
Corporate Meeting
Packages

All Meeting Packages Include:

• Room Rental
• Room Set-up
• Pads and Paper
• Ice Water and Mints
• Basic Audio Visual (Screen/LCD)
• 25% Discount on Additional Audio Visual Needs
• Complimentary High Speed Wireless Internet
• Complimentary Secured Parking
• Dedicated Meeting Planning Specialist
• Dedicated Food & Beverage Meeting Contact
• Audio Visual Certified Banquet Captain
• Special Rates on Hotel Accommodations
• Rewards and Incentives for Meeting Organizers
• Coffee and Tea Service Throughout the Day

Holiday Inn Oakland Airport
77 Hegenberger Road • Oakland, CA 94621 (510) 633-6285



Buffet Breakfast

Afternoon Break

Executive Meeting Package
(Minimum 25 Guests, $65 pp++)

A Taste of Italy
Caesar Salad with Sourdough Croutons,
Parmesan Cheese, Seasonal Vegetables,
Garlic Bread, Chef’s Choice Dessert

Choice of Two:
Meat Lasagna
Vegetarian Lasagna
Chicken Parmesan
Mushroom Ravioli with Cream Sauce

La Fiesta
Orange, Jicama and Mango Salsa, Mixed Green 
Salad, Black Beans and Spanish Rice, Flour 
Tortilla and Crispy Tortilla Shells, Diced 
Tomatoes, Onions, Lettuce and Cheese, Black 
Olives and Jalapeños, Sour Cream and 
Guacamole, Churros and Flan

Chicken Fajitas
Beef Enchiladas

Executive Deli
California Mixed Greens with Cherry 
Tomatoes and Sliced Seasonal Fresh 
Fruit, Red Skin Potato Salad, Turkey, Ham, 
Roast Beef and Pastrami, Provolone, Jack 
and Cheddar Cheese, Sliced Tomatoes 
and Red Onions, Lettuce and Pickles, 
Assorted Breads and Condiments, Chef’s 
Choice Dessert

Sweet ‘N Salty
Hot Buttered Popcorn
Spicy Party Mix
Chocolate Fudge Brownies
Assortment of Cookies
Assorted Soft Drinks

Double Play Power Boost
Assortment of Energy Bars
Assortment of Dried Fruits and Nuts
Assorted Power Drinks

Sweet Tooth
Assortment of Fresh Baked Cookies
Chocolate Fudge Brownies
Assorted Candy Bars
Assorted Soft Drinks

Buffet Lunch

The Classic Continental
Orange, Apple and Cranberry Juice
Fresh Fruit Tray
Assorted Bagels with Cream Cheese
Assortment of Freshly Baked Breakfast Pastries
Sweet Butter and Fruit Preserves
Selection of Teas



Hosted Bar

2-Hour Premium Hosted Bar
Premium Brands Liquors
Premium Wines
Imported and Microbrew Beers
Juices, Sodas, and Sparkling Water
Bartender and Bar Set Up Included
(Buffet may be served as a dinner following reception in lieu of lunch and afternoon break)

Noon & Evening

Afternoon Break
Freshly Baked Cookies and Brownies
Assorted Sodas

Evening Reception
Assorted Hors D’oeuvres

Choice of 3:
Tomato, Basil and Mozzarella Bruschetta
Old-Fashioned Sliders
Spinakopita with Spinach and Ricotta Cheese
Chicken Satáy with Thai Peanut Sauce
Coconut Shrimp with Thai Sauce
Chicken Wings
Sausage Stuffed Mushrooms
International Cheese Board
Seasonal Fresh Fruit
Prawn Cocktail with Housemade Shallot Cocktail Sauce
California Crudelité
Antipasto Platter

Buffet Lunch

A Taste of Italy
Caesar Salad with Sourdough Croutons,
Parmesan Cheese, Seasonal Vegetables,
Garlic Bread, Chef’s Choice Dessert

Choice of 2:
Meat Lasagna
Vegetarian Lasagna
Chicken Parmesan
Mushroom Ravioli with Cream Sauce

La Fiesta
Orange, Jicama and Mango Salsa, Mixed Green 
Salad, Black Beans and Spanish Rice, Flour 
Tortilla and Crispy Tortilla Shells, Diced 
Tomatoes, Onions, Lettuce and Cheese, Black 
Olives and Jalapeños, Sour Cream and 
Guacamole, Churros and Flan

Chicken Fajitas
Beef Enchiladas

Executive Deli
California Mixed Greens with Cherry 
Tomatoes and Sliced Seasonal Fresh 
Fruit, Red Skin Potato Salad, Turkey, 
Ham, Roast Beef and Pastrami, 
Provolone, Jack and Cheddar Cheese, 
Sliced Tomatoes and Red Onions, 
Lettuce and Pickles, Assorted Breads 
and Condiments, Chef’s Choice Dessert

Texas BBQ
Coleslaw and Red Skin Potato Salad, 
Country Fried Chicken and Sliced Beef 
Tri-Tip, Smoked BBQ Beans and Corn on 
the Cob, Corn Meal Muffins, Chef’s 
Choice Dessert

Team Builder Meeting Package
(Minimum 25 Guests, $99 pp++)



CEO Meeting Package
(Minimum 25 Guests, $78.95 pp++)

Breakfast

Plated Specialty Breakfast
Served with Orange or Cranberry Juice
Assortments of Freshly Baked Breads
Country Potatoes
Fresh Fruit Garnish
Scrambled Eggs with Chives
Crispy Bacon and Sausage Links

$16.95/person

Plated Lunch

Mixed Green Salad with Balsamic Vinaigrette

Choice of:

Chicken Piccata
Lightly Breaded Chicken Breast served with 
Creamy Parmesan Risotto with Lemon Caper 
Sauce and Seasonal Vegetables

Chicken Parmesan
Panko Breaded Chicken Breast with Parmesan 
Cheese and Roasted Tomato Sauce, Served 
with Seasonal Vegetable

Beer Braised Brisket
Root Vegetables, Garlic Mashed Potatoes

Salmon
Grilled Salmon with Choice of Champagne 
Sauce or Lemon Herb Sauce and 
Seasonal Vegetables

Penne Bolognese
Rich Housemade Meatsauce,
Plum Tomatoes, Parmesan

Chef’s Choice Dessert

Afternoon Break

Sweet ‘N Salty
Hot Buttered Popcorn
Spicy Party Mix
Chocolate Fudge Brownies
Assortment of Cookies
Assorted Soft Drinks

Double Play Power Boost
Assortment of Energy Bars
Assortment of Dried Fruits and Nuts
Assorted Power Drinks

Sweet Tooth
Assortment of Fresh Baked Cookies
Chocolate Fudge Brownies
Assorted Candy Bars
Assorted Soft Drinks


