
Monaco Washington DC, a Kimpton Hotel 

2016: Ignite Your Meeting 
 

 

Bring back the spark this year.  
Fuel your team’s creative fire with a  
custom all-day meeting package.  
 
Includes: 

Breakfast 
AM Break 
Lunch 
PM Wrap-Up 
Team Building Activity 
 

 
$73/person, minimum of 30 guests 



Monaco Washington DC, a Kimpton Hotel         

 

 

    Breakfast 
       select one: 
 

        KINDLE 
 chilled fruit juices orange, cranberry, grapefruit 

 individual fruit and yogurt parfaits 

 bagels cream cheese and whipped butter 

 hard boiled eggs shallots, tomatoes 

 custom blended coffees and organic teas 

 

       FLICKER 
 chilled fruit juices orange, cranberry, grapefruit 

 fresh seasonal fruit and berries 

 quiche ham & gruyere OR spinach & feta 

  muffins with citrus butter 

 custom blended coffees and organic teas 

 

        OPTIONAL UPGRADES (additional $7 each per person): 

 scrambled  eggs fresh herbs 

 hash brown potatoes 

 apple wood smoked bacon & sausage links 

 oatmeal brown sugar, walnuts, raisins, cranberries 

 ham & cheese croissants 

 breakfast tacos - cheddar & chorizo or mushroom, tomato & swiss 

 fresh fruit & vegetable smoothies 

 cured salmon, capers, tomato, red onion 

 

 
 

AM Break 
 

INCLUDES: 
 coffee & tea refresh 

 soft drinks and still/sparkling waters 

 hot chocolate or cider 

 

 

PLUS YOUR CHOICE OF FIRE FUEL: 
 fresh fruit kabobs, chocolate fondue & honey-yogurt dip 

 raw vegetables, hummus and blue cheese 

 build-your-own trail mix bar  

walnuts, cranberries, sunflower seeds, chocolate chips, pretzels 

 popcorn trio glazed caramel, truffle, sharp cheddar 

 kettle chip & baked pretzel bites, onion dip, honey mustard dip 

 whole fresh fruit 

 assorted cookies 

 fudge brownies 

 granola energy bars 

 

 
 

 

 

 

13.4% gratuity 9.6% administration fee and 10% dc tax 

 



Monaco Washington DC, a Kimpton Hotel 

 

13.4% gratuity 9.6% administration fee and 10% dc tax 

 

        

 

   

   Lunch 
     select one: 
 

       BURN bistro sandwiches 

 mixed greens, tomatoes, cucumbers, herb vinaigrette 

 new potato salad, blue cheese, chives, herb mayo 

 PREPARED SANDWICHES:   

       -grilled chicken, mozzarella, tomato, basil, grain bread 

       -roast beef, smoked gouda, horseradish cream, herb roll 

       -turkey, lettuce, tomato, swiss, cranberry-mayo, farm bread 

 cheese cake squares, raspberries 

 

 

       

        BLAZE bistro wraps 

 wheat berry salad, figs, red onion, gold raisins, herbs, orange vinaigrette 

 roasted root vegetables, tahini glaze 

 PREPARED WRAPS: 

       -barbequed pulled pork, lettuce, cheddar, tomato wrap 

       -jerk shrimp, grilled onion, spinach, spinach wrap 

       -turkey, caramelized onions, lettuce, blue cheese, herb wrap 

 seasonal fruit tart 

 

 

 

 

 

 

       SCORCH vegetarian buffet 

• shaved brussels sprouts, walnuts, lemon, pecorino 

• farro and shredded kale, roasted beets, goat cheese, diced apples, 

cider vinaigrette 

• butternut squash soup, spiced pepitas 

• eggplant parmesan napoleans 

• roasted tofu and roasted vegetable crepes 

• berries, crème fraiche and honey-lime glaze 

 

 

 

       CAMPFIRE COMMUNITY LUNCH 
         served for the table to share, $10/person upgrade 

 

FIRST 

 farro and shredded kale roasted butternut squash, blue cheese, 

diced apples, cider vinaigrette 

 classic caesar chopped romaine, garlic croutons, shredded 

parmesan 

 assorted breads 

 

SECOND 

 roulade of chicken mushrooms, sun-dried tomatoes, goat cheese 

 grilled salmon citrus buerre blanc 

  rosemary and thyme roasted root vegetables 

 gnocchi sage brown butter sauce 

 

THIRD 

 ginger-pear crumble  

 

 
 

     



        

 

    

      Warm-Up, Wrap-Up 
      30 minute re-cap to end the day, select one: 
 

        WEST COAST WINE & CHEESE 
 california chardonnay and cabernet sauvignon 

 artisan cheese board, crostini, seasonal accoutrements 

 

        CAPITAL BREW 
 bucket of local dc brau, port city, and flying dog beers 

 mixed nuts, warm pretzel bites, beer cheese & whole grain mustard 

 

        BAKED APPLES 
 mulled cider 

 sharp cheddar and apple butter grilled cheese bites 

 

        FIESTA FIRE 
 classic margaritas 

 chips, salsa, guacamole 

 

        TOAST & ROAST 
 sparkling prosecco 

 bruschetta trio - eggplant caviar, tomato-basil salsa, olive tapenade 

 

        CHOCOLATE FLAMES 
 hot cocoa (spiked or not!) 

 Make Your Own s’mores 

 

     

     Activity 
           select one to spark the creativity 

 

      BINGO! 
         play three rounds throughout the day, we’ve got your prizes covered 

 

         

       SELFIE-STICK PHOTO BOOTH 

       make lasting memories, at a great angle 
 

       

      GAME BREAK 
         giant jenga or chess, hula hoop challenge, heads-up brainiacs 

 

          

         DE-STRESS BASICS 

        15 minute getaway to breathe, stretch and re-set. 

 

       YOGA SESSION 
           revive, relax, and center the team 

*additional fees may apply 

 

           

         MUSEUM TOUR (upgrade) 

           visit our neighbors at the spy museum, newseum, 

 or crime & punishment 

*additional fees may apply 

 

Monaco Washington DC, a Kimpton Hotel 


