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CONGRATULATIONS! 

 

 
Thank you for considering Heritage Hall & Banquet Center. We offer a complete 
and polished reception packages that will fit your budget and your dreams.  The 
menus presented in this package are intended to serve as a guideline; if you wish 
to choose other entrées or combinations, please do not hesitate to ask, we can tailor 
a menu to your choosing.  You need only arrange for the cake and music from your 
preferred sources or use our preferred vendors.  Just select your options and enjoy 
your event! 
 

Heritage Hall & Banquet Center’s management, sales and office staff will make 
themselves available to you at any time for questions and/or detailed consultation. 
 
Beyond ongoing communications throughout the planning process, a finalizing 
appointment will be scheduled four (4) to six (6) weeks prior to your special event.  
This appointment is very important in the planning process and is a source of 
comfort to both you and Heritage Hall! 
 

We look forward to serving you and your guests, once again, thank you for your 
interest in Heritage Hall & Banquet Center. 
 
 
 

Michael & Lois Swift 
 Owners 

513.722.2500 
 

Moises Galindo 
Director of Sales and Marketing 

513.373.0009 
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WEDDING PACKAGE 
 

 Four (4) Hour Reception 
 
 Five Foot (60 Inch) Round Tables 
 

 Linen Tablecloths With Your Choice Of Color – White – Ivory Or Black Also Color 
Choices Of Linen Napkins – Chair Covers also available 

 

 White China Plates, Stainless Flatware 
 
 Elegant Floral Centerpieces 
 
 Linen Table Skirting For All Appropriate Tables 
 
 Professional and Creative Food Presentations; Comprehensive Professional Staff Services 
 
 A Variety Of Soft Drinks, Coffee And Tea Are Available Throughout The Entire Event 
 
 Special Toast Glasses For The Bride And Groom, Special Cake Servers, Special Container 

For Guest Gift Cards  
 
 Cake Service: Professional Cutting And Plating; Cleaning And Boxing Of All Baker’s 

Cake Parts And Proper Care Of Cake Top 
 
 Professional Room Setup And Cleanup  
 

 
COMPLIMENTARY 

 
Champagne for the Bridal Party toast will be provided 

 
Additional Champagne is available for $18.00 per bottle. 
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CLASSIC COMBINATIONS 

Chef’s Appetizer Selection 
Imported & Domestic Cheese Display - Gourmet Crackers 

Fresh Seasonal Fruit 
 

Choice of Two  
Baked Honey Glazed Ham 

Slow Roasted Top Round of Beef au jus 
Herb Roasted Boneless Pork Loin 

Roasted Turkey with Dressing 
Herbed Boneless Baked Chicken Breast 
Our Own Beef or Vegetarian Lasagna 

 

Choice of Two Side Selections: 
Pasta Primavera 

Cheese Potato Casserole 
Herb Roasted Red Potatoes 

Garlic Mashed Potatoes 
Honey Glazed Carrots 

Corn O’Brien 
Southern Style Green Beans 

 

Included: 
Tossed Spring Greens Salad with Choice of Dressings 

Oven Baked Rolls & Butter 
 

Fresh Brewed Coffee & Tea 
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TRADITIONAL BUFFET 

 

Fruit and Cheese Display with Gourmet Crackers 

Variety of Chef’s Select Hot & Cold Hors d’Oeuvres 
(Choice of Two) 

 

Choice of Two Entrees 

Ole’ Fashioned Baked Ham 
Sirloin Roast Beef – Carving Station 

Golden Baked Turkey Breast 
Herb Roasted Pork Loin 

Poblano & Cheese Stuffed Chicken Breast 
 

Choice of Two  
Honey Glazed Carrots 
Buttered Sweet Corn 

Green Bean Almandine 
Vegetable Medley 

Broccoli with Cheese Sauce 
Pasta Primavera 

Herbed Roasted Red Skin Potatoes 
Cheese Potato Casserole 
Garlic Mashed Potatoes 

 
 

Choice of Salad 

Tossed Spring Greens with Choice of Dressings 

Spinach Salad with Sweet and Sour Dressing 
 

 Oven Baked Rolls & Butter 
 

Fresh Brewed Coffee & Tea 
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HERITAGE HALL EXCELLENCE 
 

A Gourmet Appetizer Display: 
A Presentation of assorted Fresh Fruits & 

    Domestic & Imported Cheeses     
Variety of Chef Select Hot and Cold Hors d’Oeuvres 

 

Choice of Two Entrée 
Slow Roasted Prime Rib w/ Carving Station 

Poblano & Cheese Stuffed Chicken Breast 
Grilled Chicken with Tomato Basil Salsa 

Herb-Roasted Boneless Pork Loin 
Citrus Glazed Wild Salmon 

 

Choice of Three 
Steamed Vegetable Medley 

Sweet Baby Carrots with Butter Glaze 
Sugar Snap Peas with Mushrooms 

Garden Fresh Asparagus 
Buttered Steamed Broccoli  

Fresh Green Beans with Portabella Mushrooms 
Garlic & Herbed Roasted Red Skin Potatoes 

Garlic Mashed Potatoes 
AuGratin Potatoes 

Wild Rice Pilaf 
 

Choice of One: 
 

Our Greek House Salad with Feta Cheese 
Tossed Spring Mix Greens with Choice of Dressings 

Spinach Salad with Sweet and Sour Dressing 
 

Oven Baked Rolls & Butter 
 

Fresh Brewed Coffee & Tea 
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BAR ARRANGMENTS 
 
Beverage Service 
Soft Drinks, Coffee & Tea Are Included With Meal Service 
 

 

You May Host An Open Bar For Your Guests (4 Hr. Events): 
Draft Beer & House Wine $  8.25 Per Person 
Full Bar w/Select House and Call Liquor $14.95 Per Person 
Premium Bar including Top Shelf Liquor  $18.95 Per Person 
(Based Upon Final Guest Count Guarantee For A Maximum of Four-Hour Event) 
 

You May Provide Special Wine Or Champagne For Your Guests: 
Consult With Our Sales Staff Regarding Specialty Wines 
Champagne Is Provided For Bridal Parties at No Charge 
Champagne by the Bottle - $18.00 – Non-Alcoholic Champagne - $10.00 
 
 

Bartenders 
Professionally trained bartenders will be assigned to your event.  Each Wedding Package is 
provided one bartender at No Charge.  One bartender is required per 100 guests.  Additional 
bartender charges:  $100.00 each. 
 

Beverage Products 
 

Beer Budweiser products will be made available to guests when 
 Beer is selected for your Wedding Package. Other brands available for 
 additional charge 
 

Wine: House Wines will be made available to guests when wine is  
 Selected for your Wedding Package:  Chardonnay, Blush and Merlot 
 

Liquors An extensive variety of all liquors are maintained in inventory; 
 Inquire for specific brands at Heritage Hall & Banquet Center. 



HERITAGE HALL & BANQUET CENTER 

www.heritagebanquetcenter.com 
 

All events are subject to minimum spending requirements 
All prices are subject to change 

Ohio Sales Tax 6.5% - Service Charge 20% 
 

 

HORS d’OEUVRES BUFFET 
Your choice of Six (6) 

 

Italian Sausages 
 with Peppers and Onions  

Trio Meatballs 
Barbeque, Swedish, Sweet n’Sour 

Mini Grilled Chicken Salad  
On Crispy Wonton Shells 

French Baguette with Olive Tapenade  
 Seasonal Vegetable Crudités with Ranch Dressing  

Chicken Wings with Bleu Cheese and Celery  
Fruit and Cheese Display with Gourmet Crackers 
Chicken Tenders with Ranch and Barbeque Sauce 

Diamond Chicken Fajita Bites 
Stuffed Mushrooms 
Vegetable Egg Rolls 
Mini Zucchini Rolls 

w/Roasted Red Pepper & Crème Cheese 

Assortment Mini Quiche 
 

GOURMET HORS d’OEUVRES 
 at additional charge – Stationary or Passed 

Prosciutto Wrapped Asparagus  
Smoked Salmon Pinwheels 

 w/Cream Cheese 

Mini NY Strip Chive Rolls 
w/Chevre Cheese  

Shrimp Cocktail 
w/Bourbon Cocktail Dipping Sauce 

Maryland Crab Cakes 
Topped w/Crème Fresh  

Trio of Satay 
(Chicken, Beef or Vegetable) 

Spanakopita 
Phyllo, Spinach w/Feta Cheese  


