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Call 513-418-2596 to discuss catering plans with a Catering 
Specialist. 



     

 
SERVICES PROVIDED 

 
 
The Drake Center should be thought of as the single resource for 
all your catering needs.  Our staff of culinary professionals can 
provide quality products at a reasonable price in which anyone 
would be proud to host.  We can fill your needs from coffee carts 
to upscale dinner events and assist with planning of such an event. 
 
Our staff can provide you an array of menus to complement any 
event.  This catering guide may offer exactly what you are looking 
for, or you may use it as a source of ideas for a special event.  
Contact our catering specialist at 418-2596 to discuss your menu 
needs.  Since some menus will require advanced planning and 
special purchasing, the following notice periods are required: 
 
For All Beverage and Snack Service Requests: 
 
▪ 24 hours advance notice (excluding weekends and holidays) 

 
For Continental and Healthy Start Breakfasts: 
 
▪ 48 hours advance notice (excluding weekends and holidays) 

 
For All Other Catering Requests: 
 
▪ 7 days advance notice 

 
Notes: 
 
▪ Events for large groups or with more elaborate menus will 

require more advance planning. 
▪ At least 24-hour notice is required to adjust serving numbers. 
▪ It may be possible to accommodate last-minute requests.  A 

15% late fee will be charged.  Please call 418-2596 to make 
arrangements.   

 

 
BREAKFAST OPTIONS 

(Proudly Serve Quality Branded Bakery Products) 
 

Continental Breakfast…………………………………………………………. 

$4.99/person 

(Includes Beverage Service – Regular and Decaf Coffee And Tea) 
 

• This menu includes: 

o Assorted bagels with regular and low-fat cream cheese 

o Choice of Assorted Danishes or Donuts 

o Fresh Fruit 

o Fruit Juice- Your choice of orange or cranberry juice 

 

 

Healthy Start 

Breakfast……………………………………………….…………$5.99/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 
 

• Choice of 3 items: 

o Assorted bagels with regular and low-fat cream cheese 

o Assorted Yogurt cups with granola 

o Sliced Assorted Fruit Tray 

o Granola Bars 

o Fruit Juice- Your choice of orange or cranberry juice 

 



     

 

Wake-up 

Buffet………………………………………………………………$7.99/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 
o This menu includes: 

▪ Choice of 1: 

• Breakfast casserole 

• Scrambled Eggs 

• Scrambled Egg Substitute 

• Quiche 

▪ Choice of 1: 

• Sausage 

• Bacon 

• Turkey Sausage 

▪ Choice of 2: 

• Assorted Bagels with regular and low-fat 

cream cheese 

• Assorted Danishes 

• Assorted Donuts 

• Assorted Muffins 

• Fresh Fruit 

• Hashbrowns 

• Fruit Juice- Your choice of orange or 

cranberry juice 

 

 

Breakfast Ala Carte items 

 

 

 

Belgian waffles with maple syrup and fruit 

topping………………………………………………………………………$4.99/person 

   

Breakfast Quiche…………………………………………………………$3.99/slice 

French toast with maple syrup and fruit 

topping………………………………………………...………………….…$3.99/person 

    

Eggs Benedict………………………………………………………. …. $5.99/person  

Sausage gravy with buttermilk 

biscuits………………………………………………………………………$4.95/person 

    

 

 



        

 

LUNCHEON OPTIONS 

 

Deli Delight Box 

Lunches…………………………………………………………..…$9.95/person 

(Meal includes assorted sodas or bottled water) 

• Your Choice of Sandwich or Wrap: 

o Bread choices: White, Whole Wheat, Rye, Croissant 

o Wrap Choices: Herb, Whole Wheat, Flour Tortilla, Cheese, or 

Sundried Tomato 

• Choice of:  all choices are served with lettuce, tomato, your 

choice of pasta salad or chips, whole fruit or fruit salad, cookie, 

assorted sodas or bottled water 

o Deli Sandwich or Wrap: $9.95/person 

▪ Ham and Swiss 

▪ Turkey and Cheddar 

▪ Roast beef and Provolone 

▪ Homemade Chicken or Tuna Salad 

o Club Croissant sandwich or wrap: $9.95/person 

▪ Featuring turkey, Swiss cheese, crispy bacon, all served 

on croissant with a homemade pesto mayo 

 

 

• Roasted Chicken Wrap: $10.95/person 

o Oven roasted chicken breast; grilled red peppers all 

wrapped in a flour tortilla spread with a herb cream 

cheese 

• Through the Garden Wrap or Sandwich: $9.95/person 

o Assortment of roasted vegetables with an herb cream 

cheese spread wrapped up in a tortilla or bread of your 

choice 

Fresh Market 

Salads………………………………………………………….……………….$9.95/person 

(Meal includes assorted sodas or bottled water) 

• Your Choice of: 

o Chef Salad: Meat or Vegetarian 

▪ A hearty offering of turkey, ham, fresh cheese, 

tomatoes, red onions, sliced egg, crumbled 

bacon, and homemade croutons 

▪ Served with your choice of dressings: 

• Asian, Balsamic Vinaigrette, 1000, Italian 

(light or regular), French, Raspberry 

Vinaigrette (Fat-free), Ranch (Regular or 

Fat-free), Blue Cheese, or Caesar 

o Tuna Salad or Chicken Salad 

▪ Served stuffed in a tomato with cottage cheese 

and fruit salad 

 

 



  

 

o Grilled Chicken Caesar Salad 

▪ Fresh cut romaine hearts tossed with our Caesar 

dressing and topped with Romano cheese, 

homemade croutons. and grilled chicken 

o Fried Chicken Salad 

▪ A blend of iceberg and romaine lettuce topped with 

bacon, tomatoes, shredded cheddar cheese, fried 

chicken tenders served with Honey Mustard 

dressing 

All Salads are served with your choice of crackers or rolls 

o Choice of 1 Dessert: 

▪ Angel food cake topped with fresh strawberries 

▪ Chocolate Layer cake 

▪ Fruit Cup 

 

 

ALL THEMED MENUS HAVE A 15 PERSON MINIMUM 

Deluxe Deli 

Buffet…………………………………………………………………$10.50/perso

n 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 

o Assorted meat tray: Ham, Roasted Turkey, Salami, 

Roast beef, and Corned Beef 

 

 

• Accompaniments: Fresh baked breads (White, wheat, rye, and 

croissants), Cheese tray (cheddar, Swiss, American, and pepper 

jack), Lettuce, tomato slices, sliced red onion, pickle spears, 

mayo, mustard, Dijon mustard, and horseradish sauce 

o Your Choice of either soup OR salad item: Choose 1 

item 

▪ Chef’s Soup Choices: 

▪ Broccoli Cheese  Chili 

▪ Tomato Bisque         Italian Wedding 

▪ Chicken Noodle        Garden Vegetable 

▪ Loaded Potato           Chef’s Choice 

▪ Salads and Such:  

▪ Tossed Salad with assorted dressing 

▪ Creamy Coleslaw 

▪ Caesar Salad  Fruit Tray 

▪ Potato salad  Chips 

▪ Pasta Salad 

o Tempting Desserts: Choose 1 item 

▪ Bread pudding    

▪ Fruit Cobbler (Peach, cherry, apple, or blackberry) 

▪ Brownies  Assorted Cookies 

▪ Apple Crisp Chocolate Cake 

 



 g 

 

Pizza 

Buffet……………………………………………………………$9.95/person 

(Meal includes assorted sodas or bottled water) 

• This menu includes: 

o 2 Slices of pizza/person (toppings available at additional 

cost) 

o Tossed salad with assorted dressings 

o Breadsticks with Marinara sauce 

o Assorted cookies 

Fiesta 

Buffet……………………………………………………………$10.95/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 

• This menu includes: 

o Choice of Fajita Chicken or Seasoned Taco Meat 

o Hard or Soft Taco Shells 

o Sautéed Peppers and Onions 

o Spanish Rice 

o Black Bean or Pinto Beans 

o Tortilla Chips with fresh salsa 

o Assorted toppings: green onions, diced tomatoes, 

shredded cheese, black olives, sour cream, and shredded 

lettuce 

o Churros  

 

 

Backyard BBQ 

Buffet………………………………………………………………$13.95/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 

o This menu includes: 

▪ Tossed salad with assorted dressings  

▪ Fresh baked rolls  Pasta Salad 

▪ Baked Beans  Au Gratin Potatoes  

▪ Choice of Pulled BBQ Pork or Marinated Grilled 

Chicken Breast 

▪ Apple Crisp 

Ciao Bella 

Buffet………………………………………………………….…...$14.95/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 

o This menu includes: 

▪ Choice of Salad: Caesar Salad with shredded 

Parmesan and homemade croutons OR Fresh 

Mozzarella and tomato caprice salad 

▪ Portabella Mushroom Ravioli with a homemade 

alfredo sauce 

▪ Choice of entrée: Italian Sausage with peppers and 

onions OR Chicken Parmesan  

▪ Garlic Breadsticks 

▪ Classic Tiramisu  

 



  

 

Ballpark 

Buffet…………………………………………………………….$10.95/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 

o This menu includes: 

▪ Fresh Vegetable display  

▪ Chips and Pretzels  Coleslaw 

▪ Fresh Cut Fruit   Hamburgers 

▪ Hot Dogs     

▪ Assorted Cheeses (Cheddar, American, Pepper Jack, 

and Provolone) 

▪ Lettuce, sliced tomatoes, sliced red onion, pickle 

spears, mayo, mustard, and ketchup 

▪ Assorted Cookies and Brownies 

    Cincinnati Style Chili Bar………………………………… $9.95/person 

(Includes Beverage Service – Soft Drinks or Bottled Water) 

o This menu includes: 

▪ Cincinnati Style Chili with Spaghetti, Hot Dogs and 

All the Fixings 

▪ Assorted Cookie Tray 

 

 

 

Baked Potato Bar………………………………………………$5.75/person 

(Includes Beverage Service – Soft Drinks or Bottled Water) 

• This menu includes: 

▪ Baked Potatoes  Bacon Bits 

▪ Sour Cream  Cheddar Cheese Sauce 

▪ Mushrooms  Fresh Salsa 

▪ Chives   Butter 

▪ Broccoli       

▪ Try adding either Soup or Salad to this buffet 

for an additional $3.00/person. 

 
 

Lasagna 
Buffet……………………………………………….…………………$12.95/person 
(Includes Beverage Service – Soft Drinks or Bottled Water) 

o This menu includes: 

▪ Your Choice of Meat or Vegetable Lasagna 

▪ Garlic Bread 

▪ Tossed Salad 

▪ Brownie tray 

 

 



   

 

Drake Center Lunch Buffet………………$per entrée/per person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 
 

1 Entrée- $13.95 2 Entrées- $15.95 3 Entrées-$19.95 

o This menu includes: 

▪ Your choice of Salad: Choose 1 

• Tossed Salad with assorted dressings 

• Pasta Salad  Potato Salad 

• Coleslaw   Fruit Salad 

▪ Your choice of Vegetables and sides: Choose 1 

• Honey Glazed Carrots  

• Green Bean Casserole 

• Steamed Broccoli  

• Oven Roasted Potatoes   

• Calico Corn 

• Mashed Potatoes    

• Rice Pilaf 

• Macaroni and Cheese 

• Chef’s choice vegetables 

 

 

o Your choice of Entrée(s): 

▪ Southern fried chicken   

▪ Baked Cod with Lemon Butter Sauce 

▪ Bourbon-BBQ Glazed Pork Loin 

▪ Grilled Chicken with herb Julie Sauce 

▪ Sliced Sirloin of beef with Wild Mushroom Ragout 

▪ Lasagna or Vegetable Lasagna 

▪ Slow Roasted Turkey Breast 

 

o Your choice of Dessert: Choose 1 

▪ Cheesecake  Apple Pie 

▪ Carrot Cake  Fudge Brownies 

▪ Bread Pudding with Cinnamon Vanilla Sauce 

▪ Fruit Cobbler (Peach, Apple. Cherry, or Blackberry) 

▪ Assorted Cookies 

 

 

 



    

 

PLATED LUNCHEON 

OPTIONS 

 

All plated lunches include a tossed green salad with your choice of 

dressing, rolls, butter, coffee, tea, and water station 

Assorted sodas and bottled water can be added for an extra 

charge of $1.00/can or bottle 

Menu Options 

$16.95/person 

o Pasta Primavera: fettuccine noodle served with a homemade 

alfredo sauce, tossed with sautéed red and green peppers, 

diced broccoli, and red onion 

o Oven Roasted Pork Loin: sliced and served with a hunter 

sauce (demi glaze with carrots, celery, and onions with red 

wine) served with garlic mashed potatoes and fresh asparagus 

o Chicken Parmesan: breaded chicken breast with homemade 

tomato sauce topped with mozzarella cheese and served with 

fettuccine alfredo, fresh vegetable, and garlic bread 

 

 

o Baked Salmon: served with a lemon caper sauce with 

confetti rice and steamed broccoli 

o Prime Rib: served with a rosemary demi glaze sauce and au 

gratin potatoes and garden-fresh vegetables 

For dessert selection please see our dinner buffet dessert on page 12 

 

REFRESHMENT BREAKS 

ALL THEMED BREAKS ARE ONLY FOR A 15 PERSON MINMUM 

Afternoon 

Delight……………………………………………………………...$6.95/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 
o This menu includes: 

o Assorted Bags of Chips Whole Fruit 

o Granola Bars  

o Assorted Cookies and Brownies 

 

 



     

 

Play ball 

Break………………………………………………….…………$6.95/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 

o This menu includes: 

o Fresh Popped Popcorn Mixed Nuts 

o Mini Soft pretzels with mustard sauce 

o Mini Corn Dogs  Cracker Jack Bags 

 

 

 

Chocolate Lovers 

Dream…………………………………………….………………. $7.95/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 
 

o This menu includes: 

o Double Fudge Brownies Assorted Cookies 

o Assorted Candy Bars  

o Chocolate and White Milk bottles 

 

 

 

Make Your Own Break 

Selections………………………………………………………$AS LISTED/person 

o Coffee, tea, and water station- $1.50  

o Bottled Juices- $1.99   Bottled Water- $1.50 

o Assorted Sodas- $1.00  Assorted Muffins-$2.50 

o Candy Bars- $1.25   Brownies- $2.50 

o Tortilla Chips and Salsa-$2.50 Mixed Nuts-$2.50  

o Hot Chocolate (Regular or Sugar free)- $1.50 

o Party Punch- $1.50   Iced Tea-$1.50 

o Assorted Fruit Yogurt-$1.99  Fresh Cut Fruit- $4.75 

o Assorted Donuts-$2.49  Assorted Danishes- $2.49 

o Assorted Bagels- $2.49  Granola Bars- $1.25 

o Assorted Cookies- $1.50  Chips and Pretzels- $1.50 

o Coffee Cake and rings- $2.95  

 

 



     

  

DINNER OPTIONS 

The Drake Dinner Buffet…………………. $Per entrée/per person 

This menu includes rolls, butter, coffee, tea, and water station 

Assorted sodas and bottled water can be added for an extra charge of 

$1.00/can or bottle 

1 Entrée- $16.95     2 Entrées- $19.95       3 Entrées-$21.95 

• This menu includes: 

o Your Choice of Entrée(s): 

▪ Chicken Cordon Bleu  

▪ Stuffed Pork Chops 

▪ Oven Roasted Turkey Stuffed Peppers 

▪ Lemon Pepper Tilapia  

▪ Baked Fish with Lemon 

▪ Roasted Pork Loin   

▪ Country Ribs and Sauerkraut 

▪ Beef Burgundy with wine and mushroom sauce 

▪ Baked Salmon with Lemon Caper butter 

▪ Beef Sirloin Steak Stuffed Chicken Breast 

 

 

 

 

▪ Chicken Alfredo    

▪ Boneless Beef Short Ribs 

▪ Prime Rib   Southern Fried Chicken 

▪ Chicken Picatta  Chicken Pasta Primavera 

▪ Batter Dipped Cod with Homemade tartar sauce 

o Your Choice of Salads (Choose 1): 

▪ Caesar   

▪ Apple Pecan salad with vinaigrette dressing 

▪ Pasta Salad 

▪ Tossed Salad with assorted dressings 

▪ Marinated tomato and Red Onion Salad 

▪ Coleslaw 

▪ French Salad with Russian Dressing 

▪ Potato Salad Fruit Salad 

▪ Sugar Snap Pea and Berry Salad 

o Your Choice of Potatoes and Vegetables: (Choose 2) 

▪ Au Gratin Potatoes Macaroni and Cheese 

▪ Fresh Green Beans with Sautéed Mushrooms 

▪ Mashed Potatoes   Confetti Rice 

▪ Oven Roasted Potatoes  Wild Rice 

▪ Glazed Carrots   Sweet Potato 

Casserole 



      

 

▪ Fresh Asparagus   Broccoli and Cheese 

▪ Green Bean Casserole  Calico Corn 

▪ Mixed Greens   Vegetable Blend 

▪ Spinach Soufflé   Succotash 

 

 

• Your Choice of Dessert: (Choose 1) 

▪ Apple Crisp  Strawberry Shortcake 

▪ Double Chocolate Cake  Bread Pudding 

▪ Fruit Cobbler (apple, peach, cherry, or blueberry) 

▪ Carrot Cake   Cheesecake 

▪ Brownies    Cookies 

▪ Snicker Blitz Pie  Carmel Nut Apple Pie 

▪ Tiramisu    Andes Mint Pie 

 

 

 

• German Chocolate Cake 

• Pound Cake with mixed berries 

• Brownie Bites with whipped cream and chocolate sauce 

• Cream Filled Pastries with chocolate sauce and whip cream 

• Italian Cream Cake  Chocolate Mousse 

• Angel Food Cake   Assorted Fruit Pies 

• Chocolate Cream Pie  Assorted Dessert Bars 

• Gourmet Cookies   Lemon Cream Pie 

• Lemon Layer Cake  Party Cookies 

 

 

 

 

 



       

 

Special Order Cakes: Ordered from local Servatiis Bakery 

(Please include inscription and design for cake when ordering) 

 

• Decorated ¼ sheet cake (feeds 10-25 people)- $29.99 

• Decorated ½ sheet cake (feeds 25-50 people- $49.99 

• Decorated Full Sheet cake (feeds 50-100)- $79.99 

 

Traditional 

Buffet………………………………………………………….………$13.95/person 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 

• This menu includes: 

o Tossed Salad with assorted dressings  

o Coleslaw 

o Cheese and Vegetable Display 

o Oven Roasted Potatoes Rolls with Butter 

o Choice of entrée: Baked Chicken OR Roast Beef Au Jus 

o Green Bean Casserole 

o Cheesecake with Fruit Topping 

 

 

 

 

Field and Stream 

Buffet………………………………………………………………………$14.95/perso

n 

(Includes Beverage Service – Regular and Decaf Coffee and Tea) 

• This menu includes: 

o Apple Pecan Salad   

o Choice of Entrée: Beef Burgundy with wine and 

mushroom sauce OR Lemon Pepper Tilapia OR 

Chicken Picatta 

o Twice Baked Potato 

o Rolls and Butter 

o Vegetable Blend    

o Choice of dessert: Strawberry Shortcake OR Chocolate 

Fudge Brownies 

 

 

 

 

 



        

 

PLATED DINNER OPTIONS 

All plated dinners include a tossed green salad with your choice of 

dressing, rolls, butter, coffee, tea, and water station 

Assorted sodas and bottled water can be added for an extra charge of 

$1.00/can or bottle 

Entrees: (Choose 1) - $13.95-19.95 

Prime Rib   Chicken Cordon Bleu  Filet Mignon 

Chicken Picatta Marinated Flank Steak  Chicken Ala Orange 

Stuffed Pork Chops with Homemade bread stuffing with gravy 

Lemon Pepper Tilapia   Stuffed Chicken Breast       Pasta Primavera 

Oven Roasted Pork Loin with Hunter Sauce  

Baked Salmon with soy and ginger 

Eggplant Parmesan  Chicken Alfredo 

Vegetable or Meat Lasagna Coq Au Vin 

Your Choice of Salad or Soup: (Choose 1) 

Please refer to list in the dinner options section on page 11 

Your Choice of Potatoes and Such: (Choose 1) 

Please refer to list in the dinner options section on page 11 

Your Choice of Vegetables: (Choose 1) 

Please refer to list in the dinner option section on page11 

Dessert: (Choose 1) 

Please refer to list of desserts in the dinner options section on page 12 

 

 

 

The Social Hour………………………………………………$Price per Person 

• Assorted Cocktail Sandwiches (4 Quarter/serving) …………$4.50 

• BBQ Style Meatballs (3/person) ………………………………………. $4.00 

• Cheese and Cracker Tray…………………………………….…………. $3.75 

• Cheese Ball (Traditional) and crackers…………….……………. $2.95 

• Chicken Wings (4/serving) ……………………………………….……. $3.50 

• Chips and Salsa…………………………………………………………………$2.95 

• Fruit Tray…………………………………………………………….…………. $3.99 

• Mini Quiche (2/serving) ………………………………….………………$3.99 

• Shrimp Cocktail…………………………………………….………………. $7.00 

• Spinach and Artichoke Dip……………………………….……………. $3.50 

• Stuffed Mushroom Caps (4/serving) ………………………………$3.50 

• Vegetable Tray with Dip………………………………………………. $3.50 

 

 


