
Centre Park 
WEDD ING     VENUE



Wedding
PACKAGES  INCLUDE

 Champagne Toast for Bride, Groom, and Bridal Party

Ask about upgrading to our Executive Suite

Two Reception Displays 

Three Hor D’oeuvres

Two Entrée Choices with Salad Choice 

Four Hour Silver Level Open Bar 

Beer: Bud Light, Budweiser, Miller Light, Michelob Ultra, Coors Light

Wines: Copper Ridge Cabernet Sauvignon, Merlot, Chardonnay

Buffet or Plated Style Meals ($3 per plate fee)

Floor Length Linens with Coordinating Napkins

(White, Ivory, Black)

21x21ft Dancefloor 

Cake Cutting Service 

Special Room Rate for Guests 

Complimentary King Room on the Evening of the Wedding



Hor D'oeuvres To Try (Please Select Three): 

Antipasto Skewers 

Caprese Salad Skewers 

Lump Crab Salad on Rye Toast Points 

Goat Cheese on Focaccia Crouton with Bruschetta 

Chicken Wrapped with Sage and Prosciutto

Spanakopita 

Thai Chicken Skewers with Peanut Sauce 

Italian Stuffed Mushrooms 

Gorgonzola Wild Mushrooms Profiterole Bites

De Burgo Skewers 

Bacon Wrapped Skewers 

Reception Displays (Select Two):

Crudité- Fresh Garden Vegetables with Pita Quarters and our Homemade Vegetable

Dip 

Fresh Fruit- Cantaloupe, Honeydew, Watermelon, Pineapple, Kiwi, Papaya,

Strawberries, Mangos, served with Honey Yogurt

Artisanal Cheeses- Boursin, Sharp Cheddar, Dill Havarti, Aged Monterey Jack,

Gorgonzola, Brie, Grilled Pears, Diced Peaches, Strawberries, Red and Green Grapes,

Assorted crackers, and Artisan Bread

Prices are subject to 23% taxable service charge and applicable sales tax



Salads (Select One):

House Salad- Mixed Greens, Tomatoes, Olives, Pepperoncini, Bermuda Onion with

Balsamic Vinaigrette or Ranch Dressing

Caesar Salad- Hearts of Romaine, Parmigiana Reggiano, Garlic Croutons, and Classic

Caesar Dressing  

Field Greens- Field Greens, Sun Dried Peaches, Bruschetta Tomatoes, Hazelnuts,

Asiago Cheese, and Peach Frangelico 

Entrée Selection (Please Select Two From Package Of Your Choice):

**All Steaks Are Cooked At Medium Temperature**

Bowtie Package-$70 Per Person

Tuscan Chicken- Chicken Breast stuffed with Prosciutto and Provolone Cheese, baked in

a light breadcrumb, and served with Vodka Tomato Cream Sauce.

Cedar Planked Salmon- Served with Toasted Almond Wild Rice and Apricot Butter. 

Parmesan Crusted Top Sirloin- Charbroiled with Parmesan Butter Crust. 

Top Hat Package-$80.00 Per Person

Goat Cheese and Pear Stuffed Roasted Chicken- Chicken Supreme Stuffed Red

Peppers, Goat Cheese, and Oven Roasted Skin with Orange-Cider Glaze.

Pan Seared Sea Bass- Lemon Tarragon Cream Sauce; Served with Asparagus and

Prosciutto Polenta

Filet of Beef Wellington- 6oz Filet, Sun Dried Tomato and Mushroom Duxelles wrapped

in Prosciutto, baked in Puff Pastry resting atop Bordelaise Sauce. 

Prices are subject to 23% taxable service charge and applicable sales tax



Entrée Selection (Please Select Two From Package Of Your Choice):

Sinatra Package- $90.00 Per Person

Pan Seared Chicken Forestier- Rosemary roasted Chicken Breast Supreme, Wild

Mushroom Demi-Glaze, Caramelized Onion, and a hint of Madeira Wine.

Ahi Tuna- Served with Wild Rice, Crispy Wontons and Carrot Puree 

10oz Filet Mignon- Center Cut Tenderloin with Cabernet Demi-Glaze. 

**All Steaks Are Cooked At Medium Temperature**

Sides (Select Two):

Bacon Wrapped Asparagus

French Green Beans

Roasted Fingerling Potatoes 

Broccolini 

Iron Skillet Potatoes 

Vegetable Mélange

Boursin Cheese Whipped Potatoes 

Prices are subject to 23% taxable service charge and applicable sales tax



Bar Upgrade Options

Gold Level Bar (Additional $6 Per Person)

Absolut Vodka, Beefeater Gin, Wild Turkey Bourbon, J&B Rare Scotch, Campo Bravo

Tequila, Bacardi Rum, Kung Fu Riesling, Hob Nob Pinot Noir, 

CK Mondavi Blended Red 

Platinum Level Bar (Additional $12 Per Person)

Grey Goose Vodka, Empress 1908 Gin, Makers Mark Bourbon, Crown Royal Whiskey,

Jameson Irish Whiskey, Johnnie Walker Black Scotch, Courvoisier VS Cognac, Cabo

Wabo Tequila, Appleton Estate Rum. Acrobat Pinot Grigio, A too Z Pinot Noir, 

Crusher Merlot

IPA Requests Must Be From List at Johnny’s Steakhouse

Signature Drinks Offered During Reception at Request

Must be made with liquor included in chosen package 

Prices are subject to 23% taxable service charge and applicable sales tax





Centre Park Event & Banquet Center 

5800 Muhlhauser Road

West Chester, Ohio 45069 

513.874.2744


