
 
 
 

Zem Zem Banquet and Conference Center 
2525 West 38th Street 

Erie, Pennsylvania 16506 
Phone 814-833-3391 Fax 814-838-9377 

zemzembanquet.com 
 
 
 
 
 
 
 
 
 
 
 

 We would like to thank you for considering Zem Zem for your next event.  Whether 
you are planning a small breakfast meeting or a large banquet the banquet department will 
help to ensure your event is a success. 
 
 Zem Zem Catering is pleased to present to you our signature catering guide including 
our most frequently requested and popular menu items.  Our goal is to make your event as 
enjoyable as possible for you and your guests. We can firm up details with you by phone, 
fax, email or appointment. For more complex events, we will be happy to set up a meeting 
time with our banquet department.  Once again thank you for giving us this opportunity. 
We are looking forward to hearing from you. 
 
 
 
 

Find us on Facebook at: 
www.facebook.com/ZemZemShrineClub 
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Zem Zem General Information & Policies 

 
Prices, Taxes, and Gratuity:    Prices do not include 6% sales tax or 20% service fee. Prices are subject to change 
due to the market. 
 

Arranging and reserving a date:    Even if the date of your event is only tentative, please make arrangements 
with the Catering Department at (814) 833-3391 so that we can make your catering reservation.  The room however 
can not be reserved without a deposit for the room rental and a signed contract. The menu, time, location of the 
event and the approximate number of guests should be made available to our office as soon as you have details. 
Please give us as much notice as possible, so that we can do our best to make your event a pleasant success.  

 

Scheduling Events:   Service is the foundation at the Zem Zem Shrine.  We will work with you to provide 
solutions to your service needs.  Please schedule your event at least five (5) business days prior to the date of the 
event. While we can sometimes accommodate you with less lead time, sufficient notice allows us to schedule our 
production, purchasing, and staffing, so we may best serve you and our other clients.  Requests for service with less 
than 72 hours’ notification incur a surcharge of 10% of the cost of the requested service. 

 

Guaranteed Counts:    A final guarantee for the number of people to be served must be received no later than 
seven (7) days prior to the event; otherwise, Zem Zem will consider your originally expected number to be the 
guarantee.  All function charges will be based upon the guaranteed number or actual number served, whichever is 
greater, and any amount over the guaranteed number becomes due and payable upon completion of your event, 
unless other arrangements have been made prior to event.  Please provide an accurate count because we order food 
and schedule service staff based on your guarantee.  
 

Deposit and payment:    Zem Zem requires a non-refundable room deposit to secure Party's reserved date(s).  
The deposit will be credited towards the total cost of the event and is due upon completion of the reservation 
contract. 
 

Cancellation:    In the event your catered function is cancelled, please notify us as soon as possible. We request 48 
hours’ prior notice. We will work to reduce your exposure to billing expenses incurred on your behalf, including 
food, labor, linen, etc. because of the cancellation.  
 

Attendants:    We plan the staff for your event based on the guaranteed count of guests attending the event, type 
of service, meal selection and location. We will be happy to work with you to accommodate your needs.  
 

Linen Needs:    Your linen needs will be discussed during the planning of your event. We provide top cloths for all 
food and beverage tables. Additional linen needs and costs to be discussed.  
 

Unconsumed Food and Beverages:   For food safety (health) reasons, perishable food items may not be removed 
from the catering site. * Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of food borne illness. * 
 

Billing and Payment:   50% of final bill is due prior to the event.  Final Payment is due in full the day of the 
Event. Visa, Master Card, Discover, Debit, Cash, or Pre-Approved Checks. 
 

Setup Fee:   There is a $150.00 setup fee for all outside events.  This does not include any rental items needed. 
 
 
 
 
 
 

 



 

Zem Zem Breakfasts 

 
 

Perfect for a morning meeting!  We will be glad to deliver a continental breakfast anywhere on the 
premises.  We invite you to select from the list below. Buffet or served breakfast available. 

 

The Wake-Up Call 
Assorted pastries, petite croissants, fresh fruit salad and assorted yogurt. Served with coffee and juice. 

$6.50 per person 
 
 

The Morning Breakfast 
Fresh fruit salad, fluffy scrambled eggs, sausage links, 

 Home fries, petite croissants and pastries. Served with coffee and juice. 
$12.99 per person 

 
 
 

The following may be added to enhance your buffet 
 
 

Additional Items 
$1.75 each per person 

 
Bacon * French Toast * Quiche * Assorted Yogurt  

 Whole Fruit * Biscuit and Breakfast Gravy * Belgium Waffles 
 

Served Breakfast 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 

Requires 20 Person Minimum 
To maintain proper food quality buffets will be left out no longer than 2 hours 
All prices are subject to service fee and tax.  Prices will be confirmed three months prior to function date. 

Whether dining out or cooking at home consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

Eye Opener 
Two scrambled eggs, homemade biscuits 
with breakfast gravy, and a slice of cured 

ham. Garnished with fresh fruit. Served with 
coffee and juice. 

$9.99 

Eggs Benedict 
Two poached eggs, Canadian bacon atop a 

toasted English muffin with a tangy 
hollandaise sauce. Garnished with fresh 

fruit. Served with coffee and juice. 
$9.99 

Traditional 
Two scrambled eggs, home fries, homemade 
biscuit and your choice of bacon or sausage. 

Garnished with fresh fruit. Served with 
coffee and juice. 

$9.99 



Zem Zem Brunch 
Available 10:00am to 1:00pm 

 

$15.99 Per person 
 

All brunch buffets include: 
Assorted pastries * fruit salad * Scrambled Eggs 

Homemade biscuits * coffee and juice 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

The following may be added to enhance your buffet 
 
 
 

Additional Items 
$1.75 each per person 

 
Bacon * French Toast * Quiche * Assorted Yogurt * Breakfast Sausage Links  

 Whole Fruit * Biscuit and Breakfast Gravy * Belgium Waffles 
 

Suggested Desserts 
$1.75 Per Person 

Warm bread pudding 
Apple Cobbler 
Peach Cobbler 
Berry Cobbler 

 
 
 
 
 
 
 
 

Requires 20 Person Minimum 
To maintain proper food quality buffets will be left out no longer than 2 hours 
All prices are subject to service fee and tax.  Prices will be confirmed three months prior to function date. 

Whether dining out or cooking at home consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

Choose One: 
 
Sausage 
Breakfast Gravy 
 

Choose One: 
Turkey 
Ham 
Stuffed chicken breast casserole 
 

Choose One: 
 
Caesar Salad 
House Salad 
Garden Salad 

Choose One: 
 
Home Fries 
Mashed Potatoes 
Broccoli Rice Casserole 



Zem Zem Hot Luncheon Buffet 
Available only on Monday through Friday 

11:00am to 2:00pm 
$12.25 per person with One Entrée 
$14.25 per person with Two Entrees 

$16.25 per person with Three Entrees 
Add $1.00 per person per asterisk 

 

All entree buffets include Chef’s selected vegetable, rolls, butter, coffee and water 
 

Entrees: 
Top Round of Beef* 

Marinated Chicken Breast 
Stuffed Chicken Breast* 

Baked White Fish* 
Chicken Stir Fry* 

Baked Ham* 
Italian Sausage w/Peppers and Onion 

Vegetable Lasagna 
Meat Lasagna 

Meatballs 
 
 

 
 
 

 
 
 
 
 

The Choice Deli Buffet 
$11.50 per person  

Salami, Turkey, Ham, Swiss, American, Provolone  
Assorted Bread and Rolls, Sliced Tomato & Lettuce, 

Potato Chips, Coffee and Water 
 

Choice of One salad: 
Potato, Garden, Pasta, Broccoli, House, Caesar 

 
 

Additional Items 
$1.75 per person 

Potato Salad * Pasta Salad * Garden Salad * Broccoli Salad * Caesar Salad * Soup 
 
 

Requires 20 Person Minimum 
To maintain proper food quality buffets will be left out no longer than 2 hours 

All prices are subject to gratuity and tax.  Prices will be confirmed three months prior to function date. 
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

Salads: 
Choice of one: 

Garden Salad 
Zem Zem House 

Caesar Salad 

Choice of Two Dressings: 
Ranch                        Parmesan Peppercorn 
Italian                                    Sweet Vidalia 
French                        Zem Zem Vinaigrette 

Starches: 
Choice of one: 

Real Mashed Potatoes with gravy 
Roasted Red Skin Potatoes 

Au Gratin Potatoes 
Rice Pilaf 

Baked Ziti w/ Marinara Sauce 
 



Zem Zem Weekend Luncheon Buffet 
 

The Pasta Bar 
$9.99 Per Person 

Saturday and Sunday 11:00 to 2:00 
Includes Italian Bread, Butter, Coffee and Water 

 

 
 
 
 
 
 
 
 
 
 
 
 

Additional Items 
$1.75 per person 

 

Grilled Chicken, Italian Sausage, Meatballs 

 
The Choice Deli Buffet 

$11.50 per person  
Includes Coffee and Water 

Salami, Turkey, Ham, Swiss, American, Provolone  
Assorted Bread and Rolls, Sliced Tomato & Lettuce, 

Potato Chips, Coffee and Water 
 

Choice of One salad: 
Potato, Garden, Pasta, Broccoli, House, Caesar 

 

Additional Items 
$1.75 per person 

 
Potato Salad * Pasta Salad * Garden Salad * Broccoli Salad * House Salad * Caesar Salad * Soup 

 
Requires 20 Person Minimum 

To maintain proper food quality buffets will be left out no longer than 2 hours 
All prices are subject to gratuity and tax.  Prices will be confirmed three months prior to function date. 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

Choose Two: 
Ziti 
Elbow Macaroni 
Linguini 
Bow Ties 
Penne 

Choose Two: 
Alfredo 
Marinara 
Cheddar Cheese 
 

Choose One: 
Garden Salad 
Zem Zem House Salad 
Caesar Salad 

Choose Two Toppings: 
Mushrooms 
Broccoli 
Peas 
Sautéed Onions 
Sautéed Peppers 
Shredded Cheddar 
Bacon Crumbles 



Zem Zem Weekend Luncheon Specialties 
 
 

Served Luncheons 
Saturday and Sunday 11:00 to 2:00 

One Salad or Sandwich per Person: $12.50 
  
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Requires 20 Person Minimum 
To maintain proper food quality buffets will be left out no longer than 2 hours 
All prices are subject to service fee and tax.  Prices will be confirmed three months prior to function date. 

Whether dining out or cooking at home consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

Choose Two: 
 

Ham & American Cheese* 
Turkey & Swiss Cheese* 

Tuna Salad* 
Chicken Salad* 

Egg Salad* 
Cobb Salad 

Chicken Caesar Salad 
 

*All sandwiches served on a fresh baked buttery 
croissant with lettuce and tomato 

 

Choose One: 
Italian Wedding 

Tomato Basil 
Chicken Noodle 

Creamy Potato Ham 
 
 
 
 
 
 
 

All luncheons served with fresh fruit garnish, 
Coffee and Water 



 

Zem Zem Hot Dinner Buffet 
 

$16.99 per person with One Entree 
$18.99 per person with Two Entrees 

$20.99 per person with Three Entrees 
Add $1.00 per person per asterisk 

 
All entree buffets include Chef’s selected vegetable, rolls, butter, coffee and water 

 
 Entrees: 

Top Round of Beef* 
Swiss Steak 

Southern Fried Chicken Breast 
Marinated Chicken Breast 
Stuffed Chicken Breast* 

Pork Loin 
Baked Ham* 

Baked White Fish* 
Shrimp Linguini in White Wine Sauce* 

Mushroom Stuffed Chicken* 
Gnocchi with Ham and Peas 

Italian Sausage w/Peppers and Onion 
Vegetable Lasagna 

Traditional Lasagna 
Meatballs 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Requires 20 Person Minimum 
To maintain proper food quality buffets will be left out no longer than 2 hours 

All prices are subject to gratuity and tax.  Prices will be confirmed three months prior to function date. 
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

Salads: 
Choice of one: 

Garden Salad 
Zem Zem House 

Caesar Salad 
Choice of Two Dressings: 

  Ranch                       Parmesan Peppercorn 
  Italian                                     Sweet Vidalia 
  French                       Zem Zem Vinaigrette 

Starches: 
Choice of two: 

 

Real Mashed Potatoes with gravy 
Roasted Red Skin Potatoes 

Parmesan Spinach Orzo 
Au Gratin Potatoes 

Rice Pilaf 
Baked Ziti w/ Marinara Sauce 

 



 

Zem Zem Sit Down Served Dinners  
All served dinners include salad, rolls, butter, coffee and water 

 

Beef Selections 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Pork Selections  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subject to gratuity and tax.  Prices will be confirmed three months prior to function date. 
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

Prime Rib 
Slow roasted choice Prime Rib with Au Jus. Served 
with a baked potato and chef’s selected vegetable 

8oz $20.99 10oz $23.99 
 
 

Angus Pot Roast 
Lightly seasoned Certified Angus Beef, slowly 

braised with carrots, onion and celery in its own 
juices. Served with Real Mashed Potatoes and gravy 

$15.99 
 

Filet Mignon  
Two 3oz seared Filet Mignon topped with a garlic 

herb butter.  Served with a baked potato and 
chef’s selected vegetable 

6oz $21.99 
 

Surf and Turf 
Two 3oz seared Filet Mignon grilled to perfection 

served with a skewer of shrimp slathered with 
garlic butter.  Served with a baked potato and 

chef’s selected vegetable 
$25.99 

Boneless Pork Chop 
Center cut pork chop encrusted with seasoned 

panko then slow baked.  Served with Real Mashed 
Potatoes and gravy and chef’s selected vegetables 

$15.99 
 

Roasted Pork Loin 
Pork loin that is seared then slow roasted to 

maintain tenderness.  Served with Real Mashed 
Potatoes and gravy and chef’s selected vegetables 

$15.99 
 
 

Pork Chop Medallions 
Two 4oz medallions grilled over an open flame.  

Served with roasted red skins and chef’s selected 
vegetable. 

$17.99 
 

Smoked Boneless Pork Chop with Roasted 
Apples  

An 8oz tender chop slow roasted then topped 
with roasted apples. Served with whipped sweet 

potatoes and chefs selected vegetables 
$15.99 

Flat Iron Steak and Marinated Chicken Breast 
24 hour marinated chicken paired with a flat iron 

steak.  Served with roasted red skins and chef’s 
selected vegetable. 

$15.99 
 



 

Poultry Selections 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Tasting the Waters 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subject to gratuity and tax.  Prices will be confirmed three months prior to function date. 
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

Cod Loins 
Fresh North Atlantic cod loins seasoned with a 
ginger sesame sauce and baked to perfection. 

Served with a crispy rice cake and chef’s 
selected vegetables 

$16.99 
 

Crab Cakes 
Two 3oz crab cakes made from scratch and 
topped with an Old Bay hollandaise sauce.  

Served with a crispy rice cake and chef’s 
selected vegetables 

$24.99 
 

Florentine Salmon 
Wild caught salmon topped with a creamy rich 

spinach and cheese sauce.  Served with rice 
pilaf and chef’s selected vegetable 

$21.99 

Stuffed Flounder 
Flounder fillets sandwiched with corn bread 

stuffing.  Served with rice pilaf and chef’s selected 
vegetable 

$14.99 
 

Teriyaki Salmon 
Wild caught salmon, marinated with Asian teriyaki 
and baked.  Served with rice pilaf and chef’s selected 

vegetable 
$21.99 

 
Shrimp Scampi 

A generous portion of shrimp sautéed with garlic, 
butter, and white wine served over linguini 

Served with chef ’s selected vegetable 
 $14.99 

Oven Roasted Chicken Breast 
Oven roasted bone-in chicken with fresh herbs 
and lemon. Served with Real Mashed Potatoes 

and gravy and chef’s selected vegetable  
$15.99 

 
Chicken Marsala 

Chicken breast dredged in seasoned flour 
sautéed with mushrooms and flambeed with 

marsala. Served with Real Mashed Potatoes and 
gravy and chef’s selected vegetable 

$16.99 
 

Chicken Florentine 
A chicken breast topped with a creamy rich 

spinach and cheese sauce.  Served with a baked 
potato and chef’s selected vegetable 

$18.50 

Stuffed Chicken Breast 
Tender boneless breast of chicken stuffed with 

a savory bread stuffing.  Served with Real 
Mashed Potatoes and gravy and chef’s selected 

vegetable 
$15.99 

 
Chicken Piccata 

Chicken breast dredged, pan fried and served 
with a lemon caper sauce. Served with rice pilaf 

and chef’s selected vegetable 
$15.99 

 
Chicken Saltimbocca 

Chicken breast stuffed with fresh mozzarella, 
basil, and prosciutto. Served with roasted red 

skins and chef’s selected vegetable 
$15.99 



Zem Zem Appetizers Menu 

Cold Hors d’oeuvres  

Antipasta Tray  

12" Serves 20-30 $75.00 

16" Serves 40-50 $140.00 

18" Serves 50-75 $195.00 

Vegetable Tray and Dip  

12" Serves 20-30 $39.50 

16" Serves 40-50 $54.50 

18" Serves 50-75 $69.50 

Cheese Tray with Crackers  

12" Serves 20-30 $30.50 

16" Serves 40-50 $45.50 

18" Serves 50-75 $65.50 

Shrimp Cocktail  

Serves 40-50 $149.00 

Spinach Dip and Pumpernickel Bread  

Serves 20-30 $54.50 

Tomato Bruschetta  

Serves 20-30 $54.50 

Serves 40-50 $99.50 

Hummus and Naan Bread  

Serves 30-40 $29.50 

Serves 60-80 $54.50 

Caprese Kabobs  

50 Kabobs $59.50 

Antipasta Skewers (50 Skewers)  

Hot Hors d’oeuvres  

Assorted Filled Phyllo Cups $17.99 dz 

Swedish, Italian, Sweet and Sour Meatballs $7.00 dz 

Water Chestnuts wrapped in Bacon $18.99dz 

Stuffed Jalapenos wrapped in Bacon $18.99 dz 

Stuffed Mushrooms $18.99 dz 

Petite Crab Balls $29.99 dz 

Kielbasa skewered with Pineapple $17.99 dz 

Asiago Artichoke Dip (serves 20-25)  $34.99 



Zem Zem Sweet Treats 
 
 
 
 

 

Assorted Cookie Trays  

Small – 50 cookies $36.00 

Medium – 75 cookies $54.00 

Large – 100 cookies $72.00 

  

Fresh Fruit Tray  

12” Serves 20-30 $75.00 

16" Serves 40-50 $100.00 

18” Serves 50–75 $125.00 

  

Assorted Fruit Pies $2.95 per person 

Assorted Cream Pies $2.95 per person 

Assorted Topped Cheesecake $2.95 per person 

  

Chocolate Fondue 
(with pretzels, marshmallows, and vanilla wafers) 

 

Serves 50-60 $149.50 

  

Warm and Cozy Desserts (Buffet Only)  

Warm bread pudding $1.75 Per Person 

Apple Cobbler $1.75 Per Person 

Peach Cobbler $1.75 Per Person 

Berry Cobbler $1.75 Per Person 

  

  

  

  

Beverages  

Pitchers of Pop or Tea 
Coke, Sprite, Diet Coke, Raspberry or Unsweetened Tea 

 
$3.00 each 

Punch Bowl $1.00 per person 

Coffee Station $1.00 per person 



Zem Zem Room Rental Fees 
THE PRICES BELOW APPLY TO CHARGES FOR ROOM RENTAL ONLY 

 All Rooms Have a $250.00 Security Deposit.  (Food & Beverage Charges are an Extra Cost) 
(This can either be in cash or credit card and will be returned if the room is left in a clean condition and damage free.) 

 

Main Ball Room 
Banquet 1000 People or Reception 1100 People 

 

Weekday $1700.00 ~ $850.00 with catered meals* 
½ Ballroom $900.00 ~ $450.00 with catered meals* 

 

Friday $1900.00 ~ $1200.00 with catered meals* 
½ Ballroom $1200.00 ~ $600.00 with catered meals* 

 

Saturday $2000.00 ~ $1300.00 with catered meals* 
½ Ballroom $1250.00 ~ $650.00 with catered meals* 

 

The Sunset Dining Room 
Banquet 120 People 

FRIDAYS CANNOT BE RENTED 

Weekday $350.00 ~ $250.00 with catered meals* 
Saturday $650.00 ~ $550.00 with catered meals* 

Saturday Afternoons 11:00am to 3:00pm from October through April 
$250.00 with catered meals* 

 
 

Clubs and Unit or Driftwood Room 
Banquet 90 People 

 

Weekday $150.00 ~ $100.00 with catered meals* 
Saturday $300.00 ~ $150.00 with catered meals* 
Sunday $300.00 ~ $150.00 with catered meals* 

 

Corry~ Union City Room 
Banquet 32 People 

  

Every Day $100.00 ~ $60.00 with catered meals*  
 

The Living Room 
Banquet 48 People 

 

Every Day $125.00 ~ $100.00 with catered meals* 
 

The Grill Room 
Banquet 48 People 

 

Everyday $100.00 ~ $60.00 with catered meals* 
 

*Minimum number of meals may apply 


