
CATERING
services

 Because great food brings people together.

Breakfast/Lunch/Dinner Receprtion
Snack breaks

Custom Menu Coffee/Refreshments
Audio-Visual



buffet

BREAKFAST

BELGIAN CHICKEN & WAFFLES
|  $17.50
HOMESTYLE BREADED CRISPY CHICKEN TENDERS |
WAFFLES | WARM SYRUP | INDIVIDUAL YOGURTS |
BRESH BERRIES | CINNAMON & BROWN SUGAR

BREAKFAST PASTRIES | DANISHES | BREADS |
BUTTER & JAM | WARM CREAMY OATMEAL |
YOGURT BAR W/ BERRIES, BROWN SUGAR, HONEY,
GRANOLA

ASSORTED BREAKFAST PASTRIES | DANISHES |
BREADS | BUTTER & JAM | SEASONAL FRUIT

SCRAMBLED EGGS WITH CHEESE & SALSA | BACON
| SAUSAGE | BREAKFAST POTATOES | BREADS WITH
BUTTER & JAM | SEASONAL FRUIT

RISE & SHINE |  $13.90

BREAKFAST BAR |  $15.90

ALL-AMERICAN BREAKFAST |
$18.90

YOGURT PARFAIT |  $11
YOGURT + DELICIOUS TOPPINGS | MIXED BERRIES |
CRUNCHY GRANOLA | HONEY

*SERVED W/ BUTTER & SYRUP
BUTTERMILK | $7
CHOCOLATE CHIP | $8
BLUEBERRY | $9

CREAMY OATMEAL W/TOPPINGS | FRESH BERRIES |
BROWN SUGAR | HONEY | WALNUTS

BREAD DIPPED IN CUSTARD BATTER & GRILLED |
SERVED W/ BUTTER & SYRUP

OATMEAL |  $11

PANCAKES SHORT STACK

FRENCH TOAST STICKS |  $10

PRICES ARE PER PERSON
ALL BREAKFASTS INCLUDE:
ORANGE JUICE | CRANBERRY JUICE | APPLE JUICE |
REGULAR & DECAF COFFEE WITH CREAMS &
SUGARS | ORGANIC HOT TEA & HONEY

SCRAMBLED EGGS | SMOKED HAM | SHARP
CHEDDAR CHEESE | ON A CROISSANT

HAM & CHEESE CROISSANT |
$16

SCRAMBLE IN A CROISSANT |
$17
SCRAMBLED EGGS | SAUSAGE | CHEESE | ON A
CROISSANT

BLT EGG MELT |  $16
SLICED TURKEY BREAST | BACON | AVOCADO |
SHARP CHEDDAR CHEESE | TOMATO | MAYO |
GRILLED ON WHITE BREAD

BUTTERMILK BISCUIT
SANDWICH $18.90
SCRAMBLED EGGS WITH CHEESE & SALSA | BACON
| SAUSAGE | BREADS W/ BUTTER & JAM 

SCRAMBLED EGGS | SLICED LOX | CARAMELIZED
ONIONS | CREAM CHEESE | ON A PLAIN BAGEL

BAGEL & LOX |  $20

bars

sandwich platters



HUMMUS | PITA CHIPS | CRUDITÉ SHOOTERS |
CELERY | CARROTS | BELL PEPPER | RANCH | BASIL
BRUSCHETTA CROSTINI

BALLPARK SNACK |  $15
PEANUTS | POPCORN | M&M’S  
CHOICE OF: FRESHLY BAKED PRETZELS W/
BEER CHEESE OR MINI CORN DOGS SERVED
WITH SPICY MUSTARD 

ASSORTED FRESH BAKED COOKIES | FUDGE
BROWNIES | ASSORTED DESSERT BARS

HEALTHY SNACK |  $16

SWEET TREAT |  $15

*PRICE PER DOZEN

QUICK EATS

snacks

deli

BUFFALO CHICKEN WRAP |
$26
TORTILLA | LETTUCE | RANCH | BUFFALO
CHICKEN | SHREDDED CHEDDAR CHEESE 

WHEAT BREAD | TOMATO | LETTUCE | BLACK
PEPPER MAYO 

TURKEY SANDWICH |  $26

TOMATO | LETTUCE | MAYO 

ALBACORE TUNA SALAD
SANDWICH |  $26

LETTUCE | RED ONION | TOMATO | BLACK PEPPER
MAYO 

HAM + SWISS SANDWICH |
$26

CHICKEN BREAST | TORTILLA | ROMAINE |
TOMATO | PARMESAN

CHICKEN CAESAR WRAP |  26

TORTILLA | HUMMUS | CORN | BLACK BEANS |
TOMATO | AVOCADO | LETTUCE | CHEESE 

SOUTHWEST HUMMUS WRAP
|  $26

CAPRESE SANDWICH |  $26
MOZZARELLA | BASIL PESTO | TOMATO | OLIVE
OIL 

TORTILLA | CUCUMBER | CARROTS | ASSORTED
LETTUCE | CREAM CHEESE

VEGGIE L IGHT |  $26

SLICED TURKEY | SLICED HAM | CHICKEN SALAD |
AMERICAN CHEESE| SWISS CHEESE| PEPPER
JACK | LETTUCE | SLICED TOMATO | ONION |
PICKLES | TOMATO | RED ONION | CUCUMBER |
CROUTONS | RANCH | MIXED GREEN SALAD |
CHOCOLATE CHIP COOKIE OR BROWNIE

BUILD YOUR OWN |  $26

SANDWICH OF CHOICE | CHOOSE ONE: SOUP
OF THE DAY OR MIXED GREEN SALAD - TOMATO
| RED ONION | CUCUMBER | CROUTONS | RANCH
| CHOCOLATE CHIP COOKIE OR BROWNIE

WORKING LUNCH |  $26

BOXED LUNCH |  $21
SANDWICH OF CHOICE | BAG OF CHIPS | PIECE
OF WHOLE FRUIT | CHOCOLATE CHIP COOKIE
OR BROWNIE*PRICE PER PERSON

WHOLE FRUIT. . . . . . . . . . . . . . . .

POPCORN.. . . . . . . . . . . . . . . . . . . .

GRANOLA BARS. . . . . . . . . . . . .

ASSORTED CHIPS. . . . . . . . . . .

CANDY BARS. . . . . . . . . . . . . . . . .

ASSORTED COOKIES. . . . . .

FUDGE BROWNIES. . . . . . . . . .

ASSORTED DESSERT BARS

ASSORTED MUFFINS. . . . . . .

ASSORTED DANISHES. . . . .

$2

$3

$4

$3

$3

$38

$36

$40

$43

$51



AMERICAN MINI  BURGER
BUFFET |  $34
CAMBRIA CHEESEBURGER | AMERICAN CHEESE |
SWISS | TOMATO | LETTUCE | ONION | PICKLE |
MUSHROOM | THOUSAND ISLAND DRESSING | SPICY
MAYO | MAYO | KETCHUP | MUSTARD | TATER TOTS |
HOUSE SALAD: LETTUCE | TOMATO | RED ONION |
CUCUMBERS | CROUTONS | RANCH | ASSORTED
DESSERT

BBQ BRISKET OR PULLED PORK | POTATO SALAD |
COLESLAW | GREEN BEANS TOPPED WITH
BACON | MACARONI & CHEESE | ROLLS | PECAN
PIE

ROASTED CHICKEN WITH GARLIC AND FINE HERBS |
SAUTÉED GREEN BEANS | HERB ROASTED
POTATOES OR MASHED POTATOES | ROLLS W/
BUTTER | GREEN AVOCADO SALAD: LETTUCE |
SPINACH | CROUTONS | TOMATOES | CUCUMBERS |
CHEDDAR CHEESE | AVOCADO VINAIGRETTE |
RANCH | ASSORTED DESSERT

CHICKEN FAJITAS WITH SAUTÉED PEPPERS
AND ONIONS | SEASONED GROUND BEEF |
CORN OR FLOUR TORTILLAS | BORRACHO
BEANS | FIESTA RICE | TACO BAR FIXINGS:
LETTUCE | CHEDDAR CHEESE | GUACAMOLE |
SALSA | SOUR CREAM | FIESTA SALAD:
ROMAINE | TOMATO | CORN | BLACK BEANS
|CHIPOTLE RANCH DRESSING | RANCH

ROAST CHICKEN FEAST |
$32

RANCH STYLE BUFFET |  $38

FIESTA BAR |  $35

LINGUINE OR PENNE | PESTO OR ALFREDO
SAUCE |TOMATO SAUCE | PAN SEARED CHICKEN |
ROASTED ITALIAN VEGETABLES | GARLIC BREAD
STICKS | CAESAR SALAD: TOMATO | CROUTONS |
PARMESAN CHEESE | CAESAR DRESSING

ITALIAN BUFFET |  $35

LUNCH

PROTEIN OPTIONS
CHICKEN IN CREAMY MUSHROOM SAUCE
PAPRIKA AND ROSEMARY ROASTED CHICKEN
BEEF OR CHICKEN KEBABS 
SRIRACHA GLAZED SALMON 
SHRIMP WITH GARLIC SAUCE

STUFFED PORTOBELLO MUSHROOMS 
VEGGIE BURGER 
EGGPLANT PARMESAN

HOUSE SALAD 
FIESTA SALAD 
CAESAR SALAD 
TORTILLA SOUP 
TOMATO BASIL SOUP 
BROCCOLI CHEDDAR SOUP 

BUTTER STEAMED OR ROASTED VEGGIES
BASMATI RICE 
QUINOA WITH VEGGIES 
GARLIC HERB MASHED POTATOES 
GREEN BEANS WITH BACON 
GARLIC ROASTED MINI POTATOES 
MAC & CHEESE 
CREAMED SPINACH

SOUP/SALAD OPTIONS

VEGETARIAN OPTIONS

SIDE OPTIONS (CHOICE
OF 2)

ASSORTED COOKIES BROWNIES 
TIRAMISU 
NEW YORK CHEESECAKE

DESSERT OPTIONS

buffet made your way

PRICES ARE PER PERSON | $36
15 PPL MINIMUM
ALL LUNCHES INCLUDE:
WATER AND SODA STATION



DINNER

FIESTA SALAD: MIXED GREENS | TOMATO | CORN
| BLACK BEANS | CHIPOTLE RANCH DRESSING |
RANCH | TORTILLA SOUP | CHICKEN FAJITAS
WITH PEPPERS AND ONIONS | CARNE ASADA
FAJITA OR SEASONED GROUND BEEF | CORN OR
FLOUR TORTILLAS | BORRACHO BEANS | FIESTA
RICE | TORTILLA CHIPS AND SALSA | LETTUCE |
CHEDDAR CHEESE | GUACAMOLE | SALSA | SOUR
CREAM | TRES LECHES CAKE

MEXICAN FIESTA $47.00

CAPRESE OR CAESAR SALAD | MINESTRONE
SOUP | GARLIC BREAD | PESTO LINGUINE | PENNE
W/ TOMATO SAUCE | PAN SEARED CHICKEN
PICCATA | ROASTED ITALIAN VEGETABLES |
TIRAMISU

TOUR OF ITALY |  $43.00

BBQ BRISKET OR PULLED PORK | SMOKED
CHIPOTLE CHICKEN OR ACHIOTE CHICKEN |
COLESLAW | POTATO SALAD | GREEN BEANS
TOPPED WITH BACON | MACARONI & CHEESE |
CORN BREAD | PECAN PIE

RANCH STYLE |  $51.00

buffet
plated

PROTEIN OPTIONS
MAPLE GLAZED ROASTED PORK LOIN
CHICKEN IN CREAMY MUSHROOM SAUCE
CHICKEN PICCATTA
PETIT MEDIALLION W/ BURGUNDY SAUCE
PUISTACHIO CRUSTED SALMON
SHRIMP W/ GARLIC SAUCE

STUFFED PORTOBELLO MUSHROOMS 
VEGGIE BURGER 
EGGPLANT PARMESAN

WEDGE SALAD 
CAESAR SALAD 
KALE & STRAWBERRY SALAD
TOMATO BASIL SOUP 
BROCCOLI CHEDDAR SOUP
MINESTRONE SOUP

BASMATI RICE
QUINOA WITH VEGGIES 
GARLIC HERB MASHED POTATOES 
RISOTTO
CARMELIZED HARICOT VERT & SHALLOTS
ROASTED VEGGIES
GARLIC BAKED ASPARAGUS
GARLIC ROASTED MINI POTATOES
CREAMED SPINACH

SOUP/SALAD OPTIONS

SIDE OPTIONS (CHOICE OF 2)

ASSORTED COOKIES BROWNIES 
BROWNIES
BANANA CREAM PIE
TIRAMISU 
NEW YORK CHEESECAKE

DESSERT OPTIONS

$49.00 PER PERSON |
40 PPL MAXIMUM

ALL PLATED DINNERS INCLUDE:
WATER & SODA STATION, ROLLS & BUTTER

PRICES ARE PER PERSON |
15 PPL MINIMUM
ALL BUFFETS INCLUDE:
WATER & SODA STATION

plated child

SIDES (CHOICE OF 2)
FRIES
FRUIT
MAC & CHEESE

COOKIE

CHICKEN TENDERS
MINI CORNDOGS
GRILLED CHEESE
SILDERS (CHICKEN OR HAMBURGER)

ENTREES (CHOICE OF 1)  |
$15

DESSERTS (CHOICE OF 1)

20 PPL MAXIMUM
ALL PLATED DINNERS INCLUDE:
KID’S LEMONADE

VEGETARIAN OPTIONS



TORTILLA CHIPS |  $50

appetizers

platters

SLICED ASSORTED DOMESTIC CHEESE |
GRAPES | CROSTINI
SMALL TRAY SERVING UP TO 20 PPL | $60
LARGE TRAY SERVING UP TO 50 PPL | $100

CHEESE PLATTER

SLICED SEASONAL FRUIT
SMALL TRAY SERVING UP TO 20 PPL | $58
LARGE TRAY SERVING UP TO 50 PPL | $90

SEASONAL FRUIT PLATTER

cont..

CARROT | CUCUMBERS | PEPPER | RANCH DIP
SMALL TRAY SERVING UP TO 20 PPL | $50
LARGE TRAY SERVING UP TO 50 PPL | $80

FARMERS MARKET CRUDITÉ
PLATTER

VEGGIE TRAY |  $40
SERVED WITH RANCH DRESSING

SERVED WITH SALSA & QUESO

SEASONAL FRUIT
FRUIT TRAY |  $40

SERVED W/ SPICY MUSTARD & BEER CHEESE DIP
WARM PRETZEL BITES |  $55

TEA SANDWICHES |  $70
*2 CHOICES OF SANDWICHES
ROAST BEEF & CHEDDAR
HAM & SWISS
CHICKEN SALAD
TURKEY & AMERICAN
AVOCADO MELT (VEG)

*2 CHOICES OF PINWHEELS
HAM & CHEESE
ITALIAN
CHICKEN CAESAR
BUFFALO CHICKEN
SPINACH & CREAM CHEESE

PINWHEELS |  $70

*2 CHOICES OF SILDERS
CAMBRIA BURGER 
BBQ PULLED PORK
GRILLED CHICKEN & SWISS
PORTOBELLO (VEG)

SLIDERS |  $95

hor d’eouvres
DINNER

SWEET & SOUR CHICKEN
SKEWER VEGGIE QUESADILLA
BEEF EMPANADA
SPRING ROLLS
CHEESE STUFFED MUSHROOM
MINI CORNDOGS
SWEDISH OR BBQ MEATBALLS
FRIED MAC & CHEESE

HOT

COLD
CAPRESE SKEWER
DEVILED EGGS
TOMATO BASIL BRUSCHETTA
PROSCIEUTTO CHEESE CROSTINI
VEGGIES SHOOTERS : HUMMUS OR RANCH
ANTIPASTO SKEWER
TURKEY PINWHEELS

50 PIECES | 1 HOT OR 1 COLD | $150
100 PIECES | 1 HOT & 1 COLD | $280

PROSCIUTTO | MILD ITALIAN SAUSAGE | SALAMI
| CROSTINI | SPANISH CHORIZO | ASSORTED
DICED CHEESE | CREAM CHEESE SPREAD |
PITTED MEDITERRANEAN OLIVES | MARINATED
RED ROASTED TOMATOES | HOT RED PEPPERS
SMALL TRAY SERVING UP TO 20 PPL | $190
LARGE TRAY SERVING UP TO 50 PPL | $300

CAMBRIA CHARCUTERIE
PLATTER



HOURLY BAR PACKAGES
PRICED PER PERSON

HOT ORGANIC TEA |  $24
1 GALLON URN
HOT WATER W/ A VARIETY OF ORGANIC TEABAGS |
LEMON SLICES | SUGAR | HONEY

TWO 1 GALLON URN
REGULAR | DECAF | CREAM | SUGAR

RAINFOREST ALL IANCE
CERTIF IED COFFEE |  $50

1 GALLON URN
SUGAR | LEMON SLICES

FRESHLY BREWED ICED TEA |
$35

1.5 LITER CARAFE | $25
CHOOSE ONE: APPLE | ORANGE | CRANBERRY

FRUIT JUICE |  $25

BEVERAGES

CANNED SODA |  $3.50 EA
12 OZ

16 OZ
CANNED WATER |  $3 EA

12 OZ

ASSORTED SPORTS DRINKS |
$4 EA

12 OZ
ENERGY DRINKS |  $7.00 EA

1 GALLON URN
LEMONADE |  $30

PRICES ARE PER PERSON |
REFILLED UPON CONSUMPTION
4 HR SERVICE | $13
8 HR SERVICE | $20

drink stations bar packages

1 HR | $15
2 HR | $20
3 HR | $25
4 HR | $20

BEER & WINE

CALL

PREMIUM
1 HR | $25
2 HR | $30
3 HR | $36
4 HR | $44

1 HR | $18
2 HR | $26
3 HR | $32
4 HR | $40

HOST OR CASH BAR
PRICED BY GLASS

CALL DRINKS......................................
DOMESTIC BEER................................
SODAS.................................................
PREMIUM BRAND..............................
IMPORTED BEER................................
BOTTLED WATERS.............................
WINE...................................................
CHAMPAGNE FLUTE.........................
NON-ALCOHOLIC.............................

$8
$6
$4
$11
$7
$3
$8
$5
$3

*STANDARD DRINK TICKETS | $7
*PREMIUM DRINK TICKETS | $11



AV OPTIONS

PRESENTATION PACKAGE |
$250

HDMI PROJECTOR SPLITTER
25 FT HDMI CABLE (2)

360°  OMNIDIRECTIONAL
CONFERENCE MICROPHONE
|  $80

WIRELESS LAVALIERE OR HANDHELF
MICROPHONE
IN HOUSE SOUND

MICROPHONE PACKAGE |
$175

EASEL W/ WHITEBOARD
2 MARKERS & 1 ERASER

EASEL/WHITE BOARD
PACKAGE |  $55

PROJECTOR PACKAGE |  $150
LCD PROJECTOR
AV CART
POWER STRIP
HDMI CABLE

SCREEN
AV CART

SCREEN
LCD PROJECTOR
AV CART
POWER STRIP
HDMI CABLE

SCREEN PACKAGE |  $100

PRESENTATION SPLITTER
PACKAGE |  $75

EASEL
POST-IT PADS
2 MARKERS & 1 ERASER

POST- IT  FL IP  CHART
PACKAGE |  $65

1 POWER STRIP PER TABLE
POWER DROP |  $5

SPEAKERS LECTERN
PODIUM |  $50



740 N 14  St, Omaha 68102th cambriahotelomaha.com (402) 218-1676

GUARANTEE
THE GUARANTEED ATTENDANCE FOR YOUR EVENT IS REQUIRED TO BE

COMMUNICATED TO YOUR CATERING REPRESENTATIVE NO LATER THAN 10
BUSINESS DAYS TO THE SCHEDULED DATE OF YOUR EVENT. YOU WILL BE

CHARGED FOR THE GUARANTEED ATTENDANCE OR THE NUMBER ACTUALLY
SERVED, WHICHEVER IS GREATER. IF NO GUARANTEE IS PROVIDED TO THE

HOTEL, YOU WILL BE BILLED FOR THE MOST RECENT APPROVED EVENT ORDER
OR THE NUMBER ACTUALLY SERVED, WHICHEVER IS GREATER. 

SERVICE CHARGE & SALES TAX 
ALL PRICES SHOWN ARE SUBJECT TO A SERVICE CHARGE OF 24% AND

SALES TAX OF 8.25%. PRICES NOTED ON THE MENU DO NOT INCLUDE THE
SERVICE CHARGE OR TAX, WHICH WILL BE APPLIED TO YOUR FINAL INVOICE

AT THE END OF YOUR EVENT. 

PAYMENT ARRANGEMENTS
A MASTER ACCOUNT MAY BE ESTABLISHED FOR ROOM, TAX, FOOD AND

BEVERAGE, AS WELL AS ANY MISCELLANEOUS CHARGES INCURRED DURING
THE FUNCTION. FOR A DIRECT BILL TO BE ESTABLISHED, THE GROUP WILL BE
REQUIRED TO BE APPROVED AT LEAST 90 BUSINESS DAYS PRIOR TO ARRIVAL. 

A CREDIT CARD CAN BE USED AS LONG AS THE GROUP COMPLETES AND
SIGNS THE CREDIT CARD AUTHORIZATION FORM PROVIDED BY THE HOTEL.
CREDIT CARDS WILL BE AUTHORIZED FOR THE FULL AMOUNT AS PER THE

BEO/BANQUET CHECK 72 HOURS PRIOR TO FUNCTION DATE.

Payment by check is required to be approved by hotel management prior to the event.

tel:4022181676
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