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Welcome to DC Centre Available Rooms

Welcome to Omaha’s most elegant and affordable event venue.
We offer a variety of services that Ballrooms: Gold, Silver or Bronze
combined with your specifications, create successful corporate, 400 person capacity per ballroom
small business or non-profit events. From all-day seminars to
chic evening productions, DC Centre will help you bring it all

together. Suites: Silver (A or B) & Bronze (A or B)

200 person capacity per suite
For our business & corporate clientele, DC Centre charges a

standard Setup Fee starting at $150. VIP Suite
The Setup Fee includes the following services: Private dining suite perfect for smaller groups. Intimate with
exclusive bar, wall fireplace,
China & Silverware In-house Security dramatic tablescape and wait staff.
Linens Bartender
Skirting . Pod/gm, Mic & Screen www.dccentre.com
DC Centre Centerpieces (if needed) All applicaple State & Local taxes are applied
w/ Mirrors Basic Decorating as well as an 18% Service charge
Setup & Cleanup Complimentary Wi-Fi to each event.

Event Room Manager

Includes Iced or Hot Tea, Coffee & Water

Breakfast

Traditional Breakfast $8.50
Includes your choice of Scrambled Eggs, Seasonal Fruit with Hollandaise Sauce or Salsa, 1 Meat, 1 Potato and 1 Bread.

Meats: Potatoes: Breads:

Bacon Hash Browns Cinnamon Rolls

Ham Potato Cakes Bagels
Sausage (Links or Patties) Oven Roasted Potatoes Biscuits with Honey Butter
Continental Breakfast $6.50 Add-Ons:
Juice $1.00 per person

Continental Breakfast Includes: (Orange, Tomato, Grapefruit or Cranberry)

An assortmant of Pastries, Rolls, Bagels and Seasonal Fruit

Includes Iced or Hot Tea, Coffee & Water

Lite Lunch Buffet Choices $10.50 per person

Waltz Rumba West Coast Swing
Marinated, teriyaki-grilled chicken strips Warm steak sandwich, grilled with Sliced turkey and roast beef with wheat
atop fresh mixed greens with bacon bits, onions, peppers and Swiss cheese, bread and sour dough rolls, Swiss and
croutons, tomatoes, slivered almonds & a bag of chips, pickles and a slice of cheddar cheese slices, potato salad and
egg. Served with a fruit tray (seasonal) specialty cake. cole slaw, vegetable garnish (lettuce,
and a brownie. tomato, red onions and pickles) and
warm apple/cherry crisp.
Tango Cha Cha PP A P
Chicken fried steak, mashed potatoes Chicken wrap, garnished with tomato,
and gravy, salad, dinner roll and a slice lettuce, cheese, bacon and special Add-Ons:
of pie. dressing, cup of soup (choice of:

potato, broccoli cheese or French Soda  $2.00 per person

onion), assorted crackers and a slice of

pie.
Dessert Choices
Traditional Selection Choose (2) $2.25 per person Premium Selection Choose (3)  $3.95 per person
« Cookies * Specialty Cakes (Carrot & Chocolate Mousse)
« Brownies * Specialty Cheesecake (New York Vanilla, Turtle &
Rasberry Swirl)

* Pies (Apple, Cherry, Blueberry, Peach, Strawberry Rhubarb & Pumpkin . .
(App v v v phin) * Specialty Pies (Caramel Apple Pie & Snickers Pie)



Add $2.50 per person to any buffet for sit down dinner service. All buffets remain open 1.5 hours from serving time or until cake cutting commences,
whichever occurs first. Any remaining food on any buffet line will not leave the premises. All menus include rolls and butter.

Buffet Menu

Ultimate Buffet

Gold Menu Choice of (3) Entrees, (2) Potatoes, (2) Vegetables & (2) Salads $24.50
Silver Menu Choice of (2) Entrees, (1) Potato, (1) Vegetable & (1) Salad $22.50
Bronze Menu Choice of (1) Entree, (1) Potato, (1) Vegetable & (1) Salad $20.50

Entrees:
Beef Tenderloin with Bearnaise Sauce Pork Tenderloin Peppercorn-Encrusted
Prime Rib of Beef Chicken Marsala

with Au Jus & Horseradish Cream Sauce (Sherry, Cream & Mushrooms)

Chicken Piccata (Baked with Sweet & Sour Pork
white wine, lemon capers & bultter) Medallions
Honey Glazed Baked Ham Grilled Fish (Salmon, Halibut,

Sirloin Beef Tips with House Spice Chicken Cordon Bleu Fettuccine Alfredo (Shrimp or Chicken) Tilapia or Swordfish)
Potatoes:

Garlic Mashed Potatoes Rice Pilaf Linguini in Garlic Butter Sauce Cheesy Twice-Baked Potatoes
Vegetables:

Green Beans Bahama Blend Vegetables Asparagus Spring Blend Vegetables
Salads:

Cole Slaw Tossed Salad Pasta Salad Caesar Salad
Grand Buffet

Gold Menu Choice of (3) Entrees, (2) Potatoes, (2) Vegetables & (2) Salads $17.50
Silver Menu Choice of (2) Entrees, (1) Potato, (1) Vegetable & (1) Salad $15.50
Bronze Menu Choice of (1) Entree, (1) Potato, (1) Vegetable & (1) Salad $13.50

Entrees:
Grilled Chicken Breast
(Italian, Hawaiian or BBQ)

Cheese Tortellini
Lasagna (Meat or Vegetable)

Lemon Pepper Baked Cod
Marinated Beef Brisket

Baron of Beef with Au Jus
Roasted Turkey Breast

Potatoes:
Au Gratin Potatoes

Mashed Potatoes with Gravy
Rice Pilaf

Vegetables:
Corn

Salads:
Cole Slaw

Traditional Buffet choose (1) Item from each

Baby New Parsley Potatoes

Green Beans

Tossed Salad

Linguini in Garlic Butter Sauce
Scalloped Potatoes

California Blend Vegetables

Pasta Salad

Cheesy Twice-Baked Potatoes

Country Blend Vegetables

Potato Salad

Entrees:
Fried Chicken
Tuscan Loaf
Swedish Meatballs

Mostaccioli
with Red Sauce &
Meatballs

Potatoes:

Mashed Potatoes with Gravy

Rice Pilaf

Vegetables:
Corn

Green Beans

Salads:
Cole Slaw
Tossed Salad

Potato Salad



Hors D’oeuvres Menu

Simple Hors D’oeuvres

Traditional Choice of (3) $8.25 / person
Premium Choice of (4) $10.25 / person

Selections are based on a minimum of 25 guests. If additional hors d’eouvres are required
during the event, further charges will be assed and payable.

(2 pieces per person)
(3 pieces per person)

Egg Rolls Tangy Barbecue Meatballs
Vegetable Spring Rolls

Carved Beef or Turkey Deep Fried Chicken Strips

Assorted Cheese & Crackers

Jalapaeno Poppers
Homemade Chips & Salsa
Swedish Meatballs
Mini Assorted Quiche

(with Mini Buns) Potato Skins
Traditional Choice of (3) $9.85 / person
J
Grand Hors D’oeuvres Premium Choice of (4) $11.85 / person

(2 pieces per person)
(3 pieces per person)

Shrimp Shrimp Money Bag

(with Roasted Garlic Herb Sauce) (Wheat Flour, Shrimp, Peas & Spanakopita Spinach Puff

Artichoke & Spinach Dip Smoked Chicken Quesadilla
Imported Cheese

Shrimp Lime Cerveza Water Chestnuts) Pork Pot Stickers (& assorted crackers)
Shrimp Skewers Chicken Kabobs Ravioli w/ Marinara Sauce
Bruschetta Garlic Tomato Pico De Gallo & Tortilla Chips Breaded Scallop on Skewer

Party Trays

Prices are Based on 100 Guests

Fruit Tray $125 Shrimp Cocktail $275
Vegetable Tray $125 Swedish Meatballs $125

Beverage Menu

Platinum Option

All beverage menus include Coca-Cola products.

Chicken Skewers $200
Cheese & Cracker Tray $175

$17.50 per person

The Platinum Option includes all the Liquors, Tap Beer and Wines currently stocked at DC Centre as well as Soda, Iced Tea and Coffee.

$14.50 per person

Gold Option

Coke Products House Wines: Call Liquors
Iced Tea Chablis & Burgundy Bacarc!i Superior R}Jm
Coffee Canadian Club Whiskey
. Jim Beam Whiskey

House +Wines: Cutty Sark Whiskey
Beer: \?thgrd%r.mfay, Mlerlot & Southern Comfort
Coors Light Draft Beer lte Zinfande Beefeater Dry Gin

SKY Vodka

Peach Schnapps

Silver Option

House Liquors:

Lauder’s Scotch

Ten High Bourbon Whiskey
SKOL Gin

Barton Gin

Barton Rum

Barton Vodka

Juarez Gold Tequila

Bols Amaretto

$12.50 per person

Coke Products Beer: House +Wines:

Iced Tea Coors Light Draft Beer Cha_\rdor_may, Merlot &

Coffee White Zinfandel
House Wines:

Chablis & Burgundy

House Liquors:
Scotch, Bourbon, Gin, Rum
Vodka, Tequila & Amaretto

Bronze Option $10.50 per person

Coke Products Beer: House Wines:

lced Tea Coors Light Draft Beer Chablis & Burgundy
Coffee

All items not included in your beverage package will be available or cash purchase. Draft Beer,

CaSh Bar Option Well Drinks, Call Drinks, Premium Drinks. Drink Tickets available and No beverages are allowed

in the foyer or entry way area. Beverage option prices are based on a six hour time period.

$4.50 per person




