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Single Entree Dinner Double Entree Dinner
Plated Dinner or Buffet Plated Dinner or Buffet
Hors D'Oeuvres
International & Fine Domestic Cheese Display International & Fine Domestic Cheese Display

4. Hour Bar 4. Hour Bar
Beer, Wine & Soda Included Beer, Wine & Soda Included
Liquor Upgraded $10 Liquor Upgraded $10

$55 $65

CU Puckages  Gnclude

BLUEGRASS BALLROOM SEATS UP TO 350 GUESTS  DISCOUNTED REHEARSAL DINNER
NO ROOM RENTAL FEE DANCE FLOOR
FLOOR LENGTH LINEN & WHITE OVERLAYS ON SITE WEDDING COORDINATOR
CANDLELIT CENTERPIECES ALL STAFFING & SET UP INCLUDED
NEW LED LIGHTING FOR ANY COLOR SCHEME PRE-EVENT MENU TASTING
ELEGANT, CRYSTAL CHANDELIERS DISCOUNTED ROOM RATES
CHOICE OF CHAIR COVERS AND SASH INCLUDED COMPLIMENTARY PARKING
4 HOUR BAR (BEER,WINE & SODA)

SUITE FOR BRIDE & GROOM
CHAMPAGNE TOAST FOR BRIDAL PARTY BREAKFAST FOR THE BRIDE & GROOM
WEDDING CAKE CUTTING SERVICE BRIDAL HOSPITALITY SUITE

A 22% SERVICE CHARGE AND APPLICABLE TAXES WILL BE APPLIED TO ALL CHARGES




Displays Displays Hors D' Oeuvres
Choose 1 Choose 1 Choose 2

International & Fine Domestic International & Fine Bruschetta
Cheese Display Domestic Cheese BBQ Meatballs

Displ .
Vegetable Crudite 1spiay . Spring Rol.ls
Sliced Fresh Fruit Vegetable Crudite Coconut Shrimp

Sliced Fresh Fruit Potato Skins
Swedish Meatballs

Salads

Choose 1l

Caesar Salad Garden Salad

Entrees

Horseradish Crusted Sirloin with Caramelized Onion Balsamic Demi-glaze
New York Strip with Burgundy Mushroom Demi-Glaze

Chicken Marsala with Sauteed Mushrooms and Sicilian Wine Sauce

Stuffed Chicken with Herbed Cream Cheese and Diced Vegetables Topped with Mornay Sauce

Baked Tilapia with Sun Dried Tomatoes and Citrus Beurre Blanc

Atlantic Salmon with Ginger-Soy Butter or Pesto Cream Sauce

Sides
Choose 2

Country Style Green Beans

Broccoli and Cauliflower
Zucchini and Red Peppers
Buttermilk Whipped Potatoes
Herb Roasted Potatoes
Au Gratin Potatoes
Honey Pecan Mashed Sweet Potatoes




Market Price

, Hand Carved Roast Breast of Turkey
&wm Served with Natural Pan Gravy & Cranberry Relish

Smoked Salmon Display $300 Hand Carved Slow Roasted Top Round of Beef

Bruschetta $160 Served with Au Jus & Horseradish Cream

Gulf Shrimp $150

Jumbo Shrimp Cocktail $Market Hand Carved Prime Rib of Beef

Served with Au Jus & Horseradish Cream

Mini Quiche $150 Chili Bar $11
Spring Rolls $150 Cincinnati Style Chili, Spaghetti, Coneys, Cheddar Cheese,
Coconut Battered Shrimp $170 Diced Onions & Oyster Crackers
Chicken Empanadas $200 Pretzel Bar $12

Pretzel Sticks, Jumbo Pretzels, Beer Cheese, Nacho Cheese,
Beef Empanadas $200 Garlic Butter, Spicy Mustard & Honey Bourbon Butter

Lobster Mac & Cheese $200 Slider & Waffle Fries $13
Crab Cakes $250 Fresh Grilled Mini Burgers, Fried Chicken & Pulled Pork.
Mini Beef Wellingtons $250 Accompanied by Seasoned Waffle Fries

Crab Stuffed Mushrooms $300 Chocolate Stgfvfbgl;sin\tai}ﬁggﬁso?;rlcf eream Served
Reuben Floret $300 Y '

with Cherries, Nuts, Whipped Cream & Syrups




House Beer House Wine Soda

Bud Light Red: White: Coke
Budwesier Merlot Moscato Diet Coke
Millers Lite Cabernet Riesling Sprite
Coors Lite Pinot Noir Chardonnay
Michelob Ultra Pinot Grigio
White Zinfandel

House Liquor Premium Liquor
$10 per person $20 per person

Castillo Rum Bacardi, Tanqueray, Absolute,
Mccormick Gin & Vodka Captain Morgan,
Kentucky Tavern Kahula, Bailey's, Peach Schnapps,
Montezuma Tequila Amaretto Disaronno,
Windsor Canadian Dewar's, Makers Mark,
Clan Mcgregor Canadian Club, Jose Cuervo

Beverages

Champagne Toast $2
House Champagne Bottle $40

Sangria Bowl $42
Red or White
Priced per gallon (20 cups per gallon)

Fruit Punch or Lemonade $24
Priced per Gallon (20 cups per gallon)




