
 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.  All prices are subject to change. 
Quantities selected are required three days prior to your event. 
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SERVED DINNER 
All Served Dinners include House Salad, Rolls, and Chef’s Choice of Starch & Vegetable to 
compliment your entrée, Iced Tea & Coffee.   
There will be a $1.50 surcharge per person for each additional entrée selection.  
 
In lieu of the House Salad you may select one of the following for an additional charge per person: 
Caesar Salad $2.50 
Spinach Salad $3.50 

Wedge of Iceberg $4.50 
Tomato Mozzarella $4.50 

 
6 oz. Filet Mignon*    $36 per person 
Sauce “Robert” 
 
4 oz.  "Tournedos" of Beef Tenderloin* $38 per person 
Sauce “Chasseur” 
 
8 oz. “Baseball” Top Sirloin Steak*   $28 per person 
Stilton Cheese, Red Wine Glaze 
 
Roasted Prime Rib*    $34 per person 
Rosemary Jus (Minimum of 15 Guests) 
 
10 oz. New York Strip Steak   $34 per person 
Caramelized Red Onions 
 
“Mixed Grill”     $38 per person 
Beef Medallion, Chicken Breast 
 & Grilled Prawns, Hollandaise Sauce 
 
Roasted Pork Tenderloin    $26 per person 
Maple Bacon Jus 
 
"Free Range" Chicken Breast   $26 per person 
Oven Roasted, Thyme Jus 
 
Arborio Stuffed Chicken Breast  $24 per person 
Mushrooms & Parmesan, Madeira Glaze 
 
Grilled Chicken Breast    $23 per person 
Two Boneless Breasts, Pepperonata, 
Fresh Mozzarella 
  
Herb Roasted Salmon     $26 per person 
Sauce “Beurre Rouge” 
 
“Roulade” of Salmon     $27 per person 
Tomato Tartare, Sauce “Buerre Blanc” 
 
Brioche Crusted Tilapia    $25 per person 
Tomato, Bacon & Basil Relish 
 
Caponata Stuffed Tomato    $24 per person  
Basil Vinaigrette 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.  All prices are subject to change. 
Quantities selected are required three days prior to your event. 
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 DINNER BUFFETS 
A minimum of 30 people are required for a buffet. 
House Salad, Rolls, Iced Tea & Coffee included 
 
 
Choice of Two Entrées $32 per person 
 
Choice of Two Additional Seasonal Salads 
Pasta Salad 
Fresh Fruit Salad 
Redskin Potato Salad 

“Panzanella”  
Cucumber and Tomato Salad 
Classic Waldorf Salad 

 
Choice of Two Sides 
Yukon Gold Mashed Potatoes 
Oven Roasted Redskins 
Wisconsin Rice Pilaf 

Green Beans with Lemon Butter and Croutons 
Roasted Vegetable Mélange 
Steamed Broccoli and Cauliflower Florets

 
Entree Selections  
Roasted Pork Loin, Horseradish & Apple Jus   
Classic Meat Lasagna 
Grilled Chicken Breast, BBQ Glaze 
Chicken Cordon Bleu, Honey Mustard Cream 
Herb Roasted Salmon, Sauce “Beurre Rouge” 

Brioche Crusted Tilapia, Tomato/Bacon & Basil 
Roasted Eye of Round with Beef Jus 
Grilled Portobello Caps with Balsamic Glaze   
Sliced Honey Ham  
Sliced Roasted Turkey 

 
Carving Station 
A Carving Station may be added to your Buffet in place of the second entrée for an additional 
charge per person. A Carver’s fee of $50.00 per carver will be added.    
 
Tenderloin of Beef $7.50 Prime Rib $7.50 
 
*Please note all Beef items will be served Medium 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.  All prices are subject to change. 

Quantities selected are required three days prior to your event. 
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HORS D’OEUVRES À LA CARTE 
 

HOT HORS D'OEUVRES 
(Priced per 25 pieces) 
 
BBQ Chicken Wings      $45 
Assorted Miniature Quiche      $40 
Gruyère Cheese Gougères     $50 
BBQ Meatballs      $35 
Numakí ~Water Chestnuts Wrapped in Bacon $55 
Bacon Wrapped Scallops      $85 
Mini Lump Crab Cakes     $75 
Crab Stuffed Mushrooms     $65 
Spanikopita         $55 
Cheddar Cheese “Palmiers” $50 
Goat Cheese and Tomato Napoleon      $60 
Vegetable Spring Rolls     $55   
Phyllo-Wrapped Asparagus     $65 
Mini Chicken Cordon Bleu     $45 
 

COLD HOR D'OEUVRES 
(Priced per 25 pieces) 
 
Tomato Basil Bruschetta with Aged Balsamic   $45 
Chilled Prawns & Cocktail Sauce     $75 
Curried Chicken Salad on Endive Spears $70 
Smoked Salmon Spread on Jewish Rye $65 
Red Wine Poached Tenderloin on Crostini    $85 
Shrimp and Avocado Salad on “Tostones” $75  
Spice Crusted Rare Tuna on Wonton Crisps   $80 
Fresh Fruit Skewers      $55 
Antipasto Skewars      $70 
 

 
 
 
 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.  All prices are subject to change. 

Quantities selected are required three days prior to your event. 
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HOR D’OEUVRES DISPLAYS 
(Priced per person) 
Seasonal Fresh Fruit       $4 
Seasonal Fresh Vegetables with Dip    $3 
Domestic and Imported Cheese     $4 
Antipasto- Cured Meats, Olives & Marinated Vegetables $4 
Smoked Salmon with Classic Accompaniments  $4 
Hummus and Olive Tapenade with Lavash Crackers $3  
 

HORS D’OEUVRES RECEPTION 
(Minimum of 75 Guests required)    $32 per person 
 

Trays and Displays - Select Four 
Seasonal Fresh Fruit  
Seasonal Fresh Vegetables with Dip  
Domestic and Imported Cheese  
Antipasto- Cured Meats, Olives &Marinated Vegetables  
Smoked Salmon with Classic Accompaniments   
Hummus and Olive Tapenade with Lavash Crackers   
 

Stationary or Tray Passed Hors D’Oeuvres - Select Four 
BBQ Chicken Wings     
Assorted Miniature Quiche     
Gruyère Cheese Gougères    
BBQ Meatballs     
Numakí ~Water Chestnuts Wrapped in Bacon $55 
Bacon Wrapped Scallops     
Mini Lump Crab Cake 
Tomato Basil Bruschetta with Aged Balsamic 
Chilled Prawns & Cocktail Sauce    
Curried Chicken Salad on Endive Spears  
Smoked Salmon Spread on Jewish Rye  
Red Wine Poached Tenderloin on Crostini   

Shrimp and Avocado Salad on “Tostones” 
Crab Stuffed Mushrooms 
Spanikopita       
Cheddar Cheese “Palmiers” 
Goat Cheese and Tomato Napoleon     
Vegetable Spring Rolls    
Phyllo-Wrapped Asparagus    
Mini Chicken Cordon Bleu Fresh  
Fruit Skewers      
Antipasto Skewers 
Spice Crusted Rare Tuna on Wonton Crisps  

   
   
 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.   

All prices are subject to change. 

Quantities selected are required three days prior to your event. 

 

BAR ARRANGEMENTS 
Ohio Liquor Laws will be strictly adhered to. There is a $50 Bar Set up Fee for all bars, 
hosted or cash. 
 

CASH OR HOSTED BAR 
Prices Charged Per Drink 
 

Soft Drinks            $2.00 
Coke Products, Juice, Bottled Water                                                                              
 
Bottled Beer             $3.25 /$4.25 
 
Wine by the Glass 
House               $5 
Premium Wine              $6 and up 
  
Mixed Drinks 
Well Brands      $5 
House Brands              $6 
Call Brands      $7 
 

Cordials, Ports, Cognacs   $7-$10                                                                              
 
Champagne Punch    $45 per gallon 
 
Non- Alcoholic Punch    $25 per gallon 
 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.   

All prices are subject to change. 

Quantities selected are required three days prior to your event. 

 

BOTTLE BARS 
Ohio Liquor Laws will be strictly adhered to. There is a $50 Bar Set up Fee for all bars, 
hosted or cash. Prices are per Bottle.  Price includes mixers and garnishes. 
 
House Brands              $85 
Gordon's Gin, Captain Morgan Rum,  
Cutty Sark Scotch, Jim Beam Bourbon,  
Smirnoff Vodka, La Prima Tequila 
 

Call Brands                $95 
Absolut, Tanqueray, Bacardi, Dewar’s, 
Jack Daniels, Jose Cuervo 
 
Premium Brands       $105-$125 
 

Domestic Draft Beer      $195 
Half Barrel Keg       
Serves 100-120 glasses 
Budweiser, Miller 
 
Imported and Premium Beer    $275 
Half Barrel Keg    
Many selections available 
Please inquire  
 

House Wines              $19                                                             
Cabernet Sauvignon, Merlot,  
Chardonnay, White Zinfandel 
 

House Champagne (Domestic)    $22 
 

Non- Alcoholic Sparkling or Grape Juice  $12 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.   

All prices are subject to change. 

Quantities selected are required three days prior to your event. 

 

SERVED LUNCHEONS 
A minimum of 25 people are required for a served Luncheon. 
All Served Luncheons include House Salad, Rolls, and Chef’s Choice of Starch & Vegetable to 
compliment your entrée, Iced Tea & Coffee.  
We ask that all selections be limited to no more than 2 items. 
Please note there will be a $1.50 additional entrée fee per person. 
 
“Baseball” Top Sirloin Steak*    $22 per person 
Stilton Cheese, Red Wine Glaze 
 
Roasted Pork Tenderloin   $22 per person 
Maple-Bacon Jus 
 
“Free Range” Chicken Breast   $22 per person 
Oven Roasted, Thyme Jus 
 
Arborio Stuffed Chicken Breast  $20 per person 
Mushrooms & Parmesan, Madeira Glaze 
 
Grilled Chicken Breast    $20 per person 
Pepperonata, Fresh Mozzarella 
 
Herb Roasted Salmon     $22 per person 
Sauce “Beurre Rouge” 
 
“Roulade” of Salmon     $23 per person 
Tomato Tartare, Sauce “Beurre Blanc” 
 
Brioche Crusted Tilapia    $20 per person 
Tomato, Bacon & Basil Relish 
 
Caponata Stuffed Tomato    $19 per person  
Basil Vinaigrette 
 
Classic Meat Lasagna     $18 per person  
 
 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.   

All prices are subject to change. 

Quantities selected are required three days prior to your event. 

 

SOUP, SALAD & SANDWICH LUNCHEON BUFFETS 
A minimum of 25 people are required for a Luncheon buffet. 
Cookies & Brownies, Iced Tea & Coffee included in all Luncheon Buffets 
 

Granville Inn Pub Style Buffet.................... $16.50 per person 
Make Your Own: Sliced Roast Beef, Turkey Breast & Smoked Ham, Cheddar and Swiss Cheeses, 
Assortment of Breads & Rolls with Condiments, Country Potato Salad or Pasta Salad, House Salad 
and Fruit Salad & Soup du jour 
 
Granville Inn Sandwich Board .................... $16.50 per person 
Assortment of half sandwiches on assorted breads and rolls to include; Roast Beef, Turkey Breast 
and Smoked Ham with Cheddar and Swiss cheese. Coleslaw, Country Potato Salad or Pasta Salad, 
House Salad and Fruit Salad, and Soup du jour 
 

HOT LUNCH BUFFETS 
A minimum of 30 people are required for a hot lunch buffet. 
House or Caesar Salad, Chef’s Choice of Vegetable & Starch, Rolls, Iced Tea 
& Coffee, Chef’s Choice of Dessert included in all Buffets 
 

Choice of One Entrée ............................... $22 per person 
Choice of Two Entrées ............................. $25 per person 
 
Choice of Two Additional Seasonal Salads 
Pasta Salad 
Fresh Fruit Salad 
Redskin Potato Salad 
“Panzanella”  
Cucumber and Tomato Salad 
Classic Waldorf Salad 
 
Entree Selections 
Roast Pork Loin, Horseradish & Apple Jus   
Classic Meat Lasagna 
Grilled Chicken Breast, BBQ Glaze 
Chicken Cordon Bleu, Honey Mustard Cream 
Herb Roasted Salmon, Sauce “Beurre Rouge” 

Brioche Crusted Tilapia, Tomato/Bacon & Basil 
Roasted Eye of Round with Beef Jus 
Grilled Portobello Caps with Balsamic Glaze   
Sliced Honey Ham  
Sliced Roasted Turkey 

  

 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.   

All prices are subject to change. 

Quantities selected are required three days prior to your event. 
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AFTERNOON BREAKS & SNACKS 
 

Sweet Break   $6.50 per person 
Assorted Candy Bars: (Milky Way, Snickers, M&M’s, Hershey Bars) Bottled Water & Soft Drinks 
 

Sweet & Salty Break  $6.50 per person 
Pretzels, Potato Chips, Popcorn, Cookies & Brownies, Bottled Water & Soft Drinks 
 

Granville Inn Break  $6.50 per person 
Lemonade, Iced Tea, Whole Fruit & Freshly Baked Cookies 
 

Fitness Break   $10.00 per person 
Seasonal Fresh Fruit Tray, Assorted Yogurts, Granola Bars, Fruit Juices & Bottled Water 
 

Half Day Break   $9.50 per person 
Orange Juice, Coffee, Tea, Assorted Breakfast Pastries & Bottled Water  
Mid-morning replenishment of Hot Beverages & Soft Drinks 
 
Potato Chips, Pretzels, Popcorn $9.50 per Lb. 
Pretzels    $9.50 per Lb. 
Popcorn    $9.50 per Lb. 
Individual Bag Chips   $1.00 each 
Mixed Nuts    $14.00 per Lb. 
Granola Bars    $2.25 each 
Power Bars    $2.25 each 
Rice Krispy Bars   $2.25 each 
Gourmet Snack Mix   $11.00 per Lb. 
Individual Yogurts   $2.00 each 
Assorted Cookies   $18.00 per dozen 
Fudge Brownies   $18.00 per dozen 
Soft Drinks & Bottled Water  $2.00 each 
Coffee & Tea     $2.00 each 
Bottled Juices    $2.50 each 
 
 
 
 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.   

All prices are subject to change. 

Quantities selected are required three days prior to your event. 
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ALL DAY BREAKS 
 

OPTION 1    $13.50 per person 
Early Morning 
Chilled Juices, Breakfast Pastries, Croissants, Muffins, Danish, Butter & Preserves, Coffee & Hot Tea 

Mid-Morning 
Coffee, Hot Tea, Assorted Soft Drinks & Bottled Water 

Mid-Afternoon 
Coffee, Hot Tea, Freshly Baked Cookies & Brownies, Assorted Soft Drinks & Bottled Water 
 
 

OPTION 2    $14.50 per person 
Early Morning 
Chilled Juices, Mini Ham & Cheese Croissants, Muffins, Danish, Butter & Preserves, Coffee & Hot Tea 

Mid-Morning 
Coffee, Hot Tea, Assorted Soft Drinks & Bottled Water 

Mid-Afternoon 
Coffee, Hot Tea, Sliced Fresh Fruit, Freshly Baked Cookies & Brownies, Assorted Soft Drinks 
 
 

OPTION 3    $15.50 per person 
Early Morning 
Chilled Juices, Mini Ham & Cheese Croissants, Muffins, Danish, Butter & Preserves, Coffee & Hot Tea 

Mid-Morning 
Coffee, Hot Tea, Sliced Fresh Fruit, Assorted Soft Drinks & Bottled Water 

Mid-Afternoon 
Coffee, Hot Tea, Chips, Pretzels, Popcorn, Assorted Soft Drinks 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.   

All prices are subject to change. 

Quantities selected are required three days prior to your event. 
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BREAKFAST BUFFETS 
 
SPECIALTY STATIONS, BAKERY & À LA CARTE SELECTIONS 
A minimum of 15 people is required for a Breakfast buffet;  
Buffets include Coffee, Hot Tea & Orange Juices 
 
Traditional Continental Breakfast Buffet $12 per person 
Fresh Fruit Bowl, Chef’s Selection of Assorted Breakfast Pastries, Muffins & Bagels, Butter, 
Preserves & Cream Cheese 
 

Healthy Breakfast Buffet   $14 per person 
Yogurt, Muffins, Bagels, Fresh Fruit, Granola, Skim Milk 
 

Bryn Du Breakfast Buffet   $16 per person 
Fresh Fruits, Scrambled Eggs Garnished with Cheddar Cheese, Bacon, Sausage, or Ham,  
Breakfast Potatoes, Danish, Muffins, Bagels, Cream Cheese, Butter & Preserves  

 
East Broadway Buffet    $20 per person 
Fresh Fruit, Tossed Salad, Pasta Salad, Bagels with Cream Cheese & Smoked Salmon Spread,  
Chef’s Choice of Quiche, Choice of Two: Smoked Bacon, Sausage or Ham, French Toast with 
Powdered Sugar or Pancakes, Breakfast Potatoes, Assorted Breakfast Pastries, Butter & Preserves  
(Minimum 25 people) 

 
Stations - A $50 Culinary Fee will be assessed for each station per 1 ½ hours. 
Omelet Station     $5 per person (when added to a buffet) 
Omelets made to order with Onions, Peppers, Ham, Cheese, Mushrooms, Tomatoes & Bacon 

 



 

All charges are subject to a 7% Ohio Sales Tax and a 20% service charge.   

All prices are subject to change. 

Quantities selected are required three days prior to your event. 
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BAKERY & À LA CARTE SELECTIONS  
Breakfast Pastries (Danish, Muffins, Croissants & Breakfast Breads)  $21.00 per dozen 
Bagels & Cream Cheese       $19.00 per dozen 
Assorted Cold Cereals or Granola with Milk     $3.00 per person 
Assorted Yogurt        $2.00 per person 
Large Croissants        $2.50 per person 
Donuts         $18.50 per dozen 

 
SERVED BREAKFAST  
Minimum of 30 guests   
Please note there will be a $1.50 surcharge per person for each additional Entrée Selection)  
All entrees include Orange Juice, Coffee, Decaffeinated Coffee and  Hot Tea. 

 
Granville Inn Breakfast       $14.00 per person 
Brioche French Toast or Buttermilk Pancakes, Choice of Bacon, Sausage or Ham.  Served with Maple 
Syrup & Fresh Fruit 

 
The “Granvillian”        $16.00 per person 
Spinach, Mushrooms, Roasted Red Peppers & Cheddar Cheese served with Breakfast Potatoes & 
Fresh Baked Muffin 

 
Business Breakfast       $15.50 per person 
Scrambled Eggs, Breakfast Potatoes, Choice of Bacon, Sausage or Ham.  Served with Fresh Baked 
Muffin 

 
 
 
 


