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WELCOME TO HOT SPRINGS

Nestled in the Ouachita Mountains and famous for its healing
thermal springs and historic bathhouses , Hot Springs is a
place where warm smiles and genuine connections make every
visit special.

The Hot Springs Convention Center & Bank OZK Arena offers Our menus feature Southern comfort food with a modern twist,
offers exceptional service and a diverse range of events. We are modern twist, reflecting our dedication to sustainability and
We are committed to a unique, authentic experience — and community. From morning meetings to evening galas, it is
embracing local flavors and partnering with regional farms and galas, it is Southern hospitality at its finest, made for gatherings
farms and businesses. gatherings of every scale.

SPA CITY SOUTHERN LOCALLY SOURCED WARM HOSPITALITY MOUNTAIN FRESH

PROUDLY ARKANSAS



FIRST THINGS FIRST

BREAKFAST

HOT SPRINGS CONVENTION
CENTER

Southern mornings done right — bathhouse-row pastries, Ozark fruit in season, and

coffee that keeps the room moving.

MOST PACKAGES INCLUDE

Orange & apple juice, fresh-brewed coffee, and assorted hot teas. Minimum 25 guests - based on 2 hours of service.

® CONTINENTAL PACKAGES

1 5-95 / person

Breakfast breads or muffins, Danish, croissants, seasonal fresh fruit,

Laurel Street Continental

sweet butter, and fruit preserves. Includes orange & apple juice, coffee,
and hot teas.

19.95 / person

Assorted muffins, Danish, seasonal fresh fruit, individual yogurts, orange

Bathhouse Row Continental
juice, and apple juice.

® CHEF-ATTENDED - BREAKFAST BOOST

25.95 / person

Scrambled eggs, smashed Yukon Gold potato hash, market-fresh

Ozark Basic

seasonal fruit, Danish and croissants, assorted yogurts.

28.95 / person

Brown-sugar oatmeal with praline pecans and berries, spinach & cheese

Continental Market

quiche, hash-brown casserole, seasonal fruit, breakfast breads.

25.95 / person

Buttermilk biscuits and sausage gravy, cinnamon rolls, market-fresh

Majestic Social

seasonal fruit, fresh-baked muffins.
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® PLATED BREAKFAST

Farm-Fresh Scrambled Eggs 24.95 / person

Served with bacon and Yukon Gold potatoes.

24.95 / person

Brioche French Toast

Apple compote, grilled ham steak, and syrup.

Spinach & Cheese Quiche 26.95, person

Hash-brown casserole and country pork sausage links.

27.95 / person

Tomato & Feta Frittata

Cottage-fried potatoes and bacon.

BREAKFAST



BREAKFAST, CONTINUED

ADD-ONS &
QUICK BITES

Build out the morning — hearty enhancements to round out a package, plus grab-

plus grab-and-go favorites by the dozen.

L BREAKFAST ENHANCEMENTS i QUICK BITES
Breakfast Sandwiches 71.95 / cach Low-Fat Fruit Yogurt 4.50 / cach
Choose one: bacon, cheddar & scrambled egg on croissant; ham, 35 95
. d
pimento cheese & egg on ciabatta; egg white, spinach & American on Breakfast Breads  dozen
English muffin; fried chicken on biscuit; sausage, egg & cheese croissant Orange poppy, lemon glaze, marble chocolate chip, cinnamon streusel.
or biscuit.
Egg Selections 8.95 / person Breakfast Pastries 35.95 / doren
Choose one: morning egg scramble with cheddar & chives; three-cheese Danish, muffins, and croissants with butters and jams.
quiche; baked egg casserole with ham, spinach & Jack cheese. 35.95
Muffins «JJ /dozen
Blueberry, lemon poppyseed, cranberry orange.
Breakfast Proteins 995/ person
Choose two: bacon; country sausage links; turkey sausage links; sugar- Bagels with Cream Cheeses & Butters 4295 / dozen
cured ham; chicken & apple sausage.
Steel-Cut Grits & Oatmeal Bar 9.95/ person Granola or Power Bars 30.95 / dozen

Rolled oats, grits with cheddar & sea salt, fresh and dried fruit, slivered

almonds, brown sugar, milk.

Just Croissants 36.95 / sozen

Butter and chocolate.
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BETWEEN SESSIONS

BREAKS HOT SPRINGS CONVENTION
ANYI IME o

Curated breaks to keep energy and focus high — sweet, savory, and fresh, for

fresh, for groups of every size.

GOOD TO KNOW Minimum 25 guests - pricing based on a 2-hour service. Mix and match to suit the room.

Candy Land 12.95 / person House Kettle-Fried Chips & Dips 10.00 /person
Mini chocolates, chocolate-covered pretzels, gummies, Twizzlers, and French onion, blue cheese, and garlic Parmesan dips.
jellybeans.

Garden-Fresh Seasonal Crudités 9.95 / person
Hummus Trio w9 person Served with buttermilk ranch dip.
Traditional chickpea, white bean, and edamame hummus with crispy
pita. Popcorn Cart 875 max 250 guests

9 95 Popcorn machine, kernels, and bags with a kernel concierge included for

Seasonal Fresh Fruit Platter -J9 / person up to 2 hours of service.
Served with a strawberry yogurt sauce.

Seasonal Whole Fruit 3.95 / cach

i i i 10.95

Signature Cookies & Milk [ person Apples, bananas, and local seasonal picks.

Lemon blueberry, oatmeal, and double-chocolate bourbon pecan with

ice-cold milk.
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MIDDAY, YOUR WAY

03 {iic

HOT SPRINGS CONVENTION
CENTER

Two ways to gather at noon — a flexible market-fresh build, or a polished plated

polished plated service built around the entrée.

MARKET FRESH LUNCH 3895 ...

Build-your-own, priced per person. Boxed lunches available upon request.

request.

SANDWICHES

CHOOSE 2

Highland Turkey - Peppered Beef - Grilled Chicken - Ham & Swiss - ZLT
ZLT Flatbread

SALADS

CHOOSE 1

Vegetable Chop - Chicken Caesar - Bistro Salad - Deluxe Salad

Salad

Pasta Salad - Kettle Chips - Pommery Mustard & Bacon Potato Salad
Dill Potato Salad - Southern Coleslaw - Greek Farro Salad - Fresh-

Baked Cookie - Fruit Salad - Fudge Brownie

ADD BEVERAGES

Pepsi soft drinks, bottled water & juices 5 each
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ANYTIME PLATED PLATED

Each entrée includes artisan bread basket, sea-salt herb butter, preset iced

preset iced tea or water, and coffee on request.

Hot Springs Salad +3.95 - Beet & Goat Cheese +3.95 - Iceberg +3.95 - Caesar
+2.95 - Bibb & Pear +2.95

CHOOSE 1

Boursin Artichoke Stuffed Chicken 44.95 - Miso-Glazed Salmon 44.95 - Pan-

ENTREES

44.95 - Pan-Seared Catfish 42.95 - Lemon-Garlic Chicken 42.95 - Braised
Braised Short Ribs 47.95 - Grilled Flat Iron Steak 47.95 - Grilled Beef

Beef Tenderloin MP

CHOOSE 1

NY Cheesecake +1.95 - Tiramisu Stack +2.95 - Chocolate Ganache +2.95

DESSERTS

Italian Cream +2.95 - Carrot Cake +2.95

LUNCH



AI'DAV CHEF ATTENDED

CHEF’ s'TABLEs

Generous, shareable spreads built around Southern smoke, comfort, and a
comfort, and a little Spa City flair — designed to feed a room and start a

start a conversation.
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HOT SPRINGS CONVENTION
CONVENTION CENTER

Priced per guest, minimum 25. Every chef's table includes fresh-brewed iced tea

iced tea and lemonade.

58.95 / person

Steakhouse Classics

Peppered strip loin with horseradish cream, lemon-garlic roasted
chicken, Parkerhouse rolls, sautéed green beans & tomato, chive
mashed potato, red-wine braised mushrooms, Caesar and iceberg

wedge salads, mini cheesecakes, mixed-berry fruit crisp.

48.95 / person

Southern Smokehouse

Green salad, smoked chopped pork and bone-in BBQ-rubbed
chicken, Arkansas BBQ glaze, mustard BBQ sauce, creamy
coleslaw, oven-roasted potato, baked beans, cornbread with

honey butter, double-chocolate bread pudding, baked apple crisp.

38.95 / person

Lake Hamilton Picnic

Sweet-and-sour slaw, chop salad, Caesar salad, load-your-own hot

dog, pile-on Italian sausage, cookies, brownies, and Cracker Jacks.
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45.95 / person

Firecracker beef & chicken fajita, pork carnitas, tortillas, shredded

Gulpha Gorge Tex-Mex

lettuce, salsa roja & verde, sour cream, cheddar, guacamole, charro
beans, fire-roasted tomato rice, Southwest salad, cinnamon-sugar
churros with chocolate.

38.95 / person

Mustard potato salad, grilled-vegetable pasta salad, Greek salad, roasted

Market Sandwich & Salads

turkey on whole-grain baguette, ham & Swiss on pretzel, Tuscan roast
beef on ciabatta.

47.95 / person

Baby greens, asparagus & tomato salad, salmon olivette, rigatoni a la

Mangia Italiano

Norma, pollo con carciofi, Tuscan vegetables, Italian cream cake, tiramisu
with warm caramel sauce.

CHEF'S TABLES



MAKE IT YOURS

DESIGN-YOUR-OWN

CHEF'S TABLE

HOT SPRINGS CONVENTION
CENTER

Individualize your menu to suit your event. Includes lemonade and iced tea.

and iced tea.

DESIGN-YOUR-OWN CHEF'S TABLE

4895 .....

One price, fully composed — choose across five courses for a table that's entirely your own.

Italian Chopped - Smoked BBQ Chicken Chopped Vegetable - Caesar

Caesar - Southern Salad

CHOOSE 1

Mustard-Glazed Pork Loin - Roasted Garlic-Braised Chicken - Herb-Roasted

ENTREE

Herb-Roasted Chicken - Sun-Dried Tomato-Crusted Chicken - Maple-Glazed
Maple-Glazed Turkey - Peppercorn-Crusted Tri-Tip Sirloin - Slow-Roasted

Roasted Prime Rib - Grilled Salmon
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Au Gratin Potatoes - Loaded Mashed Potatoes - Roasted Fingerling Potatoes
Classic Creamed Spinach - Bistro-Roasted Vegetables - Creamed Sweet

Corn

Penne with Spicy Marinara - Rigatoni with Tomato-Basil - Wild Mushroom

Risotto - Linguini with Shrimp

CHOOSE 1

Chocolate Bread Pudding - Signature Carrot Cake Stack - Cheesecake - Italian

DESSERT

Cream Cake - Chocolate Ganache Cake - Tiramisu

CHEF'S TABLES



PASSED & DISPLAYED

BI I S & HOT SPRINGS CONVENTION
BITES o

Priced per piece. Mix and match across categories to build a reception that's all
that's all your own.

GOOD TO KNOW Minimum 50 pieces per Bit & Bite. Per-piece pricing shown beside each selection.

Stuffed Mushrooms Grilled Artisan Crostini
Lump Crab with Lemon Aioli 8.00 Beef Carpaccio 6.00
Fennel Sausage & Garlic Breadcrumbs 5.50 Whipped Ricotta & Olive Salad 4.00
Spinach & Parmesan Risotto 5.00 Tomato-Basil & Parmesan 4.00
Hand-Crafted Mini Sliders Mini Tostadas
Slow-Roasted Prime Rib 5.50 Ahi Tuna 6.00
House-Made Meatloaf 4.00 Pasilla Pepper Duck 5.00
Breaded Chicken Parmesan 3.50 Smoked Pulled Chicken 4.50
Sumptuous Satays Single Sip Soups
Basil-Garlic Shrimp 6.00 Butternut Squash 4.00
Sizzling Short Rib 6.00 Tomato Bisque 4.00
Coconut Curry Chicken 5.00 Gazpacho 3.00
Ginger Chicken 4.50
Mini Chilled Shrimp Shooters
Quesadillas Classic Fisherman's Wharf, Bayou-Blackened, or Pesto- 6.50
. 6.00 Marinated
House-Smoked Brisket & Cheddar E
Ancho Chicken & Jack Cheese 5.00
Baby Spinach & Mushroom 4.00
® BiTS & BITES ADDITIONS
Assorted Gourmet Cookies 46/ cozen Spa City Mixed Nuts 401,
46 Savory or spicy.
Brownies & Blondies / dozen
60 Bagged Assorted Chips 92 / dozen
Double-Chocolate Bourbon Pecan Cookies / dozen

HOT SPRINGS CONVENTION CENTER - CATERING BY LEVY BITS & BITES



INTERACTIVE & ATTENDED

RECEPTION
STATIONS

HOT SPRINGS CONVENTION
CENTER

Priced per guest. Built for mingling — savory bars to gather around and sweet

sweet finishes to end on.

GOOD TO KNOW

Minimum 25 guests - chef attendant fees may apply. All stations replenished throughout service.

® SAVORY STATIONS

1595 / guest

Creamy mashed potatoes with toppings — loaded, Yukon Gold with

Mashed Potato Bar

braised short ribs, and sweet mashed potatoes.

16.95 / guest

Imported meats, cheeses, seasonal vegetables, olives, and warm

Piasano's Antipasti

spinach-artichoke fondue with breads and crackers.

1495 / guest

Local and imported cheeses, house-made chutneys, honeys, and artisan

Local Artisan Cheese Board

breads.

1 1.95 / guest

Beef chili, queso, tortilla chips, and a variety of house-made salsas and
toppings.

Nacho & Salsa Bar
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® DESSERT STATIONS

14.95 / guest

Chocolate and caramel fondue with mini cookies, seasonal fruit, cake

Fondue Station

bites, and marshmallows.

14.95 / guest

Glazed donuts toasted and served with vanilla ice cream and sweet fruit

Legendary Donut Sundae Bar

compote.

13.95 / guest

Fresh-baked blueberry and peach cobblers served warm. Add ice cream
for 4.00.

Country-Style Fruit Cobblers

12.95 / guest

Warm triple-chocolate chunk brownies and blondies with ice cream and

Brownie Sundae Bar

assorted toppings.

12.95 / guest

Caramelized bananas flamed with dark rum, served over vanilla-bean ice

Banana Foster

Cream.

RECEPTION STATIONS
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HOT SPRINGS CONVENTION
CENTER

Famous coffee service, refresh stations, and a-la-carte pours by the gallon to keep

gallon to keep the room going all day.

® BEVERAGE PACKAGES - PER PERSON

Spa City Roast & Sip 11, person

Our famous Coffee Table, orange juice, hot tea, and bottled water.

Hydration Station 11/ person

Our famous Coffee Table, hot tea, Southern iced tea, and bottled water.

Hospitality Pour 11/ person

Our famous Coffee Table, hot tea, fresh lemonade, and bottled water.

Add Soft Drinks 13, person

Upgrade any package to include soft drinks.

Minimum 25 guests - based on daily conference guarantee. Priced per person, maximum two consecutive hours of service.

® ALL-DAY BEVERAGES

58.00 / gallon

Local coffee and teas with flavored syrups, honey, lemons, half & half,

The Coffee Table

oat milk, and sweeteners. Add iced coffee for 20.00 per gallon.

58.00 / gallon

Chilled local coffee with flavored syrups, half & half, oat milk, and
sweeteners.

Signature Iced Coffee Table

40.00 / gallon

Country sweet and unsweetened tea with fresh-cut lemons and simple
syrup.

Fresh-Brewed Iced Tea Bar
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Fresh Lemonade Bar 40.00/ caion
Strawberry, watermelon, and lemon-basil flavors.
Flavored Signature Water 42.00 caiion
Apple-rosemary, cranberry-lime, and watermelon.
Individual Beverages 5.00/ cacr

Pepsi soft drinks, bottled water, and juices.

BEVERAGES



HOSTED BAR - BY THE DRINK

BAR HOT SPRINGS CONVENTION
SERVIBES o

A curated, full-service bar — luxury and premium pours, regional beer, and wine by
and wine by the glass. Non-hosted bars available on request.

Luxury Cocktails 15.00 / crink Premium Canned Beer 9.50 / cocn
Ketel One, Bombay Sapphire, Johnnie Walker Black, Crown Royal, Yuengling Traditional, Blue Moon, Michelob Ultra.
Maker's Mark, Casamigos Blanco.

Domestic Canned Beer 8.0 cacn

i i 12.00 o

Premium Cocktails / drink Budweiser, Miller Lite, Coors Light, Bud Light.
Tito's, Beefeater, Captain Morgan, Jim Beam Black, Dewar's, Jose Cuervo.

Soft Drinks 9.00/ cacn
House Wine by the Glass 12.00 /s Bottled Water 9.00/ cacr,

Mondavi Woodbridge selections.

Bar services may be subject to minimum sales and labor fees. Pricing does not include the 23% service charge, 24% liquor tax on mixed drinks, plus applicable state

drinks, plus applicable state and local taxes.

HOT SPRINGS CONVENTION CENTER - CATERING BY LEVY BAR SERVICES



THE FINE PRINT, MADE FRIENDLY

" THE SCG0P

CENTER

Everything you need to plan with confidence — timelines, guarantees, and the

and the details that keep your event running smoothly.

EXCLUSIVITY

CATERING HOURS

SERVICE & SETUP

EVENT TIMELINE

CONTRACTS & DEPOSITS

FINAL GUARANTEES

DIETARY & ALLERGIES

ALCOHOL SERVICE

SUSTAINABILITY

LET'S PLAN YOUR EVENT

Levy is the exclusive provider of all food and beverage for the Hot Springs Convention Center.

Standard catering operation hours are 7:00 AM - 10:30 PM daily. Events beginning before 7:00 AM or ending after
ending after 10:30 PM incur a 500 fee.

Access to the event location is required at least two hours prior to start. Pricing is based on a 2-hour continual service

continual service time; requested interruption or standby time incurs additional fees.

45 days prior: menu selections and function details contracted. 30 days prior: final submission for additional services,
subject to a 10% late fee. 14 days prior: final meal guarantees due.

A signed Catering Agreement and banquet event order are required. 50% due upon receipt, 25% due 60 days prior,

remaining balance due with final guarantee.

Guarantees are due fourteen days prior; if none is provided, the contract number is used. Increases may be possible

up to 72 hours prior for an added 10 per person, subject to availability.

Our kitchens handle common allergens including eggs, milk, shellfish, soy, and nuts, and cross-contact is possible.

Please inform the team of any allergies or dietary concerns.

Levy is responsible for the sale and service of alcohol per Arkansas ABC regulations. Identification may be requested

and service may be refused. No outside alcohol is permitted.

Traditional water stations are not offered; guests may refill personal bottles at fountains. Surplus food is donated

following ServSafe protocols.

To place your order or talk through a custom

menu, our catering team is ready. Eating is not a spectator sport.™

Hot Springs Convention Center - Catering by Levy
134 Convention Boulevard, Hot Springs, AR 71901

ckitchens2@levyrestaurants.com
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