
EVENDALE APPETIZER S

Fresh Fruits & Vegetables
Fresh Vegetable Tray with Spinach Dip
Cauliflower, broccoli, carrots, celery, cherry
    tomatoes, cucumbers & peppers

Fresh Fruit Tray
Honeydew, cantaloupe, pineapple, 
    strawberries, red and green grapes

Watermelon Basket
Whole melon carved & filled with
    assorted, chopped seasonal fresh fruit

Ornate Fruit, Cheese & Vegetable Display
Seasonal fruits, vegetables & specialty 
    cheeses make a unique display

Fresh Fruit Kabobs
Seasonal fruit on bamboo skewers,
     served with a creamy yogurt fruit dip

Cold Snacks & Sandwiches
Deviled Eggs
Dusted with paprika seasoning

Salami Horns
Rolled salami filled with seasoned cream cheese

Veggie Pinwheels
Cream cheese and veggies on a soft tortilla, rolled
    and sliced into wheels, served with a salsa dip

Croissant Sandwich Tray
Roast beef, turkey & ham on croissants

Assorted Finger Sandwiches
Roast beef, ham & turkey on white & rye with mayo

Mini Wrap Roll-Ups
Roast beef & cheddar, ham & swiss and turkey 
club, served with a honey mustard dipping sauce
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Lunch Menu Includes Choice of Six to Eight Items & Dinner Includes Ten to Twelve

Dips & Cheeses
Assorted Cheese & Cracker Tray
Cubed swiss, smoked gouda, pepper jack, 
    provolone & cheddar cheeses 
   (cheeses may vary with seasonality & availability)
Add Grapes & Berries for 1.99 per Person
Add Assorted Italian Meats for 2.99 per Person

Warm Spinach & Artichoke Heart Dip
Creamy, cheesy dip served with toasted pita chips

Warm Homemade Buffalo Chicken Dip
Secret recipe spicy buffalo chicken dip served 
    with celery sticks & tortilla chips

Cincinnati Chili Dip
Chili with cheddar & cream cheese with corn chips

Rye Round with Dip
Served with pumpernickel slices and crackers 
Cheddar Cheese Beer Dip, Spinach Dip or Warm Reuben Dip

Hummus with Pita Triangles
A chickpea and garlic spread, with pita bread 
Traditional. Roasted Red Pepper or Roasted Beet Hummus

Cheese Ball with Crackers
Special recipe seasoned cheese ball
Covered with Chopped Nuts  or Chipped Beef

Taco Salad Dip with Corn Tortilla Chips
Layered lettuce, taco meat, refried beans, cheddar, 
diced tomatoes, sliced olives & sour cream
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EVENDALE APPETIZER S

Vegan, Gluten-Free & Other Dietary Requests Can Be Accommodated As Needed

APPETIZER PRICING
(Less 5.00 for Guests Under 7)

Lunch Menu:	 29.99

Dinner Menu:	 35.99

Addition to Menu, 4 Items:	 5.99

Warm Selections
Buffalo Bone-In or Boneless Chicken Wings
Hot, mild or bbq with bleu cheese to dip

Buffalo Cauliflower Bites
Hot, mild or bbq with bleu cheese to dip

2 Bone Slabs of BBQ Ribs
Smoked pork ribs, lightly sauced

Sandwich Sliders
With silver dollar buns
Pulled Beef BBQ, Smoked Pulled Chicken,
Smoked Pulled Pork, Mini Hamurgers, 
Mini Cheeseburgers with Bacon Jam

Bourbon Glazed Cocktail Sausages
Served in a tangy sauce

Meatballs
Sweet 'n Sour — Italian — BBQ

Chicken Nuggets
Served with bbq or honey mustard

Ham & Pineapple Kabobs
Skewered & glazed with brown sugar sauce

Sausage Stuffed Mushroom Caps
Pork and vegetable with seasoned bread crumbs

Chicken Pot Stickers
Served with a teriyaki soy sauce

Soft Pretzels with Beer Cheese Cups
Regular, Jalapeño or Knots

Gourmet & Seafood Selections
	 Add 3.99 per Guest

Caprese Kabobs
Mozzarella and tomatoes, skewered with fresh
    basil then drizzled with a balsamic glaze

Raffel's Signature Bruschetta
Tomato, basil & parmesan cheese with olives
    served with toasted French bread

Tortellini Skewers
Tri-Colored cheese tortellini served with
    homemade basil pesto sauce

Tuscan Shrimp
Shrimp marinated in Italian spices, mixed with 
basil, olives and thin sliced prosciutto

Petite Maryland Style Crab Cakes
Lump crabmeat seasoned with Old Bay, served
    with a chili-lime aioli

Seafood Stuffed Mushroom Caps
Crab and vegetable stuffed mushroom cap with 
    seasoned bread crumbs

Chilled Shrimp Cocktail
Served with lemon wedges & cocktail sauce



HALL RENTAL & MEAL PACKAGE S
All Meal Packages Include the Following:
Hall Rental with 4 Hours of Event Time & 1 Hour of Set Up Time Prior to Event
Trained Bartenders & Service Staff for Meal Service, Dessert Service & Clean Up
Full China, Silverware & Glassware for Dinner as well as Dessert Service
Buffet Style Meal Service with Staff to Replenish Items and Clean Up
Chef's Choice Seasonal Dessert Assortment Upon Request
Tables & Chairs Arranged to Desired Set Up & Specifications
Folded or Draped Linen Napkins with Linen Tablecloths in Your Choice of Color
Unlimited Soft Drinks, Decaf & Regular Coffee as well as Hot & Cold Teas
Seating For A Minimum of 25 Guests with Capacity Of Up to 300
Pricing Includes All Service Charges, Taxes & Gratuities
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Contracts, Deposits & Booking Information
All events require a signed contract and 250.00 non-refundable deposit to be reserved

50% of your Estimated Final Payment is due halfway between your booking date and your event date

All orders must be paid in full 2 weeks prior to your function 

Any deposits paid are credited toward your final bill

Cash, Credit Cards, Venmo & Money Orders are all acceptable and personal 
checks can be used but won't be accepted within 14 days of your event

Your final guest count is due two weeks prior to your event date along with your  
final payment and the count can be raised but not lowered from that date forward

All deposits are NON-TRANSFERABLE AND NON-REFUNDABLE 
if you cancel or move your date after booking with us

A 500.00 Security Deposit is required to cover potential damage to the facility 
during the course of the event. Upon completion of a final inspection by a manager 

following the event, a full refund of the Security Deposit can be given if no damage or loss of 
property has occurred, no liquor policy violations have occured &/or no extensive cleaning is required.

Tax & Gratuity
Sales tax & all gratuities are included in the prices listed on the menu... There are no hidden fees!



B ONUS ITEMS & BAR P OLICIE S
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Bar Policies & Information
Appropriate cordials, mixers, juices & schnapps will be available with liquor packages

Alcohol packages will only be charged on guests who are 21 years of age & older

Varieties and brands requested may be subject to seasonality and availability

Raffel’s reserves the right to refuse service to any guest reaching an 
intoxicated level or who becomes disruptive to the event, guests & staff

Raffel's bar staff is knowledgeable of Ohio State Liquor Laws and will
require proof of legal age for any guest ordering alcoholic drinks

Raffel's is a state licensed facility therefore alcoholic beverages may not be brought onto the property by guests

Bringing alcohol not purchased from Raffel's onto the premises (parking lot or inside the facility) is against 
Ohio state law & will result in the loss of your entire security deposit & possible ejection from the facility

	 Custom Specialty Cake by “Patricia’s Weddings & Custom Cakes”...............................4 per person

	 Stylish Chair Covers (Black, White or Ivory) with Custom Color Sashes..........................5 per person

	 Custom Colored Wall Lighting...................................................................................................... 625

	 Full Lighting Package.................................................................................................................. 1000 
		  Includes Wall Lighting & One Letter Monogram on Dance Floor

	 Additional Side Dishes.......................................................................................................2 per person

	 Buffet Attendants to Serve Items in Line (Two Attendants per 50 Guests is Required)...........25 per Attendant

	 Cash Bar Package (One Bartender per 100 Guests is Required).........................................100 per Bartender

	 Host Bar Package (One Bartender per 100 Guests is Required)..........................................100 per Bartender			
		  The Host may choose to set a limit for alcohol either by a dollar amount or a time limit.  Guests may then request draft or 	
		  bottled beer, wines and mixed drinks of their choice with the Host covering the tab for the event.  The Cash Bar process	
		  may be used in conjunction with this package if the Host Limit has been reached or the limit may be raised if desired.

	 Draft Beer & Assorted Wines Package..............................................................................8 per person

	 Draft Beer, Bottled Beer & Assorted Wines Package.......................................................10 per person

	 Local Craft Beer Package................................................................................................14 per person 
		  Includes Up to 2 Draft Options and 3 Canned/Bottled Options

	 Well & Mid-Level Call Liquor Package.............................................................................12 per person 
		  Includes Draft Beer & Wine Package

	 Top Shelf & Cognac Liquor Package..............................................................................20 per person 
		  Includes Draft Beer, Wine, Well, Mid-Level Call & Cognac Liquors!

	 Sparkling Toast....................................................................................................................3 per person

		  Includes Option of Sparkling Cider, Champagne, Verdi or Raspberry Verdi Italian Wines

	 Extra Hour of Time with No Bar Time Extended............................................................................ 375

	 Extra Hour of Time with Bar Time Extended.................................................................................. 475


