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At Glass City Center, all catering is 
proudly delivered by Legends Global,
our exclusive in-house food and 
beverage partner. 

Together, we bring your hospitality vision 
to life by designing dining moments that 
feel authentic, unforgettable, and 
distinctly yours.

OUR APPROACH
Locally Inspired – We collaborate with chefs, farmers, 
and artisans to honor the flavors of our community and 
create menus that reflect the unique character of Glass 
City Center.

Sustainability – Our partnership and practices with 
Legends Global are fortified by a commitment to 
sustainability and social responsibility. Guided by 
integrity and intention, we drive measurable impact by 
strengthening communities, advancing equity, and 
protecting our environment. In food and beverage, this 
means humanely raised proteins, cage-free eggs, plant-
based ingredients, sustainable seafood, and reducing 
waste through recycling and composting.

Inclusive Hospitality – Our Sales Team, Chefs, and 
Managers are ServSafe Allergen certified and trained to 
meet dietary needs, ensuring every guest feels safe, 
welcome, and cared for.

OUR PROMISE
At the Glass City Center, catering is designed to tell a 
story, celebrating community, sparking memories, and 
uniting people in powerful ways.

EXCEPTIONAL EXPERIENCES, POWERED BY
LEGENDS GLOBAL

GLASS CITY CENTER CATERING

FOOD IS MORE THAN A MEAL, IT’S 
PART OF THE MEMORY. 

Whether it’s a signature dish, refreshing 

beverage, locally inspired menu, or shared meal 

that becomes tradition, every item crafted by 

the Glass City Center and Legends Global 

connects people to a lasting impression of 

world-class hospitality.



BEVERAGES
R E F R E S H M E N T  &  B A R  S E R V I C E
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

ASSORTED PEPSI COLA PRODUCTS 3.5

AQUAFINA BOTTLED WATER  4

ASSORTED SPORTS DRINKS  5

ASSORTED BOTTLED JUICES  6

SPARKLING WATER  5
san pellegrino and topo chico 16oz

RED BULL ENERGY 8
8.4oz

ICED TEA  35 per gallon

FRUIT INFUSED WATER  32 per gallon

LEMONADE  32 per gallon

ORANGE JUICE  40 per gallon

WATER SERVICE  5 per half gallon

BEVERAGES

COLD BEVERAGES
Individual & Bulk Service
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

CHILLED WATER DISPENSER  35

includes one 5-gallon jug of spring water and disposable cone cups

5 GALLON REFILL  15

UNLIMITED DAILY REFILLS  65

HOT BEVERAGES

FRESHLY BREWED COFFEE & DECAF  35 per gallon

ASSORTED HOT HERBAL TEA 33 per gallon

ALL DAY BEVERAGE SERVICE
Per 4 hours of service | Min 25 guests

REFRESHMENT PACKAGE  25 per guest
soda, water station, iced tea sweet or unsweet, lemonade

REFRESHER PACKAGE  15 per guest
coffee, decaf, tea, water station 

BEVERAGES

WATER COOLER KIT & REFILLS
Spring water service options



S TA R T  Y O U R  D AY

BREAKFAST
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

PICK TWO  22

PICK THREE  24

PICK FOUR  26

ASSORTED DONUTS allergens vary

ASSORTED MINI DANISH allergens vary

ASSORTED BAGEL allergens vary

ASSORTED QUICK BREADS allergens vary

ASSORTED JUMBO MUFFINS allergens vary

CINNAMON ROLLS 

CROISSANTS WITH BUTTER AND JELLY

SEASONAL SLICED FRUIT WITH BERRIES

ASSORTED SEASONAL WHOLE FRUIT

FRUIT SALAD

INDIVIDUAL YOGURTS

HARD BOILED EGGS

BREAKFAST

BUILD YOUR OWN 
CONTINENTAL
Minimum of 25 guests. Under 25 guests +5 additional per guest based on 2 hours of service. Includes freshly brewed 
coffee, decaf, hot tea, and water service. 
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

SCRAMBLED EGGS WITH CHEDDAR CHEESE 6

BREAKFAST SANDWICH   7 each
choice of biscuit or english muffin, egg, cheddar, sausage, or bacon 

HARD BOILED EGGS   3 each

INDIVIDUAL ASSORTED CEREAL 3 each
Whole, 2%, or almond milk

BREAKFAST BURRITO   5 each
egg, cheese, peppers, green onions 
chorizo, sausage, or bacon +2

APPLEWOOD SMOKED BACON   5
2 pieces per guest

PORK SAUSAGE PATTIES OR LINKS 5
2 pieces per guest

CHEDDAR GRITS   6 per guest

OATMEAL BAR   8 each
mixed berries, chocolate chips, dried fruits, pecans, walnuts 

BERRY PARFAIT   9 each
berries, low fat yogurt, honey granola muesli

INDIVIDUAL BACON, PIMENTO & GOUDA QUICHE 6 each

POTATO, PEPPER & ONION HASH  5 per guest

BISCUITS AND SAUSAGE GRAVY   10

BREAKFAST

Minimum of 25 guest. Under 25 guests +5 additional per guest based on 2 hours of service.

CONTINENTAL BREAKFAST 
ENHANCEMENTS
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

ASSORTED DONUTS allergens vary  28

ASSORTED MINI DANISH allergens vary  32

ASSORTED MUFFINS allergens vary  30

MINI MUFFINS allergens vary  18 

BAGELS WITH ASSORTED CREAM 
CHEESE AND PRESERVES allergens vary  32

BREAKFAST

BY THE DOZEN
Priced per dozen.
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

BUFFETS
Min 25 guests. 2 hrs of service. Includes freshly brewed 
coffee, decaf, hot tea & water service. Juice $5 
additional. Minimum of 25 guests. Under 25 guests is 
applied $5 additional 
per guest.

SWEET AND SAVORY 
MORNING   26

sliced fruit with berries       

assorted mini pastries

cage free country scramble with scallion

cherry tomato and charred onions

smoked bacon

bourbon caramel french toast 
with maple syrup 

TRADITIONAL   26

fresh fruit medley       

assorted danish       

cage free cheddar scrambled eggs 

breakfast sausage links

smoked bacon 

roasted breakfast potato with onion 

peppers, and herbs

HEALTHY BEGINNING        30

mint citrus salad
maple pecan overnight oats
coconut chia seed pudding with blueberries 
cage free frittata with feta cheese and 
bell peppers, 
sweet potato hash with herbs
peppers, onions, spinach

BREAKFAST

BUFFETS & ACTION STATIONS

ACTION STATIONS
Minimum of 50 guests. 1 Chef attendant per 
100 guests charged at $100. 1 hour of service included.

OMELET STATION*   16

whole eggs, egg whites, bacon, sausage, 
chorizo, ham, tomato, mushrooms, onions, peppers, 
spinach, cheddar, feta

FRENCH TOAST STATION 15

fresh berries, fresh whipped cream, whipped butter, 
maple syrup, strawberry compote, 
bourbon caramel, candied pecans

PANCAKE STATION   15

blueberries, chocolate chips, strawberry 
topping, bourbon caramel, maple syrup,
whipped butter, whipped cream 
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

TRADITIONAL BREAKFAST   26
cheese scrambled eggs, smoked bacon, pork sausage links, roasted red skinned potatoes 

FARM TO TABLE   27
soft scrambled cage-free eggs with garden herbs, heritage pork breakfast sausage patties,
sweet corn & fingerling potato hash with roasted shallots

SUNRISE START   28
roasted vegetable frittata, applewood smoked bacon, maple pork 
breakfast sausage links, crisp hashbrowns, seasonal fruit

BREAKFAST

PLATED BREAKFAST
Price per guest. All plated breakfasts are served with seasonal fruit cup, fresh brewed coffee, decaf, and water. Orange 
juice for $5 additional. Minimum of 25 guests. Under 25 guests $5 additional per guest.
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

APPLE CINNAMON BREAKFAST BOX   21
apple cinnamon overnight oats       
sharp white cheddar snack
mini banana bread loaf

BLUEBERRY MORNING BOX   20
classic blueberry muffin        
greek yogurt
fresh seasonal fruit cup

PROTEIN FORWARD BOX   24
smoked turkey, egg white, swiss
spinach, sun-dried tomato tortilla 
greek yogurt cup
trail mix, cranberries, almonds 

EXECUTIVE PROTEIN BOX   25
cold smoked salmon, herb cream cheese, bagel, cucumber, tomato, red onion
hard cooked egg
fresh berry cup

BREAKFAST

BREAKFAST BOXES
Individually packaged & labeled boxes, self-serve station. Minimum of 25 guests per selection.
Maximum 2 selections per group.

2 HOUR REFRESHER PACKAGE          5
coffee, decaf, tea, water station



S N A C K S ,  S W E E T S  &  B R E A K  P L AT T E R S

STARTERS
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

VEGETABLE SHOOTERS WITH CREAMY RANCH DIP   6

PRETZEL BITES WITH LOCAL BEER CHEESE SAUCE   7

HOUSE MADE TORTILLA CHIP AND DIPS   10
guacamole, pico de gallo, white queso

CAJUN WILD WEST NUT MIX   5

ASSORTED FINGER SANDWICHES   10
chicken salad, caper egg salad and nutella banana 

ASSORTED WHOLE FRUIT   2

ASSORTED PRE-BAGGED POPCORN   4 

FRESH POPPED POPCORN   5

GRANOLA BARS ASSORTED   4

INDIVIDUAL BAG POTATO CHIPS   4

TRAIL MIX BAGS   4

STARTERS

MORNING & AFTERNOON SNACKS
Priced per guest. Minimum 25 guests. 
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

ASSORTED DONUT HOLES allergens vary  20

ASSORTED WARM BAKED COOKIES allergens vary  36

BROWNIES AND BLONDIES allergens vary  48

PETIT DESSERT BAR ASSORTMENT allergens vary  28

STARTERS

SWEETS
Minimum 25 guests. Priced per dozen.
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

RUSTIC CHARCUTERIE BOARD   18
prosciutto, dry sausages
mortadella
artisan cheeses
grain mustard
olives
marinated peppers
grilled pita bread
flat crackers

DELUXE ARTISAN CHEESE PLATTER   14
imported and domestic cheeses
grapes
dried fruits
crostini
assorted crackers

SLICED SEASONAL FRUIT PLATTER   9
fresh fruit
berries
honey
greek yogurt

DELUXE CRUDITÉS AND DIP PLATTER   9
seasonal fresh vegetables
creamy ranch
hummus

STARTERS

SPECIALTY 
BREAK PLATTERS
Priced per guest. 1 hour of service Included. Minimum of 25 guests, under 25 guests $5 per guest additional.



B O X E D  L U N C H E S  &  S A L A D S

PACKAGES
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

SANDWICHES
all sandwiches include choice of one side: kettle chips, fruit salad, pasta salad, cookie, mayonnaise & mustard packages, 
and cutlery

ROAST BEEF SANDWICH   22
caramelized onions, swiss, arugula, whole grain mustard, ciabatta 

THE ITALIAN   22
smoked turkey, salami, pepperoni, provolone cheese, shredded lettuce, 
tomato, italian dressing, baguette

HERB ROASTED TURKEY AND BACON   22
swiss, smoked bacon, lettuce, tomato, roasted garlic aioli, sourdough bread 

PACKAGES

BOXED LUNCHES
Minimum of 25 guests. Under 25 guests $5 per guest additional. Minimum choices based on number of guests. Up to 50 
guests: two choices | 50-100 guests: three choices | 100 + guests: four choices

LATIN CHICKEN SALAD   22
latin spiced grilled chicken, celery, red onion, dried cherry, manchego, 
mayo, croissant bun

CHICKEN CLUB SALAD   22
roasted chicken, romaine mix, egg, bacon, cheddar, tomato, onion, dill ranch

BLACKBERRY, STRAWBERRY AND BACON SALAD   22
mixed greens, citrus segments, blackberry, strawberry, spiced pecans, goat cheese,
chopped bacon, raspberry vinaigrette

HARVEST SALAD   22
baby kale, roasted sweet potato, dates, farro, candied pecans, maple vinaigrette

BOXED SALADS
all salads include fresh baked rolls and butter (contains wheat, dairy)



BUFFET LUNCH
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

HACIENDA SALAD
chopped romaine, black beans, tortilla strips, corn, tomatoes, lime-cilantro vinaigrette

CILANTRO LIME RICE

CHARRO BEANS
braised pinto beans, onion, garlic

SEASONED GROUND BEEF

CHICKEN TINGA

TORTILLAS
Flour, corn, chips

TACO BAR CONDIMENTS
shredded lettuce, pico de gallo, cheddar, jack, sour cream, pickled jalapeños, salsa roja, salsa verde

CHURROS
spiced mexican chocolate

BUFFETS

STREET MARKET 
TACO BAR 34
Price per guest. Min 25 guests. Based on 2 hours of service. All buffets served with iced tea 
and water service. Minimum of 25 guests, under 25 guests $5 additional per guest.
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

ARTISAN GREEN SALAD
tomato, carrot, cucumber, radish, ranch, balsamic dressing

HOUSE MADE POTATO CHIPS

BBQ BAKED BEANS
chopped bacon, peppers

GRILLED BRATWURST
potato bun, sauerkraut, mustard

ANGUS BEEF BURGERS*
potato bun, sliced cheddar, lettuce, tomato, onion, traditional condiments

FRESH BAKED COOKIES
assorted variety

BUFFETS

BACKYARD BBQ     36
Price per guest | Min 25 guests
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

LOADED POTATO CHOWDER
bacon, chive

ARTISAN GREEN SALAD
tomato, carrot, cucumber, radish, ranch, balsamic dressing

ASSORTED DELI MEATS
turkey, roast beef, smoked ham, salami, pepperoni

ASSORTED CHEESES
cheddar, swiss, pepper jack

ASSORTED BUNS AND SLICED BREAD

FRESH BAKED COOKIES
assorted variety

BUFFETS

HEARTHSIDE DELI        36
Price per guest | Min 25 guests
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

HARVEST SALAD
baby kale, roasted sweet potato, dates, farro, candied pecans, maple vinaigrette 

BRAISED BEEF SHORT RIBS
slow-braised beef, demi-glace

LEMON ROSEMARY CHICKEN
roasted chicken, lemon jus

WILD RICE PILAF
jasmine, great lakes wild rice, cranberries, herbs

ROASTED ROOT VEGETABLE HASH
roasted carrots, parsnips, onion, butternut squash, pure maple syrup

WARM APPLE COBBLER
chantilly cream

BUFFETS

HARVEST FEAST              42
Price per guest | Min 25 guests
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

ARTISAN GREEN SALAD
tomato, carrot, cucumber, radish, ranch, balsamic dressing

GRILLED WALLEYE*
lemon butter, fried capers

GRILLED FLANK STEAK*
charred onion, chimichurri

MASHED POTATOES
white cheddar and rosemary

ROASTED BRUSSELS SPROUTS
parmesan, balsamic glaze

ROLLS WITH BUTTER

CARROT CAKE
cream cheese frosting, caramel drizzle 

CHOCOLATE FUDGE CAKE
chantilly cream, sea salt

BUFFETS

LAKESIDE        50
Price per guests | Min 25 guests
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

GARLIC BREAD STICKS

CAESAR SALAD
chopped romaine, heirloom tomato, focaccia crostini, shaved parmesan, caesar dressing

CHICKEN PICCATA
sautéed chicken breast, white wine lemon-caper butter

ITALIAN MEATBALLS
beef, pork, parmesan, marinara

CREAMY PESTO PENNE PASTA
parmesan, basil

ROASTED BROCCOLINI
heirloom tomato, lemon

TIRAMISU
lady fingers, mascarpone, espresso

BUFFETS

AMORE ITALIAN      36
Price per guest | Min 25 guests
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

GREAT LAKES GREENS SALAD
mixed greens, dried cherries, white cheddar, candied pecan, white balsamic vinaigrette

HERB ROASTED CHICKEN
garlic pan jus

SMOKED BEEF BRISKET
bourbon onion sauce

WHITE CHEDDAR MAC N' CHEESE
cavatappi, toasted herb crumb 

ROASTED BRUSSELS SPROUTS

RUSTIC DINNER ROLLS & WHIPPED BUTTER

CHERRY BREAD PUDDING
vanilla bourbon sauce

BUFFETS

MAUMEE VALLEY      52
52 per guest | Min 25 guests
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

SELECT ENTRÉE
HERB ENCRUSTED 
WALLEYE*   53
rosemary fingerling potatoes, 
grilled asparagus, beurre blanc

SEARED ATLANTIC 
SALMON*   53
rosemary fingerling potatoes, roasted
brussels sprouts, whole grain mustard
cream sauce

SMOKED BRAISED SHORT RIB   55
roasted cauliflower mash, roasted brussels sprouts, 
wild mushroom demi-glace

ROSEMARY SEARED 
CHICKEN BREAST*   41
cranberry wild rice pilaf, roasted heirloom 
carrots, lemon chicken demi-glace

WILD MUSHROOM 
BOLOGNESE   38
spaghetti squash, wild mushroom 
bolognese, and micro basil

BUFFETS

PLATED DINNER
Minimum of 25 guests. Under 25 guests $5 additional per guest. All plated options come with a freshly baked dinner roll 
and butter.

SELECT SALAD
HACIENDA SALAD
chopped romaine, black beans, tortilla strips, corn, 
tomatoes, lime-cilantro vinaigrette

CAESAR
chopped romaine, heirloom tomato, focaccia crostini, 
shaved parmesan, caesar dressing

ARTISAN GREEN SALAD
tomato, carrot, cucumber, radish, ranch, 
balsamic dressing

SELECT DESSERT

TURTLE CHEESECAKE
vanilla cheesecake, chocolate sauce, salted caramel, 
candied pecans

CARROT CAKE
cream cheese frosting, caramel drizzle

CHOCOLATE 
FUDGE  CAKE
chantilly cream, sea salt

TIRAMISU
lady fingers, mascarpone, espresso



H O R S  D ' O E U V R E  &  R E C E P T I O N  S TAT I O N S

RECEPTIONS
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

CHARCUTERIE CUP   6
salumi, olives, artichoke, crostini

SMOKEHOUSE DEVILED EGG   5
crispy potato, chives, whiskey bacon jam

BEET POKE   5
wonton chip, soy, sriracha aioli, scallion, sesame seed 

PETIT LOBSTER ROLLS   8
toasted roll, old bay, lemon aioli

ANTIPASTO SKEWERS   5
salami, artichoke, mozzarella, olive, sun-dried tomato

SMOKED SALMON TARTINE*   5
grilled crostini, fried caper, pickled shallot, dill crème fraîche 

BLOODY MARY SHRIMP COCKTAIL   7
horseradish, lemons

SUN-DRIED TOMATO BRUSCHETTA   5
crostini, basil, balsamic glaze

RECEPTIONS

HORS D'OEUVRE — COLD
Priced by the piece. Per attendant fee of $100 for passed hors d’oeuvre. Minimum of 25 pieces per variety.  Please 
contact your catering manager for suggestions for appropriate quantities.
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

BACON WRAPPED DATES   6
blue cheese, maple glaze

VEGETABLE SPRING ROLLS   5
thai chili sauce

ITALIAN MEATBALLS   5
beef, pork, parmesan, marinara

BAVARIAN PRETZEL BITES   5
beer cheese

MINI CRAB CAKE   8
zesty remoulade

PIEROGIES   6
crème fraîche, chives

RECEPTIONS

HORS D'OEUVRE — HOT
Priced by the piece. Per attendant fee of $100 for passed hors d’oeuvre. Minimum of 25 pieces per variety.  Please 
contact your catering manager for suggestions for appropriate quantities.
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

BAKED POTATO BAR   19
beef chili, sour cream, cheddar cheese, 
bacon, green onions, whipped butter, 
diced turkey

TACO BAR   18

charro beans, seasoned ground beef, 
chicken tinga, tortillas (flour, corn, chips),
taco bar condiments 

ITALIAN MARKET   20

CAPRESE SKEWER
heirloom tomato, fresh mozzarella, basil, balsamic 
glaze

FRIED CHEESE RAVIOLI
parmesan, marinara

ITALIAN CHARCUTERIE
genoa salami, prosciutto, capicola, crostini

ITALIAN MEATBALLS
beef, pork, parmesan, marinara

GREAT LAKES FISH FRY   28

FRIED CHEESE CURDS
ranch, marinara

CRISPY PERCH
tartar sauce, lemon

SEASONED STEAK FRIES
malt vinegar aioli ketchup

RELISH TRAY
house pickled vegetables

RECEPTIONS

RECEPTION STATIONS
We prepare late afternoon and evening event menus that are designed to provide a quick bite reception menu. Please 
see Buffets for full meal options. Please feel free to speak with the catering manager for custom themed stations

Minimum of 25 guests, under 25 guests $5 additional per guest, 2-hour service included
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

HERB ENCRUSTED PORK LOIN   15

assorted dinner rolls, butter, mustard sauce, bacon and fig jam

ROASTED TURKEY BREAST   17

assorted dinner rolls, butter, cranberry chutney, turkey gravy 

SMOKEHOUSE  28

house smoked brisket, dry rubbed bbq ribs, smoked kielbasa, jalapeño corn muffins,
bread and butter pickles, assorted bbq sauces

ROASTED PRIME RIB*   33

assorted dinner rolls and butter, au jus, horseradish cream

RECEPTIONS

CARVING STATIONS
Priced per guest. Minimum 25 people. 1 chef attendant per 100 people charged at 100. 1 hour of service included. 
Please speak to your catering manager for other carving station options.



B A R S ,  PA C K A G E S  &  W I N E

BEVERAGES
PACKAGES
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

A LA CARTE BEVERAGES
Assorted 12 oz. Canned Sodas, Water, Coffee, Decaf and assorted Hot Teas.
All day beverage service is for an 8-hour service period. Additional charges above 8 hours

AQUAFINA BOTTLED WATER  4

ASSORTED PEPSI COLA SODAS 3.5

ALL DAY BEVERAGE 29

BEVERAGE SERVICE
Priced by the gallon with a 3-gallon minimum with all Beverage Service items 

FRESHLY BREWED COFFEE  35
regular, decaf

HOT TEA SERVICE  35
lemon, honey

ORANGE, CRANBERRY, OR 40

APPLE JUICE

UNSWEET ICED TEA 35

FRUIT PUNCH OR LEMONADE 32

BEVERAGES

BEVERAGE PACKAGES
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Contains Gluten

Contains Sesame

Contains Tree NutsContains PeanutsContains Dairy

VeganVegetarian Contains Soy

Contains Egg

Contains Shellfish Contains Fish

All prices are per guest, unless otherwise noted and are subject to a 23% administrative and a 7.75% sales tax.
Prices and menu content subject to change. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

BEVERAGES

BEVERAGE PACKAGES
CASH BAR SERVICES
A service charge of $125 per bartender will apply for the first four hours of service. $35 per bartender per hour each 
hour thereafter. If sales exceed $750, the bartender fee may be waived. One bartender per 100 guests is recommended. 
All bar services close 30 minutes prior to the end of the event. Includes disposable service. Please note we are a 
cashless facility. All sales are by debit or credit card only.

7

9

 10

 12

 15

DOMESTIC BEER 
Budweiser, Bud Light, Michelob Ultra, 
Labatt Blue, Michelob Ultra Zero

AMERICAN PREMIUM, 
CRAFT, & IMPORTED BEER 
Corona, Heineken, Modelo, Stella Artois, Yuengling

SPIRITS & LIQUORS

COCKTAILS 
Smirnoff Vodka, Seagram’s Gin, Bacardi Superior Rum, Jim Beam Bourbon,
Seagram’s Club Whisky

PREMIUM COCKTAIL 
Tito’s Vodka, Beefeater’s Gin, Captain Morgan Spiced Rum, Jose Cuervo 1800 Silver Tequilla, 
Maker’s Mark Bourbon, Jack Daniels Whiskey, Johnny Walker Red Scotch

SUPER PREMIUM COCKTAIL 
Grey Goose Vodka, Bombay Gin, Myer’s Dark Rum, Patron Silver Tequila,
Woodford Reserve Bourbon, Crown Royal Canadian Whisky, Johnny Walker Black Scotch, 
Hennessey V.S, Cognac 



TERMS AND 
CONDITIONS
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CATERING 
INFORMATION
All catering at Glass City Center is proudly delivered by Legends Global, our exclusive in-house 
partner. We collaborate with local chefs and artisans to create menus that reflect our community 
and elevate every event. From signature dishes to shared meals, every detail is designed to be 
authentic, memorable, and distinctly yours.

EXCLUSIVE CATERER
The Legends Hospitality in-house food and beverage team 
retains the exclusive right to provide, control, and retain all 
food and beverage services throughout the facility, including 
catering, concessions, and the sale of alcoholic and 
nonalcoholic beverages. Clients, booth demonstrators, 
exhibitors, guests, and attendees may not bring food or 
beverages onto convention center premises unless 
arrangements have been made in advance with Legends 
Hospitality. Advance written approval is required to distribute
any product.

FOOD AND BEVERAGE PRICING
Published pricing does not include administrative fees or 
applicable taxes and is based on a two (2) hour service 
timeframe. A good faith estimate of food and beverage prices 
will be provided in advance of the event's start date and 
confirmed at contract signing. Due to fluctuating market prices, 
Legends Hospitality reserves the right to make product 
substitutions based on specific commodity price increases. Menu 
substitutions and revisions to the style of service may also occur 
due to supply interruptions or health and safety regulations 
arising from any health crisis. Please discuss buffet service styles 
and associated additional costs with your
Catering Manager. 

MENUS SELECTIONS
Our menus have been designed to maximize guest 
satisfaction. To ensure availability of all menu items, please 
provide the Catering Sales Manager with your food and 
beverage selections a minimum of four (4) weeks prior to the 
first function, along with preliminary attendance guarantees. 

Legends Hospitality takes special care to identify ingredients 
that may cause adverse reactions but assumes no liability for 
cross-contamination between preparation facilities. Every 
reasonable effort will be made to accommodate special, 
religious, or dietary requirements of which Legends 
Hospitality is
|made aware.

For plated event functions, menu selections are limited to 
one entrée per meal served, plus a vegetarian option. 
Additional entrée selections may be requested at an 
additional cost per attendee. An exact count is required for 
each selection, and all entrées will be charged at the rate of 
the
higher-priced selection. 
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STAFFING 
Guest-to-server ratios are based on the type of function. 
The standard ratio is one (1) server per twenty (20) guests 
for plated meal functions and one (1) server per forty (40) 
guests for buffet functions. Additional health and safety 
regulations may require additional service staffing should 
any health crisis arise. Please discuss buffet service styles 
and associated costs with your Catering Sales Manager. 
For additional staffing requests or guarantees for fewer 
than twenty-five (25) guests for plated or buffet functions, 
labor fees will be applied.

LINEN, FLORAL, DÉCOR, ETC. 
Legends Hospitality provides black or white non-floor-
length in-house linen for all meal functions as a 
complimentary service. Additional fees will apply for 
specialty linens, floor-length linens, or linens required for 
non-food and beverage functions. Legends Hospitality is 
happy to offer assistance with floral decoration, linen, 
entertainment, etc.  
Please note that arrangements made directly with a 3rd 
Party for these services will not be the responsibility of 
GCC staff and management. 

GUARANTEED ATTENDANCE 
To ensure the success of all functions and the satisfaction 
of guests, food and beverage quantity guarantees must be 
received by the Catering Sales Manager no later than 
thirty (30) days prior to the first move in day.  Guarantees 
given are not subject to reduction. Final guarantees for 
functions are due to the Catering Sales Manager by 12:00 
noon (EST) fourteen (14) business days prior to the first 
day of move-in. Holidays are not considered business 
days. Any increase above the final guarantee, menu 
additions or added functions will be subject to a 20% 
surcharge. The revised guarantee will not receive an 
overset amount: the new guarantee is the set amount.

For functions of 501 or more guestss, final guarantees are 
due twenty-one (21) business days prior to the first move-
in day. 

Legends Hospitality will use the tentative planning number 

as the final guaranteed figure if a guarantee is not 
submitted when due. Glass City Center will provide and set 
for 5% over the guaranteed count to a maximum of thirty 
(30) guestss.

The customer will be charged for the greater of the actual 
number of guests served or the final guaranteed amount. 
Rooms overset above the guarantee will be charged a $15 
per seat 
preset fee. 

EXCESS FOOD 
Hospitality adheres to state and local health guidelines, 
which dictate that food items provided by the Convention 
Center must be consumed during the specific event and 
may not be taken off the property. To minimize potential 
waste, we work closely with each client to determine 
appropriate quantities of food to prepare. To further 
minimize the waste of wholesome and nutritious food, 
leftover items from events may be donated to local 
charitable organizations. 

ALCOHOLIC BEVERAGE SERVICE 
Legends Hospitality offers a complete selection of 
beverages to complement your function. Alcoholic 
beverages and services are regulated by the Ohio Liquor 
Commission, and the Convention Center, as the venue 
manager, is responsible for the administration of all 
related regulations. No alcoholic beverages may be 
brought onto the premises from outside sources, nor may 
they be removed from the premises. Legends Hospitality 
reserves the right to refuse alcohol service to intoxicated 
or underage guestss. Where applicable, the customer is 
responsible for paying all minimum sales guarantees 
included on Banquet Event Orders. Customers will receive 
credit for retail sales, not to exceed the minimum sales 
guarantee listed on the applicable Banquet Event Order. 
Any donated products must be reviewed and approved by 
Legends Hospitality in accordance with local and state 
distribution policies, at least two (2) weeks prior to the 
event. 
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BAR SERVICES  
The standard host or non-hosted bar ratio is one (1) bar per 
100 guests. The number of bars will be determined based 
on the final guarantee and event flow. If the number of bars 
requested exceeds the standard ratio, additional labor 
charges may be assessed at the Convention Center's 
standard rates. Each individual bar must meet the current 
minimum sales rate. If total bar sales across all bars do not 
exceed the number of bars multiplied by the individual bar 
minimum, the difference will be charged to the final invoice. 
Total bar sales do not include wine service at tables. All bar 
charges will be assessed at the four (4) hour minimum rate; 
if bar service exceeds four (4) hours, additional charges may 
apply.

Please speak with your Catering Sales Manager regarding 
specific bar minimum pricing. The Convention Center 
reserves the right to refuse alcohol service for any reason 
deemed appropriate by management. All bars are staffed 
by Legends Hospitality team members who are certified in 
local alcohol service policies. This applies to all bar services, 
including exhibitor booth bars and beer and wine tastings.  
All bars are subject to bartender fees. 

DRINK TICKETS / VOUCHERS 
Legends Hospitality will provide drink tickets and/or vouchers 
for hosted bars and other concessions at the client's request. 
These may be customized with a client-provided logo for an 
additional fee, which must be submitted to the Convention 
Center eight (8) weeks before the event. Additional fees 
apply for drink tickets requested above the guarantee after 
the initial due date.

PAYMENT AND CASHLESS FACILITY  
A signed agreement and initial deposit in the amount noted 
on the Catering Contract is due on the date specified. This 
deposit equals 50% of the estimated catering expenditure 
based on planned functions. The remaining balance is due 
thirty days (30) days prior to the first function. Acceptable 
forms of payment include company check, cashier’s check, 
wire transfer, ACH or credit card.  A 3.5% non-refundable 
fee will be assessed on all credit card 

payments.  No transaction fee will be assessed on payments 
made by check or ACH. The Convention Center operates as 
a cash-free environment for  all purchases 

PUBLIC BAR AND CONCESSIONS MINIMUMS

Appropriate operation of concessions outlets and bars will 
occur during all show hours. The Convention Center 
reserves the right to determine which carts, outlets, and 
bars are open and their hours of operation based on the 
flow of business. Should additional service locations be 
requested, a minimum sales guarantee and related fees 
may apply.

CANCELLATIONS
The parties agree that if LICENSEE cancels any Event 
covered by this Agreement, or any portion of an Event by 
reducing the scope of the Authorized Area used, the time 
period for which the Authorized Area is used, or both, then 
the damages to LGM, the Destination Toledo, and the State 
of Ohio resulting from the cancellation of the Event, or any 
portion thereof, would be extremely difficult to determine 
because of the loss of revenue from ancillary and other 
services anticipated by this Agreement. In light of this 
difficulty, LICENSEE agrees to pay to LGM the following 
amounts as liquidated damages and not as a penalty. The 
parties agree that such amounts constitute reasonable 
provisions for liquidated damages.
A. If LICENSEE cancels more than one (1) year before the 
first scheduled day of the Event, but less than two (2) years 
before the first scheduled day of the Event, LGM shall retain 
25% of the Rental Fee and Total Minimum Estimated Food 
and Beverage Revenue as liquidated damages;
B. If LICENSEE cancels more than six (6) months before the 
first scheduled day of the Event, but less than one year 
before the first scheduled day of the Event, one half (50%) 
of the Rental Fee and Total Minimum Estimated Food and 
Beverage Revenue shall be retained and payable to LGM as 
liquidated damages within ten (10) days of invoice; and
C. If LICENSEE cancels less than six (6) months before the 
first scheduled day of the Event, the entire 100% of the 
Rental Fee and Total Minimum Estimated Food and 
Beverage Revenue shall be payable to LGM as liquidated 
damages within ten (10) days of invoice.



Contact our Catering Sales Manager 
Aaron Chelchowski

at
Aaron.chelchowski@meettoledo.org

We look forward to serving you at the Glass City Center.
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