Buckeye Hall of Fame Cafe

The Buffet Wedding Reception Package

Includes
Three Hour Open Bar with Bartenders, Champagne Toast
Stationed and Butler-Passed Hors d’oeuvres, Full-Service Dinner, Complimentary Cake Cutting Service
Chair Covers, Table Centerpieces of Candles and Mirrors or Glass Block “O’s, Linen, China, Silverware, Glassware
Included Set-up: Dance Floor, Cake Table, Gift Table, DJ Table, Place Card Table

Three Hour Hosted Bar
Bar Closed During Dinner
(Add Extra Hours at only $3.00 per person per hour)

Hors d’oeuvres

Cheese & Crackers with fruit garnish Vegetable Display with Ranch Dip
Select One Hors d’oeuvre from each column
A B [
Buffalo or Teriyaki Wings Stuffed Red-Skin Potatoes Miniature Crab Cakes
BBQ or Swedish Meatballs Sausage or Cheese Mushrooms Egg Rolls
Fried Ravioli Chicken Strips Crab Stuffed Mushrooms
Miniature Quiche Spanakopita Scallops or Water Chestnuts in Bacon

All Buffets include the following:

Mixed Greens Salad with Assorted Dressings or Caesar Salad
Pasta Salad, Dinner Rolls and Butter, Coffee and Tea

Two Entrée Buffet — $53.99 per person — (Choose 2 entrees and 2 accompaniments)

Three Entrée Buffet — $56.99 per person — (Choose 3 entrees and 3 accompaniments)
Prime Rib Dinner Buffet — $58.99 per person — (Choose 1 other entrée and 2 accompaniments)

Choice of Entrees:

Stuffed Chicken Florentine Chicken with Burgundy Beef Tips w/ Rice
Dijon or Madeira Sauce Sliced Pork Loin Chicken Stuffed w/ Cheese
w/ Apple Brandy Sauce Caramelized Beef Roulade w/ Demi-Glaze
Salmon Sliced Turkey w/ Sage Stuffing & Gravy
Strip Loin with Hunter Sauce Bourbon Glazed Ham
Vegetable or Traditional Lasagna Chicken Parmesan
Penne w/ Sun-Dried Tomato Cream Sauce Teriyaki Chicken

Choice of Accompaniments:

Baked Potato Rice Pilaf
Oven Browned Rosemary Potatoes Orzo Supreme Steamed
Au Gratin Potatoes Vegetables Green
Parsley Boiled Red Skin Potatoes Beans Amandine
Red Skin Smashed Potatoes Honey Tarragon Glazed Carrots
Red Skin Potatoes with Caramelized Onions California Vegetables

Please review the Terms and Conditions page for catering details.
Menu prices subject to change. All Banquet Items will be charged an 18% Service Charge and Applicable Sales Tax.
Consuming raw or undercooked seafood, meats, and poultry may increase your risk of food borne illness.
Prices Valid thru 1/31/2010



