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WATERSEDGE GIVES BACK

WatersEdge is dedicated to giving back. When you reserve your wedding with us, we will make a
donation to the recognized charity selected from the list below. We’ve selected a number of charities
to support that are committed to helping others. Feel free to learn more about the organizations below
by checking out their websites. Make your selection below and WatersEdge will do the rest.

Make-A-Wish. Make-A-Wish is committed to the vision of granting the wish of every eligible
child. They rely on wish referrals from caring individuals to help reach more kids with life
threatening medical conditions every year and grant them a wish that changes lives, forever.
Wish.org
Faith Mission. Faith Mission’s goal is to create a better world by serving people in need.
Central Ohio based, Faith Mission provides food, shelter, employment, free clinics and case
management to people in need.
FaithMissionofOhio.org
Compassion International. Compassion is not just a child sponsorship organization. They are a
child development organization. Child development begins with a commitment to the children
and families and extends beyond simple involvement in their lives to long term dedication and
perseverance. Child development is an investment – an investment of time for a lifetime.
Compassion.com

Wounded Warriors. The greatest casualty is being forgotten. Wounded Warriors’ mission is to
honor and empower wounded warriors. Their vision is to foster the most successful,
well-adjusted generation of wounded service members in our nation’s history.
Woundedwarriorsproject.org
Nationwide Children’s. When you give to Nationwide Children’s, you are giving the gift of hope.
More than one million children receive lifesaving care at Nationwide Children’s every year. Each
and every child deserves the chance of a healthy future.
NationwideChildrens.org

Capital Area Humane Society. Founded in 1883, the Capital Area Humane Society has been
sheltering homeless animals, fighting animal cruelty and neglect, and offering programs to
address the needs of animals in our community.
CAHS-pets.org
The James. Giving to the OSUCCC – The James, you are providing immediate funding for
cancer research and patient care.
Cancer.osu.edu

Autism Speaks. Autism Speaks enhances lives today and is accelerating a spectrum of
solutions for tomorrow.
AutismSpeaks.org

Military and First Responder Discount. We have always given a discount to those who
serve and put their life on the line. It is our way of saying “Thank You”, and it is the
honorable thing to do.

INVESTMENT
CEREMONY

Including 2.5 additional hours prior to reception, altar table, DJ to assist with your ceremony music, venue
coordinator to assist you with prompting your wedding party down the aisle, and one hour space-rental for the
rehearsal.
Fridays, Saturdays, and Sundays

700

Any Exclusive Dates

500

Outdoor Chair Rental

Outdoor ceremonies require rental of white folding chairs
2 per chair

In Case Of Rain

Not sure how the weather will be on your wedding day? Neither are we! Let us take the stress out of your
planning and set up both our indoor and outdoor ceremony spaces. You can relax throughout your engagement
knowing we have you covered.
295

Ceremony Floral Available

Our talented in-house floral artists can assist you with any floral needs for your ceremony. Bridal party
bouquets or boutonnières, altar arrangements, pergola décor, petals down the aisle, and more. All of your
flowers will be cohesive with your reception centerpieces for the complete look at an additional cost.

INVESTMENT
RECEPTION PACKAGES
All Bookings Include
• Tables/Chairs/Flatware/
Goblets/Place Settings
• Approximately 80 Linen Colors
• Fresh Floral Centerpieces
for Guest Tables

• Customized Wedding Cake

• Full Catering

• DJ for 5 Hours Reception

• Full Set Up and Tear Down

• Open Bar for Beer and Wine

• 2 Appetizers

• Coffee, Tea, Soda and Water

• Service Staff

SIMPLY ELEGANT

Dinner

Investment

Choice of:

Friday

88

Buffet, Family Style,

Saturday

105

Signature Stations or Brunch

Sunday

78

SUPERIOR

Dinner
Served

Plus
Three Appetizers
Premium Liquor
Champagne Toasts For All Guests

PLATINUM

Dinner
Served

Features
Three Appetizers
Elevated Platinum Menu
Platinum Liquor
Champagne Toasts For All Guests
Choice of 2 Platinum Enhancements

Investment
Friday

105

Saturday

115

Sunday

95

Investment
Friday

129

Saturday

139

Sunday

119

WINTER SPECIAL

EXCLUSIVE DATES

CHILDREN

Applies to January,
February & March

Applies to Mondays – Thursdays
excluding holidays

Ages 2-10

Dinner

Dinner

Choice of: Buffet, Family Style,
Signature Stations or Brunch

Choice of: Buffet, Family Style,
Signature Stations or Brunch

Children will enjoy a special
house-made meal of
chicken fingers, gourmet
macaroni and cheese, and fruit

75 per guest

75 per guest

55 per guest

Minimum Guest Count: 100 adults on a Friday, 125 adults on a Saturday, 85 adults on a Sunday
Tax, service fee, ceremony and outdoor chair rental additional

COCKTAIL HOUR
APPETIZER SELECTION MENU
DISPLAYED APPETIZERS

Cocktail Meatballs

Scoop of Fruit

Spinach Risotto Stuffed Mushrooms

Mushroom caps delicately filled with rich, creamy
risotto lightly dusted with romano cheese

Lightly toasted grilled cheese triangles with smoked
cheddar and monterey jack served with hearty tomato
basil soup

Mini Cheeseburgers

Domestic Cheese Board

House-made perfectly balanced blend of beef and pork
baked meatballs served with marinara or barbecue
sauce

Spinach and Artichoke Fondue

Bruschetta Display

Charcuterie

Hot, creamy and decadent, served with salty, crisp
corn tortilla chips

T

A selection of cured meats including but not limited to
prosciutto, soppresetta, chorizo and artisanal cheeses;
fontina and gruyere, olives, red peppers, roasted garlic
and seasoned flat bread

P

Fresh mozzarella, tomato and basil drizzled
in aged balsamic vinegar glaze served in a ceramic
spoon

Assorted Flat Bread Pizza
•
•
•
•

Bamboo Skewer Chicken Satay

Marinated chicken on a bamboo skewer served in a
shot glass with your choice of Thai peanut or Asian
dipping sauce

Fresh mozzarella, balsamic vinegar, tomato and basil
Caramelized onion with bacon & gruyere
Prosciutto, pear & olive oil
Spicy sausage and fontina cheese

Chicken and Waffles

Bite sized breaded chicken and belgian waffle drizzled in
maple syrup

Mini Beef Wellingtons

Perfectly portioned bite size beef wrapped in a flaky
puff pastry served on a bed of mushroom sauce

Cheese Ball

T

Combination of our house-made cheese blend, including
cream cheese and cheddar cheese, paprika, garlic
powder and chives rolled in our bacon crumble

P

Petite red skins stuffed with sharp cheddar, crispy
bacon, fresh scallions, sour cream and lightly sprinkled
with sea salt

Ravioli Spoons

P

Our specialty cheese-filled ravioli served on a bed of
house-made marinara sauce in an individualized ceramic
spoon

P

An individual serving of fresh seasonal vegetables
served with choice of ranch or roasted red pepper dip

Shrimp Shooters

WITHOUT CHEESE

Parmesan crusted crostini bread served with basil
marinated tomatoes

Buffalo Chicken Dip

Crudite Cups

T

Featuring gorgonzola, cheddar, swiss, provolone, pepper
jack, smoked gouda and muenster, garnished with
walnuts, cranberries and grapes; with gourmet crackers

Warm, creamy spinach dip with tender artichokes and
melted cheeses, served with pita bread

Loaded Potato Cups

P

Soup and Sandwich Shooters

House-made all beef patties on mini slider buns with
thinly sliced red onions and dill pickle slices

Petite Caprese

IF KABOBS

Fresh seasonal fruit anchored in creme anglaise served in
a sweet waffle cone

P

Two large shrimp served with vodka cocktail sauce and
lemon wedge

Vegetarian

Vegan

Gluten Free

T

Can also be served tableside

P

Can also be passed

COCKTAIL HOUR
APPETIZER SELECTION MENU
PASSED APPETIZERS

Naked BLT Cheeseburger

Fish Tacos

Meat and Potato Skewer

Lamb Satay

Smoked Salmon Pinwheel

Polenta Cake

100% ground beef petite patty skewered with
cheese, bacon, lettuce and tomato
Tender, juicy marinated steak skewered with a
seasoned baby potato and roasted garlic clove

With dill cream cheese on a sea salt flatbread
*People’s choice award winner at “Taste of New
Albany”*

Seafood Ceviche

With scallops, shrimp, tuna and salmon marinated
in extra virgin olive oil, lime juice and Italian
parsley

Shrimp and Grits

Seasoned Shrimp on warm cheddar grits served in
individual ramekins

Tuna Poke

Tender seasoned cod, pico de gallo and lettuce in a
crisp tortilla shell with spicy bistro sauce
Featuring Ohio grown tomatoes with cous cous in a
saffron broth served in a shot glass
With shallot and garlic chevre porcini mushroom duxcell

Duck Confit

BBQ duck seasoned with herbs, slow cooked, topped
with a jicama radish slaw served on a corn cake

Asian Noodles

Individual ceramic spoons with delicate noodles topped
with ginger, carrot and Asian balsamic caviar

Tomato Ratatouille

Fresh tomato cups with savory sautéed zucchini, yellow
squash, red and yellow pepper, carrots and fresh herbs

Raw tuna salad with soy sauce, scallions,
cucumber and sesame seeds on a sea salt
flatbread

Vegetarian

Vegan

Gluten Free

DINNER BUFFET MENU
Including salad served tableside with balsamic vinaigrette & ranch dressing, artisan bread basket with
infused dipping oil, pre-set water with self-serve beverage station including regular and decaffeinated coffee,
iced or hot tea, linens, napkins, china, flatware and full service staff
Including two Cocktail Hour Appetizers, one of which can be passed or served tableside

Asiago Chicken

ENTRÉES
Choice of Two
Lasagna Primavera

Chicken Marsala

Flank Steak

Lightly breaded and topped with sweet creamy
asiago cheese sauce

Delicate pasta sheets layered with fresh zucchini, spinach
and portabella mushrooms and rich creamy parmesan sauce

Traditional Marsala wine reduction mushroom sauce

Tender, juicy biased cut steak served in a sweet teriyaki
or maple bourbon glaze

Blackened Chicken

Spiraled Fajita Steak

Blackened chicken with smoky tasso cream sauce
flavored with cured ham

Thinly sliced grilled flank steak filled with julienned vegetables,
seasoned with olive oil, salt, pepper, and fresh rosemary

Caribbean Jerk Chicken

Grilled marinated chicken breast covered with fresh
pineapple mango salsa

Slow Roasted Rosemary Chicken

Beef Tips

Braised beef tenderloin tips slow cooked in rich burgundy
mushroom sauce

WITHOUT JUS

Bone-in chicken breast marinated with olive oil,
lemon juice and rosemary, served with chicken jus

Braised Beef Short Ribs

Chicken Cordon Bleu

Pork Scallopini

Slow cooked until tender in rich demi au jus

Tender marinated chicken stuffed with prosciutto
ham and cheese, rolled in our blend of breadcrumbs
and thyme

Tender roasted pork in a creamy sage sauce

Grilled Aukra Norwegian Salmon

Choice of mildly flavored lemon dill sauce or fresh pineapple
mango salsa

Italian Stuffed Chicken

Chicken breast stuffed with our house blend of
seasonings and Italian cheese medley, topped with
marinara

Chef Carved Meats

WITHOUT SAUCE

Choice of One
• Top round roast with mushroom sauce
• Pork loin with apple cranberry relish
• Roast turkey with gravy
• Pineapple glazed ham
• USDA prime rib of beef with hickory au jus
and horseradish +2.50 pp

Honey Lemongrass Baked Chicken

Bone-in chicken thighs baked in our lemongrass,
soy and honey seasoning

Four Cheese Stuffed Shells

Jumbo shells filled with a blend of Italian cheeses
and topped with marinara

Jambalaya

Savory rice seasoned in a rich tomato broth with sautéed
red peppers, celery, carrots, onions, black beans,
and garbanzo bean

Vegetables

Chef’s Roasted Seasonal Vegetables
Vegetable Orzo Pasta
Honey Glazed Carrots
Fresh Green Beans with Bacon and Onion
Oven Roasted Brussel Sprouts if bacon removed
Southern Style Corn with Red Peppers
Roasted Zucchini, Yellow Squash and Onions
Roasted Asparagus +2.50pp

SIDES
Starch

Third entrée available additional 5.95 pp
Vegetarian

Penne Pasta with Marinara
Alfredo
Roasted Garlic Mashed Potatoes
Smashed Red Skin Potatoes
Gourmet Macaroni & Cheese
Au Gratin Potatoes
Broccoli Rice Casserole
Baked Potato Wedges
Parsley New Potatoes
Wild Rice Pilaf
Sweet Potatoes

•

Third side option available additional 3.95 pp
Vegan

Gluten Free

or Pesto

FAMILY STYLE MENU
Including salad served tableside with balsamic vinaigrette & ranch dressing, artisan bread basket with
infused dipping oil, pre-set water with self-serve beverage station including regular and decaffeinated coffee,
iced or hot tea, linens, napkins, china, flatware and full service staff
Including two Cocktail Hour Appetizers, one of which can be passed or served tableside

ENTRÉES
Choice of Two
Pineapple Glazed Smoked Ham

Four Cheese Stuffed Shells

Jumbo shells filled with a blend of Italian cheeses and
topped with marinara

Thick sliced ham with pineapple glaze

Blackened Chicken

Blackened chicken with smoky tasso cream sauce
flavored with cured ham

Pork Scallopini

Asiago Chicken

Flank Steak

Tender roasted pork in a creamy sage sauce

Lightly breaded and topped with sweet creamy asiago
cheese sauce

Chicken Marsala

Spiraled Fajita Steak

Traditional Marsala wine mushroom sauce

Slow Roasted Rosemary Chicken

Tender, juicy biased cut steak served in a sweet
teriyaki or maple bourbon glaze

WITHOUT JUS

Bone-in chicken breast marinated with olive oil, lemon
juice and rosemary, served with chicken jus

Caribbean Jerk Chicken

Grilled marinated chicken breast covered with fresh
pineapple mango salsa

Thinly sliced grilled flank steak filled with julienned
vegetables, seasoned with olive oil, salt, pepper, and
fresh rosemary

Beef Tips

Braised beef tenderloin tips slow cooked in rich
burgundy mushroom sauce

Braised Beef Short Ribs

Slow cooked until tender in rich demi au jus

Chicken Cordon Bleu

Tender marinated chicken stuffed with prosciutto ham
and cheese, rolled in our blend of breadcrumbs and
thyme

Penne Pasta

Italian Stuffed Chicken

Pasta With Meatballs

Chicken breast stuffed with our house blend of
seasonings and Italian cheese medley, topped with
marinara

WITHOUT CHICKEN

Pesto sauce made with basil and pine nuts, grilled
chicken and asparagus topped with romano cheese
Pasta with marinara sauce and house-made beef and
pork blend baked meatballs

Jambalaya

Savory rice seasoned in a rich tomato broth with
sautéed red peppers, celery, carrots, onions, black
beans, and garbanzo bean

Vegetables

Chef’s Roasted Seasonal Vegetables
Vegetable Orzo Pasta
Honey Glazed Carrots
Fresh Green Beans with Bacon and Onion
Oven Roasted Brussel Sprouts if bacon removed
Southern Style Corn with Red Peppers
Roasted Zucchini, Yellow Squash and Onions
Roasted Asparagus +2.50pp

Third entrée available additional 5.95 pp
Vegetarian

SIDES
Starch

Penne Pasta with Marinara
Alfredo
Roasted Garlic Mashed Potatoes
Smashed Red Skin Potatoes
Gourmet Macaroni & Cheese
Au Gratin Potatoes
Broccoli Rice Casserole
Baked Potato Wedges
Parsley New Potatoes
Wild Rice Pilaf
Sweet Potatoes

•

Third side option available additional 3.95 pp
Vegan

Gluten Free

or Pesto

SIGNATURE STATIONS MENU
Including pre-set water with self-serve beverage station including regular and decaffeinated
coffee, iced and hot tea, linens, napkins, china, flatware and full service staff

DISPLAY SELECTIONS
Choice of Two
Spinach and Artichoke Fondue

Chips and Dip Display

Warm, creamy spinach dip with tender artichokes and
melted cheeses, served with pita bread

Served with crispy corn tortilla chips, hummus, black
bean & roasted corn salsa, tomato salsa and
guacamole

Buffalo Chicken Dip

Hot, creamy and decadent, served with salty, crisp corn
tortilla chips

Domestic Cheese Board

Fresh Fruit Display

Fresh seasonal fruit served with strawberry cream
cheese dip

Featuring gorgonzola, cheddar, swiss, provolone, pepper
jack, smoked gouda and muenster, garnished with
walnuts, cranberries and grapes; with gourmet crackers

HORS D’OEUVRES
Choice of Four
Cocktail Meatballs

House-made perfectly balanced blend of beef and pork
baked meatballs served with marinara or barbecue
sauce

Spinach Risotto Stuffed Mushrooms

Shrimp Shooters

Two large shrimp served with vodka cocktail sauce and
lemon wedge

Scoop of Fruit

IF KABOBS

Fresh seasonal fruit anchored in creme anglaise served in
a sweet waffle cone

Mushroom caps delicately filled with rich, creamy
risotto lightly dusted with romano cheese

Soup and Sandwich Shooters

Mini Cheeseburgers

House-made all beef patties on mini slider buns with
thinly sliced red onions and dill pickle slices

Lightly toasted grilled cheese triangles with smoked
cheddar and monterey jack served with hearty tomato
basil soup

Petite Caprese

Bruschetta Display

Bamboo Skewer Chicken Satay

Charcuterie

Fresh mozzarella, tomato and basil drizzled in aged
balsamic vinegar glaze served in a ceramic spoon

Marinated chicken on a bamboo skewer served in a
shot glass with your choice of Thai peanut or Asian
dipping sauce

A selection of cured meats including but not limited to
prosciutto, soppresetta, chorizo and artisanal cheeses;
fontina and gruyere, olives, red peppers, roasted garlic
and seasoned flat bread

Mini Beef Wellingtons

Bite size beef wrapped in a flaky puff pastry served on
a bed of mushroom sauce

Loaded Potato Cups

Assorted Flat Bread Pizza

Petite red skins stuffed with sharp cheddar, crispy
bacon, fresh scallions, sour cream and lightly sprinkled
with sea salt

Crudite Cups

An individual serving of fresh seasonal vegetables
served with choice of ranch or roasted red pepper dip

Vegetarian

WITHOUT CHEESE

Parmesan crusted crostini bread served with basil
marinated tomatoes

•
•
•
•

Fresh mozzarella, balsamic vinegar, tomato and basil
Caramelized onion with bacon & gruyere
Prosciutto, pear & olive oil
Spicy sausage and fontina cheese

Chicken and Waffles

Bite sized breaded chicken and belgian waffle drizzled in
maple syrup

Cheese Ball

Combination of our house-made cheese blend, including
cream cheese and cheddar cheese, paprika, garlic
powder and chives rolled in our bacon crumble
Vegan

Gluten Free

SIGNATURE STATIONS MENU

CONT’D

HORS D’OEUVRES CONT’D
Choice of Four
Ravioli Spoons

Our specialty cheese-filled ravioli served on a bed of
house-made marinara sauce in an individualized
ceramic spoon

Naked BLT Cheeseburger

Tuna Poke

Raw tuna salad with soy sauce, scallions, cucumber and
sesame seeds on a sea salt flatbread

Fish Tacos

Tender seasoned cod, pico de gallo and lettuce in a
crisp tortilla shell with spicy bistro sauce

100% ground beef petite patty skewered with
cheese, bacon, lettuce and tomato

Lamb Satay

Meat and Potato Skewer

Featuring Ohio grown tomatoes with cous cous in a
saffron broth served in a shot glass

Tender, juicy marinated steak skewered with a
seasoned baby potato and roasted garlic clove

Polenta Cake

Smoked Salmon Pinwheel

With dill cream cheese on a sea salt flatbread
*People’s choice award winner at “Taste of New
Albany”*

Seafood Ceviche

With scallops, shrimp, tuna and salmon marinated in
extra virgin olive oil, lime juice and Italian parsley

Shrimp and Grits

Seasoned Shrimp on warm cheddar grits served in
individual ramekins

With shallot and garlic chevre porcini mushroom duxcell

Duck Confit

BBQ duck seasoned with herbs, slowly cooked and
topped with a jicama radish slaw served on a corn cake

Asian Noodles

Individual ceramic spoons with delicate noodles topped
with ginger, carrot and Asian balsamic caviar

Tomato Ratatouille

Fresh tomato cups with savory sautéed zucchini, yellow
squash, red and yellow pepper, carrots and fresh herbs

STATIONS
Choice of One
Mac and Mashed Potato Station

Chef Manned Pasta Station

Spud Station

CHOICE OF TWO PASTAS

Macaroni and cheese, Mashed potatoes, whipped
butter, sour cream, shredded cheddar cheese, bacon
bits, scallions and house-made salsa
Seasoned baked potatoes served with whipped
butter, sour cream, shredded cheddar cheese, bacon
bits and scallions, house-made salsa and mixed
green salad

Served with alfredo and marinara sauce, diced chicken,
onions, peppers, mushrooms, tomatoes, olives,
parmesan cheese, caesar salad and garlic bread
•
•
•
•

Ziti
Penne
Linguini
Cheese Tortellini

CHOICE OF ONE

• Meatballs
• Italian Sausage

Tac and Guac Station

Taco Station

Soft tortillas served with seasoned ground beef,
grilled chicken, tortilla chips, fresh lettuce, onions,
tomatoes, salsa, shredded cheddar cheese, sour
cream, taco sauce, jalapenos, mexican style rice and
refried beans

Fish or chicken tacos, fresh made guacamole, black
bean and mango salsa, lettuce, shredded cheddar
cheese, sour cream, soft flour tortilla shells and house
made crispy corn tortilla chips

Carver Sandwich Station

Served with select bread and buns, toppings and sauces
CHOICE OF ONE

•
•
•
•
•
Vegetarian

Vegan

Honey Ham
Roasted Turkey Breast
Pork Tenderloin
Roast Beef
Prime Rib additional 2.50 pp
Gluten Free

BRUNCH STYLE MENU
Pre-set water with self-serve beverage station including regular and decaffeinated coffee,
iced and hot tea, linens, napkins, china, flatware and full service staff

BRUNCH MENU INCLUDING
ALL OF THE FOLLOWING:
Fresh Scrambled Eggs
Authentic Belgian Waffles
With butter, maple syrup, fresh fruit topping, chocolate chips,
walnuts and freshly whipped cream

Fresh Fruit Display
With strawberry cream cheese dip

Crisp Bacon and Sausage
Homestyle Potatoes
Choice of Orzo Salad (Warm or Cold)
or Mixed Green Salad
Chef Carved Glazed Ham
Assorted Breakfast Pastries
Chocolate Covered Strawberries

Vegetarian

Vegan

Gluten Free

SERVED DINNER MENU
Including a choice of salad, artisan bread basket with infused dipping oil,
pre-set water, regular and decaffeinated coffee, linens, napkins, china, flatware and full service staff
Including three Cocktail Hour Appetizers, two of which can be passed or served tableside

ENTRÉES
Choice of Two
Surf and Turf

Pancetta And Pear-stuffed Pork

WITH SHRIMP & IF SAUCE REMOVED

Bone-in stuffed pork chop with pancetta and pear
served over au gratin potatoes with grilled
asparagus

4 oz Filet prepared with house made demi-glaze and
choice of grilled shrimp skewer or crab cake topped
with remoulade, served with roasted garlic mashed
potatoes and asparagus

Barramundi Freshwater Fish

Aukra Norwegian Salmon with
Lemon Dill or Mango Salsa

Served with wild rice pilaf and asparagus

Barramundi is oven roasted and has a mild buttery
flavor, very moist and succulent served with tomato
caper relish, wild rice pilaf and asparagus

Mediterranean Stuffed Chicken

Prime Rib

USDA prime rib of beef topped with hickory au jus
served with roasted garlic mashed potatoes and
asparagus

Slow cooked Ohio chicken breast delicately stuffed
with our in-house recipe of sun dried tomatoes,
spinach, mozzarella and artichokes served with
roasted garlic mashed potatoes and asparagus

Petite Filet and Chicken Duet

Roasted Half Chicken

Marinated in fresh herbs and served with roasted garlic
mashed potatoes and asparagus

IF SAUCE REMOVED

4 oz filet of beef and chicken breast served with
roasted garlic mashed potatoes and asparagus

Jambalaya

Savory rice seasoned in a rich tomato broth with
sautéed red peppers, celery, carrots, onions, black
beans, and garbanzo bean served with asparagus

Italian Stuffed Chicken

Chicken breast stuffed with our house blend of
seasonings and Italian cheese medley, topped with
marinara and served with penne pasta with marinara
and asparagus

SALADS
Mixed Green Salad

Cherry tomatoes, house made croutons, choice of feta,
cheddar or bleu cheese crumbles, toasted walnuts,
almonds or pecans and served with balsamic
vinaigrette

Vegetarian

Classic Wedge

Crisp bacon, hard boiled egg, red onion, bleu
cheese crumbles and served with ranch dressing

Vegan

Gluten Free

PLATINUM PACKAGE MENU
Including a choice of salad, artisan bread basket with infused dipping oil,
pre-set water, regular and decaffeinated coffee, linens, napkins, china, flatware and full service staff

DISPLAY STATIONS
Choice of One
Antipasto Station

Cured Italian meats including salami, spicy capicola,
prosciutto, and mortadella along with fresh Italian
cheeses including parmigiano reggiano, fresh
mozzarella, pecorino and provolone served with mixed
olives and assorted peppers

Seafood Bar

EXCEPT CROSTINI

Shrimp, fresh oyster shooters, mussels, lobster salad
crostini, and crab claws with cocktail sauce, lemons and
limes

Fruit Display

Fruit and anglaise stuffed sweet waffle cones and fresh
fruit skewers served with chocolate sauce and peanut
butter dipping sauce

Imported Cheese Display

EXCEPT CROSTINI

Assorted imported cheeses such as brie, parmesan,
aged cheddar, gouda and feta with crostini, olive
spread, and figs served on a display of rustic platters

Vegetable Display

Fresh vegetables featuring zucchini, squash,
asparagus, peppers and mushrooms with ranch and
onion dips

Smoked Salmon Display

EXCEPT CRACKERS

Fresh, never frozen Scottish Salmon smoked in Scotch
barrels served alongside cream cheese, sliced onions,
tomatoes and imported crackers and flatbreads

Mediterranean Display

EXCEPT PITA

Grilled artichoke hearts, roasted red pepper hummus,
pita chips and homemade Moroccan Cucumber Salad
consisting of tomato, cucumber, onion, parsley, lemon
juice and extra virgin olive oil

Caprese Display

Sliced heirloom tomatoes, fresh mozzarella cheese,
Italian imported olive oil and fresh basil leaves

APPETIZERS
Choice of Two, some can be stationed or passed for no additional charge
Stuffed Mushroom Trio

Chicken Lollipops

Seared Lamb Chops

Smoked Salmon

Selection of mushrooms filled with spinach florentine,
mushroom risotto and freshly grated parmesan cheese

With selections of Thai, BBQ, Buffalo and Sesame
gourmet dipping sauces
P

With dill cream cheese, tomato, and onion served on
bagel chips

Served on a bed of mustard demi sauce

Meatballs

100% beef meatballs tossed in marinara and veal
meatballs in a Thai BBQ sauce

Prosciutto And Melon Wedges

Satay Trio

Miniature Crab Cakes

Seared skewers of pork, beef, and chicken satay with
ginger cilantro Thai peanut sauce

Mini Bison Sliders

Bison sliders with mushroom and swiss. Served with
mustard, ketchup and pickles

Tuna Wontons

P

With Thai curry aioli and served on a bed of
microgreens

Vegetarian

Vegan

P

Lightly glazed with balsamic drizzle
P

With dill and old bay aioli

Jumbo Blanched Asparagus

P

Wrapped in prosciutto

Hand Crafted Deviled Eggs

P

With a hint of truffle oil

Fresh Fruit Skewers

Delicately laced with mint leaves

Gluten Free

P

Can also be passed

P

PLATINUM PACKAGE MENU

CONT’D

SALADS
Choice of One

Dressing may be served tableside

Fresh Ripe Strawberry and Spinach Salad

With crumbled chevre cheese, almond slivers and lightly
dressed with a balsamic vinaigrette

Caprese Salad

Red and yellow heirloom tomatoes and fresh mozzarella
on a bed of bibb lettuce with a balsamic glaze

Romaine and Radicchio

With sliced apples, dried cranberries, walnuts, and
gorgonzola cheese, with a blush wine vinaigrette

Classic Caesar Salad

Served in a crisp parmesan cup with romaine lettuce
and a caesar dressing drizzle

ENTRÉES
Choice of Two
Filet Oscar

Grilled Yellow Fin Tuna

IF SAUCE REMOVED

6 oz chemical free, certified ocean friendly filet of grilled
yellow fin tuna served with cilantro jasmine rice and
roasted baby carrots with lemon drizzle

6 oz Midwestern grain fed, certified angus beef center
cut filet topped with crab meat, blanched asparagus
tips, and bearnaise sauce. Served with roasted Yukon
gold fingerling potatoes and asparagus wrapped in
thinly sliced carrot ribbons; if 8 oz filet is desired,
add 3 pp

NY Strip

Shrimp and Scallop

IF SAUCE REMOVED

10 oz Midwestern grain fed, certified angus beef New
York strip steak served with roasted Yukon gold
potatoes and asparagus wrapped in thinly sliced carrot
ribbons

The WatersEdge Duo

IF SAUCE REMOVED

Your choice of two of the following entrees served with
horseradish mashed potatoes and roasted seasonal
vegetables
CHOOSE TWO

• Certified angus beef, Midwestern grain fed, 4 oz
center cut filet

Chemical free, certified ocean friendly shrimp and
scallops served on a bed of linguini with roasted baby
carrots and lemon drizzle

Slow Roasted Lamb Chops

Slow roasted and herb crusted New Zealand rack of lamb.
Served with brown sugar roasted sweet potatoes and
asparagus wrapped in thin carrot ribbons

Lamb Shank Osso Bucco

All-natural domestic lamb shanks served on a bed of
vegetable cous cous with roasted baby carrots and lemon
drizzle

Tuscan Veal Chop

• Hormone free chicken breast, 4 oz locally raised

• Poached lobster tail, chemical free, certified ocean
friendly

• Shrimp skewer, chemical free, certified ocean friendly

10 oz all-natural domestic veal chop roasted with olive oil,
rosemary, garlic and sage served with brown sugar
roasted sweet potatoes and asparagus wrapped in thinly
sliced carrot ribbons

Bone In Pork Chop

Chicken Saltimbocca

10 oz all natural, steroid and antibiotic free premium bone
in pork chop with dijon and herbs in an apricot
demi-glaze. Served with roasted Yukon gold fingerling
potatoes and roasted seasonal vegetables

6 oz locally raised, hormone free semi boneless
chicken breast stuffed with ginger, sage and spinach,
and wrapped in prosciutto with a roasted shallot
reduction. Served with roasted Yukon gold fingerling
potatoes and haricot verts with olive oil, garlic, red
pepper flakes and julienned vegetables

Seared Duck Breast

Maple leaf duck breast served on a bed of wild rice pilaf
with leeks and shitaki mushrooms. Served with haricot
verts with olive oil, garlic and red pepper flakes with a
garnish of julienned vegetables

Grilled Chilean Sea Bass

6 oz chemical free, certified ocean friendly filet of
Chilean sea bass with cilantro, citrus juices, and
mango orange relish. Served with roasted Yukon gold
fingerling potatoes and roasted baby carrots with
lemon drizzle

Vegetarian

Stuffed Portobello Mushroom

Portobello mushroom top filled with braised spinach,
asparagus, feta, riced cauliflower and roasted red pepper
puree. Served with coconut almond rice and haricot verts
with olive oil, garlic, red pepper flakes and a garnish of
julienned vegetables

Vegan

Gluten Free

PLATINUM PACKAGE MENU

CONT’D

SIDES
Choice of Two
Our chef has paired each entrée with a recommended starch and vegetable.
However, you may substitute one starch and one vegetable from the below list:
Horseradish mashed potatoes

Roasted asparagus wrapped in thinly sliced carrot
ribbons

Risotto cakes

Roasted brussel sprouts with bacon and onion
Roasted haricot verts with olive oil, garlic, red pepper
flakes and a garnish of julienned vegetables

White cheddar au gratin potatoes
Coconut rice with almond slivers

Roasted baby carrots drizzled in lemon

Wild rice pilaf with leeks and shitaki mushrooms

Twice baked potatoes with cheddar cheese
and chives

Mixed vegetable cous cous

Lobster mashed potatoes

Brown sugar roasted sweet potatoes
Roasted Yukon gold fingerling potatoes

ENHANCEMENTS
Choice of Two

Extra Hour Of Reception
Late Night Bites
Cigar Bar
Pamper Package
Photo Booth
Simple Times Signature Cocktails

*Some stations can be made Gluten Free with modifications
Vegetarian

Vegan

Gluten Free

LATE NIGHT BITES
One can be chosen as an enhancement in the platinum package
or add to any other package for $7.95

Bananas Foster Station

Soft Pretzel Station

Plain and salted pretzel twists and pretzel bites with
sweet and savory toppings including honey mustard,
spicy mustard, nacho cheese, marinara, icing and
caramel to make the perfect treat

Vanilla ice cream with all of the toppings to make the
perfect bananas foster including cherries jubilee,
bananas and our housemade rum sauce

Sweet Treats

An assorted display of your favorite late-night desserts
including mini Italian cream horns (clothes pins),
beignets, cannoli’s and macaroons

Olde Fashion Popcorn Station

Freshly popped popcorn with a variety of toppings
including salt, grated parmesan, cajun pepper,
cinnamon and sugar. Guests can also mix in their
favorite treats for the perfect balance of salty and
sweet including assorted candies, marshmallows,
peanuts and sprinkles

Slider Station

Create your own slider. Combination of beef, pork and
chicken sliders served alongside everything needed to
make the perfect slider including pickled onions, ketchup,
mustard, pickles and buffalo sauce

Taco Station

Create your own mini tacos. Grilled chicken and beef,
lettuce, cheese, sour cream, tomatoes and olives. Served
with both soft and hard tortillas

*Some stations can be made Gluten Free with modifications
Vegetarian

Vegan

Gluten Free

WATERS SIGNATURE COCKTAILS
FRESHLY CRAFTED BY

LOCALLY MADE • FRESH PRESSED JUICE • ALL NATURAL
ORGANIC • VEGAN • GLUTEN FREE • FARM TO GLASS

MULES
served with choice of vodka or bourbon
Pineapple: fresh pineapple, lemon, lime, organic cane sugar & cold-pressed ginger
Pomegranate: pomegranate, lemon, lime, organic cane sugar & cold-pressed ginger
Raspberry: fresh raspberries, lemon, lime, organic cane sugar & cold-pressed ginger

LEMONADES
served with choice of vodka, rum, gin or champagne
Strawberry: fresh strawberry, lemon, & organic cane sugar
Blackberry: fresh blackberry, lemon, & organic cane sugar
Blood Orange: fresh squeezed blood oranges, organic cane sugar, & cold-pressed turmeric
Blueberry Basil: fresh blueberries, lemon, basil & organic cane sugar
Mint: fresh lemon, mint, & organic cane sugar

ICED TEA
served with choice of vodka or bourbon
Blueberry: cold brewed organic black tea, fresh blueberries, lemon, mint, & organic cane sugar

75 servings 350
140 servings 500

*Subject to change

ADDITIONAL BEVERAGE PACKAGES
HOUSE LIQUOR PACKAGE
+10 per person

Beer: Budweiser, Bud Light, Michelob Ultra, Yuengling Lager
Wine: Cabernet, Merlot, Chardonnay, White Zinfandel, Moscato, Rosé
Liquor: Mccormick’s Vodka, Mccormick’s Rum, Mccormick’s Gin, Amaretto, 10 High/canadian Mist Whiskey,
Dekuyper Triple Sec, La Prima Tequila, Lauder’s Scotch, Caroline’s Irish Creme Liqueur, Dekuyper Peach Schnapp’s
Soda, Coffee, Decaf, Iced Tea, Water

PREMIUM LIQUOR PACKAGE
+13 per person

Beer: Budweiser, Bud light, Michelob Ultra, Yuengling Lager
Wine: Cabernet, Merlot, Chardonnay, White Zinfandel, Moscato, Rosé
Liquor: Buckeye Vodka, Bacardi Rum, Tanqueray Gin, Amaretto, Dekuyper Triple Sec, Jose Cuervo Gold Tequila,
Bailey’s Irish Creme Liqueur, Jim Beam, Seagram’s 7 Whiskey, Dewar’s Scotch, Dekuyper Peach Schnapp’s,
Captain Morgan Spiced Rum
Soda, Coffee, Decaf, Iced Tea, Water

PLATINUM PACKAGE
+17 per person

Beer: Budweiser, Bud Light, Michelob Ultra, Yuengling Lager
Wine: Cabernet, Merlot, Chardonnay, White Zinfandel, Moscato, Rosé
Liquor: Tito’s Vodka, Bacardi Rum, Bombay Sapphire Gin, Captain Morgan Spiced Rum, Dekuyper Triple Sec,
Don Julio Tequila Silver, Jack Daniels, Crown Royal, Glenlivet 12 Scotch, Makers Mark Bourbon,
Bailey’s Irish Crème Liqueur, Jim Beam Whiskey, Dekuyper Peach Schnapps, Kahlua, Amaretto
Soda, Coffee, Decaf, Iced Tea, Water

CRAFT KEG
295

1/6 BARREL
165

SIMPLE TIMES MIXERS
WHITE CLAW
3 per person

SPECIALTY WINE BY THE CASE AVAILABLE
(Through Heidelberg Distributing)

CHAMPAGNE

24 per bottle or 3 per person for toasts
*Subject to change

CAKE FLAVORS
White Almond Sour Cream

Red Velvet

Frangelica Hazelnut

Strawberry

Vanilla

Peanut Butter

Dulce de Leche

Margarita

Yellow

Lemon

Black Forest

White Chocolate

Deep Chocolate

Kahlua Fudge

Key Lime

Pistachio

Chocolate

Irish Crème

Pumpkin

White Chocolate Raspberry

Banana

German Chocolate

Mandarin Orange

Snickerdoodle
Carrot

Jack Daniels Spice

FILLINGS
FRUIT FILLINGS
Pineapple

Lemon

Blueberry

Raspberry

Cherry

Strawberry

Apricot

Blackberry

*The above flavors can also be made into a crème filling.

MOUSSE FILLINGS
Chocolate

Cappuccino

Crème Brulee

Lemon

Cheesecake

Coconut

Key Lime

White Chocolate

Cinnamon

Butter Brickle

Strawberry

Vanilla

Bailey’s

Creamsicle

Raspberry

PREMIUM FILLINGS
Dark Chocolate Ganache

White Chocolate Ganache

Buckeye Ganache

Caramel

FREQUENTLY ASKED QUESTIONS
What is the deposit to book my date?

Can I bring my own alcohol?

What is the Service Fee?

When is my final guest count due?

Are there Taxes?

What is the minimum guest count?

A non-refundable $1000 deposit.
20%.

Yes, but not everything in the package is taxable.

What are the Payment Terms?

After the deposit, your next payment is due
approximately one month from the time of booking.
You will then have subsequent payments due up until
your event with the last payment due at your final
appointment one month prior to your event.

What is the fee to include my ceremony at
WatersEdge?
700
Chair Rental: 2 per white folding chair.

How much time do I have for my ceremony?

2.5 additional hours for preparation, pictures and
ceremony.

When would my ceremony rehearsal take place?

If you have your ceremony at WatersEdge, you are
guaranteed one hour for your rehearsal. This time
cannot be confirmed until 30 days prior to your
wedding due to other events. It is the responsibility of
your officiant to orchestrate your rehearsal.

Is there a rain plan for my ceremony?

Yes, you can add on our “In Case Of Rain” option for
295.

How much time do I have for my reception?
5 hours is included in your package.

No, we are a permit holding premise.
One month prior to your event.

100 adults on Friday, 125 adults on Saturday evening,
85 adults Sunday.

How many people can WatersEdge accommodate?
Up to 225 guests.

Does WatersEdge offer alternative pricing?

Yes. We provide special rates. Please view the
Investment Page.

Are my wedding cake, centerpieces and DJ really
included?
YES!

When will I meet with the florist, the pastry chef, and
the DJ?
IDEAL TIMELINE:

• Florist - up to 9 months before wedding day (no less
than 2 months before wedding)
• Pastry Chef - up to 9 months before wedding day (no
less than 2 months before wedding)
• DJ - 45 to 60 days before wedding day

What if I want to take out one of the following items in
my package; Wedding Cake, Floral Centerpieces, or
Professional DJ?

If you want to take out an item included in the package,
you would receive a credit to your package for each item.

Can I enhance my package?

Yes, 895 per hour for Beer and Wine, 995 per hour for
Beer, Wine and Liquor. Plus room rental.

Yes, we have a variety of options including our Photo
Booth, Light Up your Night, Specialty Cocktails, Late
Night Bites and More.

Can I add liquor to my beer and wine package?

Do you offer a tasting?

Can I add additional hours to my package?

Yes, it is unlimited for 4.5 hours at 10pp house, 13pp
premium, 17pp platinum.

Yes, you will be invited to attend a “First Look Event”.
This will be more than a menu tasting as you will also try
a variety of cake samples, sip on cocktails, and view
sample centerpiece designs.

NOTES

BUILT ON A FOUNDATION OF
FAMILY-INTEGRITY-GRATITUDE

4643 Trueman Boulevard • Hilliard, Ohio 43026 • 614-876-2200
www.watersedgeevents.biz • Joanna@watersedgeevents.biz

