Cincinnati Zoo & Botanical Garden

Service for up to 8 hours | $44 per person

¢ The Sunrise Breakfast

¢ Choice of (1) Lunch Buffet

¢ Choice of (1) Item from Snacks & Sweets

¢ All Day Beverage Service of Infused Water & Iced Tea

Gluten Free Vegan Vegetarian

privateevents@cincinnatizoo.org
(513)-475-6167

Venue cost and ticket costs not included in price. | Due to the seasonal nature of our sustainable practices, items & prices are subject
to change. Prices are subject to a 22% service charge (where applicable), 3% event fee, and current sales tax (7.8%).



BREAKFAST

RISE & SHINE BREAKFAST

Service for up to 1.5 hours

Includes—Herbal tea, coffee, filtered water,
and orange juice

THE SUNRISE (/)| $17

Assorted breakfast pastries, yogurt parfaits
with house-made granola, and seasonal fruit
& berry cups

Fruit and Berry Cups | $4

Yogurt Parfait with House Made Granola | $4
Assorted Breakfast Pastries () | $4

Breakfast Sausage () | $4

Applewood Smoked Bacon (1) | $4

Seasoned Breakfast Potatoes | $4

Hashbrown Casserole | $4

Vegetarian Breakfast Sausage () | $4

—



LUNCH

CHOOSE ONE OPTION

BISTRO LUNCH

For groups of 75 guests or fewer

BOXED LUNCHES

Includes: (1) sandwich/wrap per guest (minimum of
4 per menu selection), kettle chips, chocolate chip
cookie, and whole fruit

SANDWICHES & WRAPS

Smoked Turkey Breast
Sharp cheddar, applewood smoked bacon,
cranberry aioli, and lettuce on focaccia

Buffalo Chicken Wrap

Blue cheese, lettuce, tomato, and Frank’s RedHot
& Ranch dressing in a whole wheat wrap

Glazed Honey Ham
Swiss, lettuce, tomato, and whole grain mustard
on ciabatta

Southwest Grain Wrap (/)

Chopped romaine, ancient grains, black bean corn salsa,
and cilantro lime dressing in a whole wheat wrap

Caprese ()

Buffalo mozzarella, tomato, pesto, arugula, and
balsamic reduction on ciabatta

—



LUNCH BUFFETS

Service for up to 1.5 hours
Includes: Iced Tea

SALAD TRIO
Served with sliced fruit, fresh baked rolls, and
assorted cookies

California Chopped Salad

Romaine, cucumber, cherry tomatoes, garbanzo
beans, cheddar, applewood smoked bacon, and
avocado with green goddess dressing

Chicken Caesar Salad
Romaine, parmesan, cherry tomatoes, and croutons
with caesar dressing

Greek Salad
Mixed greens, tomatoes, olives, and feta with
balsamic vinaigrette

DELI BOARD
(MAKE-YOUR-OWN SANDWICH BUFFET)

Served with sliced fruit, kettle chips, and
assorted cookies
Ham, turkey, salami, provolone, cheddar cheese,

lettuce, tomato, pickles, mayonnaise, and grain
mustard with an assortment of breads

ITALIAN BUFFET

Served with classic caesar salad, garlic bread sticks, and
assorted cookies

Baked Penne Pasta
Meat ragu and peppers & onions

Three Cheese Cavatappi
Alfredo, sundried tomatoes, and spinach

Chicken Parmesan
Marinara, mozzarella, and parmesan

BUILD-YOUR-OWN STREET TACOS

Served with tortilla salad with avocado ranch dressing
and churros

Chicken fajita, pork carnitas, and quinoa crumble
Toppings Include: Shredded cabbage, cilantro, lime
wedges, cotija cheese, pico de gallo, black beans,
cilantro-lime crema, and flour & corn tortillas

—



SNACKS & SWEETS

CHOOSE ONE OPTION

SNACKS & SWEETS

Service for up to 1.5 hours

Popcorn

Cotton Candy

Ice Cream Novelties
Seasonal Fruit Display
Hummus & Crudité Cups

Assorted Dessert Bars
Rice crispy treats, brownies, and lemon bars

Assorted Coffee Cakes

TAKE A BREAK

Healthy Timeout | $6
Seasonal fresh fruit & granola bars

Energy Break | $6
Pretzels, trail mix, and assorted cheese cups
with grapes & crackers

Siesta Fiesta | $8
Tortilla chips with salsa, guacamole,
and warm queso

All Day Soda | Add $5 per person
All Day Coffee Service | Add $6 per person



BRUNCH BARS

Service for up to 2 hours
Bartender required $150 | 1 bartender per 75 guests
Bar set-up required $75

Bloody Mary Bar | $17
Celery, olives, pickles, lemons & limes, and tabasco

Mimosa Bar | $13
Apple juice, orange juice, cranberry juice, oranges,
and strawberries

Enjoy Both Bars | Add $3 per person



