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Dress Code - Business Casual
Persons in Jeans, Shorts, T-shirts or Athletic Shoes will not be admitted to the Suite Complex.

Trophy Presentation Sponsor a race and present a Trophy from $275.00

JumboTron Messaging Put your message up in lights.  $100.00 for two showings

Mutuel Vouchers can be pre-printed with your company’s name in $2.00, $5.00, $10.00, $20.00

Downs Dollars in increments of $5 or $10 for purchases at the Gift Shop and all Concession Stands

LCD Projector and Screen $100.00

Flip Chart, Pads & Markers or Easel $12.00 

Skirted & Carpeted 8'x 16' Stage from $350.00

Throughout the year, conduct important business in our Oaks or Derby Meeting
Rooms.  During the Spring and Fall Race Meets, one option is to start with
business in the morning and entertain with an exciting afternoon of
Thoroughbred Racing in one of our other venues.  Attendees at an all day meeting
can enjoy the races during breaks, watching the action from an adjacent balcony.

These two tastefully appointed Meeting Rooms are located on the fourth floor 
of the Jockey Club Suite Complex, and are available for either full day or 
half-day meetings.

The Morning Meeting Package includes use of the Oaks or Derby Room for 35
guests for up to four hours and a Traditional Continental Breakfast.  $1,000.00 for 35
guests, $20.00 for each additional guest.

The Full Day “Whirlaway” Meeting Package includes use of the Oaks or Derby
Room for 35 guests for a full racing day, racing programs, breakfast, lunch and an
afternoon snack of your choice from the Whirlaway Meeting Package Menus.
$1,860.00 for 35 guests, $35.00 for each additional guest.

The Full Day “Sir Barton” Meeting Package includes use of the Oaks or Derby
Room for 35 guests for a full racing day, racing programs, breakfast, lunch and an
afternoon snack of your choice from the Sir Barton Meeting Package Menus.
$2,200.00 for 35 guests, $55.00 for each additional guest.

Prices in the Oaks and Derby Rooms are subject to sales tax and service charge.
Prices based on 35 person minimum. Beverage packages are available.

The Whirlaway

Breakfast
Choice of Three Items from the Sir Barton Continental Breakfast Choices.

Plus Coffee and Juices

Afternoon Break
Your Choice of Three Items From Sir Barton Choices

Lunch
Your choice of three salads or sides:

Classic Caesar Salad

Mixed Green Salad

Roasted Yukon Gold Potato Salad

Orzo Pasta Salad

Seasonal & Tropical Fruit Platter 

Grilled Vegetable and Baby Greens

Fingerling Potato and Asparagus Salad

Homemade Kettle Chips with Roasted Garlic Dip

Lemon Slaw

Choose Two Carved Meats:

Chili Smoked Turkey Breast with Cranberry Chutney

Honey Mustard Glazed Pork Loin with Bourbon Barbecue Sauce

Applewood Smoked Beef Brisket with Caramelized Onion Jam

Smoked Breast of Turkey with Herb Aïoli

Citrus Glazed Ham with Orange Marmalade

Served with Assorted Mini Rolls & Breads, Roma Tomato Slices, Bibb Lettuce, & a selection 
of Gourmet Cheese SlicesEvent Extras

Menus
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The Sir Barton 

Continental Breakfast

A selection of Whole and Sliced Fruit

With Berries in-season

Assorted Jumbo Muffins

Bagels and Cream Cheese

Assorted Danish and Scones

Assorted Dry Cereals with 2% & Skim Milk

Flavored Yogurt

Fresh Orange, Grapefruit & Tomato Juices, Freshly

Brewed Coffee, a selection of Hot Teas & Bottled Water

Luncheon Chef Table
Your choice from these menus:

The Horseman’s Pick 

Winner’s Circle

The Roar of the Crowd

Afternoon Break
Your Choice of Four Items:

Selection of Whole Fruit

Assorted Granola Bars

Toffee Coated Almonds

Assorted Giant Cookies

Popcorn

Nutrigrain Bars

Gourmet Dessert Bars

Dry and Honey Roasted Peanuts

Coffee, Tea, Soda & Bottled Water throughout the day.

Horseman’s Pick

Hand Carved Sandwiches served with Gourmet

Salads and all the fixings.

Seared Mustard Rubbed Roast Beef

With Horseradish Sauce

Citrus Marinated Turkey Breast

With Cranberry Apricot Chutney

Sliced Cheeses Cheddar, Swiss, Provolone & 

Pepper Jack

Accompaniments House Pickled Vegetables, 

Bibb Lettuce, Roma Tomatoes, & Sliced 

Bermuda Onions

Assorted Bakery Fresh Breads

Salads

Roasted Yukon Gold Potato Salad 

Whole Grain Mustard & Smoky Apple Bacon

Orzo pasta salad with garlic 

Marinated Shrimp and a Spicy Yellow 

Tomato Basil Vinaigrette

Southwestern Caesar Salad

With Roasted Corn Chili Croutons & Chipotle-

garlic Dressing

Kettle Style Potato Chips

Seasonal and Tropical Fruit platter

Gourmet Dessert Bars and Cookies

Winner’s Circle

Hand Carved Sandwiches served with Gourmet

Salads and all the fixings.

Chili Smoked Turkey Breast 

With Cranberry Chutney

Honey Mustard Glazed Pork Loin 

With Bourbon Barbecue Sauce

Sliced Cheeses Cheddar, Swiss, Provolone & 

Pepper Jack

Accompaniments Bibb Lettuce, Roma 

Tomatoes & Sliced Bermuda Onions

Assorted Bakery Fresh Breads

Salads

Grilled Vegetable & Baby Greens 

In a pesto vinaigrette

Wedge Salad 

With blue cheese crumbles, grape tomatoes and 

red onion served with blue cheese dressing

Fingerling Potato & Asparagus Salad

Goat Cheese & Black Pepper Vinaigrette

Kettle Style Potato Chips

Seasonal & Tropical Fruit Platter

Gourmet Bars & Cookies

The Roar Of The Crowd

Prepared Sandwiches combined with a Warm

Entree and Gourmet salads.

Assortment Of Panini

A combination of Italian Style Finger 

Sandwiches.  Roma Tomatoes, Fresh Mozzarella

& Chopped Basil, Roasted Pepper, Parma 

Prosciutto & Goat Cheese, Grilled Eggplant, 

Scamorza, & Olivetta

Grilled Breast Of Chicken With Melted 

Provolone, Tomato-Basil Concasse & 

Fresh Asparagus

Vegetarian Submarine Red & Yellow 

Beefsteak Tomatoes, Yellow Squash & Zucchini 

with Lemon Vinaigrette Dressing

Accompaniments Pickles, Lettuce, Roma 

Tomatoes & Bermuda Onions

Caesar Salad Parmesan Garlic Croutons

Orzo Pasta Salad With Summer Vegetables & 

Lemon Vinaigrette

Sliced Seasonal Fruit Platter


