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Catering Package

583 E. Broad St., Columbus, OH 43215 614.233.3000
Fax 614.233.3058 bomaevents.com

Brett Freifeld, General Manager

BoMA welcomes you!




BoMA ~ Breakfast Menu

Breakfast options include coffee, tea and water

Buffet Breakfast Options:

Yo = 101 0] L= [ o o 1 $3/person
Double SMOKEA BACON .........iiiiiiiiiiiiiiiiieeeeeeiie ettt e e e e e e e e e e e e e e s s s rnneee e e e e e e e e e e eannns $3/person
CouNtry SAUSAQE LINKS ......iiiiii e eeees et e e e e e e e e e e e e e e e e e e $3/person
Breakfast POLAtO@S ........cuuiuiiiiiiiiiiie s ceeee et e e e e e e $2/person
[ P2 TS T =T (011 TS UURPPPPPTR $2/person
French TOASt CaSSEIOIE ......coevvviiieiiiiieeece s e e e e e s e e e e e e e e e e $5/person

Slices of brioche with vanilla bean custard, toppeth brown sugar-pecan topping; served
with whipped cream

PANCAKES ..ot —a e e e e $5/person
Served with warm maple syrup, whipped butter amdaeal fruit compote

LAV U LTS3 7 1o o SRR $5/person

OMEIET STALION ..ottt e e ettt e e e e e et e e e e e e e eaabaeeeaesseeeeeessanssnneeeaeeaas $6/person

Cheddar cheese, ham, bacon, peppers, onions, tesatal roasted mushrooms

Plated Breakfast Options:
BOMA BreaKfast L ......cccuvviiiiieiiiiiiiiie s cmete ettt e e e e e e e e e e e ab e e e e e e e e naeees $6/person
Scrambled Eggs, choice of Bacon or Sausage, clobiBecakfast Potatoes or Hash
Browns, Toast with Butter and Assorted Jelly.
BOMA BreaKFast 2 .......coiiiiiii ettt $7/person
Scrambled Eggs, choice of Pancakes, French Toaatadfles, choice of Bacon or Sausage.

A La Carte Breakfast Options:

Yol = 11 0] 0] [=To I o To 1< SRR $2/person
D00 ] o] (=3RS 1 aTo] =T [ = 7= Too o $2/person
CouNtry SAUSAQE LINKS ... i e e e e e $2/person
Breakfast POLAtO@S ...........uuuiiiiiiiiee et ceeeeciis et e e e e e e e e e e e ee s $1/person
HASIN BIOWNS ...t ettt s e e e e e e e e e e e e e eeees $1/person
=TS T (11 S U] P $3/person
French TOast CaSSErOIE .....cccccieiiiiiiiiieeeeee e e e e e e e e e e e e e s aneeeesseebeeeeeeeeeeees $5/person

Slices of brioche with vanilla bean custard, toppeth brown sugar-pecan topping; served
with whipped cream

PANCAKES ....eoiiieiiiitieie et meeee et e et e e e e e e e e e e e e s e e e e e eaa— e e e e e e e aaarrrreeaeaaans $5/person
Served with warm maple syrup, whipped butter ardaeal fruit compote

Muffins, Danishes and Croissantsvith whipped butter..............oooviiiiiii e, $5/person

Bagelswith cream cheese and Jelly..........uuuueeiiiiiiii $5/person

Cinnamon Rollsbaked fresh with bourbon vanilla icing............cccceevvviviiiiiiiiiiee e, $3/person

Fresh Fruit Display slicedseasonal fruit with raspberry mint dip.............cooovvviiviiiinnnnn. $5/person

Smoked Salmon DISPIAY ........ccoevveiiiiiiiieeeeeeiirr e e e e e e e e e —————————————— $8/person

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




BoMA ~ Lunch Menu

Buffet Lunch Options:

Includes coffee, soda, tea and water.

[talian BUFFET .. ..t e e e $15/person
Chicken parmesan, cheese tortellini with sautgmadagh, roasted mushrooms, and
seasonal vegetable tossed in a roasted garlic peameream; Caesar salad, toasted
garlic bread and assorted Italian cookies.

New York Style Deli BUFEL ........oouiiiiiiieee e e $15/person
Thinly shaven ham, turkey, salami and roast bdeed cheddar, swiss and
provolone cheeses, mustards and mayonnaise, lettroato and onion, assorted
breads, garden salad, potato salad and assorte#ieso

Mexican Fiesta BUFEL .......cooo it $18/person
Grilled flank steak over molé sauce, chicken salitei¢h peppers and onions,
cilantro-lime rice, black beans with Chorizo, waftour tortillas, shredded lettuce,
assorted shredded cheeses, sour cream, salsapcead and Flan.

Add Guacamole for $1/person

BBQ BUFEL ..oiiiiiiiieiiie et e e e e e e et e e e e $18/person
Pulled pork, beef brisket and chicken served with rolls, three types of BBQ sauces, baked
macaroni and cheese, slow roasted Jack Danielsdbkans, cole slaw, jalapefio corn bread
and fresh watermelon.

ASIAN BUFFET ..eeeiiiiiiee e e e e a e e $18/person
Assorted sushi rolls, fried Crab Rangoon, Spring)Reith sauces, BBQ Negimaki (Chicken
tenders marinated in green onions, garlic, soy sauice vinegar and sesame oil grilled on
skewers and served with a red bell pepper and titesauce) and pad Thai Noodles with
chicken, bok choy, peanuts, lemon and ginger. Giagd mango creme Brulee for dessert.
Sushi Chef available for $25/hour.

Plated Lunch Options:
Includes rolls with butter, coffee, soda, tea anater.

SOUD SEIECHIONS ...t te e eaeeeae e, $4/person
Chipotle-Tomato Bisquewith garlic croutons and cilantro
Senate Bean Soupgarnished with bacon and celery
Chilled Gazpachowith herb-roasted pepper and fennel
Puree of Gingered Carrotwith coconut milk and sundried chilies

SaAlad SEIECHIONS: ...ttt ne e $6/person
BoMA Field Green Saladbaby spring mix tossed in balsamic dressing andigaed with
green apple, bleu cheese crumbles and toasted pecan
Baby Romaine Caesar Saladplit heads of baby romaine lettuce in a roastadig
dressing and garnished with seasoned tomatoed) frasnesan cheese and house-made
croutons.
Greek Saladcrisp romaine lettuce tossed in kalamata basikdieg and garnished with
foccacia croutons, fresh tomatoes, crumbled fetesh and cucumbers.
BoMA Spinach Saladbaby spinach tossed with a roasted shallot dresaimd topped with
crisp bacon and bleu cheese crumbles.




Plated Entrée Selections:

BOMA Grilled Chicken Cobb ......coooiii e $10/person
Romaine lettuce tossed in a roasted shallot bl@esé dressing garnished with
crispy bacon, tomatoes, avocado slices, eggs asidenl red onions topped with a
grilled chicken breast.

Grilled Caesar Salad with Roasted Chicken ... e $9/person
Heads of baby romaine lettuce grilled and tosseaasted garlic dressing;
garnished with fresh parmesan cheese, grilled ansstherbed tomatoes and roasted
chicken.

Honey-Pecan Chicken Salad SandwiCh ..., $12/person
Grilled chicken mixed with diced red onion, toaspegans, green apples, fresh
parsley and light mayonnaise. Served on a butteissant garnished with fresh
tomato and lettuce.

Tomato Mozzarella Sandwich 0N FOCCACIA ........ucceiiiiiiiiiiiiiiiiie e $10/person
Seasoned fresh tomatoes, roasted garlic-basil pstp fresh mozzarella cheese,
extra virgin olive oil and fresh spinach servedtoasted focaccia breaddd grilled
herb chicken for an additional $3/person.

Lasagna BoOIOGNESE ......ouuuiiiiiiiiie e e $9/person
BoMA'’s homemade meat sauce with pork, beef anchgaukayers of Italian cheeses
served with toasted garlic bread.

Asian ChiCKEN Salad ...........uuuiiiiiiii s e e e e e e e e e e e e aeeeeeaeeeeaeeennnes $12/person
An oriental marinated grilled chicken breast ondindfield greens, chow mein
noodles, toasted almonds, mandarin oranges andh tégntro in a honey sesame
dressing.

Wild MUSNIOOM RAVIOIT ...ccevviiiiiiiiiiie sttt e e e e ann e e e e e e e e e e e e aaees $10/person
Wild mushroom stuffed ravioli tossed in a roastadig cream sauce with spinach,
fresh tomato and grilled corn; garnished with friedions and crumbled goat cheese.
Add grilled chicken for an additional $3/person

Italian Marinated ChICKEN ...........oouiiiici e $15/person
All-natural airline chicken breast, marinated iraltan herbs and spices, grilled and
served with roasted garlic whipped potatoes, betlegreen beans and a tomato
cream sauce.

Grilled Salmon With ASPAragUS .........ccooiiieieeeiieiiiiiiiieiee s e e e e e e e e e e e eeeeeeeeeenennnareeennnne $18/person
Fresh Atlantic Salmon seasoned with fresh herbBedrand served with asparagus,
citrus rice pilaf and a fennel red wine sauce.

Chipotle-Garlic Flat 1ron StEaK ............uiiiciiiiiee e $18/person
Flat iron steak rubbed with chipotle peppers, cheghgarlic and fresh herbs grilled
to perfection and sliced on the bias. Served ovenaoasted red skinned potatoes,
seasonal vegetables and garnished with a roastikgéeper steak sauce.

Accompaniments are Chef’'s recommendations.
Substitute any of BOMA'’s side selections to fit ydaste (see page 12).

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




BoOMA ~ Snack Breaks

Sometimes a daytime evemeedsan interruption:

TRE BASICS ..uuvviiiiiiiiiiiiiiee e e e e e ettt e e e e ettt e e e e e e e ab e e e e e e e s eemneeee e nabbeeeeeeeeanaaareeeaeas $7/person
A small fruit and cheese display with flavored ybgchocolate chip cookies, soft drinks and
bottled water.

THE SUQAT BlItZ ..ot e e e e e e e e e e e e e e e e e nabreeeas $8/person
Assortment of candy bars, chocolate chip cookiesybies, soft drinks and bottled water.

The Salty SWEEt TOON .....uuuiiiiiiiiiiiiii it e e e e e e e e as $8/person
Potato chips and dip, tortilla chips and salsa, etxuts, assorted candy bars, chocolate dipped
strawberries, brownies, chocolate chip cookiest dohks and bottled water.

The HEAINY BIEaK ........uuiiiiiiiiiiiiiiiii e eeeeiiie ettt e e e s s rneee e e e e e e e e e e aennnnnes $8/person
Fresh fruit and cheese display, gourmet crackerangla bars, assorted yogurts, iced tea and
bottled water.

The ChOCONOIIC BIrEaK .......uuiiiiiiiiiiiiiiii ettt e e e e e e e e e e e e s smnnnr e e e e e e e e e e e e e e s $9/person
Chocolate chip cookies, brownies, chocolate covetevberries and pretzels, assorted candy
bars, double stuffed Oreo cookies, milk, soft driakd bottled water.

B == I = PRSP $15/person
Assorted scones, cookies, finger sandwiches, cnghgams and jellies, whipped cream,
flavored butters, herbal teas, honey, lemon wedgescream.

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




BoMA ~ Hors d’Oeuvres

Displays

(requires a minimum of 25 guests)

Chef’s Selection Cheese DISPlay ..........ceviceeemreiiiiiieeeeeeeeeeeeeeers e eeene e $6.50/person
Chefs selection of domestic and imported cheesesmpanied with assorted flat breads and
crackers.

Vegetable Crudite ... e $4/person

A mix of fresh vegetables, including but not lichite; broccoli, cauliflower, carrots,
cucumbers, peppers, radishes and vegetable dip.

BrusSChetta DISPIAY .....ooeeiiieie it $4.50/person

Fresh marinated plum tomatoes with chiffonaddsasil and served with toasted crustinis.

Fresh Fruit DISPIAY .....ccuuiuuiiiiiii et $6.50/person
Assorted seasonal fresh fruit with a raspberry yodipping sauce

Shrimp Cocktail DISPIAY ....cceveiiiiiiiiiei e $4/piece
Chilled jumbo shrimp served with house-made zextitail & cognac sauces

HUMIMUS THIO o mmmm ettt e e e e ena e e e s e e e e e e e e eaeas $4.50/person
Roasted garlic, roasted red pepper and kalamateediummus served with pita and
accompaniments

Spinach and ArtiChOKE DIP ...ciieeiie et s e e e e e e e e e e e e e e e ennnneeeeeeennnes $6/person

Toasted crustinis and garlic pita chips served ardwur home-made spinach and
artichoke dip.

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




Sundried Tomato-Goat Cheese Tartlet

Hummus Bite

Italian Pasta Skewer

Caprese Skewer

Shrimp Canapés

Ahi Tuna Tar-Tar

BoMA ~ Appetizers

Cold Appetizers

(Priced per piece, minimum order of 25 pieces)

(O o116 T A IS T 1 F= 1o B = 1 £ [ SRR

Classic waldorf chicken salad in a phylo cup

Whipped mousse of sundried tomatoes and goat chreagghylo cup

Seasoned pita crisp with guest choice of roastelicgar red pepper hummus

Smoked Salmon WIth CUCUMIDET ... e e

Served with a lemon dip and cream cheese

Five cheese tortellini tossed in a basil pesto witlvasted red pepper and marinated mushroom

Fresh tomato, mozzarella and basil skewered togethe dressed with a balsamic reduction
Southwest Shrimp:poached shrimp dressed in BBQ sauce with a blaahk bed corn salsa
Asian Shrimp: honey-sesame dressed shrimp with thin cut Asiam sla

Jambalaya Shrimp: spicy shrimp on rice with roasted peppers

Fried sesame wonton crisp with a fresh ahi tunataarseasoned with ginger, orange, cilantro anddim

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




Hot Appetizers

(Priced per piece, minimum order of 25 pieces)

(04 01103 (T ST L - | U E TR $2
Marinated chicken strip with a coconut peanut saaieé chilies

Sausage Stuffed MUSNIOOM .......oooii e e e e e e e e e e e e s s e e e e e e e e e aaaeaeaaaaaaaaaaans $2
Stuffed with Italian sausage, cheddar cheese anish

Chicken QUESAAIIIAS .......uuuuiiiiiie e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e aeaeaaeas $2

Tequila-lime marinated chicken grilled and servathwaramelized onions and roasted red and greqippes
folded into a flour tortilla with assorted Mexicaheeses. House made salsa and flavored sour cragheo

side for dipping.

SPING ROIIS oottt ettt e e e e e e s bbb bbbt e et e e e e e e aeaaaaaaaaaeeaaaaannnns $3
Vegetable spring rolls with a house-made orangd-shice

(@3 =T o =TT [0 T o I PP PPERPURPRPPRR $3
Crab meat stuffing in a deep fried wonton and sgwith sweet and sour sauce

Beef, Onion and BlEU SKEWET ..........ooiiuii ettt e e e ssass e e e e e e e nnnbaee e e e e e e annees $4
Seasoned tenderloin with a roasted pearl onionlaled cheese

JaAMDBDAIAYA SKEWET ...ttt e e e e e s s sttt e et e aaaaeean $4

Spicy Cajun sausage, chicken and shrimp, freshlididaion and roasted red pepper tossed in a Cajun
marinade, then grilled and served over gumbo rice.

e T=T0 IS o102 o TP PPPEURURRRPRR $4
Shrimp with tail on, coated with crispy bread crusvand toasted garlic; served with a Creole aiofi dgoping

6= 1o ] o I o 1o o 1RSSR $5
Seasoned and grilled lamb chops cooked mediumaradeserved with an ancho chili honey

(O] 7] o J OF= 1= ST P PP UTP R UPPPPPRPRN $5

Traditional style with Dijon, Old Bay and house reddrtar sauce

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




BoMA ~ Dinner Menu

Buffet Dinner Options:
Includes one salad or soup choice, Chef's prepaoatiof one seasonal vegetable
and one starch, assorted rolls with butter, cofféea and water.

Salad Selections:

BoMA Field Green Saladbaby spring mix tossed in balsamic dressing andhigaed with
green apple, bleu cheese crumbles and toasted pecan

Baby Romaine Caesar Saladplit heads of baby romaine lettuce in a roastadig
dressing and garnished with seasoned tomatoed) frasnesan cheese and house-made
croutons.

Greek Saladcrisp romaine lettuce tossed in kalamata basikdieg and garnished with
foccacia croutons, fresh tomatoes, crumbled fetesh and cucumbers.

BoMA Spinach Saladbaby spinach tossed with a roasted shallot dregsaimd topped with
crisp bacon and bleu cheese crumbles.

Soup Selections:

Chipotle-Tomato Bisquewith garlic croutons and cilantro
Senate Bean Soupgarnished with bacon and celery

Chilled Gazpachowith herb-roasted pepper and fennel

Puree of Gingered Carrotwith coconut milk and sundried chilies

Entrée Package A, SeleCt tWO...........cocevviiiiiiiiiiiieeieeiiee e $25/person

Orange-Herb Roasted Chicken
All natural chicken marinated in orange and herbert roasted. Served with a sundried
tomato sauce.
Penne Bolognese
Penne pasta with a house-made Bolognese (meatg seawered in Italian cheeses and
baked. Served with toasted garlic bread.
House-made Grilled Vegetable Lasagnha
Layers of grilled seasonal vegetables, tomato ramdl Italian cheeses. Baked to perfection
and served with toasted garlic bread.
Balsamic & Herb Marinated Flank Steak

Grilled flank steak sliced on the bias and servéth w sundried tomato and mushroom sauce.

Cheese Tortellini with Roasted Garlic Cream
Five cheese tortellini tossed in a roasted garleam sauce with roasted mushrooms,
sautéed spinach and fresh herbs. Served with garéiad.

Grilled Tilapia
Fresh Tilapia seasoned and grilled with a blackih@ad mango salsa.




Entrée Package B, SeleCt tWo............cceevvveeiiieeiiiiiiii e $30/person

Spice Grilled Atlantic Salmon
Salmon filet seasoned with a spice blend and gril&erved with a red wine butter sauce.
Seafood Pasta
Seared bay scallops, shrimp and baby clams tossadpicy marinara sauce with linguine
noodles and a parmesan tuille.
Chicken Marsala
Breaded and pan fried chicken breast in a marsaleweduction with mushrooms, onions,
roasted garlic and herbs.
Pork Chops
100z bone-in pork chops stuffed with corn bread @adberries and served with natural jus.

Entrée Package C, seleCt tWa:.........coevvveiiiiiiiiiiiieiiiiiee e $40/person

Grilled Beef Tenderloin
Peppercorn crusted beef tenderloin steak with daheemi-glace.
Rack of Lamb
Pistachio crusted lamb with an herb risotto andumat jus.
Beef Wellington
Filet mignon topped with a mushroom duxelle wrapjpegouff pastry and baked to a golden
brown. Garnished with a demi-glace and hollandaaace.
Sea Bass
Seasoned and seared and served with a ginger |gnmass curry sauce.

*Accompaniments are Chef’'s recommendations.
Substitute any of BOMA'’s side selections to fit ydaste, see page 12.

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




Plated Dinner Options:

Plated Dinner options include a choice of soup @lad, rolls with butter, coffee, tea and water.
Entrees
Cheese Tortellini in Garlic Cream .........ooooie oo $20/person

Grilled chicken breast in a roasted garlic creanuea, fresh grated parmesan and garnished
with peas, spinach and diced ham.

Bacon Wrapped POrk LOIN  ....cccooi i s e e e e e e e e e e e e e eenneeeeeennnee $25/person
Sweet potato hash; caramelized pearl onions; hewmaetened red wine sauce

Oven Roasted ChiCKEN ... e $25/person
Roasted shallot whipped potatoes, roasted greendyeseamy chicken jus

ChiICKEN MAISAIA ......oiiiieiee e e e e e e e e e e e e e e e e e e e eeeeeannnaas $25/person

Breaded and pan fried chicken breast in a marsateeweduction with mushrooms, onions,
roasted garlic and herbs served over fettuccinedtemtossed in herbs in olive oil.

SEAf00U PASIA ......ccoiiiiieeee e $30/person
Seared bay scallops, shrimp and baby clams tossadpicy marinara sauce with linguine
noodles and a parmesan tuille.

0 Q4 g o o P PSUUPPRURRPR $30/person
100z bone-in pork chops stuffed with corn bread @adberries and served with natural jus
over braised collard greens.

Paprika-Dill Dusted Atlantic SalmON ..........cocciiiiiiii e $30/person
Garlic potato puree, grilled asparagus with a watiesss pesto, red wine herb butter
PrME RID oo e $30/person

Spice rubbed prime rib, cooked to medium rare witiorseradish sauce and jus. Served with
your choice of starch and vegetable.

Grilled Chicken and Crab Cake ..........cooooiiioe i i $30/person
Two 30z Spring Crab Cakes served over a chipotli &oz Italian marinated and roasted

airline chicken breast served with a creamy chicken Served with your choice of starch
and vegetable.

0ol 1= W = T O = Vg o = U $35/person
Skin on duck breast that is pan seared and servea iorange sauce over a spicy rice pilaf
and grilled asparagus.

Petite Filet Mignon and ShIMP ......coooiiiiiiie e e e e e eeee e e e $35/person
A 50z filet of certified Angus beef grilled to temith a demi-glace, 60z skewer of garlic and
citrus glazed shrimp. Served with your choice afcdt and vegetable.

Grilled Beef TeNErIOIN ......uuuiiiiiiii et ee e e e e e e e e eeeeenanees $40/person
Wild mushroom risotto, tomato jam, roasted mushrdemi-glace and fried shallots.
Petite Filet Mignon and LODSEr Tail .........ccooeuiiiiiiiiiii e $40/person

A 50z filet of certified Angus beef grilled to temith a demi-glace, a 50z. steamed lobster tall
with a citrus butter on the side. Served with ychwice of starch and vegetable.

RACK Of LAMD ...iiiiiiiiicciee e et e e e e e e e e eeab e e e e e e e aareeeeas $40/person
Pistachio crusted lamb with an herb risotto andumat jus.
[ LeT Sy VA= 11T | o] o $40/person

Filet mignon topped with a mushroom duxelle wrapipegouff pastry and baked to a golden
brown, with creamy leak potatoes and garnished wittemi-glace and hollandaise sauce.

SEA BASS ..ttt e e e e e et ettt ettt bt —————— et trnnn e e e e aaaas $40/person
Seasoned and seared and served over a cilantroflceeilaf and garnished with a ginger
lemon grass curry sauce.

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




BoMA ~ Side Selections

Starch Selections:

Mushroom Risotto

Roasted Garlic Whipped Yukon Potatoes
Wild Rice Pilaf

Cilantro-Lime Rice Pilaf

Balsamic Roasted Red Skin Potato
Creamy Whipped Sweet Potato
Grilled Pilenta

Twice Baked and Loaded Potato
Baked Potato

Baked Sweet Potato

White Rice

Vegetable Selections:

Grilled Asparagus

Sautéed Peas and Carrots
Bacon Braised Brussel Sprouts
Shallot Roasted Green Beans
Green Beans Almondine
Grilled Squash and Zucchini
Braised Kale with Vidalia Onion
Broccoli and Carrots

Glazed Baby Carrots

Grilled Corn on the Cobb

Corn Medley

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




BoMA ~ Chef’s Stations

With Rolls and traditional condiments

Carving Stations (requires a minimum of 25 guests)........... $15/person + $50 Chef Attendant Fee
Honey Roasted Pork Loinroasted in a honey Dijon glaze served with applacelized
onions, balsamic-Dijon aioli and whole grain mustar
Sage & Garlic Roast Turkey Breastwhole white meat turkey rubbed in garlic and sage
and served with cranberry relish, herbed aioli drahey-Dijon.

Honey Dijon Glazed Baked Hamhoney and ancho spice glazed ham served with ple ap
and pear chutney, assorted mustards and herb aioli.

Prime Rib whole prime rib, rubbed with a spice blend andstea to medium rare. Served
with classic a jus, chipotle jus and horseradisha

Leg of Lamb whole lamb shank slow roasted in Mediterranearbbemnd spices served with
an ancho honey and mint jelly.

Salmon en CrouteFresh Atlantic Salmon wrapped in puff pastry andkam to medium,
served with a lemon caper dill sour cream.

Steam Ship Round(requires a minimum of 150 peopl&yhole French cut beef rib eye,
roasted to medium rare and served with au jus aratisa béarnaise sauce.

ASIAN STALION ...t te e s e e et e saeeeteeee e, $15/person
Assorted sushi rolls, fried Crab Rangoon, Spring)Reith sauces, BBQ Negimaki (Chicken
tenders marinated in green onions, garlic, soy sauice vinegar and sesame oil grilled on
skewers and served with a red bell pepper and titesauce) and pad Thai noodles with chicken,
bok choy, peanuts, lemon and ginggushi Chef available for $25/hour.

Pasta StatioN............cccooviieieecce e $10/person + $50 Cheftéudant Fee
Tortellini, fettuccine and linguine noodles tossedlive oil and fresh herbs with three kinds
of pasta sauce; classic marinara, punta nesca sanceroasted garlic alfredo. Come with
sides of diced tomatoes, peppers, mushrooms,djstieash, parmesan cheese and garlic
bread.Add grilled chicken or beef meatballs for an additial $2/person.

Faita STALION ....ocviiiiiiceec e e $10/person
Seasoned grilled flank steak and chicken with exsinions and peppers served with a Mexican
cheese mix, ancho sour cream, shredded lettuced dicnatoes, hot and mild salsa, tortilla chips,
guacamole and a house made panna cotta.

Whipped Potato StatioN............ccccoiiiiiiiiiece e $7/person
Roasted garlic whipped potatoes and creamy whipgpeskt potatoes served with cheddar
cheese, sour cream, bacon bits, whipped buttenacnmon and brown sugar.

SAISA BAr STALION........ccviiiieceece ettt $7/person
Three types of salsa: hot, mild and verde, serviéld tw-color tortilla chips. Comes with hot
nacho cheese, scallion sour cream, fresh jalapestogdded lettuce and diced tomatoes.

Your choice of either adobe seasoned ground betefjoiila-lime grilled chicken.

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




BoMA ~ Dessert Menu

White Chocolate Créme Brulee

............................................................................... $3/person
White chocolate custard with raspberries and todstazelnuts

ASSOrted MiNi DESSEITS ....ccooiiiiiiiiiiiiitiimmmme ettt e e e e e e aaaeeeeaeeeaaaeeees $3.50/person

MaNQO SOIDET ... et $4/person

ChEESE CAKE ...ttt e ettt ettt e e e e e e e e e e e e e e e e e s e mnnnneeeaaeaeeeaeeeeaeaaannes $5/person

(@7 14 0] L OF= 1 (TP UUPUPRPUPR $5/person

Strawberry/Balsamic Panna Cotla ..........ouuiuuiuiiiiiiiiiiiieeeeeeeeeeeeeeeeii s $6/person

Light custard with a toasted walnut crust, frestastoerries and rhubarb caramel

Chocolate DecadenCe CaKe .........coooviiiiiieiiii e ere e e e e e e aae s $8/person

All prices are subject to 20% service charge & state sales tax.
Prices are subject to change.




BoMA ~ Alcoholic Beverages

Alcoholic Beverage Services

Bartenders (Required) ...........ccccceeee s, $25/0r per bartender (minimum of eéhheurs)

Beer and Wine Hosted Bar Service

Domestic & Import Beers, House Wines & Assortedt 8ofnks
B LTS (0T $21 per person
o T | o [T 1= PP $25 per person

Full Hosted Bar Service

Call Brand with Mixers, Domestic & Import Beers, tite Wines & Assorted Soft Drinks
TRIEE HOUIS ..ttt eneene s $30 per person
o T | o [T 1= TSP $35 per person

Consumption Bar Service or Cash Bar Service

*Ultra Premium COCKLAIIS .....cciiiiiiieiiiiieeee ettt e e smeeenssa e e e snneeeeenneeeee e e $8
Jefferson Reserve
Multiple Liquor Cocktails (i.e. Long Island Ice@&d, Champagne Cocktails, etc)
Flavored Martinis (i.e. Appletini, BoMALtini, Cospalitan, etc)

*Premium Brand LIQUOT .......ooooiiiiieiiccciiiiee ettt e e e e e e e e e s e s smnnnne e e e e e e e e e e e e s s aenannnnes $7
Grey Goose, Bombay Saphire, Makers Mark, Crown Rdganny
Walker Black, Patron Silver, Gentleman Jack, Glestl12, Woodford Reserve

*Call Brand LIQUOT ........oouiiiiiii ittt $6

Absolut, Tanquerey, Three Olives, Bacardi, Caphorgan, Jack Daniels, Jim Beam, Dewars
*Well Brand LiqUOr(IMCCOIMMICK). .. ..uveeiiriiiiieieeee e e e e ee e e eeeeee e e e e e e e e e e e e e s ssnsneeeenenneeeeees $5
*IMPOr/Premium BEET ...ooooeiii it e e e e e e e e eeees bt raaaaaaaaeeeas $5
FDOMESTHIC BEET ....viiieiiiiiieeeiieee et e+t e e sttt e e e st e e e e st e e e e ssennnnseeessseaeeaasseneeannsneeesannes $4
*House WineqgChardonnay, Cabernet, Merlot & White Zinfandel)

= T PP $6

20 11 PP PPUPPRRR $24
*Champagne TOAaWYCHTT) .o $20/bettl

Non-Alcoholic Beverage Services

Hosted Non-Alcoholic Beverage Package..............ueiiiiiiiiiiiiiiiiiiiiieeiiieeeeeeeeeiees $10/person
Includes soda, assorted juices, coffee and tea

Y] {0 0 ] ]SSP $2

270 1= Y= T PSSR $3

ASSOIMEA JUICES ...iiiiiiiiiiiiieteeee e ettt et e e e e aaaaaeeaaaeaaaasaa s mmnnneeeeeeaeaeaessssaaanansssssnnnnnes $3

*Ask your catering representative for additionalesgions




BoMA -~ Miscellaneous Fees

Additional services offered that may incur an adial charge

ROOM St UP FEE™ ..o ettt a e e e e e $2&f€er/hr (3 hour minimum)
Wedding Ceremony Fgeeremony only)..........ooevvvveiiiiiiieeeeeeeeeeenn, $500h¢ time block)
Wedding Ceremony Fe@vith reception) .......cccccceveeeeeeeiiiiiiiicnnnns $250
White or Black Ceremony Chairs ..o, $3/chair
Decorating Feefoptional) .........cccccoeeeieiiiiiieiee $25/staffer/hr (3 hour minimum)
Cake CULtiNg FEE .....ccoeiii et ereremre e person

(includes: plates, forks, napkins, service)
Dining Table Linen & NapKins* ..........ccooiiicceiiiiiiiiiiiee e $1.50/persontilack & white
Display Table LINen™ .........coooiiiiiiiiiicceeecce e e $2 0B black & white
SEIVEI FEES ..ot ettt e e e e $25/hr/server (3 hour minimum)
Bartender FEES ......oooiiiiiiiiee et S¥2r/bartender (3 hour minimum)
SECUILY ittt emeeeme et e e e e e e e e e e e e e e eeeeeeseenennnnns $25/hr/staffer (3 hour minimum)
Security (wedding bIOCK) .......ccuviiiiiiiiceeeeeee e $100/wath
(70T B 04 o =T oX G $10/hr/staffer (3 hour minimum)
LY 2 1= SRS $3/vehicle
Valet with hosted gratuity ...............eeeeieeeeeiiiiiiiiiiiieeeee e $5/velbi
ATV TECRN et $35/hour (3 hour minimum)
AV Tech, Entire DAy RAE ..........cccuvveeiimn e e e e eeiiriee e e e eeiivneeeee e $250
Hand-held Wireless Microphone w/ Stand .....ccccccceeeeeiiiiieeeeeenene. $50/mic
KeY LIGNTING ..ottt e e olgharge
Club/Stage Lighting Package ..............ooceemeieeiiiiiiiiiiiiiiieeeeeeeen $150
20" SCreen & ProjECION .....uuvviiii et et $150
LCD TV S etiiiitiie it ctte et et emmeat ettt e et a e e enae e aaee e e 30¥room or $150 for all
POAIUM ettt e e e e e e e e e e e e e e e e e e e e e eennne $25
EaSEl e a e e e e e e e e e e annas $15/easel
RUNWAY SETUP ..ot e e ettt emmmeeeie e e e e ee e e e e e e sabrreeeeeeeaans 5

*See your Event Coordinator for exact fees relatiedyour event and any additional service




BoMA ~ Room Capacities

Room Lx W xH Total Banquet Reception
Name Square Feet Style Capacity Style Capacity
The Sanctuary 74’ x 54’ x 50’ 2,625 150 500
The Loft 54’ x 54’ x 25’ 1,730° 120 200
The Great Room 58’ x 30’ x 25’ 1,650’ 50 150
The Salon 29 x 21' x 20’ 621’ 30 50

The Underground 65’ x 21’ x 20’ 1,150’ 40 100

The Patio 71’ x 51" x N/A 3,200’ 100 300




BoMA ~ Operating Policies

Guarantees & Menus

To better service you, a final confirmation of thearanteed number of guests must be received 10
business days prior to the function. This numbdirb@ considered final and charges will be made
accordingly. Other-wise, the initial number of gisewill be considered the final count and will be
charged accordingly to the client. Menus may chaegesonally and prices are subject to change.

Service Charges
Food, beverage and other services are subjectapp@litable state sales tax plus a 20% servicegehar
For all styles of service, charges may be includedervers, bartenders, security staff and setup.

Deposits

A 25% deposit is required on all parties to se¢heedesired date. An additional 50% is due 45 days
prior to the event date. The deposit(s) is a ctesvard the total event bill. The deposit is bagedhe
minimum pre-set. The remaining portion of the tdii¢llis due upon event completion the day of the
event.

A $500 refundable security deposit is due upon bapthe event and refundable within 10 business
days following the event. The security deposiesarved for excessive cleanup or to repair damages
created by an event.

Cancellations

The deposit is non-refundable if you cancel witbihdays of your event. If you cancel within 45 days
of your event, you will be charged 50% of your tdiidl. If you cancel within 10 business days ofuyo
event, you will be charged 100% of the minimumfeet/our party.

Payments
All final payments are due the day of the event apan event completion.

Tax Exemption
Tax exempt organizations must provide a FederallDaxumber upon booking an event.

Beverage Service

All alcoholic beverage sales and service are stibgeihie rules and regulations of the Ohio Statpibr
Control Board. BoMA reserves the right to refussedt) or serve any person when it is in BoMA'’s sole
opinion and judgment that such sale or service voahstitute an infraction of the regulations. No
beverage, alcoholic or otherwise, may be brougdiottime facility from the outside. All beverage seev
must be provided by BoMA.

Additional Food
Insurance and Health Department regulations probhgfrom giving extra food or beverages to guests
to take home. Outside favors such as “Cookie Talle$Candy Tables” are charged a $25 set-up fee.




Event Setup

Clients are given two hours immediately prior te #tart of their event for setup/decorating purpose
BoMA staff may be hired to decorate for an addgildiee.See page 16 of this catering package for
decorating fees.

Arrangements

The client understands that he or she has accéstoahe guest common areas and room(s) required
for the event and only during the specified retgddimes. BoMA reserves the right to book other
events in separate available spaces as long aslthegt interrupt the previously booked event.
Exclusive use of BOMA may be attained for an addiial $4,000 rental fee.

Security

For security purposes, any event that takes platsde of BOMA’s regular business hours (weekdays
after 5:00pm or weekends) will require the presesfaesecurity guard paid for by the clieGee page
16 of this catering package for security guard fees

BoMA is not responsible for any damages or lossiefchandise or articles left in the facility prioror
following an event.

Entertainment

Provisions for any type of entertainment are trspoasibility of the guest and are subject to apprby
BoMA. Outside DJ’s or Live Bands will require theauof BoMA’s A/V technician and fees will be
charged to the client accordingyee page 16 of this catering package for A/V Tetmiees.

Tastings

Tasting may be held upon client’s request. Thetebsia $125 flat fee for each tasting. Tastinggine
a 2 week or more lead time and payment must be rathe time of booking. If the client books their
event with BoMA, the $125 fee will be a credit beetfinal bill.

Vendors

With the exception of food and beverage, BOMA wales outside vendors such as cake bakers,
photographers, live bands, DJs and decorators. &fsrade to be responsible for the set-up and algan-
of their equipment. Any set-up or clean-up not nggabby an outside vendor will be charged
accordingly to the client.

Wedding Ceremonies _ (without reception)
Wedding ceremonies are allotted a 4 hour time hleokling no later than 4:30pm. The 4 hour block
includes the setup and tear down time by the client

The $500 pricing for ceremonies is for the usehefg¢pace/room only. Any additional fees (i.e. staff
Audio/Visual equipment, chair rentals, etc) ar@adtsbe paid for by the client.

Wedding Receptions _ (without ceremony)
All wedding receptions are to begin no earlier tba830pm and run no later than 12:00am. For Friday
and Saturday receptions running past 10:00pm, ieene event minimum of $8,000.




