Menu Includes Choice of Two Entrées
Beef & Pork
Raffel’s Signature Slow Roasted Top Round of Beef with au Jus or Homemade Gravy

Maple Glazed Sliced Ham
Smoked Pulled Beef or Pork with Barbeque Sauce
Traditional Baked Lasagna with Beef

Chicken

Hand-Breaded Broccoli & Cheddar Stuffed Chicken Breast

Crispy Country Fried Chicken

Slow Baked, Tender Chicken Breast with Sweet Marsala Wine & Portabella Mushroom Sauce
Grilled Chicken Breast with Tequila Lime Glaze

Smoked Pulled Chicken with Barbeque Sauce

Vegetarian & Seafood Options

Traditional Baked Lasagna, 3-Cheese or Roasted Vegetable

Rolled Eggplant Parmesan Stuffed with Seasoned Ricotta & Homemade Marinara
Pan Seared Tilapia Filet in a Lemon Caper Cream Sauce

Baked Cod Loin with Tender Crab Topping, Served on a Bed of Rice au Gratin

Menu Includes Choice of Two Sides & One Salad
Sides

Creamy Mashed Potatoes Buttered Sweet Corn
Parsley Buttered Red Potatoes Steamed Broccoli
Brown Sugar Glazed Sweet Potatoes Green Beans with Ham, Turkey or Onions
Raffel’s Signature Macaroni & Cheese Collard Greens with Ham or Turkey ‘ ‘
Rice Pilaf Steamed Medley of Broccoli, Cauliflower & Carrots binner Events Begin
Anytime after 4:00 PM
Salads
Spinach & Green Salad Salad with Cranberries, Walnuts & Bacon Crumbles with Raspberry Vinaigrette
Garden Salad with Cucumbers, Bell Peppers & Tomatoes with Assorted Dressings
35.99 per Guest

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

21.99 per Guest Under Age 7

Prices are subject to change without notice
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Menu Includes Choice of One Carved Entrée & One Traditional Entrée
OR Two Traditional Entrées

Carved Option

Signature Top Round of Beef au Jus with Horseradish Cream

Smoked Turkey Breast with Sweet Cranberry Dipping Glaze

Pineapple & Honey Glazed Ham

Raffel’s Signature Slow Cooked Prime Rib of Beef au Jus with Horseradish Cream (Add 5.99 per Person)
Sliced Beef Tenderloin Medallions with Horseradish Cream (Add 5.99 per Person)

Beef & Pork (All Other Dinner Options Are Also Available)
Slow Smoked Beef Brisket
8 oz Grilled New York Strip Steak (Add 4.99 per Person)

Chicken (All Other Dinner Options Are Also Available)

Hand-Breaded Ham & Swiss Stuffed Chicken Cordon Bleu

Golden Chicken Parmesan with Freshly Shredded Parmesan Cheese & Homemade Marinara
Baked Chicken Breast with Sweet Sherry Wine Sauce

Grilled Marinated Chicken Breast with Orange Glaze

Vegetarian & Seafood Options (All Other Dinner Options Are Also Available)
Jumbo Shrimp Alfredo on Fettucine Pasta

Pasta Primavera with Roasted Seasonal Vegetables

Couscous Stuffed Bell Peppers Topped with Smoked Gouda or a Roasted Pepper Chutney

Menu Includes Choice of Three Sides & One Salad
Sides (All Other Dinner Options Are Also Available)

Red Skin Mashed Potatoes Squash au Gratin

Scalloped Potatoes Grilled Asparagus

Baked Potatoes with Chives & Sour Cream  Green Beans with Toasted Almonds
Cavatappi Pasta with Smoked Gouda Sauce Seasonal Sautéed Vegetables
Bowtie Pasta with Chive Butter Wild Rice

Salads (All Other Dinner Options Are Also Available)
Fresh Seasonal Fruit Salad

Dinner Events Begin

Anytime affer 4:00 PM

44.99 per Guest
26.99 per Guest Under Age 7

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

Prices are subject to change without notice
www.raffelscatering.com | 513.563.9996 | info@raffelscatering.com
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MAIN OFFICE LOCATED AT IO16O READING ROAD, EVENDALE, OHIO. 4524l

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 85 Guests with Capacity Of Up to 300

Pricing Includes All Service Charges, Taxes & Gratuities

Contracts, Deposits & Booking Information
All events require a signed contract and 250.00 non-refundable deposit fo 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 fo 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 affer 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!

Prices are subject to change without notice
www.raffelscatering.com | 513.563.9996 | info@raffelscatering.com
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Custom Specialty Cake by "Patricia’s Weddings & Custom Cakes” ..........cccccceeiiiininn 4 PER PERSON
Stylish Chair Covers (Black, White or Ivory) with Custom Color Sashes.......................... 5 PER PERSON
Custom Colored Wall LIGNTiNG ... a e e aees 625
FUIl LIGNTING POCKOGE ...ttt e a e e e 1000
Includes Wall Lighting & One Letter Monogram on Dance Floor
AddItIioNAI SIAE DiISNES ......vveeiiiieeiiii et e e e st e e e e s e s e 2 PER PERSON
Buffet Attendants fo Serve Items in Line (Two Attendants per 50 Guests is Required).......... 25 PER ATTENDANT
Cash Bar Package (One Bartender per 100 Guests is ReQUITed)...........coovvvvviieniiiirienniinn, 100 PER BARTENDER
Host Bar Package (One Bartender per 100 Guests is Required) ...........ooevveiiiiiiiiiiniieeennnnn, 100 PerR 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 & Assortfed WInes POCKAQE. .......cccuviiiiiiiiiiiiiiiieceee et 8 PER PERSON

Draft Beer, Bottled Beer & Assorted WIiNes PACKAQE ..........ccovviiiiiiiiiiiiiiic, 10 PER PERSON

Locall It Beer PaCKa@ e . B . . I et < NV RURRRR 14 PER PERSON
Includes Up to 2 Draft Options and 3 Canned/Bottled Options

Well & Mid-Level Call LIGUOT PACKOGE .. .uvvviiiieiiiiiiiiiiiiieieeees it 12 PER PERSON
Includes Draft Beer & Wine Package

Top Shelf & CognNAC LIQUOI POCKOGE ... ..utiiieiiiieei ittt e e e e e sk bee s aassssassnennnneees 20 PER PERSON
Includes Draft Beer, Wine, Well, Mid-Level Call & Cognac Liquors!

SpArkling TO@ST ... R o RS 07 .. .......o.eeveeenneeneeennn e R | 3 PER PERSON
Includes Option of Sparkling Cider, Champagne, Verdi or Raspberry Verdi Italian Wines

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

Extra Hour of Time with BarTime EXtended .............ccooiiiii 475

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 fo seasonality and availability

Raffel’s reserves the right to refuse service to any guest reaching an
infoxicated 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

Prices are subject to change without notice

www.raffelscatering.com | 513.563.9996 | info@raffelscatering.com 2021




