Banquet

www.waltherstwintavern.com

Room 234-714-9533
Contract SHATLRS

All reservations and agreements are made upon, and are subject to, the policies and
procedures of Walthers Twin Tavern, 430 Applegrove St. NW North Canton, OH 44720.

Both of our private party rooms (Walthers Cafe Party Room and Lodge Room) are $100

to rent for up to 4 hours. Any additional time is $50/hour. We cannot “hold” the room to

reserve it at all until the fee is paid and this contract is signed and returned. Room fees
are only refundable within 30 days of payment, but not within 30 days of the event.

Food purchases are required with a room booking.
Prices on your bill will reflect the current menu pricing on the day of your event.
Tax and gratuity on all food, drink and bakery items will be added to your bill.

For $50, there is an add-on option to have a private bar and bartender for your event.
This option guarantees quicker drink service, and is required for reunions happening after 4 PM.

Outside food and beverages are not permitted. In the event that somebody
receives alcohol as a gift, it must remain sealed until you leave.

We encourage you to use our in-house bakery for your event!!!
However, if you choose to bring outside baked goods in, there will be a $50 fee applied to your bill.

Final details for your event (including food selection, number of guests, etc.)
must be communicated to us at a minimum of 14 days before your event.
If we do not hear from you by 7 days prior to your event, it will be cancelled.

Our staff prepares for the amount of people you tell us are coming. If we prepare a buffet and
staff for a party of 50 but only 25 show up, we do still have to charge for the 50 that you told us.
Food service is for one hour and will be pulled from the room after that.

Refillable items are not allowed to be taken home with you.

Use of our bocce ball courts, fire table and cornhole boards are included with the rental of the
lodge room (weather permitting.) If any damage is done to our property or equipment, a
damage fee will be added to your bill. Confetti, glitter, tape on the walls and non-weighted

balloons are not permitted. If you fail to follow this rule, a cleaning fee will be added to your bill.

Use of our bocce ball courts, fire table and cornhole boards are included with the rental of the
lodge room (weather permitting.) If any damage is done to our property or equipment, a
damage fee will be added to your bill. Confetti, glitter, tape on the walls and non-weighted

balloons are not permitted. If you fail to follow this rule, a cleaning fee will be added to your bill.

Once you sign and return this contract along with the required fee,
your reservation will be confirmed and considered a definite booking.

Customer s §ignoture Todog’s Date Event Date Event Time

Manager’s Signature Today’s Date




A'LA CARTE APPETIZERS

SERVES APPROXIMATELY 20-25 PEOPLE
(BUFFET STYLE/NO REFILLS)

ESPINACA CON QUESO-
WHITE CHEESE DIP WITH
SPINACH + TORTILLA CHIPS $50

BUCKEYE BITES-
(80) SOFT PRETZEL BITES,
SERVED WITH CHEESE DIP $75

BONELESS WINGS-
o LB. (80-90 WINGS)
SERVED WITH RANCH & BBQ S90

WINGS-

(60-70) SERVED WITH RANCH & BBQ $120

CORNMEAL BREADED TENDERS-
5 LB. (30-40) SERVED
WITH RANCH & BBQ $100

PORK SLIDERS-
(24) PULLED PORK WITH BBQ SAUCE
ON SLIDER BUNS $80

BBQ MEATBALLS-
(80) MEATBALLS TOSSED
IN BBQ SAUCE $90

LOADED FRIES-
FRIES TOPPED WITH CHEESE
SAUCE AND BACON BITS S65

cropiional s> MINI TURKEY BLTS-
(32) SANDWICHES WITH TURKEY,
BACON, LETTUCE AND TOMATO $75

CHIPS + SALSA- 525
FRUIT TRAY- MARKET

CHARCUTERIE BOARD-

ASSORTED MEATS, CHEESES + ACCOMPANIMENTS S75

CUCUMBER STACKS-
(24) CUCUMBER, TOMATO,
MOZZARELLA + BALSAMIC S65

PIGS IN A BLANKET-
(50) MINI KOSHER BEEF HOT DOGS
WRAPPED IN PUFF PASTRY S90

SHRIMP COCKTAIL-
(40-50 PC.) CHILLED SHRIMP + COCKTAIL SAUCE $65

GOAT CHEESE + HONEY STUFFED PHYLLO-
(50 PCY LIGHT + FLAKY PASTRIES $120

STUFFED MUSHROOMS-
(40) BUTTON MUSHROOMS STUFFED
WITH CHEESE AND SAUSAGE S65

HUMMUS WRAP TRAY-
(30 PC.) FRESH LETTUGE BLEND, TOMATO,
CUCUMBER, ROASTED RED PEPPER
HUMMUS, FRESH MOZZARELLA S90

WALTHERS SUB TRAY-
(30 PC.) HAM, TURKEY, SALAMI, PEPPERONI,
PROVOLONE, LETTUCE, TOMATO + ONION $105

MEAT, CHEESE + CRACKER TRAY-
SALAMI, PEPPERONI, CHEDDAR, PEPPERJACK,
SWISS AND CRACKERS S60

HUMMUS + VEGGIE TRAY-
ASSORTED VEGETABLES WITH
ROASTED RED PEPPER HUMMUS $65




APPETIZER PACKAGES

SERVES APPROXIMATELY 20-25 PEOPLE
(BUFFET STYLE/NO REFILLS)

TOUCHDOWN PACKAGE $420 SHOWER PACKAGE $325

BONELESS WINGS MINI TURKEY BLT'S
LOADED FRIES HUMMUS WRAPS
BBQ MEATBALLS CHICKEN SALAD SLIDERS

BUCKEYE BITES ANTI-PASTA SALAD
MEAT CHEESE AND CRACKER TRAY GARDEN SALAD

CHIPS AND SALSA
HORS D'OEUVRES PACKAGE $400
BYO SLIDER BAR $390 SHRIMP COCKTAIL
CHOOSE TWO MEATS CUCUMBER STACKS
(PULLED PORK, PULLED CHICKEN, SLOPPY JOE) PIGS IN A BLANKET
COLESLAW, MAC N CHEESE, GREEN BEANS STUFFED MUSHROOMS

BBQ SAUCE + SLIDER BUNS GOAT CHEESE + HONEY STUFFED PHYLLO

BARS + PARTY ENHANGERS

PRIVATE BAR SET UP IN YOUR EVENT AREA $50 TABLECLOTH- $7 EACH
CASH BAR OR OPEN BAR AVAILABLE CHOICE OF BLACK OR WHITE
EVENT STAFFED WITH COCKTAIL SERVER
CLOTH NAPKIN- $0.50 EACH

MIMOSA BAR- BRUT $112 / PROSECCO $148 SEE STAFF FOR COLOR SWATCH

3 BOTTLES OF CHAMPAGNE, 2 CARAFES OF JUICE
LODGE ROOM INCLUDES

BOCCE BALL, CORNHOLE + FIRE TABLE
CHAMPAGNE BOTTLES- BRUT $28 | PROSECCO $38 (WEATHER PERMITTING)

COCKTAIL CARAFES- MARGARITA $30 | SANGRIA S35
24 CANS OF SODA- $60 (3) 1 GALLON DRINK DISPENSERS $50
ASSORTED COKE, DIET COKE + SPRITE (SWEET TEA, UNSWEETENED TEA, LEMONADE)




DINNER

INCLUDES TEA, COFFEE OR FOUNTAIN DRINK
PRICED PER PERSON

BUFFET STYLE PLATED STYLE

*ADD SIDE SALADS TO ALL MEALS FOR $3.49/MEAL*
HIS + HERS $32 **|\E HIGHLY RECOMMEND PRE-ORDERING PLATED
GARDEN SALAD DINNERS IF YOUR EVENT IS AT A BUSY MEAL TIME**

LEMON CHICKEN
SHORT RIB TWO 8 0Z. PORK CHOPS, BAKED
ROASTED REDSKIN POTATOES POTATO, GREEN BEANS $24
ASPARAGUS
DINNER ROLLS 8 0Z. SIRLOIN (COOKED MEDIUM),
TAVERN STYLE §29 BAKED POTATO, GREEN BEANS $24

GARDEN SALAD
BROILED COD
SIRLOIN STEAK
BAKED POTATO
GREEN BEANS

SALMON, BAKED POTATO, GREEN BEANS $25

SMOTHERED CHICKEN, BAKED
POTATO, GREEN BEANS $22

SPAGHETTI + MEATBALLS, GARLIC BREAD 16
HOMESTYLE $25 :

GARDEN SALAD
GRILLED PORK CHOP
BAKED CHICKEN
MASHED POTATOES® + GRAVY
GREEN BEANS

T-N-T'S VEGETARIAN PASTA, GARLIC BREAD $17

PASTA DINNER $20

GARDEN SALAD
SPAGHETT! + MEATBALLS DO YOU WANT T0 ADD A CARVING STATION?!

FETTUCINE ALFREDO HAM WITH GLAZE $8/PERSON
GRILLED CHICKEN TOP SIRLOIN WITH AU JUS + HORSEY SAUCE $10
GREEN BEANS (MINIMUM 10 PEOPLE)

GARLIC BREAD

substitute GF tortellini for
fettucine for extra $4/person




BREAKFAST AND LUNCH

INCLUDES TEA, COFFEE OR FOUNTAIN DRINK
PRICED PER PERSON

LUNCH BUFFETS

cropiona s ALL AMERICAN $18
BYO STYLE
BURGERS, GRILLED CHICKEN BREAST
BROASTED POTATOES
GARDEN SALAD

ASSORTED CHEESE

SANDWICH TOPPINGS
CONDIMENTS

SANDWICH BUFFET $17
GARDEN SALAD
WALTHERS SUBS
CHICKEN SALAD SANDWICHES
HUMMUS WRAPS
POTATO CHIPS

PLATED LUNCH

ADD SIDE SALADS T0
ALL MEALS FOR $3.49/MEAL

CHICKEN TENDERS WITH BROASTED POTATOES $15
CHEESEBURGER WITH BROASTED POTATOES S16
PHILLY STEAK WITH BROASTED POTATOES $18
HUMMUS WRAP WITH BROASTED POTATOES S14
CHICKEN FAJITA SALAD $15

BREAKFAST BUFFETS

BRUNCH BUFFET $18
WESTERN SCRAMBLE
WAFFLES
CHOICE OF: BACON OR SAUSAGE
cropiional s MINI TURKEY BLT'S
GARDEN SALAD
FRESH FRUIT

DELUXE BREAKFAST BUFFET $18
SCRAMBLED EGGS
FRESH FRUIT
HASHBROWNS
SAUSAGE GRAVY
CHOICE OF: BACON OR SAUSAGE
CHOICE OF: FRENCH TOAST, PANCAKES OR BISCUITS

CLASSIC BREAKFAST BUFFET $15
SCRAMBLED EGGS
FRESH FRUIT
CHOICE OF: BACON OR SAUSAGE
HASHBROWNS




o,

ALL OF OUR DELICIOUS DESSERTS
ARE MADE FROM SCRATCHAT
WALTHER’S TWIN TAVERN

CAIKEISE+RCIUPICAKIES

below prices include basic
decoration such as flowers

SIZE SERVES | CLASSIC | SIGNATURE

6" ©-8 $28 $35

8" 10-12 | $38 $45

10" 16-20 | $54 $66
ooHeer | 24-40 | $70 $82
FULLSHEET| 5(-80 | $120 $145
CUPCAKES 12 $24 $30

*chocolate *marble *almond* vanilla

cream cheege frosting  with cream cheese frosting

topped with walnuts

*
chocolate cake with salted
caramel filling and salted
caramel buttercream

funfetti cake with
marshmallow cream
filling, vanilla buttercream

*
chocolate cake with  yanilla cake with oreo pieces,
peanut butter filling, choc. ~~ oreo buttercream with
peanut butter ganache choc. ganache drip
droclenit | bssitoleyith
. : salted caramel filling an
whipped cream frosting biscoff buttercrjegm
*
*
wh?;;:g lf:e‘aaﬁnaﬁting lemon cake with raspberry
chocolataGarache filling, almond buttercream

tiered, fondant and custom designed cakes are
priced to order - please inquire withus

custom orders must be placed 7 days in advance
clossic orders must be placed 72 hours in advance
minimum of one dozen per flavor

*. gluten sensitive option available for additional charge
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© Y30 APPLEGROVE ST. NW NORTH CANTON, OH 44720
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BV TTHIENDIOZIE NE A el
BUTTERCREAM CUT-0UTS | $28 | $3Y
TRADITIONAL COOKIES | $I5 | $2I
BROWNIES $20 | $26
FROSTED BROWNIES $24 | $30
SHORTBREAD COOKIES [$20 | $20
AMINI CHEESECAKES (3™) | $38

*CHOCOLATE CHIP, PEANUT BUTTER, SUGAR
CREAM WAFERS, CHOCOLATE CRINKLE,

SNICKERDOODLE

DORPE[®.  “Waareed

CHOC. PRETZEL RODS $22| $28

* RICE KRISPIE POPS $36| $42

*CAKE POPS $34| $4O

OREO TRUFFLE POPS $34| $4O

FUNFETTI COOKIE $24| $32

COOKIES ‘N CREAM COOKIE | $24| $30

BIRIEAIKIEASITRP/ASITIR|ILEIS

TYPE SERVES|PRICE |[FLAVOR CHOICE:
SCONES | 2y | gy5|ortechoe strambemy
MUFEINE || a2 isis e et

COFFEE CAKE [16-20| $26 e
CHEESECLAKE ,, HINCH $42

(12-16 SERVINGS)

*new york style «cinnamon roll *strawberry

*salted caramel *#emon blueberry
*xraspberry swirl - triple chocolate
nutella - strawberry biscoff



	Banquet
	Room
	Contract
	A La Carte Appetizers
	Serves approximately 20-25 people
	(Buffet style/no refills)
	Espinaca Con Queso-
	White cheese dip with
	spinach + Tortilla Chips $50

	Buckeye Bites-
	(80) Soft pretzel bites,
	served with cheese dip $75

	Boneless Wings-
	5 LB. (80-90 wings)
	served with Ranch & BBQ $90

	Wings-
	(60-70) served with Ranch & BBQ $120

	Cornmeal Breaded Tenders-
	5 LB. (30-40) served
	with Ranch & BBQ $100

	Pork Sliders-
	(24) Pulled Pork with BBq Sauce
	on slider buns $80

	BBQ Meatballs-
	(80) Meatballs tossed
	in BBQ sauce $90

	Loaded Fries-
	Fries topped with cheese
	sauce and bacon bits $65

	Mini Turkey BLTs-
	(32) sandwiches with turkey,
	bacon, lettuce and tomato $75
	Chips + Salsa- $25
	Fruit Tray- MArket


	Charcuterie Board-
	Assorted meats, cheeses  + accompaniments $75

	Cucumber Stacks-
	(24) Cucumber, tomato,
	mozzarella + balsamic $65

	Pigs in a Blanket-
	(50) Mini kosher beef hot dogs
	wrapped in puff pastry $90

	Shrimp Cocktail-
	(40-50 pc.)  Chilled shrimp + cocktail sauce $65

	Goat cheese + honey Stuffed Phyllo-
	(50 pc) Light + Flaky Pastries $120

	Stuffed Mushrooms-
	(40) Button mushrooms stuffed
	with cheese and sausage $65

	Hummus Wrap Tray-
	(30 pc.) Fresh lettuce blend, tomato,
	cucumber, roasted red pepper
	hummus, fresh mozzarella $90

	Walthers Sub Tray-
	(30 pc.) Ham, turkey, salami, pepperoni,
	provolone, lettuce, tomato + onion $105

	Meat, Cheese + Cracker Tray-
	Salami, pepperoni, cheddar, pepperjack,
	swiss and crackers $60

	Hummus + Veggie Tray-
	Assorted Vegetables  with
	roasted red pepper hummus $65


	appetizer packages
	Serves approximately 20-25 people
	(Buffet style/no refills)
	touchdown package $420
	byo slider bar $390
	shower package $325
	hors d’oeuvres package $400


	bars + party enhancers
	24 cans of soda- $60
	private bar set up in your event area $50
	tablecloth- $7 each
	choice of black or white
	cloth napkin- $0.50 each
	see staff for color swatch
	lodge room includes
	bocce ball, cornhole + fire table
	(weather permitting)
	(3) 1 gallon drink dispensers $50

	dinner
	includes tea, coffee or fountain drink
	priced per person
	buffet style
	His + hers $32
	garden salad
	lemon chicken
	short rib
	roasted redskin potatoes
	asparagus
	Dinner rolls
	tavern style $29

	garden salad
	broiled cod
	sirloin steak
	baked potato
	green beans
	homestyle $25
	garden salad
	grilled pork chop
	baked chicken
	mashed potatoes      + gravy
	green beans
	pasta dinner $20
	garden salad
	spaghetti + meatballs
	fettucine alfredo
	grilled chicken
	green beans
	garlic bread
	*add side salads to all meals for $3.49/meal*
	**we highly recommend pre-ordering PLated
	Dinners if your event is at a busy meal time**
	two 8 oz. pork chops, baked
	potato, green beans $24
	8 oz. sirloin (cooked medium),
	baked potato, green beans $24
	salmon, baked potato, green beans $25
	Smothered chicken, baked
	potato, green beans $22
	spaghetti + meatballs, garlic bread $16
	t-n-t’s vegetarian pasta, garlic bread $17


	plated style
	do you want to add a carving station?!
	ham with glaze $8/person
	top sirloin with au jus + horsey sauce $10
	(minimum 10 people)



	breakfast and lunch
	includes tea, coffee or fountain drink
	priced per person
	lunch buffets
	byo style
	burgers, grilled chicken breast
	broasted potatoes
	garden salad
	assorted cheese
	sandwich toppings
	condiments
	garden salad
	walthers subs
	chicken salad sandwiches
	hummus wraps
	potato chips

	plated lunch
	add side salads to
	all meals for $3.49/meal
	chicken tenders with broasted potatoes $15
	cheeseburger with broasted potatoes $16
	philly steak with broasted potatoes $18
	hummus wrap with broasted potatoes $14
	chicken fajita salad $15

	brunch buffet $18
	western scramble
	waffles
	choice of: bacon or sausage
	mini turkey blt’s
	garden salad
	fresh fruit

	deluxe breakfast buffet $18
	scrambled eggs
	fresh fruit
	hashbrowns
	sausage gravy
	choice of: bacon or sausage
	choice of: french toast, pancakes or biscuits

	classic breakfast buffet $15
	scrambled eggs
	fresh fruit
	choice of: bacon or sausage
	hashbrowns


	breakfast buffets


