POLICY REMINDERS

A non-refundable deposit of $250 and a signed contract
is required to reserve your event date in The Loft. This
amount will be credited toward the final bill on the day
of your event.

Facility use is 4 hours. Events that require more than 4
hours of facility use will be charged $100.00 fee for every
hour over.

Final guest count and menu selection must be given to
the Catering Manager 10 days prior to your event. If final
count is not given by the deadline, your party will be
charged for guest count listed on the contract at the
time of booking.

No outside food or beverages may be brought into The
Loft, unless arranged with the Catering Manager prior to
your event.

Guests are not permitted to purchase drinks in the retail
store and consume in The Loft. Drinks must be purchased
through either The Loft or The Lounge.

The Loft will be prepared to serve no more than 5% over
the final guaranteed attendance specified. We will not
allow carryout containers during or after your service.

Pricing subject to change. All menu items are served
buffet style.

Event host is responsible for providing, setting up,
tearing down and disposal of all decorations. Confetti,
glitter, and wax candles are not permitted. If used, your
deposit will be withheld.

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase risk of foodborne illness.

Current sales tax and facility usage fee will be added to
final invoice. Gratuity is at your discretion and is not
added to the bill. Our banquet staff does not receive
any part of the facility fee. Gratuities are greatly
appreciated by our hardworking staff.

Lounge seating area with fireplace, private restrooms,
drop down projection screen and LCD projector, free
WIiFi, easy accessibility through private stairway and
elevator, coat check area.
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We want you and your guests to sit back,
relax and enjoy your event!

The Loft at Red, Wine & Brew Mentor is the perfect place
to host your next special event. Our relaxed atmosphere,
exceptional service, and delightful menu of food and
beverages will provide you and your guests with a
memorable experience!

Our space is perfect for:

Birthdays Baby showers Retirement parties
Anniversaries ~ Rehearsal dinners  Engagement parties
Holiday parties Business meetings Wedding receptions
Bridal showers  Presentations

Contact us for booking:
O (440) 210-0024 x Option #3
e catering@rwbmentor.com

@ redwineandbrew.us/catering

) 9620 Old Johnnycake Ridge Rd. Mentor, OH
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Eilee Parcell | Catering Manager
catering@rwbmentor.com

(440) 210-0024 Option #3

r@ @9620theloft

9620 Old Johnnycake Ridge Rd.
Mentor, OH 44060



APPETIZERS

Chicken Wings 50pcs / $100.00

Served with your choice of sauce:

Lemon Pepper, Garlic Parmesan, BBQ, Hot

Coconut Chicken 50pcs / $175.00
Served with spicy chili sauce

Vegetable Quesadillas 50pcs / $175.00
Chicken Quesadillas 50pcs / $175.00
Chicken Cordon Bleu Bites 50pcs / $250.00
Raspberry Brie En Croute (Puff Pastry) —— 50pcs / $200.00
Vegetarian Egg Rolls 50pcs / $200.00
Italian Meatballs 100pcs / $150.00
Swedish Meatballs 100pcs / $150.00
Breaded Shrimp 100pcs / $250.00
Served with house cocktail sauce

Jalapefio Poppers 100pcs / $150.00
Broccoli Cheddar Bites 100pcs / $150.00
Spinach & Feta Spanakopita 100pcs / $200.00
Vegetable Samosas 100pcs / $150.00

Combo of potatoes, peas, onions and curry, hand folded into a
triangle pastry

DIPS

One dip serves roughly 50 guests

Hummus $65.00
Traditional, Roasted Garlic, or Roasted Tomato served with vegetables
Spinach & Artichoke Dip $100.00
Served with sliced house bread

Buffalo Chicken Dip $100.00

Served with sliced house bread

PARTY PLATTERS

Small platters serve roughly 25 guests, Large platters serve 50 guests

Fresh Vegetable Small: $120.00 Large: $225.00

Display of fresh seasonal vegetables with Ranch, Blue Cheese,
or French Onion dip on the side

Fresh Frut ———————— Small: $145.00 Large: $250.00
Display of fresh sliced fruits and berries

Cheese & Cracker Platter —— Small: $145.00 Large: $250.00
Assortment of domestic cheeses with local grapes and
gourmet crackers

SALADS

Caesar Salad $65.00

House Salad $65.00
Served with Italian and Ranch dressing

RWB CLASSIC BUFFET

$45.00 per person
$50.00 per person

2 Entrées, 1 starch, 1 vegetable
3 Entrées, 1 starch, 1 vegetable
Both buffet options include coffee station, soft drinks, rolls
and butter, and house salad with Italian and Ranch dressing

Entrée Selections: Choose 2 or 3 from list below

Chicken: Marsala, Herb Roasted Airline, Bruschetta, Piccata, Parmesan
Fish: Grilled Salmon with choice of Bourbon sauce or Lemon

Cream sauce

Beef: Herb Roasted Sirloin served in Red Wine Sauce or Au Jus

Pork: Herb Roasted Pork Loin served in Au Jus, Chimichurri,

or Mustard Thyme Sauce

Pasta: Tortellini Alfredo, Primavera (vegan), or Penne Marinara

Choice of 1 Starch:
Redskin potatoes
Scalloped potatoes
Garlic mashed potatoes

Choice of 1 Vegetable:
Green beans

Zucchini medley
Broccoli & cauliflower

DELICATESSEN BUFFET

2 Sandwiches, 1 soup, 2 salads
3 Sandwiches, 1 soup, 2 salads

$35.00 per person
$40.00 per person

Both buffet options include coffee station, soft drinks and
potato chips

Sandwich Options: Soup Options:  Salad Options
Pulled Pork Chicken Noodle ~ Macaroni Salad
Sandwiches Italian Wedding ~ Pasta Salad
[talian Subs Potato Salad
Veggie Wraps House salad with
Turkey Brie Wraps [talian or Ranch
Chicken Salad Wraps dressing
Chicken Caesar Wraps

DESSERT
Dessert $8.00 per person

Chef's selection of house desserts. RWB allows you to bring in
your own dessert items if you choose to do so. Dessert table with
plates, forks and napkins will be provided.

BREAKFAST BUFFET

Country Breakfast Buffet $30.00 per person
Coffee station, soft drinks, orange juice included

Scrambled eggs Biscuits and sausage gravy

Bacon and sausage  Fruit salad

Home fries

Rise & Shine Brunch Buffet $40.00 per person

Coffee station, soft drinks, orange juice included

Scrambled Eggs Green Beans

Bacon Strips Fruit Salad or Home Fries

Biscuits & Sausage gravy  Chicken Marsala, Piccata, or Cordon Bleu
Herb Roasted Sirloin

BEVERAGE SELECTION

Host Bar

Allows your guests to order wine, beer and liquor on a per-
drink basis that are available in The Loft. Drinks are added to
the bill as ordered by your guests.

Open Bar $35.00 per person for 4 hours
Allows your guests to order from a specific selection of wines,

beers and liquors.

Cash Bar
Requires guests to pay for their own alcoholic beverages.
RWB accepts cash or credit card as forms of payment.

Mimosa Bar

Serves 8 drinks per bottle $60.00 per bottle
Build your own mimosa bar with champagne, orange juice,
mango juice, pineapple/orange juice and fresh fruit

Beverage Station $4.00 per person
Includes coffee, iced tea, lemonade, soft drinks

*Recommended for events serving Appetizers and Platters



