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Breakfast and Brunch Menus

(All prices are per guest, 15 guest minimum)
Coffee & Doughnuts

$3.95

Doughnuts, orange juice, coffee, and water 
Coffee & Breakfast Breads

$4.50

Fresh baked breads in assorted flavors with orange juice, coffee, and water

Continental Breakfast
$5.25

Assorted Danish, muffins, bagels with cream cheese and fruit preserves, coffee, orange juice, and water

- add fresh sliced fruit
  $2.95 (Minimum 25 guests)

Healthy Start

$5.95

Bagels with cream cheese and fruit preserves, granola bars, whole fruit, assorted fruit juices, coffee, and water

Hot Breakfast

$7.95

Scrambled eggs, choice of bacon or sausage, hash browns, and whole fruit, coffee, orange juice, and water

- add additional meat        $2.00 per guest

- add biscuits and gravy   $1.00 per guest
Hearty Brunch

$9.95

Scrambled eggs, carved ham, sausage, biscuits and gravy, muffins, and fresh sliced fruit (seasonal), coffee, assorted juices, and water

-add pancakes or French toast…$1.50 per guest

Specialty Coffee and Tea

$2.50
Freshly brewed Dark-Roasted regular coffee, decaffeinated coffee, assorted flavored coffees, and assorted hot teas

Meeting Snacks

(All prices are per guest, 15 guest minimum)
Drink Station                      

$2.95 (per 4 hours) $5.00 (per 8 hours)
Freshly brewed coffee, iced tea, water and soda pop

Munchies                            

 $3.95

Chips, pretzels, mini pack cookies, soda pop, coffee, iced tea and water
Healthy Break                    

 $4.25
Basket of whole fresh fruit, granola bars, mini bagels with cream cheese, assorted fruit juices, iced tea and water

Extra Side Items

Pot of Regular or Decaf Coffee (10 cups)     


$7.00   each

Pitcher of Juice



       

$6.95   each

Gallon of Tea 



       


$10.00 each

Gallon of Coffee



     
            $12.00 each

Canned Soft Drinks (12oz.)

        


$0.75   each

Bottled Water



        


$1.50   each

Bottled Soda



        


$1.50   each

Fresh Baked Cookies (assorted)

       

$1.50
per person        

Assorted bags of chips 


        

$1.50   each
Lunch Buffets

Buffets Include:

* Coffee, Tea and Water*
*Your choice of one dessert (brownies, fresh baked cookies, fruit churros, or lemon bars)*
Basic Box Lunches

$6.95

(minimum 15 guests)

Bagged chips, whole fruit, pasta salad, cookie, soft drink and choice of sandwich (on fresh baked bread):

-Turkey and Swiss



-Ham and Cheese

                                                  -Peanut Butter and Jelly


       -Vegetarian

Executive Box Lunches

$8.95

(minimum 15 guests)

Bagged chips, tropical fruit salad, choice of cookie or lemon bar, soft drink and choice of sandwich or wrap:

- add potato salad, coleslaw, or pasta salad…$1.00 per serving

        -Roasted Turkey and Veggie wrap                   -Tuna Salad croissant, bagel or wrap

- Chicken Salad croissant, bagel or wrap        - Portobello and Spinach wrap
(Your choice of one tortilla:  flour, whole wheat, tomato basil, or jalapeno cheese)
The Deli Special

$7.95

(minimum 25 guests)

Deli sliced ham and turkey, potato salad, pasta salad, assorted cheeses, assorted sandwich condiment bar (onions, pickles, tomatoes, lettuce, mustard and mayo), potato chips, bread basket, and your choice of dessert.



 - add roast beef   $1.25 per person

-add soup    $1.50 per person 
(Potato, French Onion, Tomato Basil, Tortilla, Chicken and Wild Rice, Minestrone, Clam Chowder)

Summer Salads

$8.95

(minimum 25 guests)

Fresh salads for sandwiches or stand-alone.  A bread basket, fresh tortilla wraps, garden salad with dressings, your choice of four summer salads:

-Tropical Fruit Salad
     -Four Bean Salad
       -Zesty Pasta Salad
            -Apple Waldorf Salad
                                                 -Chunky Chicken Salad               
                   -Broccoli Salad


                                    -Egg Salad
                                                -Fresh Tuna Salad                                          
                                   
                                                 -Summer Squash Salad

Garden Salad w/ Marinated Chicken Strips

$7.95

(minimum 25 guests)

Garden salad with assorted dressings, Italian marinated chicken breast strips, fresh sliced fruit, french bread and your choice of dessert.

Chef Salad

$8.95

(minimum 25 guests)

Diced ham and turkey, bacon bits, tomatoes, chopped eggs, assorted cheeses, Romaine and Leaf Lettuce, assorted dressings, french bread, and your choice of dessert

Sesame Chicken

$9.95

(minimum 25 guests)

Chunks of chicken with a tangy/sweet sauce sprinkled with sesame seeds, fried rice, oriental stir fry vegetables, fried rolls, and your choice of dessert

Meat and Potatoes

$8.95

(minimum 25 guests)
Your choice of: Marinated chicken breast or Homestyle meatloaf, with cheddar garlic mashed potatoes, vegetable medley, rolls and butter, and your choice of dessert.

The Garden Spot

$8.95
(minimum 25 guests)
Caesar salad, fruit basket, bread basket,  your choice of dessert and one of the following entrees:

-Vegetable lasagna                   -Black Beans and Rice

-Hearty Italian cheese ravioli soup

Beef Tips and Noodles

$8.95

(minimum 25 guests)
Hearty beef tips and noodles, garden salad with dressings, green bean almandine, rolls and butter, and your choice of dessert.

Southwestern Fajitas

$10.95
(minimum 50 guests)

Sizzling chicken fajitas, refried beans, spanish rice, tortilla chips, fajita toppings (cheese, lettuce, tomatoes, onions, guacamole, salsa, sour cream), and your choice of dessert.

- add steak fajitas…$2.00 per guest

The Chuckwagon

$9.95

(minimum 50 guests)

Country fried chicken, zesty barbeque brisket, baked beans, potato salad, rolls, and your choice of dessert.

- substitute marinated chicken in place of fried chicken in a variety of flavors $0.50 per guest

- add corn cobettes $1.50 per guest

- add BBQ ribs for $3.00 per guest
Lasagna

$9.95

(minimum 50 guests)
Beef or vegetarian lasagna, crisp caesar salad, vegetable Italiano, garlic bread, and your choice of dessert.

Cold Hors D’oeuvres
(Minimum of 50 people and four selections. Prices are per guests)
Domestic Cheese Board

$3.25

Variety of domestic cheeses served with assorted crackers
Imported Cheese Board

$4.25

Dill harvadi, smoked Gouda, and Brie served with assorted crackers
Chips and Assorted Dips

$2.50

Tortilla chips served with onion dip, guacamole, cheese queso, and fresh salsa
Fresh Vegetable Crudités

$2.50

Seasonal fresh veggies, served with herbed dip
Fresh Fruit Display

$3.00

Seasonal selections
Chocolate Covered Strawberries

(ask for price)

White and dark chocolate covered strawberries
Petite Sweet Station

$3.25

Assorted dessert bars (lemon bars, brownie squares, German chocolate squares)
Upscale your sweet station by adding mini cheesecake bites ($5.25)
Smoked Salmon Display

$4.95

Ornately decorated with capers, cream cheese and lemon dill sauce
Jumbo Iced Shrimp Cocktail

$5.95
Imported jumbo black tiger shrimp from the gulf.  Served with a zesty cocktail sauce and lemon wedges
Roast Beef and Turkey Petites

$2.95

Served on petite croissants or mini buns with dressings on the side

(cream cheese herb spread available upon request)

Hot Hors D’oeuvres 

(Minimum of 50 people and four selections. Prices are per guest)

Chicken or Beef Satay

$3.95
Grilled kebobs with Teriyaki sauce
Gourmet Meatballs

$2.50
Your choice of cranberry, barbeque, Swedish, or sweet and sour glazed
Artichoke Spinach Dip

$2.50
Served with cubed Hawaiian bread or toast points
Jalapeño Poppers

$2.75
Served with ranch and honey mustard dipping sauce
Taquitos

$3.50
Taquitos & mini burritos served with fresh salsa for dipping
Mini Egg Rolls

$2.50
Served with sweet and sour dipping sauce
Buffalo Wings

$2.95
Served in the true Buffalo tradition or barbeque, with bleu cheese or ranch dip and celery

Quesadillas

$2.95
Stuffed with your choice of veggie or chicken
Chicken Tenders
$2.50
Served with ranch and honey mustard

Hot Crab Dip

$3.50
Blend of crab, cream cheese and seasonings. Served with toast points

Bruschetta

$2.95
Toast points topped with your choice of buffalo spiced chicken, Italian chicken or assorted cheeses

Hot Hors D’oeuvres 

(Minimum of 50 people and four selections. Prices are per guest)

Seafood Stuffed Mushrooms
$2.95

Stuffed with Snow Crab and Alaskan Pollock

Breaded Mushrooms
$3.00

Served with marinara and ranch dressing

Breaded Zucchini
$2.95

Served with marinara and ranch dressing

Breaded Mozzarella
$3.00

Served with marinara and ranch dressing

Carving Station

Each carved item is served with assorted fresh rolls and appropriate condiments

Choice Roast Beef





$6.00

Roasted Turkey Breast




$5.00

Honey Cured Ham





$6.00

Seared Pork Loin





$7.00

  Tenderloin of Beef




    Market Price

Dinner Buffets

Buffets Include:

* Coffee, Tea and Water*
*Your choice of one dessert (brownies, fresh baked cookies, fruit churros, or lemon bars)*

Italian Buffet

$13.95

(minimum 50 guests)

Caesar salad, green bean almandine, garlic bread, your choice of dessert and one entrée:

      
 -Chicken parmesan with pasta marinara
-Grilled chicken Italiano with pesto bowtie pasta
-Hearty Italian cheese ravioli soup

-Grilled chicken Italiano with fettuccini alfredo

Marinated Chicken Breast

$12.95
(minimum 50 guests)

Marinated boneless chicken breast, garden salad, cheddar garlic mashed potatoes, vegetable medley,  hot rolls and butter, and your choice of dessert.

Pork Tenderloin with Mushroom Sauce

$15.95
(minimum 50 guests)

Pork Tenderloin with mushroom sauce, garden salad and dressings, wild rice, sweet honey glazed carrots, hot rolls and butter, and your choice of dessert.

The Vegetarian

$12.95
(minimum 50 guests)

Vegetarian Lasagna, Ziti marinara, Caesar salad, fruit salad, garlic bread sticks, and your choice of dessert.

Chicken and Pasta with Orange and Basil Sauce

$12.95
(minimum 50 guests)

Chicken and pasta with orange and basil sauce, garden salad with dressings, Italian blend vegetables, hot rolls and butter, and your choice of dessert.

The Chuckwagon

$12.95
(minimum 50 guests)

Country fried chicken, zesty barbeque brisket, baked beans, potato salad, rolls, and your choice of dessert.

- substitute marinated chicken in place of fried chicken in a variety of flavors $0.50 per guest

- add corn cobettes $1.50 per guest

- add BBQ ribs for $3.00 per guest

Southwestern Fiesta

$12.95
(minimum 50 guests)

Sizzling chicken fajitas, refried beans, spanish rice, tortilla chips, fajita toppings (cheese, lettuce, tomatoes, onions, guacamole, salsa, sour cream), and your choice of dessert.

- add steak fajitas…$2.00 per guest

Create Your Own Dinner Buffet Entrees
Minimum of 100 guests
Buffets Include:

* Freshly Baked Rolls and Butter*

* Coffee, Tea, and Water*

*Choice of salad, vegetable, potato or rice and dessert*

“King Cobra” Entrées
$15.95 per person

(please select two)

- Marinated grilled chicken breast (Italian, Mexican, Mesquite, Citrus, or Caribbean)

- Country fried chicken

- Chicken piccatta

- Fettuccini alfredo with grilled chicken

-Honey glazed spiral ham

-Beef stroganoff

- Lasagna with beef or vegetarian

- Fettuccini pasta with mushrooms and artichokes

- Garlic herb shrimp with bowtie pasta
“Lion’s Cut” Entrées
$19.95 per person

(please select two)

- Chicken Marsala

- Chicken Kiev

- Chicken Poblano – grilled breast of chicken with freshly roasted chilies and cilantro

- Cornish hens with orange sauce

- Pork tenderloin

- Shell pasta with jumbo shrimp sautéed in fresh tomato basil sauce
- Steak Diane

- Burgundy beef

- Beef or chicken kabobs
* 8 oz. New York strip steaks

* Hand carved roast prime rib au jus

* Hand carved tenderloin of beef

* Filet Mignon

(* Indicates Market Priced items)

Create Your Own Dinner Buffet Sides
Minimum of 100 guests
Buffets Include:

*Freshly Baked Rolls and Butter*

*Coffee, Tea, and Water*

Salads 
(please select one)
-Mandarin salad
-Tossed garden greens with dressings
-Caesar salad tossed with garlic croutons
-Wild field greens tossed with raspberry Vinaigrette and pine nuts
Vegetable 
(please select one)
-Vegetable Italiano
-Honey glazed carrots
-Seasoned Vegetable medley

-Squash casserole

-Green bean almandine
Potatoes and Rice 

(please select one)
-Roasted new potatoes

-Wild rice pilaf

-Scalloped herb potatoes

-Cheddar garlic mashed potatoes

-Red skinned mashed potatoes

Dessert 

(please select one)
-Double fudge chocolate cake

-Walnut cream cake

-German chocolate cake

-Strawberry cake

-Cheesecake with assorted toppings

-Apple cobbler and ice cream

Great EscApe Full Service Seated Dinner

Minimum of 100 guests

Buffets Include:

* Freshly Baked Rolls and Butter*

* Coffee, Tea, and Water*

*Choice of vegetable, salad and dessert*7

Fresh Rainbow Trout
$22.95 per person
Stuffed with Dungeness crab and prawns with creamy dill sauce and served with wild rice pilaf

Roasted Chicken Breast
$19.95 per person

Seasoned with fresh sage and thyme and roasted new potatoes

Eggplant
$19.95 per person
Stuffed with spinach, wild mushrooms, and feta cheese on a bed of pasta with marinara sauce

Walnut Encrusted Filet of Salmon
$23.95 per person

Served with fresh rosemary potatoes
10 oz. Prime Rib of Beef
$21.95 per person

Served with horseradish cream sauce and cheddar garlic mashed potatoes

8 oz. Roast Tenderloin Filet
$23.95 per person

Served with seasoned red potatoes

Tender Lamb Chops
$23.95 per person

Served with mint chutney and rosemary with garlic roasted new potatoes

Baked Cod and Grilled Chicken Breast

Market Price

Served with hunter sauce and scalloped herb potatoes

Sliced London Broil and Grilled Medallion Pork Loin

Market Price

Served with roasted new potatoes

6 oz. Tenderloin Filet and Marinated Grilled Jumbo Prawns

Market Price

Served with cheddar garlic mashed potatoes

Choice of Grilled Jumbo Prawns or Yakitori Chicken Kebob

Market Price

and 8 oz New York Strip

Served with saffron rice

Great EscApe Full Service Seated Dinner Sides
Minimum of 100 guests

Buffets Include:

* Freshly Baked Rolls and Butter*

* Coffee, Tea, and Water*

Vegetable
(please select one)

-Vegetable Italiano
-Honey glazed carrots
-Seasoned vegetable medley

-Steamed asparagus with Hollandaise sauce

-Green bean almandine

Salads 
(please select one)

-Crisp Caesar salad with garlic croutons

-Wild field greens tossed with raspberry Vinaigrette and pine nuts

-Seasonal mixed greens with spicy glazed pecans and Mandarin orange vinaigrette

-Fresh spinach salad with caramelized onions and balsamic vinaigrette

Desserts 
(please select one)
-Amaretto cream cake
-Strawberry torte
-Black Forest Cherry Torte
-Lemon cream cake
-Chocolate obsession cake with raspberry sauce

-New York cheesecake with assorted toppings

Alcoholic Beverages
Keg Beer: Domestic (Budweiser or Bud Light) serves 120 cups: $150.00 per Keg

Rentals
Tables and chairs come with most of the rooms at no charge. Due to limited quantities of chairs and round tables, there may be additional fee to rent. If you rent tables and chairs from an outside company, you must work out a delivery/pick up time within the time allotted for room rental. You are responsible for set up and break down of all rented items.If you choose to rent tables and chairs through the Oklahoma City Zoo, we will be responsible for set up, break down and delivery/pick up. You will be charged an additional fee for labor of our staff.

Table Linens (6’ banquet, white)



$2.00 per cloth
Table Linens (6’ banquet, colors)

call for pricing

Table Linens (108” round, white)
$5.00 per cloth

Linen Napkins (colors)
call for pricing

Table Skirting
$21.00 per skirt

Table Rental (108” round)




$6.00

Chair Rental (white folding chair)



call for pricing
Chair Rental (white wooden padded chair)


call for pricing
Rental Delivery Fee
$50.00 

(Special tables, chairs, podiums, PA systems, and other items are available upon request, and at an additional cost. Please call for pricing.)

Zoo Admission and Entertainment

Admission

Special Group Rate:

Adult (12 and over)       $6.40 ($8 regular price)

Children (3 to 11 yrs.)   $4.00 ($5 regular price)

Entertainment

Tram Rides:    $3.50 adult/$2.50 child                Kiddie Train:       $1.00
Paddle Boat:    $7.00/boat (30 min.)                   Carousel Rides:    $2.00
                               Train Rides:    $2.00 adult/$1.00 child                




Sea Lion Show $2.00 adult/$1.00 child
All inclusive Package $12.00 adult/$10.00 child 

(Does not include admission)
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Catering Policy

  The Catering Sales office must receive a signed contract detailing all arrangements at least one month prior to the event.  It is vital that the catering sales office be notified of the guaranteed number of guests attending the function at least 5 business days before the event.  This is the official guaranteed number for which you will be billed, even if fewer guests attend.  We will, however, prepare for 5% above this figure to allow for last minute additions.
  Admission tickets for your event will be distributed to the contact person prior to your event. Your contact person is responsible for the distribution of all tickets. You will be billed for all admission tickets turned in to the Oklahoma City Zoo. If your group purchases all inclusive bracelets and not all bracelets were used, you must return the bracelets within 3 days of your event to get a refund. If the bracelets are not returned within 3 days, you will be billed for the original number you received.

  A deposit of (35%) thirty five percent of the estimated cost of catering services and facility rental fees or a copy of the Purchase Order is required once a service contract has been agreed upon.  The deposit amount will apply to final billing.  If the deposit is not received two weeks prior to the event date, the event is considered canceled and services will not be provided. If there is an adjustment to guest numbers after the final payment has been submitted, either a refund will be mailed or you billed for the extra attendees over your guaranteed numbers after the event.(Except for social events where full payment is due 72 hours prior to the event.)

 Prices listed are subject to proportionate changes in market conditions.  8.375% sales tax and 18% recommended gratuity will be added to food and beverage items on the total bill.
 Clients may arrive (30) thirty minutes prior to facility rental hours for setup. If client wishes to arrive earlier, there will be an additional fee added to facility rental cost. Clients and guests are not permitted to stay after facility rental hours end. 

 All outside vendor delivery arrivals and departures must be coordinated with and approved by the Special Events Manager. If deliveries are not approved prior to the event, they will not be allowed on Zoo grounds.

Oklahoma City Zoo & Botanical Park

Zoo Grounds Guidelines
FOR THE SECURITY OF THE ZOO, ITS ANIMALS, AND ALL GUESTS, THESE GUIDELINES ARE STRICTLY ADHERED TO

Setup/Guest Entry

· Set up must be completed outside of operating hours 9:00 am to 5:00 p.m.

· Set up crew from your organization or outside vendors must check in with Zoo security located at the Front Entrance. If Security is not available in the office check in at Guest Relations located in the Global Plaza at the Main entrance.

· For Daytime events guests attending your event will be required to enter through the front admission gates, unless the event is held in the Conservation Education Center, or the Canopy.

· For Evening events guests attending your event will be required to enter through

· The Global Plaza – front admission gate, for picnic grounds

· Conservation Education Center, for Canopy and Aquaticus Area

· If you have a greeter table at guest entrance to admit guests, do not block areas of entry for general public

· You must also provide the Group Sales Coordinator with attendance count by the end of business day

· If you do not have a greeter table at front entrance to admit guests, your guests need to have tickets prior to their arrival to the Zoo. You can purchase these from the Group Sales Coordinator

Vehicles in the Zoo

· Vehicles driven into the zoo are permitted if they have materials or equipment that need to be dropped off or provide services at the event site. Otherwise set up crew may park outside of service gate for that facility (see above) and enter through the same gate

· Vehicles driving in the zoo, must drive 5 MPH. This is very slow and does not register on most speedometers. Vehicles not adhering to this policy will be asked to remove their vehicles from the park

· No vehicles are permitted to drive on the Front Entrance pathway or Front Entrance Global Plaza

· Vehicles parking at the event site may not park on any pathways or under trees

· Parking at the event site is discouraged

· Vehicles may not drive in the zoo during operating hours of 9:00 am and 5:00 pm. This is for the safety of all visitors in the park

· NO DRIVING ON THE GRASS

Setup/Breakdown

· Client is responsible for all setup, breakdown and removal of equipment

· Equipment set up must be approved by Group Sales Manager prior to set up

· Equipment set up must be done outside of operating hours 9:00 am to 5:00 pm

· The Zoo Special Events department stores a limited amount of tables and chairs. Should you need to rent extra equipment, we do charge $15/table and $1/chair. If the Zoo rents chairs on your behalf you will be charged rental of equipment plus 20%.

· Lighting is limited on Zoo grounds after hours and we encourage everyone to be careful and watch your step

· Items not scheduled for pickup the same day as your event, must be placed outside of Pavilion or on Dock area of canopy for pickup next business day

· Items not removed by the next business day are disposed of. This applies to all vendors

· Cleanup/Trash must be placed in receptacles; Large items/Bulk trash needs to be placed in a pile

· Trash receptacles are monitored during your event for pickup, however please call Group Sales or Catering Department if more pickups are needed

· No grease or cooking fluids are to be dumped on grass

General

· Patrons are to remain in designated event areas outside of operating hours, 9:00 am to 5:00 pm

· Restrooms will be cleaned and stocked prior to your event

· All outside vendors are required to provide the Special Events department with general liability insurance certificate and/or license prior to the event

· The OKC Zoo and Botanical Garden is currently under construction. Noise may occur in the construction site that is beyond our control

· Media notices advertising your event need to be submitted to the OKC Zoo for review prior to distribution. Use of Zoo’s name or logo is prohibited without permission of Zoo itself in advertising materials. 

· No: animals, balloons, rice, bird seed, flower petals, glass, straws or confetti, permitted. These items have proven to be harmful to the environment and animals.

Oklahoma City Zoo Catering Food and Beverage items are subject to tax (8.375%) and service charge (18%)


