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Our Catering Specialists would be happy 
to assist you in designing a customized package. 

 
Contact our Catering Department to set up an Appointment! 

 
859-746-5608 

 
Holiday Inn Cincinnati Airport 

1717 Airport Exchange Boulevard 
Erlanger, KY 41018 



The holiday Inn Cincinnati Airport Hotel  
  

Your wedding day is a day filled with special moments of 
joy and beauty, and a day for which careful planning and 
attention to detail is of great importance.  
  
At the “award winning” Holiday Cincinnati Airport you will 
discover a professional atmosphere specifically designed 
to accommodate a wedding reception for up to 450 Guests 
with finesse and style.  Rest assured that you would be 
guided by our experienced staff members from start to 
finish.  
  
We offer the following services and reception menus 
for your Special event.  
  

  
  
  
  

The Ultimate Wedding Package Includes:  
  

International Cheese Display served with Assorted Crackers and 
Breads  

Buffet or Plated Style Dinner  
Complimentary Keg Beer, House Wine and Assorted Sodas  

Champagne toast included for bridal party  
Regular and Decaffeinated Coffees, Water, and Hot and Iced teas  

White Linens Tablecloths, and Table Skirting.  
Colored Napkins to go along with your Wedding Colors  

Use of our Elegant Centerpieces  
Use of stainless flatware, glassware and Fine China  

Professional Set up and clean Up  
Professional cake cutting and service of your Wedding Cake  

Complimentary use of our Upper Terrace Area for Cocktails and 
Hors D’ouevres  

Complimentary Bridal Suite for the Evening of you Reception  
Referral List of Vendors to jump start your Wedding Planning  

  
  
  

(All banquet Functions will be charged an 19% service Charge and Applicable 
Sales Tax)  

  
  

  



  
  

  
  
  
  
  

  
Create Your “Personal” Buffet  

  
Your personal buffet includes Tossed Salad with Assorted dressings, Pasta 
Salad, fruit Salad, Rolls and butter.  Your beverages include your bar service, 
assorted coffee, hot and Iced Teas  

  
Entrées – Choose Two  

Carved Barron of Beef with Au Jus  
Oven Roasted Turkey  

Glazed Ham  
Roasted Pork Loin  

Seared Salmon Fillet on a Bed of Spinach  
Shrimp Pasta  

Swordfish with Mango Salsa  
Chicken Supreme  

Stuffed Chicken Breast  
Chicken with Mushroom Sauce  

Chicken Dijon  
Beef Stroganoff with Noodles  

Chicken Parmesan  
  

Starch – Choice of One  
Stuffed Baked Potato  

Roasted Potatoes with Garlic and Rosemary  
Rice Pilaf  

Garlic Mashed Potatoes  
Horseradish Mashed Potatoes  

Potatoes Au gratin  
Sweet Potatoes  

Pasta Primavera  
Pasta Marinara  

  
Vegetable – Choice of One  

Steamed Broccoli with Lemon Hollandaise  
Grilled Vegetables with Olive Oil and Fresh Herbs  

French Green Beans with Garlic  
Green Bean Almondine  

Steamed Vegetable Medley (Broccoli, Carrots and Cauliflower)  
Ratatouille  

Glazed Carrots  
  

  
  

$38.95 Per Person  
  
  



Create your “Personal” Station Menu  
  
Your guests will love this food grazing experience.  You will have 4 
food stations that are strategically placed in the ballroom to 
promote mingling.    
  

  
  

Station 1 – Salad Station  
Fresh Garden Salad with a choice of Assorted Dressings and all of your Favorite Toppings  

Our Specialty Caesar Salad topped with Parmesan Cheese and Herbed Croutons  
  
  

Station 2  – Choose one  
“Create your own Pasta” Action Station  

Fajita Action Station  
Roasted  Barron of Beef served with Silver Dollar rolls and Horseradish Sauce  

Whole Roasted Turkey served with Cranberry Sauce and Gravy  
Whole Sugared Ham served with Honey Mustard Sauce and Fresh Biscuits  

  
  

 Station 3 – Choice of Two  
International Cheese Display served with Assorted Breads and Crackers  

Vegetable Crudite with Dip  
Seasonal and Tropical Fruit Display  

Antipasto Display  
Continental Finger Sandwiches  

Assorted Deluxe Canapés  
Guacamole and Salsa with Tostada Chips  

 Coronets  
Brushetta  

  
Station 4 – Choice of Two  

Buffalo Chicken Wings with Bleu Cheese Dressing  
Mushrooms stuffed with Maine Crabmeat  

Chicken Hawaiian Brochettes  
Sesame Chicken with Plum Sauce  

Mini Rueben Squares  
Petite Quiche Lorraine  

Polynesian Egg Rolls with Hot Mustard  
Potato Jackets  
Spanikopita  

Chicken Tenders with Honey Mustard Sauce  
Mini Chicago-Style Pizza  

Warm Spinach-Artichoke Dip with Blue Corn Tortilla Chips  
Swedish Meatballs  

Miniature Meatballs  
  
  
  
  

$39.95 Per Person  
  
  



 
  

Create your “Personal” Plated Dinner  
  
  
  
Your personal plated Dinner is includes a served Salad, and served Dinner 
Rolls with Butter.  Your beverages include your bar package, Assorted coffees 
and Hot and Iced Teas.  

  
  

First Course – Choice of one  
Fresh Garden Salad with a choice of Assorted Dressings  

Our Specialty Caesar Salad topped with Parmesan Cheese and Herbed Croutons  
Fresh Spinach Salad with Warm Bacon Dressing  

Kentucky Bibb Salad with Raspberry Vinaigrette Dressing  
  
  

Entrée – Your Choice  
Grilled Chicken with Mushroom Sauce  

Sliced Prime Rib with Au Jus  
Roasted Pork Loin  

Seared Salmon Fillet  
Chicken Marsala  

Stuffed Chicken Breast  
  

   
Starch – Choice of One  

Stuffed Baked Potato  
Roasted Red Potatoes with Garlic and Rosemary  

Rice Pilaf  
Garlic Mashed Potatoes  

Horseradish Mashed Potatoes  
Parmesan Risotto  

  
  

Vegetable – Choice of One  
Steamed Broccoli with Lemon Hollandaise  

Grilled Vegetables with Olive Oil and Fresh Herbs  
French Green Beans with Garlic  

Green Bean Almondine  
Steamed Vegetable Medley (Broccoli, Carrots and Cauliflower)  

Ratatouille  
Glazed Carrots  

  
  
  

$36.95 Per Person  
  
  
  
  
  
  
  


