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~ Weclding Fackages ~

Yourﬁpcaﬁa/ Daﬂ Will nclude ANlOF T he [ o//ow/ngat No Additional Ex/ocnsc:

A Complimentary Spa Suite

A Champagne T oast for the Pridal Party

Butler Passed Hors doeuvres Reception as Your Guests Arrive
Guest Pook T able, Cake T able, and Gift T able

Dance [Floor

PBridal T able on a Riser with Skirting

Candle- it Centerpicces

Wedding Cake Service at No Additional Charge

[loor |_ength T able | inens with Damask Overlays
Discounted (Guest Room Rates

Complimentary Parking Convenient to the Ballroom
Complimentary Airport Shuttle Service

(Convenient Downtown |_ocation without the [Jassles

Pridal Showers and Rehearsal Dinner [ xpertise & [ ocations

Our B!ucgrass Ba”room can accommodate up to 450 guests
fora Weclcling Reception

“| oveis Composcd of a Singlc Soul lnhabiting T wo Bodies” - Aristotle

7 he above are offers are included in our special package prices.
pecialpackage p

C omp//}ncntaly /tems are on/ﬂ oftered with the Wea’a’/hg F acéagc.
Allevents are based on a [food and Bcvcragc minimum.



/ aa'('/)étw\@

~ Reception Selections ~
P

[~ nhance your [T xperience by adding Ala Carte [Hors Drocuvres
Y P Y &
[ ither Putler Passed or Buffet Station

. DI:S/D/aﬂS ACCOﬂImOG/afC 50 Gucsts

~DfsPIag~

Smoked Salmon Display

AntiPasto Displag

Roasted \/cgctab[c Display

~old~

Jumbo Shrimp Cocktail

New Potatoes filled with (_réme [Traiche and C aviar
Seafood Mousse ina Roma | omato
Jtalian Salami (oronets

Bay Shrimp in Artichoke Pottoms
Boursin Stuxcmced Mushrooms

~Hot~

Spring Rolls with T hai Chili Sauce
(Chicken T enderloins with T win Sauces
Spanikopfta

Swedish Meatballs

Baked Brie F n Croute

Bakcd Fortabe”a Mushrooms

Miniature Paltimore (Crab (Cakes with FePPer Remoulade

Fork T enderloin Satc with Spic3 Fcanut Saucc

. Hors D’ocuvres are served per 50 P/'cccs

225
250
175

185

125
925

105
125

25
95
95
25
105
105

115

Carving Stations
Scrvcc{ with aPProPriatc (ondiments and [Tresh Ba‘«id Si]vcr Do”ar Ko”s
//—V/ 515'2 tions will include a C/n/)[()rmca/ C hef, A ttendant

Whole Prime Rib of Beef

Whole Roasted T enderloin of Beef
Roasted Preast of T urkey
Honey-Cured Baked [Ham

Steams!’xip Round of Beef

295

serves 50 guests
250

serves 30 guests
125

serves 30 guests
185

serves 50 guests

475

serves 150 guests

OurStaH: of Catcring Frochsionals would be T‘!appy to Custom Dcsign an Hors D’oeuvrc Menu to suit your Neccls.
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~ Seated Dinner [T ntrée Selections ~

. ]nc]ucling‘i~ hrs of Wine, Beer & SOH Drini( Service .
All Seated Dinners are served with your choice of a Caesar Salad or Spring Salad, The Chef will select the ideal
starch accompaniment and prepare a fresh scasonal vcgctab]c, Warm Ro”s and Euttcr, & Cogces, Tca, and ]cc& tea.

Roast Chickcn Brcast Marsala
Velety Sicilian Wine Sauce Accented with \Wild Mushrooms
45
Stuﬁccd Preast of Chickcn
with [lerbed Boursin (Cheese and Matchstick Cut Vegetables
+7

Fccan Crustcd Salmon
/\/orwcg/an 53//770/7, crusted in Crus/md F ecans and pan roasted

49
APPlc &Apricot Roasted Pork | oin
Rubbed with Rosemary and (lazed with Apricot.” Apple Coulis
44
|_emon-Putter ScaloPPinc with Artichoke [Jearts
T ender (utlets of Fork | oin Accented with ( itrus
46

Sliced Sidoin Au FPoivre

Cracéea/Fc ercorns ina CO nac- Cr@am 53[JC€
PP &
46

Prime Rib of Beef
[ raditional Slow Roasted [rime Kib, served Au _Jus with Y orkshire Fopover
55
Duet of Petite [Filet Mignon Maitre [’ and Citrus Koastccl Sea Pass
Only the Pride & (Groom are a more [~ Jegant [Duo
60

QOur Chefs Pride T hemselves in Creating A Special Experience for Your Occasion —~
]FYou [Have A “Familg Favorite” Menu ]tem, We will A!wags Trg to Accommoclate
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~ Dinner Buffet Selections ~

(Minimum of 35 (Guests)

Komance at Kiverview :

SPring Mix Salacl with Roma T omatoes, (Golden Raisins & | oasted Fine Nuts
(Caesar Salad “«C ardini”
Bow | ie Pasta Salad with [Tresh (Grated Parmesan, Pasil & Prosciutto

" ntrée Sclcctions <Se|ect 2 or3):

Breast of (Chicken Marsala, Sauteed Mushrooms and Sicifian Wine Sauce
Stuffed Breast of (Chicken with Roursin Cheese, Fresh [Herbs and _Julienne Vegetables
Chicken Ficatta [ cmon and Caper Accents
Roasted Sirloin of Beef with a Rich Burgundy Mushroom Sauce
Atlantic Salmon with a Ginger, Soy sButter Sauce
Stufted [Filet of Sole with Champagne Buerre Blanc
ScaloPPine of Pork | oin, with Artichoke [Hearts and Citrus Rutter
Roast | egof | amb, Cabernet Demi-(Glace and Mint Chimichuri (add 2)

Grilled Halibut , with Thai Chili Sauce 5[ ime (add 2)

Sclcct 2 Starch
Wild & Long Girain Rice Filaf
Herb Roasted Red Skin Fotatoes
French Onion Smashed Yukon Gold Fotatoes
Blue Cheese & Rosemary 5ca“oped Fotatoes

Lgormaise Potatoes “Riverview”

Buttermilk Whippec‘ Potatoes

Dinner Accompaniccl bq
(Chebs Seasonal \/egetable Freparation

Warm Dinner Rolls and Butter
Freshlg Brewed (Coffees, T ea, and|ced T ea

2 [ ntrées 45
3 [ ntrees 49
. ]nclucling 4 hrs of Beer, Wine & Soft Drink Service



Buget Enhancements:

Hand Carved Prime Rib of Beef
Served with Au Jus and [Horseradish Cream
Add 5

Hand Carvcd Roasted Breast of Turlcey
5crvecl with its Natural Pan Grav3 and Cranbcrrg Relish
Add 4

Hand Carved Slow- Roasted TOP Round of Beef
Served Au Jus with [Jorseradish Sauce

Add 5

Chef Attended Roast T enderoin of Beef

Wit}'l Charonc & branag — Fcppcrcorn Sauccs
Addo

Honcy -~ Glazed Smithf:ic]d Ham
With Dgon Aloli
Add 4+

« A Successful Marriagc chuircs Fa"ing in] ove Mang Times,
Alwags Wltl"l tI’IC Samc FCF’SOI‘I.” — Germaine Greer
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~ ch!c!ing Bar Options ~

[Hosted Bar by (Consumption (Cash Bar by Consumption

House Branc{s ~-4.25 House Branc{s 5.00
FPremium Brands - 6.25 Fremium Brands 7.00
[House Wine -5.25 [House Wine 6.00
Fremium Wine -6.25 Fremium Wine 7.00
fﬂouse Wine bg the Bottle -25.00 fﬂouse Wine bg the Bottle 28.00
Champagne bg the Botﬂe ~27.00 Champagne bg the Botﬂe 30.00
Domestic Bottle Beer-3.50 Domestic Bottle Beer4.00
]mPorteci Bottle Beer~ 4.50 ]mPortecl Bot’cle Beer 5.00
Assorted SO]Ct Drinks — 1 75 Assorted Sopc Drinks 2.00
Bott]ed Waters ~-2.00 Bott]ed Waters 2.50
Keg of Domestic Beer- $250.00 ++ (ash PBar Fricing is |nclusive of

Service Charge and | ax

PBar Fackag{es

Add 4 hrs of [House Prand Liquor Service to Your Wedc‘ing Fackage 12pp

Add Premium Brand Liquor Service to Your \/\/ec{cling Fackage 15pp

++ A” Frices are Subject to a 20% taxable Service Charge and 6% Sales Tax‘++
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T he Radisson [Hotel Cincinnati Riverfront

~ Faging for your Wedding Reception ~
~ $ 1000.00 Deposit & Signed Contract Are Due 2 Weeks After Receipt
~ 25% of the [ stimated | otal due 9 Months [Frior to Your [ vent
~ 50% of the [ stimated | otal due § Months [Frior to Your [ vent
~ 75% of the [ stimated T otal due 3 Months Priorto Your |~ vent
~ T he Remaining Balance & (Guaranteed Number of Guests are due 1 Week Frior to Your [~ vent
~ All Deposits Are Non-Refundable

~ We Also chuire That You Have a \/alid Credit Card Authorization on r:ilc for any | ast
Minute C!ﬂarges and/or |ncidentals T hat Mag Oeccur During Your [ vent

“To chP Your Marriagc Brimming,
With [ ove in the chlcling CuP,
Whenever you’re Wrong Admit [t

Whenever You're Kight, Shut UP”
~~Ogden Nash
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Radisson Hotel (Cincinnati Riverfront Folicies

Our menus feature a selection of our most popular items. We are delighted to create menus to suit your
particular needs. In order to assure you and your guests a well-organized event, we encourage you to

10.

11.

12.

13.

14.
15.

read the following policies and discuss any questions with your Catering Representative.

A non-refundable deposit and signed contract are required to confirm your function on a definite basis. Final
payment of the total estimated bill will be due three (3) full business days prior to the function date by cash, check, or
credit card. Any balance owing the Radisson Hotel Cincinnati Riverfront is to be paid upon conclusion of the
Sfunction; any overpayment will be refunded within three (3) weeks. Credit arrangements may be made by use of a
major credit card.

A guaranteed number of attendees is required 72 hours prior to all food functions, and is not subject to reduction. In
the event that we do not receive your final count, the minimum guarantee listed on the contract will be used. We will
prepare 5% over your guarantee number.

The enclosed menu and service prices are subject to a 20% taxable service charge and 6% sales tax. Due to the
seasonally of several items on our Banquet Menus, the hotel reserves the right to substitute items or increase menu
prices as needed to cover our costs. Please consult your Catering Representative to confirm your menu pricing 60
days in advance of the event.

No food or beverage of any kind is permitted in function rooms unless provided by the hotel. (excluding wedding
cake).

All buffets are scheduled for 12 hours of service. Ala Carte hors d’oeuvres are scheduled for 1 hour of service. The
Hors d’oeuvres Package is scheduled for 1% hours of service.

Function rooms are assigned according to the anticipated guarantee number of guests at the time the event is
contracted. The hotel reserves the right to reassign rooms if the actual guarantee is significantly different than the
original anticipated number.

Banquet rooms will be set according to contract and banquet event order specifications. Significant changes in room
setup with-in 24 hours of the event may result in additional labor charges if the room has already been set. The hotel
reserves the right to charge a service fee for extraordinary room setup requirements.

Banquet rooms are complimentary for 4 hours for all evening events involving a meal. Additional time may be
purchased through the hotel. Please speak to your Catering Representative for more details.

All decorations and signage must have prior approval of your Catering Representative. Some décor (open flamed
candles, confetti) is prohibited in certain banquet rooms. A minimum labor charge of $50.00 will be assessed for
excessive cleanup, if applicable.

The hotel will not be held responsible for the damage or loss of any articles or merchandise left in the room prior to,
during, or following your event. Special arrangements for security can be made with proper advance notice.

The Radisson Hotel Cincinnati Riverfront is proud to have Prestige Audio-Visual as our full service, in house audio-
visual company. Prestige Audio-Visual can handle all of your audio-visual, special setup, computer, and office
needs. Should you decide to bring in an outside staging/audio-visual company, certain fees and policies will apply.
Please obtain a copy of the guidelines from your Sales and Catering Representative.

It is illegal to serve alcohol to minors. The hotel reserves the right as dictated by state law to ask for identification
Sfrom any individual who appears to be underage. The hotel will prosecute all individuals displaying false
identification in order to obtain alcoholic beverages. Possession of alcohol by a minor on hotel property will result in
immediate removal of the individual. The Radisson Hotel Cincinnati Riverfront is the only licensee authorized to
serve and sell alcoholic beverages on the hotel property.

The client agrees to conduct an orderly event in compliance with the rules of the hotel, and the laws and regulations.
The hotel reserves the right to exclude or eject any and all persons exhibiting objectionable behavior from the hotel
without liability.

Events involving ticket sales, invitation by flyer or invitation by general advertising are strictly prohibited.

The client agrees to hold the hotel harmless for any liability resulting from violations of any law, regulations or hotel
rules by the client, the client’s guests or attendees. The client agrees to accept responsibility and pay for any damage
to the hotel that is caused by the client, the client’s guests or attendees.

Signature:
Date:




The R adisson Hotel (Cincinnati Riverfront

~ Recommencled \/enclors ~

Wedding Coordinator
FVENTurous (CeciliaRose 51%-84i1-1500
Far‘tg ina Fackage Michele Weiner 51 3-79%-7708
Your Dream Dag Kat}wg Piech-] ukas 866-698-7841
chdingg akes
Chefs Kitchen Cal(erg 51%-271-2828
Maribelle Cakery 513-6%1-8%%3
Patricia’s Weclcling and Custom (Cakes 513-733-3100
Music
RLG Systems  513-598-5855
Fowersurge Productions 513%-476-2127
Fhotographq & Vidcograpl-lq
Picture the Possibilities 513-874-8746
Peach Photography 859-261-9500
Rumford Productions 877-4%8-2259
Sindiong Video Productions 513-522-3317
Florist
Bechive [Floral and [T vent Design 859-291-0%338
Ford-[ llington  859-781-0700
Triple Z Flowers 859-727-3737
Swan [Tloral 859-342-7575
| imousine Rental
Jimmy’s | imousine Service 51%-769-1888
L &l | imousine 859-586-9600

arriage Ride
River City Carriage Co.  812-4%8-9512
Decoration/Farty Rental
Thc A”ccn Company 51%-769-0%9%
Fatricia’s Rentals 513%-7%%-3100
Lincn Kcntals
(Chaircovers and | inens, Order through the Hotel
All Occasions  513%-563-0600
lcc :iculgturcs
Artic Diamond  51%-742-4921
Frintine/ |nvitations
BFL ComPany Brian Leisgang 513-451-1209
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tationed Keceptions:
S p

Stationecl Receptions are a Casua”g, Elegant alternative to more Traclitional Wec{ding
Receptions. | hey are particularly favored among families with geographical challenges,
P Y P Y 3 geograp et
because t%eg 50 egectivelg fostera mingling of everyone present. No one is assigncd a

sPechCic seat and everyone moves about the room for each of their Dinner Courses.

(P!ease choose a minimum of 4 stations)

(Chef Attended Pasta Station

A uniformed Ch@c prepares a wide varie’cy of pasta dishes right in the room.
lngreclients include: Koasted Garlic, ]ta!ian Sausage, Roma | omatoes, Asiago and Farmesan

Cheeses, Froscuit’co [Ham, Bow Tie Fas’ca, Matcl'lstick Cu’c \/ege’cables, Toastecl Fine Nuts,
Roasted Red FCPPers, Ar’cichoke rﬂearts, and more

7 pPp

(Chef Attended Carving Station

Your Choice of T wo Meats to Be Carvec{ in the Room:
Roast Fork Tenc{erloin with Kosemar3 Kub and APPle Chutﬂey
[Tresh Preast of Turkeﬂ with Cranberry Relish and Tarragon Mustard
Honeg Glazecl Ham with H01169 Mustard Sauce
TOP Sirloin with Wl]cl Mushroom/Sha”ot Demi G]ace & [Jorseradish Cream Sauces

| ZPP

Maslﬂcc] Fotato Bar
Our But’cermilk Mashed Fotatoes served in Stemware with a Huge \/ariet9 of Toppings.

lnclu&ing Smoked Bacon Crumblesj Maﬂtag Bleu Crumblcsj Honeg Butter, Slﬁavecl
Farmesaﬂ, Fresh Chives, Roasted FCPPCFS, Wisconsin SEarP Checlclar,
Chutneys and more. Urxique &l un!

/PP



Stationecl Rece Ptions (co nt.)

(Chef Attended Fajita Station
(Create your own Fajita with an assortment of spicg delicacies inc]uding;

Sauteed Onions & FCPPers, Seasonecl Bee]c Tips & Chicken Breast,
Salsas, Mexican Rice, (Guacamole, Sour (ream, [resh Cilantro and Selected ot
Sauces

Ipp

Chef Attended Stir Frg Station
Stir [Tries created on the spot with Marinated Chicken T enders, Sirloin TiPs,

Sﬂow Feas, Water Ches’mu’cs, Bok Choy, Sprouts, Rice, Babg Corn, Brocco!i, Ginger)
Terigaki Glaze and more

Ipp

Bonboncric@ T orte DisPlag

An array of selections from the area’s most famous Fatisserie, comP]emeﬂted }33 our own

creations

7pp

Cth Attcndcc! Salad “Bar”
Salads FresHy T ossed bg our own (_hef's including (Caesarand Spring Mix with an

eclectic variety of ingredients and dressings

6pp

Your Family’s (Custom Station
Our Culinarg Team| oves a Cl‘xa”enge — ]Fgou would like a Customized Station

Reﬂectiﬂg a Famiiy [avorite Kecipe or Tradition, Ask Your Catering Sales Manager to
Coorclinate a Meeting with our I~ xecutive Chelc and f:oocl &Beverage Director.

Add Wine, Beer & Soft Drinks to Your Stationed Reccption
]OPP



