
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
Inquiries 704 248 4070 
The Ballantyne Hotel & Lodge  
10000 Ballantyne Commons 
Parkway 
Charlotte, NC 28277 
www.theballantynehotel.com 
sales@theballantynehotel.com 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Ballantyne Hotel & Lodge 

Special 
Event 
Teen 
Package 
*The Special Event Teen Package is Valid 
for Teens and Children Only. Adults 18+ 
may order off the catering menus* 

The Ballantyne Hotel & Lodge is 
committed to providing you and your 
family and friends with the most luxurious 
event experience possible. Our 
knowledgeable event planners will assist 
you in planning your event details to 
ensure that your special day is beautiful 
and flawlessly executed.  We look forward 
to assisting you throughout the planning 
process. 

 

 



 

*Consuming Raw or Undercooked Eggs, Meat, Poultry, Shellfish or Seafood May Increase Your Risk of Foodborne Illnesses. 
Food and beverage, Room Rental and Audio Visual prices are subject to a 24% service charge and applicable taxes (currently 8.25%).  

Both are subject to change without notice.  Please note that service charges are taxable (currently 7.25%). 
 
 
 
 

 

SPECIAL EVENT TEEN PACKAGES 
INCLUDE  

  “Mocktail” Hour with Hors d’Oeuvres and a 
Reception Display 

  Dinner Buffet with Choice of Entrée and 
Accompaniment Selections 

  Unlimited Non-Alcoholic Beverages including 
Lemonade, Soft Drinks and Juices 

  Complimentary Ivory Table Linens, Overlays and 
Napkins 

  House Banquet Tables and House Banquet Chairs  
  Complimentary Valet Parking offered at the Hotel’s 

Main Lobby Entrance  
  Complimentary Parquet Dance Floor & Staging (If 

needed for a band)  

 
 

SPECIAL EVENT TEEN PACKAGE  
 
“Mocktail” Hour  
Select two (2) stationary hors d‘Oeuvres 
*One (1) piece of each selection per guest  
 
Select one (1) stationary reception table 
 
Dinner Buffet    
 
Starter Course  
Select one (1) salad  
 
Entrée Course  
Select two (2) buffet entrées  
 
Dessert Course  
Select one (1) dessert station 
 
60 per guest  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

*Consuming Raw or Undercooked Eggs, Meat, Poultry, Shellfish or Seafood May Increase Your Risk of Foodborne Illnesses. 
Food and beverage, Room Rental and Audio Visual prices are subject to a 24% service charge and applicable taxes (currently 8.25%).  

Both are subject to change without notice.  Please note that service charges are taxable (currently 7.25%). 
 
 
 
 

 

HORS D’OEUVRES SELECTIONS 
  Fried Mozzarella Sticks  
  Chicken Empanadas 
  Fried Gouda Mac & Cheese Bites 
  Assorted Melon Brochettes 
  Antipasto Skewers 
  Mini Corn Dogs

RECEPTION TABLE SELECTIONS 
  Vegetables of the Market ~ Asparagus, Artichokes, 

Carrots, Celery, Cucumber, Squash, Zucchini, Tear 
Drop Tomatoes, Tapenade, Hummus, Buttermilk Herb 
Onion Dip 

  Hummus Trio ~ Traditional, Red Pepper and Black 
Eyed Pea Hummus, Pita Chips  

  Fruits of the Market ~ Sliced Melons, Pineapple, 
Watermelon, Assorted Berries, Cream Cheese Fruit 
Dip 

  Antipasti & Local Artisan Cheeses ~ Salami, 
Capicola, Pepperoni, and Prosciutto served with a 
Selection of Cheeses from Local Dairies in the North 
and South Carolina Region,  Garnished with Fresh & 
Dried Fruits, Flat Breads, Crackers, French Breads  

 

BUFFET SALAD SELECTIONS 
  Local Field Greens ~ Cherry Tomatoes, Cucumber, 

Mozzarella Cheese, Basil Dressing 
  Classic Caesar ~ Romaine, Parmesan Cheese, Focaccia 

Croutons, Caesar Dressing 
  Boston Bibb Greek ~ Grilled Pita Bread, Mini Sweet 

Peppers, Cucumber, Olives, Lemon Feta Vinaigrette 
  Iceberg Wedge ~ Traditional Garnishes, Buttermilk 

Bleu Cheese Dressing 

 

BUFFET DINNER SELECTIONS 
  “Build Your Own” Hamburgers & Chicken Breast 

Sandwiches ~ Traditional Garnishes & Condiments, 
Assorted Flavored Chips 

  Chinese Sweet & Sour Chicken & Shrimp ~ 
Vegetable Fried & Steamed Plain Rice, Vegetable 
Spring Roll 

  “Build Your Own” Chicken & Beef Taco Salad and 
Nachos Plate ~ Traditional Garnishes & Condiments, 
Assorted Flavored Tortilla Chips 

  “Build Your Own” Hoagie Sandwich on White & 
Wheat Rolls ~ Salami, Turkey, Ham, Beef, Sliced 
Cheeses, Traditional Garnishes & Condiments, 
Assorted Chips 

  Fairground Fair ~ Chili Dogs & Corn Dogs, Corn Cobb 
on a Stick, Crispy Potato Skins 

DESSERT SELECTIONS 
  Banana Splits ~ Create Your Own Banana Split 

Vanilla, Chocolate or Strawberry Ice Creams 
Traditional Accompaniments 

  Ice Cream Parlor ~ Chocolate, Vanilla, Strawberry Ice 
Creams, Waffle & Sugar Cones Toppings ~ Toasted 
Nuts, Vanilla Whipped Cream, Caramel & Chocolate 
Sauces, Fresh Mixed Berries    

  Whoopie Pies ~ Classic Chocolate Marshmallow, Red 
Velvet Cream Cheese, Carrot Mango, Strawberry 
“Shortcake” 

  Build Your Own S’mores Station 
Chocolate Bars, Cookies & Cream Bars, Peanut Butter 
Cups, Graham Crackers, Bowls of Marshmallow

 


