Albert Whitted Airport Terminal
540 1st Street SE
St Petersburg, FL 33701
(727) 823-7767

BANQUET PLANNING

THANK YOU FOR CONSIDERING THE HANGAR RESTAURANT & FLIGHT LOUNGE FOR YOUR SPECIAL LUNCHEON OR DINNER FUNCTION. THE
RESTAURANT HAS WORKED HARD TO BE RECOGNIZED FOR ITS CONSISTENT QUALITY OF FOOD AND PERSONAL SERVICE.

THE SUGGESTED MENU PACKAGES ATTACHED SERVE JUST AS A STARTING POINT FOR YOUR FUNCTION. THERE ARE MANY ITEMS THAT CAN BE
ADDED FOR A MORE PERSONALIZED EVENT AND ENTREE SELECTIONS MAY BE CHANGED TO SUIT YOUR BUDGET OR PREFERENCES. WE WILL BE
MORE THAN HAPPY TO HELP YOU WITH YOUR MENU SELECTIONS.

OUR PERSONALIZED MENUS ALLOW INDIVIDUAL GUEST SELECTION AT THE TIME OF THE FUNCTION, PRE-ORDERING IS NOT NECESSARY. PLEASE
BE AWARE THAT WHILE MENU PRICES ARE GUARANTEED, SPECIFIC MENU ITEMS MAY CHANGE REFLECTING THE CURRENT MARKET CONDITIONS
AND AVAILABILITY. PRICES DO NOT INCLUDE TAX OR GRATUITY.

THE BANQUET ROOM AT THE HANGAR RESTAURANT & FLIGHT LOUNGE CAN ACCOMMODATE UP TO 60 PEOPLE IN OUR PRIVATE DINING
ROOM. RESERVE YOUR PRIVATE FUNCTION ON OUR QUTSIDE PATIO OR HAVE YOUR NEXT HAPPY HOUR IN OUR ALBERT'S LOUNGE. WE CAN
HOST PRIVATE PARTIES UP TO 100 PEOPLE IN THE DINING ROOM DEPENDING ON THE DAY AND TIME. IF YOUR FUNCTION DOSE NOT MEETS THE
MINIMUM NUMBER REQUIREMENT, THERE WILL BE AN ADDITIONAL CHARGE. CANCELLATION POLICIES ARE FAIRLY LIBERAL. HOWEVER, YOU
WILL BE RESPONSIBLE FOR THE CONFIRMED FINAL GUEST COUNT, WHICH MUST BE GIVEN TO THE HANGAR RESTAURANT & FLIGHT LOUNGE
ONE WEEK PRIOR TO THE DAY OF THE EVENT.

. IF YOU HAVE ANY QUESTIONS OR WISH TO MAKE A RESERVATION, PLEASE DON'T HESITATE TO CALL US AT

(727) 823-7767

were.. THANK'YOU




BANQUET POLICIES

EVENT PLANNING

MENUS SHOULD BE PLANNED AT LEAST TWO WEEKS PRIOR TO YOUR EVENT. THE MINIMUM NOTICE REQUIRED IN ORDER TO
PLAN YOUR EVENT IS SEVEN DAYS. YOUR MENU MUST BE COMPLETED AT THAT TIME.

GUARANTEE

A FINAL CONFIRMATION OF THE GUARANTEED NUMBER OF GUESTS IS REQUIRED ONE WEEK PRIOR TO THE FUNCTION. THIS
NUMBER WILL BE CONSIDERED FINAL AND CHARGES WILL BE MADE ACCORDINGLY. OTHERWISE, THE GUARANTEE LISTED ON
YOUR CONTRACT WILL BE CONSIDERED THE FINAL COUNT.

ALCOHOLIC BEVERAGES

THE SALE AND CONSUMPTION OF ALCOHOLIC BEVERAGES WILL BE MADE WITH STRICT COMPLIANCE WITH THE CURRENT
FLORIDA ABC REGULATIONS. ALCOHOLIC BEVERAGES WILL NOT BE INCLUDED IN ANY PER PERSON CHARGES.
UNFORTUNATELY, WE DO NOT ALLOW ALCOHOLIC BEVERAGES TO BE BROUGHT IN DUE TO THE STRICT GUIDELINES OF OUR
ABC LICENSE.

TAXES, SERVICE CHARGES, PAYMENTS

ALL PRICES FOR FOOD AND BEVERAGES ARE SUBJECT TO A 20% GRATUITY AND A 7% FLORIDA SALES TAX. PAYMENT IN
FULL IS DUE AT THE CONCLUSION OF YOUR EVENT.

CANCELLATION

FAILURE TO CANCEL WITHIN A WEEK OF YOUR CONTRACTED DATE WILL RESULT IN 50% OF THE TOTAL BILL OFF THE CREDIT
CARD GIVEN AS A SECURITY DEPOSIT. (THIS IS DUE THE INCONVENIENCE AND LOSS OF BUSINESS FROM OTHER PARTIES WHO
HAD REQUESTED AND WERE TURNED DOWN FOR THE SAID DATE.)

DECORATION

THE HANGAR RESTAURANT & FLIGHT LOUNGE WILL ALLOW YOU TO SET UP ANY DECORATIONS AS NEEDED, AS LONG AS
OUR FACILITIES WILL NOT BE DAMAGED. WE ASK YOU NOT TO BRING IN ANY TYPE OF CONFETTI.

CAKE

IF YOU WISH TO PURCHASE A CAKE FROM AN OUTSIDE PARTY, WE WILL GLADLY TAKE CARE OF ALL THE SETUPS/UTENSILS
AND SERVICE FOR YOUR CAKE FOR $1.00 PER PERSON.



ALBERT WHITTED AIRPORT TERMINAL

540 1ST STREET SE
ST PETERSBURG, FL33701
(727) 823-7767
CREDIT CARD AUTHORIZATION
CARD HOLDER NAME:
CARD NUMBER:
CARD TYPE: EXP. DATE

THE ABOVE CREDIT CARD IS TO BE USED FOR FINAL PAYMENT ON THE DAY OF THE EVENT (PLEASE CIRCLE):

PLEASE NOTE THAT BILLING IS NOT AVAILABLE

THE ABOVE CARD WILL NOT BE CHARGED TO RESERVE YOUR PRIVATE BANQUET SPACE BUT RATHER SECURE YOUR DATE. |
FULLY UNDERSTAND THAT CANCELLATIONS LESS THAN ONE WEEK IN ADVANCE OF THE EVENT ARE SUBJECT TO A CHARGE OF
50 % OF THE ESTIMATED CONTRACT. CANCELLATIONS LESS THAN TWO BUSINESS DAYS ARE SUBJECT TO 100% OF THE
ESTIMATED CONTRACT

NAME (PLEASE PRINT): DATE:

SIGNATURE:




BANQUET HORS D'OEUVRES

BUTLER PASS /BUFFET MENU

ASSORTED WINGS

HANGAR MEATBALLS

LoLLIPOP CHICKEN [GRILLED OR FRIED]

SPICY SHRIMP SATAYS

TERIYAKI BEEF SATAYS

ROASTED VEGETABLE SATAYS

ASSORTED FLATBREADS

FRUIT & CHEESE PLATTER

CRUDITES PLATTER

TOMATO BASIL BRUSCHETTA

WiLD MUSHROOM GOAT CHEESE BRUSCHETTA
BACON & CRAB STUFFED MIUSHROOMS
TARRAGON CHICKEN PINWHEELS

MUSHROOM RAVIOLI

DEVILED EGGS

ASSORTED MINI CAKES

ASSORTED DESSERT DISPLAY-[CHEF'S CHOICE]

These will be priced according to the number per person ordered.




BREAKFAST

OPTION #1

COACH COMBO
TWO ALL-NATURAL EGGS, CHOICE OF: HOME FRIES OR STONE GROUND GRITS AND SEVEN GRAIN BREAD OR BISCUIT

TWO ITEM OMELETTE
CHOICE OF: AMERICAN OR CHEDDAR CHEESE, SPINACH, TOMATO ONION, PEPPER, MUSHROOM, HOME FRIES OR STONE GROUND
GRITS AND SEVEN GRAIN BREAD OR BISCUIT

WAFFLE WITH MAPLE SYRUP

COFFEE OR TEA INCLUDED
$10.00 PER PERSON(PLUS TAX AND 20% GRATUITY)

OPTION #2

BUSINESS CLASS
TWO ALL-NATURAL EGGS, APPLEWOOD SMOKED BACON OR COUNTRY SAUSAGE, CHOICE OF: HOME FRIES OR STONE GROUND GRITS
AND SEVEN GRAIN BREAD OR BISCUIT

BEECHCRAFT OMELETTE
APPLEWOOD SMOKED BACON, FRESH SPINACH AND BRIE, HOME FRIES OR STONE GROUND GRITS AND SEVEN GRAIN BREAD OR BISCUIT

WAFFLE
WITH EITHER MAPLE SYRUP, BANANAS, TOASTED GEORGIA PECANS OR FRESH STRAWBERRIES WITH WHIPPED CREAM

COFFEE OR TEA INCLUDED
$12.00 PER PERSON (PLUS TAX AND 20% GRATUITY)

BREAKFAST BUFFET
SCRAMBLED EGGS, SAUSAGE OR BACON, GRITS OR HOME FRIES, BISCUITS & JELLY, FRESH FRUIT, COFFEE OR TEA

$13.00 PER PERSON (PLUS TAX AND 20% GRATUITY)

BRUNCH BUFFET

FRITTATA(BAKED OMELET WITH CHEESE, SPINACH AND POTATO), CHEESE & FRUIT TRAY(ASST. FRUIT, CHEESES, & CRACKERS), MIXED
GREEN SALAD (SPRING GREENS, FRESH STRAWBERRIES, PECANS, BLUE CHEESE AND RASPBERRY VINAIGRETTE) MIXED SANDWICH
PLATTER (BLT AND CHICKEN SALAD) CHIPS, JUICE, COFFEE OR TEA

$17.00 PER PERSON (PLUS TAX AND 20% GRATUITY)



LUNCH

OPTION #1

HANGAR CHOPPED SALAD
ICEBERG, ROMAINE, CUCUMBER, TOMATO, PEAS, CREAMY PEPPERCORN RANCH DRESSING,
WITH CHOICE OF SHRIMP, CHICKEN OR SALMON

GRILLED HAM & CHEESE
PIT COOKED HAM WITH BRIE, SERVED WITH HANGAR CHIPS OR BEAN SALAD

FLATTOP GRILLED BURGER SERVED ON A BUTTERED KAISER ROLL
SERVED WITH HANGAR CHIPS OR BEAN SALAD

FLYING CHICKEN SANDWICH
GRILLED OR BLACKENED CHICKEN BREAST, SERVED WITH HANGAR CHIPS OR BEAN SALAD

COFFEE, SODA OR TEA INCLUDED

S 13.00 PER PERSON (PLUS TAX AND 20% GRATUITY)

OPTION #2

CAESAR SALAD ROMAINE HEARTS TOSSED IN OUR HOUSE CAESAR DRESSING WITH GRATED PARMESAN CHEESE
OR MIXED GREEN SALAD, SPRING GREENS, FRESH STRAWBERRIES, PECANS, BLUE CHEESE AND RASPBERRY VINAIGRETTE
OR HANGAR CHOPPED SALAD, ICEBERG, ROMAINE, CUCUMBER, TOMATO, PEAS, CREAMY PEPPERCORN RANCH DRESSING

FETTUCINE PASTA ALFREDO, WITH CHOICE OF SHRIMP, CHICKEN OR SALMON

DESSERT, CHer's CHoICE
COFFEE, SODA OR TEA INCLUDED

S 18.00 PER PERSON (PLUS TAX AND 20% GRATUITY)

PASTA BAR BUFFETT

ANGEL HAIR PASTA, FETTUCCINE, ALFREDO SAUCE, RED SAUCE, GRILLED CHICKEN OR MEATBALLS, GRILLED
VEGETABLE, CAESAR SALAD, ROLLS & BUTTER

$20.00 (PLus TAX AND 20% GRATUITY)



DINNER

OPTION #1
CHOICE OF MIXED GREENS SALAD, SPRING GREENS, FRESH STRAWBERRIES, PECANS, BLUE CHEESE AND RASPBERRY VINAIGRETTE
OR CAESAR SALAD, ROMAINE HEARTS TOSSED IN OUR HOUSE CAESAR DRESSING WITH GRATED PARMESAN CHEESE

OR HANGAR CHOPPED SALAD, ICEBERG, ROMAINE, CUCUMBER, TOMATO, PEAS, CREAMY PEPPERCORN RANCH DRESSING

CHOICE OF SHRIMP PASTA, SHRIMP, FETA, KALAMATA OLIVES, TOMATO AND BASIL SERVED ON ANGEL HAIR PASTA
OR TWIN CUT PORK CHOPS, BRAISED APPLES, MUSTARD, NAPA CABBAGE
OR STUFFED CHICKEN BREAST, SPINACH, SUNDRIED TOMATOES

MASHED POTATOES, BURGUNDY MUSHROOMS, TRUFFLE CREAM
DESSERTS, RASPBERRY CHEESECAKE OR ICE CREAM
COFFEE, SODA OR TEA INCLUDED

$25.00 PER PERSON (PLUS TAX AND 20% GRATUITY)

OPTION #2

CHOICE OF MIXED GREENS SALAD, SPRING GREENS, FRESH STRAWBERRIES, PECANS, BLUE CHEESE & RASPBERRY VINAIGRETTE
OR CAESAR SALAD, ROMAINE HEARTS TOSSED IN OUR HOUSE CAESAR DRESSING WITH GRATED PARMESAN CHEESE

OR HANGAR CHOPPED SALAD, ICEBERG, ROMAINE, CUCUMBER, TOMATO, PEAS, CREAMY PEPPERCORN RANCH DRESSING

CHOICE OF WILD MUSHROOM RAVIOLI, GRILLED ASPARAGUS, PARMESAN TRUFFLE CREAM
OR GRILLED SIRLOIN STEAK, SMASHED POTATOES, BROILED TOMATO, DEMI GLACE
OR PESTO GRILLED SALMON, ARTICHOKE HEARTS, GRILLED LEMON, GOAT CHEESE POLENTA CAKE

DESSERTS. RASPBERRY CHEESECAKE OR CHOCOLATE MOUSSE TORTE
COFFEE, SODA OR TEA INCLUDED

$30.00 PER PERSON (PLUS TAX AND 20% GRATUITY)

CHILDREN'S PARTY MENU

CHOICE OF ONE : PBJ (PEANUT BUTTER & JELLY), FLYING MOUSE GRILLED CHEESE,
CHICKEN LANDING STRIPS, BI-PLANE BURGER SLIDERS

DESSERT (CHOICE OF ONE), STRAWBERRY ICE CREAM, ICE CREAM, VANILLA ICE CREAM
SODA, LEMONADE & WATER

$10.00 PER CHILD (PLUS TAX & 20% GRATUITY NOT INCLUDED)



BANQUET BAR OPTIONS AND PACKAGES

CALL BAR
ABSOLUTE, BACARDI SILVER, BEEFEATER, JIM BEAM, SEAGRAM 7, JOSE CUERVO

Premium Bar
GREY GOOSE, BOMBAY SAPHIRE, JACK DANIELS, MAKERS MARK, CHIVAS REGAL 12, CAPTAIN MORGAN

DRINKS BY CONSUMPTION

WELL BRANDS ~ $5.00 PER DRINK
CALLBRANDS $6.50 PER DRINK
PREMIUM BRANDS $8.00 PER DRINK
DOMESTIC BEER  $3.00 PER DRINK
IMPORTED BEER $4.00 PER DRINK
CALL WINES $5.00 PER DRINK
PREMIUM WINES $8.00 PER DRINK
CORDIALS & LIQUEURS $7.00 PER DRINK

BANQUET BAR

OPEN BAR ON CONSUMPTION
WITH ALL LIQUOR, RED & WHITE WINES, IMPORTED AND DOMESTIC BEERS, SODA, ICE TEA, JUICES AND BOTTLED WATER
THIS BAR IS BILLED BASED ON CONSUMPTION PLUS TAX AND AN 20% GRATUITY ADDED. (MAY PUT A DOLLAR LIMIT ON)

TOP SHELF HOURLY OPEN BAR

WITH ALL LIQUOR, HOUSE RED & WHITE WINES, IMPORTED & DOMESTIC BEERS, SODA, ICE TEA, JUICES & BOTTLED
WATERS

THIS BAR IS BILLED AT $18.00 PER PERSON, PER HOUR PLUS TAX AND AN 20% GRATUITY ADDED.

HOURLY BEER & WINE
WITH ALL HOUSE RED & WHITE WINES, IMPORTED AND DOMESTIC BEERS, SODA, ICE TEA, JUICES AND BOTTLED WATERS
THIS BAR IS BILLED AT $10.00 PER PERSON, PER HOUR PLUS TAX AND AN 20% GRATUITY ADDED

CASH BAR
WITH ALL LIQUOR, RED & WHITE WINES, IMPORTED AND DOMESTIC BEERS, SODA, ICE TEA, JUICES AND BOTTLED WATER
EACH PERSON IS RESPONSIBLE FOR THEIR OWN BEVERAGES.

BANQUET BEVERAGE

BEER & HOUSE WINE $8.00 PER PERSON PER HOUR

BEER, HOUSE WINE & WELL $10.00 PER PERSON PER HOUR
BEER, HOUSE WINE & CALL $14.00 PER PERSON PER HOUR
BEER, HOUSE WINE & TOP SHELF $18.00 PER PERSON PER HOUR
(PLUS TAX AND 20% GRATUITY)



FIRST CLASS MENU PICK THREE / PLUS PASTA BAR

INCLUDES FETTUCCINE PASTA, ALFREDO SAUCE, RED SAUCE, CAESAR SALAD AND DINNER ROLLS

CRUDITES PLATTER FRUIT & CHEESE PLATTER W/ CRACKERS
ASSORTED WINGS(2PC./PERSON)

ASSORTED FLATBREADS (4PC./PERSON)

HANGAR MEATBALLS(2pPc./PERSON)

TOMATO BASIL BRUSCHETTA(2Pc./PERSON)

WILD MUSHROOM GOAT CHEESE BRUSCHETTA(2Pc./PERSON)
BAcON & CRAB STUFFED MIUSHROOMS(2pc./PERSON)

$20/PERSON (PLUS TAX AND 20% GRATUITY)

BUSINESS CLASS MENU PICK FOUR

CRUDITES PLATTER

FRUIT & CHEESE PLATTER W/ CRACKERS

ASSORTED WINGS (3pc./PERSON)

ASSORTED FLATBREADS (4PC./PERSON)

HANGAR MEATBALLS (2pc./PERSON)

TOMATO BASIL BRUSCHETTA (2pc./PERSON)

WILD MUSHROOM GOAT CHEESE BRUSCHETTA (2pc./PERSON)
BACON & CRAB STUFFED MIUSHROOMS (2pc./PERSON)

$15/PERSON (PLUS TAX AND 20% GRATUITY)

COACH MENU PICKTHREE

CRUDITES PLATTER

FRUIT & CHEESE PLATTER W/ CRACKERS

ASSORTED WINGS (2pc./PERSON)

ASSORTED FLATBREADS (4PC./PERSON)

TOMATO BASIL BRUSCHETTA(2pc./PERSON)

WILD MUSHROOM GOAT CHEESE BRUSCHETTA(2PC./PERSON)
ASSORTED MINI CAKES (2pc./PERSON)

S10/PERSON (PLUS TAX AND 20% GRATUITY)



