
THE LAKE LYNDSAY EXTRAVAGANZA 
 

Choose Three Entrees: 
                Chef carved honey glazed ham   
Chef carved roast beef w/beef gravy & horseradish 

Chef carved slow roasted pork roast 
          Chef carved roasted turkey breast w/turkey gravy  

 Baked chicken breast with white pepper sauce on the side 
Baked chicken breast with mushroom marinara sauce  

Baked chicken breast with pineapple salsa  
Baked chicken marsala  

Fried chicken (add $1.95 pp)  
Traditional layered lasagna (Meat or Vegetable)  (add $1.50 pp) 

Alfredo bow tie pasta with chicken, red peppers, peas, & mushrooms (add $1.50 pp) 
Chef carved prime rib with horseradish sauce (add $6.50 pp) 

10 oz. New York strip steak with A1 steak sauce (add $6.50 pp) 
Chef carved beef tenderloin with horseradish crème (add $6.50 pp) 

 
 

Choose Four Side Items: 
 Red jacket parsley potatoes    AuGratin potatoes 
 Mashed potatoes with gravy   Garlic mashed potatoes with gravy 
 Parmesan smashed potatoes with gravy  Garlic & chive smashed potatoes with gravy 
 Scalloped potatoes     Loaded mashed potatoes (add $.25 pp) 
 Baked potato w/butter & sour cream  Baked sweet potato w/butter & brown sugar 

 Hot German potato salad     Honey glazed carrots 
 Broccoli with cheese sauce    Vegetable medley 
   Green beans almondine    Green beans country    
 Corn O’Brien      Buttered peas with pearl onions 
 Garden long grain and wild rice   Confetti rice 
 Jambalaya      Red beans & rice 
 Marzetti      Meatless mostacholli 
 Macaroni and Cheese    Stuffing 

 

Served with the Following: 
Mixed greens tossed salad with dressings, tomatoes, and croutons 

 Dinner rolls with butter 
 

See reverse side for more details 

Cincinnati Catering in partnership with 

the Lake Lyndsay facilities presents ... 

Why choose Cincinnati Catering? 
Excellent food at a superb value 

Fully licensed and insured including liquor liability insurance 

Experienced company in business since 1934 

Familiarity with the Lake Lyndsay facilities 



The Lake Lyndsay Extravaganza Pricing Structure: 
 

   FOOD & LINEN PACKAGE (per person) Silver  Gold  Platinum Platinum Plus   

                 Less than 150 guests  $18.95  $20.95  $22.95  $25.95 
                 151 guests—250 guests $15.45  $17.45  $19.45  $22.45 
                 251 guests and up  $14.20  $16.20  $18.20  $21.20 
 
   FOOD, LINEN, & BAR PACKAGE            Silver  Gold  Platinum Platinum Plus   
                 Less than 150 guests  $28.90  $30.90  $32.90  $35.90 
                 151 guests—250 guests $23.40  $25.40  $27.40  $30.40 
                 251 guests and up  $21.15  $23.15  $25.15  $28.15 
 

Bar packages include bartender, soft drinks, bottled water, coffee, bottled Budweiser and Bud Light, 
Barefoot wines (white zinfandel, chardonnay, merlot, and pinot grigio), champagne toast for 

bridal party members who are age 21 and above, chips and pretzels, and clear plastic cups with ice. 
(Alcohol service is for 4.25 hours of 5 hour rental). 

 
   DINNERWARE Silver   Gold    Platinum/PlatinumPlus 
                Plates                  black plastic marble white plastic w/silver rim china 
                Utensils silver plastic  metal flatware   metal flatware 
                Napkins white paper  white linen   colored linen 

Note:  Platinum Plus service also includes pre-set salad with assorted dressing boats and 
gourmet dinner rolls pre-set on each guest table in basket. 

 

All Levels of Service will include the following: 
 

• 5 hours of courteous service from catering professionals dressed in black & white; 
staff includes carvers, buffet attendants, clearing staff, and bartenders 

• White table linens for guests’ tables and white table linens & white linen skirting for 
bridal table, cake table, and gift tables 

• White linen tablecloths, black overlays, and white linen skirting for the buffet 
• Floral centerpiece for the buffet 
• Silver chafing dishes for all hot items on the buffet 
• Salt and pepper shakers pre-set on each guest table 
• Wedding cake cutting and plating with client provided dinnerware 

 

Additional upgrade options: 
 

APPETIZER PACKAGE—Add appetizers including mounded platter of cubed domestic cheeses, 
raw vegetable platter with creamy ranch, and fresh cut fruit tray with French creme; 

includes disposable plates, white paper cocktail napkins, and cocktail picks 
CHOC FOUNTAIN PACKAGE—Add our decadent chocolate fountain with your choice of milk, 

dark, or white chocolate; dippers included as well disposable plates, white paper 
cocktail napkins, and cocktail picks 

 
   UPGRADE OPTION CHARGES 
                Appetizer Package    Add $2.50 per person to desired package above 
                Chocolate Fountain Package   Add $3.00 per person to desired package above 
 

What’s next?  Please call us to set up a FREE consultation and taste test appointment.  Please note 
that we have listed only one of our popular menus here.  We have many other options available 

and are happy to customize a menu for your needs. 


