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WELCOME TO RP FUNDING CENTER

As a family of passionate restaurateurs, we realize we earn

our reputation one event, one meal, and one gesture at

a time. Our goal is to ensure your experience is one that

you and your guests will truly enjoy.

The RP Funding Center is a newly
renovated, multi-purpose facility
featuring a convention center with
100,000 square feet of meeting and
exhibition space, 6,000 seat Jenkins

Arena and 2,200 seat Youkey Theatre.

The RP Funding Center hosts a

wide variety of events ranging from
nationally renowned artists, family
shows, athletic events, trade shows,
conventions, meetings and weddings.

Situated in sunny Central Florida and
conveniently located minutes between
Orlando and Tampa in Lakeland,
Florida.

The RP Funding Center is a short drive
from anywhere in Central Florida and
is a key destination stop for all types

of events. For more information, visit
www.rpfundingcenter.com

MELINDA KELLOGG
Executive Chef

Chef Melinda began her Levy
career at Ravinia in 2005
while still attending Culinary
School at the Le Cordon
Bleu Chicago. She spent
most of her culinary career
and training in the Midwest.

In 2017 life brought her to
Florida. She worked at the
Amway Center in Orlando
until coming to RP Funding
Center in 2021 as the
Executive Chef.

Chef Melinda has assisted

in numerous special events
including BNP Paribas Open,
Las Vegas Motor Speedway,
Speedway, Chicagoland
Speedway, NBA Playoffs,
NHL Playoffs, NFL Playoffs,
NCAA tournament and the
Ryder Cup.
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BREAKFAST BASICS

o

Continental Classic o

Decaffeinated Coffee, Hot Herbal Teas

13 per Guest
2 Hour Chef table Service

Muffins, Breakfast Pastries, Seasonal Fresh Fruit, Coffee,

Continental Plus o

Muffins, Breakfast Pastries, Seasonal Fresh Fruit, Coffee,

Decaffeinated Coffee, Hot Herbal Teas

23 per Guest
2 Hour Chef table Service

EGGS
Choose 1

- Classic Scrambled Eggs @ @
- Denver Scramble @ @
- Tofu & Spring Veggie Scramble @ @

MORNING POWER-UPS

Choose 1

- Country Hash, Peppers, Onions,
Cheddar Cheese @ @

- Herb-Roasted Red Potatoes @ @

- Sweet Potatoes Hash, Cinnamon
and Brown Sugar @ @

- French Toast Bake @

- Honey Butter Biscuits and
Peppercorn Gravy @

°Ve etarian @Ve an @Avoidin Gluten
g g g

MIGHTY MEATS
Choose 2

- Applewood Smoked Bacon @

- Pork Sausage Patties or Links @
- Turkey Sausage @

- Plant-Based Sausage @

Please note that all food and beverage items are subject to a 20% service charge plus applicable sales tax. This service charge is not a tip or gratuity
and is not distributed to service employees. Additional payment for tips or gratuity for service, if any, is voluntary and at your discretion.




BREAKFAST BOOST

From the Bakery Breakfast Handhelds

Fresh Baked Muffins @ | 42 per Dozen Bacon, Egg, Cheddar, Brioche | 9 per Piece
Assorted Danish @ | 48 per Dozen Turkey Sausage, Egg, Swiss Cheese, Wheat Roll
| 10 per Piece
Cinnamon Rolls with Sweet Cream Icing @
| 60 per Dozen Breakfast Empanada, Egg, Sausage, Potato
| 9 per Piece

Assorted Donuts @) 48 per Dozen

Ham, Egg, Swiss, Kaiser Roll | 9 per Piece
Bagel Assortment with Spreads and Jams @

| 72 per Dozen

Morning Snacks Breakifast Beverage

Seasonal Fruit and Berry Salad @@ | 10 per Guest Fresh Brewed Coffee and Hot Tea Service

| 59 per Gallon per Selection
Crispy Breakfast Potatoes @@ | 5 per Guest

Bottled Water | 96 per Case, 24 per Case
Loaded Oatmeal Bar @ | 6 per Guest

Hot Chocolate Staion with Marshmallows, Whipped
Assorted Yogurts @ @ | 48 per Dozen Cream, Cinnamon, Chocolate Shavings, Pepperment

Individual Cereals and Milk @ | 70 per Dozen | 45 per Gallon

Bottl i 4 D
Assorted Whole Fruit @@ | 24 per Dozen oftled Juice | 48 per Dozen

Fresh-Squeezed Local Orange Juice | 60 per Gallon

o Vegetarian @ Vegan @ Avoiding Gluten

Please note that all food and beverage items are subject to a 20% service charge plus applicable sales tax. This service charge is not a tip or gratuity
and is not distributed to service employees. Additional payment for tips or gratuity for service, if any, is voluntary and at your discretion.
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ALL DAY BREAKS

Grab & Go

Assorted Jumbo Cookies @ | 48 per Dozen
Double Fudge Brownies @ | 50 per Dozen
Granola Bars @ | 28 per Dozen
Individual Bagged Chips @ | 40 per Dozen
Individual Trail Mix @ | 40 per Dozen
Freshly Popped Popcorn @@ | 48 per Dozen
Tortilla Chips, Guacamole & Salsa @ | 7 per Guest

Kettle Chips & French Onion Dip @ | 8 per Guest

Garden Fresh Crudités & Buttermilk Ranch Dressing @ @ | 11 per Guest

o Vegetarian @ Vegan @ Avoiding Gluten

Please note that all food and beverage items are subject to a 20% service charge plus applicable sales tax. This service charge is not a tip or gratuity
and is not distributed to service employees. Additional payment for tips or gratuity for service, if any, is voluntary and at your discretion.
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LUNCH

....................... Lunch Chef Table or Boxed Lunches -

Boxed Lunch includes Main, Whole Fruit, Chips and Cookie | 17 per Guest
DIY Lunch Chef Table Water dispenser included with Lunch | 20 per Guest

SANDWICHES & SALADS
Choose up to 3
Oven-Roasted Turkey ZLT Wrap O
Cheddar Cheese, Lettuce, Tomatoes, Herb Aioli, Artisan Roll Zucchini, lettuce, Tomato, Sundried Tomato Pesto,

Pepper Jack Cheese

Country Ham and Swiss
Swiss, Lettuce, Tomatoes, Whole Grain Mustard, Pretzel Bun Florida Summer Salad @
Baby Greens, Assorted Berries, Toasted Pumpkin Seeds,

Blue Cheese, Raspberry Vinaigrette
Tuscan Style Roast Beef pherty &

Red Onion Jam, Roasted Tomatoes, Arugula, Brioche Bun

Grilled Chicken BLT Salad @

Romaine, Applewood Smoked Bacon, Cherry Tomatoes,

Caprese Sandwich o Cheddar Cheese, Buttermilk Ranch Dressing
Fresh Mozzarella, Ripe Tomatoes, Baby Greens,
Pesto Aioli
SIDES & SNACKS SWEETS
Choose 2 Choose 1

Creamy Coleslaw @ @ Chocolate Chip Cookies @

Macaroni Salad @ Brownies @

Fruit Cup @ Rice Crispy Treats @ @

Potato Salad @
Bagged Chips @
Granola Bar @

o Vegetarian @ Vegan @ Avoiding Gluten

Please note that all food and beverage items are subject to a 20% service charge plus applicable sales tax. This service charge is not a tip or gratuity
and is not distributed to service employees. Additional payment for tips or gratuity for service, if any, is voluntary and at your discretion.




Pizza and House Salad
Assortment of Pepperoni, Sausage
and Cheese Pizzas served with House
Salad, Ranch and Italian Dressing

18 per Guest

Seasonal Soup
6 per Guest

Lunch Enhancements

Minimum 10 Guests

Gooey Mac & Cheese ©
Fontina, Gruyere, Cheddar Cheeses

7 per Guest

Buffalo Chicken Mac & Cheese

Bleu Cheese Crumbles, Green Onion

10 per Guest

Italian Sausages & Bratwurst
Grilled Peppers, Onions,
Assorted Mustards, Hoagie Rolls

12 per Guest

(v} Vegetarian (v:] Vegan (<) Avoiding Gluten

Home-Style Breaded
Chicken Tenders

Buttermilk Ranch Dressing,
BBQ Sauce

12 per Guest

Smoked Pulled Pork
Signature BBQ Sauce,
Creamy Coleslaw, Brioche Rolls

10 per Guest

All Beef Hot Dogs

Traditional Condiments,
Hot Dog Buns

8 per Guest

Please note that all food and beverage items are subject to a 20% service charge plus applicable sales tax. This service charge is not a tip or gratuity
and is not distributed to service employees. Additional payment for tips or gratuity for service, if any, is voluntary and at your discretion.




