
For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

CURRENT CATERING EVENT SUMMARY
(use this to make your selections)

EMAIL

GROUP NAME PHONE #

EVENT LOCATION

EVENT DATE # OF GUESTS

EVENT TYPE

INTERNAL USE ONLY

DINING – Breakfast & Lunch DINING – Dinner

BREAKFAST

THE EARLY BIRD

RISE & SHINE

DELUXE CONTINENTAL BREAKFAST 

CLASSIC CONTINENTAL BREAKFAST 

FRUIT JUICE 

FRESHLY BREWED REGULAR & DECAF COFFEE

SANDWICHES

SANDWICH BUFFET

PLATED DINNERS

HAND CARVED PORK LOIN ROAST

GRILLED MARINATED CHICKEN BREAST

ROASTED TURKEY BREAST

PINEAPPLE GLAZED HAM

BEEF STRIP LOIN

BEEF STRIP LOIN AND MARINATED CHICKEN BREAST

PRIME RIB OF BEEF

BAKED WHITEFISH IN A LEMON CAPER BUTTER SAUCE

BEEF TENDERLOIN WITH ASIAN GLAZED SALMON

BEEF TENDERLOIN

BUFFET DINNERS

HAND CARVED PORK LOIN ROAST

GRILLED MARINATED CHICKEN BREAST

ROASTED TURKEY BREAST

PINEAPPLE GLAZED HAM

BEEF STRIP LOIN

BEEF STRIP LOIN AND MARINATED CHICKEN BREAST

PRIME RIB OF BEEF

BAKED WHITEFISH IN A LEMON CAPER BUTTER SAUCE

BEEF TENDERLOIN WITH ASIAN GLAZED SALMON

BEEF TENDERLOINBUFFET LUNCHES

TRADITIONAL SLOW ROASTED BEEF TIPS

SLOW ROASTED PULLED PORK BARBEQUE

MEXICAN FIESTA

CINCINNATI CHILI

LA FESTA ITALIANA

SLICED ROAST BEEF & MARINATED CHICKEN BREAST

SLICED TURKEY, BEEF SIRLOIN, OR GLAZED HAM

BOX LUNCHES

CHICKEN CAESAR SALAD OR WRAP

CHICKEN MEX WRAP

BUFFALO CHICKEN WRAP

CHIPOTLE CHICKEN WRAP

WALBERRY WRAP, CROISSANT, OR SALAD

CHICKEN

PULLED PORK WRAP

THE FLYING PIG SANDWICH

TURKEY CLUB CROISSANT

CALIFORNIAN CROISSANT

BLT WRAP

CHEF SALAD

THE PERFECT HAM SANDWICH

TURKEY & PORK

THE ANGUS SANDWICH OR WRAP

PICAZO’S SPECIAL WRAP

ROUND-UP SANDWICH OR WRAP

THE PROPER MIDWESTERNER WRAP

SHRIMP COCKTAIL SALAD

TUNA WRAP, CROISSANT, OR SALAD

BEEF & FISH

SZECHUAN WRAP (SPICY)

VEGGIE WRAP

GREEK SALAD OR WRAP

DEVILED EGG SALAD CROISSANT

CAESAR SALAD OR WRAP

DECONSTRUCTED GUACAMOLE WRAP

VEGETARIAN

PLATED LUNCHES

THE SYSTEM (GRILLED CHICKEN & PEAR SALAD)

THE CEO (CHINESE CHICKEN SALAD)

THE MERGER (COBB SALAD)

THE CLIENT (CHICKEN CAESAR SALAD)

THE DEADLINE (CHEF SALAD)

SALADS

CHICKEN PARMESAN

CLASSIC LUNCH

PINEAPPLE GLAZED HAM

BEEF TIPS

BREAST OF CHICKEN

CARVED ROASTED PORK LOIN

CARVED ROASTED STRIP LOIN OF BEEF

ENTRÉES

Additional selections available/required

NOTES:

CIF#

CONFIRMATION #



WEDDING / REHEARSAL

THE SAPPHIRE PACKAGE

THE PEARL PACKAGE

THE DIAMOND PACKAGE

THE EMERALD PACKAGE

WEDDING / RECEPTION

THE GOLD PACKAGE

THE SILVER PACKAGE

THE PLATINUM PACKAGE

REHEARSAL

For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

CURRENT CATERING EVENT SUMMARY
(use this to make your selections)

EMAIL

GROUP NAME PHONE #

EVENT LOCATION

EVENT DATE # OF GUESTS

EVENT TYPE

INTERNAL USE ONLY

HORS D’OEUVRES

WELCOME

OPEN HOUSE

COCKTAIL RECEPTION

EXECUTIVE

PLATTERS

BREAKS

FIESTA

CHOCOLATE LOVERS

TASTE OF THE CIRCUS

TRAIL MIX BAR

MOVIE MADNESS

DESSERTS

HOUSE-MADE COOKIES AND BROWNIES

HOUSE-MADE ASSORTMENT OF COOKIES

APPLE CRISP WITH FRESH CREAM

NEW YORK-STYLE CHEESECAKE

WHITE OR CHOCOLATE SHEET CAKE

HOUSE-MADE BREAD PUDDING

RED VELVET BISTRO CAKE

TIRAMISU

CARROT CAKE

CHOCOLATE INDULGENCE

PECAN PIE

TRIPLE LAYERED MOUSSE W/ CHOCOLATE DIPPED STRAWBERRIES

HOUSE-MADE BANANA CHIMICHANGAS

**Add to a Dining or Hors d’oeuvres package only

A LA CARTE**

CHOCOLATE FOUNTAIN

HOT/COLD APPETIZERS

DINING – Others PACKAGES ENHANCEMENTS

ADDITIONAL HOURS

FLOWERS AND DECORATIONS

ENTERTAINMENT

ADDITIONAL STAFFING

FURNITURE

BAR & DRINK

PUNCH

UNLIMITED OPEN BAR

Additional selections available/required

NOTES:

CIF#

CONFIRMATION #



All pricing is based on a four-hour event. Should your event require more than four hours, additional fees apply. Please ask your sales representative about 

additional fees.  

Events Booking More Than 90 Days in Advance

PAYMENTS & CANCELLATIONS

LENGTH OF EVENT

Please submit your menu selections to your sales representative at least 

three weeks in advance of the function date. We will also be happy to 

customize a menu for your event.

MENU SELECTIONS
Current Catering can provide bar service and attendants. Alcohol ONLY 

available in Kentucky. 

BEVERAGES

Taxable service charges of 18% will be added to all food and beverages. Cincinnati Parks require us to charge a 15% Park Board Catering Fee on all services. 

Other venues have similar policies. Appropriate sales tax also applies.

SERVICE CHARGES & TAXES

All prices are subject to change. Food prices can only be guaranteed within three months of the event date. Client must adhere to and abide by all local, state, 

and federal laws.

MISCELLANEOUS

For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

POLICIES

A one-third deposit is required with a signed contract within two weeks of holding the date.  This deposit is 50% refundable if written notification is received at 

least 90 days prior to the event date. A second one-third deposit is required 90 days in advance of the event. A final count and final balance payment is due 

two weeks in advance of the event date. Cancellation within 90 days of the event date results in forfeiture of all payments.

Events Booking Less Than 90 Days in Advance
A one-half deposit is required with a signed contract within two weeks of holding the date. A final count and final balance payment is due two weeks in 

advance of the event date. Cancellation results in forfeiture of all payments.



WEDDING/REHEARSAL



• All required event staffing

• Standard china, flatware, and white table linens

• Your choice of stock linen napkins

• Standard buffet and beverage setup

The Pearl Package 
$45.00 per person

• Unlimited coffee, tea, water, and soft drinks

• Cake cutting service

• Complete catering room setup

• Skirted head table, gift table, and cake table

Buffet Menu

Appetizers

Assorted cheese display with crackers, hot spinach and artichoke 

dip served with house-made tortilla chips Asian meatballs with a 

sweet chili sauce.

Entrée (choose two)

  Honey glazed ham

  Roast marinated turkey breast

  Chicken in a white wine cream sauce

  Roasted striploin au jus with horseradish sauce

Salad

Signature house salad garnished with tomatoes, cucumbers, and 

red onions. Served with our house-made ranch dressing and 

balsamic vinaigrette. Assorted breads with butter.

Side Items (choose two)

  Garlic mashed potatoes

  Rice Pilaf

  Green beans with caramelized onions

  Medley of fresh seasonal vegetables

WEDDING/RECEPTION DINNERS

For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

Entertainment

We have a large selection of 

options from Disc Jockeys to live 

entertainment. 

Décor

We partner with a company that 

does wonderful décor for any 

occasion.

Dessert

Add something decadent for you 

and your guests. Also, don’t forget 

about the chocolate fountain!

Chair covers

Want to add some extra elegance 

to your setting? Pricing starts  at 

$4.00 per chair.

Package Enhancements
Ask your sales representative for more details. 



The Sapphire Package 
$55 per person (OH); $70 per person (KY)

• Standard china, flatware, and white table linens

• Your choice of stock linen napkins

• Standard buffet and beverage setup

• PLUS! 3 ½-hour open bar for house beer and wine (KY ONLY)

• PLUS! Standard centerpieces

• Unlimited coffee, tea, water, and soft drinks

• Cake cutting service

• Complete catering room setup

• Skirted head table, gift table, and cake table

• All required event staffing

WEDDING/RECEPTION DINNERS

For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

Buffet Menu

Passed Hors d’Oeuvres 

• Bacon-wrapped dates

• Chef Jesus’ Signature Canapés

• BLT phyllo cup with balsamic glaze

Entrée (choose two)

  Herb roasted pork loin 

  Roast marinated turkey breast 

  Chicken breast marsala

  Roast beef au jus

  Tilapia in a lemon caper butter sauceSalad

Signature house salad served with house-made ranch and

balsamic vinaigrette. Fresh bread assortment. Side Items (choose three)

  Garlic mashed potatoes

  Herb roasted potatoes

  Rice Pilaf

  Pasta primavera

  Southern-style green beans

  Buttered corn

  Seasonal fresh vegetables

Entertainment

We have a large selection of 

options from Disc Jockeys to live 

entertainment. 

Décor

We partner with a company that 

does wonderful décor for any 

occasion.

Dessert

Add something decadent for you 

and your guests. Also, don’t forget 

about the chocolate fountain!

Chair covers

Want to add some extra elegance 

to your setting? Pricing starts  at 

$4.00 per chair.

Package Enhancements
Ask your sales representative for more details. 



The Emerald Package 
$65 per person (OH); $85 per person (KY)

• Standard buffet and beverage setup

• PLUS! 3 ½-hour open bar for house beer, wine and call
   liquor (KY ONLY)

• PLUS! Standard centerpieces

• PLUS! Champagne toast for all guests (KY ONLY)

• PLUS! Cake cutting service with chocolate dipped strawberries
   (1 per person)

• PLUS! Wedding Cake (Ask representative for more details)

• Unlimited coffee, tea, water, and soft drinks

• Complete catering room setup

• Skirted head table, gift table, and cake table

• All required event staffing

• Standard china, flatware, and white table linens

• Your choice of stock linen napkins

WEDDING/RECEPTION DINNERS

For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

Buffet Menu

Passed Hors d’Oeuvres 

• Pork crostini with pineapple chutney

• Chef Jesus’ Signature Canapés

• Caprese kabobs

Salad

Signature house salad. Fresh bread assortment.

Entrée (choose two)

  Roast strip loin with horseradish sauce

  Ribeye of beef with red wine demi glaze

  Marinated turkey breast with honey dijon

  Herbed pork loin with signature sauce

  Chicken breast marsala

  Stuffed salmon

  Baked whitefish almandine

Side Items (choose four)

  Garlic mashed potatoes

  Herb roasted potatoes

  Rice Pilaf

  Pasta primavera

  Southern-style green beans

  Buttered corn

  Seasonal fresh vegetables

  Grilled asparagus

Entertainment

We have a large selection of 

options from Disc Jockeys to live 

entertainment. 

Décor

We partner with a company that 

does wonderful décor for any 

occasion.

Dessert

Add something decadent for you 

and your guests. Also, don’t forget 

about the chocolate fountain!

Chair covers

Want to add some extra elegance 

to your setting? Pricing starts  at 

$4.00 per chair.

Package Enhancements
Ask your sales representative for more details. 



The Diamond Package 
$125 per person (OH); $140 per person (KY)

• PLUS! 3 ½-hour open bar for house beer, wine, and call 
   liquor (KY ONLY)

• PLUS! Champagne toast for all guests (KY ONLY)

• PLUS! Cake cutting service with chocolate dipped strawberries
   (1 per person)

• PLUS! Wedding Cake (Ask representative for more details)

• PLUS! Bridal Party Flowers

• PLUS! Signature Centerpieces

• PLUS! Coordination of entire event

• Unlimited coffee, tea, water, and soft drinks

• Complete catering room setup

• Skirted head table, gift table, and cake table

• All required event staffing

• Standard china, flatware, and white table linens

• Your choice of stock linen napkins

• Standard buffet and beverage setup

WEDDING/RECEPTION DINNERS

For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

Buffet Menu

Passed Hors d’Oeuvres 

• Pork crostini with pineapple chutney

• Chef Jesus’ Signature Canapés

• Caprese kabobs

Entrée (choose two)

  Roast strip loin with horseradish sauce

  Ribeye of beef with red wine demi glaze

  Marinated turkey breast with honey dijon

  Herbed pork loin with signature sauce

  Chicken breast marsala

  Baked Atlantic salmon

  Baked whitefish almandine

Side Items (choose four)

  Twice-baked mashed potatoes

  Roasted baby potatoes

  Rice Pilaf

  Pasta primavera

  Southern-style green beans

  Roasted brussel sprouts

  Grilled marinated vegetables

  Grilled asparagus

Salad

Signature salad with dressings & chopped romaine with Caesar 

dressing. Fresh bread assortment.

Entertainment

We have a large selection of 

options from Disc Jockeys to live 

entertainment. 

Décor

We partner with a company that 

does wonderful décor for any 

occasion.

Dessert

Add something decadent for you 

and your guests. Also, don’t forget 

about the chocolate fountain!

Chair covers

Want to add some extra elegance 

to your setting? Pricing starts  at 

$4.00 per chair.

Package Enhancements
Ask your sales representative for more details. 



The Silver Package 
$40 per person

REHEARSAL DINNERS

For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

• Unlimited coffee, tea, water, and soft drinks

• Complete catering room setup

• Skirted head table, gift table, and cake table

• All required event staffing

• Standard china, flatware, and white table linens

• Your choice of stock linen napkins

Buffet Menu

Appetizers 

Assorted dips and spreads served with a variety of crackers and 

breads, hot spinach and artichoke dip served with house-made 

tortilla chips, domestic cheese display with crackers.

Dessert

New York-style cheesecake with raspberry sauce.

Entrée (choose one)

  Honey glazed ham 

  Roast marinated turkey breast

  Roast strip loin of beef

  Grilled marinated chicken breast

Side Items (choose two)

  Garlic mashed potatoes

  Rice Pilaf

  Green beans with caramelized onions

  Medley of fresh seasonal vegetables

  Pasta Primavera

Salad

Signature house salad with house-made ranch and balsamic vinaigrette.

Assorted breads with butter.

Entertainment

We have a large selection of 

options from Disc Jockeys to live 

entertainment. 

Décor

We partner with a company that 

does wonderful décor for any 

occasion.

Dessert

Add something decadent for you 

and your guests. Also, don’t forget 

about the chocolate fountain!

Chair covers

Want to add some extra elegance 

to your setting? Pricing starts  at 

$4.00 per chair.

Package Enhancements
Ask your sales representative for more details. 



The Gold Package 
$55 per person (OH); $65 per person (KY)

REHEARSAL DINNERS

For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

• Unlimited coffee, tea, water, and soft drinks

• Complete catering room setup

• Skirted head table, gift table, and cake table

• All required event staffing

• Standard china, flatware, and white table linens

• Your choice of stock linen napkins

• PLUS! Champagne toast for bridal party with two souvenir flutes (KY ONLY)

• PLUS! 3 ½-hour open bar for house beer and wine (KY ONLY)

Buffet Menu

Appetizers 

Domestic cheese display garnished with assorted crackers,

vegetable crudités with ranch dip, and cheddar cheese ball.

Salad

Signature house salad with house-made ranch and balsamic 

vinaigrette. Fresh bread assortment.

Entrée

• Carved strip loin of beef with horseradish sauce 

• Grilled marinated chicken

Side Items

Pasta Primavera, grilled marinated vegetables, southern-style green 

beans, roasted potatoes.

Dessert

New York-style cheesecake and assorted mini mousse in shot glasses.

Entertainment

We have a large selection of 

options from Disc Jockeys to live 

entertainment. 

Décor

We partner with a company that 

does wonderful décor for any 

occasion.

Dessert

Add something decadent for you 

and your guests. Also, don’t forget 

about the chocolate fountain!

Chair covers

Want to add some extra elegance 

to your setting? Pricing starts  at 

$4.00 per chair.

Package Enhancements
Ask your sales representative for more details. 



The Platinum Package 
$60 per person (OH); $75 per person (KY)

REHEARSAL DINNERS

For more information or to make a reservation, please visit CURRENT-CATERING.COM or call 859-292-2454

Entertainment

We have a large selection of 

options from Disc Jockeys to live 

entertainment. 

Décor

We partner with a company that 

does wonderful décor for any 

occasion.

Dessert

Add something decadent for you 

and your guests. Also, don’t forget 

about the chocolate fountain!

Chair covers

Want to add some extra elegance 

to your setting? Pricing starts  at 

$4.00 per chair.

Package Enhancements
Ask your sales representative for more details. 

• Unlimited coffee, tea, water, and soft drinks

• Complete catering room setup

• Skirted head table, gift table, and cake table

• All required event staffing

• Standard china, flatware, and white table linens

• Your choice of stock linen napkins

• Standard buffet and beverage setup

• PLUS! 3 ½-hour open bar for house beer, wine, and call
   liquor (KY ONLY)

• PLUS! Champagne toast for bridal party with 2 souvenir champagne
   flutes (KY ONLY)

Buffet Menu (choose one)

  Best of Cincinnati

     Cincinnati Chili Station

     Five-way (chili, spaghetti, beans, onions, and shredded             

      cheese) served with oyster crackers, hot sauce, and Greek salad.

     Cincinnati Barbeque Station

     Pulled pork BBQ with buns, southern-style green beans,

      saratoga chips, and tangy coleslaw.

     Homemade Dessert Station

     Graeter’s pre-scooped ice cream with toppings and 

      homemade cookie.

  BBQ & Brew (KY only)

     Cincinnati Chili Station

     Mixed salad with mandarin oranges, berries and almonds, carved       

     roast beef, barbeque roasted chicken quarters, pulled pork, grilled       

     marinated vegetables, southern-style green beans, baked beans,  

     saratoga chips, coleslaw, potato salad, marinated cucumber,  

     onions, and tomatoes, New York-style cheesecake with

     raspberry drizzle.

      PLUS! Includes a tasting of 4 locally brewed beers


