sandwich or Whole Wheat Wrap

Select one:
House Garden Salad 

Ratatouille Salad 
Burst of Citrus Salad

–––––––––––––––––––––

Select three:
Oven Roasted Turkey Breast 

Top Round of Beef
Old Fashioned Ham 

Sunflower Chicken Salad 
Albacore Tuna Salad 

Assorted Breads or Tortillas 
Condiments

–––––––––––––––––––––

Chef’s Choice Pasta Salad
Hickory Seasoned Saratoga Chips with BBQ Dipping Sauce 

–––––––––––––––––––––

Assorted Chef’s Choice Dessert

21% service charge and sales tax will be applied to all charges



T PREMIER PACKAGE T
$80 per person

Breakfast Buffet
Sliced Fruit Display with Cream Cheese Dip

 Scrambled Eggs
Bacon and Sausage
Breakfast Potatoes

Assorted Breakfast Breads
–––––––––––––––––––––

Lunch Buffet

Select one:
House Salad

Spinach Salad
Field Green Delight

–––––––––––––––––––––
Select two:

Balsamic Chicken
Breast of Chicken Florentine

BBQ Basted Pork Loin
Pre Carved Beef Tenderloin with Demi Glace 

Cajun Dusted Salmon
Lemon Pepper Cod

Penne Pasta with Steamed Vegetables in Tomato Alfredo Sauce 
Stuffed Portobello Mushroom Cap

–––––––––––––––––––––
Select two:

Red Skin Potatoes
Citrus Confetti Rice

Cheddar Mashed Potato Casserole
Fresh Basil Orzo Pasta 

Asparagus with Lemon Pepper Butter
Seasonal Vegetable Medley 

Steamed Green Beans with Roasted Sesame Seeds
–––––––––––––––––––––

Select one:
Chef’s Choice Cake

Crème Brulee Cheesecake 
Dutch Apple Pie

Homemade Chocolate Cream Pie
Traditional Cheesecake with Raspberry or Chocolate Sauce

21% service charge and sales tax will be applied to all charges




