
Weddings
Cincinnati Zoo & Botanical Garden



$129 per person

Minimum 100 Guests
(Does not include service charge or sales tax on food/beverage)

(Each additional guest over 100 is $104 per person; maximum 250 guests)

The Zoo offers an elegant atmosphere, boasting indoor and 
outdoor venues that can accommodate up to 200 guests.
Our beautiful gardens and exhibits provide breathtaking 
backdrops for any ceremony or reception. Guests aren’t the 
only wild encounter taking place, as we bring an animal (or 
two!) right to the party for you. The Zoo offers options for
your ceremony and reception, just a reception, or even your 
rehearsal dinner! Your special day should be extraordinary
and unique. Therefore, we limit the number of weddings to
a maximum of 10 per year. Creating this memorable and 
exceptional day is our priority.

Weddings at the Cincinnati Zoo



Weddings at the Cincinnati Zoo
Inclusions

Prior to Wedding
• Professional consultation and planning with
   Group Sales Event team
• Ceremony Rehearsal (1 hour)
• Menu consultation and tasting with
   our Executive Chef

Day of Wedding
• Admission and Parking to the Zoo for all guests
• Golf Cart shuttle for guests with mobility issues
• Vendor Arrival and Delivery Management

Ceremony (30 minutes)
• Ceremony Setup
• Black Garden Chairs (outdoor locations)
• Banquet Chairs (indoor locations)
• Potted palms for framing “altar” area
• Portable speaker with handheld microphone for officiant
• Infused water station

Cocktail Hour (45 minutes - 1 hour)
• 10 cocktail rounds with linens
• Attendant for beverage station
• Appetizers
• Portable Speaker
• 2 Animal Appearances

Reception (3 hours)
• Tables and chairs based on guest count
• Black or white standard linen with choice of napkin color
• Sweetheart or head table
• Bar set up with bartenders
• Bar service with standard liquor/beer/wine/soda
• Glassware for bar
• China Service
• Champagne Toast for head table (up to 12 guests)
• Coffee and tea station
• Tables and linens for cake table, gift table, and guest book table
• Menu from Executive Chef (see wedding menu)



Wedding Menu

Custom Dinner Buffet

Dinner Stations

See wedding menu for detailed options

Cocktail hour with 1 displayed app
Two Passed Apps

Custom Dinner Bufet

Cocktail hour with 1 displayed app 
Choose 3 stations

Only 1 entrée option

Plated
Cocktail hour with 1 displayed app or 2 passed apps 

Choose 2 plated entrees

Choose from any of the menu styles below for your big day.



Wedding Menu

Dinner Buffet
Custom Dinner
Includes rolls & butter

Proteins      Pick 2
Pan seared chicken with sundried tomato cream sauce

Chicken marsala
Braised short rib with cherry stout demi

Beer and molasses glazed pork loin
Roasted Verlasso salmon with braised fennel and lemon

Mushroom ravioli with sage cream

Mashed potatoes | baked mac and cheese
Wild rice pilaf | roasted garlic grits

Chef’s choice seasonal vegetable | Lemon butter broccoli | stewed 
green beans bourbon glazed carrot

Garden salad | Caesar salad
Spinach and Seasonal Berry salad | Chop salad

Starches      Pick 1

Vegetables      Pick 1

Salads      Pick 1



Wedding Menu

Dinner Stations
Choose 1 entrée selection and 2 others to create a unique dinner.

Chicken Tinga and Braised
Beef Barbacoa

Charred chipotle and tomatillo salsa | 
onion and cilantro | cotija cheese | 

sliced jalapeno | flour tortilla

Street Taco

Baby Kale and Spring Mix
Diced tomato | sliced cucumber | red 

onion ancient grain blend | hard 
boiled eggs | shredded cheddar | herb 

croutons assorted dressings

In the Garden
Smoked Pork and Chicken

Shredded onion | pickles | assorted 
BBQ sauces | creamy cole slaw |

mini potato bun

BBQ Sliders

Garlic Mashed Potato
Crispy bacon | cheddar cheese | 

green onions sour cream |
fried onions

butter

Potato Bar

Cavatappi 3 cheese mac
Crispy bacon | diced tomato | green 

chili | blue cheese | truffle bread 
crumbs | green onion 

Mac and Cheese Bar

Vegetarian Aloo Gobi | tandoori 
chicken | basmati rice | garlic naan 

with yogurt sauce

Taste of India

Coconut broth | chicken broth | cold 
peanut sauce scallions | shredded 

carrot sautéed mushroom     
bean sprouts | cilantro sriracha | 

roasted chicken house made
pork belly

Udon Noodle Bar

Includes carver
Carved Top Round

Rolls & butter | horseradish aioli | 
stone ground mustard

Carvery Station



Wedding Menu

Plated Dinners

Steak House Wedge
Baby Iceberg | bacon | red onion | tomato | blue cheese | ranch dressing

Spinach and Berry
Baby Spinach | berries | goat cheese | toasted almonds | balsamic vinaigrette

Salads

Seared Beef Tenderloin
Roasted Garlic Mashed Potatoes | Shiitake Mushrooms | Cabernet Demi

Braised Beef Short Rib
 Roasted Garlic Mashed Potatoes | Charred Carrots | Cherry Stout Demi

Pork Osso Bucco
Moody Blue Polenta | Shaved Brussel Sprouts | Rosemary Broth

Pan Roasted Verlasso Salmon
Aubergine Puree | Preserved Lemon | Olive Oil | tomato Relish

Pan Seared Chicken Breast
Roasted Garlic Grits | Haricot Vert | Sundried Tomato Cream

Confit Chicken Leg
Braised Red Cabbage | Bacon | Brown Butter Spaetzle

Aloo Gobbi
Stewed Cauliflower | Potatoes | English Peas | Turmeric | Curry | Coconut Rice

Entrees



Wedding Menu

Enhancements

Traditional chocolate chip | oatmeal raisin
berry white chocolate chip

Cookie Tray    $3

Traditional chocolate chip | oatmeal raisin
berry white chocolate chip

Plated Desserts   $7

Assorted Cookies | Assorted Macarons Petit 
Eclairs | Cream Puffs

Parisian Cookie Tray    $6

Assorted Cookies | Assorted Macarons Petit 
Eclairs | Cream Puffs

Dessert Tray    $8

Forgoing the traditional cake?
Let us provide your event with one of our wild dessert stations

Finish your night off on a sweet note with any of our dessert offerings.
Make your dessert stations attended by one of our Chef’s for $100

Desserts

Amplify the wedding package with adding on some of our specialty items



Wedding Menu

Dessert Stations

Late Night Snacks

Vanilla and Chocolate Cupcakes
Vanilla, Chocolate, and Strawberry Icing

Sprinkles | Crushed Cookies | M&Ms Toasted Nuts | Fresh Berries

Cupcake Station    $10

Chicken Tinga and Braised Beef Barbacoa
Charred chipotle and tomatillo salsa | onion and cilantro | cotija cheese | 

sliced jalapeno | flour tortilla

Taco Station    $12

Hot dogs |buns | Skyline Chili | cheese | diced onion | mustard
SkylineCheese Coney Station    $8

Shredded onion | pickles | assorted BBQ sauces | creamy cole slaw |
mini potato bun

BBQ Slider Station    $12

Soft Pretzels | warm queso | beer cheese
Pretzel Station    $8

Toast your own marshmallow and finish it with all the fixings
Smore Station    $10

Choose from one of our late-night snacks to be set up later in the evening for your guests to wind down with.
Allow one of our Chef’s to custom create your items for $100 upcharge




