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W E L C O M E



The AVI Way  I  At AVI, there truly is 

only one way ... the fresh way. “Fresh” is not  

a catch word or motto to us, it ’s our culinary 

foundation. The freshest meats, the 

freshest produce, the freshest 

ingredients and the freshest 

spices, combined with the 

freshest culinary minds we can 

find, consistently create culinary 

works of art. From the visual beauty 

to the intoxicating aromas, the crispness 

of the textures and the succulent flavors, 

your every sense will experience what fresh 

truly is. We invite you to sit back, relax and 

indulge in the culinary arts like never before ... Enjoy !

25 person minimum
A catering fee of $110 will be applied if guest count 

falls below the 25 person minimum.

A 20% service charge and applicable taxes will be applied.
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Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 
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CONTINENTAL  I  8.00 per person
Assorted Fresh Breakfast Pastries
Chilled Fruit Juices
Coffee and Tea

KICK-OFF  I  12.00 per person
Choice of ONE:
Breakfast Quiche, Western Scramble, French Toast Casserole, 
Farmer’s Casserole or Sausage Gravy and Biscuits

Choice of ONE: Country Ham, Sausage Links or Bacon

Includes:
Idaho Breakfast Potatoes
Fresh Breakfast Pastries
Chilled Fruit Juices
Coffee and Tea

GAME DAY BREAKFAST  I  15.50 per person
Choice of TWO:
Breakfast Quiche, Western Scramble, French Toast Casserole, 
Farmer’s Casserole or Sausage Gravy and Biscuits

Choice of TWO: Country Ham, Sausage Links or Bacon 

Includes:
Idaho Breakfast Potatoes
Fresh Breakfast Pastries
Chilled Fruit Juices
Coffee and Tea

QUARTERBACK SNEAK  I  8.00  per person
Assorted Fresh Muffins
Chilled Fruit Juices
Coffee and Tea

ADD ON OPTIONS 
Fresh Seasonal Fruit Bowl  I  3.00 per person

Yogurt Bar  I  3.00 per person 
with Granola and Seasonal Berries

Oatmeal Bar  I  3.50 per person
with Brown Sugar, Seasonal Berries, Cinnamon, 
Walnuts and Skim Milk

REFRESHMENT BREAKS
Coffee, Decaf Coffee and Tea  I  2.50 per person
2 Hour Coffee Service

Freshly Baked Cookies  I  8.25 per dozen

Iced Chocolate Brownies   I  14.00 per dozen

Vegetables and Dip  I  3.00 per person

Assorted Cheeses and Crackers  I  3.25 per person

Chips and Pretzels (Individual Bags)  I  1.50 each

Coffee Refresh   I  1.50 per person

Additional Beverage   I  0.50 per person
Iced Tead and/or Lemonade

OFFICIAL’S TIMEOUT  I  7.00 per person
Coffee, Tea and Fresh Fruit 

MEDIA TIMEOUT I  7.00 per person
Coffee, Tea, Cookies and Brownies
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SIGNATURE SALADS
GRILLED CHICKEN CAESAR  I  11.25 per person
Romaine Lettuce and Grilled Chicken tossed with Caesar 
Dressing, topped with Parmesan Cheese and Croutons

COBB SALAD  I  11.25 per person
Mixed Greens topped with Turkey, Ham, Bacon, Fresh 
Vegetables, Eggs, Provolone Cheese, Cheddar Cheese and 
your choice of Ranch, Italian or Balsamic Dressing
 

SANDWICHES
GRILLED CHICKEN BREAST  I  13.50 per person
Marinated Chicken served on a Kaiser Roll with 
Whole Grain Mustard, Muenster Cheese, Lettuce and Tomato,
served with House-made Chips and your choice of Salad

BARBECUE BEEF  I  13.75 per person
Smoked Brisket and Cheddar Cheese topped with 
Barbecue Sauce, served on a Kaiser Roll 
with House-made Chips and your choice of Salad

LIGHT BUFFETS
BENSON DELI   I  15.00 per person
Sliced Roast Beef, Ham, Turkey, Swiss, Provolone and 
Cheddar Cheeses, Lettuce, Tomato, Onions and Assorted 
Condiments, served with Pasta Salad and House-made Chips

TOUCHDOWN BUFFET  I  13.25 per person
Gourmet Stadium Hot Dogs, Coney Sauce, Baked Beans, 
Coleslaw, served with House-made Chips

SOUP & SALAD BAR   I  13.25 per person
Choice of Chicken Noodle, Italian Wedding, Garden Vegetable 
or Homemade Tomato Soup and Mixed Greens with assorted 
toppings and Dressings

SLIDERS  I  14.25 per person
Choice of ONE: Hamburger, Shredded Chicken or Pulled Pork 
with Assorted Condiments, Chips, Vegetable Tray and Dip, 
served with Potato Salad

Additonal Slider Option  I  2.75 per person

WRAPS  I  14.75 per person
Choice of TWO: Roast Beef with Horseradish, Turkey, 
Greek, California Chicken or Vegetable Wraps, 
served with Pasta Salad and House-made Chips

All light lunch selections include Coffee, Hot Tea, Iced Tea and Cookies

ADD-ON OPTIONS:
Additional Salad   I  2.75 per person

House-made Soup   I  4.25 per person
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TORTELLINI PRIMAVERA  I  13.50 per person
Four Cheese Tortellini with Seasonal Vegetables tossed in your 
choice of House-made Marinara or Alfredo Sauce 

HOMEMADE VEGETABLE LASAGNA  I 15.00 per person
Layered with three Cheeses, Fresh Garden Vegetables 
and Cream Sauce

HOMEMADE TRADITIONAL LASAGNA I 15.00 per person
Layered with three Cheeses, Beef and Cream Sauce

BEEF BOURGUIGNON   I  15.00 per person
Marinated Beef braised in Wine Sauce with Fresh Vegetables, 
served with Mashed Potatoes  

SUMMER CHICKEN  I  15.00 per person
Grilled Chicken Breast smothered in diced and roasted 
Peppers, Onions, Cauliflower, Squash, Zucchini, Mushrooms 
and Broccoli, topped with Mozzarella Cheese,
served with your choice of Side 

LEMON CHICKEN BREAST  I  14.50 per person
Grilled Chicken Breast marinated in Lemon, fresh Herbs and 
Garlic, served with your choice of Side and Vegetable 

BAKED COD  I  14.00 per person
Baked with Herbs and Lemon Butter,
served with your choice of Side and Vegetable 

CARAMELIZED ONION AND 
SMOKED GOUDA CHICKEN  I  15.00 per person
Grilled Chicken Breast with smoked Gouda Béchamel, 
Roasted Red Peppers, Bacon and Caramelized Onion, 
served with your choice of Side and Vegetable

BLACKENED SALMON   I  14.50 per person
Salmon grilled with Creole Seasonings topped 
with Pineapple Salsa, served with Cajun Rice 

 

PREGAME BUFFET I  17.50 per person
Choice of one above Entrée, served with your choice of Salad, Side, Vegetable and Cookies

Two Entrées I  20.00 per person 

Three Entrées I  22.75 per person 

ADD-ON OPTIONS:
Second Vegetable  I  2.75 per person

Second Side  I  2.75 per person

All plated lunch entrées include Garden Salad, Rolls, Butter, Coffee, Hot Tea, Iced Tea and your choice of Cookies or Assorted Cakes
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THE MUNI LOT   I  20.75 per person
Hamburgers, Pulled Pork, Stadium Franks, Nachos with Chili and Cheese, 

served with Coleslaw and Assorted Condiments

BARBECUE BLITZ   I  21.50 per person
Smoked Barbecue Brisket and Grilled Chicken, 

served with your choice of Salad, Side and Vegetable

THE HAIL MARY   I  21.50 per person
Choice of ONE Pasta: Penne, Cavatappi or Tortellini

Choice of TWO Sauces: Spicy Red, Classic Marinara, Roasted Garlic Cream or Alfredo
with Meatballs, Parmesan Chicken, Garden Mixed Greens and your choice of Vegetable

THE AUDIBLE  I 21.50 per person  
Design-Your-Own Buffet with choice of Entrée:

Lemon Pepper Chicken, Summer Chicken, Beef Bourguignon, 
Italian Sausage and Peppers, Lasagna or Baked Cod

served with your choice of Salad, Side and two Vegetables

Each additional Entrée  I  5.25 per person  
Second Side  I  2.75 per person  

All dinner buffets include Rolls, Butter, Coffee, Hot Tea, Iced Tea and your choice of Cookies or Assorted Cakes



12

D I N N E R  E N T R É E S



13
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Rev. 04/27/22  | AVI Foodsystems

LEMON CHICKEN   I  19.75 per person
Grilled Chicken Breast Marinated in Lemon, Fresh Herbs and 
Garlic with your choice of Side and Vegetable

PARMESAN CRUSTED CHICKEN   I  20.50 per person
Coated with Italian Seasoning and topped with 
Marinara Sauce and Mozzarella Cheese,
served with your choice of Side and Vegetable

SUMMER CHICKEN   I  20.75 per person
Grilled Chicken Breast smothered in diced and roasted 
Peppers, Onions, Cauliflower, Squash, Zucchini, Mushrooms, 
Broccoli and topped with Mozzarella Cheese 
served with your choice of Side 

ROASTED PORK TENDERLOIN   I  21.75 per person
Almond and Herb-Crusted served with a Dijon Mustard Sauce, 
served with your choice of Side and Vegetable

SEARED WALLEYE   I  22.50 per person
Pan Seared Walleye served with your choice 
of Side and Vegetable

BAKED COD    I  19.75 per person
Baked with Herbs and Lemon Butter, 
served with your choice of Side and Vegetable

PRIME RIB   I  Market Price
12 ounce, Oven Roasted with Au Jus, 
served with your choice of Side and Vegetable

GARLIC PENNE PASTA   I  16.25 per person
Penne Pasta with a Roasted Garlic Cream Sauce

PENNE PASTA WITH MEATBALLS  I 19.00 per person
Tossed with your choice of Sauce 
(Spicy Red, Classic Marinara, Roasted Garlic Cream or Alfredo) 
and topped with Parmesan Cheese

TORTELLINI PRIMAVERA   I  16.25 per person
Four Cheese Tortellini with Seasonal Vegetables tossed in your 
choice of House-made Marinara or Alfredo Sauce

CAPRESE CHICKEN    I  20.75 per person
Grilled Chicken Breast on a bed of Penne
tossed in Extra Virgin Olive Oil topped 
with Fresh Mozzarella and Tomato Salad

STRIP STEAK   I  Market Price
12 ounce New York Strip, 
served with your choice of Side and Vegetable

FILET MIGNON   I  33.00 per person
8 ounce Filet Mignon with Veal Demi Glaze, 
served with your choice of Side and Vegetable

All dinner entrées include Garden Salad, Rolls, Butter, Coffee, Hot Tea, Iced Tea and your choice of Cookies or Assorted Cakes



14

A C C O M PA N I M E N T S



15
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Rev. 04/27/22  | AVI Foodsystems

SALADS
Garden Mixed Greens
Classic Caesar 
Spinach Salad

SPECIALTY SALADS
Creamy Coleslaw
Macaroni Salad
Pasta Salad
Tortellini Salad
Potato Salad
Quinoa Salad 

PREMIUM SALADS  I  Additional 2.75 per person

Fresh Fruit Salad
Berry Spring Salad
Apple, Pear and Tossed Pecan Salad

VEGETABLES
Broccoli Spears
Steamed Carrots
Green Beans with Mushrooms
Whole Kernel Corn with Green and Red Peppers
Roasted Vegetable Medley
Brussels Sprouts

Asparagus  I  Additional 1.75 per person

SIDES
Au Gratin Potatoes
Mashed Potatoes
Roasted Rosemary Potatoes
Roasted Red Skin Potatoes
Baked Potato with Sour Cream
Baked Sweet Potato
Rice Pilaf
Wild Rice 
Orzo with Tomatoes and Basil
Rigatoni
Macaroni And Cheese

ADD ADDITIONAL SALAD, VEGETABLE OR SIDE TO ANY MEAL I  Additional 2.75 per person
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ACTION ADD-ON
CHOOSE ANY ACTION STATION TO ADD 

TO YOUR EXISTING ENTRÉE OR BUFFET SELECTIONS

SALAD BAR  I  8.75 per person
Choice of Spring Mix or Romaine Lettuce, with Shredded 
Cheese, Bacon, Eggs, Tomatoes, Blue Cheese and Cucumbers, 
served with Ranch, Balsamic and Italian Dressings,
Rolls and Butter 

CHICKEN STIR FRY STATION   I  13.50 per person
Seasonal Stir Fry Vegetables, Pea Pods, Broccoli, 
Water Chestnuts, Mushrooms and Chinese Noodles 
with Teriyaki and Sweet and Sour Sauce, 
served with White Rice
Add Shrimp I  3.75 per person

PASTA STATION   I  13.00 per person
Marinara and Roasted Garlic Cream Sauces served with 
Penne Pasta. Toppings include Grillled Chicken, Meatballs 
and Parmesan Cheese, served with Rolls and Butter

SLIDER BAR   I  9.00 per person
Choice of TWO: Hamburger, Shredded Chicken or Pulled Pork, 
served with Rolls and Condiments

MASHED POTATO BAR   I  5.50 per person
Sour Cream, Chives, Bacon, Shredded Cheese and Butter

TACO STATION   I  10.75 per person
Grilled Chicken, Ground Beef, Peppers, Onions, 
Chopped Tomatoes, Shredded Lettuce, Guacamole, 
Sour Cream, Chopped Jalapeños, Salsa, and Cheddar Cheese,
served with Flour Tortillas and Crispy Corn Taco Shells

ALL THE FIXINGS STATION   I  9.00 per person
Baked Beans, Coleslaw, Pasta Salad and Potato Salad

DESSERT BAR  I  7.25 per person
A variety of Mini Desserts, Cookies and Brownies,
served with Coffee

BUILD YOUR OWN ACTION STATION EVENT FROM THE ABOVE SELECTIONS
Minimum 4 stations required
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COLD OPTIONS
Jumbo Shrimp with Cocktail Sauce  I  3.75 per person

Bruschetta  I  2.50 per person 
Cheese Display with Crackers  I  3.50 per person

Fresh Vegetable Display with Dip  I  3.00 per person

Antipasto Display  I  4.00 per person

Fresh Fruit Display  I  3.50 per person

HOT OPTIONS
Egg Rolls with Thai Chili   I  3.00 per person

Sausage Stuffed Mushrooms  I  3.25 per person

Mini Quiche   I  3.00 per person 
Spanakopita   I  2.75 per person

Meatballs in Sweet and Sour 
Barbecue Glaze I 2.75 per person

Chicken Tenders  I  3.50 per person 
Mozzarella Cheese Sticks with Marinara  I 3.25 per person 
Chicken Wings  I 31.00 per 25 wings
Choice of Hot, Mild or Barbecue

VEGETARIAN/GLUTEN SENSITIVE/
DAIRY FREE OPTION
Ratatouille Quinoa Stuffed Portobello 
(can be substituted for any Entrée)  

DIPS, SPREADS and BAR SNACKS
House-made Chips  I  4.75 per pound

Pretzels  I  5.25 per pound

Chex Mix  I  9.75 per pound

Mixed Nuts  I  13.00 per pound

Hummus with Pita Chips  I  2.50 per person 
Queso Dip with Tortilla Chips  I  3.25 per person

Buffalo Chicken Dip with Tortilla Chips  I  3.50 per person 

BOXED LUNCHES
DELI BOXED LUNCH  I  13.25 per person
Choice of Sandwich: Roast Beef, Turkey Ham or Chicken Salad, 
all choices are available with or without Cheese,
served with Whole Fruit, Potato Chips and Cookies

CHICKEN CAESAR WRAP  I  13.75 per person
Char-grilled Chicken, Parmesan Cheese, Romaine Lettuce 
and Creamy Caesar Dressing tucked into a delicious wrap,
served with Whole Fruit, Potato Chips and Cookies



2590 Elm Road NE    Warren, OH 44483    330.372.6000    AVIFoodsystems.com

Tom Benson Hall Of Fame Stadium
These prices do not represent national event pricing (Enshrinement)

À LA CARTE PRICING
Domestic Beer	 4.00
Import Beer	 5.00
Call Liquors	 6.00
Premium Liquors	 7.00
Soft Drinks/Bottled Water	 2.00
House Wine 	 5.00 Glass / 25.00 Bottle
House Premium Wine	 7.00 Glass / 30.00 Bottle

TYPES OF BARS

CASH BAR  Person pays for drinks as they order them

INVENTORY BAR  Billing based on numbers of drinks ordered

BARTENDER FEES   
150.00 for up to three Hours

30.00 for each additional hour
We suggest one (1) Bartender for every 75 guests

All Bars that are not Cash Bars are subject to a 20% service charge and applicable tax.

CONTACT INFORMATION 
For more information or to make a reservation please contact:

Tom Benson Hall of Fame Stadium
2626 Fulton Drive NW.

Canton, OH 44718
330-458-9176

info@HOFVillage.com


