
11

E V E N T S
T H A T  F E E D  T H E

I M A G I N A T I O N



EVENTS
D AY T I M E

Looking to break out of the boring and bland � 

meeting space and into something that will spark � 

the imagination and innovation in your guests? 

The Museum is an engaging and energizing backdrop for � daytime  

events ranging from small staff retreats to large� corporate luncheons.  

Located just off the main Atrium, the �Oak Room was designed with 

special events, meetings and � presentations in mind and offers a 

private space within the museum during regular operating hours. The 

Oak Room can accommodate up to 250 seated guests or 300 guests 

theater-style, or the room can be split for smaller groups and is available 

for half or full days. The room is also equipped with full audio visual 

and sound capabilities.  Our Special Events department will work with 

you to plan the perfect function, covering all �details from the setup to 

the menu.  

Enhance your guests’ � experience and their imagination by adding 

one of our hands-on daytime activities to the agenda such as a 

construction �challenge or chemistry connections activity.

*



All   - d ay  PACKAGE     

Make planning your all-day meeting simple with our  
comprehensive package. For a more customized option
we can create a combination that’s ideal for your group.

Executive Continental  

Breakfast Buffet

Selection of Breakfast Breads, Danish, Sliced
Seasonal Fruit, Orange & Cranberry Juices,
Starbucks Regular & Decaf Coffee, Hot Tea

Continuous Beverage Service

Bottled Water, Canned Soft Drinks,  

Starbucks Coffee

The Sandwich Board Lunch Buffet

Choice of THREE:

Roasted Vegetable Wrap

Turkey & Brie on Croissant

Grilled Pesto Chicken &  
Provolone Sandwich on Baguette

Albacore Tuna Salad on Whole Wheat

Pasta Salad or Tossed Salad with  
Assorted Dressings

Individual Bags of Potato Chips 

Chocolate Chip Cookies

Afternoon Sweet Tray
Chef’s Selection of afternoon baked goods.

DAYTIME       BREAKFAST       

All buffets require a minimum of 15 guests.

Corporate Breakfast
Assorted Breakfast Bakery, Orange Juice,  
Starbucks Regular & Decaf Coffee, Hot Tea

$10.95 per person

Executive Continental
Selection of Breakfast Breads, Danish, Sliced  
Seasonal Fruit, Orange & Cranberry Juices, 
Starbucks Regular & Decaf Coffee, Hot Tea

$12.95 per person

Breakfast Buffet
Crisp Bacon or Sausage, Breakfast Potatoes,  
Breakfast Bakery & Danish, Scrambled Eggs, 
Orange Juice, Starbucks Regular & Decaf 
Coffee, Hot Tea

$14.95 per person 
$15.95 per person  
with both Bacon & Sausage

$33.00 per person
Pricing subject to current sales tax and 21%  
support staffing charge. Facility rental fees apply.*

Build Your Own  
Breakfast Buffet

Croissant Breakfast Sandwiches  
(scrambled egg, cheese, bacon 
or sausage) 
$5.00 per person

Oven Roasted Breakfast Potatoes 
$2.75 per person

Sausage or Bacon 
$3.00 per person

Pancakes & Syrup 
$3.85 per person

Individual Yogurts 
$2.00 per person

Mini Bagels with Cream Cheese 
$20.00 per dozen

Large Muffins 
$24.00 per dozen

Mini Muffins
$13.50 per dozen
 
Danish
$18.00 per dozen
 
Fresh Berries
$3.75 per person
 
Seasonal Fruit Platter
10 people $39.00
25 people $75.00
50 people $135.00
 
Pricing subject to current sales tax and 21% 
support staffing charge. Facility rental fees apply.
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DAYTIME        L UNCH  

$12.00 per person
Add-On Soup of the Day for an additional  
$2.55 per person

The Deli Board
Roasted Turkey & Ham, Cheddar & 
Pepper Jack Cheeses, Sliced Tomatoes, 
Lettuce, Pickle Spears, Mustard, Mayon-
naise, Rolls & Bread. Served with Pasta 
Salad or Tossed Salad with Assorted 
Dressings, Potato Chips and Chocolate 
Chip Cookies

The Sandwich Board
Choice of THREE:

Roasted Vegetable Wrap

Turkey & Brie on Croissant

Grilled Pesto Chicken &  
Provolone Sandwich on Baguette

Albacore Tuna Salad on Whole Wheat

Pasta Salad or Tossed Salad  
with Assorted Dressings

Individual Bags of Potato Chips and  
Chocolate Chip Cookies

$13.50 per person
Add-On Soup of the Day for an additional  

$2.55 per person

Trio Salad Buffe
Chicken Salad

Tuna Salad

Tossed Salad with Assorted Dressings

Seasonal Fruit, Individual Bags of 
Potato Chips and Chocolate Chip 
Cookies

$14.50 per person
Add-On Soup of the Day for an additional  
$2.55 per person

Wrappers Platter

Turkey Club Wrap

Chicken Caesar Wrap

Black Forest Ham and Swiss Wrap

Pasta Salad or Tossed Salad  
with Assorted Dressings

Individual Bags of Potato Chips  
and Chocolate Chip Cookies

$13.50 per person
Add-On Soup of the Day for an additional  
$2.55 per person

Simply To Go Tote Bag 
Lunches
Choose any sandwich or wrapper listed 
in the Sandwich Board or Wrappers 
Platter. Individual Bag of Potato Chips,  
Seasonal Fruit and Chocolate Chip 
Cookie

$12.50 per person

Mini Sandwich Buffet
Silver Dollar Rolls with Roasted Turkey 
& Cheddar, Ham & Swiss, and Tuna 
Salad, Mustard & Mayonnaise, Pasta 
Salad or Tossed Salad with Assorted 
Dressings, Dill Pickle Spears
Individual Bags of Potato Chips  
and Chocolate Chip Cookies

$10.00 per person
Add-On Soup of the Day for an additional  

$2.55 per person

Little Italy
Choice of TWO:
Chicken Parmesan, Chicken Piccata,  
Tri-Colored Tortellini Alfredo, Penne  
Primavera with Marinara. Accompanied 
by Soft Breadsticks, Tossed Caesar 
Salad, Parmesan Cheese and Lemon 
Bars

$18.00 per person

South of the Border
Marinated Chicken and Beef, served 
with Flour Tortillas and Chips, Peppers 
& Onions, Shredded Lettuce, Tomatoes,
Cheddar Cheese, Black Olives,  
Jalapeno Peppers, Sour Cream, Salsa, 
Black Beans with Cilantro, Spanish  
Rice, Churros

$19.00 per person

The Market
Southern Fried Chicken Breast & Drum-
sticks, and Chef’s Home-Style Meatloaf
Served with Whipped Potatoes, Sea-
sonal Vegetables, Tossed Green Salad, 
Corn Muffins with Butter

$19.00 per person

Baked Potato Bar
Foil Wrapped Idaho Baked Potatoes, 
Cheddar Cheese Sauce, Steamed  
Broccoli, Mushrooms, Sour Cream,  
Scallions, Bacon Bits, Beef & Bean  
Chili, Tossed Green Salad, Cookies

$12.00 per person

Texas BBQ
Barbecued Pulled Pork and Sliced 
Brisket, accompanied by Fresh  
Sandwich Buns, Potato Salad, Baked 
Beans, Tossed Green Salad, Jalapeno 
Cornbread and Brownies

$19.00 per person

Pricing subject to current sales tax and 21%  
support staffing charge. Facility rental fees apply.
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DAYTIME       BREAKS    

A la Carte Break Platters Minimum of 
10 people (unless otherwise noted)

Chocolate Chip Cookie 
$1.00 each

Brownies  
$2.00 each

Rice Krispy Treats  
$10.00 per 1/2 dz.

Individual Bags of Chips 
$1.50 per bag

Seasonal Sliced Fruit Platter 
5 people $24.00
10 people $39.00
25 people $75.00
50 people $135.00

Crudités & Low Fat Ranch Dip 
5 people $24.00
10 people $40.00
25 people $80.00
50 people $150.00

Domestic Cheese & Crackers Platter 
10 people $55.00
25 people $115.00
50 people $225.00
 
Sweet Tray (cookies, brownies,  
rice krispy treats)
5 people $13.00
10 people $25.00
25 people $65.00
50 people $130.00

Pricing subject to current sales tax and 21%  
support staffing charge. Facility rental fees apply.

DAYTIME BEVERAGE 

Individual Bottled Juices 
$3.00 each

Canned Sodas (Coke, Diet Coke, Sprite) 
$2.00 each

Cartons of Milk (1/2 pint) 
$1.00 each

Iced Tea, Pink Lemonade  
$22.00 per gallon

Iced Tea, Pink Lemonade 
$11.00 per 1/2 gallon

Starbucks Regular, Decaf Coffee  
and Hot Tea 
$40.00 per gallon

Starbucks Regular, Decaf Coffee  
and Hot Tea 
$20.00 1/2 gallon

Bottled water 
$2.00 each

Pricing subject to current sales tax and 21%  

support staffing charge. Facility rental fees apply.
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