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c Centerplate

Making It Better To Be There Since 1929."

For more than 80 years, you have trusted Centerplate to deliver
extraordinary experiences through thoughtful hospitality,
while upholding the highest levels of food safety and sanitation.
We share your dedication in ensuring we all stay healthy;
as individuals, workers, families and communities,
and our hearts go out to those who have been affected.

With the COVID19 affecting the world, our country, states, and local communities, this
is a difficult time for all of us. The changes arithpact we see daily can seem
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to fight this global pandemic, our highest priority is the health and safety of our team

members, partners and clients, like you, who powerolE T AOOOOUB8 O AOO(
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(WHO) recommendations in order to better understand the ndonal and global impacts
of COVIB19. With every new update and piece of information discovered, our
responsibility is to respect how that impacts you, what actions we need to take to
continue to keep you safe and how we can support you as you continuedo business
during this time of uncertainty. We are navigating todaynd setting our strategies for
tomorrow.

Over the pastmonths, we have done our best to formulate a response plan, despite a
rapidly evolving situation, to allow Centerplate to provide catering and retail services.
While we have always maintained clean sanitary work environments, we are taking
additional precautions to minimize the risk to staff and customers. Please see our in
AAPOE AT EAT AAA DOl O1 Al 1 & Saniafoh, Safelyiadl SénAcé /
Throughout this pandemic, we promise to be open and transparent in our
communication.
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highest levels of hygiene, safety, and health des. During this time, our culinary team is
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menus that will adapt to the specific needs of its customers, location and service layout
by incorporating concepts like enhaced bentostyle breakfastsh COAA O1 Ci
andindividual servings. Our team looks forward to customizing menus to meet your
needs and comfort level.

Some catering changes that you will see are single serve condiments, wrapped cutlery
and for plated services, a roll with butter will be placed on a plate instead of in a bread
basket to avoid any crossontamination and premixed cocktail bottles. Additimally,
Centerplate provides sanitization attendants with all catering functions. Their role is to
continuously clean & sanitize frequently touched surfaces.

These steps we are taking will enhance the customer experience to help bolster their

. confidence inattending events at the Baltimore Convention Center. As always, we

appreciate the opportunity to be part of your catering needsWe are in this together.
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renowned destination for sophistication and style 2
where the natural beauty of ocean and bay is matched
only by the warmth and energy of an exciting
community.

Centerplate is a leading global event hospitality company, and we are thrilled
to be your exclusive hopitality partner at the Baltimore Convention Center.

Our style is collaborative, and our Baltimore team is delighted to work with
you to ensure your experience here is smooth, successful and enjoyable. We
are committed to delivering the finest food, amerties and service to impress
your guests.

Much of our success comes from our attention to the important details that
create truly welcoming experiences. From fresh, locallgourced and quality
ingredients to crisp, sincere and attentive service, our goas ito provide
world -class hospitality for every one of your guests.

We look forward to serving you.
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Marsha Pratbavis

Marsha PrattDavis, Director of Catering Sales
0:410.649.7009
E: marsha.pratt@centerplate.com
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Our meticulous quality assurance programs ensure we have the right
systems and people in place to deliver the outstanding results our hosts
seek.

We are very supportive ofoffering healthy choices at events by providing a
wealth of fresh, customizable, and varied options that include lowalorie,
low-salt, low-fat, low-sugar, vegan, and gluteifree offerings, among
others. Fresh fruit and vegetables, meatless entrees marlekto the
mainstream, and light options are all very popular among our attendees.

Our catering menus include fresh fruit platters, fresh vegetable crudité,
grilled vegetable platters, customizable salads, fresh fish, grilled chicken,
farm fresh vegetables whole grain side selections, hummus and carved-
order roasted turkey, fish and lean meats.

Our culinary staff is available to assist event planners throughout their
planning process to design menus that are appealing, affordable and in
keeping with their wishes. We solicit event organizers to determine

the best selections and special options for their guests.

We have a wide variety of beverages, snacks, and main course options at
every meal as well as retail and graland-go. Lean proteins and whole
grains are available, as are water and unsweetened beverages.

Many of our event services include Chedttended action stations where
guests may assemble their own ingredients for preparation, having contro
over what and how much goes into a dish.







A LA CARTE

NONALCOHOLIC BEVERAGES
Assorted Bottled Fruit Juice®4.50 (each)

Assorted Fruit Juice$40(gallon) Orange, applegranberry, grapefruit, tomato

AssortedBottled NakedeSmoothiess6 (each) Berry Blast, Mighty Mang&trawberry or Protein
Coffees$65(gallon) Freshlybrewed coffee, decaffeinated coffee or a selection of hot tea
StarbucksCoffee$75 (gallon) Freshly brewed coffee, decaffeinatedffee or a selection of Tagwot tea
. £ GA Y2 NBdfées7#4&MoS Q &

Gourmet Coffee Ba#s5 (gallon) Fivegallon minimum
Freshly brewed regular and decaffeinated coffees with flavored seasonal syrups, chocolate shavings, hutmeg, cinnamopechdredip

K-Cup Service300 Includes 50 Kups, biodegradable cups, condiments and distilled water
Individual Assorted Cartons of Milk2 (each)

Bottled Water $4 (each)

Sparkling Bottled Water or Flavored Canned Sparkling Wates0 (each)

Assorted Canned Sod#! (each)

Red Bulb$6 (8.3 oz, eachRegular or sugairee

Housemadd_emonades45(gallon)

Freshly Brewed Unsweetenede Teab45(gallon)

Seasonally Flavored Lemonade Ice Teas50(gallon)

Fruit InfusedMineral Water $35(gallon)

Y

CATERING MENUBALTIMORE CONVENTION CENTER A 23% service charge amgbplicable sales taxes will be added to all food and beverage orders



A LA CARTE
FROM THE BAKERY

Muffins $48 (dozen) An assortment of blueberry, banana natanberrylemon, bran and chocolate chip

Bagelss4s (dozen)/ KSF Qa | & a 2 N&samBghfiaménTaisinjiwhole yizeat and everything

Danish$53 (dozen) An assortment of apple, blueberry, chercystard, lemon and raspbergream

European Pastries63 (dozen) A selection of strawberry cheese pockataramel pecan twists, rum bunseémebrilée muffins and filled croissants
Seasonal Fruit Filled Turnove$s3 (dozen)

Breakfast Breads45 (12 slices per loafA choice of banana nut, apple cinnamaitfus cranberry, marble and seasonal selections
Sconesi51 (dozen) Achoice of cranberry, blueberry or chocolate chip

Croissantss70 (dozen) An assortment of traditional, chocolatalmond, apple and cherry

Assorted Healthy Breakfast Pastrieés4 (dozen) Bran muffins, whole wheat bagels aoldssic Englistmuffins

Oversized Gourmet Cookiess (dozen)/ K2 O2f I 1S OKA LJZ chdiSandiuipke chodBlate” dzi 6 dzi G S NJ
Assorted Home Style Cookiegs (dozen) Chocolate chip, double chocolate chipgar and peanut butter

Assorted Dessert Squaress (dozen) Brownies, blondies and seasonal selections

CFEGAY2NB QA s3BNMESNI / 221 ASa

Individually WrappedClassidRice KrispyTreats$45 (dozen)

Cupcakes:80 (dozen)

- Cannoli¢ White cake filled with canndfilling, topped with buttercream icing with mini chocolate chips and drizzled with chocolate chips
- Death by Chocolate Chocolate cupcake, filled with ganache, topped with chocolate buttercream and ganache

- Salted Caramet Caramel cupcake filled withkea salt caramel, topped with caramel buttercream

/221 ASAa ¢@locolatdBupcike topped with a cookie crumb buttercream and &@akie garnished with chocolate drizzle

{ G NI 60 S NNRAcSHawbesfy cupbikelfilléd with strawberpyeserves, topped with strawberry buttercream icing

-{ Qa 2¢CBatolate cupcake filled with marshmallow fluff, topped with chocolate buttercream icing

-Red Velvet; Red velvet cupcake topped with cream cheese icing

- Cookie Douglt, Yellow cupcake, filewith eggless cookie dough, topped with a brown sugar buttercream

Ask about other classic, specialty and seasonal options

CATERING MENUBALTIMORE CONVENTION CENTER
A 23% service charge and applicable sales taxes will be added to all food and beeers



A LA CARTE

FROM THE PANTRY

Assorted ChobariY ogurt$4.50(each) 5
enotes

@ FreshFruit Cups$9 (each GlutenFree Options

Individual SavoryBags of Chipand Snacks4 (each) Variety of potato chipspretzels and popcorn
Individual Packaged Sweets! (each) Variety ofwrappedcookiesand bagged sweet snacks
@ Individual Bags oHousemade Kettle Chips! (each Choice of spiced or salted
@ Individual Box ofPita Chips, Celery andarrots$6.50 (each With roasted red pepper hummus
@ S&GChips$7.50 (per person)Individual bag o€orntortilla chips with cups ofsalsa and guacamole
Housemade Potato Chipend Dips $6.50 (per person)Individual bag of salted potato chips with cups ofiotry ranch and caramelized oniatips
Individual Bag oPretzel Twistss4 (each
Individual Bag oMixed Nuts$5 (each
Individual Bag ofTrail Mix$5 (each)
Individual Bag ofChexMix $4 (each)
Giant Soft Bavarian Pretzeis’s (dozen) With classic yellow mustard and nacho saucg 50 fee per attendanto serve pretzels
KindeBars$5 (each) glutenfree options available on request
Y St f 2 3 eadworkGdatiodIBars (each)
Full Size Candy Batg (each)
Ice Cream Noveltie$4.50(each) Good Humor®, strawberry shortcake, chocolatkir and classic ice cream sandwich

Premium Ice Cream Noveltig 50(each). Sy 9 WSNNE Q&1 3 allmaiural Sitensireelpops 6 F NE | Y R

Freshly Popped Popcorsv00
Based on up to 4 hours of service and inclu@eases of popcorrproximately 500 2 oportions), machine rental, salt, butter, napkinsags and one attendant per machine*
*Attendant included up to 4 hourgidditional cases of popcore $175.00 per case. Electrical requirements not included.
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CATERING MENUBALTIMORE CONVENTION CENTER A 23% service charge and applicable sales taxes will be added to all food and beverage orders







BREAKS
BREAK SERVICES

Minimum order of 25 guests. Prices listed are per guest.

DAGS alS {OwW2NB . NBI 1

{ QY 2 NBcéreamyaniarshmallow dip, graham crackers and milk chocolate

Assorted] QY2 NBE { K220i0SNJ 553aSNI a

{ QY2 NB & ¢ Mninifnarshiaflows, i graham crackers, milk chocolate chips and chocolate covered pretzels
FreshlyBrewed Coffee, Decaffeinated Coffeed Hot Teas

Mason-Dixon Breaks25

IndividualChilledMarylandCrab Dipwith bags ofhousemade sea salt potato chips
Spicy SoutherkummusCupswith bags ofpita chips

Individual Containers ddaby Carrots, Celery, Pimento Cheasd Crackers
PecarPie Tarts and Baltimore Berge&lookies

Maryland Snack Breakis

Individual Bags dfhesapeake Snack Mix

Individual Bags af I NB f I y R Q &Pgic@ricaaraindl #nyl ihite cheddar flavors
Individual Bags dfitzeCrabby Seasoned Potato Chips

£ GA Y2 NS@ssortedidodkinsdh SA Y

Ballpark Breaks18

IndividualBags ofDry Roasted Peanuts

GourmetSoft Pretzels with yellow mustard

Individual Bags of Corn Tortilla Chipigh hot cheese sauce
IndividualBags ofButter Popcorn

Mid-Morning Pick Me Up Break21

IndividualFresh Fruit Salad

Individual BagsforrailMix

Individual ChobanYogurts

Seasonalnfused Mineral Water

Freshly Brewed Coffee, Decaffeinated Coffee and Hot Teas

Afternoon EnergySnackBox $20

Sliced Apples and Seedless Grspe

Sliced Cucumbers, Carrots Sticks and Cherry Tomatoebluvitmus
/| KSTQa {Som&stiziChersgs 2 T

Naan Bread

CATERING MENUBALTIMORE CONVENTION CENTER
A 23% service charge and applicable sales taxes will be added to all food and beverage orders






