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Breakfast Selections  
Priced Per Guest 

 
The Farmhouse Breakfast - $8.25 
Freshly Scrambled Eggs, crisp Bacon Strips, Hash Brown Potato Cakes and assorted breakfast Pastries   
 

The French Connection - $8.95 
Cinnamon-Apple Stuffed French Toast with Maple Syrup, Sausage Links and a fresh Fruit Display  
 

Continental Breakfast - $7.25 
Chef's daily selection of freshly baked Fruit Danish, Pastry Shoppe Muffins, European breakfast Breads, 
Bagels and fresh Fruit  
 

California Continental Breakfast - $5.75 
Freshly baked Muffins and Sammy's New York Bagels accompanied by assorted Yogurt, Granola topping, 
Butter and Cream Cheese   

 
Breakfast Burrito Scramble - $6.95 
Create your own Burrito with our warm Flour Tortillas, freshly Scrambled Eggs, diced Ham, shredded 
Cheddar Cheese, and sautéed Peppers and Onions. Served with Zesty Salsa, Hash Brown Potato Cakes, 
and a display of Fresh Fruit  
 

Sausage and Potato Casserole Buffet - $9.95 
Pork Sausage and Shredded Potatoes Baked with Sautéed Onions and Cheddar Cheese. Served with 
freshly Scrambled Eggs and a fresh Fruit Display with Honey-Cinnamon Dip 
 

Easy and Elegant Brunch - $14.25 
Our brunch menu includes Crème Brulee French Toast, Maple Sausage Links, seasonal Fresh Fruit 
Display with Strawberry Yogurt Dip, Blanched Green Beans and Asparagus with Lemon Mint Dipping 
Sauce and our freshly baked assortment of breakfast Pastries 

 
A La Carte Additions Priced Per Guest 

 
Bakery Fresh Muffins and assorted Breakfast Breads served with whipped Butter - $2.15 
Sammyôs New York Bagels and Cream Cheese - $2.80 
Granola Bars - $1.80 
Assorted individual Yogurts - $2.15 
Maple Sausage Links - $2.15 
Crisp Bacon Strips - $3.25 
Fresh Fruit Display - $2.50 
Whole Fruit Assortment - $2.00 
Coffee and Hot Tea - $21.95 gallon (servers 20) 
Breakfast Juices - $3.00 each  
At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for every season.  

Allow us to custom create a menu that reflects your personal style and taste 
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Lunch Selections  ð Plated G arden Fresh Salads  
Priced per guest  
Our chef prepares your  Salad with a farm fresh s election o f ingredients.  

All salads a re served with a n Oven Baked Bread Basket, Butter  

and chefõs  Daily Dessert Assortment 

 

 

Hawaiian Chicken Salad - $11.50 
Mixed Field Greens w ith Teriyaki g rilled Chicken Strips, Hawaiian Pineapple Chunks, Red Grape s, 

and s liced Almonds.  Served w ith Sesame Vi naigrette and  Poppy S eed  Dressing 

 

 

Classic Chefõs Salad - $11.95 
Mixed Field Gree ns with julienne s trips o f Ham a nd Roast Turkey, Egg Quarters, shredded Cheddar 

Cheese, r ipe Olives, Cu cumbers a nd Croutons.   Served w ith Buttermilk Ranch a nd Italian 

Dressings 

 

 

Roasted Turkey Waldorf Salad - $11.50 
Fresh Baby Spinach with tender c hunks o f Roast Turkey Breast, Red Deliciou s Apple Wedges, s liced 

Celery, d ried Cranberries, c rumbled Bleu Chees e and t oasted Walnuts.  Served with a  c reamy 

Waldorf Dressing  

 

 

Black  and Bleu Steak Salad - $18.50 
Mesclun Greens w ith Sliced Flank  Steak, Crumbled Bleu Cheese, Blan ched Garden Fresh Green 

Beans, a nd Cherry Tomatoes.  Served with Buttermilk Ranch Dressing a nd Balsamic Vinaigrette  

 

Grilled Chicken Caesar - $11.50 
Romaine Lettuce w ith strips o f Grilled Chicken Breast, Seasoned Crou tons, shredded Parmesan 

Cheese a nd  Cracked Black Pepper.  Served w ith c reamy Caesar Dressing  
 Substitute Grilled Salmon For $3.00 Per Guest  

 

 

BoMA Cobb Salad ð $11.50 
Crisp Greens topped with rows of grilled Chicken, crunchy Bacon Bits, diced Tomatoes and 

Cucumbers, shredded Carrots, chopped Eggs, and Bleu Cheese Crumbles.  Served with Buttermilk  

Ranch and Italian Dressing  
 
 
 
At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for every season.  

Allow us to custom create a menu that reflects your personal style and taste 
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Lunch Selections ï Boxed Lunches and Deli Buffets 
Priced per Guest   

 

 
 

 
Corporate Boxed Lunches 
Includes choice of Sandwich, One Side Dish and Freshly Baked Cookies - $13.25 

 
Sandwich Selections:  Roast Beef and Cheddar on Kaiser Rolls, Roast Turkey and Colby-Jack on Whole 
Wheat Bread, Ranch Chicken and Bacon Wrap, Bavarian Ham and Swiss on Rye or a Ranch Salad Wrap 
 

 
 
 
 
Deli Buffets  
Include One Side Dish, Chips and Assorted Brownie And Cookie Displays - $15.75  

 
Made To Order Sandwiches:  Create your own Sandwich with Sliced Turkey and Roast Beef, Chicken 
Salad and Tuna Salad.  Accompanied by sliced Cheddar, Swiss and Colby-Jack Cheeses, Leaf Lettuce, 
sliced Tomato and Dill Pickle tray, bakery fresh Breads and Condiments. 
 
Executive Sandwich Buffet:  Our assortment of chef made Sandwiches includes Corned Beef Reuben, 
Smoked Turkey Club on Wheat, Almond Chicken Salad Croissant and Ranch Salad Wraps served with 
Condiments 
 
Southwestern Buffet:  A display of our most popular Tortilla Wraps that includes Turkey, Artichoke and 
Swiss, Roasted Vegetable, Roast Beef and Cheddar and Southwestern Grilled Chicken 
 
 
 

 
 

Side Selections 
Tossed Green Salad with Dressing,  

Italian Pasta Salad, Twice Baked Potato Salad, 
 Creamy Cole Slaw, Creole Macaroni Salad, 

 Fruit Salad, Broccoli Grape Salad, 
Garden Vegetable Salad  

Jicama Slaw or Asian Noodle Salad 
 

 
 

At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for every season.  
Allow us to custom create a menu that reflects your personal style and taste 
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Lunch Selections ï Themed Luncheon Buffets 
Priced per Guest Includes Coffee and Iced tea  
 

 
Taste of Asia - $15.00 
Cashew Chicken, Stir Fried Vegetables, Steamed Rice, Tossed Green Salad with Mandarin Oranges, 
Almonds and Sesame Vinaigrette, Fortune Cookies and Almond Dream Cookies   
Add Fried Spring Rolls with Sweet and Sour Sauce for $2.95 
 

Tailgate Fever - $18.25 
Championship Chili with Game Day Accompaniments, Buffalo Wings with Bleu Cheese Dip and Celery 
Sticks, Grilled Hot Dogs, Tortilla Chips and Salsa, Creamy Cole Slaw, Buckeyes and assorted Cookies 
 

Italian Market - $13.75 
Create your own Pasta dish from our variety of Italian ingredients: Herbed Bowtie Pasta, Creamy Alfredo 
and Homemade Marinara Sauces, Italian Meatballs, Grilled Chicken Breast Strips, sliced Ripe Olives and 
grated Parmesan Cheese.  Served with Italian Tossed Salad, Garlic Bread and assorted Bar Desserts 
 

Run for the Border - $17.25 
Build your own Taco or Fajita with marinated and grilled Chicken Strips, seasoned Taco Beef, sautéed 
Peppers and Onions, Sour Cream, shredded Cheddar Cheese, shredded Lettuce, diced Tomatoes and 
Scallions.  Served with Tortilla Chips and Salsa, Tex-Mex Rice and our Brownie assortment 
 

Low Country Barbecue - $19.95 
Pulled Pork with our house made Barbecue Sauce on Mini Egg Buns with Condiments, Southern Fried 
Chicken, Tossed Green Salad with choice of Dressings, Dilled Redskin Potato Salad, Fresh Fruit Salad 
and an assortment of freshly baked Cookies and Brownies  
 

Simply Soup, Salad and Baked Potatoes - $12.95 
 Includes a fresh Garden Salad with Ranch and Italian Dressings, house made  Soup of the Day with 
Crackers, and our Baked Idaho Potato Bar with Butter, Sour Cream, shredded Cheddar Cheese, Crumbled 
Bacon, Broccoli Floretôs and chopped Scallions.  Assorted Bar Desserts and Cookies  

 

Island House Grill - $19.50 
Grilled Chicken and Vegetable Kabobs, Grilled Beef and Vegetable Kabobs, Island Spiced Rice, Garden 
Fresh Crudités Display with Cilantro Lime Dip, Tropical Fruit Display with Colada Dip, fresh baked Dinner 
Rolls, Butter, Pineapple Upside Down Cake and Luau Brownies  
 
 
 
 
 
 
 

 
At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for 

every season.  Allow us to custom create a menu that reflects your personal style and taste 
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Lunch Selections- BoMA Buffets  

Priced per Guest  
Buffets Include Spinach, Greek or Tossed House Salad, one side selection, oven baked Bread 
Basket with Butter, Coffee and Iced Tea  
 
One Entrée Selection - $21.50 
Two Entrée Selections - $24.50 
 
Entrée Selections: 
 
 Baked Lemon Chicken 
 Roast Turkey Breast with Gravy 
 Italian Chicken Parmesan 
 Beef Tips with Burgundy Wine Sauce 
 Oven Baked Breaded Boneless Pork Chops 
 Caramelized Apple and Onion Stuffed Chicken Breast 
 Traditional Meat or Roasted Vegetable Lasagna 
 Chicken Roulade Filled with Spinach and Feta Cheese 
 Grilled Chicken Breast with Tomato-Corn Relish 
 Market Street Meatloaf 
 Sausage and Pepperoni or Roasted Vegetable Stromboli with Marinara 
 Parmesan Crusted Tilapia 
 Stuffed Shells Florentine 
 Smothered Chicken with Caramelized Onions, Bacon and Cheddar  
 Baked Rigatoni with Marinara or Bolognese Sauce 
 
  

Side Selections: 
 
 

Green Beans Amandine 
Home-Style Mashed Potatoes 

Steamed Parsley Redskin Potatoes 
Vegetable Rice Pilaf 

Ginger Glazed Carrots 
Sweet Corn and Pepper Sautee 

Scalloped Potatoes 
Seasonal Vegetable Medley 

Brown Rice Pilaf 
Twice Baked Potatoes 

Steamed Broccoli and Cauliflower 
Penne Marinara 

Oro and Wild Rice Pilaf 
Grilled Zucchini and Yellow Squash 

Savory Green Beans   
Buttered Egg Noodles  

 
 

Add an additional side dish $2.50 
 

 
At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for every 

season.  Allow us to custom create a menu that reflects your personal style and taste 
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Anytime Breaks Priced Per Guest 

Morning and afternoon breaks help keep meeting attendees energized 
 
 
The Health Nut - $3.95 
Assorted Whole Fruit, Trail Mix, Multi Grain Fruit and Granola Bars 
 
Snack Break - $3.95 
Potato Chips, Cookies, Tortilla Chips, Salsa and French Onion Dip  
 
The Chocoholic - $5.25 
Chocolate Chip Cookies, Cheesecake Brownies and Chocolate Dipped Strawberries 
 
Afternoon Break - $5.75 
Fresh Fruit and Cheese Display, assorted Cookies, Pretzels and French Onion Dip  
 
BoMA Bar Snacks - $2.85 
Potato Chips, Pretzels and Mixed Nuts served in baskets   

 
Happy Hour Breaks Priced Per Guest (25 Minimum) 

At the end of long day or week, these menus are great for socializing and networking  
 

 
The Sports Bar - $9.95 
Marinara Meatballs, Chicken Tenders with Barbecue and Honey Mustard Dipping Sauces, Garden 
Vegetable Display with Dill Dip, Mini Beef Sliders and a variety of Miniature Desserts 
 
The BoMA Ultimate Break ï $15.75 
Citrus Chili Shrimp Sticks, Grilled Prosciutto Wrapped Asparagus, Wisconsin Cheese Board, 
Roasted Vegetable Crostini, Asian Flank Steak and Scallion Rolls, Turkey, Brie and Arugula Tea 
Sandwiches and assorted Miniature Desserts  
 
Simply Chips and Dips ï $11.50 
Charleston Crab Spread, Lemony Hummus with Crispy Pita Wedges and fresh Crudités, Smoked 
Gouda Spread with Gourmet Crackers, Tortilla Chips, Guacamole and Salsa  
 
Fiesta Salsa Bar - $8.50 
Corn Tortilla Chips served with a colorful variety of toppings that includes Pico de Gallo, warm 
Chile Con Queso, Santa Fe Black Bean Dip, Chipotle Sour Cream, Pineapple Salsa, Jalapeno 
Pepper Rings and zesty Guacamole  

 
 

At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for 
every season.  Allow us to custom create a menu that reflects your personal style and taste 
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Receptions  
 
 

The BoMA VIP Reception priced per guest (25 minimum) 

Select two displays and five hors dôoeuvres to create your menu 
 
Price per Guest - $21.50 

(10 to 12 pieces per guest) 
 

Display Selections 
 
Wisconsin Cheese Board with Gourmet Crackers 
Garden Fresh Crudités with Ranch Dip  
Fresh Fruit with Pina Colada Dip 
Grilled Vegetable Platter  
Tex Mex Seven Layer Dip with Chips  

 
 
 
Chilled Hors dôOeuvre Selections 
 
Pecan Chicken Salad Puffs   Bacon-Cheddar Deviled Eggs 
Asian Beef and Scallion Rolls    Tomato-Mozzarella Crostini 
Lemon Chicken and Snow Pea Bites  Citrus Chili Shrimp Sticks 
Smoked Salmon Ruffles on Rye  Grilled Prosciutto Wrapped Asparagus 
Mini Roast Beef and Ham Wraps  Brie & Marmalade Crostini 

 
 
Warm Hors dôOeuvre Selections 
 
Marinara or Barbecue Meatballs  
Pesto Pizza Wedges 
Stuffed Redskin Potatoes  
Pan Seared Pork Dumplings   
Sausage Stuffed Mushrooms 
Cajun Chicken Tenders with Ranch Dip 

Miniature Quiche Lorraine 
Potato Pancakes with Sour Cream 
Classic Greek Spanikopita 
Buffalo Wings with Bleu Cheese Dip 
Thai Chicken Cakes with Sweet Chili Sauce 
Caramelized Water Chestnuts in Bacon 

 
 
 
 
 
 

At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for 
every season.  Allow us to custom create a menu that reflects your personal style and taste 
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Receptions - Hors dôOeuvre Displays 
Priced Per Person (25 Minimum) 

 
Island Tropical Fresh Fruit Display - $3.60 
A fresh display of sliced Cantaloupe, Honeydew, Pineapple and Berries are accented with tropical Mangos, 
Kiwi and Papaya.  Served with Pina Colada Dip  
 

Wisconsin Cheese Board - $3.25 
Domestic Cheeses Garnished with Fresh Strawberries and Grapes. Served with assorted Crackers 
 

Garden Fresh Crudités - $2.95 
A variety of fresh Seasonal Vegetables served with creamy fresh Dill Dip 
 

World Market Cheese Board - $7.50 
An Array of Imported Cheeses Displayed with Gourmet Crackers, sliced Baguettes, dried Fruits and Mixed 
Nuts 
 

Tuscan Antipasto Board - $9.95 
A rustic Display of Imported Cheeses with Crackers and Breads, Pesto Marinated Tortellini, Grilled 
Prosciutto Wrapped Asparagus, Crostini and Polenta Wedges with Sundried Tomato Tapenade 
 

Sundried Tomato Pine Nut Spinach Terrine ï $2.45 pp (Minimum 50 guests) 

Layers of Cream and Feta Cheeses, Fresh Green Spinach, accented with Pine Nuts and Sun dried 
Tomatoes served with a Gourmet Cracker Assortment  
 

Hummus Trio - $4.50 
Our house made trio of Hummus with toasted Pita wedges includes Fire-Roasted Garlic, Mediterranean 
and Roasted Red Pepper  

 
Smoked Gouda Cheese Spread - $4.25 

House made Smoked Gouda Cheese Spread served with Gourmet Crackers and Crostini  
 

Grilled Garden Vegetable Platter - $4.25 

A beautiful array of fresh grilled and roasted Vegetables that includes Eggplant, Zucchini, Yellow Squash, 
Bell Peppers, Asparagus, Portabella Mushrooms, Carrots and Red Onions  
 

Rustic Bread and Bruschetta Display - $6.50 

A beautiful display of fresh Tomato-Basil Bruschetta topping, Sun Dried Tomato Tapenade, Herb infused 
Olive Oil, and whipped Garlic Butter served with toasted Crostini, grilled Ciabatta Bread and our house 
made Focaccia   
 
 
 

At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for 
every season.  Allow us to custom create a menu that reflects your personal style and taste 
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Receptions- Ala Carte Hors dôOeuvres 
 Priced Per Piece (25 Minimum) 
 

 
Chilled Selections 
 
Brochettes of Melon, Prosciutto and Fresh Mozzarella - $2.80 
Bamboo skewers of ripe Cantaloupe, fresh Mozzarella Cheese, & Prosciutto Ham drizzled with Basil Olive 
Oil 
 

Asian Flank Steak and Scallion Rolls - $2.15 
Grilled Asian marinated Flank Steak slices wrapped around fresh Scallions and brushed with our Hoisin 
Glaze 
 
Grilled Prosciutto Wrapped Asparagus - $2.50 
Fresh Asparagus Spears wrapped in Prosciutto and Boursin Cheese lightly char-grilled 
 

Turkey Brie and Arugula Tea Sandwiches - $1.80 
Smoked Turkey Tea Sandwiches spread with Cranberry Mayonnaise accented with Lemon Zest and 
Shallots  
 
Beef Tenderloin Gougere with Horseradish Cream Cheese - $2.80 
Savory Puffs filled with thinly sliced Beef Tenderloin and Horseradish Cream Cheese, garnished with fresh 
Thyme 
 
Pork Tenderloin Crostini with Apple Chutney - $2.50 
Seasoned slow roasted Pork Tenderloin on Crostini topped with an Ohio Apple Chutney  
 
Citrus Chili Shrimp Sticks - $2.80 
Jumbo Shrimp are marinated in a blend of Lemon Juice, Soy Sauce, fresh Ginger, Cilantro, Honey and 
Chili Sauce, then skewered and char-grilled 
 
Lemon Chicken and Snow Pea Bites - $1.80 
Lemon Marinated Chicken Bites are pan seared, skewered with crisp Snow Peas and finished with a 
Brown Sugar Lemon Glaze 
 
California Rolls with Wasabi, Soy and Ginger - $2.80 
Traditional California Rolls accompanied by Wasabi, Pickled Ginger and Soy Dipping Sauce 
 
Brie and Orange Marmalade Crostini - $1.95 
Crostini topped with Orange Marmalade, Brie Cheese, and garnished with toasted, sliced Almonds 
 
Italian Pasta Skewer $2.00 
Five Cheese Tortellini tossed with Basil Pesto are skewered with Roasted Red Peppers and Marinated 
Mushrooms 
 
Miniature Peking Duck Pancakes $2.50 
Asian Pancakes filled with Duck Leg Confit, Scallions, Fresh Ginger and Plum sauce 
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Receptions ï Ala Carte Hors dôOeuvres  
Priced Per Piece (25 Minimum) 

 
Warm or Ambient Selections 
 
Petite Orange Scented Crab Cakes with Remoulade Sauce - $2.80 
Petite Crab Cakes with a hint of Orange Zest are served with our house made Remoulade  
 
Sesame and Soy Glazed Beef Skewers - $2.80 
Tender beef marinated in sweet soy and sesame oil grilled to perfection  
 
Beef Onion and Blue Skewers - $4.00 
Pan seared Bleu Cheese crusted Beef Tenderloin Bites are skewered with caramelized Pearl Onions 
 
Caramelized Water Chestnuts wrapped in Bacon - $1.35 
Plump Water Chestnuts wrapped in Bacon are drizzled with a honey BBQ glaze and presented on 
miniature skewers 
 
Spinach and Sausage Stuffed Mushrooms - $1.95 
Silver Dollar Mushroom Caps filled with seasoned Pork Sausage or Spinach with Feta Cheese topped with 
Parmesan Cheese and fresh Herbs 
 
Petite Asian Spring Rolls - $3.00 
Garden Vegetables wrapped in Wontons are deep fried and served with Sweet and Sour Dipping Sauce  
 
Pan Seared Turkey Pot Stickers with Soy Dipping Sauce - $2.10 
Seasoned Turkey filled Pot Stickers are pan seared and served with Soy Dipping Sauce 
 
Grilled Cinnamon Chicken Bites - $1.80 
Plum Sauce marinated Chicken bites are skewered on Cinnamon Sticks and garnished with sliced 
Scallions and Sesame Seeds 
 
Crispy Coconut Shrimp Sticks - $2.15 
Skewered Jumbo Shrimp are marinated, rolled in Coconut, deep fried and served with a Plum Dipping 
Sauce 
 
Southern Fried Chicken Tenders with Pecan Honey Glaze - $2.50 
Hand breaded Chicken Tenders are pan fried and served with a Pecan Honey Glaze (a BoMA favorite) 
 
Crispy Carrot and Scallion Cakes - $2.15 
Shredded Carrot, Potato and Scallion Cakes are sautéed and garnished with crumbled Feta Cheese and 
Kalamata Olives 
 
Wild Mushroom Tartlettes - $1.50 
Petite homemade Tart Shells are filled with our blend of sautéed Wild Mushrooms, Cream Cheese and 
Herbs 

At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for 
every season.  Allow us to custom create a menu that reflects your personal style and taste  
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Dinner Selections - Served Options 
Dinners are served with our House Salad and oven baked Bread Basket with Whipped Butter, Iced 
tea and Coffee. 

 

Grilled Atlantic Salmon - $32.95 
Fresh Salmon Is pan seared and topped with fresh Tomato-Cilantro Relish. 
Served with Orzo-Rice Pilaf and Steamed Broccoli with Lemon Zest 

 
Flank Steak - $28.50 
Seasoned Flank Steak rolled with fresh Spinach, Roasted Red Peppers, Parmesan Cheese and Prosciutto 
and served with Red Pepper Coulis accompanied by Oven Roasted Redskin Potatoes, grilled Zucchini and 
Yellow Squash 

 

Grilled Beef Filet - $41.50 
One of the finest cuts of beef is seasoned, grilled medium rare and topped with Shiitake Bordelaise Sauce.  
Served with Potato-Gruyere Gratin and Roasted Vegetables with fresh Herbs 

 

Petite Filet and Shrimp ï $45.95 
A 6oz filet of certified Angus beef grilled medium with a Gorgonzola Sauce, and a skewer of citrus glazed 
Shrimp served with Garlic Mashed Potatoes and a fresh Vegetable Medley  

 

Roasted Chicken Provencal - $22.95 
Roasted Chicken Breast sautéed with Tomatoes and Kalamata Olives tossed with a light Basil and White 
Wine Sauce served with Steamed Parsley Redskin Potatoes and Savoy Green Beans  
 

Roasted Vegetable Strudel - $18.50 
Seasonal roasted Vegetables with fresh Spinach and Feta Cheese wrapped in flaky buttered Phyllo Dough 
then baked to golden brown and accented with roasted Tomato Coulis. Served with Brown Rice Pilaf and 
Lemon Scented Asparagus    
 

Chicken with a Wild Mushroom Cream Sauce - $21.50 
Sautéed Chicken breast is served with our rich Wild Mushroom Champagne Sauce served with a 
Vegetable Rice Pilaf and Green Beans Almandine 
 

Chicken Roulades - $21.50 
Boneless Breast of Chicken is stuffed with Spinach and Feta Cheese served with Roasted Red Pepper 
Coulis.  Served with creamy Penne Alfredo and grilled Asparagus Spears 
 

Bacon Wrapped Pork Loin - $25.75 
Ohio Pork Loin brushed with a Maple Glaze wrapped in Apple wood Smoked Bacon and oven roasted. 
Served with creamy Scalped Potatoes and sautéed Broccoli Rabe 
 
 
 

At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for every 
season.  Allow us to custom create a menu that reflects your personal style and taste 
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Dinner Selections - Buffet Options  
Buffets Include Italian, ñthe BoMAò or Greek Salad with Dressing,  
Two Side Selections, and an Oven Baked Bread Basket with Butter, Iced tea and Coffee 
 
(The BoMA house Salad consists of fresh Greens topped with crumbled Bacon, Grape Tomatoes and Crumbled Bleu Cheese with 
Roasted Shallot Vinaigrette dressing) 
 

(The Italian Salad consists of crisp Romaine and Mesclun Greens tossed with Cherry Tomatoes, Red Onion Rings, seasoned Croutons, 
sliced ripe Olives. shredded Mozzarella and Pepperoncini with homemade Italian dressing) 
 
(The Greek Salad consists of crisp Romaine Lettuce with Grape Tomatoes, Cucumbers, Feta Cheese and Kalamata Olives with Lemon 
Herb Vinaigrette dressing)  

 

One Entrée Selection - $27.25 
Two Entrée Selections - $ 29.95 
 
Entrée Selections: 
 
 Baked Lemon Glazed Chicken 
 Roast Turkey Breast Roulade filled with Sage Dressing  
 Italian Chicken Parmesan 
 Oven Baked Breaded Boneless Pork Chops 
 Caramelized Apple and Onion Stuffed Chicken Breast 
 Chicken Roulade Filled with Spinach and Feta Cheese 
 Grilled Chicken Breast with Tomato-Corn Relish 
 Parmesan Crusted Tilapia 
 Four Cheese Stuffed Shells with Marinara 
 Smothered Chicken with Caramelized Onions, Bacon and Cheddar  
 Baked Rigatoni with Marinara or Bolognese Sauce 
 Sliced Top Round of Beef  

Pasta Primavera  
Beef Tips in a Burgundy Wine Sauce  

  
Side Selections 

 
Green Beans Amandine    
Home-Style Mashed Potatoes 
Steamed Parsley Redskin Potatoes  
Orzo and Wild Rice Pilaf 
Penne Alfredo     
Buttered Peas and Mushrooms 
Ginger Glazed Carrots    
Sweet Corn and Pepper Sautee 

Scalloped Potatoes     
Seasonal Vegetable Medley              
Twice Baked Potato Casserole  
Broccoli and Cauliflower    
Penne Marinara 
Buttered Egg Noodles  
Grilled Zucchini and Yellow Squash  
Savory Green Beans  

Add an additional Side Dish of your choice for $2.50 
 

At BoMA our menu library is comprised of thousands of recipes to create farm to table fresh tastes for 
every season.  Allow us to custom create a menu that reflects your personal style and taste 
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Dinner Selections - Made to Order Stations  
 Minimum 25 guests per station ï Station Chef optional on most selections  
 

Tratorria Roma ï $15.75 
Penne Pasta with Marinara or Basil Cream Sauce can be topped with sliced Italian Sausage, grilled 
Chicken Strips, grilled Vegetables and shredded Parmesan Cheese.  Includes chef tossed Italian Salad 
and Garlic Breadsticks 

 

Butcherôs Board ï $12.50 require a station Chef   
Your choice of carved Herb Encrusted Strip Loin, Honey-glazed Ham, Oven Roasted Turkey or Honey and 
apricot glazed Pork Loin.  All carved selections include freshly baked Cocktail Rolls, Cheese Pinwheel and 
assorted Condiments 
 

Gourmet Butcherôs Board ï $16.50 require a station Chef   
Herb Encrusted Beef Tenderloin served with Au Jus, sliced freshly baked Cocktail Rolls, Cheese Pinwheel 
and assorted Condiments 
 

Mashed Potato Martinis ï $11.25 
Fill your martini glass with our Buttermilk Mashed Potatoes then top with any of the following 
accompaniments: grated Cheddar Cheese, crumbled Bacon, chopped Scallions, Beef Tips Burgundy, Sour 
Cream, whipped Butter, Horseradish, or Turkey Gravy (Not to be stirred or shaken!) 

 

Southwestern Fajitas ï $11.95 
Build your own Tacos and Fajitas with marinated, grilled Chicken Strips, seasoned Taco Beef, sautéed Bell 
Peppers and Onions, Sour Cream, shredded Cheddar Cheese and Lettuce, diced Tomatoes and Scallions. 
Served with Spanish Rice, Tortilla Chips and Salsa. 
  

Garden Fresh Salad Bar ï $7.25 
Mixed Field Greens and crisp Iceberg Lettuce served with a variety of accompaniments that includes vine 
ripe Tomato Wedges, crunchy Bacon Bits, crumbled Bleu and shredded Cheddar Cheeses, toasted 
Sunflower Seeds, Cucumbers, Hard Boiled Egg Quarters, Ripe Olives, and Croutons and choice of two 
house made Dressings. 
 

Petite Gourmet Grilled Burger Bar ï $9.75 require a station Chef   
Miniature Beef and Maryland Crab Cake Burgers are served hot off the griddle with toasted Buns and a 
variety of toppings that include Apple wood Smoked Bacon, Lettuce, sliced Roma Tomatoes, Sharp 
Cheddar and Swiss Cheeses, Caramelized Onions, Dill Pickle Chips, Remoulade Sauce and assorted 
Condiments  

 

Asian Pan Pacific ï $15.75 
Cashew Chicken and Beef, Stir Fried Vegetables, steamed Rice, Tossed Green Salad with Mandarin 
Oranges, Almonds and Sesame Vinaigrette  
 

Little Italy ï $9.95 
A Display of house made Margherita Pizza Wedges, Sausage and Pepperoni Stromboli. Roasted 
Vegetable Stromboli served with Marinara Sauce and grated Parmesan  
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Desserts and the Finishing Touches Priced Per Guest 

 
Silk and Satin Torte - $5.75 
Chocolate Devilôs Food Cake hugging New York style Cheesecake surrounded by rich Chocolate Mousse, 
topped with a layer of pure Chocolate Ganache. 
 
Buckeye Blitz Three Layer Cake - $5.75 
Moist chocolate cake layered with peanut butter cream, iced in chocolate butter cream and decorated with 
mini buckeyes and crumbled buckeyes on top. 
 
Blueberry English Trifle - $8.25 
Grand Marnier soaked Pound Cake is layered in wine glasses with Mascarpone Cream, Blueberry Sauce, 
fresh Blueberries and a garnish of crumbled Gingersnaps  
 
Classic Housemade Cheesecakes - $5.75 
Choose from a variety of flavors including traditional New York style with fresh berries, Turtle, Pumpkin,  
Triple Chocolate or Oreo   
 
Crème d Pear Torte - $7.25 
Pears are folded into a smooth Vanilla Cream baked over a layer of Sponge Cake, layered with White 
Chocolate Mousse and Caramel Pecan Crunch. 
 
Chocolate Peanut Butter Pie - $4.35 
Our version of the peanut butter candy thatôs shaped like a cup. Rich Chocolate and Peanut Butter in a 
Oreo cookie crust drizzled with Chocolate Sauce and Roasted Peanuts 
 
Margarita Mousse - $3.50 
A light and refreshing taste of the tropics with fresh Lemon, Lime and Whipped Cream with a hint of Tequila 
and Orange Liqueur  
  
Celebratory Decorated Sheet Cakes ï Half (Serves 30) - $58.00 Full (Serves 60) - $86.00 
Custom baked and decorated for the guest of honor  
 
Miniature Sweet Treats Display - $4.75 
A beautiful array of petite confections that includes miniature Red Velvet Cupcakes with Cream Cheese 
Frosting; Rocky Road Brownie bites; Iced Lemon Pecan Cookies; Petite Chocolate Caramel Apples and 
Chocolate Dipped Strawberries  
 
Miniature European Pastries - $6.25 
Includes assorted Chocolate Truffles, Miniature Cream Puffs, Petite Fresh Fruit Tarts, Raspberry 
Cheesecakes 
 
Gourmet Bar Dessert Assortment ï $3.00 
Chefôs Daily selection of bar dessert in a ever changing variety including Oatmeal Raisin, Chocolate Chip  
Peanut Butter, Cream Cheese, Lemon, Strawberry and Rocky Road  to name a few 
 

 
Let the BoMA pastry Chef create a custom dessert for you. Our bakery bakes fresh everyday an ever 

changing variety of dessert creations as unique as you  
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BoMA Beverage Services 

 

Alcoholic Beverage Services 

Bartenders (Required)  ...................................$25/hr per bartender (minimum of three hours) 

Beer and Wine Hosted Bar Service 
Domestic & Import Beers, House Wines & Assorted Soft Drinks 
 Three Hours ................................................................................................. $18 per person 
 Four Hours ................................................................................................... $23 per person 

House Hosted Bar Service 
Well Brand with Mixers, Domestic & Import Beers, House Wines & Assorted Soft Drinks 
 Three Hours ................................................................................................. $18 per person 
 Four Hours ................................................................................................... $23 per person 
 
Call Hosted Bar Service 
Call Brand with Mixers, Domestic & Import Beers, House Wines & Assorted Soft Drinks 
 Three Hours ................................................................................................. $24 per person 
 Four Hours ................................................................................................... $28 per person 
 

(Add Martinis to any of the above packages for $2/person) 
 
Premium Hosted Bar Service 
Premium Brand with Mixers, Martinis, Domestic & Import Beers, House Wines & Assorted Soft Drinks 
 Three Hours ................................................................................................. $30 per person 
 Four Hours ................................................................................................... $35 per person 
 

Non-Alcoholic Hosted Bar Service 
Assorted Soft Drinks and Juices, Coffee and Tea 
 Three Hours ................................................................................................... $8 per person 
 Four Hours ................................................................................................... $10 per person 
 

A la Carte Beverage Options 

Basic Champagne Toast  ......................................................................................... $20/bottle 
 
House Wine  ............................................................................................................ $24/bottle 
 
Coffee by the gallon (approximately 20 servings)  .............................................. $21.95/gallon 
 
Iced Tea, Punch and Specialty beverages  ........................................................ $19.00/gallon 
 

 
 
 

*See your BoMA Event Consultant for additional beverage options. 
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BoMA - Additional Services  
 

Room Set up Fee*  ............................................................... $25/staffer/hr (3 hour minimum) 

Wedding Ceremony Fee (ceremony only)  ........................... $500 (4 hr. time block) 

Wedding Ceremony Fee (with reception)  ............................. $250  

White or Black Ceremony Chairs  ......................................... $3/chair 

Decorating Fee* (optional)  ................................................... $25/staffer/hr (3 hour minimum) 

Cake Cutting Fee  ................................................................. $2/person 

(includes: plates, forks, napkins, service) 

Dining Table Linen & Napkins*  ............................................ $1.50/person for black & white 

Display Table Linen*  ............................................................ $2.75 for black & white 

Server Fees  ......................................................................... $25/hr/server (3 hour minimum) 

Bartender Fees ..................................................................... $25/hr/bartender (3 hour minimum) 

Security  ................................................................................ $25/hr/staffer (3 hour minimum) 

Security (wedding block)  ...................................................... $100/wedding 

Coat Check  .......................................................................... $10/hr/staffer (3 hour minimum) 

Valet ..................................................................................... $3/vehicle 

Valet with hosted gratuity ...................................................... $5/vehicle 

A/V Tech  .............................................................................. $35/hour (3 hour minimum) 

Hand-held Wireless Microphone w/ Stand  ........................... $50/mic 

Key Lighting  ......................................................................... No Charge 

Club/Stage Lighting Package  ............................................... $150 

20ô Screen & Projector  ......................................................... $150 

LCD TVôs  ............................................................................. $30/room or $150 for all 

Podium  ................................................................................. $25 

Easel  .................................................................................... $15/easel 

Runway Setup  ..................................................................... $250 

  
 At BoMA if you can dream it, we can create it; Let our event designers create an event that truly  
 reflects your personal style.  
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BoMA - The Details  
 

Room Minimums 
The Sanctuary Minimums: Friday evening events require a minimum bill of $10,000 if ending after 9pm. Saturday afternoon 
events require a $5,000 minimum; Saturday evening events 5pm-10pm require a $10,000 minimum and 10pm-2am require 
a $10,000 minimum. 
 
The Great Room Minimums: Friday and Saturday events in the Great Room require a minimum bill of $5,000 if ending after 
10:00 pm. 
 
Guarantees & Menus 
To better service you, a final confirmation of the guaranteed number of guests must be received 10 business days prior to 
the function. This number will be considered final and charges will be made accordingly. Other-wise, the initial number of 
guests will be considered the final count and will be charged accordingly to the client. Menus may change seasonally and 
prices are subject to change.  
 
Service Charges 
Food, beverage and other services are subject to an applicable state sales tax plus a 20% service charge.  For all styles of 
service, charges may be included for servers, bartenders, security staff and setup. 
 
Deposits 
A 25% deposit is required on all parties to secure the desired date. An additional 50% is due 45 days prior to the event date. 
The deposit(s) is a credit toward the total event bill. The deposit is based on the minimum pre-set. The remaining portion of 
the total bill is due upon event completion the day of the event. 
 
A $500 refundable security deposit is due upon booking the event and refundable within 10 business days following the 
event. The security deposit is reserved for excessive cleanup or to repair damages created by an event. 
 
Cancellations 
The deposit is non-refundable if you cancel within 90 days of your event. If you cancel within 45 days of your event, you will 
be charged 50% of your total bill. If you cancel within 10 business days of your event, you will be charged 100% of the 
minimum set for your party. 
 
Payments 
All final payments are due the day of the event and upon event completion.  
 
Tax Exemption 
Tax exempt organizations must provide a Federal Tax ID number upon booking an event.  
 
Beverage Service 
All alcoholic beverage sales and service are subject to the rules and regulations of the Ohio State Liquor Control Board. 
BoMA reserves the right to refuse to sell or serve any person when it is in BoMAôs sole opinion and judgment that such sale 
or service would constitute an infraction of the regulations. No beverage, alcoholic or otherwise, may be brought into the 
facility from the outside. All beverage service must be provided by BoMA. 
 
Additional Food 
Insurance and Health Department regulations prohibit us from giving extra food or beverages to guests to take home. 
Outside favors such as ñCookie Tablesò or ñCandy Tablesò are charged a $50 set-up fee. 
 
Event Setup 
Clients are given two hours immediately prior to the start of their event for setup/decorating purposes. BoMA staff may be 
hired to decorate for an additional fee.  
 
 

 



BoMA Menu Selections   2010  

 

19 All Prices subject to a 20% service charge and Ohio Sales tax  
 Prices Subject to change based on current market pricing  

 

Arrangements 
The client understands that he or she has access only to the guest common areas and room(s) required for the event and 
only during the specified restricted times. BoMA reserves the right to book other events in separate available spaces as long 
as they do not interrupt the previously booked event. Exclusive use of BoMA may be attained for an additional $4,000 
rental fee. 
 
Security 
For security purposes, any event that takes place outside of BoMAôs regular business hours (weekdays after 5:00pm or 
weekends) will require the presence of a security guard paid for by the client.  
 
BoMA is not responsible for any damages or loss of merchandise or articles left in the facility prior to or following an event. 
 
Entertainment 
Provisions for any type of entertainment are the responsibility of the guest and are subject to approval by BoMA. Outside 
DJôs or Live Bands will require the use of BoMAôs  A/V technician and fees will be charged to the client accordingly. See 
page 16 of this catering package for A/V Technician fees. 
 
Tastings 
Tasting may be held upon clientôs request. There is a 35.00 per person charge for up to four people. After the menu 

tasting if you decide to book with us the cost of the tasting will be deducted from your final invoice. A tasting is a 

sampling of your choices not a complete meal. Your event sales coordinator will need a 2 week lead time and payment 

must be made at the time of booking.   

Menu tastings are presented Monday through Friday 11:00 am to 4:00pm by appointment only. Special Saturday 
appointments may be arranged when the events schedule allows. Saturday tastings will have a 50.00 non refundable 
culinary charge applied.  

 
Each menu tasting will allow you to sample up to 6  Hors dô Oeuvres choices or 3 Hors dô Oeuvres and 2 main entrees 
and 2 side dishes. Clients also have the option to have an extensive tasting of all menu options and courses which will 
be billed at current market prices plus labor. This menu tasting price is not applied to the final invoice. 
 
Staffing  
Your proposal will include all the necessary staff to ensure that you are truly able to relax and enjoy the event. We have built 
a tremendous core of professional staff that is focused on meeting and exceeding the expectations of you and your guests. 
 
Service fee are based on an hourly wage and are not inclusive of gratuity. Any gratuity you wish to give our event 
staff is very much appreciated, but let to your discretion 
 
Vendors 
With the exception of food and beverage, BoMA welcomes outside vendors such as cake bakers, photographers, live 
bands, DJs and decorators. Vendors are to be responsible for the set-up and clean-up of their equipment. Any set-up or 
clean-up not managed by an outside vendor will be charged accordingly to the client. 
 
Wedding Ceremonies (without reception) 
Wedding ceremonies are allotted a 4 hour time block, ending 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 use of the space/room only. Any additional fees (i.e. staff, Audio/Visual 
equipment, chair rentals, etc) are also to be paid for by the client. 
 

Clients must be aware that our food may contain particles of nuts or related nut oils and our raw ingredients may have been 
manufactured in a facility that uses nuts. BoMA does not assume any liability for guests with nut allergies or related food 

allergies.  All of our foods are properly cooked. If you choose to have us prepare your meal differently please be advised that 
consumption of raw or undercooked meat, poultry or seafood can raise the risk of food borne illness 
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BoMA ï The Rooms  
 

 
Room 
Name 

L x W x H 
Total 

Square Feet 
Banquet 

Style Capacity 
Reception 

Style Capacity 

 

The  
Sanctuary 

74ô x 54ô x 50ô 2,625ô 150 500 

 

The Loft 54ô x 54ô x 25ô 1,730ô 120 200 

 

The Great 
 Room 

58ô x 30ô x 25ô 1,650ô 50 150 

 

The Salon 29ô x 21ô x 20ô 621ô 30 50 

 

The 
Underground 

65ô x 21ô x 20ô 1,150ô 40 100 

 

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

 


