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Ceruri

CATERING

Plated

All plated dinner menus include starch, vegetable, salad, bread item, fresh brewed regular
and decaffeinated coffee or iced tea.

POULTRY:

Chicken Florentine: $28.50 perperson Chicken Newburg: $31.50 perperson
Butterflied Chicken Breast filled with Spinach, Sautéed Chicken Breast topped

Bacon and Cheese topped with a Cream Sauce with Lobster and Crab with Newburg Sauce
Chicken Saltimbocca: $28.50 perperson Chicken Parmesan: $28.50 perpesn

Pan Seared Chicken Breast topped with Prosciutto, ~ Herb and Cheese Breaded Chicken Breast topped

Mozzarella Cheese and a light Cream Sauce with a Tomato Basil Marinara Sauce

Pecan Crusted Chicken: $28'50 per person CorniSh Game Hen: 531.50 per person
Pecan Crusted Chicken Breast pan fried served Garlic infused Herb Roasted Cornish Game Hen
with a Raspberry Compote stuffed with Bread Dressing

Almond Crusted Chicken: $28.50 e person

Pa‘mko Almonc‘ls crusted Chicken Breast pan fried ENHANCEMENTS:
with Hollandaise Sauce

- Sautéed Button Mushrooms: @ .............. $2.00 perperson
Greek Chicken: $28.50 wver @ - Grilled Portabella Mushrooms: @ .......... $3.00 perperson
Grilled Chicken Breast topped with Feta, Tomato

and Arugula with Lemon Wine Sauce - Oscar Topping with Crab,

Asparagus, Hollandaise Sauce................ $5.75 perperson

Blackened Chicken: $28.50 ursn ~ SCAlIOP SKEWEN: oot $8.75 perpesen
Blackened Chicken Breast pan fried topped

- Bleu Cheese Sauce: .......ooveeeeeeeeennenn $3.00 per person

with a Blueberry Cream Sauce

. - Chimichurri Rub - Parsley, Garlic
Ch|Cken En CrOUte: $28'50 per person and Olive Oil Pesto:@ ............................... $175 per person

Chicken Breast Red Pepper and Mozzarella Cheese - Hotel COmpOUnd Butter:@ ...................... $175 per person
wrapped in Puff Pastry with Hollandaise Sauce

- Prices are subject to a 20% Administrative Fee and Applicable Taxes.
- Prices are subject to change and are not guaranteed until 30 days prior to your event date.

- Please ask your event specialist on how to lock in your price upon booking your event.

DP-1 Menu edition: 10 2026 www.cerutis.com Phone: 260-207-2000



CERuri's

CATERING

Plated

All plated dinner menus include starch, vegetable, salad, bread item, fresh brewed regular
and decaffeinated coffee or iced tea.

PORK: ENHANCEMENTS:
Pork Mignon: $29.00 perperson - Sautéed Button Mushrooms: @ .............. $2.00 perperson
Grilled Pork Fillet wrapped with Bacon and - Grilled Portabella Mushrooms: @........... S3.00 perperson

topped with a Red Onion Cream Sauce
- Oscar Topping with Crab,

Pork Picatta: $27.50 erpson Asparagus, Hollandaise Sauce:.............. $5.75 perperson
Lightly dusted Sautéed Pork Medallion served - Scallop Skewer:......coernneceeeee $8.75 perperson
with a Lemon Beurre Blanc Sauce - Bleu Cheese Sauce: ........ccceveveeivececnennn. $3.00 perperson

- Chimichurri Rub - Parsley, Garlic

Encrusted Pork: $27.50 s and Olive Oil PEStO: @ oo $1.75 perpesr

Breaded Pork Medallion pan fried topped
with a Creamy Sweet Onion Sauce - Hotel Compound Butter: @.......ccccco........ S1.75 per person

Pork Osso Bucco: $28.00 perperson
Braised Pork Shank simmered in a savory
Pork Sauce with diced Vegetables

Teriyaki Grilled Pork Chop: $27.50 perperson
Marinated Grilled Pork Chop with Asian Glaze
and topped with Roasted Apples

Pork Roulade: $28.00 perperson

Roast Pork Loin filled with a sweet [talian
Sausage, Pancetta and Parmesan Dressing
with a Madeira Sauce

- Prices are subject to a 20% Administrative Fee and Applicable Taxes.
- Prices are subject to change and are not guaranteed until 30 days prior to your event date.

- Please ask your event specialist on how to lock in your price upon booking your event.

DP-2 Menu edition: 10 2026 www.cerutis.com Phone: 260-207-2000



CERuri’s

CATERING

Plated

All plated dinner menus include starch, vegetable, salad, bread item, fresh brewed regular
and decaffeinated coffee or iced tea.

BEEF
New YOl’k Stl’ip: $35.00 per person @ HiCkOl’y SmOked Beef BriSket: $35.00 per person @
Char Grilled New York Strip Steak Slices of Smoked Beef Brisket skewered and

served with a Beef Demi-glace.

Prime Rib: $45.00 e pesn @
Slow Roasted Prime Rib cooked with ENHANCEMENTS:
Beef Au Jus and Horseradish on the side

- Sautéed Button Mushrooms: @ .............. $2.00 perperson

Boneless Ribeye: $46.00 perpercn @ - Grilled Portabella Mushrooms: @........... $3.00 per person
Char Grilled Boneless Ribeye - Oscar Topping with Crab,

Asparagus, Hollandaise Sauce................ $5.75 perperson

Beef Mignon: $47.00 perperon - Scallop SKEWET ... $8.75 perperson

Char Grilled Beef Filet from the Tenderloin - Bleu Cheese Sauce: .......ccoooeeeeenencccnnn, $3.00 per person

with a Béarnaise Sauce on the side
- Chimichurri Rub - Parsley, Garlic

Chateaubriand: $46.00 oer person and Olive Ol Pesto:@ ................................ S175 per person
Whole Roasted Beef Tenderloin cut into - Hotel Compound Butter:@.......cccccuue.... S1.75 perperson
Medallions with a Beef Demi-glace

Beef Wellington: $47.00 e person
Beef Tenderloin topped with Mushrooms,
Onions and Demi-glace on top of a Puff Pastry

- Prices are subject to a 20% Administrative Fee and Applicable Taxes.
- Prices are subject to change and are not guaranteed until 30 days prior to your event date.

- Please ask your event specialist on how to lock in your price upon booking your event.

DP-3 Menu edition: 10 2026 www.cerutis.com Phone: 260-207-2000



Plated

All plated dinner menus include starch, vegetable, salad, bread item, fresh brewed regular
and decaffeinated coffee or iced tea.

FISH:

Black & Blue Salmon: $33.00 serpeson @

Blackened Salmon topped with
double Cream Bleu Cheese Sauce

Grilled Salmon: $33.00 rerpern @
Grilled Salmon served with a light Butter Dill Sauce

Salmon Au Gratin: $34.00 eerpeson
Pan Seared Salmon topped with Crab and Feta

Salmon En Croute: $32.00 serperson
Salmon wrapped in a Butter Puff Pastry served
with Hollandaise Sauce

Almond Crusted Walleye: $33.00 perperson
Almond Panko Crusted Walleye pan fried and
served with Jalapeno Tartar

Parmesan Crusted Cod: $29.00 cerperson
Oven Baked Cod Encrusted with
Parmesan Panko Crumbs

Shrimp Kabobs: $28.00 perperson

Grilled Shrimp and Andouille Sausage
with a Choron Hollandaise Sauce

Blackened Tuna: $33.00 e person

Blackened Ahi Tuna Steak pan seared and
topped with a Blueberry Cream Sauce

ENHANCEMENTS:
- Sautéed Button Mushrooms:@ .............. $2.00 per person
- Grilled Portabella Mushrooms:@........... $3.00 per person
- Oscar Topping with Crab,

Asparagus, Hollandaise Sauce:............... $5.75 perperson
- Scallop SKEWET ... S8.75 per person
- Bleu Cheese SaucCe: ....ooeeveeeeeeeeeeeeeenn, $3.00 per person
- Chimichurri Rub - Parsley, Garlic

and Olive Oil Pesto:@.....ccccoouvvvvrvevrenrenn. S1.75 per person
- Hotel Compound Butter:@.......cccccouu...... $1.75 perperson

- Prices are subject to a 20% Administrative Fee and Applicable Taxes.

- Prices are subject to change and are not guaranteed until 30 days prior to your event date.

- Please ask your event specialist on how to lock in your price upon booking your event.

DP-4 Menu edition: 102026

www.cerutis.com

Phone: 260-207-2000



CEeRuris

CATeRiNG

Plated

All plated dinner menus include starch, vegetable, salad, bread item, fresh brewed regular
and decaffeinated coffee or iced tea.

VEAL « LAMB « DUCK:

Veal Picatta: $36.00 per person
Lightly dusted Sautéed Veal Cutlet with
a Lemon Beurre Blanc Sauce

Veal Parmesan: $36.00 perperson

Herb and Cheese Breaded Veal Cutlet pan fried
with Marinara Sauce

Veal Chop: $48.00 per person @

Grilled Veal Rib Chop with a Veal Reduction

Lamb Chops: $43.00 sresn @

Herb Roasted Whole Rack of Lamb with
a Lamb Reduction

Duck Breast Medallions: $32.00 e person

Infused with Roasted Garlic and pan seared topped
with Duck Confit in a Madeira Sauce

ENHANCEMENTS:
- Sautéed Button Mushrooms: @............. $2.00 per person
- Grilled Portabella Mushrooms: @........... $3.00 per person
- Oscar Topping with Crab,

Asparagus, Hollandaise Sauce.:.............. $5.75 per person
- Scallop SKEWeT ..., $8.75 perperson
- Bleu Cheese Sauce: ........cooceveevreeernnenn $3.00 perperson
- Chimichurri Rub - Parsley, Garlic

and Olive Oil Pesto:@ ......ccooeeveveveeeenn. $1.75 perperson
- Hotel Compound Butter:@ ........cccocuu...... $1.75 per person

VEGETARIAN:

Spinach Lasagna: $29.00 e person
Layers of Pasta with Spinach, Ricotta and
Parmesan Cheeses with Cream Sauce

Eggplant Parmesan: $28.00 perperson
Herb Breaded pan fried Eggplant topped with
Marinara Sauce and Mozzarella Cheese

Pasta Primavera: $28.00 perperson
Penne Pasta tossed with Vegetables and
a Creamy Alfredo Sauce

Vegetable En Croute: $29.00 perperson
Ratatouille Grilled Vegetables encrusted
with Puff Pastry

Portabella Ravioli: $29.00 eerperson
Ravioli filled with Portabella Mushrooms topped
with an Alfredo Cream Sauce

Quinoa: $28.00 erperson @
Curry Seasoned Quinoa with Roasted Vegetables

Squash Bowl: $28.00 wpeson @
Wild Rice, Carrots, Celery, Khale, Dried Cranberries,
Onions, Pecans and Apples

- Prices are subject to a 20% Administrative Fee and Applicable Taxes.

- Prices are subject to change and are not guaranteed until 30 days prior to your event date.

- Please ask your event specialist on how to lock in your price upon booking your event.

DP-5 Menu edition: 10 2026

www.cerutis.com Phone: 260-207-2000



CeRuri's

CATERING

Featured Duet Entree Plated

All plated dinner menus include starch, vegetable, salad, bread item, fresh brewed regular and

decaffeinated coffee or iced tea.

NY Strip Steak ®
Char-grilled 8oz, Bistro Cut, New York Strip Steak

served with a Compound Butter or Au Poivre Sauce $35.95 ereror

Choose One Entree Pairing

Marry Me Chicken ®

Pan seared Chicken Breast in a rich Sundried
Tomato Pancetta Cream Sauce.

Chicken Saltimbocca

Parmesan and Herb Bread Crumb crusted Chicken
Breast topped with Prosciutto, Fresh Mozzarella and a
light White Wine Cream Sauce.

Greek Chicken ®

Grilled Chicken Breast topped with Feta, Tomato and
Arugula with a Lemon Wine Sauce.

Ranch Chicken

Ranch seasoned Panko Bread Crumbs, pan
fried with a Bechemel Sauce.

Pork Mignon @

Grilled Pork Filet wrapped with Bacon and
topped with a Caramelized Red Onion Cream
Sauce.

Salmon Beurre Blanc

Pan Seared Salmon topped with Shrimp
and Dill Beurre Blanc Sauce.

ENHANCEMENTS
- Sauteed Button Mushrooms:@®...... $2.00 rer rerson
- Grilled Portabella Mushrooms:@) .. $3.00 eer person

- Oscar Topping with Crab, Asparagus,

Hollandaise Sauce: ..........cccoevrruennne. $5.75 rer person
- Scallop SKeWer: ........cccvveeveeenereeenee $8.75 per person
- Bleu Cheese Sauce: .......cooueveerrrnnee. $3.00 rer person
- Chimichurri Rub - Parsley, Garlic

and Olive Oil Pesto: @)........cc.eeuunne. $1.75 rerperson
- Hotel Compound Butter:@).............. $1.75 perperson

Prices are subject to a 20% administrative Fee and Applicable Taxes.
Prices are subject to change and are not guaranteed until 30 days prior to your event date.
Please ask your event specialist on how to lock in your price upon booking your event.

Featured Duet Entree, Plated:10.2026

www.cerutis.com ¢ Phone: 260-207-2000



CEeRuris

CATERING

Plated - Side Items

All plated dinner menus include starch, vegetable, salad, bread item, fresh brewed regular
and decaffeinated coffee or iced tea.

Starches: Salads:
- Red Skin Smashed Potatoes @ - Tossed Garden Salad
- Roasted Yukon Baby Potatoes @ - Spinach Salad @
- Sea Salted Baked Potatoes @ - Classic Caesar Salad
- Dauphinoise Potatoes @ - Italian House Salad
- Rice Pilaf @ - Mixed Malibu Salad @
- Penne Pasta with Marinara Sauce - Parmesan Peppercorn
- Cheese Tortellini with Cream Sauce - Greek Salad @
- Gourmet 3 Cheese Macaroni - Lemon Waldorf Salad @
- Spaetzels with Brown Butter - Baby Shrimp Salad @
- Parmesan Yukon Baby Potatoes @ - Fresh Fruit Salad @
- Orzo Fresco - BLT Salad
- Caprese Stacked Salad @
Vegetables: - Honey Dijon Mixed Greens @
- Key West Blend ® - Arugula Pear Salad &
- Prince Charles Blend @
- Green Beans with Baby Carrots @ Bread Items:
- Green Beans with Bacon @ - Assorted Dinner Rolls
- Green Beans with Almonds @ - Wheat Rolls
- Baby Glazed Carrots @ - Potato Rolls
- California Blend @& - French Bread
- Steamed Asparagus Bundles (add $2.00 per guest) @ - Rosemary Bread
- Marinated Grilled Asparagus @ - Pepperoni Bread (add $2.00 per person)

- Roasted Brussel Sprouts @
- Roasted Vegetables @

- Ratatouille @

- Zucchini Al Forno

- Prices are subject to a 20% Administrative Fee and Applicable Taxes.
- Prices are subject to change and are not guaranteed until 30 days prior to your event date.

- Please ask your event specialist on how to lock in your price upon booking your event.

DPS-1 Menu edition: 10 2026 www.cerutis.com Phone: 260-207-2000
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