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INTERCONTINENTAL.

MILWAUKEE

Ala Carte Refreshment Enhancements

~ Hot Beverages ~

Columbian Roast Coffee, Decaffeinated Coffee
$40.00/gallon

Assorted Tea Forte® Herbal Teas
$3.00/each on consumption

Housemade Omanhene® Hot Chocolate
$45.00/gallon

~ Cold Beverages ~

Freshly Squeezed Orange and Grapefruit Juices
Carafe $16 (serves 4) Medium $ 30 (serves 8) Large $ 38 (serves 10)

Pineapple, Tomato, V8®, Apple, Cranberry Juice
Carafe $14 (serves 4) Medium $ 28 (serves 8) Large $ 35 (serves 10)

Freshly Squeezed Lemonade
$40.00/gallon

Sobe Life Water®
Pomegranate-Cherry, Blackberry-Grape, Strawberry-Kiwi Flavors
$4.50/on consumption

Iced Frappuccino® Drink
Mocha, Vanilla, Caramel
$4.50/0n consumption

Freshly Brewed Iced Tea
$35.00/gallon

Yogurt Fruit Smoothies
$28.00 per carafe (serves 4)

Create Your Own Breakfast Sandwich
All choices come with scrambled eggs and cheddar cheese, choose your bread and meat:

Breads Meats
Ny Style Bagel Baked Black Forest Ham
Whole Wheat Bagel Canadian Style Bacon
English Muffin Applewood Smoked Bacon
Butter Croissant Breakfast Sausage
$54.00/dozen
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A 20% service charge and 5.85% sales tax will be applied to the quoted charges.
Price subject to change without notice.
*InterContinental Milwaukee* 139 E Kilbourn Ave Milwaukee, W1 53202 (414) 276.8686
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