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” for humans that benefit the animals

of the Rosamond Gifford Z0o.

All food and beverage subject to 22% service
charge and 8% sales tax. Prices subject to change

For more information please contact
events@rosamondgiffordzoo.org, or call 315-435-8511 x8543




REQUIRES A MINIMUM ORDER OF 25 GUESTS
4 HOURS | WEEKDAYS ONLY

$290 per person

Assorted breakfast pastries
Granola, vanilla yoqurt, berries
Orange, cranberry and apple juice

Coffee, Decaf, and assorted teas
Infused water station

ENHANCE
YOUR

All Packages Include ,' TS

Banquet Room Rental ! DISCOUNTED
Audio Visual- Projector, Cords, Podium, Microphone 200 ADMISSION
Banquet Tables and Standard Chairs, \
White House Table Linens, White House Linen Napkins, ADD BOXED LUNCHES
House China, Flatware and Glassware SI 5
Catering Coordinator On-Site
Free Parking

VEGETARIAN OPTIONS ARE AVAILABLE AS PROTEIN SUBSTITUTES UPON REQUEST FOR ADDITIONAL UPCHARGE PER PERSON. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
DUE TO THE SEASONAL NATURE OF OUR SUSTAINABLE PRACTICES, ITEMS AND PRICES ARE SUBJECT TO CHANGE. PRICES SUBJECT TO 22% SERVICE CHARGE AND 8% SALES TAX.



Chicken | §3
2nd Soup | $4

Avocado | $4
Shrimp | §5
Steak | $6

CONSE

RVATION PACKAGE

REQUIRES A MINIMUM ORDER OF 25 GUESTS
8 HOURS | WEEKDAYS ONLY

/ SOUP CHOICES:

$43 per person hoose One]

Cream of Mushroom
Tomato Bisque
New England Clam Chowder
Chicken Noodle
Split Pea with Ham
Beef Chili
White Chicken Chili
Pasta Fagioli
Coffee, Decaf, and assorted tea Loaded Baked Potato
Infused water station, Coca Cola products Carrot Ginger
Italian Wedding
\ Broccoli and Cheddar

Assorted breakfast pastries
Granola, vanilla yoqurt, berries
Orange, cranberry and apple juice

Romaine lettuce, spring mix, house croutons, edamame,
roasted red peppers, banana peppers, chickpeas,
artichoke hearts, olives, blue cheese crumbles,
goat cheese crumbles, red onion, grape tomatoes,
shredded carrots, sliced cucumbers, hard boiled eqgs,
balsamic vinaigrette, ranch and Italian dressings

Cookies and brownies

VEGETARIAN OPTIONS ARE AVAILABLE AS PROTEIN SUBSTITUTES UPON REQUEST FOR ADDITIONAL UPCHARGE PER PERSON. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
DUE TO THE SEASONAL NATURE OF OUR SUSTAINABLE PRACTICES, ITEMS AND PRICES ARE SUBJECT TO CHANGE. PRICES SUBJECT TO 22% SERVICE CHARGE AND 8% SALES TAX.



Assorted breakfast pastries
Granola, vanilla yogurt, berries
Orange, cranberry and apple juice

White & wheat bread, sliced deli-style ham, turkey & roast beef,
Swiss & cheddar cheeses, lettuce, tomato & onion, dill pickles,
Dijon mustard, mayonnaise, our signature Bistro chips,
Garden salad with ranch dressing and balsamic vinaigrette

Service up to 2 hours, requires a minimum order of 25 guests (Priced per person)

Bistro Chips & Dip | $4
Our signature fried kettle
chips with house-made sour
cream & onion dip

Pita, Hummus & Olives | $5
Fried pita chips, mixed olives
& lemon-garlic hummus

Cheese & Crackers | $6
Assorted cheeses & crackers,
Dijon & whole grain
mustards, grapes

Whole Fruit | $4
Apples, oranges & bananas

Fruit Salad | $4
Cantaloupe, honeydew
and pineapple

Vegetable Crudite | $7
Celery, carrot, cucumber,
broccoli, peppers, grape
tomatoes & ranch dressing

“EXPLORER'S PACKAGE
T e

$43 per person

Coffee, Decaf, and assorted tea
Infused water station, Coca Cola products

Cookies and brownies

ENHANCE
YOUR

MEETINGS

UPGRADE TO A HOT LUNCH BUFFET

ADD A SNACK BREAK
DISCOUNTED 200 ADMISSION

S LA

VEGETARIAN OPTIONS ARE AVAILABLE AS PROTEIN SUBSTITUTES UPON REQUEST FOR ADDITIONAL UPCHARGE PER PERSON. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
DUE TO THE SEASONAL NATURE OF OUR SUSTAINABLE PRACTICES, ITEMS AND PRICES ARE SUBJECT TO CHANGE. PRICES SUBJECT TO 22% SERVICE CHARGE AND 8% SALES TAX.



