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Experience

The Siena Hotel and Il Palio Ristorante, located in beautiful Chapel Hill,
opened its doors in the Fall of 1987 in an effort to offer the area an intimate,
elegant and exclusive european-style hotel and restaurant with the highest 
level of service. 

“She opens her heart as wide as her doors” is the motto for the City of Siena,
Italy. The Siena Hotel is dedicated to offering the same exuberant spirit.
From the moment you walk through our doors, the service and ambiance we
strive to provide seems to sweep you away to the warm people, beautiful 
landscape and delicious food of the Italian foothills.

Meticulous care was given when selecting the furnishings throughout the public
spaces, the origins of which span the globe. Among the furnishings are maho ga ny
chairs which were handcrafted in the Italian Alps, and an antique credenza
designed with the Siena Hotel’s logo arch on its front panels which was made in
the foothills of the Dolomite Mountains of northern Italy. The inlaid marble
and wrought iron table that graces the sitting area of the lobby is from Spain.

The Four Diamond Award Winning Il Palio Ristorante is named for the
medieval horse race that is run twice each summer in Siena, Italy’s Piazza del
Campo. It offers traditional Northern Italian cuisine in an elegant atmosphere.

Rooms and suites at the Siena Hotel are both comfortable and spacious.
Elegant furnishings and generous armoires for television and clothing storage
are standard. The walls are decorated in Italian-inspired art. The baths offer
marble countertops, plush terry towels and fine bath amenities. 

Each evening turndown service is provided to refresh your room, place choco-
lates on your pillow and provide the next day’s forecast for your convenience.
Each morning, your guests will find a newspaper at their door. High Speed
Internet Access is complimentary in all guest and meeting rooms.

THE SIENA HOTEL
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THE EXECUTIVE PACKAGE

Traditional Italian Breakfast
Chocolate and Plain Croissants, House Made Muffins and Scones with Compound Butter
and Jellies, Fresh Sliced Fruit and Berries, Greek Yogurt with Local Honey, Your Choice
of Juice (Orange, Apple or Cranberry) and Freshly Brewed Siena Blend Coffee,
Decaffeinated Coffee and Hot Tea Service  

Mid-Morning Refreshment Break
Full Coffee and Tea Service, Assorted Soft Drinks

Luncheon
Host selects one of the following plated 3-course luncheons which begin with a Salad of
Field Greens with Balsamic Vinaigrette, Tomatoes and Herbed Crostini and finishes with
the host’s Selection of one dessert to be served to all guests

Entrees

• Chefs Vegetarian Ravioli with Seasonal Accompaniments 
• Porcini Rubbed Certified Black Angus Steak, Red Potatoes, Fresh Herbs 

and Seasonal Vegetables in Extra Virgin Olive Oil and Aged Balsamic
• House Smoked Cedar Plank Salmon, Yukon Gold Potatoes and Cane Creek Bacon Hash 

with Grapefruit Moscato Sauce 
• Ashley Farms Chicken Piccata, Tuscan Style Yukon Gold Potatoes, 

Sage and Lemon Caper Sauce

Desserts

• Duetto of Fresh Fruit Sorbetto or Apple Tartan or Chocolate Espresso Budino 

Or you may select our Deli Buffet (with a minimum of 20 people}, including the following:
Field Greens Salad with Assorted Dressings, Potato Salad, Assorted Sliced Deli Meats
and Cheeses, Condiment Tray, selection of Sliced Breads, Fresh Fruit Display and an
Assortment of Italian Desserts

Afternoon Refreshment Break (Host selects one of the following)
Enhance the feel and purpose of your meeting with our delicious color break packages.
A mix of healthy, sweet and salty combined with a few childhood favorites is sure to be 
a palate pleaser! Choose between Red, Green or Yellow.

Audio Visual (Host selects two of the following)
• Flip Chart with Stand and Markers, LCD Projector, or Screen

Included in the Executive Package

Pads, Pens, Iced Water, Candies and Survival Kit

Ask your sales representative how to arrange a Complete Meeting Package. The CMP
includes the All Day Meeting Package and overnight accommodations for each guest.

Packages are charged on a per person basis, based on an 8 hour meeting. Prices are based on use of your meeting
room for luncheon service. Should you require a separate room for your luncheon, and one is available, it would 
be subject to an additional room rental fee. We allow 20 square feet per person, with a guarantee minimum of 

10 people. Packages include all applicable taxes and service charge.

Food and Beverage Prices are Subject to 21% and Tax of 7.75%

$90.00 per person
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AV PACKAGES

Computer Data Display Package $300.00
• Includes a desktop LCD projector (2k), projection cart, tripod screen, and all cables 

Data Display Support Package $125.00  
• Includes a projection cart, tripod screen, and all cables  

VHS/DVD Display Package $180.00  
• Includes color monitor TV, DVD/VHS combo player, 54” display cart, all cabling 

and cords

Flip Chart Package $40.00  
• Includes markers and pads  

Sound System Package $225.00  
• Includes two powered speakers, a podium microphone, 4 channel mixer, and all cabling

Sound Patch $50.00

AV A LA CARTE

Audio

Wireless Microphone (wireless handheld or lavaliere) $120.00
Speakerphone $90.00
4 channel Mixer $40.00

Visual

Flipchart with Markers $40.00
Easel (poster easels) $15.00
Screen $50.00

Video

LCD projector (2k) $250.00

Computers

Laptop computer $150.00

Support Equipment

Laser Pointer $25.00
Power Package (table, powerstrip tape) $35.00

Labor Rate: Technicians are available at the following rates at a 4 hour minimum

Straight Time: Monday-Friday 7:00am - 5:00pm ($50.00 per hour) 

Time and a Half: Monday-Friday 5:00pm - 12:00am ($75.00 per hour)

Time and a Half: Saturday and Sunday 7:00am - 5:00pm ($75.00 per hour)

Double Time, including Holidays: 12:00am – 7:00am including holidays is double time ($100 per hour)
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BREAKFAST MENU

Traditional Italian Breakfast
Chocolate and Plain Croissants with Compound Butter and Jellies, House Made Scones
and Muffins, Fresh Sliced Fruit and Berries, Greek Yogurt with Local Honey, Your Choice
of Juice (Orange, Apple or Cranberry) and Freshly Brewed Siena Blend Coffee,
Decaffeinated Coffee and Hot Tea Service  

$15.00 per person

The Southern Breakfast Buffet

Buttermilk Biscuits, Sausage Gravy, Scrambled Eggs, Cheese Grits, Hash Brown
Casserole, Sausage or Bacon, White and Wheat Bread for Toasting, Assorted Juices, 
Siena Blend Coffee, Decaffeinated Coffee and Tea Selections 

$19.00 per person 

Classic Breakfast Buffet

Il Palio Eggs Benedict topped with Proscuitto and White Balsamic Hollandaise, Hash
Browns, Assorted Scones, Greek Yogurt Parfaits with Fresh Berries, Granola, and Honey,
Chilled Juices, and Siena Blend Regular and Decaffeinated Coffee and Tea Selections

$22.00 per person

The Healthy Breakfast Buffet

Egg White Frittata with Spinach and Mushrooms, Fresh Whole Fruit, Low Fat House
Flavored Yogurt, Granola, Whole Wheat English Muffins, Raisin Bran Muffins, Fruit
Smoothies, Siena Blend Coffee, Decaffeinated Coffee and Tea Selections  

$24.00 per person 

The New York Breakfast Buffet

Assorted Bagels, Cinnamon Raisin Cream Cheese, Chive Cream Cheese, House Cured
Salmon, English Muffins, Bacon and Cheese Quiche, Assorted Individual Yogurts,
Seasonal Fruit, Assorted Juices, Siena Blend Coffee, Decaffeinated Coffee and Tea
Selections   

$24.00 per person 

*Hot Buffets require a 20 person minimum guarantee

Embellishments

• Assorted Cereals $3.00 pp
• Individual Yogurts $3.00 pp
• Granola $3.00 pp
• Cheese Blintz with Fruit Compote $5.00 pp
• Sausage, Egg, Cheese Biscuit $6.00 pp
• Skim and Low Fat Milk $2.00 pp

Food and Beverage Prices are Subject to 21% and Tax of 7.75%

Action Stations

• Belgian Waffle Station $8.00 pp
• Omelet Station $9.00 pp

Stations require a $30.00 Attendant Fee
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SMALL BANQUET BREAKFAST MENU

Starter (Choose One Prior to Arrival)

• Warm House Made Ricotta with Fresh Mint and Orange Preserves on Toasted Brioche 
or
• Prosciutto and Melon   

Entrée (Choice at the Table)

• Frittata of the Day  
With Sherry Potatoes, Cane Creek Sausage and Grana Padano Cheese 
in Extra Virgin Olive Oil  

or
• Il Palio Eggs Benedict 

Served on Brioche Bread topped with Proscuitto di Parma and White Balsamic Hollandaise 
with Cane Creek Sausage or Apple Wood Smoked Bacon

or
• Malted Buttermilk Belgian Waffle   

Topped with Mixed Berry Compote or Maple Syrup 
with Cane Creek Sausage or Apple Wood Smoked Bacon 

$24.00 per person

Food and Beverage Prices are Subject to 21% and Tax of 7.75% 
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BREAK PACKAGES

The All Day Break Package  $22.00 per person

Includes Morning and One Color Break and Beverages throughout the meeting time

Morning Break  $10.00 per person

Whole Fruit, Granola Bars, Individual Yogurts, Chilled Juices, Soft Drinks, Bottled
Waters, Fresh Brewed Siena Coffee and Assorted Hot Teas

Beverage Station  $8.00 per person

Unlimited Beverages to consist of Assorted Sodas, Bottled Water, Coffee and Tea

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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COLOR BREAK PACKAGES

Enhance the feel and purpose of your meeting with our delicious color break packages. 
A mix of healthy, sweet and salty combined with a few childhood favorites is sure to be a
palate pleaser! Ask your catering representative about mood enhancing music to really 
make your break pop.

Red Break  Keep the momentum and the energy going!

• Red Pepper Slices and Cherry Tomatoes with Dip

• Assorted Fruits to include: Sliced Red Apples, Strawberries, Cherries

• Cinnamon Gummy Bears, Very Cherry Jelly Bellys, Twizzlers 

• Cupcakes with Red Frosting, Red Rice Krispie Treats

• Tortilla Chips and Salsa, Red Pepper Hummus and Pita Chips

• Red Vitamin Water, Cheerwine

Green Break  Allows your attendees to relax and free their minds for clear ideas!

• Green Pepper Slices and Cucumber Sticks and Dip

• Assorted Fruits to include: Green Grapes, Green Apples, Honeydew Melon

• Guacamole and Tortilla Chips, Olives

• Chickpea Pesto and Fresh Baked Bread

• Kiwi Jelly Bellys, Gummy Frogs, Candied Lime Slices

• Cupcakes with Green Frosting, Green Rice Krispie Treats

• Mt. Dew, House-made Green Tea

Yellow Break  This sunny yellow break will enhance your attendees’ concentration!

• Grilled Yellow Peppers and Squash

• Assorted Fruits to include: Sliced Yellow Apples, Pineapple Skewers

• Lemon Jelly Bellys, Old Fashioned Lemon Candy Sticks, Lemonheads

• Cupcakes with Yellow Frosting, Lemon Tarts/Bars

• Cheddar Cheese and Crackers, Buttered Popcorn

• Banana Smoothies, Italian Lemonade

$10.00 per person                     

Food and Beverage Prices are Subject to 21% and Tax of 7.75%



A LA CARTE REFRESHMENT

• Fresh Seasonal Sliced Fruit Display $5.50 per person
(minimum of 10 people)

• Assorted Breakfast Breads, Croissants and Muffins $30.00 per dozen

• Scones $4.00 per person

• Assorted Individual Fruit Yogurts $3.00 each

• Granola Bars $15.00 per dozen

• Chocolate Bars $3.00 per person

• Chocolate Brownies $4.00 per person

• Rice Krispie Treats $2.50 per person

• House Made Italian Biscotti $18.00 per dozen

• Popcorn with Cinnamon Sugar, Salt $3.00 per person
and Grana Padano Seasonings

• Popcorn with Truffle Butter  $5.00 per person

• Your Choice of Popcorn, Pretzels, Potato Chips or Bar Mix $10.00 per bowl

• Roasted Mixed Nuts $5.50 per person

• Chocolate Covered Strawberries $18.00 per dozen

• Assorted Cookies-Chocolate Chip, Oatmeal Raisin, Sugar  $24.00 per dozen
and Peanut Butter

• Fresh Garden Vegetables and Grilled Pita Bread $7.50 per person
with Spinach Dip and Hummus

• Assorted Italian Cookies $24.00 per dozen 

Beverages

• Assorted Sodas $2.50 each

• All Day Beverage Station to include: Bottled Water,   $8.00 per person
Assorted Soft Drinks, Coffee & Tea

• Fruit Juices (Orange, Apple, and Grapefruit) $12.00 per quart

• Freshly Brewed Siena Blend Coffee and Decaffeinated Coffee $15.00 per half gallon
$28.00 per gallon

• Sparkling Fruit Punch or Lemonade $15.00 per gallon

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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SMALL BANQUET LUNCHEON MENU

Starters (Choose One)

Soups

• Tomato Bisque 
Finished with Sherry and Chives

or
• Chef’s Seasonal Soup

Salads

• Organic Field Greens 
Sweet Grape Tomatoes, Croutons, Balsamic Vinaigrette

or 
• Arugula Salad 

Lemon, Olive Oil, Parmesan  

Entrées

• Chefs Vegetarian Ravioli with Seasonal Accompaniments

• Porcini Rubbed Certified Black Angus Steak, Roasted Potatoes, Shiitake Mushrooms, 
Extra Virgin Olive Oil and Aged Balsamic     

• Cedar Planked Salmon, Yukon Gold Potatoes and Cane Creek Bacon 
and House Smoked Salmon Hash with Grapefruit Moscato Sauce      

• Ashley Farms Chicken Piccata, Tuscan sytle Yukon Gold Potatoes, 
Sage and Lemon Caper Sauce

Desserts
• Duetto of Fresh Fruit Sorbetto 

• Apple Tartan

• Chocolate Espresso Budino  

For groups of 35 or fewer, entrée selections may be made at the table, the day of the event.
For larger groups, we request that entrée selections be made no fewer than 7 days prior 
to the event and place cards denoting each guest’s selection be provided by the host. 
For larger groups, the host may select one dessert to be served to all guests. 

$29.00 per person

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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LIGHTER FARE LUNCHEON MENU

Choice of  Entrée

• Siena Club Sandwich   $15.00  
Black Forest Ham, Turkey, Provolone, Bacon, Lettuce, Tomato, Red Onion, 
Mayonnaise on Toasted White Bread  

• Grilled Chicken Sandwich   $15.00   
Fontina, Pickled Shallots, Sun Dried Tomatoes, on Foccaccia   

• Grilled Vegetable Sandwich   $15.00 
Assorted Vegetables, Pesto Aioli, on Grilled Ciabatta Bread 

• Grilled Pizza   $15.00   
Mozzarella di Bufala, Fresh Tomato Sauce, Garlic and Basil 

• Grilled Chicken Salad   $15.00 
Grilled Chicken, Mixed Lettuces, House Smoked Pancetta, Grape Tomatoes, 
Gorgonzola Dressing 

• Italian Sandwich     $15.00 
Assorted Giacomos Salami, Provolone Cheese, Olive Tapanade and House Pickled 
Vegetables on House Made Foccacia

• Proscuitto and Fresh Mozzarella Sandwich     $15.00 
Traditional Sandwich with Fresh Basil, Extra Virgin Olive Oil on Ciabatta Bread  

Host selects one entrée to be served to all guests. All are served with Salad, 
Chocolate Brownies or Chocolate Chip Cookies, Siena Blend Coffee and Iced Tea.

All above items can be made into a Box Lunch for an additional $2.00.  
The Box Lunch includes a choice of Bottled Water or Soft Drink. 

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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LUNCHEON BUFFET MENUS

Buffet menus are available to groups of 20 or greater

Giacomos Sandwich Buffet

Lemon and Dill Potato Salad

Field Green Salad with White Balsamic Vinaigrette, Croutons and Tomatoes

Assorted Breads 

Giacomos Sandwich Platter including Turkey, Ham, Proscuitto, and Assorted 
Giacomos Salami

Lettuce, Tomato, Onions, Pickles, Cheddar Cheese, Provolone

Dijon Mustard, Deli Mustard, and Mayonnaise

Potato Chips

Fresh Fruit Display

Chocolate Chip Cookies and Brownies

$24.00 per person (Add Soup of the Day for $5.00 per person)

Pasta Buffet

Field Green Salad with White Balsamic Vinaigrette, Croutons and Tomatoes

Grilled Vegetable Antipasto

Chicken Penne alla Vodka with Prosciutto

Rock Shrimp Scampi, Grana Padano with Farfalle, Garlic and White Wine

Baked Rigatoni Pasta Bolognese 

Baby Cannolis

$29.00 per person

Luncheon Buffet

Salad Bar 
Croutons, Tomatoes, Cucumbers and Cheese, Choice of Dressing 

Asparagus and Parmesan 

Chicken Piccata with Sage and Lemon Caper Sauce

Balsamic Marinated Grilled Flat Steak Pizzida with Peppers, Onions and Tomatoes

Tuscan Style, Yukon Gold Potatoes with Olive Oil and Sage

Cannelloni with San Marzano Tomatoes Puree

Assorted Italian Dessert Display

$29.00 per person

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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THREE AND FOUR COURSE DINNER MENU

Three Course $58.00 per person (Salad Or Soup, Main Course, Dessert)
Four Course $68.00 per person (Salad Or Soup, Appetizer, Main Course, Dessert)
All Pastas can be selected as an Appetizer or as a Main Course

Salad 

• Organic Field Green Salad, with House Made Italian Vinaigrette, Cherry tomatoes, 
Cucumber and Herbed Crostini

• Mixed Lettuces, House Smoked NC Pancetta, Cherry Tomatoes and Gorgonzola

• Baby Spinach with Goat Cheese, Candied Pecans, Caramelized Onions and Fig Vinaigrette

• Classic Caesar Salad  

Soup

• Stracciatella alla Romana 
Classic Roman Egg Drop Soup with Chicken Broth, Latta’s Egg Ranch egg and Parmesan Cheese

• Creamy Tomato Bisque
Chive, Sherry and Fontina Crostini  

Appetizer

• Seared Beef Carpaccio, Arugula, Lemon Juice, Extra Virgin Olive Oil, Shaved Grana Padano and Capers

• Wild Mushroom Risotto with Sherry topped with Shaved Grana Padano 

• Fried Green Tomato, Mozzarella di Buffala drizzled with Aged Balsamic 

Pasta (Can be Offered as Appetizer or Entrée)

• Spaghetti alla ’Amatriciana 
House Made Guanciale, Onion and Spicy Tomato Sauce

• Vegetarian Ravioli with Grana Padano and Chef’s Seasonal Accompaniments   

continued on next page

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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THREE AND FOUR COURSE DINNER MENU

Main Course

• Cedar Planked Salmon, Local Yukon Gold Potatoes and Cane Creek Bacon  
and House Smoked Salmon Hash with Grapefruit Moscato Sauce

• Porcini Rubbed Certified Black Angus Steak, Roasted Potatoes, Shiitake Mushrooms, 
Extra Virgin Olive Oil and Aged Balsamic

*Substitute Beef Tenderloin for additional $5.00 per person

• Pan Roasted Scallops, Truffle Mashed Potatoes, Grilled Asparagus and Vincotto Sauce

• Veal Marsala, Tuscan Potatoes, Shiitake Mushrooms

• Roasted Ashley Farms Bone In Chicken Breast, Red Potatoes, Green Beans, Baby Carrots, 
Fennel and Rosemary in a Lemon Sauce

Dessert (Please select two to offer your guests)
• Duetto of Fresh Fruit Sorbetto

• Apple Tartan 

• Chocolate Espresso Budino 

• Seasonal Cheesecake 

• Assorted Italian Cookie Plate   

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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PASSED HORS D’OEUVRES

$2.50 Each

• Grilled Marinated Chicken Skewers   

• Almond Stuffed Dates Wrapped in Prosciutto

• Crostini With Eggplant Caponata

• Walnut Gorgonzola and Red Grape Canapé

• Dumplings – Pork Soup Buns with ginger soy sauce  

$2.75 Each

• Seasonal Soup Shooters

• Grilled Polenta Crostini with Roasted Peppers and Olives

• Asparagus Tips Wrapped in Cured Salmon or Prosciutto 

$3.00 Each 

• Baby New Potatoes, with Salmon Mousse, House Made Crème Fraiche and Chives

• Sushi Rolls – California, Salmon, or Tuna Rolls

• Porcini Rubbed Beef Carpaccio, with White Balsamic, Onion, Relish, 
and Shaved Granna Padano 

$3.25 Each 

• Mini Crabcakes  

• Smoked Tomato and Elodi Farm Goat Cheese Tarts  

• Fried Risotto Truffled Cake with Bolognese

• Grilled Skewered Shrimp, Marinated in Rosemary Cumin, Cayenne Pepper and Olive Oil
with Remoulade Dipping Sauce

$3.75 Each 

• Braised Beef with Caramelized Onions and Mushrooms Wrapped in Pastry   

• Potato Pancakes with Crème Fraîche and Caviar

• Dijon Chicken en Croute

• Coconut Shrimp, with sweet chili marmalade

The butler charge for passed hors d’oeuvres is $30.00 per hour per butler.

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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SERVING STATIONS

Mashed Potato Bar $6.50 per person

Mashed Potatoes
Assorted Toppings: Scallions, Bacon Bits, Cheddar Cheese, Butter, Sour Cream, Chives

Chilled Seafood  $16.00 per person

Jumbo Chilled Shrimp with Cocktail Sauce 
Crab Claws

Crostini and Bruschetta   $13.00 per person

Bowls of Savory Spreads with Assorted Toasted Breads
Chicken Liver Pate
Smoked NC Snapper
Chick Pea and Black Olive
Beef Carpaccio with Caramelized Onions
Mushrooms and Goat Cheese

Asian $18.00 per person

Sushi Rolls – California, Salmon, Tuna
Dumplings – Pork Soup Buns, with Ginger Soy Sauce
Dessert – Coconut Lime Tapioca

American  $15.00 per person

Maryland Crab Cakes  
Hamburger Sliders
BBQ Chicken Wings
Hand Cut French Fries 
Dessert – Apple Pie

Mexican  $14.00 per person

Empanadas
Chicken Fajita station
Tortilla Chips
Salsa Bar – Guacamole, Salsa Roja, Guagillio Sauce, Tomatillo Sauce 
Dessert – Tres Leches Cake

Mexican  $14.00 per person

Empanadas
Chicken Fajita station
Tortilla Chips
Salsa Bar – Guacamole, Salsa Roja, Guagillio Sauce, Tomatillo Sauce 
Dessert – Tres Leches Cake

continued on next page

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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SERVING STATIONS

Carving Station  $18.00 per person (A Chef will be Serving your Guests)

• Brown Sugar glazed Black Forest Ham 
• Roast Turkey Hunters Style with Capers and Olives 
• Garlic Studded Leg of Lamb with Tomato Rosemary Reduction  
• Porcini Dusted Certified Black Angus with Red Wine Sauce

Sides (Please Choose one Side Item to Accompany the Carving Station) 

• Smashed Potatoes 
• Swiss Chard and Bacon 
• Roasted Potato
• Roasted Brussel Sprouts with Pancetta
• Cheesy Polenta  

Pasta  $17.00 per person  (Choose Two) 

• Three Cheese Baked Rigatoni
• Lasagna alla Bolognese 
• Lasagna Verde with Mushrooms and Goat Cheese 
• Chicken Penne with Prosciutto, Tomato and Cream 
• Linguini alla Vongole with Tomato, Clams and House Smoked Pancetta
• Three Cheese Manicotti with Tomato Puree 

Accompanied with Caesar Salad with Homemade Croutons and Parmesan Cheese 

DISPLAYS S Small (serves 10-15) Large (serves 25-30)

Smoked Salmon with Capers, Onions $120.00 $175.00

Antipasto Platter $100.00 $150.00

Assorted European Style Pastries $90.00 $180.00

Domestic & Imported Cheese Display $75.00 $150.00

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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BANQUET BEVERAGE SERVICE

Cocktails—Per Drink (please select one brand)

House Brands   Host Bar $5.50 each / Cash Bar $7.00 each

Smirnoff Vodka
Barcardi White Rum
Kluny Scotch
Seagrams 7 Blended Whiskey
Gordons Gin
Jim Beam Bourbon
Pepe Lopez Tequila

Call Brands   Host Bar $6.00 each / Cash Bar $8.50 each

Absolut Vodka
Mount Gay Rum
Dewars Scotch
Seagrams 7 Blended Whiskey
Beefeater Gin
Jack Daniels Bourbon 
Cuervo Gold Tequila

Premium Brands   Host Bar $6.50 each / Cash Bar $9.00 each

Stolichnaya Vodka
Myers Dark Rum
Chivas Regal Scotch
Crown Royal Blended Whiskey
Tanqueray Gin
Wild Turkey Bourbon
Cuervo Gold Tequila

Beer, Wine, Champagne and Non-alcoholic Beverages

Microbrews Host Bar $4.00 each / Cash Bar $5.25 each
Imported Host Bar $3.75 each / Cash Bar $4.75 each
Domestic Host Bar $3.50 each / Cash Bar $4.50 each
House Red / White Wine Host Bar $30.00 per bottle / Cash Bar $7.00 per glass
Prosecco Host Bar $30.00 per bottle / Cash Bar $7.00 per glass
Mimosa Host Bar $6.00 per glass / Cash Bar $7.00 per glass
Assorted sodas        Host Bar $2.50 each / Cash Bar $2.50 each
Juices and Fruit Spritzers Host Bar $3.00 each / Cash Bar $2.25 each
Mineral Water (Sparkling or Still) Host Bar $2.50 each / Cash Bar $3.25 each

A full selection of wines and champagnes is available from the Banquet Wine List .
State law requires that we have a bartender attending all bars. A bartender charge of
$30.00 per hour, per bar will be applied. Private parties of 20 people or less, there 
will be a cocktail butler charge of $30.00.

Food and Beverage Prices are Subject to 21% and Tax of 7.75%

19



BANQUET & CATERING WINE LIST

Sparkling

Prosecco, Caposaldo, NV, Veneto  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30.
Prosecco, Nino Franco, NV, Veneto  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50.
Nicholas Feuillate Brut, NV, Champagne  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 70.

White

Pinot Grigio, Cielo, Veneto  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30.

Pinot Grigio, Prendo, Wilhelm Walch, Alto Adige . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50.

Sauvignon Blanc, Vina Casablanca, Nimbus Estate, 2007, Chile  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 40.

Riesling, S.A. Prum, 2007, Mosel  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 40.

Chardonnay, Cielo, Veneto  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30.

Chardonnay, Annabella . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50.

Red

Pinot Noir, Coopers Creek, 2008, Hawkes Bay  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30.

Pinot Noir, Carmel Road, 2007, Monterey . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50.

Chianti, Stellina di Notte, Tuscany  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 40.

Merlot, Cielo  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30.

Merlot, Annabella, Napa Valley  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50.

Cabernet Sauvignon, Dante  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30.

Cabernet, Annabella, Napa  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50.

Food and Beverage Prices are Subject to 21% and Tax of 7.75%
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GENERAL INFORMATION – PRIVATE ROOMS

Rooms Capacity

Lombardi  
Banquet 36 people

Reception 60 people

U-Shape 20 people

Classroom 23 people

Hollow Square 18 people

Conference 20 people

Theater 40 people

Tuscany 

Banquet 72 people

Reception 100 people

U-Shape 30 people

Classroom 50 people

Hollow Square 35 people

Conference 25 people

Theater 100 people

Ballroom (Tuscany + Lombardi)  
Banquet 108 people

Reception 200 people

Terrace

Banquet 36 people

Reception 20 people

Vittoria (conference style only)

Conference 14 people
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DIRECTIONS TO HOTEL

The Siena Hotel
1505 East Franklin St., Chapel Hill, NC 27514

Tel 919-929-4000

From: RDU Airport and I-40 Westbound  
Take I-40 Westbound towards Chapel Hill.
Take exit #270(Hwy. 15-501) to the right.
At the end of the exit ramp turn left onto Hwy. 15-501 South.
Travel through 5 traffic lights.
Stay in the right lane and merge right onto Franklin St.
Travel through 2 traffic lights, and the Siena Hotel will be on the right just after the
Sherwin Williams paint store sign.

From: I-85 Northbound  
Follow I-85 north to the I-40 east towards Raleigh.
Take the I-40 east exit to the right.
Travel on I-40 east for approx. 7 miles.
Take the Hwy. 15-501 exit to the right.
At the end of the exit ramp turn right onto 15-501 south.
Travel through 4 traffic lights.
Stay in the right lane and exit off onto Franklin Street
Travel through 2 traffic lights, and the Siena Hotel will be on the right just past after
the Sherwin Williams paint store sign.

From: I-40 Eastbound

Take I-40 east towards Chapel Hill.
Take the Hwy. 15-501 exit to the right.
At the end of the exit ramp turn right onto 15-501 south.
Travel through 4 traffic lights.
Stay in the right lane and exit off onto Franklin Street.
Travel through 2 traffic lights, and the Siena hotel will be on the right just after the
Sherwin Williams paint store sign.

From: I-85 Southbound

In Durham take the 15-501 south exit to the left.
Follow 15-501 into Chapel Hill.
After crossing over I-40(entering the City Limits), travel through 5 traffic lights.
Stay in the right lane and exit off onto Franklin Street.
Travel through 2 traffic lights, and the Siena hotel will be on the right just after the
Sherwin Williams paint store sign.

For further information, please visit our website at www.sienahotel.com
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