
MMeeaaddoowwbbrrooookk  BBaannqquueett  CCeenntteerr  
22339988  VVeenniiccee  BBoouulleevvaarrdd  --  FFaaiirrffiieelldd,,  OOhhiioo  4455001144  

513-681-2135      513-681-8644 fax  meadowbrookbanquetcenter.com        hilvers@one.net 
 

 22001100  MMaajjeessttiicc  WWeeddddiinngg  RReecceeppttiioonn  PPaacckkaaggee  
 

All packages include Meadowbrook Professional Staff, Four Hour Hall Rental, Cut your Wedding Cake, Free Parking 

Package leftover Foods, Set Up & Clean Up, Glass Candle Centerpieces, Use of the Gazebo & Covered Patio  
 

HHoorrss  dd’’  ooeeuuvvrreess  
Cheese Balls & Crackers, Mixed Nuts, Potato Chips & Pretzels 

 

BBaarr  SSeerrvviiccee  
 A bar with professional bartenders, $1,000,000.00 liquor liability insurance, serving wine, draft beer, and soft drinks,  

all of which are included along with an Andre champagne toast served to the bridal party   

Mixed drinks are available at $3.00 a drink. 
 

MMeennuu  
Hot sliced Top Rounds of Beef & Gravy 

Sugar Baked Ham,  

Mostaccioli with Italian Meatballs in a Marinara Sauce 

Whipped Potatoes and Gravy 

Green Beans Almondine  

Tossed Green Salad with Ranch, French & Italian Dressing 
Fresh Baked Rolls & Butter  

Coffee Service 

White paper plates, White Napkins, White Plastic Flatware 

Includes white linen table covers for your guest, cake, gift & bridal tables  

Also includes white linen skirting for the bridal, cake, gift and buffet tables 

 

Number of guests 100  150  200  250   300  350  

Cost       $3,520.00 $3,850.00       $4,730.00 $5,800.00 $6,930.00     $7,810.00 

 

AAllaa  CCaarrttee  
$360.00 300 Jumbo Iced Shrimp with Cocktail Sauce 

$70.00  Platter of sliced Pineapples, Melons, Kiwi, Grapes, Strawberries & Dip 

$60.00  Imported Cheese Wedges with Cheese Balls & Crackers 

$55.00  Raw Vegetable Platter with Ranch and Italian Dips 

$70.00  Seven Layer Taco Dip Supreme with Nacho Chips 

$75.00  Layered Feta, Pesto, Sun Dried Tomatoes with crackers 

$75.00  Caprese Salad Platter, fresh Mozzarella, Roma Tomatoes & Basil 

$75.00  Spinach Dip served with Servatis Bakery Giant Pretzel 
 

$330.00 add Hors d’oeuvres package available when your guests arrive:   

Including: Raw Vegetable Platter, Taco Supreme, Imported Cheese Wedges, Cheese Balls, Iced Crab Chunks 

 

$500.00 charge for the use of the Garden Wedding Pavilion 

$500.00 optional Fifth Hour, includes Staff, Beer, Wine & Soft Drinks 

$3.00  Mixed Drinks (ask about Meadowbrook Open Bar pricing) 

$2.50  per guest for Pre-Set Tossed Salads & Dressings on china plate 

$1.50  per guest for Pre-Set Water Goblet with Lemon Wedge 

$2.50  per guest, Transparent Plates, Flatware & Paper Napkins 

$3.00  per guest, Transparent Plates, Metal Flatware & White Linen Napkins 

$5.00  per guest, China Dinner Plates, Metal Flatware & White Linen Napkins 
 

Gratuity is at your discretion- No Service Charges added to the final invoice   6.25% Sales Tax will be added to the invoice 
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Your wedding reception will be remembered for a lifetime.   

Hilvers Catering has provided outstanding wedding receptions for 79 years, 

 you will find our reputation for award winning food & service is richly deserved. 
 

We are proud to be celebrating our 34th Anniversary at the Meadowbrook Banquet Center.  

The Historic Meadowbrook Estate adds charm and class to your wedding reception &  

the outdoor Garden Wedding Pavilion is a beautiful location to start the rest of your life together. 
 

  22001100  BBrriiddaall  WWeeddddiinngg  RReecceeppttiioonn  PPaacckkaaggee  
 

All packages include Meadowbrook Professional Staff 

Four Hour Hall Rental, Cut your Wedding Cake, Free Parking, Package leftover Foods, 

Set Up & Clean Up, Glass Candle Centerpieces, Use of the Gazebo & Covered Patio with seating for 50 guests 
      

  HHoorrss  DD’’  ooeeuuvvrreess      
Hors d’oeuvre platters layered feta, pesto and sun dried tomatoes, imported cheese wedges & cheese balls with crackers, raw vegetable 

with dips, seven layer taco supreme, chips, cashews & pretzels.  
  

BBaarr  SSeerrvviiccee  
 A bar with professional bartenders, $1,000,000.00 liquor liability insurance, serving wine, draft beer, and soft drinks,  

all of which are included along with an Andre champagne toast served to the bridal party,  Mixed drinks are available at $3.00 a drink 
 

White Linen Table Covers for your Guest, Bridal, Buffet, Cake and Hors D’ oeuvres Tables 

Pre- Set Linen Napkins of your color choice with Metal Flatware and Salt & Pepper Shakers 

Prestige Transparent Plates for the Buffet, Cake and Hors D’ oeuvres   
 

EEnnttrreeeess  {{CChhoooossee  ttwwoo}}                                                                    SSiiddee  DDiisshheess  {{CChhoooossee  ttwwoo}}      
Hot Roast Beef and Gravy      Au Gratin Potatoes 
Hot Sugar Baked Ham      Buttered Parsley Red Skin Potatoes 

Hot Home Roast Turkey      Mashed Potatoes 

Traditional Italian Layered Lasagna     Broccoli with Cheese Sauce 

Fried Chicken        Baked Macaroni & Cheese 

Grilled Marinated Chicken Breast   [plus $.50 a guest]   Green Beans Almondine 

Chicken Breast Kiev    [plus $1.00 a guest]  Glazed Baby Carrots 

Chicken Breast Cordon Bleu   [plus $1.00 a guest]  Vegetable Medley Florentine 

Carved Steamship Rounds of Beef  [plus $1.00 a guest]  Green Beans with Ham & Onion 

Carved Roast Turkey Breast   [plus $1.00 a guest]   Buttered Corn 

Carved Aged Prime Rib of Beef   [plus $4.50 a guest]  Ratatouille 

Pecan Crusted Salmon  Market Price 

NY Strip    Market Price 
                     

SSaallaaddss  {{CChhoooossee  ttwwoo}}            AAllssoo  IInncclluuddeedd  
Tossed Green Salad with Ranch, French & Italian Dressing         Fresh Baked Rolls & Butter   

Watermelon Basket of Fresh Fruit with Dip    Coffee Service 

Bibb Lettuce, Cucumber & Raspberry Salad     

Caesar Salad  

Greek Salad     

 

Number of guests 100        150  200     250   300  350  

Cost              $4,325.00 $4,850.00          $5,900.00 $6,950.00 $8,000.00        $9,100.00 
 

Free Parking is included for all reception packages 

Gratuity is at your discretion- No Service Charges added to the final invoice    6.25% Sales Tax will be added to the invoice 
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  22001100  EElleeggaanntt  WWeeddddiinngg  RReecceeppttiioonn  PPaacckkaaggee  
All packages include Meadowbrook Professional Staff, Four Hour Hall Rental,  Cut your Wedding Cake, Free Parking,  

Package leftover Foods, Set Up & Clean Up, Glass Candle Centerpieces, and Use of the Gazebo & Covered Patio 
      

  HHoorrss  DD’’  ooeeuuvvrreess      
Hors d’oeuvre platters layered feta, pesto and sun dried tomatoes, imported cheese wedges & cheese balls with crackers, raw vegetable 

with dips, seven layer taco supreme, chips, cashews & pretzels.  
  

BBaarr  SSeerrvviiccee  
 A bar with professional bartenders, $1,000,000.00 liquor liability insurance, serving wine, draft beer, and soft drinks,  

all of which are included along with an Andre champagne toast served to the bridal party,  Mixed drinks are available at $3.00 a drink 
 

White Linen Table Covers for your Guest, Bridal, Buffet, Cake and Hors D’ oeuvres Tables 

Pre- Set Linen Napkins of your color choice with Metal Flatware and Salt & Pepper Shakers 

Prestige Transparent Plates for the Buffet, Cake and Hors D’ oeuvres   
 

MMeennuu  
Silver Chafing Dishes of Water Chestnuts wrapped in Bacon 

Miniature Grilled Marinated Chicken Breasts 

Miniature Egg Rolls, Swedish Meatballs, Fried Shrimp 

Miniature Chicken Drumsticks, Miniature Cocktail Sausages and Hot Wings 

Watermelon Baskets of fresh fruit & Strawberries with Chocolate Fondue 

Mounded platters of assorted Jumbo Finger Sandwiches & Canapés  

Imported Cheese wedges & Cheese Balls with Crackers  

Raw Vegetable platter with Ranch Dips 

Caprese Salad Platter, fresh Mozzarella, Roma Tomatoes & Basil 

Seven layer Taco Supreme Dip with Tortilla Chips and Salsa 

Iced platters of Crab Chunks & Shrimp Pate' 
 

$200.00 to add a Carving Station with Steamship rounds of beef, Roast Turkey Breasts & Sugar baked Hams 

 ~served with fresh baked cocktail buns, party rye & croissants            In place of the finger sandwiches 
 

Number of guests 100        150  200     250   300  350  

Cost              $4,325.00 $4,850.00          $5,900.00 $6,950.00 $8,000.00        $9,100.00 
 

AAllaa  CCaarrttee  
$360.00 300 Jumbo Iced Shrimp with Cocktail Sauce 

$70.00  Platter of sliced Pineapples, Melons, Kiwi, Grapes, Strawberries & Dip 

$60.00  Imported Cheese Wedges with Cheese Balls & Crackers 

$55.00  Raw Vegetable Platter with Ranch and Italian Dips 

$70.00  Seven Layer Taco Dip Supreme with Nacho Chips 

$75.00  Layered Feta, Pesto, Sun Dried Tomatoes with crackers 

$75.00  Caprese Salad Platter, fresh Mozzarella, Roma Tomatoes & Basil 

$75.00  Spinach Dip served with Servatis Bakery Giant Pretzel 
 

$500.00 charge for the use of the Garden Wedding Pavilion 

$500.00 optional Fifth Hour, includes Staff, Beer, Wine & Soft Drinks 

$3.00  Mixed Drinks (ask about Meadowbrook Open Bar pricing) 

$2.50  per guest for Pre-Set Tossed Salads & Dressings on china plate 

$1.50  per guest for Pre-Set Water Goblet with Lemon Wedge 

$2.50  per guest, Transparent Plates, Flatware & Paper Napkins 

$3.00  per guest, Transparent Plates, Metal Flatware & White Linen Napkins 

$5.00  per guest, China Dinner Plates, Metal Flatware & White Linen Napkins 
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