
OUR GIF T TO YOU
on-site coordinator

complimentary suite the night of your wedding
private cocktail hour with hors d'oeuvres

house centerpieces 
custom wedding cake with complimentary cake cutting

15% off rehearsal dinner
discounted block of guest rooms with breakfast



Ruby 
$60 per person

DISPLAY

d o m e s t i c  c h e e s e  a n d  v e g e t a b l e  d i s p l a y  w i t h 
c ra c ke r s  a n d  a r t i s a n  b re a d s ,  f re s h  f r u i t 
g a r n i s h

SALAD  
CHOICE OF ONE 

GARDEN SALAD
m i xe d  g re e n s ,  s e e d l e s s  c u c u m b e r s ,  b a b y 
t o m a t o e s ,  s h a v e d  I t a l i a n  c h e e s e s ,  g a r l i c 
fo c a c c i a  c ro u t o n s  w i t h  c h o i c e  o f  h o u s e  m a d e 
b a l s a m i c  v i n a i g re t t e  a n d  b u t t e r m i l k  ra n c h 
d re s s i n g

CLASSIC CAESAR SALAD
c r i s p  ro m a i n e  l e t t u c e ,  s h a v e d  
b l e n d  o f  I t a l i a n  c h e e s e s ,  g a r l i c  fo c a c c i a , 
c ro u t o n s ,  a n d  h o u s e  m a d e  c a e s a r  d re s s i n g

ENTRÉES 

SIRLOIN FILET: 
s e a s o n e d  a n d  s e a re d  7 oz .  f i l e t

CHICKEN BREAST: 
p a n  s e a re d  7 oz .  h o u s e  s e a s o n e d  c h i c ke n  b re a s t

VEGETARIAN SELECTION

CHOOSE ONE FOR EACH ENTREE 

DEMI-GLACES 
w i l d  m u s h ro o m ,  ro a s t e d  g a r l i c ,  p e p p e rc o r n ,  re d  w i n e  &  s h a l l o t

BEURRE BLANCS 
l e m o n  a n d  c h i v e ,  ro s e m a r y ,  l e m o n  d i l l ,  c h a m p a g n e  c i t r u s

SAUCES
ro m a n o  c re a m ,  g a r l i c  w h i t e  w i n e  &  p a r s l e y ,  d i j o n  c re a m ,  l e m o n  c a p e r, 
 ro a s t e d  re d  p e p p e r,  h e r b e d  c h i c ke n  j u s

e n t re e s  s e r v e d  w i t h  f re s h  ro l l s  a n d  b u t t e r

STARCH  
CHOICE OF ONE

WILD RICE PILAF
ROSEMARY ROASTED REDSKINS
BUT TERMILK OR ROASTED GARLIC MASHED P OTATOES

VEGETABLE  
CHOICE OF ONE

FRENCH GREEN BEANS
ROASTED SEASONAL VEGETABLES
MIXED JULIENNE VEGETABLES

DESSERT

WEDDING CAKE BY TOP TIER CAKES BAKERY
COFFEE AND HOT TEA SERVICE

LINEN

f l o o r  l e n g t h  b l a c k ,  w h i t e ,  o r  i v o r y  t a b l e 
l i n e n s  a n d  c h o i c e  o f  c o l o re d  n a p k i n s

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %



Sapphire
$70 per person

DISPLAY

d o m e s t i c  c h e e s e  a n d  v e g e t a b l e  d i s p l a y  w i t h  c ra c ke r s 
a n d  a r t i s a n  b re a d s ,  f re s h  f r u i t  g a r n i s h

HOR S D'OEUVRES  PASSED 
CHOICE OF TWO

WATER CHESTNUTS WRAPPED IN BACON
s e s a m e  s o y  d r i z z l e

ASIAGO CRUSTED SAUSAGE STUFFED 
MUSHROOMS

VEGETABLE AND CHEESE STUFFED 
MUSHROOMS

BRUSCHET TA TRIO WITH  
FRESH MOZZARELLA ON CROSTINI

ITALIAN SAUSAGE IN PUFF PASTRY

ARTICHOKE FRIT TERS 
d i j o n  d i p p i n g  s a u c e

AHI TUNA ON CRISP WONTON
s w e e t  s o y  d r i z z l e

MINI CORN CAKE WITH SMOKED CHICKEN
c h i p o t l e  a i o l i

SHRIMP COCKTAIL SHOOTER 
b l o o d y  m a r y  c o c k t a i l  s a u c e

SALAD  
CHOICE OF ONE

GARDEN SALAD
m i xe d  g re e n s ,  s e e d l e s s  c u c u m b e r s ,  b a b y  t o m a t o e s , 
s h a v e d  I t a l i a n  c h e e s e s ,  g a r l i c  fo c a c c i a  c ro u t o n s 
w i t h  c h o i c e  o f  h o u s e  m a d e  b a l s a m i c  v i n a i g re t t e  a n d 
b u t t e r m i l k  ra n c h  d re s s i n g

CLASSIC CAESAR SALAD 
c r i s p  ro m a i n e  l e t t u c e ,  s h a v e d  b l e n d  o f  I t a l i a n  c h e e s e s , 
g a r l i c  fo c a c c i a  c ro u t o n s  a n d  h o u s e  m a d e  c a e s a r 
d re s s i n g .

EMERALD SALAD
m i xe d  g re e n s ,  fe t a  c h e e s e ,  c a n d i e d  p e c a n s ,  d r i e d 
c ra n b e r r i e s  d r i z z l e d  w i t h  h o u s e  m a d e  b a l s a m i c 
v i n a i g re t t e

ENTRÉES  
CHOICE OF TWO

CHICKEN BREAST 
p a n  s e a re d  7 oz .  h o u s e  s e a s o n e d  c h i c ke n  b re a s t

BEEF TENDERLOIN
s e a s o n e d  a n d  s e a re d  8 oz  c e n t e r  c u t  f i l e t

SALMON
o v e n  ro a s t e d  8 oz  f re s h  N o r w e g i a n  s a l m o n

P ORK TENDERLOIN
8 oz .  c h a r - g r i l l e d  t e n d e r l o i n

VEGETARIAN SELECTION

CHOOSE ONE FOR EACH ENTREE 

DEMI-GLACES 
w i l d  m u s h ro o m ,  ro a s t e d  g a r l i c ,  p e p p e rc o r n ,  re d  w i n e  &  s h a l l o t

BEURRE BLANCS 
l e m o n  a n d  c h i v e ,  ro s e m a r y ,  l e m o n  d i l l ,  c h a m p a g n e  c i t r u s

SAUCES
ro m a n o  c re a m ,  g a r l i c  w h i t e  w i n e  &  p a r s l e y ,  d i j o n  c re a m ,  
l e m o n  c a p e r,  ro a s t e d  re d  p e p p e r,  h e r b e d  c h i c ke n  j u s

e n t re e s  s e r v e d  w i t h  f re s h  ro l l s  a n d  b u t t e r

STARCH  
CHOICE OF ONE

WILD RICE PILAF
ROSEMARY ROASTED REDSKINS
BUT TERMILK OR ROASTED GARLIC MASHED P OTATOES
DAUPHINOISE P OTATOES
GARLIC AND PARMESAN ROASTED FINGERLING P OTATOES

VEGETABLE  
CHOICE OF ONE

FRENCH GREEN BEANS
ROASTED SEASONAL VEGETABLES
MIXED JULIENNE VEGETABLES
ASPARAGUS
GLAZED BABY CARROT

DESSERT

WEDDING CAKE BY TOP TIER CAKES BAKERY 
COFFEE AND HOT TEA SERVICE

LINEN

f l o o r  l e n g t h  b l a c k ,  w h i t e ,  o r  i v o r y  t a b l e  l i n e n s , 
c h o i c e  o f  c o l o re d  n a p k i n s ,  a n d  c h a i r  c o v e r s

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %



Diamond
$80 per person

CHARCUTERIE BOARD 

c h e f s  h a n d  c u re d  m e a t s ,  i m p o r t e d  c h e e s e s  a n d  a r t i s a n 
b re a d s ,  m a r r i e d  w i t h  s e a s o n a l  n u t s ,  f re s h  f r u i t  a n d 
j a m s

HOR S D'OEUVRES PASSED 
CHOICE OF THREE

WATER CHESTNUTS WRAPPED IN BACON
s e s a m e  s o y  d r i z z l e

ASIAGO CRUSTED SAUSAGE STUFFED 
MUSHROOMS

VEGETABLE AND CHEESE STUFFED 
MUSHROOMS

BRUSCHET TA TRIO WITH  
FRESH MOZZARELLA ON CROSTINI

ITALIAN SAUSAGE IN PUFF PASTRY

ARTICHOKE FRIT TERS 
d i j o n  d i p p i n g  s a u c e

AHI TUNA ON CRISP WONTON
s w e e t  s o y  d r i z z l e

MINI CORN CAKE WITH SMOKED CHICKEN
c h i p o t l e  a i o l i

SHRIMP COCKTAIL SHOOTER 
b l o o d y  m a r y  c o c k t a i l  s a u c e

BACON WRAPPED SEA SCALLOP S

LAMB LOLLIP OP 
b a l s a m i c  re d u c t i o n

SALAD 
CHOICE OF ONE

GARDEN SALAD
m i xe d  g re e n s ,  s e e d l e s s  c u c u m b e r s ,  b a b y  t o m a t o e s , 
s h a v e d  I t a l i a n  c h e e s e s ,  g a r l i c  fo c a c c i a  c ro u t o n s 
w i t h  c h o i c e  o f  h o u s e  m a d e  b a l s a m i c  v i n a i g re t t e  a n d 
b u t t e r m i l k  ra n c h  d re s s i n g

CLASSIC CAESAR SALAD 
crisp romaine lettuce, shaved blend of Italian cheeses, 
garlic focaccia croutons and house made caesar dressing.

EMERALD SALAD
mixed greens, feta cheese, candied pecans, dried 
cranberries drizzled with house made balsamic vinaigrette

ENTRÉES  
CHOICE OF TWO

AIRLINE CHICKEN BREAST 
p a n  s e a re d  8 oz .  s k i n  o n  c h i c ke n  b re a s t  w i t h  d r u m  a t t a c h e d

CHICKEN BREAST 
p a n  s e a re d  7 oz .  h o u s e  s e a s o n e d  c h i c ke n  b re a s t

BEEF TENDERLOIN 
s e a s o n e d  a n d  s e a re d  8 oz  c e n t e r  c u t  f i l e t

SALMON
o v e n  ro a s t e d  8 oz  f re s h  N o r w e g i a n  s a l m o n

STRIP STEAK
m a r i n a t e d  a n d  g r i l l e d  1 0 oz  s t r i p  s t e a k

BONE-IN P ORK CHOP
g r i l l e d  d o u b l e  b o n e  1 2 oz  p o r k  c h o p

PRIME RIB
h e r b  c r u s t e d  a n d  s l o w  ro a s t e d  1 0 oz  p r i m e  r i b  
w i t h  h o r s e ra d i s h  s a u c e  a n d  h e r b e d  b e e f  a u  j u s

VEGETARIAN SELECTION

CHOOSE ONE FOR EACH ENTREE 

DEMI-GLACES
w i l d  m u s h ro o m ,  ro a s t e d  g a r l i c ,  p e p p e rc o r n ,  re d  w i n e  &  s h a l l o t

BEURRE BLANCS 
l e m o n  a n d  c h i v e ,  ro s e m a r y ,  l e m o n  d i l l ,  c h a m p a g n e  c i t r u s

SAUCES
ro m a n o  c re a m ,  g a r l i c  w h i t e  w i n e  &  p a r s l e y ,  d i j o n  c re a m ,  
l e m o n  c a p e r,  ro a s t e d  re d  p e p p e r,  h e r b e d  c h i c ke n  j u s

e n t re e s  s e r v e d  w i t h  f re s h  ro l l s  a n d  b u t t e r

STARCH  
CHOICE OF ONE

WILD RICE PILAF
ROSEMARY ROASTED REDSKINS
BUT TERMILK OR ROASTED GARLIC MASHED P OTATOES
GARLIC AND PARMESAN ROASTED FINGERLING P OTATOES 
DAUPHINOISE P OTATOES  
CAULIFLOWER FONTINA MASHED P OTATOES 
WILD MUSHROOM RISOT TO

VEGETABLE  
CHOICE OF ONE

FRENCH GREEN BEANS
ROASTED SEASONAL VEGETABLES
MIXED JULIENNE VEGETABLES
ASPARAGUS
GLAZED BABY CARROTS 
BROCCOLINI

DESSERT
WEDDING CAKE BY TOP TIER CAKES BAKERY 
COFFEE AND HOT TEA SERVICE 

LINEN 
f l o o r  l e n g t h  b l a c k ,  w h i t e  o r  i v o r y  t a b l e  l i n e n s , 
c h o i c e  o f  c o l o re d  n a p k i n s ,  a n d  c h i a v a r i  c h a i r s 
– o r -  c h a i r  c o v e r s

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %



SELECT 

BEERS
b u d  l i g h t  

b u d w e i s e r  
c o ro n a 

h a rd  s e l tz e r

HOUSE WINE 
SELECTIONS

c h a rd o n n a y  
r i e s l i n g 

c a b e r n e t  s a u v i g n o n

SELECT BRAND 
LIQUOR

s e a g ra m’s  7  c ro w n 
w h i s ke y 

e v a n  w i l l i a m s 
b o u r b o n 

j & b  s c o t c h 
g o rd o n’s  g i n 

s v e d ka  v o d ka 
ro n  r i c o  s i l v e r  r u m 

o l m e c a  a l t o s  t e q u i l a

$27 per person

DELUXE 

BEERS
b u d  l i g h t  

b u d w e i s e r  
g re a t  l a ke s 

d o r t m u n d e r  
c o ro n a 

h a rd  s e l tz e r

HOUSE WINE 
SELECTIONS

c h a rd o n n a y   
p i n o t  g r i g i o 

c a b e r n e t  s a u v i g n o n

DELUXE BRAND 
LIQUOR

c a n a d i a n  c l u b  
j a c k  d a n i e l’s  

d e w a r s  
t a n q u e ra y   

t i t o’s  
b a c a rd i  s i l v e r   

o l m e c a  a l t o s  t e q u i l a

$32 per person

PREMIUM 

BEERS
b u d  l i g h t  

b u d w e i s e r  
g re a t  l a ke s 

d o r t m u n d e r  
s t e l l a  a r t o i s 
h a rd  s e l tz e r

HOUSE WINE 
SELECTIONS

c h a rd o n n a y  
m o s c a t o 

c a b e r n e t  s a u v i g n o n 
s a u v i g n o n  b l a n c

PREMIUM BRAND 
LIQUOR

c ro w n  ro y a l   
m a ke r’s  m a r k  

j o h n n y  w a l ke r  b l a c k  
b o m b a y  s a p p h i re   

g re y  g o o s e   
c a p t a i n  m o rg a n   

p a t ro n  s i l v e r 
j a c k  d a n i e l’s

$36 per person

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %



STATIONED

SHEET PIZZA
h o u s e  p i z z a  s a u c e ,  
p ro v o l o n e  a n d  m oz z a re l l a  c h e e s e  
2  t o p p i n g s 
48  p c 
$ 4 0  e a c h

ASSORTED FLAT BREAD PIZZAS
p e p p e ro n i  a n d  s a u s a g e  w i t h  s r i ra c h a  
b u f fa l o  c h i c ke n  
c a p re s e 
m e d i t e r ra n e a n  
$ 6  p p 

SOF T PRETZELS
f re s h  b a ke d  p re tz e l s  w i t h  a s s o r t e d  
c h e e s e  a n d  m u s t a rd  s a u c e s  
$ 3 . 5 0  p p

BUFFALO CHICKEN OR  
SPINACH DIP 
$ 3 . 5 0  p p

NACHO OR MINI TACO BAR
c h i p s  o r  f l o u r  t o r t i l l a s ,  s e a s o n e d  g ro u n d 
s t e a k ,  c h e e s e ,  j a l a p e n o s ,  s o u r  c re a m ,  
s a l s a ,  b l a c k  b e a n s  a n d  c o r n ,  t o m a t o e s ,  
o n i o n s  a n d  g u a c a m o l e  
$ 6  p p

PASSED

CHICKEN AND WAFFLES  
WITH SPICY MAPLE SYRUP
$ 3 . 5 0  e a c h

TOMATO SOUP AND  
GRILLED CHEESE
$ 2 . 5 0  e a c h

MILK AND  
CHOCOLATE CHIP COOKIES
$ 2 . 5 0  e a c h

BEEF SLIDER  
WITH TATER TOTS 
$ 4 . 5 0  e a c h

PHILLY CHEESESTEAK 
SLIDER 
$ 4 . 5 0  e a c h

MINI GYROS 
$ 3  e a c h

f o o d  a n d  b e v e r ag e  p r i c e s  a r e  s u b j e c t  t o  a  ta x a b l e  2 1 %  a d m i n i s t r at i v e  f e e  w h e r e  1 6 %  i s  a  g r at u i t y  pa i d  i n  f u l l  t o  t h e  h ot e l  s ta f f  
a n d  5 %  i s  t h e  p r o p e rt y  o f  t h e  h ot e l  t o  b e  u s e d  at  t h e  h ot e l s  d i s c r e t i o n .  a l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s tat e  ta x  c u r r e n t ly  at  6 . 5 %



General Information

PHOTOGRAPHERS 

jay kossman
digital504.com

440.759.8684

cirino photography
www.cirinophoto.com

216.227.0222

making the moment 
makingthemoment.com 

440.835.5000

BAKERIES 

top tier cakes  
toptiercakescleveland.com  

440.688.1899

LINEN & RENTALS 

party decor  
party-decor.com      

216.375.2034 

the covergirlz options 
decor-options.com 

216.214.2259 

FLOWERS 

off broadway  
offbroadwayfloral.com  

216.233.5529 

sherry’s touch
interiorscapes

440.670.1612
 

DJS & MUSICIANS 

cleveland music group 
clevelandmusicgroup.com 

216.986.1808

soundproof entertainment 
soundproofentertainment.com  

440.864.8864

limelights entertainment 
limelightsent.com 

216.543.8157

Preferred Vendors

Residence Inn by Marriott® Cleveland Avon at The Emerald Event Center 
33040 Just Imagine Drive, Avon, OH 44011 |  T 440.937.0909 |  www.emeraldeventcenter.com

PARKING 
Complimentary self parking is available for all wedding reception 
guests and overnight guests utilizing hotel accommodations within 
your block. Valet parking available for an additional fee.

GUEST COUNT 

Your final guarantee of attendance is due seven business days prior 
to the event. At that point, it is possible to increase the guest count 
number but not reduce the number below your final guaranteed 
count. If guests exceed the guarantee, appropriate charges will be 
incurred.

MENU TASTING 
Once a contract is signed, we will be delighted to have you join us for 
a group menu tasting for up to 6 people. For specific date and time 
please consult your Catering Sales Manager.

SERVICE CHARGE AND SALES TAX 

To ensure superior service for your event, a combined Administrative 
charge will be billed that is equal to 21% of the food, beverage, meeting 
room rental and audio visual total, plus any applicable state and/
or local taxes.  For all food and beverage, a portion of this combined 
charge (currently 16%) is a gratuity and will be fully distributed to 
hotel staff assigned to the Event. The remainder of the combined 
charge (currently 5%) and entire 21% on room rental & audio visual 
is an Administrative charge that is not a gratuity and is the property 
of Hotel to cover discretionary and administrative costs of Group’s 
Event. All prices are subject to applicable state tax currently at 6.5%. 
Any food and beverage menu enhancements, audiovisual equipment 
charges and/or function room set-up/rental fees that are ordered will 
be applicable to these fees as well.   


