Centerplate
Welcome to Centerplate - Exclusive In-House provider of
Food & Beverage for the Javits Convention Center!

We're pleased to welcome you to Centerplate at the Jacob K. Javits Convention Center!

As the Javits Convention Center’s exclusive in-house caterer and provider of food & beverage for more than a
decade, Centerplate is renowned for its impeccable service and superb selection of menus. As a direct result of
Centerplate’s dedication to excellence, The Javits Center recently awarded a 10 year Exclusive Food & Beverage
contract to Centerplate.

We offer a full range of menus and items which cater to every taste and budget, from simple snacks to elegant main
courses. Centerplate’s commitment to superb cuisine and impeccable service has helped the Jacob K. Javits Center
to emerge as one of America’s foremost convention center complexes.

Frequently Asked Questions: fo follow are some answers to questions that our clients frequently ask:

When is the best time to place Catering orders? It has been our experience, that beginning the process of entering
orders at the earliest date possible and then adjusting as needed makes for a smooth and seamless process. Please
keep in mind that you are completely able to adjust or cancel any orders up until (7) days prior to the event. As a
courtesy, we will do our best to arrange for orders placed on site.

What services does Centerplate offer? The Executive chef and his culinary team enjoy designing a wide variety of
extraordinary menus inspired by culinary influences from around the world. As a result, they create sophisticated dishes
that appeal to ethnic or regional tastes. Each day they prepare Breakfast & Luncheons for 25 -2,000, Breaks for as few
as 10 and Elegant Banquets for as many as 5,000.

How do | go about placing orders? Here are two ways to place orders:
¢ Please call us directly at 212-216-2400 and our catering Sales Staff will answer your questions, email menus and
assist you in placing your catering order.
¢ For one stop quick and easy planning or to view our menus, Visit our website www.EZPlanit.com

What are the food & beverage policies?
Centerplate holds the exclusive contract for food & beverage at the Javits Convention Center.
NO OUTSIDE FOOD & BEVERAGE IS PERMITTED. This includes bottled water and displays of candy.

e Orders placed on site: Additional orders are always welcome! Please keep in mind that due to heavy activity
during show dates, on site orders may take one hour or more to reach you.

¢ To confirm your order: We must receive signed contract, BEO and full payment no later than (7) days prior to
the first event. If these steps are not completed, your service cannot be confirmed.

e Payment Policy: Please remember that Centerplate requires full payment prior to the start of the first service .
We accept corporate check, major credit cards and wire transfers.

¢ Uniformed Wait staff will be assigned and charged as follows:
Wait staff rate is $140 per ((4) hour min)
Disposable service will require the following: (1) wait staff per (40) guests
China Service will require the following: (1) wait staff per (20) guests
Bartender required to dispense alcoholic beverages (1) wait staff per (75) guests

e Cancellation Policy: Orders may be reduced or cancelled up to (7) days prior fo show.
After that point, which is your Guarantee Date, the order may not be reduced or cancelled.

All of us at Centerplate have a frue love of hospitality and are committed to making your event a complete success.
Please do not hesitate to contact us with any questions. Call our direct line at  212-216-2400. We truly appreciate the
opportunity to provide catering for your event. Our goalis - to not only meet — but exceed your expectations!
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At The Javits Convention Center in NYC....”where the world prefers to meet”

To follow is a brief sample from our menus. Please call us at 212-216-2400
and we will email the complete menu directly to you.

Sample Menu: Breakfast 2008

Continental Breakfast breakfast packages include coffee, decaf and a selection of hot teas

Fresh Start minimum 12 guests for 2 hours 14.00
Fresh Florida orange juice, chilled apple and cranberry juice
Dry cereals, whole and 2% milk
Assorted New York bagels, muffins, breakfast breads, pastries and croissants
Plain, poppy seed, sesame seed, cinnamon raisin bagels
Corn, blueberry, banana nut, coffee cake, cranberry orange, chocolate chip muffins
Freshly baked banana nut bread, coffee cake
Assorted cheese and fruit Danish
Sweet butter, Philadelphia cream cheese, assorted jams and preserves

Fresh Start with Fruit minimum 12 guests for 2 hours 17.50

Fresh Start Healthy Alternative minimum 12 guests for 2 hours 22.00
Fresh seasonal organic fruit and berries, natural low-fat or non-fat yogurt
Granola, organic whole and 2% milk
Organic muffins, sweet butter, preserves and jams

Plated Hot Breakfast

Battery Park 19.50
Fresh Florida orange juice
Regular and decaf Columbian coffee service
Regular and decaf Lipton, Tazo, Twinings or Celestial Seasonings tea service
Assorted New York bagels, muffins, breakfast breads, and croissants
Plain, poppy seed, sesame seed, cinnamon raisin bagels
Corn, blueberry, banana nut, coffee cake, cranberry orange, chocolate chip muffins
Freshly baked banana nut bread, coffee cake
Assorted cheese and fruit Danish
Sweet butter, Philadelphia cream cheese, assorted jams and preserves
Fluffy scrambled eggs with chives
Applewood smoked bacon
Seasoned breakfast potatoes
Provencal tomatoes

Madison Square Park 22.00
Fresh Florida orange juice
Regular and decaf Columbian coffee service
Regular and decaf Lipton, Tazo, Twinings or Celestial Seasonings tea service
Assorted New York bagels, muffins, breakfast breads, and croissants
Plain, poppy seed, sesame seed, cinnamon raisin bagels
Corn, blueberry, banana nut, coffee cake, cranberry orange, chocolate chip muffins
Freshly baked banana nut bread, coffee cake
Assorted cheese and fruit Danish
Sweet butter, Philadelphia cream cheese, assorted jams and preserves
Spinach, cheese frittata
Applewood smoked bacon
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Sample Menu: Deli Selections 2008

Boxed Lunch

Sandwiches and Salads

Choose any three:
Grilled eggplant, tomato, fresh mozzarella pesto, Hoagie roll
Fresh vegetable and hummus wrap
Grilled chicken salad, whole wheat
Chicken breast, provolone, arugula, Kaiser roll
Smoked turkey, swiss cheese, sprouts, croissant
Fresh roast turkey wrap: pepperjack cheese, roasted pepper, flour tortilla
Black Forest ham, cheddar cheese, lettuce, tomato, Kaiser roll
Sliced Italian meats, Provolone cheese, lettuce, tomato, onion, Hoagie roll
Roasted beef, Boursin cheese, caramelized onions, whole wheat Kaiser roll

All served with:
Cape Cod or Miss Vickie’s Chips
Cookie or brownie
Whole fruit or Sliced fresh fruit

Box Lunch Enhancements Add (1) item to the box lunch for 2.00 add’l charge
Penne pasta salad
German roasted potato salad

Sample Menu: Plated Luncheon Selections 2008

19.50

Three Course Plated Luncheons priced according to selected main plate

Main Course (choice of one) and your choice of Salad, Main Plate and Dessert Courses

Roasted Vegetable Lasagna
Spicy marinara sauce

Grilled Breast of Range Chicken
String beans, garlic roasted red skin potatoes, tomato, olive and artichoke ragout

Asiago Crusted Breast of Chicken
Broccoli, spinach and sweet corn orzo, roasted tomato and basil sauce

Pan-Seared Salmon Fillet
Zucchini, wild rice, pistachio pesto

Petit Filet of Beef and Jumbo Prawns
Assorted baby vegetables, roasted Yukon Gold potato wedges, black pepper demi-glace

Grilled Marinated Tri-Tip Steak
Sautéed spinach and mushrooms, golden Parmesan potato wedges
Cracked black pepper and grain mustard sauce

Grilled New York Steak
String beans, rosemary red skin mashed potatoes, caramelized shallot demi-glace

31.00

34.00

38.00

39.00

49.00

44.00

46.00



