
We’ll create tantalizing cuisine to perfectly complement your meeting 

or event. For everything from a themed buffet feast for your corporate 

event or family reunion to energizing snacks for afternoon breaks, the 

catering team at the Holiday Inn & Suites Cincinnati Eastgate have you 

covered. We’ll work with you to help create the perfect menu for your 

event, with choices including breakfast, breaks, lunches, receptions, 

dinner and bar service. The Holiday Inn & Suites Cincinnati Eastgate 

catering team can create a perfect setting for your meeting or event 

with the flawless execution that we have become known for. 

A customary 21% taxable service charge and sales tax will be added 

to prices.

Events Catering

Holiday Inn & Suites  Cincinnati-Eastgate
4501 Eastgate Boulevard

Cincinnati, OH 45245
513.752.4400

FAX: 513.943.5820



Breakfast BUffet
Good Morning  |  $15.95

Selection of chilled juices
Fresh seasonal fruits and berries
Scrambled eggs
Breakfast potatoes
Bacon and sausage links
Assorted bagels, pastries, butter and 

preserves
Coffee, decaffeinated coffee and assorted 

hot teas

enhancements
Tier One  |  $3.95 per item

Assorted cereals with skim & 2% milk
Assorted bagels and cream cheese
Muffins and danish
Fresh strawberries
Assorted yogurt and granola
Scrambled eggs

Tier Two  |  $4.95 for one, $7.95 for two
Egg and bacon croissants
Sausage and cheddar biscuits
Breakfast burritos

cLassIc Breakfast
Plated One  |  $10.95

Cinnamon French toast and your choice of 
crisp bacon or sausage links

Plated Two  |  $13.95
Fluffy scrambled eggs, breakfast potatoes 

and your choice of  crisp bacon or 
sausage links

statIOns 
Chef Attended Omelet Station  |  $6.95

Prepared to order with a choice of fresh 
vegetables, ham, cheeses and salsa

Chef Attended Pancake Station  |   $4.95
Prepared to order with maple syrup, butter, 

strawberries, blueberries and whipped 
cream

cOntInentaL BUffet 
Continental Collage  |  $12.95

Selection of chilled juices
Fresh fruit
Assorted breakfast pastries, butter and 

preserves
Coffee, decaffeinated coffee and assorted 

hot teas
Executive Continental  |  $14.95

Selection of chilled juices
Fresh fruit
Fresh yogurt
Scrambled eggs
Assorted bagels, pastries, butter and 

preserves
Coffee, decaffeinated coffee and assorted 

hot teas

Breakfast



Lunch
cLassIc LUnch
Includes artisan rolls, coffee and tea service 
and choice of one starter and one dessert
Grilled Chicken Penne  |  $16.95

Pan roasted mushrooms, sundried tomatoes 
and fresh spinach in Boursin cream sauce

Pan Seared Salmon Fillet  |  $18.95
Glazed in Chardonnay sauce and paired 

with chef’s selection of seasonal sides
Parmesan Chicken Breast  |  $17.95

Blistered tomatoes, caper butter and chef’s 
selection of accompaniments

Sirloin Pepper Steak  |  $18.95
Glazed in Burgundy sauce and paired with 

chef’s selection of accompaniments
Chicken Marsala  |  $16.95

Served with mushrooms and sweet marsala 
wine sauce

Starters (choose one)
Green salad with tomato, cucumber and 

red wine vinaigrette
Caesar salad with parmesan cheese, 

croutons and caesar dressing
Mixed greens, toasted almonds, bleu 

cheese and dried cherries

Desserts (choose one)
Triple chocolate cake
Carrot cake
New York cheesecake
Italian lemon cake
Cookies and brownies

LIGht LUnch
Includes chips, fresh fruit, cookie and 
beverage   |  $16.95

Smoked Turkey Wrap: thinly sliced roasted 
turkey breast, Swiss cheese, green leaf 
lettuce and vine ripened tomatoes in flour 
tortilla

Italian Deli Sub: Genoa salami, thinly sliced 
ham, capicola and provolone on fresh 
baked roll

Vegetarian Ciabatta: grilled vegetables, 
green leaf lettuce and Swiss cheese on a 
fresh baked ciabatta roll

Roast Sirloin Ciabatta: sliced roast beef, 
green leaf lettuce, provolone and sliced 
tomato in flour tortilla

Ham and Cheese Croissant: thinly sliced 
ham, green leaf lettuce and Swiss cheese 
on a croissant

Grilled Chicken on Ciabatta: marinated 
chicken, Swiss, bacon, lettuce and tomato

LUncheOn saLaD
Includes artisan rolls, coffee, tea and one 
dessert   |  $16.95

Cobb Salad: mixed lettuce greens with 
julienne grilled chicken, egg, bleu cheese, 
tomatoes, bacon,dressing and artisan roll

Chicken Caesar Salad: chilled romaine 
lettuce tossed in traditional caesar 
dressing with parmesan cheese, croutons 
and artisan roll



DeLI sPreaD  |  $19.95
Artisan breads
Meats and cheeses: smoked ham, seasoned 

roast beef, oven roasted turkey, cheddar 
and Swiss cheese

Tomatoes, lettuce, onions and pickles
Chips and pretzels
Cookies and brownies
Coffee and tea service

Sides (choose two)
Chef’s daily soup
Creamy slaw
Green salad with tomato, cucumber and 

red wine vinaigrette
Tomato, cucumber, feta and olives in Greek 

vinaigrette
Hummus, flatbread and celery
Creamy dill potato salad
Seasonal fresh fruit
Macaroni salad

sOUth Of the BOrDer  |  $22.95
Chicken tortilla soup
Tomato, red beans, onion, and romaine
Nacho chips with pico de gallo, sour cream 

and guacamole
Marinated, grilled chicken and beef
Sautéed peppers and onions
Warm flour tortillas
Cheddar and pepper jack cheeses
Cilantro lime rice
Black bean and roasted corn salsa
Churros with cinnamon whipped cream
Coffee or iced tea

LIttLe ItaLY  |  $22.95
Minestrone soup
Caesar salad with garlic croutons
Antipasto selection
Pasta primavera
Chicken parmesan
Roasted italian vegetables
Artisan rolls
Tiramisu
Coffee or iced tea

Lunch Buffets



Lunch Buffets

Accompaniments (choose two)
Crisp green beans
Market vegetables
Marinated grilled vegetables
Broccoli
Roasted red potatoes
Rice pilaf
Pasta primavera
Butter whipped potatoes

Desserts (choose two)
Triple chocolate cake
Carrot cake
New York cheesecake
Italian lemon cake
Cookies and brownies

Enhancements
Chef’s daily soup +$1.95
Additional salad +$1.95
Additional accompaniment +$1.95
Additional entrée +$2.95

BUILD-YOUr-OWn BUffet  |  $21.95
Includes artisan rolls, coffee and tea service 
Salads (choose two)

Creamy slaw
Green salad with tomato, cucumber and 

vinaigrette
Tomato, cucumber, feta and olives in Greek 

vinaigrette
Hummus, flatbread and celery
Creamy dill potato salad
Seasonal fresh fruit
Mixed greens, toasted almonds, bleu 

cheese and dried cherries

Entrées (choose two)
Pan roasted herb chicken
Parmesan chicken with capers and tomato
Sliced roast sirloin with demi
Pan seared salmon fillet
Crusted pork loin
Sirloin pepper steak in Burgundy sauce
Chicken breast marsala
Tuscany chicken breast
Eggplant Parmesan



Lunch Selection
Your Choice of Light Lunch, Classic Lunch 

or Deli Spread buffet

Afternoon Break
Coffee, decaffeinated coffee and assorted 

teas
Assorted Coca-Cola soft drinks
Bottled water
Cookies and brownies

meetInG PLanner  |  $35.95
Catering Made Simple for Groups of 20+

execUtIve meetInG PLanner  |  $45.95
Includes the LCD Projector Package and
Flip Charts

Early Morning
Coffee, decaffeinated coffee and assorted 

teas
Assorted chilled juices
Fresh bagels and pastries

Morning Break
Coffee, decaffeinated coffee and assorted 

teas
Assorted Coca-Cola soft drinks
Bottled water
Seasonal fresh fruit

Simple Meetings



theme Breaks
At the Movies  |  $9.00

Popcorn
Candy bars
Nacho chips
Soft pretzels served with mustard
Cheese sauce
Assorted soft drinks

Health Break  |  $10.00
Assorted fruit juices
Granola bars
Whole fresh fruit
Crudité with yogurt dip
Smoothies
Vitamin water
Herbal hot and iced teas

Afternoon Delight l $8.00
Coffee and tea
Assorted Coca-Cola soft drinks
Bottled water
Cookies and brownies 

Chocoholic break  |  $9.00
Chocolate rice krispie treats
Candy bars
Chocolate chip cookies
Double chocolate brownies
Regular and chocolate milk

All prices are per person. It would be our 
pleasure to custom tailor a package to 
meet the needs of your event.

Selection One  |  $14.95
Early morning

Coffee and tea
Assorted chilled juices
Fresh pastries
Seasonal fresh fruit

Mid morning
Assorted Coca-Cola soft drinks
Bottled water

Selection Two  |  $14.95
Mid morning

Coffee and tea
Assorted Coca-Cola soft drinks
Bottled water
Whole fresh fruit

Afternoon
Coffee and teas
Assorted Coca-Cola soft drinks
Bottled water
Cookies and brownies

Selection Three  |  $18.95
Early morning

Coffee and tea
Assorted chilled juices
Fresh pastries & bagels
Cold cereal and yogurt

Mid morning
Coffee and tea
Assorted Coca-Cola soft drinks
Bottled water
Seasonal fresh fruit

Afternoon
Coffee and tea
Assorted Coca-Cola soft drinks
Bottled water
Cookies and brownies

Meeting Breaks



BeveraGe PackaGes
Selection One
Half day  |  $ 5.95 per person
Full day  |  $10.95 per person

Bottled juices
Assorted Coca-Cola soft drinks
Bottled water
Coffee and hot teas

Selection Two  |  $3.25 per person, per break
Coffee and assorted Bigelow teas

Bulk
Coffee  |  $ 25.00 per gallon
Muffins and danish  |  $ 30.00 dozen
Bagels with cream cheese  |  $ 33.00 dozen
Cookies and brownies  |  $ 30.00 dozen

Sweet and Savory l $ 2.50 per item
Assorted candy bars
Individual bags of trail mix or mixed nuts
Chocolate chip cookies
Double fudge brownies
Individual bags of chips and pretzels
Individual bags of smartfood popcorn

Sweet and Savory l $ 3.50 per item
Soft pretzels with mustard
Tortilla chips with salsa
Vegetables and ranch dip
Hummus, flatbread and celery
Kettle chips and pretzels with onion dip

Beverages l $ 3.00 per item
Bottled juices
Assorted Coca-Cola soft drinks
Bottled water
Gatorade
Energy drinks
Bottled iced teas

Meeting Breaks



Starters (choose one)
Green salad with tomato, cucumber and 

red wine vinaigrette
Caesar salad with parmesan 

cheese,croutons and caesar dressing
Mixed greens, toasted almonds, bleu 

cheese and dried cherries

Desserts (choose one)
Triple chocolate cake
Carrot cake
New York cheesecake
Italian lemon cake
Cookies and brownies

Accompaniments (choose two)
Red roasted potatoes
Spinach and mushrooms
Butter whipped potatoes
Market vegetables
Marinated grilled vegetables
Broccoli
Rice pilaf
Crisp green beans
Asparagus
Steamed herb red potatoes

cLassIc DInner
Includes artisan rolls, coffee and tea 
service and choice of one starter, two 
accompaniments and one dessert

SINGLE ENTREES
Grilled Filet of Sirloin  |  $28.95

In a Merlot reduction
Grilled Salmon Filet  |  $25.95

With Chardonnay butter
Pan Roasted Chicken Breast  |  $23.95

Includes thyme jus
Grilled New York Strip  |  $29.95

Sea salt and pepper crusted
Parmesan Chicken  |  $24.95

With tomato caper butter
Pan Roasted Chicken  |  $23.95

In a Marsala wine sauce
Roulade of Chicken Breast  |  $24.95

Stuffed with spinach, sundried tomatoes 
and artichokes

DUET ENTREES
Petit Filet of Sirloin with Merlot reduction  

and Grilled Chicken Breast with rosemary 
lemon  |  $34.95

Lemon Herb Chicken Breast and Grilled 
Salmon Filet  |  $34.95

Pan Roasted Chicken Breast with  
Thyme Jus and Rockefeller Scampi Style 
Shrimp  |  $36.95

Petit Filet of Sirloin with Merlot Reduction 
and Grilled Salmon Filet with Chardonnay 
Butter  |  $39.95

Dinner



Accompaniments (choose three)
Crisp green beans
Market vegetables
Marinated grilled vegetables
Broccoli
Roasted red potatoes
Rice pilaf
Pasta primavera
Au gratin potatoes
Butter whipped potatoes

Desserts (choose two)
Triple chocolate cake
Carrot cake
New York cheesecake
Italian lemon cake
Cookies and brownies

Enhancements
Additional salad or accompaniment +$1.95
Additional entrée +$3.95
Prime rib carving station +5.95
Top round or beef carving station +3.95

Dinner Buffet
BUILD-YOUr-OWn BUffet  |  $28.95
Includes artisan rolls, coffee and tea service 
Salads (choose two)

Spinach, bacon and egg with dijon 
vinaigrette

Green salad with tomato, cucumber and 
vinaigrette

Tomato, cucumber, feta and olives in Greek 
vinaigrette

Hummus, flatbread and celery
Creamy dill potato salad
Chilled penne pasta
Caesar salad with parmesan cheese, 

croutons and caesar dressing
Mixed greens, toasted almonds, bleu 

cheese and dried cherries

Entrées (choose two)
Pan roasted herb chicken
Parmesan chicken with capers and tomato
Sliced roast sirloin with demi
Pan seared salmon fillet
Crusted pork loin with roasted mushrooms
Sirloin pepper steak in Burgundy sauce
Vegetable lasagna
Penne pasta primavera
Chicken breast marsala
Tuscany chicken breast
Eggplant Parmesan
Tortellini with sherry wine cream sauce
Penne pasta pomodora
Chicken breast with wild mushrooms and 

supreme sauce
Baked Salmon with florentine sauce



hOrs D’OeUvres PackaGe
Choose one cold, three hot and two display 

selections for two hours  |  $17 per person
Add beer, wine and soda for three hours for 

an additional $8 per person

Cold selections
Assorted canapés
Antipasto brochette
Deviled eggs with bay shrimp
Gourmet finger sandwiches
Prosciutto wrapped asparagus

Hot selections
Sausage stuffed mushrooms
Chicken quesadilla cornucopia
Spicy bbq meatballs
Chicken wings
Pot stickers
Assorted mini quiche
Tomato, basil and mozzarella brushetta 
Mini Chicago-style pizzas
Thai chicken and cashew spring rolls
Crab rangoon
Spring rolls
Vegetarian spring rolls

Display selections
Fresh fruit
Artisinal cheeses
Crisp vegetables and ranch dip
Hummus, pita chips and celery
Classic onion dip and chips

hOrs D’OeUvres (priced per 50 pieces)
Cold selections
Gourmet finger sandwiches        $110
California rolls, wasabi and ginger    $150
Assorted canapés             $110
Antipasto brochette            $150
Cocktail shrimp              $150

Hot selections
Chicken quesadilla cornucopia      $110
Mini Chicago-style pizzas         $110
Spanakopita                $110
Brie and raspberry in phyllo       $110
Voodoo chicken wings          $110
Thai chicken and cashew spring rolls   $110
Parmesan cheese artichoke        $110
Tomato, basil and mozzarella brushetta $110

Snacks
Pretzels, chips and dip (serves 25)    $45 
Selection of mixed nuts (serves 25)    $45 
Cheese, crackers and fruit (serves 25)  $45 

Receptions



Priced per beverage served. Beverage prices 
include setups, mixes, complimentary dry 
snacks and one bartender per 100 guests. 
Additional bartender fee of $95 for each 
additional 100 guests.

hOsteD Bar servIce
Name brand cocktails  |  $5.50 

Jim Beam, Seagram’s 7 Crown, Smirnoff, 
Cuervo Gold, Bacardi Silver, Tanqueray, 
Captain Morgan, Johnnie Walker Red, 
J&B

Premium brand cocktails  |  $6.50 
Jack Daniels, Canadian Club, Absolut, 
Cuervo 1800, Bombay Sapphire, Crown 
Royal, Dewar’s 

Cordials  |  $7.00 
Baileys, Amaretto, Kahlua, Courvoisier

Imported beer  |  $4.50
Domestic beer  |  $4.00
House wine  |  $6.25
Bottle water  |  $2.00
Soft drinks  |  $2.00

cash Bar servIce
Name brand cocktails  |  $5.75 

Jim Beam, Seagram’s 7 Crown, Smirnoff, 
Cuervo Gold, Bacardi Silver, Tanqueray, 
Captain Morgan, Johnnie Walker Red, 
J&B

Cordials  |  $7.25 
Baileys, Amaretto, Kahlua, Courvoisier

Imported beer  |  $4.75
Domestic beer  |  $4.25
House wine  |  $6.50
Bottle water  |  $2.00
Soft drinks  |  $2.00

Beverages
cOcktaIL recePtIOn PackaGe
One-hour service:  $8 per person
Two-hour service:  $12 per person
Three-hour service: $16 per person
Four-hour service:  $20 per person

Includes house brand cocktails, beer, wine, 
soft drinks, bottled water, Gardettos snack 
mix and pretzels. For name brands, add $3 
per person. For preminum brands, add $6 per 
person.

Punch Service, priced per gallon:
Non-alcoholic fruit punch  |  $25
Champagne punch  |  $45

WIne seLectIOns
White

Bella Sera Moscato  |  $24
Vermante Sauvingnon Blanc  |  $24
Woodbridge White Zinfandel  |  $24
Darkhorse Chardonnay  |  $30
Ecco Domani Pinot Grigio  |  $30
Chateau Ste. Michelle Riesling  |  $32

Red
Fun 5 Sangria  |  $24 
Alamos Malbec  |  $30
Columbia Crest Brand Estate Merlot  |  $30
Robert Mondavi Pinot Noir  |  $30
Apothic Red  |  $32
Robert Mondavi Private Sel. Cabernet  |  $32
Rosemont Estate Shiraz  |  $35

Sparkling
Andre Brut, California  |  $30
M&R Asti Spumante, Italy  |  $32
Moet & Chandon Extra Dry, France  |  $90



carvInG statIOn
All items are carved in room by chef.

Slow Roasted Turkey Breast  |  $210
Served with cranberry relish, herb mayo and 

rolls. Serves 25 people.

Asian Spiced-Rubbed Pork  |  $225
Served with cucumber raita and assorted 

rolls. Serves 25 people.

Herb Rubbed Prime Rib of Beef  |  $295
Served with au jus, creamed horseradish 

and artisan rolls. Serves 35 people

Top Round of Beef  |  $225
Served with horseradish chantilly and 

artisanal rolls. Serves 40 people

Honey Sliced Ham  |  $210
Served with butter rolls and honey mustard.

Serves 40 people

Prices are per person, based on multiple 
stations, 90 minutes of service and a 
30-person minimum.

Pasta Bar  |  $11.95
Penne, cheese tortellini and bowtie
Classic marinara, alfredo, pesto and vodka 

sauces
Grilled chicken, sautéed mushrooms, italian 

sausage, sundried tomatoes, primavera 
vegetables and roasted red peppers

Asian Grill Station  |  $12.95
Grilled chicken, beef and shrimp
Julienne vegetables, ginger soy, spicy 

teriyaki, sweet thai chili sauces

Mediterranean Station  |  $9.95
European meats and cheeses
Italian grilled vegetables, pepperoncini, 

olives and cherry peppers

Salad Station  |  $7.95
Mixed lettuces and romaine
Shredded parmesan, cheddar, bleu cheese 

and croutons
Choice of three gourmet dressings
Cucumbers, onions, roma tomatoes, 

pepperoncini, olives, julienne carrots, 
almonds and pepper

Specialty Stations



Dessert statIOn
All stations are priced per person.

Chocolate Fondue  |  $9.95
Includes strawberries, cubed melon, 

pineapple, sponge cake, pound cake and 
creamy milk chocolate fondue

Flambé Station  |  $7.95
Wild berries, Grand Marnier, bananas foster, 

vanilla bean ice cream and a selection of 
gourmet miniature pastries

Sundae Bar  |  $8.95
Premium vanilla bean and double chocolate 

ice creams
Toppings include assorted candies, 

maraschino cherries, peanuts, whipped 
cream, caramel sauce, chocolate sauce, 
strawberry topping and waffle cones

cOLD statIOn
All stations are priced per person.

Crudités  |  $4.25
Served with an assortment of dips

Antipasto  |  $7.95
Prosciutto, provolone, salami, pepperoni, 

marinated grilled vegetables, olives and 
artichoke hearts

Premium Cheeses  |  $6.95
Served with French bread, crackers and fruit

Hummus  |  $4.95
Served with Flatbread and Celery

Ice Carvings Starting at  |  $375
Our Executive Chef will be pleased to 

create a replica of your company logo or 
specialty design in ice for your event

Specialty Stations


