
 
 

Scioto Wedding Package 
Complementary Use of Garden Gazebo For ceremony 

 
Two Hours Open Bar 

Featuring Unlimited House Brands Cocktails, 
Imported & Domestic Beer, Wine, Assorted Juices and Soft Drinks 

(Extra Hours $5.00Per Hour) 
 

Reception Cold Station 
Cheese Display 

 Imported and Domestic Cheese with Fruit Garnish & Gourmet Crackers 
 

 

THREE COURSE PLATED MENU 
 

Champagne Toast 
 

Entrée Selections: 
Choose One 

Chicken Picatta  
Roasted Pork Loin Medallions 

Tilapia Francaise 
Tenderloin Brochette  

 
Accompaniments 

Choose One 
Rice Pilaf or Roasted New Potatoes 

 
Dessert 
Choose One 

Crème Brulee or Cheesecake 
 

 Coffee Service 
Choice of Linen Colors including Ivory Chair Cover & Bow 

Floral House Center Pieces and Votive candles 
 

All of the above is Included in the Entrée Package Price 
 

$______ 
All Prices Are Per Person Subject To 20% Service Charge And 6.75% Sales Tax* Pursuant to State 

Regulations Service Charge is Taxable * 
 



 
 
 
 
 
 

Scioto Dinner Selections 
All Meals are served with choice of Rice Pilaf or Roasted New Potatoes 

Seasonal Vegetable Medley, Oven Warmed Rolls with Butter,  
Freshly Brewed Coffee and Tea 

 

Salads:  
(Please Select One) 

 
Buckeye Salad 

Crisp Iceberg Wedge, Tomato, Cucumbers, Julienne Carrots,  
Bermuda onion, Shredded Cheese with Ranch Dressing 

Mixed Green Salad 
Crisp Iceberg Wedge, Tomato, Cucumbers, Julienne Carrots,  

Bermuda Onion, Choice of Dressings 
Caesar Salad 

Chilled Crispy Romaine, Garlic Croutons, Parmesan Cheese 
Classic Caesar Dressing 

 

Entrée 
(Please Select One) 

Chicken Picatta 
Baked Breast Lightly Breaded and Topped with Lemon Caper & White Wine Sauce 

Pork Medallions 
Herb Roasted and Served with a Whole Grain Mustard Sauce 

Tilapia Francaise 
Dipped in a Light Egg Batter, Sautéed Golden Brown with Lemon Butter 

Tenderloin Brochette 
Slow Roasted and Generously Sliced, Served with a Red Wine Demi Glace 

 
Dessert: 

(Please Select One) 
 

Classical French Style Crème Brulee 
 

New York style Cheese Cake 
 
 

Coffee Service 
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