


• Tables

• Gold Chiavari chairs

• Floor length tablecloths 7�iti]
	�aV�] oÀ �ÛoÀÞ)

• C�ot� na«�inÃ ƂnÞ Vo�oÀ)

• C�inaÜaÀi] v�atÜaÀi] 7atiÀ
��aÃÃiÃ

• 6otiÛi Vand�iÃ and in��oÕÃi
VintiÀ«iiViÃ

U  Co�«�i�intaÀÞ «aÀ�in}

U  Use of ÛaÃt oÕtdooÀ aÀia for 
ViÀi�onÞ and VoV�tai� ÀiVi«tion 
Üiat�iÀ «iÀ�ittin}

U Rent, security and service charge
U  I 7iddin} CiÀi�onÞ ÃitÕ« in 

Courtyard for an additional $500

U n Õ«�i}�tÃ and £ }oLo �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: UaWUalitoMirtland.EoO

�iÀi aÀi Ão�i ov t�i iÝtÀaÃ Üi inV�Õdi aÃ «aÀt ov iaV� «aV�a}i° 
9oÕ Üon½t wnd Ûa�Õi �i�i t�iÃ voÀ ÞoÕÀ Üiddin} LÕd}it do��aÀÃ anÞÜ�iÀi i�Ãi°

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

voÀ Üiddin} Va�iÃ] v�oÜiÀÃ] �ÕÃiV and 
«�oto}Àa«�iÀÃ

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

•  �ood taÃtin}Ã «ÀioÀ to iÛin diÃVÕÃÃin}
vina�iâin} a di«oÃit

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

Classic Package

Includes

Sausalito Package • Sausalito Package • Sausalito Package • Sausalito
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	NJOJNVN�����QFPQMF


Tito’s Vodka

/anµÕiÀaÞ �in

Crown Royal Whiskey

Dewars Scotch

Bacardi

Jack Daniel’s 
Bourbon

�oÃi CÕiÀÛo /iµÕi��a

Domestic Wine 
Selections

Domestic and 
��«oÀtid 	iiÀÃ

��UBY�BOE�HSBUVJUZ



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

Chef’s Mista: 
�iÝid Ca�ivoÀnia }ÀiinÃ] «iaÀÃ] Üa�nÕtÃ] L�Õi 
cheese and balsamic vinaigrette dressing

-aÕÃa�ito -«inaV�\ 
Tossed with red onions, sliced strawberries, 
VaÀa�i�iâid Üa�nÕtÃ] L�Õi V�iiÃi and «o««Þ 
Ãiid�ÀaÃ«LiÀÀÞ dÀiÃÃin}

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: UaWUalitoMirtland.EoO
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P lated

Classic Package

Sausalito Package • Sausalito Package • Sausalito Package • Sausalito
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U  iÜ «otatoiÃ w��id Üit� VÀaL�iat and vÀiÃ� V�iÛiÃ

U 	ÀÕÃV�itta *o�odoÀo �iÀLid o�iÛi oi�] to�ato and �oââaÀi��a)

U C�iV�in ÃataÞ Üit� «ianÕt ÃaÕVi

U �iniatÕÀi Ûi}itaL�i Ã«Àin} Ào��Ã Üit� /�ai V�i�i ÃaÕVi

• Vegetable kabobs

• Swedish meatballs with homemade barbecue sauce

U -«inaV� and vita V�iiÃi in VÀiÃ«Þ «�Þ��o doÕ}�

U ƂÀtiV�o�i di« Üit� toÀti��a V�i«Ã

U �ÕÃ�Àoo�Ã w��id Üit� V�oÀiâo ÃaÕÃa}i and V�iiÃi

U �Ài��id V�iV�in µÕiÃadi��aÃ

• Vegetable crudités

U �Ài��id Ûi}itaL�i «�attiÀ

C O N T I N U E D

��UBY�BOE�HSBUVJUZ



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)

-tÀi« -tia�\ 
C�aÀ}Ài��id ÃtÀi« Ãtia� ÃiÀÛid Üit� Ca�Õn Ã�Ài�« «otato 
VÀoµÕitti] to««id Üit� }Ài��id «inia««�i] Ã«inaV� and 
blue cheese

-tÀi« -tia�\ 
C�aÀ}Ài��id ÃtÀi« Ãtia� to««id Üit� }oÀ}onâo�a V�iiÃi] 
served with a garlic mash and balsamic demi-glace

-tÀi« -tia�\ 
C�aÀ}Ài��id ÃtÀi« Ãtia� ÃiÀÛid Üit� a V�iddaÀ �aÃ�] 
green beans and herb demi-glace

	iiv /indiÀ�oin and -�Ài�« �aLoLÃ\ 
C�aÀ}Ài��id Liiv tindiÀ�oin] Ã�Ài�« and vÀiÃ�  
vegetables served with a scallion mash, grilled 
aÃ«aÀa}ÕÃ and 	jaÀnaiÃi ÃaÕVi

Bistro Steak: 
Chargrilled bistro steak served with a bacon cheddar 
�aÃ�] }Àiin LianÃ and «oÀt Üini di�i�}�aVi

Bistro Steak: 
C�aÀ}Ài��id LiÃtÀo Ãtia� ÃiÀÛid Üit� VÀiÃ«Þ VÀaL «otato 
Va�iÃ] aÃ«aÀa}ÕÃ and «oÀt Üini di�i�}�aVi

Rib Eye: 
-�oÜ�ÀoaÃtid ÀiL iÞi ÃiÀÛid Üit� tÜiVi�La�id «otato] 
}Ài��id aÃ«aÀa}ÕÃ and aÕ �ÕÃ

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, 
Ã«inaV� and �i�on LÕttiÀ Va«iÀ ÃaÕVi

Chicken Roulade: 
�iÀL�LÀiadid V�iV�in ÃtÕvvid Üit� ÀoaÃtid Àid «i««iÀÃ] 
vita V�iiÃi and Ã«inaV� ÃiÀÛid Üit� a ÀoÃi�aÀÞ �aÃ� and 
aÃ«aÀa}ÕÃ

Chicken Wellington: 
"Ûin�ÀoaÃtid V�iV�in LÀiaÃt to««id Üit� dÕÝi��iÃ 
ÜÀa««id in «�Þ��o doÕ}�] ÃiÀÛid Üit� a VÀiÃ«Þ a««�i 
«otato Va�i  
and haricot verts

Chicken in Basil Wine Cream Sauce: 
Chef’s signature grilled chicken breast served with Jasmine 
ÀiVi and }Ài��id aÃ«aÀa}ÕÃ in a di�iVioÕÃ LaÃi� VÀia� ÃaÕVi 
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: UaWUalitoMirtland.EoO
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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 
«i««iÀ aio�i and vÀiââ�id �ii�Ã

Salmon: 
Pan-seared salmon served over oriental-style noodles, 
to««id Üit� «iV��id onionÃ and a }aÀ�iV V�i�i ÃaÕVi

Salmon: 
C�aÀ}Ài��id Ãa��on ÃiÀÛid Üit� to�ato] vÀiÃ� �oââaÀi��a 
and LaÃi�] dÀiââ�id Üit� La�Ãa�iV }�aâi

Salmon: 
7aÃaLi «ia�inVÀÕÃtid Ãa��on ÃiÀÛid Üit� }in}iÀ 
ÀiÃotto and ÃiaÜiid Üit� a �oniÞ ÃoÞ }�aâi

Salmon: 
C�aÀ}Ài��id Ãa��on ÃiÀÛid Üit� L�aV�inid Ã�Ài�« «o�inta] 
to««id Üit� }Ài��id «inia««�i and VÕVÕ�LiÀ Ãa�Ãa

/i�a«ia\ 
*an�ÃiaÀid ti�a«ia ÃiÀÛid Üit� �oLÃtiÀ Ã«inaV� ÀiÃotto 
to««id Üit� to�ato��i�i Ãa�Ãa

Trout: 
*an�ÃiaÀid tÀoÕt ÃiÀÛid Üit� VoÕÃVoÕÃ to««id Üit� a 
cucumber cream sauce

Crab-stuffed Lemon Sole:  
*an�ÃiaÀid Ão�i ÃiÀÛid Üit� �Õ�iinni Ûi}itaL�iÃ and 
honey mustard sauce

CatwÃ�\  
*an�ÃiaÀid L�aV�inid VatwÃ� ÃiÀÛid Üit� a Ã«iVÞ L�aV� 
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: UaWUalitoMirtland.EoO

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

}}«�ant *aÀ�iÃan 
/Àaditiona� «Ài«aÀation ov «an�vÀiid LÀiadid i}}«�ant] 
�aÀinaÀa ÃaÕVi] and �oââaÀi��a V�iiÃi ÃiÀÛid Üit� 
cheese ravioli and roasted seasonal vegetables.

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

Tofu: 
C�iv½Ã tovÕ «Ài«aÀation ÃiÀÛid Üit� µÕinoa ÀiVi 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�iaÛaÀi C�aiÀÃ

• Table Cloths
(white, ivory or black)

•  a«�inÃ (any color)

• Water glasses

•  Coffee Station

U i}�t Õ«�i}�tÃ and
one gobo light

• TableÃ

•  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: UaWUalitoMirtland.EoO

Dinner Buffet

Includes

Dinner Buffet • Dinner Buffet • Dinner Buffet • Dinner Buffet
 • 
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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 
ÃtÕvvid Üit� «ÀoÃViÕtto] Ã«inaV� and 
Swiss cheese served with a roasted 
garlic cream sauce)

Chicken Piccata

Chicken Parmesan

Chicken Marsala

,oÃi�aÀÞ *i««iÀVoÀn C�iV�in

Ƃ«ÀiVot C�iV�in 

�Àiid oÀ) 	aÀLiµÕi C�iV�in

C�i«ot�i 	aÀLiµÕi C�iV�in

Herb Chicken Lasagna

Cilantro Lime Chicken

Lemon Grass Chicken 

Chicken Roulade  
ÃtÕvvid Üit� Ã«inaV�] ÀoaÃtid Àid 
«i««iÀ and vita V�iiÃi)

Chicken Pesto Cream 

Rosemary Panko Crusted Pork Loin

-�o�id 	aVon�7Àa««id �oin

Ginger Curry Pork Loin

Hawaiian Mango Pork Loin 

ƂnV�o���aâid *oÀ� /indiÀ�oin

Stuffed Pork Loin with 
Cranberry Sauce

Baby Back Ribs

Ƃ«ÀiVot *oÀ� /indiÀ�oin

*i««iÀVoÀn CÀÕÃtid -iÀ�oin

-tÀi« �oin Üit� �oÀÃiÀadiÃ� CÀia� 
and Au Jus

/o« ,oÕnd Üit� �aÀ�iV 	ÕttiÀ -«Àiad 

Prime Rib

Beef Lasagna

Beef Short Ribs

*i««iÀ -tia�

/iÀiÞa�i oÀ) �an}o 	iiv /i«Ã

Italian Meat balls with 
Marinara Sauce

Country Fried Steak
Herb Crusted Salmon

	�aV�inid /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: UaWUalitoMirtland.EoO

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  
VaÕ�iyoÜiÀ] LÀoVVo�i and VaÀÀotÃ)

��aâid 	aLÞ CaÀÀotÃ

Cream of Corn

Seasonal Root Vegetable  
«aÀÃni«] tÕÀni«Ã] LiitÃ] itV) 

Grilled Bok Choy

Roasted Fennel 

Fresh Broccoli

Green Beans Almandine

ƂÃ«aÀa}ÕÃ �o��andaiÃi

Tomato Ratatouille

,oaÃtid 	ÀÕÃÃi� -«ÀoÕtÃ

Herb Roasted Red Skins

Fingerling Potato

Wild and Long Grain Rice

Mexican Rice

Basmati Rice

Saffron Rice with Tomatoes

Couscous

�aÃ�id *otatoiÃ «�ain oÀ }aÀ�iV)

Cheddar Mash (bacon)

-Va��o«id *otatoiÃ

Sweet Potato Hash with Candied Pecans

Sage Polenta



-ÜiitÜatiÀ½Ã 	aVon�ÜÀa««id -�Ài�« 
and Horseradish

Sweetwater Mini Crab Cakes

CoVonÕt -�Ài�«

	aVon�ÜÀa««id -Va��o«ÃI

	aVon�ÜÀa««id ƂÀtiV�o�i �iaÀtÃ 
Üit� �oÀ}onâo�a

	Àii ,aÃ«LiÀÀÞ *�Þ��o

Mini Quiche Assortment*

Mushroom Stuffed with 
C�oÀiâo -aÕÃa}i

Mushroom Stuffed with Seafood

�i�on�ÜÀa««id *ÀoÃViÕtto

-«ana�o«ita

6i}itaL�i -«Àin} ,o��ÃI

Wild Mushroom Purses*

	iiv and 6i}itaL�i �aLoLÃI

Beef Deluxe Wellington

Buffalo Wings with Celery and 
Blue Cheese

Chicken Satay with Peanut Sauce

ƂÀtiV�o�i �i« Üit� /oÀti��a C�i«Ã

Grilled Chicken Quesadillas

Bruschetta Pomodoro (herbed olive 
oi�] to�ato and �oââaÀi��a)

Stuffed Artichoke Hearts (Alouette 
cheese and scallions)

5°50 É Ó«V 

5°00 É Ó«V

5°00 É Î«V

5°50 É Ó«V

{°�5 É Ó«V 

{°Ç5 É Ó«V

{°50 É Î«V

{°50 É Ó«V 

{°�5 É Ó«V

{°�5 É Ó«V

{°50 É Ó«V

{°Ç5 É Î«V

{°Ç5 É Ó«V

{°�5 É Ó«V

{°�5 É Ó«V

Î°50 É 5«V 

{°Ó5 É {«V

Î°50 É Èoâ

Î°50 É Î«V

Ó°50 É Ó«V 

Î°Ó5 É Ó«V

Î°50 É Î «V

Ó°�5 É { oâ° 

Ó°50 É È oâ°

{°50 É È oâ°

Î°Ó5 É È oâ°

{°�5 É È oâ°

5°Ó5 É Î «iiVi

À La Carte

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

te 
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 •
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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 
«iÀ «iÀÃon)

P R I C E 
«iÀ «iÀÃon)

Cana«j ƂÃÃoÀt�int

Guacamole and Salsa 
Üit� /oÀti��a C�i«Ã

Vegetable Crudités

Ƃnti«aÃto -tation

Fruit and Cheese Station

Deluxe Cheese Station

-�Ài�« CoV�tai� 	oÜ�

For more details, please contact: 440.5��.4300 or visit us at: UaWUalitoMirtland.EoO



À La Carte

C O N T I N U E D

$£50 «iÀ Ü�ii� 

$Ó50 «iÀ Ãa��on 

7�o�i 	a�id 	Àii 7Àa««id in *Õvv *aÃtÀÞ 
(serves 50 guests)

Whole Smoked Salmon 
(serves 50 guests)

C H E E S E  S T A T I O N 
ÃiÀÛid Üit� aÃÃoÀtid VÀaV�iÀÃ $Î «iÀ «iÀÃon)

Oven-roasted Turkey Breast  
Served with cranberry sauce and white gravy 
-iÀÛiÃ 50 «io«�i) 
$250

/o« ,oÕnd ov 	iiv 
-iÀÛid Üit� �oÀÃiÀadiÃ� ÃaÕVi and aÕ �ÕÃ 
-iÀÛiÃ 50 «io«�i) 
$300

Country Ham 
-iÀÛid Üit� a �oniÞ V�iÀÀÞ }�aâi 
-iÀÛiÃ 50 «io«�i) 
$225

Whole Tenderloin of Beef 
-iÀÛid Üit� �oÀÃiÀadiÃ� ÃaÕVi and aÕ �ÕÃ 
-iÀÛiÃ Ó5 «io«�i) 
$250

Roast Pork Loin 
-iÀÛid Üit� a«ÀiVot �aÀ�a�adi 
-iÀÛiÃ Ó5 «io«�i) 
$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}Ã\ 
/o�atoiÃ] �iÀL C�iV�in] -�Ài�«] 	aÃi�] CaÀa�i�iâid "nion] 
�ÕÃ�Àoo�Ã] �iÝid *i««iÀÃ] "�iÛiÃ] ,o�ano V�iiÃi

$14.95 per person

P A S T A  S T A T I O N 
V�oiVi ov tÜo «aÃtaÃ and t�Àii ÃaÕViÃ)

Chianti Risotto, Pesto Risotto, White Wine-Parmesan Risotto

/o««in}Ã\ 
-�o�id C�iV�in] CÀaL�iat] -�Ài�«] *ÀoÃViÕtto] <ÕVV�ini] 9i��oÜ 
-µÕaÃ�] �ÕÃ�Àoo�Ã] /o�atoiÃ] ƂÃ«aÀa}ÕÃ] -Üiit CoÀn] -Üiit *iaÃ] 
-«inaV� and ,oaÃtid �aÀ�iV

$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}Ã\ 
CaÀa�i�iâid "nionÃ] -Va��ionÃ] 	aVon] -oÕÀ CÀia�] -�Àiddid 
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, 
-aÕtjid "nionÃ] 	i�� *i««iÀÃ] -�Àiddid �ittÕVi] �iVid /o�atoiÃ] 
�a�a«inªÃ] 	�aV� "�iÛiÃ] 	�aV� 	ianÃ] -�Àiddid C�iddaÀ C�iiÃi] 
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: {{ä°x�È°{Îää or visit us at: UaWUalitoMirtland.EoO

À la carte • À la carte • À la carte • À la carte • À la carte • À la car
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(+ $75 for Chef Attendant 
per station)

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






