
 
W E D D I N G  P A C K A G E S  A N D

C A T E R I N G  G U I D E



B U F F E T  D I N N E R  P A C K A G E S
I N C L U D E S :  O N E  A P P E T I Z E R ,  O N E  S A L A D ,  T W O  S I D E S  &  T W O  E N T R E E S  W I T H  A

4  H O U R  O P E N  D E L U X E  B A R
$ 9 5 / P E R S O N

E N T R E E S C H O O S E  T W O

Roasted Chicken with sundried tomato cream sauce

airline chicken with lemon garlic sauce

Herb Crusted Pork Loin with Burgundy Peppercorn sauce

grilled salmon with citrus beurre blanc

slow roasted striploin with demi glaze

S T A R C H C H O O S E  O N E

long grain wild rice blend

Wild Mushroom Risotto 

    with Truffle Oil and Shaved Parmesan

Garlic mashed potatoes

asiago scalloped potatoes

Sweet Potatoes 

    in a Honey and Ginger Glaze

V E G E T A B L E C H O O S E  O N E

Roasted Broccoli with garlic parmesan

candied carrots

green beans

balsamic roasted bell peppers

roasted root vegetables

seasonal vegetable medley

S A L A D C H O O S E  O N E

mixed greens:  gorgonzola cheese,  seasonal berries,  slivered almonds,  cherry tomatoes with white balsamic

House salad: Heirloom tomatoes,  cucumber,  julienne carrots,  croutons with ranch and white balsamic

traditional Caesar salad: romaine lettuce,  shaved parmesan, croutons and Caesar dressing

A S K  A B O U T  O U R  C H E F ’ S
V E G E T A R I A N  A N D  V E G A N

R E C O M M E N D A T I O N S !

Iced Water and Dinner Rolls preset on each table.  Coffee station set up by dessert

All prices are subject to 23% service charge 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



P L A T E D  D I N N E R  P A C K A G E S
I N C L U D E S :  T W O  A P P E T I Z E R S ,  O N E  S A L A D ,  T W O  S I D E S  &  T W O  E N T R E E S  W I T H

 4  H O U R  O P E N  D E L U X E  B A R
$ 1 2 5 / P E R S O N

E N T R E E S C H O O S E  T W O

Roasted Chicken with red pepper coulis

pork tenderloin with Dijon cream sauce

seared salmon with lemon dill compound butter

crab cake with creole aioli

ny strip with chimichurri

filet mignon with bordelaise sauce

S T A R C H C H O O S E  O N E

long grain wild rice blend

Wild Mushroom Risotto 

    with Truffle Oil and Shaved Parmesan

Garlic mashed potatoes

potatoes au gratin

Sweet Potatoes 

    in a Honey and Ginger Glaze

V E G E T A B L E C H O O S E  O N E

Roasted Broccoli with garlic parmesan

candied carrots

green beans

balsamic roasted bell peppers

roasted root vegetables

seasonal vegetable medley

S A L A D C H O O S E  O N E

mixed greens:  gorgonzola cheese,  seasonal berries,  slivered almonds,  cherry tomatoes with white balsamic

House salad: Heirloom tomatoes,  cucumber,  julienne carrots,  croutons with ranch and white balsamic

traditional Caesar salad: romaine lettuce,  shaved parmesan, croutons and Caesar dressing

A S K  A B O U T  O U R  C H E F ’ S
V E G E T A R I A N  A N D  V E G A N

R E C O M M E N D A T I O N S !

Iced Water and Dinner Rolls preset on each table.  Coffee station set up by dessert
upgrade to a dual plated meal for an additional $20/person

All prices are subject to 23% service charge 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



APPET IZERS

C O L D  A P P E T I Z E R S
stuffed peppadew with Herb cream cheese $2

Mozzarella,  tomato, prosciutto bruschetta   $3

curry chicken phyllo cups $3

caprese skewers   $4

antipasto skewer   $4

steak bites on Garlic Bread and horseradish cream  $5

shrimp cocktail $6

 H O T  A P P E T I Z E R S
spanakopita with tzatziki $4

steak and potato skewer   $5

mini chicken and waffles with maple syrup  $5

vegetable spring roll with sweet chili sauce  $5

arancini with marinara   $5

maple glazed pork belly   $6

blackened shrimp   $6

mini crab cakes with creole aioli $6

D I S P L A Y S
Vegetable Crudites Display   $8 
Heirloom Tomatoes, Broccoli, Baby Carrots, Celery, Cauliflower
served with Chef’s Ranch Dip

Seasonal Fruit Display      $9
Assortment of Seasonal Fruits served with Kahlua Cream Dip

Glass City Charcuterie Display       $18

Chef’s Selection of cured meats and Imported & Domestic Cheeses,
Grilled Seasonal Vegetables, Marinated Olives, Blistered Tomatoes,  
Garlic Roasted Zucchini, Cucumbers, Crackers, French Bread,
Assorted Jellies & Mustards

C H I L D R E N ’ S  M E A L S A G E S  3 - 1 2

Choice of one --  $35 per children

chicken tenders with mac and cheese

spaghetti with marinara and meatballs

Prices listed below are the per person cost for additional appetizers

All prices are subject to 23% service charge 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



UPGRADES
C A R V I N G  S T A T I O N S

Roast Beef                                                              $15

 Served with Au Jus

Maple Glazed Ham                                             $13

 Served with Honey Mustard

Coffee and Chili Rubbed Prime Rib             $29

  Served with Horseradish and Au Jus

Asian Ginger Marinated Skirt Steak         $15

 Served with Chimichurri 

L A T E  N I G H T  S N A C K S

A L L  C A R V I N G  S T A T I O N S  S E R V E D  W I T H  R O L L S .   
$ 1 0 0  C H E F  A T T E N D A N T  F E E  P E R  S T A T I O N ,
 1  A T T E N D A N T  P E R  1 0 0  P E O P L E  M I N I M U M .

Marco’s Pizza                                   $6

Cheese and Pepperoni

Quesadillas                                       $9

Cheese and Chicken served with Sour Cream and Salsa

Mini Sliders                                       $9

Buffalo Chicken and Beef Sliders 

Mini Bites                                            $6

Pretzel Bites with Beer Cheese and Mini Corn Dogs with Assorted Condiments

Tater Tots                                          $7

Toppings include cheese sauce, bacon, green onions, sour cream, ranch, ketchup and chipotle aioli

L A T E  N I G H T  S N A C K S  W I L L  R U N  F O R  O N E
H O U R .   P R I C E S  A R E  P E R  P E R S O N

All prices are subject to 23% service charge 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



B A R  U P G R A D E S
Chardonnay, White Zinfandel,  Cabernet Sauvignon 

Budweiser,  Bud Light,  Michelob Ultra, Labatt Blue,  Yuengling, Corona 

Pepsi Products and bottled water  

DELUXE BAR 
Chardonnay, White Zinfandel,  Cabernet Sauvignon 

Budweiser,  Bud Light,  Michelob Ultra, Labatt Blue,  Yuengling, Corona 

Tito’s Vodka, Bacardi Rum, Captain Morgan Spiced Rum, Jose Cuervo Tequila,  Dewar’s Scotch,

Tanqueray Gin, Jack Daniels Whiskey,  Jim Beam Bourbon, Canadian Club Whiskey 

Pepsi Products,  bottled water and assorted mixer

PREMIUM BAR 
Chardonnay, White Zinfandel,  Cabernet Sauvignon, Pinot Noir 

Bud Light,  Michelob Ultra, Labatt Blue,  Yuengling, Corona, Stella Artois 

Tito’s Vodka, Grey Goose Vodka, 1800 Silver Tequila,  Bacardi Rum, Captain Morgan Spiced Rum,

Bombay Gin, Johnnie Walker Red Scotch, Jack Daniels Whiskey,  Woodford Reserve Bourbon  

Pepsi Products,  bottled water and assorted mixer

4 HOURS - $8.00 LESS PER GUEST 
5 HOURS - $3.00 LESS PER GUEST

4 HOURS - INCLUDED IN PACKAGE 
5 HOURS - ADDITIONAL $5.00 PER GUEST

B E E R ,  W I N E  A N D  S O D A  B A R

4 HOURS - $7.00 ADDITIONAL PER GUEST 
5 HOURS - $11.00 ADDITIONAL PER GUEST 

All prices are subject to 23% service charge 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



W E D D I N G  G U I D E L I N E S
Deposit: full rental is required with a signed contract to confirm the space for your wedding reception. 
Six (6) months prior to the event, 50% of the total estimated charges are due. Thirty (30) days prior to the
event, 100% of the estimated guest count will be due. Fourteen (14) days prior to the event the guaranteed
attendance is due, and the account must be paid in full at this time.

Menu Selection: Menu’s may be selected at any time during the planning process. Your Catering Manager
requires that all details must be completed within sixty (60) days prior to your event.

Guarantees: Fourteen (14) days prior, the guaranteed attendance is due, you may increase the guest count
until five (5) days prior, but you may not subtract after the fourteen (14) day guarantee.

Cancellation: Required deposits are non-refundable. In the event of cancellation, a penalty fee may be
applicable. The specific cancellation terms will be outlined in your contract.

Insurance: All events require proof of liability insurance on file.  this service can also be provided by glass
city center.

Event Teardown: All items and décor for your event must be removed at the conclusion of the event unless
approved by your event coordinator.  

Event Timelines: Access to the venue is permitted from 7:00 A.M. to 12:00 A.M. Any additional days are subject to
an additional fee.

Service Charge & Sales Tax: A service charge of 23% will be applied to all food and beverage charges. Sales
Tax of 7.75% will be applied to all food, beverage, labor, and service charge & rental of equipment.

Exclusivity: AVI Foodsystems, Inc. (AVI) at the Glass City Center & Huntington Center is committed to
providing the highest level of quality service to our clients and guests. In order to execute all events with
the utmost professionalism, we require adherence to our ordering, payment & guarantee policies. As the
exclusive caterer, all food and beverage intended for consumption within Glass City Center is to be
provided by avi. 


