2013 SXSW BOOTH SERVICE PACKAGES

Package 1:
Selection of Hard Candies

Two Dozen Blondies or Lemon Bars

Two Dozen Fresh Baked Gourmet Cookies

48 Assorted Sodas

24 Assorted Still and Sparkling Bottled Water

24 Assorted Starbuck’s Frappuccino or Espresso
Doubleshots

SXSW Booth Package Price: $450.00 Inclusive

Package 3:
Your Choice of (2) Iltems from the Options Menu
One Domestic Keg
One Bartender

SXSW Booth Package Price: $950.00 Inclusive

Options Menu

Package 2:
24 Bags of Assorted Gourmet Kettle Chips

Your Choice of (1) Item from the Options Menu
72 Domestic Bottled Beers
One Bartender

SXSW Booth Package Price: $650.00 Inclusive

Package 4:

Your Choice of (3) ltems from the Options Menu
50 Domestic Bottled Beers

50 Imported Bottled Beers

6 Bottles of House White Wine

6 Bottles of House Red Wine

One Bartender

SXSW Booth Package Price: $1250.00 Inclusive

Snack Bar Display (Serves 50)

Tri Color Tortilla Chips with Green Chili Salsa
Chilled Roasted Vegetable Dip with Pita Points
Buttermilk Ranch Dip with Fresh Kettle Chips

Antipasti Display (Serves 100)

Toasted Mini Bagel Salad Sandwiches (Serves 50)
Smoked Chicken Salad with Red Flame Grapes and
Toasted Almonds

Curried Dill Albacore Tuna Salad

Green Chili Pimento Cheese Salad

Emparadero Boleo Cubano Sandwich Tray (Serves 50)
Chorizo Spice Rubbed and Slow Roasted Pork,

Thinly Sliced and Layered on Cuban Bread with Honey Cured
Ham, Swiss Cheese, Green Leaf Lettuce, Vine Ripe Tomato and
Spicy Jalapeno Mustard

Service Policies

Texas Muffuletta Sandwich Tray (Serves 50)

Aged Hard Salami, Sliced Capicola Ham, Mortadella,

Asadero Cheese, Pickled Jalapeno Olive Spread and Roasted
Red Pepper Mayonnaise,

Served on a Sesame Seed Silver Dollar Roll

Assorted Cold Canapés (100 Pieces)

Cookies and Brownies (Serves 50)
Assortment of Gourmet Cookies and
Brownie Triangles Garnished with M&M'’s

Mini Dessert Extravaganza (100 Pieces)
Selection of Mini Infused Mousse, Trifles and
Cheesecake Truffles in Individual Mini Cups with
Fresh Fruit Purees

All orders are provided with a 2 hour service timeframe, after which all product will be removed without refund.
***Services may be extended up to an additional 2 hours with a fee of $30/hour.

All orders include appropriate Disposable Serviceware & Condiments.

Austin Convention Center Catering will provide all necessary tables and equipment for food/beverage services.

Payment

100% Pre-payment is required before an order will be finalized.

We accept VISA, Mastercard, American Express, Discover and Company Check.

A credit card must be on file for any re-orders (or) on-site orders.

To Place Your Order, Please Contact:

Ross Wagley - Senior Sales Manager
rwagley@Ievyrestaurants.com

Phone: 512.404.4147

Fax: 512.404.4149

AUSTIN
®

CONVENTION CENTER
CATERING SERVICES



BOOTH SERVICE MENU ~ EXCLUSIVELY FOR SXSW 2013
AUSTIN CONVENTION CENTER

BEVERAGES
Fresh Brewed Coffee, Decaf, Iced Tea
Assorted Soft Drinks, 12 ounce can.................. 2.25
Bottled Spring Water, 16 ounce bottle................ 2.25
Fruit Juice, 10 ounce bottle..............cccooiiiienes 2.25
Water Cooler, provided with (1) 5 gal jug

Additional 5 gallon jugs..................... 7.50
Specialty/Imported Beer, 12 ounce bottle............ 4.00
Domestic Beer, 12 ounce bottle........................ 3.75
Domestic Keg Beer
House Wine, 750 ml bottle
***A bartender is required to serve all alcoholic beverages
***Bartender Fee of $120, includes up to a 4 hour period

BAKERY ITEMS

Assorted Muffins (dozen)

Assorted Breakfast Breads (dozen)
Assorted Danish (dozen)

Fresh Baked Gourmet Cookies (dozen)

SNACKS

Tri-Color Tortilla Chips and Salsa (per quart) 15.00
Crispy Potato Chips and Onion Dip (per quart).... 18.75
Mixed Nuts (per pound)

Popcorn Machine Rental (per day) 200.00
**Includes machine, electricity, bags, (1) case of popcorn
***(1) case of popcorn serves approximately 75-100 bags
Additional Case of Popcorn

ICE (20 pounds)

BOXED LUNCHES

***Includes bag of chips, apple, pasta salad & 8oz. bottle of water

Smoked Turkey Breast
Provolone Cheese, Green Leaf Lettuce, Ripe Tomato
Slow Roasted Seasoned Beef
Caramelized Onions, Mushrooms, Sharp Cheddar
Cheese, Green Leaf Lettuce, Ripe Tomato
Honey Roasted Ham
Swiss Cheese, Green Leaf Lettuce, Ripe Tomato
Vegetarian

Roasted Vegetables, Green Leaf Lettuce, Ripe Tomato,

Ancho Chile Hummus, Served in a Lavosh Wrap

COLD PLATTERS
Assorted Croissant Sandwiches (per dozen)
Deli Platter
Sliced Roast Beef, Turkey, Ham, Salami, Swiss,
Cheddar Cheese, Bread and Condiments
Serves 25
Serves 50
Fresh Cut Seasonal Fruit Display
Serves 25
Serves 50
Fresh Crudités and Dip
Serves 25
Serves 50
Domestic Cheese and Cracker Tray
Serves 25
Serves 50

HORS D’OEUVRES

Jerk Chicken Wings (per 100)

Assorted Cold Canapés (per 100)

Andouille Sausage Encroute (per 100)

Empanadas (per 100)
Mini Roasted Vegetable and Smoked Goat Cheese
-or- Sweet Curried Pork and Toasted Corn

Assorted Finger Sandwiches (per 100)

Mini Dessert Extravaganza (serves 100)

CHEF DISPLAY PRESENTATIONS

Black Pepper Roasted Baron of Beef (serves 150)
Quesadilla Station (serves 100)

Certified Angus Beef Slider Station (serves 100)
White Cedar Smoked Breast of Turkey (serves 50)
***A Chef Attendant is required for each station
**Attendant Fee of $120 each

TO PLACE YOUR ORDER, PLEASE CONTACT:

Senior Sales Manager
rwagley@levyrestaurants.com
CONVENTION CENTER  Phone: 512.404.4147

CATERING SERVICES Fax: 512404.4149

A U S T I N Ross Wagley
(62

***All Orders Include Appropriate Disposable Serviceware & Condiments***
PAYMENT POLICY
ACC Catering Requires 100% Full Payment Prior to Event Date.

We accept VISA, Mastercard, American Express, Discover and Company Check.
ALL ORDERS WILL BE PROVIDED WITH A 2 HOUR SERVICE TIMEFRAME, AFTER WHICH ALL PRODUCT WILL BE REMOVED.
Services may be extended up to an additional 2 hours with a fee of $30/hour.




