
All prices are subject to change. All pricing subject to 24% service charge and applicable taxes. 

820 Goodale Boulevard, Columbus, Ohio 43212 

For more information, please call 614.453.4300 

or email infoGY@columbushospitality.com 

 

     

 

 

    

   

 

 

 

 

 

 

 

     

  

  

  

 

 

 

 

 

  

     

     

     

     

   

   
 

 

   

 

   

 

Wedding 
Package 

IN
C

LU
D

E
S:

 

• Four and a half hour Bar with Beer, Wine, and
Super Premium Brand Liquor

• Full Service Catering–Includes Hors d’oeuvres,
Salad, Entrée, White China, Silverware,
Glassware, Floor Length Linen, Simple Candle

• Complimentary Cake Cutting Service

• Dance Floor

• Group Hotel Rates for your Guests
at Adjacent Hotels

A full catering menu is available with additional menu selections for hors d’oeuvres, salads, entrées and sides. 

H O S T BA R 
Your four and a half hour private bar includes a full selection of 
Domestic Beer, Imported Beer, Craft Beer, House Wine, and Super 
Premium Brand Liquor. 

C H A M PAG N E  T OA S T 
Includes 4oz Pour of Rosé or Prosecco for Each Guest 

C O C K TA I L  R E C E P T I O N  H O R S  D’OE U V R E S 
MEDITERRANEAN DISPLAY 

Charcuterie Board, Grilled Vegetables, Trio of Hummus, Feta Dip, 
Tuscan Bread 

Selection of Three Butler Passed Hot or Cold Hors d’oeuvres 

• Jumbo Shrimp Shooter

• Beef Carpaccio Crostini with Horseradish Aioli and Fried Capers

• Bison Chili Empanadas

• Espresso Crusted Lamb Lollipop with Jalapeno Relish

• Vegetable Egg Rolls with Sweet and Sour Sauce

• Decor Set-Up and Tear-Down

• Complimentary Overnight Stay
for Wedding Couple

• Upgraded Champagne Toast

SA L A D  S E L E C T I O N Select One 

THE GRAND SALAD 

Ohio Greens, Goat Cheese, Toasted Almonds, Golden Raisins, 
Teardrop Peppers 

SPINACH SALAD 

Smoked Gouda, Toasted Almonds, Mandarin Oranges, Brioche Croutons 

E N T R É E  S E L E C T I O N 
PLATED Select Up to Two Entrées or Upgrade to One Dual Entrée 

BUFFET Two Entrée Buffet 

• Butternut Squash Ravioli with Sage Cream and Roasted Peppers

• Stuffed Chicken with Fig, Prosciutto, Ricotta Cheese, and Herb Velouté

• Veal Chop with Apple and Bacon Jam

• Chilean Sea Bass

• Ohio Filet Mignon

• Upgrade to Dual Entrée

AC C O M PA N I M E N T S 
PLATED Select Two | BUFFET Select Three 

Vegetables 

• Haricot Verts

• Roasted Romanesco

• Roasted Seasonal Vegetables

Starches 

• White Cheddar Whipped Potatoes

• Redskin Potatoes

• Horseradish Dauphinoise Potatoes

Upgrade to Chiavari Chair and Specialty Napkin 

E N H A N C E M E N T S 

• Grilled Baby Carrots • Herbed Orzo


