
The First Flight Package 

Plated Dinner Service 
 

~ Four Hour Open Call Brand Bar ~ 
Additional Hour of Bar $5.00 per person / Premium Upgrades Available / Under 21 Prices Available 

 

~Included Cold Hors D’oeuvre Station~ 
Display of Imported & Domestic Cheeses Garnished with fresh fruit & assorted crackers 

Display of Fresh Vegetables with dip  

 

~Passed  Hors D’oeuvres ~ 
(Please Select 2) 

- Thai Chicken Skewers - Spanikopita - Crab Stuffed Mushrooms - Mini Quiche Lorraine - Vegetarian Spring Rolls - Fresh Fruit Display - 

Teriyaki Glazed Beef Satay - Mozzarella Cheese Quesadilla - Swedish Meatballs -  

Buffalo Chicken Wings 

~ Traditional Champagne Toast For Each Guest ~ 

  

~ Entrée Selections ~ 
(Please Select 2) 

Chardonnay Chicken 
Boneless Breast of Chicken with Sautéed Mushrooms & Artichoke Hearts in a Chardonnay Cream Sauce. 

  Marinated Chicken Vinaigrette 

Breast of Marinated and Grilled Chicken Topped with a Balsamic Drizzle and Tomato-Herb Salsa

                          New York Strip Steak 
                  Char-Grilled Strip Steak Prepared to Medium Temperature Served with a Red Wine Reduction  

                  Prime Rib of Beef 
                     Served au jus with Creamed Horseradish 

                         Fresh Atlantic Salmon Filet 
                    Prepared Citrus-Glazed with Fruit Salsa 

                             Roasted Vegetable Wellington 
          Marinated & Herb Roasted Vegetables Wrapped with Melted Mozzarella Inside of a Delicate 

Pastry     Shell and Served upon our Signature Basil Cream Sauce 

                          Duet of Top Sirloin and Stuffed Shrimp 
         Char-grilled 6 oz. Top Sirloin paired with a blend of Crab, Shrimp and Scallops with Lobster 

Cream Sauce 

                               Duet of Top Sirloin and Marinated Chicken Vinaigrette 
                Char-grilled 6oz. Top Sirloin paired with Breast of Marinated Chicken topped with a Balsamic 

Drizzle and Tomato-Herb Salsa 

 
Entrée Selections include: 

Freshly Baked Bread with Sweet Cream Butter, Plated House Salad with Choice of 2 Dressings, Choice of Rice or Potato & Chef’s 

Premium Selection of Seasonal Mixed Vegetables; Coffee, Decaffeinated Coffee, Hot Tea, & Iced Tea Service to the Tables  
 

~ Signature Tiered Wedding Cake ~ 

 With Cutting, Plating, & Serving  

 

~After-Dinner Regular & Decaffeinated Coffee Station~ 
 

~ White or Ivory Cathedral Point Cloths with Your Choice of Napkin Color~ 

~Fresh Floral House Centerpieces with Votive Candles~ 

~ Bridal Room / Complimentary Valet Parking Friday and Saturday Evenings / Tasting Panel for 6 Guests~ 

 

Prices above are subject to 20% Service Charge and applicable sales tax. 
 
 

The 100th Bomb Group Restaurant & Banquet Facility  20920 Brookpark Road 

Cleveland, OH  44135 /  216.267.2819 / www.100thbgrestaurant.com 
9/6/08 


