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Hiliday Inn Cleveland Douth

Holiday Inn

Our mission at the Holiday Inn Cleveland South is to create magical and
unforgettable moments for you and your guests.

A wedding professional will assist you in selecting everything from linens to the
perfect room layout. All this along with a custom-tailored menu, and you can rest
assured that every detail will be perfectly attended to.

After the excitement of the night, continue the party with a live band in Club
Impulse or relax in one of our beautifully appointed overnight rooms,
compliments of the Holiday Inn Cleveland South.

We will be happy to offer all your wedding guests a special overnight room rate.
Also, if you book your Wedding Brunch or Rehearsal Dinner with us we can put
together a customized package price and you’ll have the benefit of one
destination for your guests.

We require a deposit of $1,500.00 along with a signed contract in order to
guarantee your space. Final payment and guarantee will be outlined in your
contract.

Contact Our Catering Staff today!
216-524-8050
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*All prices are subject to a 22% service charge and applicable sales tax*



The @%@ef Wedding Package

$54.00 per person

Package includes the following:
An exceptional dining experience with dedicated staff and personalized service

Four-Hour House Brand Bar Service
Classic Cheese Display & Crudité Station

Salad Course
Up to Three Entrée Selections with Two Accompaniments

Champagne Toast for the Head Table

Complimentary Cake Cutting

Mirror and Votive Candles to Accent your Centerpieces
Selection of Linen Napkin Color
Reception Hall Available for Six Hours
Overnight Guest Room Accommodations for Bride and Groom

Special Overnight Guest Room Rates
Courtesy Shuttle to the Airport

Hospitality Suite for the Bridal Party

Chair Cover with Complimentary Sash $2.50 Each*
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*All prices are subject to a 22% service charge and applicable sales tax*
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House selection of Vodka, Gin, Rum, Scotch, Bourbon,
Whiskey and Canadian Whiskey
Selection of Domestic Beers, House Wines & Soft Drinks
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Stationary Display

Classic Cheese Display
Display of Assorted Cheeses
Presented with Fresh Fruit, Assorted Crackers and Crostini

Crudité Display
Display of Assorted Fresh Garden Vegetables and Pita Chips with Red Pepper
Hummus, Ranch and House French Onion Dip
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House Salad
Colorful Selection of Seasonal Greens,
Cucumbers, Tomato and Croutons
Served with House Italian Dressing

Strawberry Mandarin Orange Salad
Mixed Greens with Strawberries, Red Onions and Mandarin Oranges
Served with Sweet & Sour Poppy Seed Dressing

Gorgonzola and Walnut Salad
Mixed Greens with Walnuts and Gorgonzola
Served with our Balsamic Vinaigrette

Craisin and Sunflower Seed Salad
Mixed Greens with Dried Cranberries,
Shredded Carrots and Sunflower Seeds

Served with a Feta Vinaigrette
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*All prices are subject to a 22% service charge and applicable sales tax*
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All Entrees are served with Choice of Two Accompaniments
Select Up To Three Entrées Including Vegetarian Selection:
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Boneless Breast of Chicken sautéed, 8 oz. Sirloin Steak

finished with Marsala Wine Sauce and Served with a Red Wine Wild
laced with Mushrooms Mushroom Demi
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Pan Roasted Breast of Chicken finished S
with Sun-Dried Tomato Portobello @0}# JM/
topped with Sherry Cream Sauce Slow Roasted with a Caramelized Red

Onion Sauce
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Chicken Breast sautéed in an Herb

Parmesan Butter topped with a Baked with a Parmesan Cheese Crumb
Lemon Beurre Blanc Topping and Lemon Pepper Sauce
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Boneless Chicken Breast with a Pretzel Lightly Seasoned Egglplant on top
Crust and Dijon Mustard Sauce of Garden Bowtie Pasta with

Fresh Tomato Bruschetta
finished with a Balsamic Glaze
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Sautéed Chicken Breast with a
Tarragon Artichoke Cream Sauce
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Sour Cream & Chives Potatoes
Oven Roasted Red Skin Potatoes
Garlic Mashed Potatoes

Wild Rice

Rice Pilaf
Vegetable Medley of Broccoli, Cauliflower & Carrot

Squash Medley

Green Bean Medley
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The %W Wedding Package

$62.00 per person

Package includes the following:
An exceptional dining experience with dedicated staff and personalized service

Four-Hour Call Brand Bar Service

Classic Cheese Display & Crudité Station
Plus a Selection of Two Butler Passed Hors d’oeuvres

Salad Course
Up to Three Entrees with Three Accompaniments

Champagne Toast for the Head Table
Complimentary Cake Cutting
Mirror and Votive Candles to Accent your Centerpieces
Selection of Linen Napkin Color
Reception Hall Available for Six Hours
Overnight Guest Room Accommodations for Bride and Groom

Special Overnight Guest Room Rates
Courtesy Shuttle to the Airport

Hospitality Suite for the Bridal Party

Chair Cover with Complimentary Sash $2.50 Each*
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Smirnoff Vodka, Captain Morgan, Seagram, J&B Scotch,
Jim Beam, Black Velvet, Cuervo Gold Tequila
Selection of Domestic Beers, House Wines & Soft Drinks
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Butler Passed or Stationary Display

Classic Cheese Display
Display of Assorted Cheeses
Presented with Fresh Fruit, Assorted Crackers and Crostini
Crudité Display
Display of Assorted Fresh Garden Vegetables and Pita Chips with Red Pepper
Hummus, Ranch and House French Onion Dip

Selection of Two Hors d’oeuvres from the following
BBQ Whiskey Meatballs

Breaded Parmesan Artichoke Hearts

Coconut Battered Shrimp
Phyllo Triangle with Spinach and Feta Cheese

Teriyaki Pork Pot Stickers

Mini Crab Cakes with a Bistro Sauce

Bruschetta with Fresh Tomato & Basil

Seafood or Sausage Stuffed Mushroom Caps
Assorted Flatbreads
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House Salad
Colorful Selection of Seasonal Greens,
Cucumbers, Tomato and Croutons
Served with House Italian Dressing

Strawberry Mandarin Orange Salad
Mixed Greens with Strawberries, Red Onions and Mandarin Oranges
Served with Sweet & Sour Poppy Seed Dressing

Gorgonzola and Walnut Salad
Mixed Greens with Walnuts and Gorgonzola
Served with a Balsamic Vinaigrette

Craisin and Sunflower Seed Salad
Mixed Greens with Dried Cranberries,
Shredded Carrots and Sunflower Seeds

Served with a Feta Vinaigrette
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All Entrees are served with Choice of Two Accompaniments
Select Up to Three Entrées Including Vegetarian Selection:
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Breaded Chicken Filled with Marinated 10 oz. slow cooked Prime Rib finished
Portobello Mushrooms & Finished with a with Au Jus and Presented with
Classic Marsala Wine Sauce Horseradish
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Pan Roasted Chicken finished with Sun- 8 oz. Sirloin Steak
Dried Tomato Portobello topped with Served with a Red Wine Wild
Sherry Cream Sauce Mushroom Demi
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Chicken Breast Sautéed in an Herb Baked Salmon Filet with an Herbed
Parmesan Butter topped with a Asiago Cheese Topping

Lemon Beurre Blanc
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Boneless Chicken Breast with a Pretzel
Crust and Dijon Mustard Sauce
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Sautéed Chicken Breast with a
Tarragon Artichoke Cream Sauce

Cp .
%em?/a/)mm/w/zé)’

Sour Cream & Chives Potatoes
Oven Roasted Red Skin Potatoes
Garlic Mashed Potatoes
Wild Rice
Rice Pilaf
Vegetable Medley of Broccoli, Cauliflower & Carrot
Squash Medley
Green Bean Medley

Duge 7 of 9
N)ﬂ/?/{/{gf «fnz %h@/mm‘ %{/I/&

*All prices are subject to a 22% service charge and applicable sales tax*




) 7
L@/)/f(wu'/mz/ (/%(//l’(lf/@)'
77

Therb Crasted DBeef Tenderlein
Tenderloin Medallions Sliced and Served

with Cabernet Sauvignon Sauce
For an additional $7.00 per person
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Herb Roasted Tenderloin Finished with a Pinot Noir
Demi Glaze Paired with Chicken Tosca
For an additional $7.00 per person
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Your Catering Coordinator can assist to Customize a Buffet Menu Selection
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To include Absolut, Titos, Bacardi, Beefeater, Dewars,
Jack Daniels, Canadian Club and 1800 Silver/Gold Tequila
$4.00 per person (additional from Call Brand Package)
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$217.00 'per bottle
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$150.00 per package
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$185.00 for 12 ft. Length *
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Rock the House Entertainment
www.rthgroup.com
(440) 232-7625

TKO Entertainment
www.tkoentertainment.com
(330) 659-6900

Cleveland Music Group
www.clevelandmusicgroup.com
(216) 986-1808
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Christopher Norris Photography
www.christophernorris.com

(440) 237-0008

Brian & Joelle Photography
www.brianhunsaker.com
(830) 416-5434
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Wild Flour Bakery

www.wildflourbakery.com
(440) 331-2950

Michael Angelo’s Bakery
www.michaelangelosbakery.com
(440)-526-0499
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Westminster AV
wWww.westminsterav.com
(216) 325-6960
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*Reasonable Party Rental
www.reasonablepartyrentals.com
(830) 608-6795

Party Décor
www.party-decor.com
(440) 8117-0097

L°’Nique Specialty Linens
www.lnique.com
(216) 986-1600
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CTS - Contract Transport Sexvices

www.ctsoh.net
(216) 857-4293

Terists
Independence Flowers & Gifts

www.independenceflorist.com
(216) 524-2800

Forest Woods
www. forestwoods.net
(216) 598-4208
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Images in Ice
(216) 441-4200
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