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Hi there! Thank you so very much for contacting us regarding the possibility of hosting your

meeting/retreat at La Tourelle.

We are thankful to be considered as your descination for this event!

The information in this planning guide is meant to help you through all of your venue-related
pricing questions so you can easily start planning your budget and needs for the space and

attendees.

Please note that we cater to all budgets and preferences.

We are happy to discuss options beyond what this guide has to offer.

Don’t hesitate to give us a ring or send over an email!

We are here for you every step of the way.

christina@latourelle.com

ph: 607.273.2734
cell: 607.386.2049
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La Tourelle is more than just an attractive and unique
alternative to traditional meeting space. Our team is
compromised of meeting professionals who think of every
aspect of your event and help things run as smoothly and

wonderfully as you could dream.

We pride ourselves on unforgettable experiences, friendly and

courteous staff and the ability to execute events with ease.

AMMENITIES

1600 Square Foot Meeting Space
Adjoining Outdoor Breakout Space
Projector & Screen

Meeting Owl Pro Technology
(for Immersive Hybrid Meetings

Coffee & Tea Station
(Ithaca Coffee Co. & Specialty Teas)

Water & Refilled Carafes on Table(s)
Fruit Infused Water Station
Place Setting with Notepad & Pen

Coordinating Linen Colors
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$600 (SUN-THURS)
$1ooo (FRI/SAT)


https://cloud.threshold360.com/locations/La-Tourelle-Hotel-Bistro-Spa
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With plenty of variety along with add-on items,
SRS e = DIERTMAL o - perfect startitosy ot
event.

CLASSIC

T r a diieli on B E g
breakfast options
that are sure to
i8Tcp your<tea
satisfied through

the morning.

PETITE

Simple and

delicious grab and

g0 optionSHEper et
foir! Working

breakfast

atmosphere.

GRANDE

A perfect blend of
easy & filling to
get your day started

right

sSeasonal Frugit -Breakfast Wraps

Cups

Seranrbleg Eggs

_Bacon & ’MuffinS/PaStriCS

Turkey Sausage

—Bagels

-Chobani Yog s

-Muffins/Pastries -Seasoned Potatoes
-Seasonal Fruit

Display
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Display
$17/PP $21/PP $25/PP
Aoy - s
WAFFLE BAR FRUIT DISPLAY
+$14/DPP +$4/DPD
TOFU SCRAMBLE PATRIES +$5/PP CHOBANI YOGURT
+$5/PP +$4 /PP

MUFFINS +§4/PP

BAGELS +$4/PP

All Services are Subject to 8% Sales Tax & 18% Service Fee
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Tasty luncheon options that are sure to appeal

to your meeting needs, always accompanied by
refreshing iced tea and lemonade.

We cater to all budgets, preferences and dietary

restrictions. We'll work to find the righe fit for
you and your group.

BARBECUE CLASSIC

Delectable entrée
selections paired
with a scrumptious
salad and a
delicious array of
BICIEE el dlels sleidist.

Rich, traditional
comfort food
featuring sweet and
savory options.

Soup, SN
Sandwiches and
Sides! Who could
ask for anything

more?

A menu this good is
sure to have your
team ending their

luncheon with stick

to your ribs
goodness.

Thkis twicd sFld®ir ue
perfect combination
of options for your
teA /i Sip 71 el s
right to satisfy
budget and’bel ey

our foufesitsiare
sure to be
impressed!

$33/PP $40/PP $48/PP
, , \
//0/" ﬂV/ S ALL DAY SNACKS
TRAIL MIX BAR +$18/PP

+$10/PP (INCL. FRUIT,
NUTS, ENERGY

PRETZEL WALL HAPPY HOUR SEND-OFF BARS, POPCORN,
+10/PP CHARCUTERIE DISPLAY+8/PP CHIPS, PRETZELS,
+WINE +35/BTL BOTTLED WATER,

LOCAL BREWS +7/BTL SODA & JUICES)

All Services are Subject to 8% Sales Tax & 18% Service Fee



SANDWICHES

Classic Deli

Roasted Chicken & Olive Tapenade

Avocado Turkey Club

Chicken Salad

Lemon Dill Tuna Salad

Chipotle Chicken

Marinated Flank Steak

Grilled Vegetable

TP

SIDES

Mixed Greens Salad (vg, gf)
Caesar Salad
Baked Mac & Cheese (v)
Macaroni Salad (v)
Tuscan Pasta Salad (v)
English Potato Salad (v,gf)
Cucumber Salad (v,gf)
Classic Slaw (v,gf)
Kettle Chips (vg,gf)
Vegetable Crudice (vg,gf)
Artisan Cheeseboard +2
Charcuterie Board +4

Antipasto Platcer +4

SOUP?P
Chef's Choice Seasonal Soup Du Jour

DESSERT

Fresh Fruit & Chocolate Chip Cookies 922/



SITDES

Salt Potatoes (v, gf)

Mac & Cheese (v)
Cheesy Broccoli Casserole (v)
Baked Beans (v,gf)
Simmered Greens (v,gf)
Corn on Cob (v,gf)
Seasonal Grilled Vegetables (v,gf)
Macaroni Salad (v)
Tuscan Pasta Salad (v)
English Potato Salad (v,gf)
Cucumber Salad (v,gf)
Classic Slaw (v,gf)
Kettle Chips (vg,gf)
Watermelon Slices (vg, gf)
Cornbread & Honey Butter (v)

Y/

ENTREES

Cornell Barbecue Chicken (gf)
Black Bean Burgers (vg)
Hot Italian Sausage (gf)

Pulled Pork
Mojito Pulled Chicken
St. Louis Style Ribs (gf)
Barbecue Brisker (gf)
Grilled Portobellos (vg)
London Broil +z (gf)
Maple Glazed Salmon +4 (gf)

DESSERT

Donuts



G R EENS
Mixed Greens Salad (vg,gf)

Classic Caesar Salad

BREAD

Garlic Bread (v)
Cornbread w/ Honey Butter (v)
Honey Wheat Rolls & Honey Buctter (v) +1

Rosemary Focaccia & Bruschetta Oil (v)+1

ENTREES

Herb Roasted Chicken
Chicken Francaise or Marsala
Creamy Tarragon Chicken
Braised Short Ribs
Smothered Beef Tips in Flavorful Gravy
Salmon Filet with a Habanero Maple Glaze
Lemon Baked Haddock
Eggplant Florentine
Penne pasta in Vodka Blush Sauce

Ricotta stuffed shells

el

SIDES

Basil Pesto Pasta (v)
Pasta Capri (vg)

Garlic Herb Linguine (v)
Mac & Cheese (v)
Balsamic Mushrooms (v)
Parmesan Roasted Potatoes (v,gf)
Loaded Mashed Potatoes (v,gf)
Garlic Mashed Potatoes (v,gf)
Sweet Potato & Kale (vg,gf)
Wild Rice Pilaf (vg,gf)
Pineapple Fried Rice (vg,gf)
Corn on Cob (v,gf)

Stir Fried Vegetables (v,gf)
Brown Sugar Glazed Carrots (vg,gf)
Parmesan Crusted Brussels (v,gf)

Charred Broccolini (vg,gf)

DESSERT

Cupcake Display $48/p
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