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DINNER Chef’s tables
MANGIA MANGIA TABLE

ENTRÉES

Garlic-Roasted Chicken
With rosemary, garlic and lemon jus accompanied by	
Parmesan roasted potatoes.

PORCHETTA
Herb-roasted pork loin served with creamy polenta 	
and roasted squash.

Pasta

Linguine Gamberi fra Diavolo 	
(Spicy Shrimp Pasta)

Linguine arrabiatta, a spicy tomato garlic sauce 	
with pancetta and basil.

Antipasti

Italian Chopped Salad
Grilled chicken, bacon, romaine, radicchio, 	
tomatoes, red onions, ditalini and Gorgonzola 	
in a honey mustard vinaigrette.

Caesar salad
Crisp romaine, Parmesan and garlic croutons with 
creamy Parmesan dressing.

Arugula, Fennel and Endive Salad
With goat cheese in a citrus vinaigrette.

Marinated olives with garlic, lemon 	
and chiles

Grilled Artichokes

Caprese Salad
Tomatoes, basil, mozzarella and pesto oil.

Cannellini beans, tomatoes, basil 	
and mozzarella

44.00 per person 

TUSCANY TABLE

ENTRÉES

Tagliatta
Chef-carved grilled sirloin with rosemary, garlic, 	
lemon and cracked pepper.

Pan-Seared Sea Bass
With lemon oil, braised spinach and artichokes.

Pasta

Farfalle with scallops, asparagus, 	
tomatoes and pancetta

With pesto cream.

Rigatoni alla Vodka
With tomato cream sauce.

Antipasti

FrisÉe, Fennel and Endive Salad
In a creamy Gorgonzola dressing.

Insalata Misti
Field greens, tomatoes, red onions and cucumbers 	
in a balsamic vinaigrette.

Arugula, Spinach and Beet Salad
With pickled red onions and a red wine vinaigrette.

Roasted Sweet Bell Peppers
With anchovy dressing.

Bocconcini con Pesto

Roasted Wild Mushrooms 
With goat cheese, roasted carrots, mint, parsley 	
and extra virgin olive oil.

Italian Cheeses
Taleggio, Bel Paese, Gorgonzola and 	
mozzarella di bufala accompanied by flat bread.

50.00 per person
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SOUTHERN-STYLE BARBECUE TABLE

EntrÉes

12-hour Smoked Beef Brisket
With barbecue bourbon glaze, mustard barbecue 	
and sweet vinegar barbecue sauces.

Smoked Breast of Turkey
Served with cranberry-apricot chutney 	
and country giblet gravy.

Accompaniments

White Cheddar Au Gratin potatoes 

Crispy Corn Fritters
With cayenne citrus mayonnaise.

Hoppin’ John
Black-eyed peas smothered with spicy sausage 	
and vegetables.

Salads and Sides

Pickled Cucumbers and Vidalia Onions

Grilled Asparagus and Smithfield Ham
With caramelized shallot vinaigrette.

Tomatoes, Red Onions and 	
Maytag Blue Cheese

Country Coleslaw

Homemade Cornbread with Maple Butter

38.00 per person	
100.00 Chef Carvery Fee

BACKYARD BARBECUE TABLE

ENTRÉES

Barbecue Spiced Rack of Pork
With three barbecue sauces: Kansas City-style, 	
Memphis-style and Carolina-style.

Applewood-Smoked Turkey Breast
With cranberry-apricot chutney 	
and bourbon barbecue sauce.

Accompaniments

Sharp Cheddar grits with scallions 	
and tasso 

Fire-Charred Corn on the Cob
With Barbecue spice butter.

Mustard Baked Beans

Parker house pull apart rolls 
With sweet honey butter.

Cheddar Scallion Biscuits 
With red pepper jam.

Salads and Sides

American Potato Salad
Potatoes, eggs, Vidalia onions, pimento and 	
sweet relish.

Southern Salad
Bacon, ham, red onion and arugula with 	
honey mustard dressing.

Classic Southern Slaw

38.00 per person	
100.00 Chef Carvery Fee
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LATIN BARBACOA TABLE

A Latin inspired carvery featuring chef-prepared  
meats and seafood over a char-grill accompanied by 
warm flour tortillas.

ENTRÉES

Grilled Red Chile Turkey
Served with jalapeño cilantro salsa and avocado crema.

Carved Ancho-Grilled Sirloin
With ancho chili pepper relish and lime crema.

Fire-Grilled Whole Red Snapper
With coriander lime sauce.

Accompaniments

Charro Baked Beans

Chorizo Potatoes 
With queso fresco and chili-lime crema.

Achiote-Roasted Vegetables

Salads

Black Bean and Corn Salad
With chipotle vinaigrette.

Jicama Slaw
With cilantro lime vinaigrette.

Crispy Tortilla Salad
With honey chipotle dressing.

50.00 per person	
100.00 Chef Carvery Fee

ASIAN SIZZLE TABLE

ENTRÉES

Kung Pao Noodles
Stir-fried udon noodles in a garlic sauce with cilantro, 
chicken, chiles and peanuts.

Wok-Seared Shrimp
Ginger soy glazed and served with jasmine rice.

Szechwan Beef Satay
Spicy beef skewers with spicy chili glaze and 	
peanut dipping sauce.

Dim Sum
Pork potstickers, hargow and shumai with 	
spicy Asian chili sauce and sweet soy.

Salads

Peking Duck Salad
Shredded Peking duck tossed with tatsoi and 	
bok choy in hoisin dressing.

Chinois Salad
Mixed greens with crisp wontons and 	
spicy ginger dressing.

Glass Noodle Salad
Julienne vegetables, glass noodles and 	
toasted sesame seed dressing.

39.00 per person
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STEAKHOUSE CLASSIC TABLE

ENTRÉES

Carved Char-fired Peppered Strip Loin
With horseradish sauce, homemade steak sauce 	
and wild mushroom jus.

Roasted Garlic Braised Chicken 
Served with whipped potatoes and red wine glaze.

Grilled Salmon
With braised spinach and leek confit.

Accompaniments

Sweet Potato and Yukon Gold Potato Hash

SautÉed Green Beans with tomatoes

Grilled Peppers with fresh herbs

Grilled Asparagus 
With lemon aïoli.

Red Wine Braised Wild Mushrooms 	
and Shallots

Artisan Rolls and flavored butters

Salads and Sides

Field Greens
Tossed with grape tomatoes, sliced red onion and 	
cucumber. Served with an aged balsamic vinaigrette.

Iceberg Wedge 
With blue cheese, red onions, tomatoes and 	
creamy blue cheese dressing.

Tomato and Onion Salad
With red wine vinaigrette.

55.00 per person	
100.00 Chef Carvery Fee

STEAKHOUSE ROYALE TABLE

ENTRÉES

Carved Porterhouse Steak
Including our steakhouse sauce bar featuring: 	
horseradish cream, caramelized onion jam, 	
béarnaise, wild mushroom demi glace and 	
smoked tomato chutney.

Shrimp a la Plancha
With basil garlic butter and tomato confit.

HERB-ROASTED Chicken
With rosemary aïoli and dried cherry chutney.

Accompaniments

Mashed Potato Bar
With various toppings including Parmesan, garlic, 	
bacon, Cheddar and chives with crème fraîche.

Classic Creamed Spinach
With crisp pancetta and Parmesan cheese.

Artisan Rolls and flavored butters

Salads and Sides

Chopped Tomato and Onion Salad
With blue cheese vinaigrette.

Caesar Salad
Crisp romaine, Parmesan and garlic croutons with 
creamy Parmesan dressing.

Arugula, Fennel and Endive Salad
With goat cheese in a citrus vinaigrette.

65.00 per person 	
100.00 Chef Carvery Fee
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CHEF’S HARVEST TABLE
From produce to poultry, choosing selections from the 
Chef’s Harvest guarantees that it’s fresh, organic, local, 
responsibly grown and good for you. It’s about fresh, 
singular goodness. 

ORGANIC FARM STAND

all natural Roast Rack of Pork
With a balsamic Dijon glaze.

herb roasted Amish Chicken 
Accompanied by toasted couscous with dried fruits 
and natural jus.

Cannellini Bean and Chorizo Cassoulet
With organic vegetables and fresh thyme.

Smashed Yams with Wildflower Honey
With yam frites and cinnamon butter.

Field Green Salad
With a white balsamic vinaigrette.

Roasted Golden Beet Salad 
With ricotta salata.

Cracked Wheat Salad
Tossed with pomegranate, almond, cumin and 	
sweet onion dressing.

Black Beluga Lentil and Carrot Salad
With vanilla molasses dressing.

Barley Citrus Corn Salad
With tarragon pesto.

46.00 per person	
100.00 Chef Carvery Fee

CATCH

Available July through November only.

Sustainable Seafood and Farming

Pan-Seared Wild-Striped Bass
With grape tomatoes, basil, chives and lemon relish.

Diver Scallops
Served with creamy polenta, Midwestern corn 	
and Wisconsin Parmesan.

Grilled Farm Stand Vegetables
With fresh herbs, grilled artisan bread and 	
extra virgin olive oil.

FrisÉe, Fuji Apple and Endive Salad
In a citrus vinaigrette.

Caramelized Cauliflower
With organic honey and chilis.

Wood-Roasted Mushrooms
With red wine, baby arugula and Parmesan.

Red Bliss Potato Salad
Tossed with dill dressing.

Whole Wheat Penne Pasta Salad
With grape tomatoes, broccoli, red onions and 	
maple bacon dressing.

Field Green Salad
With a white balsamic vinaigrette.

Market Price per person



D�

All food and beverage is subject to a 20% service charge and 7.75% state of Ohio tax

DESSERT TABLES

Dessert CrÊpes
Chef-prepared crêpes suzette, bananas and caramel 
and chocolate strawberry.  7.50  	
100.00 Chef Attendant Fee.

Warm Cobblers
A combination of mixed berry, peach and 	
apple cobblers accompanied by vanilla ice cream.  6.00
100.00 Chef Attendant Fee.

Warm Cookies and Brownies
Comforting warm chocolate chip, oatmeal raisin 	
and peanut butter cookies as well as brownies all 
served warm.  6.00

Bread Pudding Trio
Chocolate banana, peaches and cream and 	
strawberries and cream bread puddings 	
accompanied by crème anglaise, chocolate sauce 	
and caramel sauce.  8.00

cheesecake trio
Triple Chocolate Cheesecake	
Orange Dream Cheesecake

Classic New York Cheesecake served with 	
berry compote, chocolate and caramel sauces.  9.00

assorted miniature pastries 	
and desserts  8.00

Prices per person
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PLATED DINNERS
APPETIZERS

Shrimp Cocktail
Served with classic cocktail sauce, horseradish 	
and fresh lemon. 13.00

Jumbo Lump Crab Cake
With jicama slaw and lemon aïoli.  13.00

Sesame-Seared Tuna
With seaweed salad, wasabi crème fraîche 	
and spicy wonton crisps.  13.00

Goat Cheese Crostini
Served with mixed field greens 	
and a honey curry vinaigrette.  7.00

Antipasti
Bocconcini in pesto, salametti, 	
roasted sweet bell peppers and Parmesan frico.  11.00

SOUPS

Blistered Corn Soup
With chilled chive cream.  6.00

Butternut Squash Bisque
With nutmeg cream.  6.00

Tomato Basil Soup
With basil oil and Parmesan croutons.  6.00

new england Clam Chowder  8.00

Wild Mushroom Soup
With roasted garlic cream and tomato confit.  6.00

Lobster Bisque
With sherry cream and chives.  9.00

Prices per person

SALADS

Iceberg Wedge
Tossed with grape tomatoes, red onions, blue cheese, 
crisp bacon and creamy blue cheese dressing.  6.00

Caesar Salad
Crisp romaine, Parmesan and garlic croutons 	
and creamy Parmesan dressing.  6.00

Field Greens
With grape tomatoes, red onion, cucumber 	
and aged balsamic vinaigrette.  6.00

Southern Salad
Baby field greens with fresh strawberries, 	
blackberries, spiced pecans and blue cheese with 	
herbed white balsamic vinaigrette.  7.00

Limestone Bibb Lettuce Salad
Topped with aged goat cheese, poached pears, 	
grape tomatoes and candied walnuts with a 	
lemon Chardonnay vinaigrette.  7.00

Asian Pear and FrisÉe Salad
With a honey ginger vinaigrette.  7.00

Caprese Salad
Mozzarella, vine-ripened tomatoes and fresh basil 	
with baby frisée and a pesto vinaigrette.  7.00

Arugula, Fennel and Endive Salad
With goat cheese and citrus vinaigrette.  7.00

Spinach and Apple Salad
Topped with toasted walnuts, Gala apples, 	
chèvre cheese and red onions 	
with cider vinaigrette.  7.00
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ENTRÉES

Poultry

Pan-Roasted Garlic and Rosemary 	
Breast of Chicken

Served with Yukon gold potato puree, 	
braised Swiss chard and natural jus.  24.00

Chicken ProvenÇal 
Accompanied by ratatouille and chive 	
whipped potatoes.  24.00

Lemon Garlic Chicken 
With vesuvio-style wedge cut potatoes and 	
broccoli rabe and lemon scented jus.  26.00

Pan-Seared Amish Chicken 
Served with a risotto cake, oven dried grape tomatoes, 
Parmesan cheese and white truffle oil.  29.00

Rosemary Garlic Roasted 	
Free-Range Chicken

With artichokes, wild mushrooms, asparagus 	
and natural jus.  29.00

Grilled Indiana Farm-Raised Duck Breast
Harvest wild rice, grilled asparagus and shallots.  32.00

Prices per person

Steak

Roast Tenderloin of Beef
Accompanied by Chef’s seasonal vegetables, 	
three cheese au gratin potatoes, red onion marmalade 
and rosemary garlic demi-glace.  34.00

Cabernet-Grilled New York Strip 
Served with garlic Parmesan whipped potatoes, 	
grilled asparagus and roasted shallot 	
Cabernet jus.  35.00

Filet Mignon
Accompanied by a steakhouse baked potato and 	
wild mushrooms with a red wine demi-glace.  36.00

Braised Short Ribs
With wild mushroom ragout and 	
creamy Parmesan polenta.  29.00

HERB-ROASTED Rack of Lamb
With grilled vegetable ratatouille, 	
rustic mashed potatoes and natural jus.  48.00

Bone-in Rib Eye Steak
With maître d’ butter, wild mushrooms and 	
garlic whipped potatoes.  42.00
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Pork

Smoked and Grilled bone-in Pork Loin Chops
With apple cabbage braise and 	
whole grain mustard sauce.  28.00

All Natural Maple-Roasted Pork Chop
Accompanied by cannellini bean, chorizo 	
and corn cassoulet.  30.00

SEAFOOD

Skewered Sugar Cane Shrimp
With sofrito sauce, saffron rice, calabazas, yucca, 	
green beans and black beans.  34.00

Sweet Chili Glaze Wild-Caught Salmon
Served with ginger-steamed baby bok choy, carrots, 
peppers and snow peas.  28.00

Grilled Striped Bass
Herb-marinated and grilled with roasted leeks, basil, 
orzo pasta and seasonal vegetables.  Market Price

Pan-Seared American Red Snapper
Served with herb-scented jasmine rice 	
and ginger mango papaya salsa.  26.00 

Halibut a la Plancha 
Accompanied by Yukon gold potatoes, pancetta, 	
green beans, tomatoes and leeks.  32.00

Herb-Crusted Grouper 
With rustic ratatouille and citrus oil.  29.00

Ginger-Scented Sea Bass 
With soy, lemongrass and mirin glaze, bok choy, 	
onions, ginger and cilantro.  Market Price

COMBINATION

Steak and Lobster
Center-cut filet mignon and grilled lobster tail.	
Market Price

Steak and Prawns
Center-cut filet mignon and grilled prawns.	
Market Price

Steak and Chicken
Center-cut filet mignon and pan-roasted breast of 
chicken, herb-seared with oven-dried tomatoes and 
braised spinach.  38.00

VEGETABLE

Wild Mushroom and Spinach Strudel
Phyllo-wrapped with wild mushrooms.  17.00

Eggplant Parmesan
Grilled eggplant with tomato basil sauce, 	
provolone and mozzarella.  14.00

lentils and brown rice
With oven dried Roma tomatoes, roasted cauliflower 
and grilled seasonal vegetables.  16.00

cavatappi alla pesto
Fresh grape tomatoes, asparagus and zucchini sautéed 
with white wine and fresh pesto.  16.00

Prices per person
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DESSERTS

Ultimate Triple Chocolate Cheesecake 
With raspberry coulis.  8.00

Blueberry Cobbler
With vanilla bean ice cream.  6.00

Cheesecake 
With strawberry compote.  7.00

Chocolate Paradis
A Levy Restaurants signature cake. 	
Served with warm caramel sauce.  7.00

Six Layer Carrot Cake
Always a fan favorite — with sweet cream cheese 	
frosting, pecans and toasted coconut.  9.00

Chocolate Banana Bread Pudding
With crème anglaise.  6.00

Lemon Angel Food Cake 
With mixed berry compote.  6.00

Mixed Berry Crisp
With vanilla and citrus whipped cream.  6.00

Prices per person
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PASSED HORS D’OEUVRES
SEAFOOD

Scallops with tomato concasse  3.60

Lemon Grass Shrimp Skewers
With almond pesto.  3.60

Crab Cakes 
With lemon aïoli.  3.60

Asian Inspired Tuna Tartare
Served with wonton crackers and 	
lime crème fraîche.  3.00

Smoked Salmon on Crostini 
With pickled red onion.  3.00

Voodoo Shrimp
With spicy mango salsa.  3.60

California Rolls 
With wasabi soy sauce.  3.60

Price per piece (minimum of 25 pieces)

MEAT

Carpaccio on Focaccia Crostini  3.40

SZECHWAN Steak Skewers  3.00

Hoisin Lamb Chops
With cilantro pesto.  4.00

Mini Hamburgers
With onion, tomato, and secret sauce.  2.60

Thai Chicken Skewers  3.00

Chicken Potstickers 
With sweet soy sauce.  3.00

Tenderloin Crostini 
Served with garlic croutons and arugula 	
and red onion salad.  3.40

Prosciutto-wrapped Asparagus  3.00

Coppa wrapped Parmesan bread sticks  2.60

VEGETABLE

Asparagus Spears
With lemon aïoli.  2.60

Grilled Vegetable skewers  2.60

Crisp Vegetable Spring Rolls
With sweet chili sauce and cilantro oil.  2.60

Parmesan Frico
With ratatouille and aged balsamic.  2.60

Caprese Skewers
Tomatoes, mozzarella and basil.  2.60
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RECEPTION STATION

COLD HORS D’OEUVRES 

Farmers Market Vegetables, Dips and Spreads
An array of in-season vegetables, sun-dried tomato 
mascarpone dip, roasted garlic dip, red pepper 	
hummus and classic spinach dip.  7.00 per person

Sushi Station
A variety of maki mono and nigiri sushi, 	
made to order.  Priced per piece.

The Ultimate Raw Bar
Fresh seasonal oysters on the half shell, spot prawns, 
crab claws, mussels, clams, smoked salmon, halibut and 
sturgeon. Served with fresh lemon wedges, cocktail 
sauce, mustard sauce, Chardonnay mignonette 	
spicy tomato relish, citrus vinaigrette and 	
assorted artisan breads.  32.00 per person

Artisan Cheese Table
Local specialty and imported cheeses served with 	
assorted honeys and chutneys accompanied by 	
crackers and flat breads.  6.00 per person

All prices reflect a one hour reception.
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HOT HORS D’OEUVRES TABLES

Designer Flat Breads

Please choose two from the following assortment:

Tomatoes, Basil and Provolone

Wild Mushrooms, Prosciutto and Parmesan

Caramelized Onions, Fennel 	
and Gorgonzola

Al Quattro Formaggi
Four cheeses.

Grilled In-Season Vegetables 	
with Mozzarella

12.00 per person

Pasta Table

Farfalle with Rock Shrimp
With basil crème.

Tagliatelle con Fungi
Wild mushrooms in an asiago sauce.

Penne con Puttanesca

chicken Buccatini ai Arrabiatta

Artisan bread sticks and toasted 	
garlic crostini

16.00 per person

Wok

Szechwan Beef with green onions
Served with jasmine rice, sweet chili garlic sauce and 
wok-seared udon noodles.

Seared Sizzling Ginger Shrimp and 	
Kung Pao Chicken

Dim Sum
Potstickers, shrimp shumai, pork buns and chicken 
dumplings, steamed by our chefs.

16.00 per person

Sizzle

  The Ultimate Satay Bar

Szechwan Beef Skewers
With a spicy chili shoya glaze.

Sizzling Shrimp Skewers
With a cilantro almond sauce.

Char Sui Pork Skewers 
With an Asian barbecue sauce.

14.00 per person

Mashed Potato Bar

Braised short rib and sweet potato mashed 
With port jus.

Lobster Mashed Potatoes
With chive crème fraîche.

Roasted Garlic and Parmesan

12.00 per person

All prices reflect a one hour reception.
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Wine list

Bubbly

Dom Perignon, Epernay, France  185.00

Veuve Clicquot, Reims, France  75.00

Chandon Blanc de Noirs, Carneros  45.00

Korbel Brut, California  30.00

Light and Crisp

Hogue Fume Blanc, Columbia Valley, 	
Washington  30.00

Kunde Sauvignon Blanc, Sonoma  38.00

Little Black Dress Pinot Grigio, 	
California  34.00

Ruffino ‘Lumina’ Pinot Grigio, Italy  34.00

Santi Pinot Grigio, Italy  40.00

Creamy and Elegant

Sonoma-Cutrer ‘Russian River Ranches’ 	
Chardonnay, Sonoma  48.00

Bonterra ‘Organic’ Chardonnay, 	
Mendocino County  30.00

Toasted Head Chardonnay, California  40.00

Chalone ‘Estate’ Chardonnay, 	
Monterey County  55.00

Merryvale ‘Starmont’ Chardonnay, 	
Napa  42.00

Kendall-Jackson ‘Special Select’ 	
Chardonnay, California  42.00

Franciscan ‘Cuvee Sauvage’ 	
Chardonnay, Napa  65.00

Napa Cellars Chardonnay, Napa  48.00

Sweet and Smooth

Pine Ridge Chenin Blanc-Viognier, 	
Clarksburg  30.00

Kenwood Rose of Pinot Noir, Sonoma  34.00

Beringer White Zinfandel, California  24.00

Chateau Ste. Michelle Riesling, 	
Columbia Valley, Washington  28.00

Ripe and Rich

Blackstone Winery Merlot, California  30.00

Rutherford Hill Merlot, Napa  55.00

Coppola ‘Diamond Series’ Merlot, 	
California  42.00

Greg Norman Cabernet Merlot, 	
Australia  54.00

Carmel Road Pinot Noir, Monterey  42.00

Rodney Strong ‘Russian River’ 	
Pinot Noir, Sonoma  44.00

Etude Pinot Noir, Carneros  65.00

Wine list and prices are subject to change.
All food and beverage is subject to a 20% service charge and 7.75% state of Ohio tax
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Spicy and Sassy

Jacob’s Creek ‘Reserve’ Shiraz, Australia  42.00

Guenoc Petite Sirah, Lake County  41.00

Big and Bold

Rubicon, Napa  155.00

Newton Claret, Napa  45.00

Provenance Cabernet Sauvignon, Napa  85.00

Columbia Crest ‘Grand Estates’ 	
Cabernet Sauvignon, Columbia Valley, 	
Washington  34.00

Sequoia Grove 	
Cabernet Sauvignon, Napa  78.00

J. Lohr ‘Seven Oaks’ 	
Cabernet Sauvignon, Paso Robles  36.00

B.R. Cohn ‘Silver Label’ 	
Cabernet Sauvignon, Sonoma  45.00

Robert Mondavi ‘Napa’ 	
Cabernet Sauvignon, Napa  75.00

Wine list and prices are subject to change.
All food and beverage is subject to a 20% service charge and 7.75% state of Ohio tax
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BAR packages
Four hour bar packages.

Hosted Deluxe Bar package

Cocktails  
Featuring Ketel One, Bombay Sapphire, J. Walker 
Black, Makers Mark, Bacardi 8, Crown Royal, 	
Souza Hornitos, Hennessy VS, Martini & Rossi Dry 	
and Sweet Vermouth

Wine
Toasted Head Chardonnay, Columbia Crest ‘Grand 
Estates’ Cabernet Sauvignon, Blackstone Merlot and 
Beringer White Zinfandel

Imported Beer  

Domestic Beer   

Bottled Water 

Soft Drink  

26.00 per person

Hosted Premium Bar package

Cocktails  
Featuring Smirnoff, Beefeater, Dewar’s, Jim Beam, 	
Bacardi Silver, Canadian Club, Jose Cuervo Gold, 	
Korbel Brandy, Martini & Rossi Dry and 	
Sweet Vermouth

Wine  
Woodbridge by Robert Mondavi Chardonnay, 	
Cabernet, Merlot and White Zinfandel

Imported Beer  

Domestic Beer  

Bottled Water 

Soft Drink  

22.00 per person

100.00 per bartender for four hours of service.
Bartender fees will be waived with above bar packages. 

Bartender fees not waived with cash bar service.
Please add 20% service charge and applicable sales taxes to all bars, unless otherwise noted.

All food and beverage is subject to a 20% service charge and 7.75% state of Ohio tax

Bar lists and prices are subject to change.
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beer and wine bar package

Wine
Toasted Head Chardonnay, Columbia Crest ‘Grand 
Estates’ Cabernet Sauvignon, Blackstone Merlot and 
Beringer White Zinfandel

Imported Beer 

Domestic Beer  

Bottled Water  

Soft Drink  

19.00 per person

Cash Bar

Deluxe Cocktail  8.00

Premium Cocktail  7.00

wine  6.00

Imported Beer  5.00

Domestic Beer  4.00 

Bottled Water  3.75

Soft Drink  3.50

hosted drink tickets/cash bar package

Cocktails  
Featuring Ketel One, Bombay Sapphire, J. Walker 
Black, Makers Mark, Bacardi 8, Crown Royal, Souza 
Hornitos, Hennessey VS, Martini & Rossi Dry and 	
Sweet Vermouth

Wine  
Toasted Head Chardonnay, Columbia Crest ‘Grand 
Estates’ Cabernet Sauvignon, Blackstone Merlot and 
Beringer White Zinfandel

Imported Beer  

Domestic Beer  

Bottled Water  

Soft Drink  

15.00 per person

100.00 per bartender for four hours of service.
Bartender fees will be waived with above bar packages. 

Bartender fees not waived with cash bar service.
Please add 20% service charge and applicable sales taxes to all bars, unless otherwise noted.

All food and beverage is subject to a 20% service charge and 7.75% state of Ohio tax

Bar lists and prices are subject to change.






