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Sheraton Oklahoma City Hotel   405-235-2780   Sheratonokc.com 

BREAK INTERMISSION 
BEVERAGES 

   Freshly Brewed Starbuck’s© Coffee, reg. or decaf. (gal)  $40.00 
   Freshly Brewed Iced Tea                                 $21.95 
   Paradise Tropical Tea (gal)               $22.95 
   Fruit Punch (gal)                          $22.00 
   Premium Belgium Hot Chocolate (gal)            $40.00 
   Chilled Fruit Juices (half gal)                         $23.00 
              Soft Drinks (ea.)                             $2.25 
   Premium Bottle Beverages (Snapple, IBC, Gatorade)    $3.50               
                  Sparkling Perrier                                       $3.50           
   Assorted Bottled Juices (ea.)                           $3.00      
 

FROM THE BAKERY 
(Sold by the dozen*) 

                  Assorted Danish Pastries                               $29.00                               
   Gourmet Coffee Cake                                    $24.50 
   Chocolate Croissants      $36.00 
                  Flaky French Croissants                                 $29.00 
                  Ham and Swiss cheese Croissant                         $60.00 
                 Freshly Baked Muffins                                   $20.00 
                  Assorted Bagels with Flavored Cream Cheese            $31.00 
                  Assorted Bialys with Flavored Cream Cheese            $31.00 
                  Ham or Sausage Biscuits                                 $48.00 
                  Warm Jumbo Cinnamon Rolls                              $36.00 
                 Assorted Fruit Breads                                  $24.00 
                  Assorted Homemade Cookies                              $29.00 
                  Fresh Fudge Brownies                                    $32.00 
 

 
MID-DAY DIVERSIONS 

 
                  Sliced Fresh Fruit (per Person)                         $4.50 
                 Whole Fresh Fruit (per Person)                         $4.25 
                  Assorted Yogurt (per Person)                            $2.95 
                  Ice Cream Novelties (Each)                              $5.50 
                  Granola Bars (Each)                                      $2.00 
                  Warm Soft Pretzels (Dozen) with Cheese or Mustard      $25.00 
                  Candy Bars (Each)                                        $3.25 
                  Potato Chips and Onion Dip (Per Person)                $5.50 
                 Tri-colored Tortilla Chips and Salsa (Per Person)       $4.50 
                  Tortilla Chips and Queso Dip (Per Person)               $6.50                         
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CONTINENTAL BREAKFAST 

 
EXECUTIVE CONTINENTAL 

Freshly Squeezed Orange & Grapefruit Juice  
 Sliced Fresh Fruit in Season, Assorted Breakfast Pastries 

& Bialys with Flavored Cream Cheese, Butter & Preserves, Fruit Yogurts   
Starbuck’s

©
 Coffee, Decaffeinated Coffee & Tazo Herbal Teas 

$18 
 

 

The HEALTHY CONTINENTAL 
Freshly Squeezed Orange Juice on Ice 

 Selection of Whole Fruit, Bran Muffins, Fat Free Bagels & Light Cream Cheese  
Ruby Red Grapefruit 1/2’s, Non-Fat Yogurt, Skim Milk,  

Starbuck’s© 
Regular & Decaffeinated Coffee & Herbal Teas 

$15 

 

FRESH START  
  Freshly Squeezed Orange Juice on Ice 

 Assorted Breakfast Breads, Fruit Yogurt with Granola,  
Basket of Fresh Whole Fruit,  

Starbuck’s
© 

Regular & Decaffeinated Coffee & Herbal Teas 
$13 

 

“BREAKFAST ON THE GO” 
A Build Your Own “To Go” Station Designed to give your Guest a Choice of: 

Fresh Danish, Bagels & Muffins, Whole Fruit Selection  
Breakfast Bars & Hot Wrapped Breakfast Sandwiches* 

 Bottled Juices, Coffee & Milk Packaged To Go 
$15  

 
 

WESTERN PRARIE SKILLET  
  Freshly Squeezed Cactus-Pear Orange Juice  

  Whole Fresh Fruit, Warm Fried Biscuits with Yellow Thistle Honey 
Prairie Skillet:  

corn bread strata stuffed with chorizo sausage, roasted corn, cheese & black beans baked in a giant cast iron skillet 
presented with guacamole, chipotle sour cream, salsa & pico d’gallo  

Starbuck’s
© 

Regular & Decaffeinated Coffee  
$17 

 
 

Add an attended Smoothie Bar for $3.50 per person (less than 30 ppl $4.50) 
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PLATED BREAKFAST SELECTIONS 
Plated Breakfast’s include Chefs assorted Breakfast Bakeries, Butter, Jellies, Preserves, Starbuck’s

©
 Regular & 

Decaffeinated Coffee, Freshly Squeezed Orange Juice & Tazo Tea Selection. 

 
 

TASTE OF THE PACIFIC NORTHWEST 
Pepper Smoked Salmon & Trout Hash served over Pan Fried Potato Cake,  

Two Poached Eggs & Fire Roasted Pepper Hollandaise 
$19 

 

 

EGGS BENEDICT 
Fresh Fruit Cup 

Two Poached Eggs served over Toasted English Muffins with Thick-Cut Canadian  
Bacon, topped with Classic Hollandaise Sauce & Breakfast Potatoes 

$20 

 
 

The CHUCKWAGON 
     Country Fried Steak Fritter with Sausage Gravy 

 Corn Muffins, Scrambled Eggs, Breakfast Potatoes, Crispy Grits 
& Warm Honey Soaked Fritters  

 $19 

 

 

HUEVOS RANCHEROS 
Fluffy Scrambled Eggs with Chorizo Sausage, Manchego Cheese,  

Roasted Peppers & Potatoes served over a Jack Cheese Quesadilla,  
Refried Black Beans, Tomatillo Salsa & Chipotle Chili Drizzle  

$18 
 

 

The CATTLEMAN 
Two Black Pepper-Sage Biscuits topped with grilled Flat-iron Steak  

Poached Eggs & Skillet Gravy, Breakfast Potatoes & Baked Apple Crumble  
$19 
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PLATED BREAKFAST SELECTIONS 
Plated Breakfast’s include assorted Breakfast Bakeries, Butter, Jellies, Preserves, Freshly Squeezed Orange Juice 

Starbuck’s
© 

Regular & Decaffeinated Coffee & Gourmet Tea Selection 
 
 
 

 FRENCH INDULGENCE 
Fresh Squeezed Orange & Grapefruit Juice,  

Choice of one: 
French Toast filled with Sweet Ricotta Cheese-Orange Conserve & Praline Syrup 

- Or - 
Buttery “Brioche” French toast Filled with Premium  

White & Dark Chocolate, Dusted with Powdered Sugar & Warm Maple Syrup  
Served with Crisp Smoked Bacon or Country Sausage 

$18  
 

 

The GREAT PLAINES 
Chilled Cactus Fruit-Orange Juice 

 Chili Seared Organic American Bison Strip Steak  
with Smokey Chipotle-Tomato Mojo, Blue corn Spoon-bread  

 Anasazi Bean Chili & Cheddared Eggs  
$22 

 
 

EYE OPENER 
Fresh Orange Juice 

Herb Scrambled Eggs, Bacon or Sausage Link 
Cottage Potatoes & Apple Crisp 

Warm Biscuits 
$13 

 
 

BRUNCH QUICHE 
Choice of; Classic Quiche Lorraine, Florentine or  

Smoked Salmon with Asparagus 
Tomato Provencal,  

Breakfast Potatoes & Seasonal Fruit Coupe   
$18 
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BREAKFAST BUFFETS 

(Minimum Guarantee 30 People) 
 

All Breakfast Buffet Menus Include Freshly Brewed Starbuck’s
© 

Regular & Decaffeinated Coffee & Herbal Teas 
 

The OKLAHOMAN 
Freshly Squeezed Orange & Grapefruit Juice  

Chef Prepared Omelet & Belgium Waffle Station, Classic Eggs Benedict,  
Breakfast Potatoes, Crisp Smoked Bacon & Country Sausage, Cheese Grits  

or Oatmeal, Seasonal Fruit Display with Banana-Poppy seed Yogurt, 
 Warm Buttermilk & Glazed Cinnamon-Raisin Biscuits  

$25 

 
 

The BRICKTOWN BREAKFAST  
Freshly Squeezed Orange & Grapefruit Juice  

 Breakfast Pastries, Fluffy Scrambled Eggs, Hash Brown Casserole, 
Crisp Bacon & Country Sausage -or - Griddled Corned Beef Hash  

Buttermilk Biscuits & Country Gravy, Seasonal Fresh Fruit,  
Cheese Grits or Cinnamon Raisin Oatmeal   

$22  
  

The NATIVE AMERICAN 
Fresh Squeezed Cactus Fruit-Orange Juice 

Choice of one:  
Venison-Pozole Hash & Smoked Wild Boar Rasher,  

Black-Strap Molasses Corn Pudding, Pan-fried Purple Potatoes & Sweet Onions & Potatoes  
 & Jack Cheese Scrambled Eggs & Warm Honey fry-bread  

$27 
 

 

The SHERATON SPECIAL 
Fresh Squeezed Orange Juice, Breakfast Pastries 

Fresh Fruit Medley, Scrambled Eggs, Smoked Bacon or Country Sausage 
O’Brian Potatoes, Biscuits, Country Gravy & Apple-Oatmeal Crisp 

$18 
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The BRICKTOWN BRUNCH 
(Minimum Guarantee of 50 People) 

 

Freshly Squeezed Orange & Grapefruit Juice 
Selection Breakfast Pastries, Seasonal Fruit Display, Traditional or Sooner Eggs Benedict  

Crisp Smoked Bacon, Country Sausage & Chef’s Selection of Salads 
Chef prepared Omelets and Belgian Waffles  

 

Choice of 3 Entrees 
Manicotti Tres Formaggio 

(stuffed with ricotta cheese and served with Pomodora sauce)  
Fresh Quiche du jour 

(made fresh daily) 
 Chicken & Artichokes “Supreme” 

(classic seared chicken with supreme sauce) 
Apricot Glazed Pork-loin 

(slow roasted boneless pork, glazed with apricot and horseradish conserve) 
 Seafood Newburg en Croute 

(fresh fish and shellfish in lobster cream sauce in a flaky pastry crust) 
Shrimp and Crawfish Etouffee w/ dirty rice 

(shrimp and crawfish stew served with spicy Cajun Rice) 
 Beef Tips Merchant d’ Vin 

 (braised beef tips in wine reduction) 
Chicken Bourbon Street  

(seared chicken breast with Bourbon sauce) 
Fricassee of Veal & Forest Mushrooms 

(stewed veal in mushroom sauce) 
Escallops of Turkey “Oscar” 

(pan seared and topped with crab, asparagus and hollandaise) 

 
 

BUFFET ALSO INCLUDES: 
Breakfast Breads & Pastries 

Signature Dessert Buffet 
Freshly Brewed Starbuck’s

© 
Regular & Decaffeinated Coffee & Herbal Teas 

$31.95  
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CARVING STATION SELECTIONS 

 

Roast Veal Steamship $450 
Field raised veal served with sauce Madagascar & variety of oven fresh breads (100 ppl) 

 

Beef Tenderloin Wellington $250 
Whole tenderloin of beef, mushroom duxelle baked in buttery puff pastry (25 ppl) 

 

Baron of Beef au jus $195 
Boneless roust of beef served with natural juices, (100 ppl) 

 

Steamship Round of Beef $595 
Large leg of Angus Beef, served with natural juices & condiments (225-300 ppl) 

 

Molasses Glazed Country Ham $175 
Spiral cut sugar-cured ham served with peach butter, spicy mustard & petite biscuits (75 ppl) 

  

Rotisserie Turkey $125 
Boneless turkey breast served with cranberry chutney (50-75 ppl) 

  

Rosemary Roasted Leg of Lamb $200. 
Boneless domestic lamb served with roasted garlic, French bread & red onion marmalade (35 ppl) 

 

Slow Roasted Pork “Steamship” $225 
Apricot Glazed Bone-in pork roast w/ cheddar-herb biscuits & apple butter (35-40) 

 

($50.00 carving fee per Chef Attendant per Station) 
All Breakfast Buffet Menus Include Freshly Brewed Starbuck’s

© 
Regular & Decaffeinated Coffee & Herbal Teas 
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MID-DAY DIVERSIONS 
(Minimum Guarantee 20 People) 

 

CHOCOLATE LOVERS DELIGHT 
Chocolate Chip Cookies, Rocky Road Brownies, White & Dark  

Chocolate Pretzels, Assorted Chocolate Bars, Fresh Fruit w/ chocolate fondue  
Yahoo Chocolate Beverage, Chocolate Milk & Hot Cocoa 

$13  
 

AFTERNOON AT THE MOVIES 
Assorted Candy Bars, Whoppers, Cracker Jacks, Junior Mints, Fresh Popcorn Machine,  

Premium Vienna Hot-dogs, Warm Pretzels, Soft Drinks & Lemonade 
$11  

 

ICE-CREAM SUNDAE BAR 
Build Your Own Ice-cream Sundae Bar with Fudge, Caramel & Strawberry Sauce,  

& Bananas Served with Traditional Toppings & IBC Root-beer Floats 
Assorted Soft Drinks & Coffee 

$15 

 

AFTERNOON AT THE BALLPARK 
Jumbo Soft Pretzels with Mustard, Roasted Peanuts, Fresh Popcorn  

Popped in the Room, Mini Corndogs & Nacho’s with Cheese Sauce, Cracker Jacks,  
Candy Bars & Soft Drinks 

$13 

 

GOT COOKIES? 
Oven fresh Cookies & Brownies, Milk, Chocolate Milk 

Starbuck’s
©
 Coffee Bar, Sodas & Bottled Water 

$10  
 

TEX-MEX MUNCHIES 
Crisp Blue & Yellow Corn Tortilla Chips, Chili con Queso,  

Quesadillas, Spicy Bean Dip, Sour Cream,  
Guacamole, Salsa & Cinnamon Churro  

$12 
 

STARBUCK’S© COFFEE BREAK 
Enjoy a selection of Premium Coffee Varieties with a selection of Flavored Syrups, 
 Caramel & Chocolate Shavings, Whipped Cream, Cinnamon, Nutmeg & Toppings 

Assorted Biscotti & Chocolate Chip Cookies 
$9 
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COLD PLATED LUNCHES 

 

SOUTHWEST CHICKEN WRAP 
Blue Corn Tortilla Chips & Salsa, Guacamole, Sour Cream Served on each Table 

Tortilla Soup, Mesquite Grilled Chicken with Jack Cheese, Pico d Gallo & Fire Roasted Corn Salsa  
wrapped in Navaho Flat Bread, Served with Chipotle Slaw & Ansazi Bean-Cactus Salad 

Choose One:  
Spanish Flan with Berries or Dolce d’ Leche Ice Cream with Cinnamon Crisp’s 

$19 

MIDWEST PLOUGHMAN 
Soup of the Day 

Slices of Medium Rare Roast Beef, Smoked Turkey, Ham, Swiss &  
American Cheese with Fresh Pasta Salad, Potato Salad & Condiments 

 Fruit Cobbler a la Mode  
$17  

INDIAN TACO SALAD 
Tortilla Soup 

Garden Salad in a Crisp Taco Bowl Topped with Mesquite Chicken, 
 Pico d’ Gallo, Beans, Shredded Cheese, Black Olives, Jalapenos  

Guacamole, Sour Cream & a side of Salsa 
 Turtle Cheesecake 

$19 

“HEART HEALTHY” HOAGIE 
Soup Selection or Fruit Coupe  

Choice of 99 % Fat Free Ham or Turkey, Low-fat cheeses, Fat-free Italian Dressing  
Lettuce, Tomato, Sprouts on Fat-Free French Baguette, Baked Potato Chips  

& Healthy Choice Cookies 
$18  

ITALIAN DELI PLATTER 
Minestrone or Pasta e Fagiole 

Selection of Italian Deli Meats: Genoa Salami, Mortadella, Cappicolla, Smoked Turkey  
Provolone & Mozzarella Cheese, Antipasto Salad, Pasta Salad, Condiments, Italian Breads 

 Tirami-su 
$19 

GRILLED CHICKEN CAESAR 
Grilled Sliced Chicken Breast over Crisp Romaine Lettuce with Roasted Garlic Caesar  

Dressing, Asiago Crisps, Warm Bread Sticks & Tomato-Olive Chutney  
Italian Crème Cake 

$15 

SANTA-FE STEAK CAESAR 
Chili Marinated Steak, Romaine Hearts, Anasazi Beans,  

Fire Roasted Indian Corn, Red Chili’s, Caciotta Cheese, Blue-corn Crisps  
& Creamy Chipotle Adobo-Caesar Dressing 

Black Berry Bramble a la mode 
$20 
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HOT PLATED LUNCHES 
 

Tomato, Watercress & Cucumber Salad 

 ROAST LONDON BROIL 
Roast Strip-loin, Vegetable Medley,  

Roasted New Potatoes & Caramelized Shallots,   
Praline Brittle Cheesecake 

$25  

 
Caesar Salad 

LAND & SEA MIXED GRILL 
Spicy BBQ Chicken Breast & Cajun Shrimp 

 Fresh Vegetables, Confetti Rice Pilaf, Fresh Rolls & Butter 
 Classic Key Lime Pie 

$24 

 
Market Salad 

mixed greens and seasonal veggies 

The RANCH HAND 
1/3 lb. Country Style Angus Beef Fritter with Black Pepper Gravy 

Buttermilk Whipped Potatoes, Chef’s Selection of Vegetables 
 Warm Jalapeno-Corn Muffins, Rolls & Butter  

Chocolate-Pecan Pie 
$19  

 
Chipotle Caesar Salad  

CHILI-SEARED CHICKEN BREAST 
Pablano Coulis, Blue Corn Spoon-bread, Grilled Vegetables & Cactus,  

Refried Black Beans & Fire Roasted Sweet Corn with Pozole 
Candied Sweet Potato hash 

Caramel Flan 
$23 

 
Market Salad  

mixed greens and seasonal veggies 

ROAST PORK LOIN 
Slow Roasted & Served with Single Batch Bourbon Sauce,  

Vegetable Medley, Chef’s Selection of Potato 
 Freshly Baked Fruit Pie 

$19 
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HOT PLATED LUNCHES 

 
 
 
 

Market Salad 
mixed greens and seasonal veggies 

GRILLED SALMON WITH HERB BUTTER 
Vegetable Medley, Chef’s Selection of Potato 

Chefs Signature Dessert 
$24 

 
Soup or Caesar Salad 

CHICKEN PARMESAN 
Lightly Breaded & Sauteed Chicken topped with Smoked Provolone  
& Sauce Pomodoro, Fresh Vegetables, Chef’s Selection of Pasta,  

 Focaccia with Olive Tomato Chutney 
 Chocolate-Pistachio Canoli 

$20 
 

Market Salad 
mixed greens and seasonal veggies 

PAN HANDLE BEEF BRISKET 
Tender Smoked Beef, BBQ Ranch Beans & Char-grilled Vegetables  

& Potatoes, served with Warm Biscuits &   
Warm Fruit Cobbler a la Mode 

$18  

 
Caesar Salad 

BAKED VEGETABLE LASAGNA 
Baked Layers of Pasta, Fresh Vegetables & Ricotta Cheese 

 Served with Parmesan Focaccia & Marinara for Dipping 
Chocolate Espresso Torte 

$19 

 
Chefs Choice Salad 

NEW ENGLAND STYLE POTROAST 
Slow braised Angus Beef w/ Root vegetables 

& Smashed New Potatoes  
Chefs Choice of Dessert 

$18 
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THEMED LUNCH BUFFETS 

(Minimum Guarantee of 30 People) 
All Menus are served with Warm Breads, Butter, Freshly Brewed Coffee, Hot & Iced Tea 

 

The BAVARIAN 
Bitburg Beer Cheese Soup, Tossed “Wine Maker’s Salad” 

Marinated Mushroom Salad, Carrot Salad & German Potato Salad  
Sauerbraten or Smoked Pork-loin, Bratwurst & Knockwurst 

 Braised Red Cabbage, Caraway Sauerkraut, Pan Fried Spaetzle & Warm Soft Pretzels 
Strudel & Apple Flan 

$26 
(add a glass of chilled German Reisling for $3.50 per person) 

 
 

The ITALIAN DELI 
Minestrone or Pasta e Fagiole  

Italian Tossed Salad, Caesar Salad, Pasta Salad, Tomato & Mozzarella,  
Antipasto Presentation, Selection of Italian Deli Meats to Include: Proscuitto,  

Mortadella, Salami & Cappicolla, Black Olive Tapenade, Assorted Italian Breads & Rolls, Condiments  
Chocolate-Pistachio Cannoli & Spumoni 

$26 
 

                              

                                 TEX-MEX BUFFET 
Chips, Salsa & Queso on each Table 

Sizzlin’ Fajita Bar to Include: Marinated Chicken & Beef Fajita’s 
 Sautéed Onions & Peppers, (Vegetarian selection available upon request.)  

Monterey Jack & Cheddar Cheese, Lettuce, Pico d’ Gallo, Guacamole, Sour Cream,  
Jalapeno Salsa, Steamed Flour Tortillas, Poblano Rice, Refried Black Beans   

Traditional Caramel Flan & Cinnamon Churro 
Aguq Fresca Station 

$29 

 

OLD MEXICO - NEW MEXICO 
Chips, Salsa & Queso on each Table 

Build Your Own Taco Bar with Hard & Soft Taco shells & Condiments 
 Snapper Vera Cruz, Authentic Grilled Cabrito al Carbon,  

Cheese Enchiladas, Boracho Black Beans, Spanish Rice, Fire Roasted Corn & Sweet Potatoes  
with Spiced Butter, Guacamole, Sour Cream & Pico d’ Gallo   

Warm Sopapillas with Honey & Cinnamon Churros 
Agua Fresca Station 

$33 
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THEMED LUNCH BUFFETS CONTINUED 
 

 

TASTE OF THE ORIENT 
Egg Drop, Won-Ton or Hot & Sour Soup  

Tossed Greens with Asian Vinaigrette, Lo-Mein Salad, Broccoli-Shiitake &  
Spicy Cucumber Salads, Korean Beef Stir-fry, Spring rolls or Pot-Stickers, Coconut or  

Peanut Chicken, Sweet & Sour Pork, Fried & Steamed Rice 
Coconut Flan, Chop Sticks, Fortune & Almond Cookies 

$26 
 

ROUTE 66 DELI 
Broccoli & Cheese or Soup of the Day,  

Garden Salad with Choice of Dressings, Tri-Colored Pasta Salad, Cole Slaw  
& Mustard Potato Salad, Premium Deli Meats to Include: Rare Roast Beef, Smoked Turkey Breast 
 Genoa Salami, Pepper Crusted Pastrami & Assorted Sliced Cheeses, Bread Basket & Condiments  

 Selection of Cakes & Pies 
$20 

 

ZORBAS GREEK TAVERNA 
Lahnosoupa (classic Greek vegetable soup) 

Classic Greek Garden Salad, Grape Leaf-Lamb Dolmas, Cured Olives, Marinated Vegetables 
Spanakopita, Gyros with Condiments & Warm Pita Bread & Condiments,  

Aegean Chicken or Lamb Moussaka 
Assorted Greek Pastries, Breads & Spreads 

$24 
 

 

TASTE OF ITALY 
Minestrone or Italian Wedding Soup 

Antipasto Salad, Caesar Salad, Chicken Marsala, Penne Bolognaise, 
Italian Sausage & Peppers & Ratatouille, Assorted Hand Tossed Pizzas 

Presentation of Italian Desserts  

$27 
 

 

The ITALIAN DELI 
Minestrone or Pasta e Fagiole  

Italian Tossed Salad, Caesar Salad, Pasta Salad, Tomato & Mozzarella,  
Antipasto Presentation, Selection of Italian Deli Meats to Include: Proscuitto,  

Mortadella, Salami & Cappicolla, Black Olive Tapenade, Assorted Italian Breads & Rolls, Condiments  
Chocolate-Pistachio Cannoli & Spumoni 

$26 
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THEMED LUNCH BUFFETS CONTINUED 
 
 
 

THE OKLAHOMA BARBEQUE 
    (Minimum Guarantee 30 People) 

 
SALADS 

Deviled Potato Salad, Creamy Cole Slaw, Tri-Colored Pasta Salad 
 

ENTREES  
Smoked Barbecue Chicken Quarters, Smoked Beef Brisket, 

BBQ Pepper Sausage or Pulled Pork Shoulder  
 

SIDES 
Sweet Corn, BBQ Ranch Beans, Mashed New Potatoes 

Buttermilk Biscuits & Jalapeno Cornbread  
 
 

DESSERTS 
Choice of Two: 

Assorted Home style Cakes, Iced Watermelon Wedges (in season) 
Assorted Fruit Pies, Hot Cobbler, Fresh Jumbo Cookies  

 Fudge Brownies 
$30  
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SIGNATURE BOX LUNCHES 
 

(For your convenience we serve our box lunches buffet style so your guests can customize their lunch to meet their 
individual tastes) 

 

THE EXECUTIVE 
Chilled Roast New York Strip with Swiss cheese on a French Baguette,  

Horseradish, Dijon Mustard, Mini Gouda Cheese, Potato Salad, Pasta Salad,  
Whole Fruit & Choice of Beverage  

Raspberry- Cheesecake Bar 
$22 

 

BRICKTOWN SPECIAL 
Deli Sandwich on Kaiser Roll with Condiments,  

Bag of Chips, Pasta Salad, Cookie & Whole Fruit 
$18 

 

THE HIKER 
Grilled Chicken on Wheat with Lettuce, Tomato & Red Onion, 

Condiments, Baked Chips, Whole Fruit & Multigrain Bar 
Gatorade Sports Bottle 

$15 

 

AFTERNOON IN PARIS 
Ham & Swiss Cheese Croissant, Dijon Mustard & Condiments  

Dilled Potato Salad, Cluster of Red Grapes, Wedge of Brie, Carr’s Crackers  
 Individual Napoleon 

$21 

 

STRICTLY BUSINESS 
Hero Sandwich, Potato Chips, Condiments, 1 Piece of Fruit 

Freshly Baked Cookie 
$13 

 
 TURKEY AND CHEDDAR 

Lettuce, Tomato and Red Onion 
Basil Aioli on Fresh Ciabatta Bread 

Pasta Salad, Cookie and Whole Fruit 
Bottled water or Soda  

$18 
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DINNER APPETIZERS 
 

Specially created to compliment formal plated meals 

 

ROAST QUAIL 
Served Boneless with Porcini Risotto & Amerone Sec 

$10 
 

JUMBO SHRIMP COCKTAIL 
With Cocktail Sauce & Lemon Wedge 

$11  

 

WILD MUSHROOM-VEGETABLE STRUEDLE 
baked in Flaky Pastry with  tomato coulis 

$7 
 

MARYLAND CRAB CAKES 
with Creole Remoulade  

$9 
 

LOBSTER RAVIOLI 
Served with a Delicate Lobster Cream 

$11 

 
 
 

SOUPS 
 

HOT 
New England Clam Chowder, Smoked Scallop Bisque, Lobster Bisque 

Minestrone, Wild Mushroom, Seafood Gumbo, Maryland Corn-Crab Chowder or  
Red & Yellow Pepper Bisque  

$6.95 

 

COLD 
Classic Vichyssoise, Shrimp Gazpacho, Midori-Melon or  

Georgia Peach with Brandy Sorbet  
$5.95 
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PLATED DINNER ENTREES 
 

Mixed Field Greens 
assorted greens topped with tomatoes and cucumbers 

SURF & TURF 
Filet Mignon & Lobster Tail with Béarnaise Sauce 

Drawn Butter, Market Vegetables, Roasted New Potatoes  
Tiramisu 

$60 

 
Composed Salad in Tomato Vase 

vine tomato stuffed with baby greens and Chardonnay vinaigrette 

RACK OF LAMB  
Maytag Blue Cheese Crust, Bouquetier of Vegetables, Chateau Potatoes  

Individual Chocolate Torte 
$46 

 
Heirloom Tomato & Watercress Salad 

VEAL CHOP PARISIAN 
Charbroiled Veal Rib-Chop served with a  

Morel-Cognac Demi Glace, Potato Dauphinoise, Baby Vegetables   
Walnut-Berry Torte 

$48 

 
Hearts of Palm Salad 

butter lettuce, vine ripened tomato, dill vinaigrette  

STUFFED SHRIMP & SALMON 
Baked Colossal Shrimp with Crab Stuffing & Grilled Atlantic Salmon  

Market Vegetables & Wild Rice Pilaf 
 Opera Torte 

$37 

 
Caesar Salad 

BROILED FILET MIGNON 
with Red wine Sauce, Market Vegetables, Roasted Potato Medley 

  Chocolate Mousse Cake 
$42 

 
Greens, Orange, Chevre & Black Walnuts 

BEEF TENDERLOIN PERIGOURDINE 
Sliced Roast Filet with Truffle-Madeira Sauce, Bouquet of Vegetables, Pommes William  

Torte Normandy 
$55  

 
Caesar Salad 

ROULADE OF CHICKEN 
Chicken Breast Stuffed with Sun-dried Tomatoes, Artichoke, Olives & Feta 

Market Fresh Vegetables, Chef’s Selection of Rice, Pasta or Potato 
 Tiramisu 

$25 

 



 

All prices are subject to 21% Service Charge and applicable Sales Tax 
Sheraton Oklahoma City Hotel   405-235-2780   Sheratonokc.com 

 
 

PLATED DINNER ENTREES  
 
 

Beefsteak, Red Onion & Roquefort Salad 

NEW YORK STRIP STEAK 
Served with Maitre d’ Hotel Butter, Fresh Vegetables, Chef’s Choice of Potato 

  Chocolate-Chambord Torte  
$38  

 

 
Aria Grill Signature Salad 

assorted baby greens, Roma tomatoes, cucumber and seasonal veggies  

GRILLED SWORDFISH STEAK 
 with Roasted Red & Yellow Pepper Coulis, Black bean Salsa,  

Chefs Choice of Vegetables & Rice  
Raspberry Cheesecake 

$29  
 

Mixed Field Greens 
assorted greens served with cucumber, tomato, carrots and cabbage 

ROAST SIRLOIN 
Roast Sirloin Served with a Madeira Wine Sauce  

Market Fresh Vegetables, Chef’s Choice of Potato  
 Flourless Chocolate Torte 

$33 

 
Greek Salad 

fresh greens served with olives, feta cheese, tomato, cucumber and lemon caper vinaigrette 

PETITE FILET & SALMON 
Herbed Butter & Champagne-Tarragon Sauce 

Market Fresh Vegetables, Saffron Rice 
Chocolate Pots d’ Creme 

$39 
 

Mixed Field Greens  
assorted greens served with cucumber, tomato, carrots and cabbage 

ROAST PRIME RIB 
Creamed Horseradish, au Jus, Vegetable Medley, Chefs Choice of Potato  

  Bourbon Pecan Pie 
$37 

 
Market Salad 

mixed greens with seasonal veggies 

PISTACHIO CRUSTED CHICKEN  
Pernod Cream Sauce, Fresh Vegetables, Chef’s Selection of Potato or Rice 

Carrot Cake 
$21 

 
 



 

All prices are subject to 21% Service Charge and applicable Sales Tax 
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PLATED DINNER ENTREES  
 

Asparagus & Tomato 

PETITE FILET & CHICKEN 
Cabernet Demi Glace, Fresh Vegetables & Potato Savoyarde 

 Raspberry Cheesecake 
$37 

 
Hearts of Palm 

butter lettuce, vine ripened tomato, dill vinaigrette  

CHICKEN CORDON BLEU 





 

All prices are subject to 21% Service Charge and applicable Sales Tax 
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INTERNATIONAL BUFFET 
(Minimum Guarantee 100 People) 

 

Choice of Five Salads 
Fruit Salad with Jalapeno Syrup, Caesar Salad, Tossed Greek Salad, Mixed Greens with Dressings 

Garden Tomato & Onion Salad, Tri-Colored Pasta, Deviled Potato, Marinated Mushroom,  
Crab & Pasta Salad, Southwest Chicken & Cactus, Curried Shrimp & Rice Salad,  

Roasted Corn-Black Bean & Oriental Vegetable Salad 
 

CHEF’S ACTION STATIONS 
(Choice of One) 

BEEF & CHICKEN FAJITA’S 
Sizzlin’ Mesquite Chicken & Beef with Onions, Peppers, Guacamole, Sour Cream  

Salsa, Jalapeno Peppers, Cheese & Flour Tortillas 
 

LITTLE ITALY  
Selection of Three Pasta’s with Alfredo, Marinara & Pesto Sauce,  

Shrimp, Chicken & assorted toppings, Parmesan Focaccia 
 

ASIAN WOK  
Chicken, Beef & Shrimp Stirfry with Asian Vegetables & Steamed Rice, Spring rolls,  

Chop Sticks, Fortune & Almond Cookies 
 

Entrees 
Choice of Two 

Chicken Parmesan 
lightly breaded and pan fried served topped with Pomodoro Sauce and Mozzarella cheese 

 Shrimp & Crawfish Etouffee 
shrimp and crawfish stew serve with spicy Cajun rice 

Red Snapper Vera Cruz 
roasted Red Snapper topped with roasted red peppers, capers and white wine sauce 

 Jamaican Jerk Chicken 
spicy marinated chicken grilled and topped with Pineapple salsa 

Apricot Glazed Pork Loin 
slow roasted pork loin glazed with apricot and horseradish 

 Burgundy Beef with Mushrooms 
braised beef tips in red wine reduction and topped with pastry crust 

Seafood Newburg en Croute 
fresh seasonal fish and shellfish tossed in lobster cream sauce with flaky pastry crust 

 Sole Florentine 
fresh sole fillet rolled with spinach and parmesan filling topped with dill and caper cream sauce 

Mediterranean Chicken 
slow roasted bone in chicken topped with fresh herbs, tomato, olives, mushrooms  & artichokes in a citrus wine sauce 

 
Seasonal Fresh Vegetables, Chef’s Selection of Potato  

Rice & Pasta, Freshly Baked Rolls & Butter 
 Pastry Chef’s Dessert Table 

$40 
 
 
 



 

All prices are subject to 21% Service Charge and applicable Sales Tax 
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THE “BRICKTOWN BARBEQUE 
(Minimum Guarantee 30 People) 

 
SALADS 

Deviled Potato Salad 
Creamy Cole Slaw 

Tri-Colored Pasta Salad 

 
ENTREES  

Smoked Barbecue Chicken Quarters 
Smoked Beef Brisket 
BBQ Pepper Sausage 

Chopped Brisket & Pork Ribs 
 

SIDES 
Roasted Corn on the Cob 

BBQ Beans 
Mashed New Potatoes 

Buttermilk Biscuits & Jalapeno Cornbread  

 
 

DESSERTS 
Choice of Three: 

Assorted Home style Cakes, Iced Watermelon Wedges 
Assorted Fruit Pies, Hot Cobbler, Fresh Jumbo Cookies  

 Fudge Brownies 
$37 

 
UPGRADE YOUR BUFFET 
(Additional $2.00 per item, per person) 

Maple Braised Beef Short Ribs 
Center-Cut Pork Chops 

Memphis Style Smoked Pork Shoulder 

 
 
 

 
 
 
 

 

 
 



 

All prices are subject to 21% Service Charge and applicable Sales Tax 
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DESSERT BUFFET SELECTIONS 
 
 

VIENNESE PASTRIES 
A Beautiful Presentation of Individual Desserts, Petit Fours, Coupe’s & Classic Tortes 

$13 
 

PASTRY TABLE 
Our Pastry Chef’s Selection of Cakes, Tortes & Pastries 

$11 
 

HOME STYLE DESSERT BUFFET 
A Variety of Old Fashioned Cakes & Pies 

$9 
 

FLAMBE PRESENTATIONS 
Minimum 35ppl 

Select one: 
Bananas foster 
 Cherries jubilee 
Crepe suzette 

Strawberries frangelico 
$9 

 

Flambé Station Requires a Uniformed Attendant at $50.00 per station. 
 
 

ICE ACCENTS 
Customize a Single Block Carving with One Week Advance Notice. 

$325 
 
 
 



 

All prices are subject to 21% Service Charge and applicable Sales Tax 
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RECEPTIONS 

A Minimum of 50 pieces of any one Item is required. 
 

HOT HORS D’OEUVRES 
 

Rumaki, Jalapeno Poppers with Salsa, BBQ Meatballs, Swedish Meatballs, Mushrooms Florentine 
Tempura Fried Vegetables, Italian Stuffed Mushrooms, Mini Quiche Lorraine, Pot Stickers, Baked Brie, 

Shrimp Spring Rolls, Sesame Chicken Strips, Quesadilla Wedges, Hot Wings with Dips, Mini Chicken Chimichanga 
Chicken Sate with Pandang Peanut Sauce, Toasted Ravioli with Marinara Sauce 

($225 per 100 pieces) 
 

Petite Crab Cakes Remoulade, Mini Beef Wellingtons, Mini Chicken Wellington 
Brie en Croute, Coconut Fried Shrimp with Sweet & Sour Sauce 

Mushrooms Cardinale with Lobster Sauce, Crab Rangoon with Scallion Sauce 
Bacon Wrapped Scallops, Teriyaki Beef Brochettes, Clams Casino, Asst. Dim-Sum 

($275 per 100 pieces) 
 

HERB CRUSTED BABY LAMB CHOPS 
with Warm Mint Sauce 
($325 per 100 pieces) 

 
 

COLD HORS D’OEUVRES 
Minimum of 50 Pieces of any one Item is required. 

 
Country Style Pate Mirror with Condiments, Curried Deviled Eggs 

Prosciutto Wrapped Melon, Horseradish Beef Roulade, 
Assorted Finger Sandwiches, Endive & Boursin 

Smoked Turkey & Ham Pinwheels, Bay Shrimp Cucumber Rondell 
Coronets of Genoa Salami, Artichokes with Salmon Mousse 

($250 per 100 pieces) 
 

Crabmeat Mousse in Belgium Endive, Proscuitto Wrapped Asparagus 
Scallop Mousse Bouchee 

($200 per 100 pieces) 
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RECEPTION STATIONS 
Designed to Enhance your Hors d’ Oeuvre Reception. 

 
 

MEXICAN FIESTA 
Make your own Taco & Fajita Bar with Beef or Chicken Fajitas  

Spicy Taco Meat, Refried Beans, Guacamole, Salsa, Diced Tomatoes, Olives 
 Sour Cream, Green Onion, Shredded Cheese, Lettuce, Chili con Queso,  

Tortilla Chips & Warm Flour or Corn Tortillas 
$12.95 

 

PASTABILITIES 
Tortellini, Fusilli, & Bow Tie Pasta Served with Alfredo, Marinara & Pesto Sauces 

& Parmesan Focaccia 
$8.95  

 

IDAHO POTATO BAR 
Fried Potato Shells with an Assortment of Fillings 

 Mushrooms, Bacon Bits, Sour Cream, Cheese Sauce Texas Chili, Jalapenos, & Chopped Chives 
$7.95 

 

CARVING STATION SELECTIONS 
 

Roast Veal Steamship $450 
Field raised veal served with sauce Madagascar & variety of oven fresh breads (100ppl.) 

 

Beef Tenderloin Wellington $250 
Whole tenderloin of beef, mushroom duxelle baked in buttery puff pastry (25ppl.) 

 

Baron of Beef au jus $195 
Boneless roust of beef served with natural juices, (100ppl.) 

 

Steamship Round of Beef $595 
Large leg of Angus Beef, served with natural juices & condiments (225-300ppl.) 

 

Molasses Glazed Country Ham $175 
Spiral cut sugar-cured ham served with peach butter, spicy mustard & petite biscuits (75ppl.) 

  

Rotisserie Turkey $125 
Boneless turkey served with cranberry chutney (50-75ppl.) 

  

Rosemary Roasted Leg of Lamb $200. 
Boneless domestic lamb served with roasted garlic puree, French bread & red onion marmalade (40ppl.)  

 

Slow Roasted Pork “Steamship” $225 
Apricot Glazed Bone-in pork roast w/ cheddar-herb biscuits & apple butter (35-40) 

 

($50.00 carving fee per Chef Attendant per Station) 
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“ON ICE” 
 

JUMBO COCKTAIL SHRIMP 
Served with Cocktail Sauce & Lemon Wedge 

$325 per 100 pieces 
 

SNOW CRAB CLAWS 
Served with Cocktail Sauce & Lemon Wedge 

$350 per 100 pieces 

 
COLD DISPLAYS 

 
 
 

INTERNATIONAL CHEESE DISPLAY 
An Impressive Array of Domestic & Imported Cheeses 

 Decorated with Fresh Fruit Served with Premium Carr’s Crackers & Lavosh 
$7 per person 

 

FRESH VEGETABLE CRUDITE 
Assorted Garden Fresh Vegetables with Herb Dip Presented on a Mirror 

$4.5 per person 
 

SMOKED SALMON 
Presented on a Mirror with Traditional Condiments 

$175 per side 
 

PINEAPPLE TREE 
with Fresh Fruit Kabobs & Dark Chocolate Fondue 

$300 per tree (serves 75) 
 

FRESH SEASONAL FRUIT MIRROR 
An Assortment of Sliced Fresh Seasonal Fruit & Berries 

$5 per person  
$6 per person with Chocolate Fondue 

 
 

EUROPEAN CHEESE DISPLAY 
Our VIP selection of premium cheeses & Sausages from around the world 

Chef attended 
$10 

(Minimum 30ppl.) 
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ASSORTED DRY SNACKS 

 
DIP THAT CHIP! 

Selection of Potato, Tortilla Chips & Pretzels 
with Piquant Salsa, Garden Vegetable & French Onion dips  

 $5* 
 

 

TEXAS DIPPERS 
Blue, Red & Yellow Corn Tortilla Chips with Salsa 

 Chili con Queso, Guacamole & Spicy Black Bean Dip 
$6* 

  

 

DELUXE MIXED NUTS 
$15per lb 

 

DRY ROASTED PEANUTS 
$12per lb 

 

PRETZELS & POTATO CHIPS 
$10per lb 

 

CAJUN SNACK MIX 
$14per lb 

 

OLD FASHIONED POPCORN CART 
Popped Fresh in the Room! 

Butter, Caramel or Cheddar Flavors Available 
(Minimum 20ppl) 

$3* 
 

SKINNY DIPS 
Assorted Baked Chips, Fat-Free Pretzels & Veggie Chips 

 Low-Fat Garden Yogurt Dip, Fat-Free Ranch & Salsa 
$5* 

 

 
** Prices are per person except where noted per pound. 
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BANQUET BEVERAGE BARS 
 

CASH BAR** 
(per drink) 

 

Premium .......................................................... $6.50 
Super Premium ................................................ $8.00 
House Wine ..................................................... $5.00 
Imported Beer .................................................. $4.50 
Domestic Beer ................................................. $3.50 
Soft Drinks ....................................................... $3.00 
 

HOST BAR 
(per drink) 

 
Premium .......................................................... $5.00 
Super Premium ................................................ $7.00 
House Wine ..................................................... $5.00 
Imported Beer .................................................. $5.00 
Domestic Beer ................................................. $4.00 
Soft Drinks ....................................................... $3.00 
Cordials ........................................................... $9.00

 
 

DOMESTIC BEER 
$400 (per keg) 

(Serves 160, 12 ounce servings) 
 
 

HOST BAR or CASH BARS 
 Bars with less than $450 in revenue, prior to service charge and taxes, will be charged a $75 bartender fee per bar 
 Cash Bars will incur a $25.00 cashier fee per bar 

 
PREMIUM SELECTIONS: 
Grants Family Reserve 
Scotch 
Jim Beam 
Jack Daniels  
Canadian Club 
Smirnoff Vodka  

Smirnoff Green Apple Twist 
Jose Quervo Especial 
Beef Eaters Gin 
Bacardi Silver 
DiSaronno Amaretto  
Bailys Irish Cream 

Chambroid 
Cointreau 
Kahlua 
Bols Triple Sec 
Cinzano Dry Vermouth 
Cinzano Sweet Vermouth 

 
SUPER PREMIUM SELECTIONS: 
Dewers White Labels 
Hennessey  
Makers Mark Burbon 
Seagrams Seven 
Crown Royal  
Grey Goose Vodka 
Smirnoff Vanilla Twist 

Smirnoff Green Apple Twist 
Sauza Commemorativo 
Beef Eaters Gin 
Bacardi Silver  
Courvoisier VS 
DiSaronno Amaretto  
Bailys Irish Cream 

Chambroid 
Cointreau 
Kahlua 
Bols Triple Sec 
Cinzano Dry Vermouth 
Cinzano Sweet Vermouth

 

Additional Fair 
 

Fresh Brewed Herbal Iced Tea ............................................................................$22 (per gallon) 
Non-Alcoholic Fruit Punch ...................................................................................$22 (per gallon) 
Mimosas ..............................................................................................................$55 (per gallon) 
Bloody Marys .......................................................................................................$55 (per gallon) 
Pink Champagne Punch ......................................................................................$55 (per gallon) 
Champagne Toast ............................................................................................ $ 3.75 (per glass) 
Pastel Mints ........................................................................................................ $10 (per pound) 
Deluxe Mixed Nuts.............................................................................................. $15 (per pound) 



 

All prices are subject to 21% Service Charge and applicable Sales Tax 
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Sheraton Oklahoma City 
Wine List 

(Please feel free to suggest a wine and we can bring it in for you) 
 

House Wine - Copperidge 750 ml (serves 4 glasses) 
 

 White Zinfandel ---------------------------24 
 Merlot  --------------------------------------24 
 Chardonnay --------------------------------24 
 Cabernet Sauvignon -----------------------24 
 

Special Selections 
 

 Chardonnays 
Canyon Road Chardonnay (Very intense apple and pear with a touch of oak) -------------------------------------------------- 28 
Mirassou (Intense fruit flavors of citrus, tropical fruit and green apple) ---------------------------------------------------------- 24 
Far Neinte (Peach and tropical notes combined with rose petal and toasty allspice)  ---------------------------------------------- 75 
 

 Sauvignon Blanc 
Pepi (Light bodied with a hint of melon, lime and grapefruit)  -------------------------------------------------------------------- 28 

Sterling (Zesty grapefruit, citrus, fig and notes of passion fruit)  ----------------------------------------------------------------- 30 
 
 Additional Whites 
Trinity Oaks Pinot Grigio (subtle aromas of citrus, melon, pears, and apricot)------------------------------------------------- 28 
Kung Fu Girl (Lively dry Riesling with notes of honeysuckle)  ------------------------------------------------------------------ 35 
 
 Champagne and Sparkling 
Kenwood Yulupa (Light and refreshing, vanilla and apricot)  ------------------------------------------------------------------ 30 
Amorosa (A perfect balance between acidity and sweetness, notes of green apple and pear) ----------------------------------------- 40 
Martini and Rossi Asti Spumanti (Light fresh and fruity, highly aromatic) --------------------------------------------------- 30 
Moet Imperial (Pear, apple and citrus overtones) ---------------------------------------------------------------------------- 150 
Dom Perignon(The elite of the elite) ---------------------------------------------------------------------------------------- 250 
 
 Cabernet Sauvignon 
BV Signet (Ripe vanilla-blackberry jam notes with hint of black pepper) --------------------------------------------------------- 32 
Estancia (Black cherry, chocolate and currant aromas)  ------------------------------------------------------------------------ 35 
Alice White (Blackberry, Chocolate and with a touch of spice) ----------------------------------------------------------------- 28 
14 Hands (Blackberry, oak, and currant) -------------------------------------------------------------------------------------- 37 
 
 Merlot 
Cline Red Truck (Aromas of blueberry, chocolate and cherry) ----------------------------------------------------------------- 24 
Blackstone (Bright cherry flavors with a soft, lingering finish)  ------------------------------------------------------------------ 28 
 
 Pinot Noir 
Rex Goliath (Red berry with a touch of cinnamon) ----------------------------------------------------------------------------- 24 
 

 Additional Reds 
Ravenswood “Icon” Syrah (Boysenberry, leather and a hint of smoke) --------------------------------------------------------- 32 
Penfolds “Rawsons” Shiraz (Richly fragrant with stone fruits, chocolate and exotic spices) ------------------------------------- 32 
 


