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Our Legacy
One of Columbus’ premiere event caterers, Milo’s Catering has separated itself by 
focusing on dynamic food and superior service for over two decades. 
Our innovative chefs thoughtfully craft our menus to satisfy every palate. 

Milo’s Catering owners, Demetra Stefanidis and Louie Pappas, have a
Columbus culinary legacy spanning over three generations. It is this leadership that 
allows Milo’s to continually receive accolades for our exceptional customer service 
and delectable cuisine. 

We have consistently been awarded “Best of Weddings” and “Couples Choice” by 
prominent wedding industry sites, such as The Knot and Wedding Wire.  
Milo’s Catering is the culmination of industry knowledge, a commitment to the city 
of Columbus, and a passion for food.

What We Do
Milo’s Catering provides exceptional cuisine for galas, wedding receptions, 
corporate functions, plated dinners, social functions, cocktail receptions and more. 
Our team of event professionals work directly with clients to customize a menu to 
fit their preferences, tastes, budget, and dietary restrictions. 

We understand that each event is unique, so we cultivate an environment that 
stresses one-on-one interaction with your event coordinator. Our event team 
focuses on the details that define each client’s unique vision.  

At Milo’s Catering, our staff, service, and cuisine are unparalleled. 

please visit our page on the knot to read reviews

from our previous brides & grooms
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Our Venues
champions golf course

the ohio statehouse

vue columbus

via vecchia winery

mitchell hall at columbus state community college

longaberger alumni house

the annunciation greek orthodox cathedral

franklin park conservatory

columbus museum of art

columbus idea foundry

strongwater events

north bank pavilion 
griggs boathouse

everal barn and homestead

all columbus recreation and parks venues

noah’s event venue

cultural arts center

the vault

bryn du mansion

bryn maur mansion

magnolia hill farm
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Event Styles
plated meal
Meals are individually plated by our experienced chefs and efficiently served to 
each guest. You may choose to offer your guests their choice of entrée, or you may 
select each guest to receive a duet plate. 

dinner buffet
Your thoughtfully crafted menu will be presented to your guests buffet-style. Each 
guest will have the opportunity to create their own plate based on their  
individual tastes and preferences.  

family style
Guest tables receive your menu selections served on large platters to pass and 
share.  This type of service allows guests to interact with each other and 
provides an additional layer of intimacy to your event.

dinner stations
Dinner stations are a playful way for your guests to experience a wide variety of 
cuisine at food stations placed throughout the venue. These stations offer an as-
sortment of food options and are easily paired with versatile themes. 

hors d’oeuvre reception
Clients select a variety of hors d’oeuvres, displays, and stations to create a whimsi-
cal meal for their guests. This more casual format encourages guests to mingle and 
explore. 
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Wedding Pricing
Milo’s Catering will collaborate with you to create a menu as unique as 
your wedding day. It is imperative that our couples understand that pricing 
varies based on your chosen venue, service style, setup requirements and
menu choices.  Our effort is focused on delivering your vision and we welcome any 
budget guidelines you can share with us. 

On average, a complete wedding package typically ranges from $50-$80 per 
person. Please do not hesitate to reach out to one of our Event Coordinators to 
receive a customized quote. 

Wedding Tastings
All fully-contracted, full-service events of 100 guests or more are entitled to one 
complimentary tasting for up to 4 people.  If you wish to have a tasting 
prior to contracting our services, there is a $50 fee, which will be credited
towards your account when you officially book with Milo’s.  Tastings will feature a 
variety of cuisine, which will allow you to experience our level of service as well as 
taste our exceptional dishes. 

We welcome suggestions for your tasting menu; however, we cannot guarantee that 
all items will be available at the time of your tasting.  Tasting appointments are 
available on most Tuesdays, Wednesdays, and Thursday afternoons. 
Please inquire with your Event Coordinator if you are interested in making an ap-
pointment. 
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Booking Policy
Events will be confirmed by your Event Coordinator once Milo’s Catering 
receives a signed event contract and an initial deposit of 20% of your 
estimated costs. 

deposit schedule

• Due with executed contract: 
Initial deposit of 20% of your estimated costs. This deposit is non-refundable. 
• 90 days prior to your event:
Payment of 50% of your total catering costs. This deposit is non-refundable. 
• 10 days prior to your event:
Your remaining total balance is due.

Dietary Needs
Our Event Coordinators work directly with clients to identify personalized options 
for those with specific allergies and dietary requirements.  Our trained chefs con-
tinually craft innovative, hearty, and tasteful menu options for
vegetarian, vegan, gluten-free, and dairy-free guests. 

Milo’s Catering is happy to customize a menu for individual guests with specific 
allergies and needs. Please note that all of our foods are prepared in a 
commercial kitchen that handles nuts, shellfish, raw eggs, wheat, and dairy prod-
ucts. We make every effort to identify ingredients that may cause allergic reactions 
and also train our staff on the severity of food allergies. 

All gluten-free, nut-free, wheat-free, dairy-free, vegetarian and vegan options are 
prepared to the best of our ability, but please note there are always cross contami-
nation risks, as there are within any commercial kitchen.
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Hors D’oeuvres
all hors d’oeuvres are priced per piece, unless otherwise noted

donut bites (v)
cake donut bites tossed in cinnamon sugar  $2.95

french toast sticks (v)
with maple syrup for dipping  $2.25

fresh fruit skewer (v, gf) 

pineapple, melon, grape & strawberry  $1.95

yogurt parfait shooter (v)
layers of yogurt, berries & housemade granola  $2.50

petite quiche
your choice of ham & swiss, bacon & cheddar, lorraine, or florentine  $1.95

deviled eggs + bacon (gf)
traditional deviled eggs topped with crispy bacon  $1.95

breakfast bruschetta
thick-cut bacon, maple aioli & seasonal compote on ciabatta  $2.95

smoked salmon latke
pan-fried potato pancakes dressed with smoked salmon, herbed crème fraîche, 

red onion & crispy capers  $2.95

smoked salmon blini
mini pancake topped with smoked salmon, herbed cream cheese & dill  $2.95

mini b.l.t.
thick-cut bacon, tomato jam & arugula on ciabatta  $2.95

tomato bisque shooter (v)
topped with a mini grilled cheese  $2.95

B R U N C H
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Displays
all displays are priced per guest

tea sandwiches (v)
mini croissants & classic crustless tea sandwiches  $3.95

mini buttermilk biscuits (v)
assorted from-scratch biscuits served with seasonal jam & honey butter  $2.95

cheese + fruit (v, gf)
fresh seasonal fruit paired with specialty cheeses, served with artisan crackers  $2.95

smoked salmon
arrangement of smoked salmon, diced egg, capers, red onion & cream cheese

served with your choice of toast points or bagel bites  $3.95

bakehouse (v)
selection of freshly baked muffins, scones, danish, mini cinnamon rolls,

biscotti, mini butter croissants & seasonal baked goods  $2.95

yogurt parfait (v, gf)
honey greek yogurt, assorted fresh berries, slivered almonds & homemade granola  $2.95

Chef Stations
omelet station (gf)

made-to-order omelets prepared with a variety of fillings

crÊpe station
made-to-order crêpes prepared with a variety of sweet & savory toppings and fillings

belgian waffle station (v)
with maple syrup, fresh berries, berry compote, nuts, whipped cream & chocolate chips

steak + eggs (gf)
carved beef tenderloin with cooked-to-order eggs, served with hollandaise

ham + eggs (gf)
carved ham with cooked-to-order eggs, served with hollandaise

carving station (gf)
your choice of protein served with mini brioche rolls & paired sauces

beef tenderloin • prime rib of beef • garlic-sage turkey breast
honey-glazed ham • roasted pork loin
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Entrées
breakfast strata

choice of western or vegetarian

classic quiche
choice of ham & swiss, bacon & cheddar, lorraine, or florentine

egg frittata (gf)
choice of proscuitto & mushroom or roasted vegetable & goat cheese

crème brûlée french toast (v)
with maple syrup

biscuits + gravy
from-scratch buttermilk biscuits & country sausage gravy

scrambled eggs (gf)
choice of traditional or cheddar & chive

steak + eggs (gf)
center-cut beef sirloin with scrambled eggs

sliced artisan ham (gf)
choice of honey-maple glaze or red-eye gravy

short rib hash (gf)
boneless braised beef short rib sautéed with potatoes & caramelized onions

Sides
bacon (gf) 

sausage links (gf)

turkey sausage (gf)

homefries (v, gf) with peppers & onions

sweet potato hash (v, gf)

cheddar potato casserole (v, gf)

fresh baked muffins + croissants  (v)

fresh fruit salad (v, gf)

seasonal harvest salad (v, gf)
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Packages
all bar setup pricing is per guest

brunch bar setup package
includes soft drinks, bottled water, orange juice, grapefruit juice, cranberry juice,

bloody mary mix, limes, olives, celery stalks, appropriate glassware, coolers, ice, 
& serving equipment for service of client-provided beer, wine, champagne & vodka  $5.95

premium bloody mary bar 
celery stalks, dill pickle spears, crispy bacon strips, bleu cheese-stuffed olives,

pepperoncini peppers, assorted hot sauces, celery salt  $3.95
must be purchased with brunch bar setup package

premium mimosa bar 
peach purée, pomegranate juice, blackberries, strawberries, raspberries & orange slices  $4.95

must be purchased with brunch bar setup package

bartending service
four hour minimum -- must include setup & teardown time

$25 per bartender, per hour

bar services are not avail able without an accompanying catering contract.
the preceding options are only avail able at venues with an open alcohol policy.

please contact us for options at the ohio statehouse.

BRUNCH BAR 
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Displays
all displays are priced per guest, unless otherwise noted

signature grazing board
assortment of charcuterie, artisan cheeses, candied bacon breadsticks, 

fresh fruit, vegetables, mixed nuts, honeycomb, seasonal jam, crostini & crackers, 
beautifully arranged on one of our handmade wood boards $5.95

fresh fruit (v, gf)
with honey greek yogurt dip  $2.95

vegetable cruditè (v, gf)
fresh seasonal vegetables served with homemade dip  $2.25

roasted vegetable (v, gf) 

seasonal assortment served with garlic-rosemary aioli  $2.95

domestic cheese (v)
with artisan crackers & flatbread  $2.95

artisan cheese (v)
with honeycomb, fig jam, seasonal garnishes & crostini  $3.95

mediterranean (v)
trio of hummus, feta cheese, olives, pepperoncini, fresh vegetables & pita chips  $2.95

antipasto misto
imported italian meats & cheees, olives, pepperoni, marinated vegetables,

served with gourmet crackers & flatbread  $3.95

charcuterie
cured meats, artisan cheeses, cornichons, mixed nuts, whole grain mustard,

seasonal compote, honeycomb & toast points  $4.95

classic shrimp cocktail (gf)
with cocktail sauce & lemon wedges  $1.95 per piece

raw bar (gf)
options include shrimp cocktail, shucked oysters on the half shell, bloody mary oyster shooters, 

snow crab legs & stone crab claws -- served on ice with traditional accompaniments  $MKT

H O R S  D ’ O E U V R E S
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Party Dips
all displays are priced per guest, unless otherwise noted

baked brie en croute (v)
creamy brie wheel baked in puff pastry, served with seasonal compote,

sliced baguette & gourmet crackers  $75 (serves 30-40)

nashville hot chicken dip (gf)
creamy, spicy nashville chicken dip topped with chopped pickles & green onion, 

served with tortilla chips  $2.95

cowboy queso dip (gf)
monterey jack, cheddar, ground beef, chipotle ale, tomato, black beans & cilantro,

served with tortilla chips  $2.95

Cold Bites
all hors d’oeuvres are priced per piece, unless otherwise noted

hummus shooter (v, gf)
with vegetable crudité  $1.95

fresh fruit skewer (v, gf)
pineapple, melon, grape, and strawberry  $1.95

caprese skewer (v, gf)
cherry tomato, fresh mozzarella, basil & balsamic glaze  $1.95

wedge salad skewer (gf)
topped with bacon & blue cheese dressing  $1.95

watermelon, mint + feta skewer (gf)
with balsamic reduction -- seasonal availablilty  $2.25

caesar salad spear (gf)
endive leaf with parmesan & homemade crouton  $1.95

fried chicken deviled egg
traditional deviled egg topped with crispy chicken, hot honey drizzle & chives  $2.50

traditional deviled egg (gf)   $1.50

chipotle deviled egg (gf)   $1.50

truffled deviled egg (gf)   $1.50

b.l.t. deviled egg (gf)   $1.95

candied bacon (gf)   $1.95
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proscuitto-wrapped asparagus (gf)
with boursin cheese  $2.50

goat cheese truffle (v)
rolled in everything bagel seasoning, served on a bagel chip  $2.25

brie phyllo cup (v)
with brie, housemade raspberry jam & candied walnut  $1.50

seasonal bruschetta (v)
served on toasted ciabatta -- seasonal varieties  $1.95

grilled steak bruschetta
with caramelized onions & bleu cheese on ciabatta  $2.50

carnitas bruschetta
toasted ciabatta layered with shredded pork, queso fresco, pickled red onion & lime crema  $2.25

avocado toast (v)
toasted ciabatta layered with smashed avocado, charred corn, queso fresco & lime crema  $2.50

filet mignon bite (gf)
medium-rare filet mignon topped with blue cheese mousse  $2.25

steak + potato cake
with horseradish cream & wild mushrooms  $2.50

steak sushi
pan-seared tenderloin over asian slaw with butter emulsion  $2.50

chimichurri steak pop (gf)
skewered bites of steak & potato, topped with chimichurri sauce  $2.50

reuben latke
potato cake topped with house pastrami, apple-onion slaw & thousand island aioli  $2.50

smoked salmon blini
mini pancake topped with smoked salmon, herbed cream cheese & dill  $2.95

ahi tuna nacho
with asian slaw & sriracha  $3.50

nacho martini (v, gf)
layers of guacamole, corn salsa, sour cream & cilantro with a tortilla chip  $2.25

jackfruit tostada (v, gf)
with queso fresco, pickled red onion & lime crema  $2.50

carved turkey slider
with cranberry aioli & microgreens on brioche  $3.50

beef tenderloin slider
with horseradish cream & gruyère on brioche  $MKT
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Hot Appetizers
all hors d’oeuvres are priced per piece, unless otherwise noted

bacon-wrapped water chestnut (gf)
in brown sugar glaze  $1.95

vegetarian spring roll (v)
crispy spring rolls served with sweet thai chili sauce  $1.75

spanakopita (v)
traditional greek phyllo pockets with spinach & feta filling  $1.75

tomato bisque shooter (v)
served with mini grilled cheese  $2.95

boursin mac + cheese cup
topped with bread crumbs, bacon and parmesan crisp  $2.95

mini mac + cheese shooter (v)
with parmesan bread crumbs  $1.95

arancini
traditional italian risotto bite with your choice of sundried tomato (v) , wild mushroom (v) ,

butternut squash (v) , or italian sausage  $2.50

ricotta stuffed mushroom (v, gf)
served with marinara sauce  $2.25

italian sausage stuffed mushroom (gf)
served with marinara sauce  $2.25

chicken satay
with thai peanut sauce  $2.50

chicken parmesan pop
served with blush cream sauce  $2.50

asian chicken meatball
in sweet thai chili sauce

$60 per 100, stationed  |  $1 per piece, passed

from-scratch meatball
choice of classic marinara or bourbon bbq

$60 per 100, stationed  |  $1 per piece, passed

loaded mashed potato bite
fried mashed potatoes loaded with bacon, cheese & chives  $1.95

bacon-wrapped shrimp (gf)
brushed with house bourbon bbq sauce  $2.95
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signature short rib bite
over cauliflower purée with red wine reduction  $2.95

asian short rib bite
served over asian slaw  $2.95

mediterranean lamb chop (gf)
with balsamic reduction  $MKT

mini crab cake
with remoulade & corn relish  $2.95

shrimp + grits (gf)
bbq shrimp over white cheddar grits  $2.95

ginger-roasted pork belly
over asian slaw with wasabi citrus aioli  $2.95

crispy chicken bite
served with chipotle ranch  $1.95

georgia cake
fried chicken bite on a sweet corn fritter with black pepper mayo  $2.95

hot honey chicken skewer
cornflake-crusted chicken bite drizzled with our signature hot honey  $2.50

mac + cheese bite (v)
deep-fried and served with chipotle ketchup  $1.95

truffled mac + cheese bite (v)
deep-fried and served with parmesan cream sauce  $2.25

general tso’s chicken skewer
drizzled with general tso’s sauce and sprinkled with chopped scallion  $2.50

pimento grilled cheese (v)
on sourdough with seasonal jam  $1.95

lobster tater tot
with cajun aioli  $2.95

crab-stuffed mushroom cap
over creamy alfredo sauce  $2.25

chicken + waffle bite
pearl waffle, cornflake-crusted chicken bite, candied jalapeño & savory maple drizzle  $2.50

everything bagel sausage bite
andouille sausage baked in everything bagel puffed pastry, served with creole mustard  $2.25

southern crab beignet
fried crab fritter, served with remoulade  $2.95
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nashville chicken wonton
crispy wonton stuffed with nashville chicken dip  $1.95

spinach + artichoke wonton (v)
crispy wonton stuffed with spinach & artichoke dip  $1.95

bbq short rib slider
with crispy onion, gouda & bourbon bbq on brioche  $3.95

parmesan chicken slider
crispy chicken, fresh mozzarella & house marinara on brioche  $3.50

korean fried chicken slider
crispy chicken, hoisin bbq & kimchi slaw on brioche  $3.50

nashville chicken slider
crispy nashville chicken, pickle & buttermilk ranch on a homemade cheddar biscuit  $3.50

greek falafel slider (v)
vegetarian falafel patty topped with feta, pickled onion & tzatziki on brioche  $3.50

Mini Burgers
milo’s mac

american cheese, pickle, onion, special sauce  $2.95

short north
candied bacon, gouda, crispy onions, bourbon bbq  $3.50

clintonville
monterey jack, pico de gallo, tortilla strips, avocado ranch  $3.50

italian village
crispy proscuitto, provolone, arugula, sundried tomato aioli, balsamic glaze  $3.50

franklinton
bacon, swiss, sautéed mushrooms, bourbon bbq aioli, mini pretzel bun  $3.50



vegetarian (V)  •  gluten-free (GF)
page 16

Starters
garden tossed (v)

field greens, crisp cucumber, tomato, cheddar cheese, house-made croutons, choice of dressing

caesar
chopped romaine hearts, shaved parmesan, house-made croutons, creamy caesar dressing

wedge (gf)
iceberg wedge, bacon, crumbled bleu cheese, red onion, egg, cherry tomato, bleu cheese or ranch

arugula (v, gf)
arugula & field green mix, granny smith apple, shaved parmesan, toasted pine nuts, sherry vinaigrette

mediterranean (v, gf)
field greens, tomato, cucumber, feta, kalamata olives, pepperoncini, cracked peppercorn vinaigrette

summer harvest (v, gf)
field greens, sliced strawberries, crumbled feta, candied walnuts, balsamic vinaigrette

fall harvest (v, gf)
field greens, poached pears, dried cranberries, gorgonzola, candied walnuts, balsamic vinaigrette

autumn apple (v, gf)
field greens, roasted apple, white cheddar, dried cherries, spiced pecans, maple-cider vinaigrette 

poached pear (v, gf)
baby spinach, white wine poached pears, gorgonzola, toasted pecans, vanilla bean balsamic vinaigrette

hearts of romaine (v, gf)
chopped romaine hearts with summer berries, goat cheese, toasted almonds, raspberry vinaigrette

seasonal caprese (v, gf)
fresh mozzarella, local tomatoes, sweet basil, balsamic reduction

S A L A D S
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Chicken
chicken parmesan

with blush cream sauce

chicken provenÇal (gf)
seared frenched chicken with tomato-leek ragout

classic lemon chicken
lightly battered chicken breast with lemon beurre blanc

tuscan stuffed chicken
frenched chicken stuffed with fontina, sundried tomato & basil

proscuitto + brie chicken (gf)
chicken breast wrapped in brie & proscuitto with balsamic-fig reduction

creamy tomato-basil chicken (gf)
grilled chicken breast with charred cherry tomatoes & basil cream sauce

grilled chicken bruschetta (gf)
pesto chicken breast with roasted tomato, fresh mozzarella, sweet basil relish & balsamic glaze

rosemary-crusted chicken breast (gf)
frenched chicken in a rosemary crust with lemon beurre blanc

spinach + artichoke stuffed chicken
frenched chicken stuffed with cream cheese, roasted artichokes & sautéed spinach

chevre + herb stuffed chicken
frenched chicken breast stuffed with goat cheese & herbs, served over tomato ragout

E N T R É E S
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Beef
steak preparations are interchangable -- please ask your event coordinator

milo’s signature short rib
boneless beef short rib braised in cabernet, served with demi-glace

classic filet mignon
classically grilled and served with red wine demi-glace

herb-dusted filet mignon (gf)
with béarnaise

center-cut sirloin
with caramelized onion & roasted garlic pan sauce

chili-dusted sirloin (gf)
with sweet corn emulsion

grilled flat iron
with soy-braised mushrooms & onions

bleu cheese-crusted flat iron
with red wine demi-glace

Lamb & Pork
herb-crusted lamb chops

with rosemary demi-glace

pecan-crusted pork loin
with maple-bourbon sauce

garlic-herb pork loin (gf)
with dijon cream reduction 

chipotle-rubbed pork loin (gf)
with sweet corn emulsion
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Seafood
seared salmon (gf)
with tomato & dill beurre blanc 

pesto-crusted salmon
with beurre blanc

citrus salmon (gf)
sweet chili-rubbed salmon with blood orange salsa & herb butter 

maple-glazed salmon (gf)
with maple-bourbon sauce

blackened grouper (gf) 
with mango slaw -- seasonal availability

bronzed halibut (gf)
with cherry tomato & artichoke beurre blanc -- seasonal availability

lump crab cakes
with sweet corn emulsion & lemon

Vegetarian
baked polenta (v, gf)

with tomato and wild mushroom ragu

risotto stuffed pepper (v)
creamy spinach & artichoke risotto, topped with parmesan bread crumbs

on a bed of roasted red pepper cream sauce 

quinoa stuffed pepper (v, gf)
served over wilted spinach and roasted red pepper cream sauce

stuffed acorn squash (v)
stuffed with wild rice, roasted mushrooms, goat cheese & fresh rosemary, 

topped with parmesan-herb sauce & parmesan bread crumbs

wild mushroom risotto (v)
topped with a grilled portobello mushroom

summer vegetable napoleon (v, gf)
roasted vegetables & fresh mozzarella layered over a parmesan polenta cake & roasted tomato sauce
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Pasta
sweet corn cannelloni (v)

over creamy alfredo sauce 

lasagna bolognese
rich layers of buttery noodles, melted cheeses & house-made bolognese sauce

shrimp scampi
grilled shrimp served in garlic butter sauce over linguine

wild mushroom ravioli (v)
in roasted red pepper cream sauce

pasta primavera (v)
in sun-dried tomato cream sauce

short rib gnocchi
braised with mushrooms & carrots in madeira cream sauce, topped with shaved parmesan

four cheese ravioli (v)
in rich tomato cream sauce

roasted vegetable lasagna (v)
rich layers of buttery noodles, melted cheeses & creamy alfredo sauce

tuscan cheese-stuffed canneloni (v)
with house-made marinara

gnocchi florentine (v)
potato gnocchi tossed with sautéed spinach, pine nuts & olive oil pesto

Kid’s Menu
mini burgers

with potato wedges & fresh fruit

chicken tenders
with mac & cheese & fresh fruit 

chicken parmesan
with pasta marinara & fresh fruit

spaghetti + meatballs
in house-made marinara, served with fresh fruit

mac + cheese (v)
cavatappi pasta in creamy cheese sauce, served with vegetables & fresh fruit
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Traditional
grecian lemon potatoes (gf)

roasted red skins (v, gf)  with butter & parsley

loaded mashed potatoes (gf)

buttermilk mashed potatoes (v, gf)

roasted garlic mashed potatoes (v, gf)

parmesan-herb mashed potatoes (v, gf)

mashed sweet potatoes (v, gf)  with cinnamon-sugar butter

cauliflower-potato mash (v, gf)

wild rice pilaf (v, gf)  with almonds & cranberries

penne marinara (v)  with rustic tomato sauce

seasonal vegetable medley (v, gf)

sautéed green beans (v, gf)

sautéed green beans + red peppers (v, gf)

maple-dijon green beans (v, gf)

roasted garlic mushrooms (v, gf)

glazed carrots (v, gf)

Premium
asiago potato gratin (v, gf)

roasted fingerling potatoes (v, gf)

lemon-thyme poached fingerling potatoes (gf)

wild mushroom risotto (v, gf)

sautéed broccolini (v, gf)

roasted asparagus (v, gf)  seasonal availability

roasted brussels sprouts (v, gf)

brussels, bacon + potato hash (gf)

S I D E S
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Chef Attended
carving station (gf)

options include beef tenderloin, prime rib of beef, roast beef top round, leg of lamb,
garlic-sage roasted turkey breast, honey-maple ham & herbed pork loin
selections are hand-carved and served with mini rolls & paired sauces

mac + cheese sauté station (v)
guests’ selection of our signature classic mac & cheese or truffled mac & cheese,

sautéed to order with their choice of grilled chicken, shrimp, bacon, spinach,
cherry tomatoes, broccoli, mushrooms & butternut squash

lobster available at market price

pasta sauté station (v)
guests’ selection of penne pasta or cheese tortellini, sautéed to order with their choice
of house marinara, creamy alfredo, basil pesto, from-scratch meatballs, grilled chicken, 

broccoli, mushrooms, onions, peppers, spinach & shaved parmesan

risotto sauté station (v, gf)
traditional risotto sautéed to order with guests’ choice of grilled chicken, shrimp, bacon,

butternut squash, mushrooms, caramelized onion, spinach, cherry tomatoes & shaved parmesan
lobster available at market price

Self-Serve
chips + dip bar (v, gf)

crunchy tortilla chips with house tomato salsa and your choice of two dips: 
guacamole • salsa verde • roasted corn salsa • spicy queso

mexican bar (v, gf)
soft flour tortillas, shredded cheddar, lettuce, sour cream, tortilla chips & house tomato salsa

SELECT TWO:
chipotle pulled chicken, chipotle ground beef, carne asada, blackened shrimp

SELECT TWO:
cilantro rice, braised mexican beans, spicy queso, sautéed peppers & onions

SELECT FOUR:
salsa verde, roasted corn salsa, guacamole, avocado crema, cilantro slaw, pepper jack, queso fresco

S TA T I O N S
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pasta bar (v)
penne pasta, house marinara, creamy alfredo, from-scratch meatballs, grilled chicken,

shaved parmesan, sauté of mushrooms, peppers & onions

mashed potato bar (v, gf)
buttermilk mashed potatoes, country gravy, caramelized onions, crumbled bacon,

cheddar, parmesan, whipped butter, sour cream, chives

mac + cheese bar (v)
classic mac & cheese, crumbled bacon, pepper jack, parmesan, blue cheese,

sautéed mushrooms, green onion, pico de gallo

salad bar (v, gf)
mixed greens, tomato, cucumber, red onion, fresh strawberries, dried cranberries, feta,

shredded cheddar, crumbled bacon, candied walnuts, house-made croutons
includes your choice of two dressings
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Plated
all desserts are vegetarian

classic crème brûlée
with chocolate-dipped vanilla biscotti

lemon meringue tart
with raspberry coulis

strawberry shortcake
on a from-scratch biscuit

new york cheesecake
garnished with fresh berries

buckeye cheesecake
garnished with peanut butter whipped cream & a buckeye

turtle brownie trifle
layers of brownie pieces, pecans & caramel sauce

chocolate mousse cake
layers of chocolate cake & whipped mousse with decadent chocolate ganache

mini neapolitan cream puffs
chocolate, strawberry & vanilla cream puffs drizzled with chocolate sauce

goat cheese panna cotta (gf)
with blueberry-lavender compote

seasonal galette
topped with fresh whipped cream

pavlova (gf)
baked meringue with macerated berries

Wedding
ceremonial cutting cake

sheet cake  wide assortment of traditional flavors & icings

cupcakes  wide assortment of traditional flavors & icings

D E S S E R T
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Specialty
all desserts are vegetarian

mini pies
individual pies in seasonal flavors

mini cream puffs
seasonal fillings

new york cheesecake
garnished with fresh berries

buckeye cheesecake
garnished with peanut butter whipped cream & a buckeye

turtle brownie trifle
layers of brownie pieces, pecans & caramel sauce

french macarons (gf)
chocolate ganache, funfetti, salted caramel, buckeye & seasonal flavors

homemade churros
cinnamon-sugar rolled churros with salted caramel & chocolate dipping sauces

cultural cookie table
baklava, coconut macarons, mexican cookies, biscotti, shortbread

childhood desserts
whimsical recreations of your favorite childhood desserts

scarlet + gray desserts
ohio-themed cut-out cookies & homemade buckeyes

assorted mini desserts
miniature cupcakes, dessert bars & cheesecake bars

premium mini desserts
miniature tarts, dessert bars, cheesecake bars, chocolate-covered strawberries & assorted truffles

ask us about making our

specialty desserts into custom favors
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Snacks
late night snack options may be limited based on your event venue

soft pretzels (v)
with beer cheese & honey mustard dipping sauces

gourmet popcorn (gf)
your choice of three flavors:

white cheddar • truffle parmesan • salty caramel • buckeye
columbus mix • chicago mix • seasonal flavors

taco bar
chipotle chicken, ground beef, soft flour tortillas, shredded cheddar, lettuce,

sour cream, house tomato salsa & crispy tortilla chips

bbq slider bar
your choice of house-smoked pork or chicken, brioche buns, crispy onions, pickle chips,

coleslaw, bourbon bbq & tangy carolina bbq sauces

burger slider
mini angus beef patties, brioche buns, american cheese, pepper jack, pickle chips,

caramelized onions, mayo, mustard, ketchup & special sauce

coney dog bar
mini hot dogs with buns, coney sauce, shredded cheddar, diced onion, ketchup & mustard

cookies + milk (v)
assorted fresh-baked cookies with mini milk bottles

homemade churros (v)
rolled in cinnamon sugar, served with salty caramel & chocolate dipping sauces

s’mores bar (v)
graham crackers, marshmallows, chocolate bars, peanut butter cups & toasting sticks
subject to venue approval -- we will setup an indoor or outdoor toasting station

L A T E  N I G H T
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Bar Setup
all bar setup pricing is per guest

beer + wine setup package
includes soft drinks, appropriate glassware, coolers, ice & serving equipment

for service of client-provided beer & wine  $3.95

full bar setup package
includes soft drinks, mixers, juices, fresh fruit garnishes, appropriate glassware, 

coolers, ice & serving equipment for service of client-provided beer & wine  $5.95

beer + wine glassware
includes beer, wine & soda glasses  $1.95

full bar glassware
includes rocks, highball, martini, wine glasses & champagne flutes  $2.95

bartending service
four hour minimum -- must include setup & teardown time

$25 per bartender, per hour

bar services are not avail able without an accompanying catering contract.
the preceding options are only avail able at venues with an open alcohol policy.

please contact us for options at the ohio statehouse.

B A R  S E RV I C E
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Packages
hors d’oeuvre reception

domestic cheese display, vegetable tray, fresh fruit tray, spinach & artichoke dip, 
from-scratch meatballs, italian cheese-stuffed mushrooms & bacon-wrapped water chestnuts

mexican celebration
choice of two meats: grilled chicken, ground beef, pork carnitas, blackened tilapia 

served with soft flour tortillas, grilled vegetables, rice, mexican braised beans, lettuce,
tomato, shredded cheddar, sour cream, house tomato salsa, guacamole, tortilla chips

homestyle bbq
choice of two meats: pulled pork, sliced brisket, smoked turkey breast

served with tossed salad, mac & cheese, baked beans, house-made bbq sauces & sandwich buns

southern charm
choice of two meats: fried chicken, bbq chicken breast, sliced brisket, pecan-crusted pork chop

served with tossed salad, buttermilk mashed potatoes, country gravy, 
parmesan-crusted creamed corn & from-scratch buttermilk biscuits

italian feast
choice of one entrée: chicken marsala, chicken parmesan, chicken bruschetta, classic lemon chicken
choice of one pasta: pasta primavera, gnocchi florentine, lasagna bolognese, vegetarian lasagna, 

baked ziti with sausage, baked ziti with roasted vegetables 
served with caesar salad, parsley & butter roasted red skins, sautéed green beans & garlic bread

classic buffet
choice of two entrées: chicken parmesan, classic lemon chicken, milo’s signature short rib,

garlic-herb pork loin, maple-glazed salmon, lasagna bolognese 
served with seasonal harvest salad, buttermilk mashed potatoes, seasonal vegetable medley & rolls

to-go packages are available for pick-up and drop-off catering only.
pl ates, cutlery, chafing dishes, and table coverings are not included.

delivery fees and minimums may apply.

WEDD INGS  TO -GO 




