
 
 
DINNER  BUFFET 
(Minimum 30 guests) 

 
 

THE ROSE BUFFET 
 
Mixed greens salad with dressings 
 
Choice of one entrée 
   Cabbage rolls 
   Chicken paprikas 
   Top round of beef 
   Chicken Kiev 
   Grilled chicken 
   Roasted pork Madeira 
   Lasagna 
   Pasta Provenca 
   Turkey with gravy 
   Barbeque chicken 
   Baked ziti 
   Cheddar – Jack chicke 
   Honey glazed ham 
 
 
Choice of one vegetable: 
   Seasonal mixed medley 
   Green beans 
   Honey glazed carrots 
 
 
Choice of one starch 
   Mashed potato 
   Kugelis 
   Wild rice 
   Parsley red potato 
   Au Gratin potato 
   Scalloped potato 
   Baked potato 
   Hot German potato salad 



  
   *Breads with butter, coffee, iced tea and soft drinks  

 
All food & beverage prices are subject to 7.5% sales tax and 20% gratuity.  Prices         
subject to change.*Beverages included on premise only 

LITTLE ITALY 
 
Caesar salad 
 
Choice of one entrée: 
   Chicken parmigiana 
   Lasagna 
   Vegetable lasagna 
   Chicken Florentine 
   Italian sausage with peppers and onions 
 
 
Choice of one starch: 
   Parmesan roasted potato 
   Pasta with tomato sauce 
   Seasonal mixed vegetables 
   Italian garlic bread 
 
   *Coffee, iced tea and soft drinks  
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
OLD WORLD 
 
Mixed greens salad 
 
Choice of two entrees: 
 
   Beef stroganoff 
   Stuffed pork chops 
   Chicken cordon bleu 
   Beef roulades 
   Chicken Florentine 
   Salmon with dill sauce 
   Chicken Kiev 
   Cabbage roll 
   Sausage & sauerkraut 
   Top round of beef 
   Turkey with gravy 
   Lasagna 
   German bratwurst & knockwurst 
   Honey glazed ham 
 
Choice of two: 
   Spaetzle 
   Wild rice 
   Parsley red potato 
   Mashed potato 
   Kugelis 
   Hot German potato salad 
   Seasonal mixed vegetables 
   Green bean Almondine 
   Honey glazed carrots 
   Buttered corn 
   Green beans with bacon 
 
*Breads with butter, coffee, iced tea and soft drinks  



All food & beverage prices are subject to 7.5% sales tax and 20% gratuity.  Prices subject to 
change. 
 
 
 

 
 
 
AMBASSADOR BUFFET 
 
Mixed greens salad 
 
Choice of one: 
   Roasted beef tenderloin with demi glaze 
   Beef Wellington 
   Prime rib 
 
Choice of one: 
   Chicken Florentine 
   Herb grilled salmon 
   Mediterranean stuffed pork 
 
Choice of two: 
   Spaetzle 
   Wild rice 
   Parsley red potato 
   Mashed potato 
   Kugelis 
   Parmesan roasted potatoes 
   Seasonal mixed vegetables 
   Green bean Almondine 
   Honey glazed carrots 
   Asparagus in cream sauce 
   Green beans with bacon 
   Breads with butter 
 
   *Coffee, iced tea and soda 

 
 

All food & beverage prices are subject to 7.5% sales tax and 20% gratuity.  Prices subject to 
change 

*Beverages included on premise only 



 
 
 
 
 

Catering Policy 
 

 Thank you for considering Amber Rose Restaurant and Catering for your 
upcoming event.  Whether you are planning a small intimate private dinner or 
an elaborate reception for several hundred guests, the Amber Rose caters to your 
every need. 
We strive to please our guests in every way possible.  Our restaurant offers two 
private rooms as well as a sincere, gracious and professional staff to make your 
event a successful experience.  The following are guidelines designed to help 
ensure that you will be satisfied with your function. 
 
Banquet Menus: 
 Menu selections are required two (2) weeks prior to the function date.   
 
Room Capacities: 
 Crystal Room  20   Tulip Room 120 
 
Room Fees: 
 No room fees for the first four (4) hours of your event.  A fee of fifty ($50) 
dollars will be applied for every hour after four hours. 
 
Guarantees: 
 All final attendance guarantees are required by noon two (2) business 
days prior to the date of your function, to ensure proper staff levels so that we 
may provide the best of service to you and your guests.  If no guarantee is 
received the guarantee will be the number listed on the Banquet Event Sheet on 
file. 
 
Food and Beverage on premise only: 
 It is the policy of the restaurant that all food and beverages, with the 
exception of wedding cake and favors, must be purchased form our facility due 
to the State of Ohio Liquor Laws and the Ohio Department of Health.  We are 
unable to allow groups or individuals to bring food and beverages into the 
banquet meeting rooms. 
 



Service Charges and Ohio State Sales Tax: 
 A 7.5% sales tax will be applied to all food and beverage charges.  A 20% 
gratuity will be applied to all food and beverage charges. 
 
Deposits & Billing Procedures: 
 A $100 deposit is required to secure the facility at the time of booking.  
Payment in full is due at the time of your function.  Direct billing privileges may 
be established prior to your event.   
 
 
 
 
 
Cancellations: 
 Deposits will be returned if notification in writing of cancellation is 
received 60 days prior to event.  Amber Rose reserves the write to assess a 
cancellation fee if your event is cancelled less than 60 days prior to your event.   
 
Liability: 
 Amber Rose has the right to monitor and control all events in the facility.  
Cost to repair damages to the premises, if they should occur, will be charged to 
the group, or person making arrangements for the event.  Amber Rose is not 
responsible for loss, theft or damage caused by acts of God. 
 
Entertainment: 
 Provisions for any type of entertainment are the responsibility of the 
guest, subject to the approval of the restaurant.   
 
Special Requests: 
 If there is something special you would like to have, just let us know.  We 
would be happy to prepare it for you.  After all it is our business to supply what 
is desired to you not what is convenient to sell. 
 
 
_____________________   ________________________ 
Amber Rose Manager     Client Signature 
 
__________      ________ 
Date       Date 
  
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Off Premise Catering Service 
 
 Relax and enjoy your event.  Amber Rose will fulfill your catering needs.  
We offer a full range of catering services to make any event a success. 
 
Delivery: 
 Delivery is available for your off premise function.  Delivery fees are 
applied to all off premise catering 
 
Rental Items: 
 Table Linen 
 Linen Napkins 
 China Place Setting 
 Glass Ware 
 Chafers 
  
Staffing: 
 Amber Rose strives to make your event worry free.  Let us provide the 
professional staff so that you can enjoy your guests.  Staff levels will depend on 
the number of guests at your functions.  We will always work with you to ensure 
you are confident in the number of staff on hand to ensure your events success. 
  
 



Additional Items: 
 Bottled Water    
 Soft Drinks   
 Iced Tea   
 Lemonade   
 Mixed Nuts   
 Hand made rose mints 
 
 
 

 
 
 

 

LUNCHEON BUFFETS 
(Minimum 30 guests) 
 
 

THE SOUP, SALAD & POTATO BAR 
 
Baked Idaho potatoes with condiments 
 
Choice of one soup: 
   Chicken noodle 
   Cheese & potato 
   Beef vegetable 
   Cream of mushroom 
 
 
Choice of one salad: 
   Mixed greens 
   Pasta 
   Seasonal fresh fruit 
   Caesar 
   Cole slaw 
   Deluxe chocolate chunk cookies 
   *Coffee, iced tea and soda 

 



 
THE DELI BUFFET 
 
Choice of one soup: 
   Chicken noodle 
   Cheese & potato 
   Beef vegetable 
   Cream of mushroom 
   Roast beef, turkey and ham 
   Assorted cheeses, breads and rolls 
   Sliced tomatoes, lettuce, pickles, onions and condiments 
   Potato chips 
   Deluxe chocolate chunk cookies 
   *Coffee, iced tea and soda 
 
 
THE SANDWICH SHOPPE BUFFET 
 
Overstuffed deli sandwiches 
 
Choice of two salads: 
   Mixed greens 
   Pasta 
   Seasonal fresh fruit 
   Caesar 
   Cole slaw 
   Potato chips 
   Deluxe chocolate chunk cookies 
   *Coffee, iced tea and soda 

 
 

All food & beverage prices are subject to 7.5% sales tax and 20% gratuity.  Prices subject to 
change 

*Beverages included on premise only 
 
 
ELINOR’S BUFFET 
 
Mixed greens salad  
 
Choice of one entrée: 



   Cabbage roll 
   Chicken paprikas 
   Roast pork Madeira 
 
Choice of one potato: 
   Mashed potatoes  
   Kugelis 
   Deluxe chocolate chunk cookies 
   *Coffee, iced tea and soda 
 
 
 
 
 
 
 
 
SOUTH OF THE BORDER BUFFET 
 
   Mexican style beef or chicken 
   Mexican fajita style vegetables 
   Spanish rice 
   Refried beans 
   Soft flour tortillas 
   Tortilla chips with Mexican cheese dip & salsa 
   Sour cream, diced tomatoes, cheese and shredded lettuce 
   Deluxe chocolate chunk cookies 
   *Coffee, iced tea and soda 

 
 
THE SOUP & SALAD BUFFET 
 
   Grilled chicken  
   Mixed greens salad 
   Caesar salad 
 
Choice of one soup: 
   Chicken noodle 
   Cheese & potato 



   Beef vegetable 
   Cream of mushrooms 
   Deluxe chocolate chunk cookies 
   *Coffee, iced tea and soda  
   Add grilled steak for salad only  

 
 

All food & beverage prices are subject to 7.5% sales tax and 20% gratuity.  Prices subject to 
change 

*Beverages included on premise only 
 
 
 
 
 
 
 
 

DESSERTS 
 
   Chocolate chunk cookies  
   Peanut butter cookies  
   Oatmeal raisin cookies  
 
   Mini cream puffs  
   Mini éclairs  
   Petifors  
   Baklava  
 
   House made apple or black forest strudel  
   House made bread pudding  

 
   German chocolate cake  
   Carrot cake  
   Key lime cake  
   Double chocolate cake  
   Black forest cake  
   Heath chocolate mouse cake  

 
 
   White chocolate cheesecake  
   Carmel cheesecake  



   Peanut butter cheesecake  
   Snickers cheesecake  
   New York style cheesecake  

 
   And more………. 

 
 

 
All food & beverage prices are subject to 7.5% sales tax and 20% gratuity. Prices subject to change 

 

 
 
 
 

 
 
 
 

BREAKFAST BUFFETS 
 
 

THE SUNRISE BREAKFAST 
(Minimum 10 guests) 
 
   Scrambled eggs 
   Home style potatoes 
   Bacon, sausage or country ham 
   Fresh seasonal fruit salad 
   Croissants 
   Chilled assorted juices 
   *Regular and decaf coffee  

 
 
QUICK START BREAKFAST 
(Minimum 10 guests) 
 
   Quiche Lorraine or Spinach and Cheese Quiche 
   Home style potatoes 



   Fresh seasonal fruit salad 
   Chilled assorted juices 
   *Regular and decaf coffee  

 
 
THE CONTINENTAL 
(Minimum 10 guests) 
 
   Seasonal fresh fruit salad 
   Coffee cake & muffins 
   Bagels with cream cheese 
   Assorted chilled juices 
   *Regular and decaf coffee  
    
   Add French toast to any buffet 
 
All food & beverage prices are subject to 7.5% sales tax and 20% gratuity.  Prices subject to 
change 
*Beverage included on premise only 
 
 
 
 
 
 
 
 

BREAKFAST BREAKS 
(Per dozen) 

 
   Muffins choice of banana nut - blueberry - poppy seed  
   Danish - choice of maple pecan and raspberry cheese  
   Mini cinnamon rolls  
   Pastries, mini éclairs or mini cream puffs  
   Coffee cakes, blueberry, sour cream and apple  
   Bagels with cream cheese  
   Breakfast breads loaf serves 30 guests 
   Mini assorted quiche  
   Assorted yogurts  
   Assorted chilled juices  
   Whole seasonal fresh fruit  
   Breakfast bars  



   Coffee 
 
 
 

All food & beverage prices are subject to 7.5% sales tax and 20% gratuity. Prices 
subject to change 
 
 
 
 

HORS D ÕOEUV RES
(50 p ieces)

Jumbo shrimp co cktail
Turkey  salad phyllo cup s
Seafood salad  phyllo cup s
Dev iled  eggs
Europe an finger  sandw iches
Spinach  & feta in phyllo
Swed ish meatballs
Pierogi es & on ions
Potato pan cake s
Tortilla p inwheels
Chicken finge rs with sauce  
Chicken wings
Cheese pu ffs
Bacon  wrapped  scallops
Assorted mini qu iches
Stuffed mush rooms

All food & beverage price s ar e subject to 7.5% sales tax and 20% gra tuity.  Prices subject to change  



 
 

 
 
 
 
 
 
 
 
 
Beautiful Chilled Displays and Trays 

 
   Imported and domestic cheeses with crackers 
   Seasonal fruit display 
   Fresh vegetables with dip 
   Cheese ball - three pounds 
   Liver pate - two pounds 
   German bier cheese dip with rye bread 
   Spinach dip with rye bread 
   Antipasto tray 
   Barbeque pulled pork with mini buns 
   Buffalo shrimp - five pounds 
   Smoke salmon board 

 
 
 

All food & beverage prices are subject to 7.5% sales tax and 20% gratuity.  Prices subject to 
change 


