
banquet menu

2017 east ninth street  |  cleveland, ohio 44115  |  216.239.1200

info@metropolitancleveland.com



BREAKFAST
Fresh-Squeezed Florida Orange Juice, Cranberry and Apple Juice
House-Baked Muffins and Assorted Filled Croissants
English Muffins with Assorted Fruit Preserves and Peanut Butter
Sliced Fresh Seasonal Fruit
Farm Fresh Scrambled Eggs with Crème Fraiche and Chives 
Peppered Country Sausage
Applewood Smoked Bacon
Yukon Breakfast Potatoes with Fresh Herbs
Premium Roast Coffee, Decaf Coffee, Tea Forte Premium Teas and Fruit Juices

BREAK
Assorted Individual Yogurt
Sliced Fresh Seasonal Fruit
Assorted Filled Croissants
Premium Roast Coffee, Decaf Coffee and Tea Forte Premium Teas

all day planner packages

LUNCH
Choice of One Lunch Buffet (Reference Page 6 for Details)
Playhouse Square Deli
ConitinenteLatino 
Taste of Tuscany
This Is CLE

MID-AFTERNOON BREAK
Citrus Garlic Hummus and Edamame Hummus
Fresh Vegetables, Marinated Olives and Artichokes
Grilled Pita and Crispy Bagel Chips
Whole Fresh Fruit and Individual Fruit Cups

all ways iconic 
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METROPOLITAN CONTINENTAL BREAKFAST
House-Baked Muffins and Assorted Filled Croissants
English Muffins with Assorted Fruit Preserves and Peanut Butter
Sliced Fresh Seasonal Fruit
Premium Roast Coffee, Decaf Coffee, Tea Forte Premium Teas and Fruit Juices

BREAK
Build Your Own Trail Mix Station
Whole Fruit

LUNCH
Choice of One Lunch Buffet (Reference Page 6 for Details)
Playhouse Square Deli
ConitinenteLatino 
Taste of Tuscany
This Is CLE
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all day planner packages

MORNING BREAK
Citrus Garlic Hummus and Edamame Hummus
Fresh Vegetables, Marinated Olives and Artichokes
Grilled Pita and Crispy Bagel Chips
Whole Fresh Fruit and Individual Fruit Cups

MID-AFTERNOON BREAK
Individual Fruit and Seasonal Berry Cups
Assorted Individual Yogurts
Strawberry and Banana Smoothies
Chilled Quinoa, Coconut, Almond and Mango Parfait 

AFTERNOON BREAK 
Bavarian Pretzel Sticks with Beer Cheese Sauce
House Made Chips with Sweet Horseradish Dip 
Cracker Jacks 
Mini Corn Dogs with Stadium Mustard
Churro Tots with Caramel Sauce

the metropolitan break away



ICONIC MORNING
Croissants with Butter and House-Baked Muffins 
Farm Fresh Scrambled Eggs with Crème Fraiche and Chives
Yukon Breakfast Potatoes with Fresh Herbs
Choice of Peppered Country Sausage OR Applewood Smoked Bacon
Premium Roast Coffee, Decaf Coffee, Tea Forte Premium Teas and Fruit Juices

THE METROPOLITAN 
Croissants with Butter and House-Baked Muffins
Egg White Frittata with Tomato, Spinach, Chive and ChevreGoat Cheese
Yukon Breakfast Potatoes with Fresh Herbs
Grilled Roma Tomatoes and Asparagus 
Premium Roast Coffee, Decaf Coffee, Tea Forte Premium Teas and Fruit Juices
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good morning

plated morning
house-baked muffins



METROPOLITAN CONTINENTAL  
House-Baked Muffins and Assorted Filled Croissants
English Muffins with Assorted Fruit Preserves and Peanut Butter
Sliced Fresh Seasonal Fruit
Premium Roast Coffee, Decaf Coffee, Tea Forte Premium Teas and Fruit Juices

CARNEGIE CONTINENTAL  
House-Baked Muffins and Assorted Filled Croissants
English Muffins with Assorted Fruit Preserves and Peanut Butter
Fresh Sliced Seasonal Melons
Whole Bananas
Assorted Yogurts with Granola, Nuts and Fresh Berries
Individually Boxed Cereals with Skim, 2% and Whole Milk
Premium Roast Coffee, Decaf Coffee, Tea Forte Premium Teas and Fruit Juices

A minimum of 15 guests are required for continental buffets.
If minimum amount is not met, a set up fee will apply.

page four

good morning

continental buffets



BREAKFAST SANDWICH AND BURRITO BOARDS 
Smoked Honey Ham, Muenster Cheese and Farm Fresh Scrambled Eggs
on an English Muffin

Peppered Country Sausage, Sharp Cheddar and Farm Fresh Scrambled Eggs
on an English Muffin

Applewood Smoked Bacon, Sharp Cheddar and Farm Fresh Scrambled Eggs
on an English Muffin 

Sautéed Seasonal Vegetables, Smoked Gouda Cheese and Farm Fresh Scrambled 
Eggs in a Spinach Flour Tortilla

Chorizo, Pico de Gallo, Pepper-Jack Cheese and Farm Fresh Scrambled Eggs in a 
Warm Flour Tortilla

TRADITIONAL MORNING  
Farm Fresh Scrambled Eggs with Crème Fraiche and Chives
Peppered Country Sausage
Applewood Smoked Bacon
Yukon Breakfast Potatoes with Fresh Herbs

HEART IN MIND  
Egg White Baked Vegetable Frittata with Fresh Mozzarella
Smoked Turkey Bacon OR Chicken Sausage
Yukon Breakfast Potatoes with Fresh Herbs 
Steel Cut Organic Oatmeal with Flaxseed, Nuts, Dried Cherries,
Assorted Seasonal Berries and Brown Sugar
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good morning

enhancements for continental buffets
only available as an add-on to either continental buffet, not available for individual sale
substitute Egg Beaters® or Egg Whites on any item for an additional price per item

chef attended enhancements  |  only available as an add-on to 

either continental buffet, not available for individual sale - one chef per 40 
guests

SMOOTHIE AND JUICE BAR 
choose one smoothie and one juice

Mango and Kiwi Smoothie
Strawberry and Banana Smoothie
Blueberry and Raspberry Smoothie
Spinach, Honey and Honey Dew Melon Smoothie
Cantaloupe, Mint and Lime Juice
Guava Fruit Juice
Carrot, Ginger and Tomato Juice

OMELET STATION
Choice of Farm Fresh Scrambled Eggs, Egg Beaters® or Egg Whites with:
Diced Red and Green Peppers
Scallions and Mushrooms
Tomatoes, Jalapeños and Salsa
Bacon, Sausage and Ham
Cheddar and Swiss Cheese

WAFFLE STATION  
Waffles with:
Fresh Berries, Bananas and Cherries
Almonds and Chocolate Chips
Caramel and Chocolate Syrup
Whipped Cream and Maple Syrup



PLAYHOUSE SQUARE DELI  
/ƘŜŦΩǎ 5ŀƛƭȅ {ƻǳǇ
Sliced Fresh Seasonal Fruit
Roasted Vegetables, Kale, Quinoa and Couscous Salad with Ginger Soy Vinaigrette
Fingerling Potatoes and Bacon Salad with Dijon Vinaigrette
Deli Board Featuring:
Deli Sliced Honey Roasted Turkey, Black Forest Ham, Genoa Salami and Roast Beef
Sliced Domestic Cheeses
Bread and Butter Pickles, Tomatoes, Red Leaf Lettuce and Red Onions
Whole Grain Mustard, Horseradish Cream, Sweet Basil Mayo and Ketchup
Rustic Italian Panini, Whole-Grain Bread and Sourdough Bread 
Assorted House-Baked Cookies and Traditional Fudge Brownies

CONTINENTE LATINO  
Monterey Cobb Salad Bar with Avocado Ranch and Cilantro Lime Vinaigrette
InsalataRussa
Marinated Skirt Steak with Chimichurri
Peruvian Roasted Chicken with Spicy Soy Marinade 
Baked Cod with Sweet Corn and Black Bean Tomatillo Fresca
Rice Chapin with Carrots, Green Beans and Corn
Grilled Seasonal Vegetables 
Chili de ArbolChocolate Cupcakes and Coconut Rice Pudding

A minimum of 15 guests are required for lunch buffets.
If minimum amount is not met, a set up fee will apply.

lôăˑĂ óþ ûĄýò÷

TASTE OF TUSCANY  
Vegetarian Minestrone with Tiny Noodles 
Tuscan Country Salad, Assorted Toppings and Basil-Honey Dressing 
PanzanellaBread Salad with a Red Wine Vinaigrette
Grilled Vegetable and Ricotta Lasagna
Chicken AllaGrigliawith Lemon and Oregano
Beef BraciolaAllaMarinara
Roasted Vegetables with Oregano and Olive Oil
Focaccia Bread and Garlic Bread Sticks
¢ƛǊŀƳƛǎǳ ŀƴŘ tƛǎǘŀŎƘƛƻ aƻǳǎǎŜ /ŀƴƴƻƭƛΩǎ 

THIS IS CLE  
Farmers Market Salad with Mixed Greens, Carrots, Tomatoes, Cucumbers, 
Shredded Cheddar, Blue Cheese Vinaigrette and Balsamic Vinaigrette 
Ohio Chop Salad with Mixed Greens, Broccoli, Cheddar, Carrots and Ranch
Great Lakes Beer Cheese Soup 
Potato and Cheddar Pierogis with Creamy Tomato Coulis
YƛŜƭōŀǎŀ tƻΩōƻȅ ǿƛǘƘ Lettuce, Tomato, Caramelized Onions,
Pickles, Mayo and Mustard
Buttermilk Fried Chicken
Roasted Seasonal Vegetables
Dutch Apple Pie
Buckeye Cupcakes

lunch buffets  |  includes iced tea and water
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soups
VEGETABLE MINESTRONE 
With Pesto and Tiny Noodles

CREAM OF POTATO AND KIELBASA

¢I9 ΨфΩ ¢ha!¢h .L{v¦9
With Pesto and Tiny Noodles

entrees
SEARED LEMON CHICKEN PICATTA
Linguini and Lemon Caper Cream

HERB MARINATED GRILLED SIRLOIN STEAK  
Parmesan Mashed Potatoes and Port Demi

SEARED ATLANTIC SALMON  
Quinoa, Kale, Cherry and Cilantro Pesto

GRILLED VEGETABLE STACK  
Sweet Corn Couscous and Aged Balsamic Reduction

SESAME RUBBED GRILLED AHI TUNA
Napa Salad Niçoise, Local Artisan Greens, Haricot Verts, Cherry Tomatoes, Egg, 
Olives, Peruvian Purple Potatoes with Creamy Citrus Dijon Vinaigrette

lôăˑĂ óþ ûĄýò÷

salads
TUSCAN CAESAR
Hearts of Romaine, Broken Croutons, Roasted Grana Padano and 
Caesar Dressing

TOMATO SALAD
Green Tomatoes, Beefsteak Tomatoes, Spinach, Blue Cheese, Olives and 
Citrus Dijon Vinaigrette

SPINACH SALAD
Spiced Almonds, Mixed Berries, ChevreGoat Cheese and
Tarragon Vinaigrette

desserts
VANILLA BEAN CHEESECAKE
Topped with Tart Passion Fruit Curd, Finished with a Shimmering Glaze

LAYERED RED VELVET CAKE
Brilliant Red Velvet Cake Layers, Chocolate Truffle Filling with Cream 
Cheese Icing

VERY BERRY TORTE
Assorted Berries with Citrus Vanilla Whipped Cream

FLOURLESS CHOCOLATE TORTE
Rich Chocolate Torte with Mixed Berries

plated lunches |  include a selection of fresh baked rolls, butter, iced tea and water

please choose one entrée, one soup or one salad, and one dessert

page seven



CITRUS SALMON SALAD
Artisan Greens, Gold Tomatoes, Shaved Cucumber and Citrus Dill 
Dressing

GRILLED CHICKEN CAESAR SALAD
Crisp Romaine, Parmesan, Herb Marinated Cherry Tomatoes
and Croutons

GRILLED VEGETABLE STACK
Chipotle Mayo on Focaccia

ROASTED BEEF
Boursin Cheese, Roasted Roma Tomato with Horseradish Cream, 
Honey Ale Onions and Whole Grain Mustard on Ciabatta

SWEET BASIL MARINATED CHICKEN
Grilled Chicken, Tomato, Mozzarella, Spinach and Roasted Red Peppers 
on Focaccia

lôăˑĂ óþ ûĄýò÷

boxed lunches
please select two choices for your group

includes vinaigrette potato salad, oven baked chips, whole fruit and house-
baked cookie
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Sliced Fresh Seasonal Fruit  

Chocolate and Yogurt Covered Pretzels 

Gourmet Assorted Nut Display 

Trail Mix and Goldfish

Assorted Cereals with Milk 

Individual Fruit Yogurt 

Whole Fresh Fruits 

Kashi and Nutri-Grain Bars

Assorted Individual Bags of Chips and Popcorn  

Assorted Candy Bars 

Assorted Ice Cream Bars 

House-Baked Assorted Gourmet Muffins, Assorted Filled Croissants, Iced 
Cinnamon Rolls or Petite Croissants 

Giant House-Baked Cookies  

Caramel and Sea Salt Brownies

ala carte

nourish
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Assorted Soft Drinks 

Individual Bottled Fruit and Vegetable Juices 

Sports Drinks  

Bottled Waters (Sparkling and Still) 

Red Bull, Sugar Free Red Bull and Tropical Red Bull

Iced Tea, Lemonade or Fruit Punch 

Fresh Squeezed Florida Orange or Grapefruit Juice 

Tomato, Pineapple, Apple or Cranberry Juice

Milk (Skim, 2% or Whole) 

Premium Roast Coffee and Decaf Coffee 

Assorted Tea Forte Premium Teas

quench



meeting breaks
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LIGHT AND FIT
Citrus Garlic Hummus and Edamame Hummus
Fresh Vegetable Pots, Marinated Olives and Artichokes
Grilled Pita and Crispy Bagel Chips
Whole Fresh Fruit and Individual Fruit Cups

BALANCED MIND AND BODY  
Individual Fruit and Seasonal Berry Cups
Assorted Individual Fruit Yogurts
Strawberry and Banana Smoothie
Chilled Quinoa, Coconut, Almond and Mango Parfait 

CLE STADIUM BREAK  
Bavarian Pretzel Sticks with Beer Cheese Sauce
House Made Chips with Sweet Horseradish Dip 
Cracker Jacks 
Mini Corn Dogs with Stadium Mustard
Churro Tots with Caramel Sauce

SWEET CLEVELAND 
Iced Pressed Coffee with Mocha, White Chocolate and Caramel Syrup
Assorted Filled French Beignets or an Assortment ƻŦ /ƭŜǾŜƭŀƴŘΩǎ άwŀƛǎŜŘ 
and DƭŀȊŜŘέ 5ƻƴǳǘǎ

STRAWBERRY AND CHOCOLATE  
Strawberry Milkshakes
White Chocolate Cream, Pound Cake and Citrus Jam 
Hand Dipped and Topped Chocolate Covered Strawberries
Chocolate Covered Peanuts
Strawberry & Nutella Purses

choose your break  |  all breaks will be set up for one hour

sweet escape breaks |  all breaks will be set up for one hour

fresh vegetable pots



SOUPS
Creamy Potato with Grilled Kielbasa

Roasted Potato with Cream and Scallions

Chorizo and Short Rib Chili

Spicy Black Bean with Scallions and Monterey-Jack Cheese

SALADS
Wedge Salad with Crisp Baby Iceberg, Tomatoes, Blue Cheese, Egg, Applewood 
Smoked Bacon, Crisp Vidalia Onions and Chive Vinaigrette 

Pub Salad with Kale, Spinach, Apple, ChevreGoat Cheese, Red Onions and Bacon 
Vinaigrette

plated dinners

ENTRÉES
Grilled Top Sirloin Steak, Guinness and Brown Sugar Marinade, Ale 
Demi, Horseradish Whipped Potatoes, Peppered Asparagus and Tinker 
Bell Peppers

Fried Chicken, Pimento Cheese, Tasso Ham, Panko, Delmonico Potato 
and Seasonal Vegetables

Pretzel Crusted Salmon, Honey, Dijon, Tarragon Cream, White Bean 
Cassoulet and Brussels Sprouts 

DESSERTS
Peanut Butter Piewith Mocha Coulis

/ƭŜǾŜƭŀƴŘΩǎ άwŀƛǎŜŘ ŀƴŘ DƭŀȊŜŘέ 5ƻƴǳǘBread Pudding with Rum 
Caramel Sauce and Frangelico

Red Velvet Truffle Cake, Layered Red Velvet, Chocolate Truffle and 
Chantilly Cream

gastro pub cuisine and micro brewery  
please choose one soup or one salad, up to two entrées and one dessert  |   includes rolls, butter, premium roast coffee, decaf coffee and tea forte premium teas
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SOUP
Adega Seasonal

SALADS
Serrano Ham and Fig Salad with Baby Spinach, Red Wine Poached Figs, Goat 
Cheese, MarconaAlmonds, Sherry Vinaigrette

Mediterranean Quinoa Salad with Arugula, Avocado, Cucumber, Chickpea, 
Garlic, Herbs, Warm Feta and Lemon Thyme Vinaigrette 

ENTRÉES
Chicken Francaise, Parmesan Polenta, Crispy Brussels, Bacon, Honey

Lemon Scented Salmon, Warm Quinoa Salad, Roasted Tomato, Lemon Thyme 
Dressing

Adega Sunday Sauce, Pork Shoulder, Ground Beef, Italian Sausage, 
Red Wine Tomato Sauce, PennoniPasta, Parmesan

DESSERTS
Apple Fritter, Frangelico Anglaise, Berry Smash

Chocolate Hazelnut Crunch with Fresh Raspberries, Whipped Cream, 
Chocolate Smear, Cherry Coulis

plated dinners

the adega  
please choose one soup or one salad, up to two entrées and one dessert
includes rolls, butter, premium roast coffee, decaf coffee and
tea forte premium teas
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serrano ham and fig salad



SOUP
The 9 Tomato Bisque with Grilled Cheese Crostini

Creamy Potato with Grilled Kielbasa

SALADS
Local Greens, Glazed Pecans, Sweet Vidalia Onion, Peach, Feta and White 
Balsamic Vinaigrette

Heirloom Tomato, Beef Steak Tomato, Arugula, Blue Cheese, Toasted Pine Nuts 
and Citrus Vinaigrette

ENTRÉES
Sweet Basil Chicken Breast, Potato Gnocchi, Gruyere Cream and
Roasted Vegetables

Braised Beef Short Rib, Sweet Onion, Creamy Polenta and Roasted Vegetable

Seared Salmon, Kale, Quinoa, Cherries, Citrus Cilantro Cream

Vegetarian Lasagna Rolls, Seasonal Vegetables with a Spicy Marinara

plated dinners

DESSERTS
Red Velvet Truffle Cake, Layered Red Velvet, Chocolate Truffle
and Chantilly Cream

Very Berry Torte, Assorted Berries with Citrus Vanilla Whipped Cream

Ohio Buckeye Cake, Chocolate Cake with Peanut Butter Cream

the 9  
please choose one soup or one salad, up to two entrées and one dessert  |   includes rolls, butter, premium roast coffee, decaf coffee and tea forte premium teas
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ENTRÉES   

SCALOPPINI OF CHICKEN 
Layered with Sautéed Spinach in Lemon Caper Sauce

CHICKEN ALOUETTE  
Filled with Boursin Cheese and Spinach

MISO GLAZED SALMON
Julienne Vegetables and Ginger Orange Glaze

GROUPER 
Citrus and Herb Panko Crusted with a Lemon BeurreBlanc

TOP SIRLOIN 
Grilled with Chimichurri Sauce

SHORT RIB  
Mushroom DuxellePort Wine and Shallot Demi Glaze

MUSHROOM RAVIOLI  
Wild Mushrooms, Garlic and Basil Broth with Fresh Grated Parmesan

FILET MIGNON  
aŀƛǘǊŜΩ5Butter, Borolo Wine Sauce

FILET AND SHRIMP 
Red Wine Sauce and Basil Butter

SHORT RIB AND SALMON  
Mushroom DuxellePort Wine and Shallot Demi Glaze
Basil and Horseradish Crusted Salmon with Dijon Cream

plated dinners

SOUP
Vegetable Minestrone with Pesto and Tiny Noodles

Creamy Potato with Grilled Kielbasa

The 9 Tomato Bisque with Grilled Cheese Crostini

SALADS
Metropolitan: Radicchio Cup, Artisan Greens, Edamame, Dry Door 
County Cherries, ChevreGoat Cheese, Candied Walnuts, Exotic Flower 
Confetti, Blood Orange Vinaigrette

Spinach Salad: Dried Cranberries, Candied Walnuts, Blue Cheese, Sweet 
Vidalia and White Balsamic Vinaigrette

Inspired Salad:Artisan Greens, Watercress, Cucumber, Shaved Pear, 

Sweet Pecans, Vidalia Onions and Poppy Seed Dressing

DESSERTS
Vanilla Bean Cheesecake and Berries

Dulce De LecheCheesecake, Caramel, Cinnamon Whipped Cream and 
Berries

Strawberry Bomba, Layered Strawberry and Amaretto in Almond 
Flecked Cake

Layered Red Velvet Cake, Red Velvet Layers, Spread with Chocolate 
Truffle Filling, Cream Cheese Icing

Chocolate Mousse 
Rich Chocolate, Raspberry and Citrus

custom plated dinners |  three course minimum required

please choose one soup or one salad, one entrée and one dessert  |   includes rolls, butter, premium roast coffee, decaf coffee and tea forte premium teas
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STATION ONE
Parmesan Truffle Popcorn

Mesquite House-Baked Potato Chips

Spiced Peanut Mix

STATION TWO
Grilled Guinness and Brown Sugar Marinade, Top Sirloin Steak With Ale 
Demi, Sweet Potato Matchsticks and Horseradish Mashed Yukon

STATION THREE
Fried Chicken and Waffles with Blackberry and Truffle Jam

STATION FOUR
Pretzel Crusted Salmon, Honey, Dijon, Tarragon Cream, 
White Bean Cassoulet and Brussels Sprouts 

STATION FIVE
/ƭŜǾŜƭŀƴŘΩǎ άwŀƛǎŜŘ ŀƴŘ DƭŀȊŜŘέ 5ƻƴǳǘ .ǊŜŀŘ tǳŘŘƛƴƎ ǿƛǘƘ wǳƳ /ŀǊŀƳŜƭ 
Sauce and Frangelico

inspired dinner stations

gastro pub reception 
includes premium roast coffee, decaf coffee and tea forte premium teas 
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STATION ONE
Crispy Polenta Mozzarella with Italian Sausage Tomato Cream Bolognese

STATION TWO
Chicken Francaise, Parmesan Polenta, Crispy Brussels, Bacon, Honey

STATION THREE
Lemon Scented Salmon, Warm Quinoa Salad, Roasted Tomato, 
Lemon Thyme Dressing

STATION FOUR
Adega Sunday Sauce, Pork Shoulder, Ground Beef, Italian Sausage, 
Red Wine Tomato Sauce, PennoniPasta, Parmesan

STATION FIVE
Apple Fritter, Frangelico Anglaise, Berry Smash

inspired dinner stations

the adega  
includes premium roast coffee, decaf coffee and tea forte premium teas
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crispy polenta mozzarella



Local Greens and Seasonal Vegetable Market Salad with Almonds, Blue 
Cheese, Shredded Parmesan, Balsamic Vinaigrette, Sweet Basil and
Honey Vinaigrette 

Napa Valley Salad with Chickpeas, Pecans, Grapes and Creamy Dressing

Assorted Tomatoes, Fresh Mozzarella, Sweet Basil and Extra Virgin Olive Oil

Lemon Basil Prawns with Sweet Basil Vinaigrette

Grilled New York Strip Seasoned with Rosemary Citrus Sea Salt

Marinated Chicken Breast with Grilled Sundried Tomato and Citrus Vinaigrette

Grilled Asparagus and Malibu Carrots

Red Bliss Potatoes with Pancetta Cracklings and Garlic

Grilled Seasonal Stone Fruit and Seasonal Berries with Cinnamon Ice Cream 
and Sweet Balsamic Reduction

dinner buffets

east ninth  buckeye state of mind

Farmers Market Salad with Mixed Greens, Carrots, Tomatoes, Cucumbers, 
Shredded Cheddar, Blue Cheese Dressing and Balsamic Vinaigrette 

Horseradish Mustard Coleslaw

Ohio Chop Salad with Broccoli, Cheddar, Mixed Greens, Carrots and Ranch

Great Lakes Beer Cheese Soup 

Potato and Cheddar Pierogis with Caramelized Onions and Grilled Kielbasa

Chicken Schnitzel with Citrus Caper Cream

Fried Fish and Chips

Roasted Seasonal Vegetables

Dutch Apple Pie

Buckeye Cupcakes
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A minimum of 15 guests are required for dinner buffets.
If minimum amount is not met, a set up fee will apply.



reception buffet enhancements

THAI FRIED RICE  
Mixed Fried Rice with Chicken, Beef, Shrimp, Peas, Scallions and Mushrooms
Vegetable Spring Rolls with Apricot Ginger Sauce

Chicken and Lemongrass Potstickerswith Sesame Soy

IRRESISTIBLE MAC AND CHEESE
Aged Cheddar Cheese with Crunchy Herb Bread Crumbs

Parmesan with Fresh Mozzarella, Garlic, Sun Dried Tomatoes,
Basil and Garlic Butter

Smokey White Cheddar with Ham, Peas and Scallions

STUFFED GRILLED CHEESE SANDWICHES  
Cheddar Mac and Cheese

Pulled Pork Mac and Cheese

Lobster Mac and Cheese

EMPANADA AND YUCA FRITES  
Spicy Beef and Cheese Empanadas, Chicken Empanadas and Vegetable 
Empanadas with RojaChimichurri

Fried YucaFrites with Cilantro Dipping Sauce, Red and Yellow Pepper 
Mayo

TACOS  
Corn Flour Dusted Shrimp and Blackened Catfish
Warm Corn Tortillas, Avocado Mousse, Pico De Gallo and Napa Cabbage 
Slaw with Cilantro and Onion

Salsa Verde and Chile De ArbolSalsa

MEDITERRANEAN KEBABS  
KoftaChicken Kebabs 
Pork Souvlaki Kebabs

Chermoula Shrimp Kebabs

Served with Sides of Greek Pasta Salad 

hot stations  |  these stations are designed to be added as enhancements to your dinner reception or buffet

minimum 3 stations per 50 guests, quantity ordered must match guaranteed guest count |   each station is 1.5 hours long  
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reception buffet enhancements

LOBSTER AND CRAB ROLLS 
Maine Lobster Salad with Tarragon Mayonnaise on a Potato Roll
Crab Salad with Citrus Mayonnaise and Avocado on a Potato Roll

Sea Salt Kettle Chips

MEDITERRANEAN VEGETABLE DISPLAY  
Hummus, Tabouleh, Baba Ganoush, Roasted Marinated Vegetables
Assorted Flat and Crusty Breads, Extra Virgin Olive Oil

LOCAL ARTISAN AND IMPORTED CHEESE 
Local Artisan Cheeses and Imported Cheeses

Local Jams and Honey

Artisan Crackers and Bread

ANTIPASTO DISPLAY  
Grilled Vegetables, Marinated Tomatoes, Artichokes and Roasted 
Peppers
BocchiniMozzarella, Tomatoesand Imported Olives

Salami and Prosciutto

VEGETABLE CRUDITÉ  
Baby Carrots, Jicama, English Cucumbers, French Green Beans, 
Asparagus, Seasonal Tomatoes, Radishes, Olives
Herb Aioli and Garlic Hummus

ASSORTED SALAD  
Quinoa, Cherry, Rocket Greens, Almonds, Fennel and Candied Walnuts 
with Sweet Basil Vinaigrette
Couscous with Roasted Vegetables, Kale and Ginger Soy Dressing

Barley with Heirloom Tomatoes, Baby Spinach, Feta and Citrus Herb 
Dressing

cold stations  |  these stations are designed to be added as enhancements to your dinner reception or buffet

minimum 3 stations per 50 guests, quantity ordered must match guaranteed guest count |   each station is 1.5 hours long  
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reception buffet enhancements

ROASTED PRIME RIB  
Mustards, Mayonnaise, Horseradish and Cocktail Rolls

GRILLED LAMB CHOPS 
Rubbed with Lavender and Local Honey, Mint Apple Jelly and Artisan Rolls

BAKED SALMON EN CROUTE 
Red Onions, Dijon Aioli and Artisan Rolls

NY STRIP LOIN OF BEEF 
Mustards, Mayonnaise, Horseradish and Cocktail Rolls

BOURBON AND BROWN SUGAR GLAZED HAM 
Mustards, Mayonnaise and Cocktail Rolls

ROASTED PORK LOIN  
With Chorizo Cornbread Stuffing

LAVENDER AND HONEY ROASTED TURKEY  
Cranberry Sauce, Tarragon Mayo, Dijon Mustard and Rolls

/[9±9[!b5Ω{ άw!L{95 !b5 D[!½95έ 5hb¦¢{ 
Assorted Donuts

Premium Roast Coffee and Decaf Coffee

CUPCAKES  
Red Velvet, German Chocolate, Double Chocolate Fudge and Banana 
Bread Cupcakes

COOKIES AND MILK  
Chocolate Chip, Toffee and Chocolate Chip, Oatmeal and Raisin, and 
Peanut Butter Cookies with Whole, 2% and Chocolate Milk 

carving stations  | these stations are designed to be added as 

enhancements to your dinner reception or buffet
one chef per 75 guests for 150 dollars |   each station is 1.5 hours long

displayed sweets|  these stations are designed to be added as 

enhancements to your dinner reception or buffet
each station is 1.5 hours long
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Bacon Wrapped Sea Scallops with Truffle Honey

Beef Tenderloin Wellingtons 

Lobster and Sweet Corn Fritters, Sweet Chipotle Aioli 

Macadamia Crusted Chicken Skewers, Peach Chutney

Brie and Raspberry Purses

Mini Corn Dogs 

cold
Chicken Salad Bruschetta 

Mini Lobster Rolls 

Pickled Deviled Eggs with a Prosciutto Chip

Flour Tortilla Pinwheel with Asparagus, Mushroom,
Boursin Cheese and Truffle Oil 

Jumbo Shrimp Cocktail, Spicy Cocktail Sauce and Lemon

ÿðĂĂôó ÷þāĂ óˑþôĄąāôĂ

warm

page twenty-one

ASIAN
Seared Tuna Wontons, Mango Relish, Avocado Mousse

Sesame Chicken Lettuce Wraps with Daikon Slaw
and Micro Cilantro 

Vegetable Spring Roll with Ginger Plum Dipping Sauce  

Chicken Lemongrass Potstickers

LATIN
Spicy Beef and Cheese Empanadas with Chimichurri

Yucca Friteswith Yellow AjiAioli   

Pork .Ŝƭƭȅ ¢ƻǎǘŀŘŀǎ ά!ƭ tŀǎǘƻǊέ

OHIO
Potato and Cheddar Pierogis with Tomato Aioli   

Cornbread Short Rib Fritter with a Red Pepper Coulis   

Kielbasa En Croute with Stadium Mustard Cream

cultural inspired

25 piece minimum.  We recommend 3-4 pieces per person for a 1-2 hour reception and 8-10 pieces per person for a 3-4 hour reception.



PREMIUM BRAND PACKAGE BAR  
Choose 1-5 Hours

DELUXE PACKAGE BAR
Choose 1-5 Hours

INCLUDED IN BOTH BAR PACKAGES
House Wine | Imported and Domestic Beers | Assorted Soft Drinks and Juices

ADDITIONAL PACKAGES
Cash bar available upon request. Bar prices include service charge and sales tax
Cashiers are required in addition to bartenders

bar packages

PREMIUM BRANDS 
Absolut Vodka
Don Julio Blanco Tequila
Tanqueray Gin
Captain Morgan Spiced Rum
aŀƪŜǊΩǎ aŀǊƪ .ƻǳǊōƻƴ
Crown Royal Whiskey
Jameson Whiskey
Johnnie Walker Black Label Scotch

DELUXE BRANDS  
New Amsterdam Vodka
SauzaGold Tequila
New Amsterdam Gin
Bacardi Silver Rum
Jim Beam Bourbon
Canadian Club Whiskey
5ŜǿŀǊΩǎ ²ƘƛǘŜ [ŀōŜƭ {ŎƻǘŎƘ
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package bar selections | package bar pricing is based on continuous service of: 

specified liquor, imported and domestic beer, red and white house wine and non-alcoholic beverages 
excludes martinis, shots and cordials |  one bartender is required per 75 guests 



HOUSE WINE  
Dark Horse Sauvignon Blanc
Dark Horse Chardonnay
Dark Horse Pinot Noir
Dark Horse Cabernet Sauvignon

DOMESTIC BEER
Bud Light
Miller Lite
Coors Light

IMPORTED BEER
Heineken
Corona
Blue Moon

SEASONAL SPECIATLY & CRAFT BEER
Available Upon Request

NON-ALCOHOLIC BEER
St. Pauli Girl

bar packages

PREMIUM BRANDS  
Absolut Vodka
Don Julio Blanco Tequila
Tanqueray Gin
Captain Morgan Spiced Rum
aŀƪŜǊΩǎ aŀǊƪ .ƻǳǊōƻƴ
Crown Royal Whiskey
Jameson Whiskey
Johnnie Walker Black Label Scotch

DELUXE BRANDS
New Amsterdam Vodka
SauzaGold Tequila
New Amsterdam Gin
Bacardi Silver Rum
Jim Beam Bourbon
Canadian Club Whiskey
5ŜǿŀǊΩǎ ²ƘƛǘŜ [ŀōŜƭ {ŎƻǘŎƘ
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SEASONAL SPIRIT OFFERINGS  
Assorted Cordials with Coffee Station 

!ƳŀǊŜǘǘƻ 5ƛǎŀǊƻƴƴƻΣ .ŀƛƭŜȅΩǎ LǊƛǎƘ /ǊŜŀƳΣ DǊŀƴŘ aŀǊƴƛŜǊΣ 
Frangelico & Kahlua
Toppings Include: Whipped Cream, Chocolate Shavings, 
Peppermint Flakes, Chocolate Sauce and Sprinkles

Build Your Own Bloody Mary
Bloody Mary Mix, Tabasco, Worcestershire, A1, Pickle Spears, Celery 
Sticks, Pepperoni, Chilled Shrimp and Olives

Build Your Own Mimosa
Orange Juice, Grapefruit Juice, Pineapple Juice, Mango Juice, 
Blueberries, Blackberries and Raspberries

Mojito Bar
Classic Mojito, Strawberry Mojito, Raspberry Mojito and Orange 
Mojito

Assorted Mule
Moscow Mule, Irish Mule, Kentucky Mule and Gin Mule

Assorted Soft Drinks

Fiji Bottled Water

Assorted Juices

Red Bull & Sugar Free Red Bull

bar packages
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