
 

 

 
 
 
 
 
 
 
 
 
 
 
   

 
 

          
                  

 10235 MILL RD,  CINCINNATI,  OH  45231  
PHONE:  513-851-7951 

WWW.KOLPINGCENTER.COM 
 

OPERATED BY: 
  CINCINNATI CATERING 



THE KOLPING CENTER offers three banquet halls 
to fit your needs and offers the following services in 
EVERY hall rental with NO ADDITIONAL CHARGE: 

    
4 or 5 Hours exclusive use of the rented room(s) 

 
Linen covered and skirted head table, cake table, gift table, and buffet table 

 
Lighted bridal and gift tables 

 
White linen chair covers for the bridal party 

 
White, Ivory, or Black linen tablecloth for each guest table 

 
Buffet meal using china plates 

 
Pre-set metal flatware and folded linen napkins with color options 

 
Salt and pepper shakers and centerpieces on each guest table 

 
Champagne toast with glass flutes for the bridal party 

 
 Beer, wine, and soft drink beverage packages served in glass barware 

 
Wedding cake cutting and plating using china plates and metal forks 

 
Professional and courteous staff dressed in black & white 

 
Set up and clean up of the hall  

 
Free lighted off-street and handi-cap accesable parking  

 
Bride’s and groom’s names will be posted on the marquee the day of the event.      

 

Please call (513) 851-7951 to set up a viewing & consultation appointment.                                                                                                    
————————————————————————————————————————————————— 

 

   
Please ask our  

banquet consultants  
About table décor packages 

and seated service or  
customize your menu 

       
 
 
 
 



THE  KOLPING SPECIAL 
$27.50 per person  

 

 

Includes all of the following: 
Hall rental fee for 4 hours, a buffet meal on china, metal flatware,  

Black or white linen napkins, domestic bottled beer,  
soft drinks, and coffee. 

 
 

Your choice of  Two entrees: 
 

                Chef carved honey and cinnamon glazed ham   
Chef carved slow cooked roast beef 
Chef carved oven roasted pork loin 

     Baked Montreal chicken breast with a bechamel sauce     
  

 

Your choice of Three sides:   
 

  Honey glazed carrots   Mashed potatoes with gravy  
 Green beans almondine  Garlic mashed potatoes with gravy 
 Green beans country   Parmesan & chive mashed potatoes
 Corn O'Brien    Garden long grain and wild rice  
  Mostacholli with marinara sauce Rice Pilaf 
                                                                  

 

Includes: 
 

     Cincinnati blended tossed salad with dressings and croutons 
 Dinner rolls with butter         

  
 
 
 
 
 
 
 
 
 
 
 

All events will incur a 18% service fee.  Events held Sunday through Friday are eligible for discounted rates.  Please 
Check with your consultant for more information. There will be a minimum guest count applied to any event in the 

months of May, June, September, October and December. 
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THE SOCIETY TRADITION 
$32.00 per person  

 

Includes all of the following: 
 

Hall rental fee for 4 hours, a buffet meal on china, metal flatware,  
colored linen napkins, white linen chair covers for wedding party  
and guests, domestic bottled beer, wine, soft drinks, and coffee.   

 

 

Your choice of two entrees: 
 

                Chef carved honey and cinnamon glazed ham   
Chef carved slow cooked roast beef 
Chef carved oven roasted  pork loin 

          Chef carved roasted and seasoned turkey breast   
 Baked Montreal chicken breast with your choice of sauce 

(white pepper sauce, mushroom marinara sauce, pineapple salsa, or marsala sauce) 
Alfredo bowtie pasta with red peppers, peas, & mushrooms 

 
 

Your choice of four sides: 
 

           Garlic & herb-roasted redskins        Redskin parsley potatoes 
  Honey glazed carrots   Broccoli with cheese sauce 
    Mashed potatoes with gravy  Green beans almondine 
  Green beans country   Southwestern style blackened corn 
  Garden long grain and wild rice Confetti rice 
  Jambalaya     Vegetable medley 
  Macaroni and cheese   Marzetti 
  Green bean casserole                                
  

Your choice of salad includes rolls: 
 

 Cincinnati blended tossed salad with dressings and croutons 
Spring Mix Salad with Craisins, almonds, croutons and raspberry vinaigrette 

Asian style salad with crunchy noodles, mandarin oranges and sesame dressing 
Caesar Salad served with Caesar dressing 

Dinner rolls with butter       
 
 
All events will incur a 18% service fee.  Events held Sunday through 

Friday are eligible for discounted rates.  Please Check with your  
consultant for more information. There will be a minimum guest count 

applied to any event in the months of May, June, September,  
October and December. 
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THE BALLROOM CLASSIC 
 

$36.00 per person  
 

Includes all of the following: 
Hall rental fee for 4 hours, a buffet meal on china, metal flatware,  

colored linen napkin,  white linen chair covers for bridal party and guests, 
domestic bottled beer, wine, soft drinks, and coffee.  

 

Appetizers:    

 Mounded platter of cubed domestic cheese with crackers, Crudite (vegetable tray),  
Spinach dip with pretzel bites              

 

Your choice of two entrees:  
           Chef carved honey glazed ham   

Chef carved roast beef 
Chef carved slow roasted pork loin 

          Chef carved roasted turkey breast   
Baked chicken breast with your choice of sauce 

(white pepper sauce, mushroom marinara sauce, pineapple salsa, or marsala ) 
Sweet Glazed Roasted Chicken Breast 

Southern fried chicken  
Traditional layered lasagna (Meat or Vegetable)  

Alfredo bow tie pasta with red peppers, peas, & mushrooms   
       

Your choice of four sides:  
  Garlic & herb-roasted redskins        Parmesan smashed potatoes 
  Honey glazed carrots   Broccoli with cheese sauce 
    Mashed potatoes with gravy  Green beans almondine 
  Green beans country   Corn O’Brien     
  Garden long grain and wild rice  Rice pilaf 
  Jambalaya     Vegetable medley 
  Macaroni and cheese   Marzetti 
  Hash brown casserole     Sweet potato casserole 
  Sweet potato bar (brown sugar, butter, cinnamon, and sugar)  
  Loaded mashed potatoes (bacon, cheese, chives & sour cream)  
  Baked potato or mashed potato bar with butter, sour cream, shredded cheese,  
   bacon bits, and chives  
 

Choice of salad includes rolls: 
 Cincinnati blended tossed salad with dressings and croutons 

Caesar Salad served with Caesar Dressing 
Spring Mix Salad with Craisins, almonds, croutons and raspberry vinaigrette 

Asian style salad with crunchy noodles, mandarin oranges and sesame dressing 
Dinner rolls with butter  

 

 
All events will incur a 18% service fee.  Events held Sunday through Friday are eligible for discounted rates.  Please 
Check with your consultant for more information. There will be a minimum guest count applied to any event in the 

months of May, June, September, October and December. 
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THE TRADITION 
$42.50 per person  

 

Includes all of the following: 
Hall rental fee for 5 hours, a buffet meal on china, metal flatware,  

colored linen napkin, white linen chair covers with colored sashes for  
bridal party and guests tables, domestic bottled beer, wine, soft drinks, and coffee.   

Social  Hour:  
An Open bar for the first hour of your event served with the  

following appetizers: Mounded platter of cubed domestic cheese with crackers,  
Crudite (vegetable tray), and Spinach dip with pretzels bites,              

 

Your choice of two entrees:  
 

                Chef carved seasoned flank steak with au jus             
Chef carved slow roasted apple glazed pork loin 
          Chef carved roasted turkey breast   

Oven roasted breast of chicken with a Jamaican seasoning and a pineapple salsa topping 
Southwestern style garlic & chili roasted chicken breast w/ south of the border Queso Sauce 

Sweet glazed roasted chicken breast 
Breaded fried chicken  

Traditional layered lasagna (meat or vegetable)  
Alfredo bow tie pasta with red peppers, peas, & mushrooms      

             Your choice of four sides:    
  Garlic & herb-roasted redskins  Redskin parsley potatoes 
  Honey glazed carrots   Broccoli with cheese sauce 
    Mashed potatoes with gravy  Green beans almondine 
  Green beans country   Corn O’Brien     
  Garden long grain and wild rice  Confetti rice 
  Jambalaya     Vegetable medley 
  Macaroni and cheese   Marzetti 
  Hashbrown casserole                             Sweet potato casserole  
  Sweet potato bar (brown sugar, butter, cinnamon, and sugar)  
  Loaded mashed potatoes (bacon, cheese, chives & sour cream)  
  Baked potato or mashed potato bar with butter, sour cream, shredded cheese,  
   bacon bits, and chives 

 

Includes:                                                                                                       
Cincinnati blended tossed salad with dressings and croutons 

Caesar Salad served with Caesar Dressing 
Spring Mix Salad with Craisins, almonds, croutons and raspberry vinaigrette 

Asian style salad with crunchy noodles, mandarin oranges and sesame dressing 
Artisan rolls with butter         

 
All events will incur a 18% service fee.  Events held Sunday through Friday are eligible for discounted rates.  Please 
Check with your consultant for more information. There will be a minimum guest count applied to any event in the 

months of May, June, September, October and December. 
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THE GREAT HALL 
$50.00 per person  

 

Includes all of the following: 
Hall rental fee for 5 hours, a buffet meal on china, metal flatware,  

colored linen napkin, white linen chair covers with colored lines, sashes  
and table runners for bridal party and guests, liquor (open bar),  

domestic bottled beer, wine, soft drinks, and coffee.  
 

For Starters: 
Mounded platter of cubed domestic cheese with crackers, fresh vegetables with creamy 

ranch dip, fresh cut fruit with french crème  
 

Your choice of one: 
Chef carved seasoned flank steak with Au jus            
Chef carved prime rib with horseradish sauce  

Chef carved slow roasted cherry glazed pork loin 
          Chef carved roasted herb de province turkey breast   

 
Your choice of one: 

Oven roasted breast of chicken with a Jamaican seasoning and a pineapple salsa topping 
Southwestern style garlic & chili roasted chicken breast w/ south of the border queso sauce 

Sweet glazed roasted chicken breast 
 Citrus pepper salmon 

Traditional layered lasagna (meat or vegetable)  
Alfredo bow tie pasta with red peppers, peas, & mushrooms   

 
 Your choice of four sides: 

 Honey glazed baby carrots    Broccoli with cheese sauce 
 Green beans almondine    Green beans country 
 Corn o’Brien      California vegetable medley  
 Garlic & herb-roasted redskins   Redskin parsley potatoes 
 Garden long grain and wild rice   Mashed potatoes with gravy  
 Jambalaya                  Garden blend vegetable medley  
            Marzetti                 Confetti rice 
 Parmesan smashed potatoes    
 Sweet potato casserole     
            Sweet potato bar (brown sugar, butter, cinnamon, and sugar)  
 Loaded mashed potatoes (bacon, cheese, chives & sour cream)  
 Baked potato or mashed potato bar with butter, sour cream, shredded cheese, bacon bits, and chives 

 

  
Build your own salad on buffet:  

Cincinnati blended tossed salad, egg wedge, bacon bits, Craisins, grape tomatoes,   
mandarin orange, shredded cheese, croutons and crunchy noodles with dressings  

Artisan rolls with butter         
 

All events will incur a 18% service fee.  Events held Sunday through Friday are eligible for discounted rates.  Please 
Check with your consultant for more information. There will be a minimum guest count applied to any event in the 

months of May, June, September, October and December. 
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THE KOLPING FEAST 
$60.00 per person  

Includes all of the following: 
Hall rental fee for 5 hours, a buffet meal on china, metal flatware, colored linen  

napkin, white linen chair covers with colored sashes for bridal party and guests, 
liquor (open bar), domestic bottled beer, wine, soft drinks, coffee,  

Floral center pieces provided by H.J Benken’s Florist, colored linen for guest tables 
And DJ services  

 

For Starters:  
Mounded platter of cubed domestic cheese with crackers,  

Fresh Vegetables with creamy ranch dip, Fresh Cut Fruit with French Crème  

 

Late night snack:  
Mini burger station with toppings or Build your own cheese coney’s 

 

Your choice of one: 
Chef carved beef tenderloin with horseradish creme 

Chef carved dry rubbed strip loin with Au jus            
Chef carved prime rib with horseradish creme  

 

Your choice of one: 
Oven roasted breast of chicken with a Jamaican seasoning and a pineapple salsa topping 

Mexican Garlic & Chili Roasted Chicken Breast w/ south of the border Queso Sauce 
Sweet Glazed roasted chicken Breast  

Chicken Monterey 
Citrus Pepper Salmon 

Alfredo bow tie pasta with red peppers, peas, & mushrooms   
 

 Your choice of four sides: 
 Honey glazed baby carrots    Broccoli with cheese sauce 
 Green beans almondine    Green beans country 
 Corn o’Brien      California Vegetable medley  
 Garlic & herb-roasted redskins   Redskin parsley potatoes 
 Garden long grain and wild rice   Mashed potatoes with gravy  
 Jambalaya                  Garden Blend Vegetable Medley  
            Marzetti                 Parmesan Smashed Potatoes 
 Garlic & herb Roasted Potatoes   Confetti Rice 
 Sweet Potato Casserole     
            Sweet Potato Bar (brown sugar, butter, cinnamon, and sugar)  
 Loaded Mashed Potatoes (bacon, cheese, chives & sour cream)  
 Baked potato or mashed potato bar with butter, sour cream, shredded cheese, bacon bits, and chives 

 
Build your own salad on buffet:  

Cincinnati blended tossed salad, egg wedge, bacon bits, Craisins, grape tomatoes,   
mandarin orange, shredded cheese, croutons and crunchy noodles with dressings  

Artisan rolls with butter         
 

All events will incur a 18% service fee.  Events held Sunday through Friday are eligible for discounted rates.  Please 
Check with your consultant for more information. There will be a minimum guest count applied to any event in the 

months of May, June, September, October and December.         
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a la carte Hors d’oeuvres 

Consider adding our decadent chocolate fountain to your meal package.  
 It is a wonderful centerpiece that can be used as an appetizer or dessert. 

Our package includes your choice of Belgian milk chocolate, 
dark chocolate, or white chocolate. 

 
Dipping items included: 

 
     Fresh Fruit          Marshmallows     Vanilla Wafers     Potato Chips 

Graham Crackers    Rice Krispy Treats     Pretzels 
 

Price $5.00 per person with meal purchase 

   

Baked chicken slider 
Beef BBQ Fillo with Coleslaw  
Beef BBQ slider               
Beef Kabobs w/ red wine Glaze                 
Brie Cheese with a Raspberry preserve on crostini 
Boneless Chicken Wings (plain, spicy, or BBQ)  
Chicken Kabobs sweet & sour glaze                
Chicken BBQ slider 
Chicken Cordon Bleu Bites                                        
Chicken Salad with walnut in fillo 
Chicken Tenders w/Honey Mustard                
Chicken Wings (plain, spicy, or BBQ)                
Crab Cakes w/Chipotle Mayo                                  
Deviled Eggs                    
Deviled Egg BLT 
Finger Sandwich Platter                 
Grilled cheese and tomato soup shooter 
Lavash (Italian, Ranch and/or south of the border) 
Meatballs (BBQ, Swedish, or Italian)                
Mini Cheeseburgers                  
Mini Corn Dogs w/Mustard                 
Oriental Egg Rolls (Pork) w/Sweet & Sour                        
Popcorn Shrimp w/Cocktail Sauce (200 pcs.)  
Salami Roll Ups w/Cream Cheese 
Sausage Kabobs w/ Apricot Glaze       
Shrimp Kabobs Italian Glaze       
Shrimp Shooter with tangy cocktail sauce 
Southwestern Tortilla scoops (beef or chicken) 
Vegetable Spring Rolls 
 

$2.00 
$1.75 
$1.75 
$2.00 
$2.75 
$1.50 
$2.00 
$1.75 
$1.75 
$1.50 
$1.75 
$2.00 
$2.25 
$1.00 
$1.25 
$1.00 
$1.75 
$1.25 
$0.75 
$2.25 
$1.00 
$2.00 
$1.50 
$1.25 
$2.00 
$2.75 
$2.25 
$1.50 
$1.75 

      Priced per piece 

Tomato and basil crab spread on crostini 
Crudité (Veggies) w/Creamy Ranch      
Cubed Domestic Cheese Platter w/Crackers   
Cubed domestic Cheese with pepperoni and Salami 
Antipasto Tray 
    Cubed Cheese, Salami, Pepperoni, ham, 
     Black olives, Green Olives and  
     Grape tomatoesPlatter with Crackers        
Cucumber Sandwiches 
Fresh Cut Fruit Tray w/French Crème 
Hummus with Half Moon Pita Chips  
Tri-colored Nacho Chips w/Queso Sauce   
Rueben Dip w/Rye Bread        
Rye Bread Bowl w/Spinach Dip                        
Parmesan puff pastry stick 
Pigs in blanket 
Mini crustless quiche 
Mushroom crowns with Italian sausage 
Spicy cheese ravoli with marinara sauce 
Platters 
Six-Layer Taco Dip w/Tortilla Chips (serves 25 guests)

      
Shrimp Party Platter w/Cocktail Sauce 
     5 lbs. (approx. 80-100 Jumbo pieces)         
 
 
Carved Watermelon Filled with Fresh Fruit 
     (serves approx. 60 people)          
     Add $1.25 pp above 60 to refill fruit 

$2.25 
$1.75 
$1.75 
$2.00 
$2.25 

 
 
 

$1.25 
$2.75 
$1.50 
$2.00 
$2.00 
$1.75 
$1.75 
$2.00 
$1.25 
$3.50 
$1.25 

 
$49.95 

 
 

$129.95 
 
 

$195.00 

       



GENERAL RULES FOR RENTAL 
 The Kolping Center is a licensed premise with the state of Ohio.  Therefore, alcoholic beverages 

may not be brought onto or removed from the premise.  Any alcohol brought onto the premise 
will be confiscated.  It is the client’s  responsibility to inform their guests of this requirement. 
 

 The legal age to consume alcoholic beverages is 21.  Therefore, proper identification must be 
shown upon request. 

 The Kolping Center reserves the right to control alcohol consumption for the duration of your 
event.                                                                                                                                                                         
Alcoholic beverages will be cut off 1/2 hour prior to the end of the event. 

 The Kolping Center does not permit the throwing of rice, birdseed, or confetti inside or outside 
the halls.  All other decorations must be discussed with the on-site manager for approval. 
 

 Cincinnati Catering is the preferred caterer for the Kolping Center.  However, clients may bring 
another caterer into the facility for an additional charge. 

        

 The Kolping Center reserves the right to schedule multiple events for both the afternoon and 
evening sessions in the same day.  Under such circumstances, access to the halls may be 
limited for viewing and set up.  The on-site manager will coordinate arrangements for set up 
and deliveries between events. 
 

 There is a minimum guest count or spending requirement in order to reserve the facility on a 
Saturday evening.  Please ask a Kolping Center representative for details. 

 

 Our Ballroom(s)  have the capacity to seat 100-700 guests.  In addition, our facility has an out-
door picnic pavilion which can accommodate up to 1000 guests.  

 
Booking Information 

 
 In order to reserve your date, a $750.00 deposit is required with a signed contract.   Dates will not 

be held without these two items. 
 

 180 days prior to the event, a $1500.00 payment is due on your package selection.  At the time of 
this payment, your package price becomes guaranteed.  If $1500.00 is not received within 10 days 
of the due date, the contract becomes null and void.  All payments are non refundable unless the 
date is re-booked. 

 

 42 days prior to the event, a $1000.00 payment is due on your package selection. 
 

 Final  menu selections, set up requirements, and a guaranteed number of guests are required 14 
days  prior to the event date, at which time remaining catering charges minus payments with 
applicable sales tax are due. 

 

 When booking an event date over a year in advance, you may be subject to a maximum increase of  
5% in the catering package prices. 

 

 We accept Visa, Master Card, American Express, Discover, personal checks, and cash.   
 

 A service fee of $50.00 will be charged for any returned checks.    
 

 Prices and menus are subject to change without notice.      
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