
Entrées
PULLED PORK

bbq sauce, pickles, hawaiian rolls
half  $105 | full $205

BRISKET
bbq sauce, pickles, hawaiian rolls

half $155 | full $305

ROAST BEEF IN AU JUS
half  $90 | full $175

CLASSIC ITALIAN WRAP TRAY
capicola, salami, pepperoni, lettuce, tomato, onion

half $60 | full $95

 ROASTED TURKEY WRAP TRAY
lettuce, tomato, house cheese

half $60 | full $95

CAVATELLI
choice of famous red sauce or meat sauce, house cheese

half $60 | full $115

CHICKEN PARMESAN
breaded chicken cutlets, house cheese

half $120 | full $225

MEATBALLS
famous red sauce, house cheese

half $60 | full $115

SMOKED GOUDA MAC + CHEESE
half $55 | full $105

Dessert + Coffee
ARRANGING SWEETS +  SOIRÉES

440-477-2009 
Briana will work with you for all of your dessert needs! 

VARIETY OF MINI DONUTS
25 for $24 | 50 for $45 | 75 for $69 | 100 for $90

BOX OF COFFEE
includes creamer, sugar, cups

$50

Soup + Salad + Sides
IRISH POTATO SOUP
bacon, cheddar, sour cream

half $35 | full $55

CREAMY IRISH VEGETABLE SOUP
brown bread

half $35 | full $55

HOUSE SALAD
red onion, tomato, house cheese

half $35 | full $40

GREEN BEAN ALMONDINE
shaved almonds, garlic butter sauce

half $50 | full $100

SCALLOPED POTATOES
house made cheesy potatoes, chive

half $60 | full $120

Dips
with house made tortilla chips

$40 each 
 BUFFALO CHICKEN DIP

 TACO DIP
HUMMUS

SPINACH DIP

Appetizers
NÓRA’S BUTTERMILK CHICKEN TENDERS

hand battered, choice of sauce
half $70 | full $145

CHICKEN WINGS
choice of bbq, buffalo, garlic parm, dry cajun

ranch, bleu cheese, celery +6 per bowl 
market price

BONELESS WINGS
choice of bbq, buffalo, garlic parm, dry cajun

ranch, bleu cheese, celery +6 per bowl 
half $65 | full $130

TATER TOTS
bistro sauce

half $45 | full $90

STUFFED MUSHROOMS
sausage, house cream cheese blend, parm

half $50 | full $95

PRETZEL BITES
honey mustard 
half $45 | full $85

MIXED VEGGIE TRAY
ranch 
$50

HALF ORDERS SERVE APPROXIMATELY 15-20
FULL ORDERS SERVE APPROXIMATELY 30-35

WE REQUIRE A $250 NON-REFUNDABLE DEPOSIT TO SECURE 
THE PARTY ROOM. THE $250 FROM THE DEPOSIT WILL

 THEN BECOME YOUR ROOM FEE AT THE TIME OF YOUR EVENT. 
THE DEPOSIT DOES NOT GO TOWARDS YOUR FINAL BILL.

SPECIFIC FOOD + BEVERAGE MINIMUMS VARY BY DAY AND TIME OF 
THE EVENT. ALL MINIMUMS AND TIME PARAMETERS WILL BE PROVIDED 
BY OUR CATERING MANAGER. NO OUTSIDE DESSERTS ARE ALLOWED.

THE ROOM IS NOT RESERVED UNTIL YOUR DEPOSIT
IS MADE AND YOUR CONTRACT IS SIGNED.

MENU SELECTION IS DUE A MINIMUM OF ONE WEEK BEFORE EVENT.

20% SERVICE CHARGE + $25 CATERING CHARGE APPLIED TO ALL IN HOUSE CATERING.
20% SERVICE CHARGE TO ALL BULK CATERING DELIEVERIES + TAKE OUT ORDERS.

DELIVERY FEES MAY BE APPLIED. PRICES SUBJECT TO CHANGE.

THE USE OF CONFETTI AND/OR GLITTER IS NOT PERMITTED.
$100 CLEANING FEE WILL BE APPLIED TO ANY PARTY WHERE 

EITHER ARE USED. THANK YOU IN ADVANCE. 



Stone Oven Pizza
THAT’S WHAT CHEESE SAID

garlic oil, ricotta, mozz/prov, parm, goose dust $17

THE MURPHY
mashed potato, bacon, sour cream, cheddar, mozz/prov $18

LOOSEY GOOSEY
red sauce, pepperoni, sausage, white onion, 

shroom, green pepper, black olive, mozz/prov $19

TONY RONI
spicy red sauce, spicy pepperoni, pepperoni, 
jalapeño, mozz/prov, parm, goose dust $19

MAC-N-CHEESE
garlic oil, bacon, macaroni, cheese sauce, 

mozz/prov $18

PEPPERONI FIORINO
red sauce, whole lotta pepperoni, mozz/prov,

parm, goose dust $18

CLUCKIN’ HOT PARM
red sauce, crispy chicken tossed in hot garlic parm, 

fresh mozz, mozz/prov, goose dust $19

MARGHERITA
award winning margherita sauce, 

basil, balsamic reduction, fresh mozz $17

SWEET-N-SASSY
garlic oil, bbq, smoked pork, bacon, red onion, 

onion straws, cheddar, mozz/prov $19

THE #3
red sauce, bacon, salami, herbed ricotta,

peppadew, mike’s hot honey, mozz/prov $19

TIM’S PICKLE PIE
garlic oil, ranch, bacon, pickle, red onion, 

crispy onion straws, mozz/prov $18

BACKYARD BBQ
garlic oil, bbq, roasted chicken, white onion

green pepper, cheddar, mozz/prov $19

HAWAIIAN
red sauce, bacon, capicola, red onion,

pineapple, mozz/prov $18

CHICKEN BACON RANCH
garlic oil, roasted chicken, bacon, 
white onion, ranch, mozz/prov $18

VEG OUT
award winning margherita sauce, black olive, 

white onion, green pepper, shroom, 
banana pepper, mozz/prov $18

Pizza

MEATZA
red sauce, pepperoni, sausage, bacon, 

capicola, mozz/prov $24

THAT’S A BUFF CHICK!
buffalo sauce, ranch, crispy chicken, celery, 

cheddar, bleu cheese, mozz/prov $18

LET’S TACO BOUT IT
garlic oil, buffalo sauce, seasoned beef, romaine, 

tomato, white onion, doritos, sour cream, 
nacho cheese, mexican cheese blend $19

DOM’S NASHVILLE HOT
dom’s hot sauce, crispy chicken, pickle, red onion, 

mike’s hot honey, cheddar, mozz/prov $19

Brunch
FRUIT + YOGURT PLATTER

half $45 | full $75

CLASSIC BREAKFAST
scrambled eggs with or without cheese, 
choice of bacon or sausage, potato hash

$15 per person

FRITTATA
choose meat + cheese, veggie or cheese

serves 20 $50 

Mimosa Bar
champagne, assorted juices, assorted berries

$13 per person

Build Your Own
gluten free available +3

BUILD YOUR OWN 10
SAUCES

famous red, spicy red, margherita, garlic oil, bbq, buffalo, nacho cheese

STANDARD TOPPINGS +2
shroom
tomato
celery

red onion
white onion
onion straws
sour cream
pineapple
black olive
green olive
fresh basil
jalapeño

green pepper
banana pepper

peppadew pepper

PREMIUM TOPPINGS +3
pepperoni

spicy pepperoni
sausage

seasoned beef
salami

capicola
bacon

smoked pork
roasted chicken
crispy chicken
mozz/prov
bleu cheese

ricotta
fresh mozz
cheddar
macaroni

mashed potato
balsamic reduction


