
Business Luncheon Buffet
 

$ 12.95per person  
       Menu

Sunset Salad of mixed greens, 
Citrus wedges and crispy tortilla frizzles  

With a raspberry vinaigrette 
 
 

Caesar Salad with herbed croutons and 
Shredded parmesan  

 
Oven Roasted Breast of Chicken with wild  

Mushroom sauce 
 

Petit Salmon Fillet on a bed of Pineapple               
                          Papaya Salsa 

 
                      Dauphine Potatoes 

 
    Medley of zucchini, yellow squash and carrots 

 
      Assorted rolls with sweet & flavored butters  

 
White Chocolate Cheesecake 

With white chocolate curls and caramel sauce 
 

Fresh Fruit Platter 
 

Ice tea, Lemonade, Sparkling Water & Coffee 
 
This is a set menu. This menu must be 
ordered with at least 2 weeks’ notice. 
Deposits are due at the time of reservation. 
Please contact our event coordinator. 

 

 
     LUNCH

Example Buffet Luncheon 
$ 7.50 per person 

Deli Platter
Oven roasted turkey breast, roast beef, salami, 
and pepperoni with provolone, Swiss &American                
cheese. 

Relish tray
Fresh lettuce, tomato, red onion & pickles with 

mayo & mustard & aioli 
Assorted Breads & Sandwich Rolls
Selection of rolls, breads and hoagie buns 

Choice of 2 sides dishes 
• Homemade Cole slaw 

• House salad - 2 dressing 
• Caesar salad 

• Spinach salad - 2 dressing 
Assorted fresh baked cookies

Sit Downs & Eat
For dine-in only, lunch or dinner. Guests can 

order from a predetermined menu, specifically 
printed for your group that you may create from 
our full menu. This option can be pre ordered or 

guests can order as they would for normal 
service, your choice! Pricing varies. 

Boxed lunch!
For lunch, place an order for anything you would 

like off of our full menu and we will handle the 
rest! Please include any cooking temperatures 
for burgers or steaks, dressing for salads and 

any special requests. Pricing varies. 
Take-out orders are available for dinner 
also.  Please give 24-hour notice. 

 

           Event Menu 

 
      222 S. Main St 
    Akron, OH 44308 
 
    330-376-3008 phone 

            330-379-0641 fax 
  Ohiobrewing@yahoo.com 

         
            Event Coordinator 
     Mark Meassick 
            (330-376-3008) 
 
 

Why do the work 
When we can do it for you? 

 



Example Buffet Dinner 3 
$22.00 per person 

          Fresh Mesta Salad with an aged               
               Balsamic and olive oil. 
 
      Asparagus and fresh veggie bundles 
  
   Truffle Mash Potatoes 
 
  Crab Alfredo 
 
   Chicken stuffed with feta cheese and 
     Spinach, topped with a Sonoma sauce 

 
Prime Rib Carving Station 

 
  Assorted Rolls 

OBC Platter 
All of our platters are designed to feed 25 – 30 

people. Mix and match your favorite finger foods 
to create a fun tasty menu for your get together 
or use them as appetizers for your lunch dinner 

party!  
$45.00 a Platter 

 
  Veggie Platter 

 
  Cheese Platter 
 
  Fruit Platter 
 
  Cookie Platter 
 
  Sheet pizza ($25 1 topping) 
 

 

Dinner  
Example Buffet Dinner 1

$8.50 per person 
House salad 

 
Boneless wings 

  
        Pizza, your choice 
 
           Southwest Rolls 
 
                    Mozzarella sticks 

 
Example Buffet Dinner 2 

        $17.00 per person 
Tossed Salad 

 
  Summer Veggies tossed in seasoned  
                      Garlic butter 
 
     Duchess potatoes’ 
 
                  Pasta Primavera 
 
  Sirloin steak with sautéed peppers 
                        And onions  
  
                Chicken Cordon Bleu 
 
                    Assorted Rolls 

   Desserts… 
Desserts can be added on to a buffet dinner for 

additional charge. 
• Apple cobbler 

     • Assorted mousse 
              • Cheese cake 

 • Oreo Pie 
 

Let us handle all the details! Whether you are in 
search of the perfect location or just want us to 
do the cooking, we offer a broad range of 
selections to assist you with your event. 
 
We can help you create unique and affordable 
parties that can be as formal or as casual as you 
want! Our coordinator will work with you to make 
sure that your event is exactly what you want it 
to be. We have a large banquet area and 
custom menu & drink packages designed to 
allow flexibility. 
 
We proudly offer fresh, homemade foods 
prepared by our experienced chefs. Guaranteed 
quality served to you by our friendly & 
experienced wait staff allowing you to host your 
function while we attend to your guest’s needs. 
 
Even if you already have the perfect venue, let 
us do the cooking! We can prepare all of the 
food for your next luncheon or dinner. Most 
orders can be filled with a minimum 2 hour 
notice, so no need to panic, 
Just give us a call! 
 
* Dine-in orders subject to a 20% gratuity and 
applicable 7% sales tax unless otherwise 
specified. 
 
* All Take-Out orders are subject to an 8% 
service charge and 7% applicable sales tax. 
 
* Delivery service is available with a 5% service 
charge. 
 
* All Buffet menus have a  
Minimum order of 20 people. 

 
 
 
A Few More Things 
We will work with you to create a customized 
Bar package built to suit your group’s needs!           
Just contact our event coordinator 
 


