Sweetwater Landing

Catering Menu

Sweetwater Landing at the Emerald Necklace Marina 

1500 Scenic Park Drive

Lakewood, OH  44107

Phone    (216) 228-2233
Fax        (216) 228-4180

Correspondence should be sent c/o 
Creative Cafes, Inc.







 14523 Madison Avenue







 Lakewood, OH  44107

Quoted prices are subject to change quarterly, due to market conditions. 

 Please ask for current pricing when choosing your menu items.

Our catering menu is intended only as a guideline.

The chef will gladly assist in creating a menu unique to your special occasion.
Also visit us at www.SweetwaterLanding.com

Pricing for October 1, 2009 to December 31, 2009.

Breakfast Buffet Menus

Continental Breakfast

Assorted Danish, Muffins and Bagels with Cream Cheese and Jam

Seasonal Fresh Fruit

Coffee, Tea and Juice

$7.95 per person

Home-style Breakfast Buffet

Scrambled Eggs or Quiche and Hash Browns

Assorted Danish, Muffins and Bagels with Cream Cheese and Jam

Ham, Sausage or Bacon

 Seasonal Fresh Fruit

Coffee, Tea and Juice

$10.95 per person

Brunch Buffet Menu

Seasonal Fresh Fruit

Assorted Danish, Muffins and Bagels with Cream Cheese and Jam

Quiche, Stuffed French Toast, Scrambled Eggs, Eggs Strata (choose two)

Optional: Grilled 5 ounce strip steak (add $3.00), Maryland Crab Cakes (add $2.75)

 or seasoned and grilled boneless chicken breast (add $2.25)  

Bacon, Sausage and Ham (choose two)

Potatoes O’Brien or Roasted Red Skin Potatoes 

Hot Vegetable Medley or Broccoli with Roasted Red Peppers

Coffee, Tea and Juice

$14.95 per person

Luncheon Buffet Menu

Salad Selections (Choose One)

Tossed Mixed Greens

Sweetwater Caesar Salad

Chef’s Pasta Salad

Mediterranean Vegetable with Feta Cheese and Balsamic Dressing

Entree Selections 
Sautéed Boneless Chicken Breast with Apricot Sauce

Chicken Marsala

Chicken Picata

Grilled Salmon with Lemon Cream

Chicken Paprikash with Egg Noodles

Maryland Crab Cakes

Lemon Chicken

Country Style Meatloaf

Simply Grilled Salmon

Top Sirloin of Beef Au Jus

Rigatoni with Meatballs 

Penne with Basil Pesto and Artichoke Hearts

Fettuccine Primavera with a light cream sauce

Lasagna (traditional or vegetarian) 

First Side Selections (Choose One)

Wild and Long Grain Rice

Herbed Red Skin Potatoes

Mashed Potatoes (Garlic or Herb)

Rice Pilaf with Almonds and Spring Peas

Second Side Selections (Choose One)
Glazed Carrots with Snow Peas
Herbed Steamed Seasonal Vegetable
Steamed Broccoli with Roasted Red Peppers
Green Beans (Almandine or Country-style)

Dessert Selections (Choose One, Add $3.00 per person)

Apple Cobbler
Signature Chocolate Torte

NY Cheesecake with Berries
Torta Tiramisu

Bread Pudding with Brandy Sauce
Assorted Finger Desserts

Luncheon Buffet with one entree ............. $12.95 per person

Luncheon Buffet with two entrees ........... $16.95 per person

Dinner Buffet Menu

Salad Selections (Choose Two)

Tuscan Bread Salad




Mixed Greens, Tomato & Parmesan


Sweetwater Caesar Salad



Mediterranean Vegetable, Feta & Balsamic

Waldorf with Walnuts




Pesto Pasta with Roasted Red Peppers

Entree Selections 
Baked Penne Pasta tomato meat sauce 

Lemon Chicken

Apricot Chicken




Fettuccine Alfredo with Julienne Vegetables

Poached Salmon with Dill Sauce


Maryland Crab Cakes

Chicken Marsala




Hand Carved Prime Rib 

Roast Sirloin of Beef with Demi Glaze

Oven Roasted Cornish Hen

Chicken Cacciatora





Chicken Picata

Herb Marinated Grilled or Blackened Salmon

Roasted Pork Loin au jus

Roasted Pork Loin with mushroom bourbon cream sauce or black cherry glaze

Lasagna (traditional or vegetarian)

Six Ounce New York Strip Steak (add $3.00)

First Side Selections (Choose one)


Herbed Steamed Seasonal Vegetables


Fresh Broccoli and Red Bell Pepper



Glazed Carrots and Snow Peas Sesame


Asparagus with hollandaise or cheese sauce


Green Beans (Almandine, Country-style or Casserole)



Second Side Selections (Choose One)
Boiled New Potatoes
Wild & Long Grain Rice
Mashed Potatoes with garlic cream
Scalloped Potatoes
Baked Potatoes with Sour Cream
Rice Pilaf with Almonds and Spring Peas
Dessert Table (Choose one)

Apple Cobbler



   Signature Chocolate Torte
NY Cheesecake with Berries

   Torta Tiramisu

Bread Pudding with Brandy Sauce
   Assorted Finger Desserts

All buffets include rolls & butter, coffee, tea and soda.

Dinner Buffet with one entree ............. $22.00 per person

Dinner Buffet with two entrees ........... $26.00 per person  

Dinner Buffet with three entrees ......... $29.00 per person  
Party Packages

Luncheon Sandwich Board

Salad (Choose Two)
Meats (Choose Three)
Cheeses (Choose Two)

Potato


Baked Ham

Swiss

Cole Slaw

Turkey 


American

Pasta


Roast Beef

Mozzarella

Mixed Green 

Chicken Salad

Cheddar

Seasonal Fruit 

Tuna Salad

Provolone




Served with croissant and finger dessert platter

Sandwich Buffet ....... $12.95 per person

Sandwich Buffet with Soup ….. $14.95 per person  (Choice of Tomato Basil, Chicken Noodle, Cream of Mushroom, Cream of Broccoli or Beef/Vegetable Barley)

Summer Picnic Lunch

Mixed Green Salad

Grilled Burgers, Hot Dogs and Grilled Chicken Breast

Baked Beans, Corn on the Cob and Potato Salad

Finger Dessert Assortment

Picnic Package ...........................$16.95 per person

Sweetwater Clam Bake Menu

New England Clam Chowder

Mixed Green Salad with Rolls and Butter

Char-grilled Quarter Chicken

One Dozen Steamed Middle-neck Clams, Clam Broth and Drawn Butter

Fresh Corn on the Cob, Herb Tossed Red Skins and Cole Slaw

Apple Cobbler

Clam Bake Package ............... $21.50 per person

Available with New York Strip Steak or Maine Lobster Tail

 at additional Market Price at time of event.

Classic Pig Roast

Mixed Green Salad and Corn Bread

Roasted Pork and Grilled Chicken

Dirty Rice, Corn on the Cob, Fried Green Tomatoes and Napa Cabbage Slaw

Apple Cobbler

Pig Roast Package..................... $19.95 per person

Steak Roast

Eight ounce New York Strip Steak

Mixed green salad, roll and butter

Baked potato 

Corn on the cob or seasoned mixed vegetables

Chocolate Torte

Steak Roast Package ...................  $23.95 per person

Pasta Buffet Menu

Pasta (Choose Two)
Penne
Spaghetti

Egg Fettuccine
Rigatoni

Spinach Fettuccine
Radatore Springs

Sauces (Choose Two)
Marinara
Tomato/Meat Bolognese
Oil & Garlic
Alfredo
Basil Pesto Cream
Basic Toppings (Choose Two)

Broccoli
Sautéed Mushrooms

Bell Pepper
Sun-dried Tomatoes

Sweet Peas

Premium Toppings (Choose Two)
Grilled Chicken
Meatballs
Artichoke Hearts
Sausage & Peppers
Pasta Buffet is served with fresh grated Parmesan cheese, mixed green salad, antipasto platter, dinner rolls and butter and an assortment of finger desserts.

Pasta Buffet ............... $18.75 per person

*All packages include coffee, tea and soft drink*

Hors D’oeuvres Selections

Item






Price

Portion








Per Person
Per Person
Hot Hors d’oeuvres
Sweetwater’s Bacon Wrapped Shrimp & Horseradish
4.75

2 piece

Sweetwater Crabcakes




4.95

3 piece

Buffalo Wings with Celery and Blue Cheese

3.75

5 piece

Chicken Satay with Peanut Sauce


3.95

3 piece

Mushrooms Stuffed with Seafood or Sausage

3.75

3 piece

Grilled Quesadillas (Chicken or Vegetable)

3.25

3 piece

Bruschetta (herb olive oil, tomato & mozzarella)

2.75

2 piece

Stuffed Artichoke Hearts (alouette cheese & scallions)
3.25

2 piece

Corn and Crabmeat Fritters with Honey Mustard

3.95

3 piece

Bacon Wrapped Sea Scallops



4.75

2 piece

Bacon Wrapped Water Chestnuts


4.50

3 piece

Swedish Meatballs




3.95

3 piece

Assorted Fried Dim Sun




3.95

2 piece

Brie Wheel with berries and crostini (serves 20 guests)  75.00

Cold Hors d’oeuvres
Fruit & Cheese Display




2.95

6 oz.

Vegetable Crudite




2.75

6 oz.

Caprese Skewers – Fresh mozzarella and cherry tomato
3.95

2 peice

Crostini with Olive or Mushroom Tapenade

2.75

2 piece

Shrimp Cocktail Bowl




4.95

3 piece

Whole Poached Salmon (minimum 25 guests)

4.25

3 oz.

Canapé Assortment (minimum 25 guests)

4.25

3 piece

Roasted Garlic or Feta Stuffed Peppadews

3.25

2 piece

Tortilla Chips with salsa and sour cream


2.25

Catering Beverages

Wines

House wines - $5.00 per glass                    Premium wine –$7.00 per glass

Bottle selections also available.  Visit the wine list at www.PlayersOnMadison.com.

Domestic & Microbrew Beers
Bud & Bud Light, 12 oz. 






  3.00

Featured Microbrew, 12 oz.





  4.00

O’Douls, Non-Alcoholic 12 oz.





  3.00

Spirits

With a wash         






  5.00       

On the rocks, or with juice





  6.00

Absolut Vodka, Jack Daniels, Beefeater Gin, Bacardi Silver Rum, Canadian Club Whiskey, 
Dewer’s Scotch, Tanqueray, Jameson Irish Whiskey, Seagrams VO

Event Policies

1. To avoid a 10% surcharge, all arrangements for your event, including menu selection, deposit, guest count and decorating requirements must be finalized no later than 7 days prior to your event.

2. Sweetwater Landing requires a non-refundable deposit in the amount of $250.00.  This deposit will be credited to your final bill.  A function is not confirmed and the room is not reserved until the deposit is received.  The room will be held for you for ten days after your initial hold is placed on the room.

3. The final guaranteed guest count is required 7 days prior to your function.  The minimum guest count for lunch functions is 25, for dinner functions is 30.  This guaranteed number is the minimum you will be charged and Sweetwater Landing will be prepared to serve 10 % more guests than your final count.  Any guests served above the final count will be added to your bill.  If dessert is purchased by the guest from an outside source, a fifty cent per person “cake cutting” fee will be added to your final bill.

4. A $13.50 per hour, per server fee will be added to your final bill, as well as one hour per server for set up charges and one hour per server for breakdown charges.  This service fee is in place of a gratuity, any additional tip is optional.  A 7.75% Ohio state sales tax will be added to your final bill, including food, service and beverages.  If you are a tax exempt organization, please supply a tax exempt certificate when agreement is finalized.

5. All alcoholic beverages MUST be purchased through Sweetwater Landing.  Bartenders will request identification from any guest who appears under the age of 21, and will stop serving anyone whom they feel may be intoxicated.  No alcoholic beverages may be removed from the premises.  There are no Sunday liquor sales prior to 1:00 p.m.   Alcoholic beverages are regulated by the state of Ohio.  Sweetwater Landing, as a licensee, is responsible for the administration of these regulations.

6. The Cleveland Metroparks requires that a ranger be on duty when a bar is requested.  The fee is $30.00 per hour with a four hour minimum.  

7. We discourage the taking of “left-overs” as we can not guaranty proper storage of product once removed from the premises.  

8. Sweetwater Landing will not be held responsible for lost or stolen articles.

9. Guests are responsible for all damages and destruction to the function room or the Sweetwater Landing facility and for all property which is removed from the room or facility.

I/We have read and agree to follow all of the above rules and policies and agree to ensure that my guests do the same.

Signature








Date

Contact Name and Phone________________________________________________

Date and Time of Function_______________________________________________

Estimated number of guests ________________________

October 1, 2009 to December 31, 2009.

