HERITAGE

Dinner Buffets

Priced per person
Minimum of 25 guests
Buffets include rolls, butter, coffee and tea.
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The Heritage Dinner Buffet

This buffet includes Chef’s selection of starch, seasonal vegetable, and dessert

Choice of Two Specialty Salads

Caesar Salad Loaded Baked Potato Salad
Strawberry Spinach Salad Tomato, Mozzarella & Basil Salad
Mediterranean Tossed Salad Orzo and Saffron Pasta Salad
Chopped House Salad Roasted Redskin Potato Salad
Seasonal Fruit Salad Bowtie and Grilled Vegetable Salad

Choice of Two Entrees

» Seared Gnocchi with Grilled Portabellas, Caramelized Onions, Roma
Tomatoes with Basil Cream Sauce

* Rigatoni and Seared Chicken with Caramelized Onions and Sautéed
Mushrooms tossed in a Roasted Red Pepper Cream Sauce

» Roasted Pork Loin with Red Currant Glaze
» Sliced Asian Marinated Flank Steak
= Panko-Tarragon Crusted Salmon with Reduced Red Wine Demi-Glace
*» House Made Meatloaf with Chili Fried Onions and Classic Tomato Sauce
» Seared Chicken Breast with Herb Beurre Blanc
= Chicken Marsala with Sautéed Portabellas

» Pan Seared Chicken Breast with Apricot Brandy-Whole Grain
Mustard Cream Sauce

= Roasted Breast of Turkey with Cranberry Orange Compote
$29.95 Per Person

Enhance Your Buffet with a Carving Station or a Specialty Station!

Prices do not include 20% service charge or applicable Ohio State Sales Tax.
Prices are subject to change without notice.



New Orleans Mardi Gras Buffet

Display of Sliced Fresh Fruit

Peel and Eat Shrimp with Lemon, Parsley and
House Made Cocktail Sauce

Louisiana Crawfish Cakes with Cilantro Cream

Cajun Caesar Salad and Heritage House Salad

Chefs Selection of Seasonal Vegetable
Chicken and Andouille Sausage Gumbo with Steamed White Rice
Bow Tie Pasta with Shrimp and Tasso in a Cajun Cream Sauce
Carved Blackened Top Round with Silver Dollar Rolls and Condiments

Station offering Bananas Foster Made to Order and assorted Cheesecakes!

$37.95 Per Person

Taste of Italy Buffet

Antipatso Station
Italian Mixed Greens Salad with Dressings
Fresh Mozzarella, Tomato, and Basil Salad
Tomato, Sausage, and Bean Soup
Herb Foccacia with Extra Virgin Olive QOil
Chicken Cutlets with Oven Roasted Tomatoes, Provolone, and Basil
Penne with Bolognese Sauce and Shaved Parmesan
Seared Mushroom Ravioli with Tomatoes, Caramelized Onions, and Garlic Cream
Fresh Seasonal Vegetables

Tiramisu and Vanilla Cheesecake with Raspberry Sauce

$32.95 Per Person

Prices do not include 20% service charge or applicable Ohio State Sales Tax.
Prices are subject to change without notice.



HERITAGE

Plated Dinner

Priced per person
All served entrées include salad or soup, Chef’s
selection of vegetable, rolls, butter, coffee and tea.
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Appetizers
Enhance your dinner by selecting an appetizer for an additional charge

(Choice of One)

Seared Mushroom Ravioli
With Sautéed Corn, Roma Tomatoes and Garlic Cream Sauce
$4.50 Per Person

House Made Crab Cakes
With Roasted Red Pepper Coulis
$4.00 Per Person

Tuscan Bruschetta
Ripe Roma Tomatoes with Fresh Basil, Garlic, Balsamic Reduction
and Shaved Parmesan on Grilled Foccacia
$3.00 Per Person

Scallop and Gruyere Puffs
With Mixed Greens and Lemon Thyme Vinaigrette
$4.00 Per Person

Classic Shrimp Cocktail
Over Shaved Lettuce and Tomato Horseradish Sauce
$5.50 Per Person

Prices do not include 20% service charge or applicable Ohio State Sales Tax.
Prices are subject to change without notice.



Salads
(Choice of One)

House Salad
Mixed Greens with Tomatoes, Cucumbers, Cheddar Cheese, and Red Onions,
Served with Ranch and Italian Dressing on the Side

Caesar Salad

Crisp Romaine, House Made Croutons, Freshly Shaved Parmesan Cheese and

Cracked Black Pepper

Strawberry Spinach Salad
Baby Spinach, Blue Cheese, Honey Glazed Bacon, Toasted Walnuts, Sliced
Strawberries, Shaved Red Onions and Balsamic Vinaigrette

The Wedge
Iceberg Lettuce, Blue Cheese Crumbles, Bacon, Shaved Bermuda Onions, Tomatoes
and Blue Cheese Dressing

The Heritage Salad

Mixed Greens, Bacon, Granny Smith Apples, Blue Cheese, Toasted Pecans and
House Made Raspberry Vinaigrette

Or

Soups
(Choice of One)

New England Clam Chowder

Tomato and Basil Bisque

Steak and Potato Soup with Cheddar and Chives

Prices do not include 20% service charge or applicable Ohio State Sales Tax.
Prices are subject to change without notice.



Chicken Tortilla Soup with Cilantro Pesto
Wild Mushroom Bisque
Tuscan Style White Bean and Pancetta

Lobster Bisque with Sherry Créme Fraiche and Chive Oil

Add $2.00 Per Person

Poultry and Wild Game Entrees

Chicken Marsala
Asiago Polenta and Sautéed Portabella Mushrooms
$24.95 Per Person

Boursin Stuffed Chicken
Stuffed with Mushrooms, Spinach and Boursin Cheese, Redskin Mashed Potatoes
and Roasted Red Pepper Sauce
$26.95 Per Person

Chicken Picatta
Saffron Risotto and Lemon-Caper Wine Sauce
$24.95 Per Person

Chicken Wellington
Mushroom Duxelle and Chicken Breast wrapped in Puff Pastry,
with Herbed New Potatoes
$26.95 Per Person

Pecan Crusted Chicken
Redskin Garlic Mashed Potatoes and Sherry Cream Sauce
$25.95 Per Person

Grilled New Zealand Lamb Chops
Redskin Garlic Mashed Potatoes and Mustard Thyme Demi-Glace
$32.95 Per Person

Pan Seared Duck Breast
Herbed New Potatoes and Black Pepper-Sweet Mustard Sauce

$31.95 Per Person

Fish & Seafood Entrees

Prices do not include 20% service charge or applicable Ohio State Sales Tax.
Prices are subject to change without notice.



Grilled Thai Marinated Halibut
Cucumber Cilantro Relish, and Basmati Rice
$27.95 Per Person

Pan Seared Canadian Salmon
Garlic Mashed Potatoes and Reduced Red Wine Demi-Glace
$27.95 Per Person

Pepper Encrusted Ahi Tuna
Rice Pilaf and Wasabi Aioli
$28.95 Per Person

Potato Crusted Sea Bass
Saffron Risotto and Tomato Chutney
$27.95 Per Person

Seared Crab Cakes
Corn Risotto and Whole Grain Mustard Aioli
$27.95 Per Person

Beef & Pork Entrees

Grilled Filet Mignon
Eight Ounce Filet with Redskin Garlic Mashed Potatoes, Tarragon Butter and
Reduced Red Wine Demi-Glace
$34.95 Per Person

Slow Roasted Prime Rib
Twelve Ounces of Slow Roasted Prime Rib Served with Redskin
Garlic Mashed Potatoes, Aus Jus and Horseradish Cream
$32.95 Per Person

Fire Grilled Cowboy Steak
Fourteen Ounce Bone-In Ribeye with Herbed New Potatoes
$34.95 Per Person

Roasted Tenderloin of Beef
Potato Bacon-Parmesan Gratin and Port Wine Reduction
$31.95 Per Person

Roasted Pork Loin
Sweet Potato Hash, Granny Smith Apple Chutney
and Apple-Soy Glaze
$26.95 Per Person

Prices do not include 20% service charge or applicable Ohio State Sales Tax.
Prices are subject to change without notice.



Combination Selections

Pan Seared Filet Mignon & Chicken Breast
Choice of Chicken, Redskin Mashed Potatoes and Béarnaise Sauce
$33.95 Per Person

Potato Crusted Sea Bass & Sliced Tenderloin of Beef
Saffron Risotto, Lemon Thyme Demi-Glace and Tomato Chutney
$38.95 Per Person

Butter Poached Maine Lobster Tail & Filet Mignon
Truffle Whipped Potatoes, Accented with Bordelaise and Drawn Butter
Market Price Per Person

Grilled Filet Mignon & Crab Stuffed Prawns
Redskin Mashed Potatoes, Red Wine Demi Glace
and Lemon Butter Sauce
$39.95 Per Person

Maximum choice of two entrée’s may be offered, if entrée selections
are provided to the Sales and Catering Department with Guaranteed Count.
Group to provide place cards with menu choices.

Prices do not include 20% service charge or applicable Ohio State Sales Tax.
Prices are subject to change without notice.



