


• Tables

• Gold Chiavari chairs

• Floor length tablecloths it
a  o  o )

• C ot  na in  n  o o )

• C ina a  at a  at
a

• oti  and  and in o
nt i

 Co i nta  a in

 Use of a t o tdoo  a a for 
on  and o tai  tion 

at  ittin

Rent, security and service charge
  ddin  C on  t  in 
Courtyard for an additional $500

 i t  and  o o i t

C O N T I N U E D  O N  N E X T  P A G E

5  H O U R S  O F  P R E M I U M  B A R  (Unlimited)

C O F F E E  S T A T I O N
Regular and Decaffeinated and Hot Teas (Assorted Flavors). 
Served with Half & Half, Sugar and Sweet’N Low

For more details, please contact: 440.5 .4300 or visit us at: a alito irtland. o

 a  o  o  t  t a   in d  a  a t o  a  a a  
o  on t nd a  i  t i  o  o  ddin  d t do a  an  

E X C L U S I V E  E X T R A S :
•  Assistance with securing the best vendors

o  ddin  a  o  i  and 
oto a

•  Our valuable service as wedding
coordinator on the day of the wedding at
an additiona  $500

•  ood ta tin  io  to n di in
ina i in  a d o it

3  C O U R S E  M E N U 
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Classic Package

Includes

Sausalito Package • Sausalito Package • Sausalito Package • Sausalito
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Tito’s Vodka

an a  in

Crown Royal Whiskey

Dewars Scotch

Bacardi

Jack Daniel’s 
Bourbon

o  C o i a

Domestic Wine 
Selections

Domestic and 
o t d 

��UBY�BOE�HSBUVJUZ



 Caesar: 
Hearts of romaine and our signature Caesar 
dressing, tossed with shaved Reggiano 
cheese and tomatoes

Chef’s Mista: 
i d Ca i o nia n  a  a n t   

cheese and balsamic vinaigrette dressing

a a ito ina  
Tossed with red onions, sliced strawberries, 
a a i d a n t    and o  

d a  d in

S A L A D  S E L E C T I O N S 
(Choose one)

C O N T I N U E D  O N  N E X T  P A G E

H O T  A N D  C O L D  H O R S  D ’ O E U V R E S 
(Choose two)

F R U I T  &  C H E E S E  S T A T I O N  (Plus)

For more details, please contact: 440.5 .4300 or visit us at: a alito irtland. o
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Classic Package
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 otato  d it  a at and  i

tta o odo o d o i  oi  to ato and o a a)

C i n ata  it  an t a

iniat  ta  in  o  it  ai i i a

• Vegetable kabobs

• Swedish meatballs with homemade barbecue sauce

ina  and ta  in i  o do

ti o  di  it  to ti a i

oo  d it  o i o a a  and 

i d i n adi a

• Vegetable crudités

i d ta  att

C O N T I N U E D
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E N T R É E  S E L E C T I O N S  (Choose one)
Beef    Chicken    Fish    Vegetarian

B E E F  E N T R É E S  (Choose one)

t i  t a  
C a i d t i  t a  d it  Ca n i  otato 

o tt  to d it  i d in a  ina  and 
blue cheese

t i  t a  
C a i d t i  t a  to d it  o on o a  
served with a garlic mash and balsamic demi-glace

t i  t a  
C a i d t i  t a  d it  a dda  a  
green beans and herb demi-glace

 nd oin and i  a o  
C a i d  t nd oin  i  and   
vegetables served with a scallion mash, grilled 
a a a  and a nai  a

Bistro Steak: 
Chargrilled bistro steak served with a bacon cheddar 

a  n an  and o t in  d i a

Bistro Steak: 
C a i d i t o t a  d it  i  a  otato 
a  a a a  and o t in  d i a

Rib Eye: 
o oa t d i   d it  t i a d otato  
i d a a a  and a  

C H I C K E N  E N T R É E S  (Choose one)

Chicken Picatta: 
Tender chicken breast, grilled and served with wild rice, 

ina  and on tt  a  a

Chicken Roulade: 
ad d i n t d it  oa t d d  

ta  and ina  d it  a o a  a  and 
a a a

Chicken Wellington: 
n oa t d i n a t to d it  d  

a d in o do  d it  a i  a  
otato a   

and haricot verts

Chicken in Basil Wine Cream Sauce: 
Chef’s signature grilled chicken breast served with Jasmine 
i  and i d a a a  in a d i io  a i  a  a  

with a hint of white wine

Chicken Breast: 
Ranch-marinated chicken, served over a garlic mash and 
grilled vegetables

C O N T I N U E D  O N  N E X T  P A G E

For more details, please contact: 440.5 .4300 or visit us at: a alito irtland. o
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Classic Package

C O N T I N U E D



Classic Package

C O N T I N U E D

S E A F O O D  E N T R É E S  (Choose one)

Salmon: 
Chargrilled salmon served with a sweet corn salsa, red 

 aio i and i d 

Salmon: 
Pan-seared salmon served over oriental-style noodles, 
to d it  i d onion  and a a i  i i a

Salmon: 
C a i d a on d it  to ato   o a a 
and a i  d i d it  a a i  a

Salmon: 
a a i a n t d a on d it  in  

i otto and a d it  a on  o  a

Salmon: 
C a i d a on d it  a n d i  o nta  
to d it  i d in a  and  a a

i a ia  
an a d ti a ia d it  o t  ina  i otto 

to d it  to ato i  a a

Trout: 
an a d t o t d it  o o  to d it  a 

cucumber cream sauce

Crab-stuffed Lemon Sole:  
an a d o  d it  i nn  ta  and 

honey mustard sauce

Cat   
an a d a n d at  d it  a i  a  

bean corn salsa with a sweet chili sauce

3  C O U R S E  M E N U 
P lated

For more details, please contact: 440.5 .4300 or visit us at: a alito irtland. o

V E G E T A R I A N  E N T R É E S  (Choose one)

ant a an 
aditiona  a ation o  an i d ad d ant  
a ina a a  and o a a  d it  

cheese ravioli and roasted seasonal vegetables.

Cheese Ravioli: 
Served with grilled seasonal vegetables and a garlic 
butter sauce

Tofu: 
C  to  a ation d it  inoa i  and 
fresh seasonal vegetables (vegan friendly!)

Black Bean Ravioli: 
local Ohio City Pasta black bean ravioli served with 
roasted seasonal vegetables and garlic olive oil sauce 
(vegan friendly!)



• Hall Rental

• Service Charge

• Parking

• o d C ia a i C ai

• Table Cloths
(white, ivory or black)

• a in  (any color)

• Water glasses

•  Coffee Station

i t i t  and
one gobo light

• Table

•  Silverware 

•  Flatware

C O N T I N U E D  O N  N E X T  P A G E

For more details, please contact: 440.5 .4300 or visit us at: a alito irtland. o

Dinner Buffet

Includes

Dinner Buffet • Dinner Buffet • Dinner Buffet • Dinner Buffet
 • 

Di
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er
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Buffet •

C H I C K E N  E N T R É E S P O R K  E N T R É E S B E E F  E N T R É E S

F I S H  E N T R É E S

Lemon Garlic Chicken

Chicken Cordon Bleu 
t d it  o i tto  ina  and 

Swiss cheese served with a roasted 
garlic cream sauce)

Chicken Piccata

Chicken Parmesan

Chicken Marsala

o a  o n C i n

i ot C i n 

i d o ) a  C i n

C i ot  a  C i n

Herb Chicken Lasagna

Cilantro Lime Chicken

Lemon Grass Chicken 

Chicken Roulade  
t d it  ina  oa t d d 

 and ta )

Chicken Pesto Cream 

Rosemary Panko Crusted Pork Loin

o d a on a d oin

Ginger Curry Pork Loin

Hawaiian Mango Pork Loin 

n o a d o  nd oin

Stuffed Pork Loin with 
Cranberry Sauce

Baby Back Ribs

i ot o  nd oin

o n C t d i oin

t i  oin it  o adi  C a  
and Au Jus

o  o nd it  a i  tt  ad 

Prime Rib

Beef Lasagna

Beef Short Ribs

 t a

i a i o ) an o  i

Italian Meat balls with 
Marinara Sauce

Country Fried Steak
Herb Crusted Salmon

a n d i a ia

Panko Crusted Cod

Fried (or) Baked Ocean Perch

Cilantro Mango Mahi Mahi

With our buffet selection, you get your choice of three (3) appetizers, two (2) entrées, one (1) starch, one (1) 
vegetables, and coffee station. Our delicious food is served fresh and kept hot in chafing dishes, allowing each 

of your guests to serve themselves to their satisfaction.

C O N T I N U E D



Dinner Buffet

C O N T I N U E D

For more details, please contact: 440.5 .4300 or visit us at: a alito irtland. o

V E G E T A B L E 
S E L E C T I O N S 
(Choose one)

S T A R C H 
S E L E C T I O N S 
(Choose one)

Herbed Steamed (or) Grilled 
Seasonal Vegetables

California Blend  
a i o  o o i and a ot )

a d a  Ca ot

Cream of Corn

Seasonal Root Vegetable  
a ni  t ni  t  t ) 

Grilled Bok Choy

Roasted Fennel 

Fresh Broccoli

Green Beans Almandine

a a  o andai

Tomato Ratatouille

oa t d  o t

Herb Roasted Red Skins

Fingerling Potato

Wild and Long Grain Rice

Mexican Rice

Basmati Rice

Saffron Rice with Tomatoes

Couscous

a d otato  ain o  a i )

Cheddar Mash (bacon)

a o d otato

Sweet Potato Hash with Candied Pecans

Sage Polenta



t at  a on a d i  
and Horseradish

Sweetwater Mini Crab Cakes

Co on t i

a on a d a o

a on a d ti o  a t  
it  o on o a

i  a  o

Mini Quiche Assortment*

Mushroom Stuffed with 
C o i o a a

Mushroom Stuffed with Seafood

on a d o i tto

ana o ita

ta  in  o

Wild Mushroom Purses*

 and ta  a o

Beef Deluxe Wellington

Buffalo Wings with Celery and 
Blue Cheese

Chicken Satay with Peanut Sauce

ti o  i  it  o ti a C i

Grilled Chicken Quesadillas

Bruschetta Pomodoro (herbed olive 
oi  to ato and o a a)

Stuffed Artichoke Hearts (Alouette 
cheese and scallions)

5 50   

5 00  

5 00  

5 50  

5   

5  

50  

50   

5  

5  

50  

5  

5  

5  

5  

50  5  

5  

50  o

50  

50   

5  

50   

5   o  

50   o

50   o

5   o

5   o

5 5   i

À La Carte

À la carte • À la carte • À la carte • À la carte • À la carte • À la car

te 
• À

 la
 ca

rte
 •

 À
 la

 ca
rte

 •

(minimum 30 portions)

H O R S  D ’ O E U V R E S 
S E L E C T I O N S

H O T  H O R S 
D ’ O E U V R E S

C O L D  H O R S 
D ’ O E U V R E S

P R I C E 
 on)

P R I C E 
 on)

Cana  o t nt

Guacamole and Salsa 
it  o ti a C i

Vegetable Crudités

nti a to tation

Fruit and Cheese Station

Deluxe Cheese Station

i  Co tai  o

For more details, please contact: 440.5 .4300 or visit us at: a alito irtland. o



À La Carte

C O N T I N U E D

$ 50   

$ 50  a on 

o  a d i  a d in  a t  
(serves 50 guests)

Whole Smoked Salmon 
(serves 50 guests)

C H E E S E  S T A T I O N 
d it  a o t d a  $   on)

Oven-roasted Turkey Breast  
Served with cranberry sauce and white gravy 

 50 o ) 
$250

o  o nd o   
d it  o adi  a  and a   

 50 o ) 
$300

Country Ham 
d it  a on   a  

 50 o ) 
$225

Whole Tenderloin of Beef 
d it  o adi  a  and a   

 5 o ) 
$250

Roast Pork Loin 
d it  a i ot a a ad  

 5 o ) 
$175

C H E F ’ S  C A R V E D 
S P E C I A L T I E S  
(all carving station dishes are served with 
fresh rolls and butter)

Pastas: 
Tortellini, Cheese Ravioli, Penne Pasta, Bow Tie Pasta and Linguine

Sauces: 
Marinara, Alfredo, Pesto, Bolognese and Sundried Tomato Sauce

o in  
o ato   C i n  i  a i  Ca a i d nion  

oo  i d  i  o ano 

$14.95 per person

P A S T A  S T A T I O N 
oi  o  t o a ta  and t  a )

Chianti Risotto, Pesto Risotto, White Wine-Parmesan Risotto

o in  
o d C i n  C a at  i  o i tto  ini  o  
a  oo  o ato  a a  t Co n  t a  

ina  and oa t d a i

$14.95 per person

R I S O T T O  S T A T I O N

Red-skin Mashed Potato, Garlic Mashed Potato and Yukon Sweet 
Mashed Potato served in a martini glass

o in  
Ca a i d nion  a ion  a on  o  C a  dd d 
Cheddar Cheese, Sweet Peas, Sundried Tomato, Shredded Fried 
Carrots, Butter and Gravy

$11.95 per person

M A S H E D - P O T I N I  B A R

Hard and Soft Tortillas, Grilled Chicken, Seasoned Ground Beef, 
a t d nion    dd d tt  i d o ato  
a a n  a  i  a  an  dd d C dda  C  

Sour Cream and Homemade Salsa

$13.95 per person

F A J I T A  &  T A C O  B A R

For more details, please contact:  or visit us at: a alito irtland. o

À la carte • À la carte • À la carte • À la carte • À la carte • À la car

te 
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(+ $75 for Chef Attendant 
per station)

A C T I O N  S T A T I O N S






