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@ur own culinary team has designed menus with nearly endless options.
No matter the occasion, Bridgeport Conference Center’s experts can
prepare and elegantly serve everything you want — from delicious

hors d'oeuvres and entrées, to desserts and beverages.

Our enduring partnership with the Bridgeport Farmers Market allows our award-winning
chefs to integrate many locally and regionally sourced ingredients into their creative
menus. We also can accommodate vegan, vegetarian and gluten free options — and,
with personal consultations with culinary experts, you can be assured that the food

served at your event will be high quality, fresh and unique.

We'll help you celebrate good times with even better food. If a meeting or

conference is your reason to gather, we'll make sure your colleagues are

energized and ready to get down to business.
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All breaks are designed for a duration of 1 hour, unless noted otherwise.

Traditional Break
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Herbal Teas and Bottled Water
$6 per Guest
$10 per Guest - Full Day

Healthy Choice
Assorted Granola and Protein Bars, Flavored Yogurt Cups, Fresh Fruit Display,
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Fruit Juices and Herbal Teas
$8 per Guest

Deluxe Break
Assorted Muffins and Danish, Bagels with Cream Cheese, Sliced Fresh Fruit Display,
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Fruit Juices and Herbal Teas
$9 per Guest

Continental Breakfast Break
Assorted Muffins and Danish, Breakfast Cereals and Ice Cold Milk, Fresh Fruit Salad, Hard Boiled Eggs,
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Fruit Juices and Herbal Teas
$10 per Guest

Country Roads Break
White and Wheat Toast, English Muffins, Assorted Muffins and Danish,
Sausage, Egg and Cheese Biscuits, Fresh Fruit Salad, Butter and Preserves,
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Fruit Juices and Bottled Water
$12 per Guest

Applicable 7% Sales Tax and a 20% Service Charge Will Apply
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Breaks are designed for a duration of 15 to 30 minutes.
Time can be extended to 1 hour for an additional $3 per guest.

BCC Bake Shop
Assorted Freshly Baked Cookies, Brownies, and Lemon Bars,
Complete Coffee Service, Ice Cold Milk and Assorted Teas
$9 per Guest

Power Break
Assorted Granola Bars, Trail Mix, Mixed Nuts, Whole Apples,
Sports Drinks and Bottled Water
$10 per Guest

Snack Bar
Warm Pretzels with Mustard, Assorted Candy Bars,
Individual Bags of Chips and Popcorn,
Assorted Soft Drinks and Bottled Water
$12 per Guest

Halftime
Mini Corn Dogs, Pretzel Bites with Cheese Dip,
Nacho Bar with Sour Cream, Salsa, Black Beans, Ground Beef or Chicken, Cheese Sauce,
Assorted Soft Drinks, Sport Drinks and Bottled Water
$16 per Guest

Chocolate Lovers
Espresso Brownies, Chocolate Covered Pretzels,
Double Chocolate Chip Cookies, Chocolate Dipped Strawberries,
Complete Coffee Service and Ice Cold Milk
$16 per Guest

Afternoon Tea
Assorted Tea Sandwiches,
Scones with Fruit Preserve,
Petit Fours,
Assorted Specialty Teas
$17 per Guest

Applicable 7% Sales Tax and a 20% Service Charge Will Apply
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Enhance your breakfast or break by adding one or more of our a la carte items.

Beverages
Bottled Fruit Juices $3 Each
Soft Drinks $2.50 Each
Sparkling Water $3 Each
Bottled Water $2 Each

Freshly Brewed Iced Tea
Freshly Brewed Regular or Decaffeinated Coffee
Fruit Punch

$25 per Gallon
$32 per Gallon
$28 per Gallon

Lemonade $28 per Gallon
Hot Chocolate $32 per Gallon
Hot Apple Cider $30 per Gallon
Whole or Skim, Chocolate or Almond Milk - %2 pint $2 Each
Bakery and Snack Items
Minimum of 2 Dozen

Assorted Danishes $24 per Dozen
Assorted Muffins $24 per Dozen
Sausage, Egg and Cheese English Muffin $22 per Dozen
Bacon, Egg and Cheese Biscuit $22 per Dozen
Ham, Egg and Havarti Croissant $24 per Dozen
Bacon, Egg and Cheese Wrap $20 per Dozen
Mini Pepperoni Rolls $24 per Dozen
Assorted Bagels with Cream Cheese and Butter $20 per Dozen
Freshly Baked Fruit and Savory Scones $28 per Dozen
Freshly Baked Cinnamon Rolls $20 per Dozen
Assorted Freshly Baked Cookies $26 per Dozen
Dark Chocolate Brownies $24 per Dozen
Assorted Granola Bars $18 per Dozen
Assorted Fruit Yogurt Cups $12 per Dozen
Assorted Cereal Bars $22 per Dozen
Whole Fresh Fruit $22 per Dozen
House Made Potato Chips and Ranch Dip $19 per Pound
Zesty Snack Mix $18 per Pound
Goldfish Crackers $18 per Pound
Peanuts $18 per Pound

Salsa and Tortilla Chips $13 per 25 Guests

Applicable 7% Sales Tax and a 20% Service Charge Will Apply
5



