
  

     Let your Fairytale begin at... 
  
  

  

  

  

Our mission at the Holiday Inn Cleveland South is to create magical and  

unforgettable moments for you and your guests. 

  

A wedding professional will assist you in selecting everything from linens to the 

perfect room layout.  All this along with a custom tailored menu, and you can rest 

assured that every detail will be perfectly attended to. 

  

After the excitement of the night, relax in one of our executive level rooms where 

you will find a bottle of chilled champagne and fresh strawberries awaiting your 

arrival.  All compliments of the Holiday Inn Cleveland South. 

  

We will be happy to offer all your wedding guests a special rate of $92.00 plus 

tax per night.  Also, if you book your Wedding Brunch or Rehearsal Dinner with 

us, we will happily offer a One Night Stay for the Bride’s and Groom’s parents. 

  

We require a deposit of $1,000.00 along with a signed contract in order to     

guarantee your space.  Final payment and guarantee will be outlined in your 

contract. 

  

...and they lived happily ever after. 
  

  

Contact Our Catering Staff today! 

216-264-2601 

  

  

  

  

     Let your Fairytale begin at... 
  
  

  

  

  

Our mission at the Holiday Inn Cleveland South is to create magical and  

unforgettable moments for you and your guests. 

  

A wedding professional will assist you in selecting everything from linens to the 

perfect room layout.  Along with a custom tailored menu, you can rest assured 

that every detail will be perfectly attended to. 

  

After the excitement of the night, continue the party with a live band in Club 

Impulse or relax in one of our beautifully appointed overnight rooms, 

compliments of the Holiday Inn Cleveland South. 

  

We will be happy to offer all your wedding guests a special overnight room rate.  

Also, if you book your Wedding Brunch or Rehearsal Dinner with us we can put 

together a customized package price and you’ll have the benefit of one 

destination for your guests. 

  

We require a deposit of $1,000.00 along with a signed contract in order to     

guarantee your space.  Final payment and guarantee will be outlined in your 

contract. 

  

...and they lived happily ever after. 
   

Contact Our Catering Staff today! 

216-264-2601 

  

  

  



 

 

  

  

  

  

The Perfect Wedding Package 
$56.00 per person* 

  

Package includes the following: 

An exceptional dining experience with dedicated staff and personalized service 

Elegant, Well-Appointed, Spacious Ballroom 

Four Hour Call Brand Bar Service 

International Cheese Display 

Selection of Two Butler Passed Hor d’oeuvres  

Two Entrée Selections with Two Accompaniments 

Champagne Toast for the Head Table 

Complimentary Cake Cutting  

Complimentary Evening Coffee Service 

Mirror and Votive Candles to Accent your Centerpieces 

Selection of Linen Napkin Color 

Black, White or Ivory Tablecloths 

Overnight Guest Room Accommodations for Bride and Groom 

Special Overnight Guest Room Rates 

Courtesy Shuttle to the Airport 

Hospitality Suite for the Bridal Party 

  
*A customary 20% service charge and applicable sales tax not included 

 

 

 

 

 

 

 

 

 



 

Four-Hour Call Brand Bar Service 
Smirnoff Vodka, Bacardi Rum, Beefeaters Gin, J&B Scotch 

Jim Beam Bourbon, Black Velvet Whiskey & Seagrams 7 

Selection of Domestic Beers, House Wines & Soft Drinks 

  

Hor d’oeuvres 
Butler Passed or Stationary Display 

  

International Cheese Display 

Display of assorted cheese from around the world  

presented with fresh fruit, assorted crackers and crostini 

  
Selection of Two Hors d’oeuvres from the following 

Swedish Meatballs 

Breaded Parmesan Artichoke Hearts 

Coconut Battered Shrimp 

Phyllo Triangle with Spinach and Feta Cheese 

Fried Ravioli with Marinara Sauce 

Teriyaki Pork Pot Stickers 

Chicken Kabobs with Pineapple and Red Peppers 

Bruschetta with Fresh Tomato & Basil 

Sausage Stuffed Mushroom Caps 

Seafood Stuffed Mushroom Caps 

  

Salad Selection 
House Salad 

Colorful Selection of Seasonal Greens,  

Cucumbers, Tomato and Croutons 

Served with House Italian and Ranch Dressing 
Strawberry Mandarin Orange Salad 

Mixed Greens with Strawberries, Red Onions and Mandarin Oranges 

Served with Sweet & Sour Poppy Seed Dressing 
Gorgonzola and Walnut Salad 

Mixed Greens with Walnuts and Gorgonzola 

Served with our House Vinaigrette 
Craisin and Sunflower Seed Salad 

Mixed Greens with Dried Cranberries,  

Shredded Carrots and Sunflower Seeds 
Served with a Balsamic Vinaigrette 



 

 

 

Entrée Selections 
All Entrées are served with Choice of Two Accompaniments 

  

  

Select Up To Two of the following: 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Vegetarian Pasta Primavera 
Penne Pasta with an Alfredo Cream  

Sauce, Zucchini, Yellow Squash, Onions, 

Tomatoes, Parmesan Cheese and Fresh Herbs 

  

Accompaniments 
Oven Roasted Red Skin Potatoes 

Garlic Mashed Potatoes 

Wild Rice or Rice Pilaf 

Parsley Buttered Yukon Gold Potatoes 

Vegetable Medley of Broccoli, Cauliflower & Carrot 

Squash Medley 

Green Bean Medley 

Glazed Baby Carrots 

  

  

Chicken Marsala 
Boneless Breast of Chicken sautéed,   

finished with Marsala Wine Sauce and 

laced with Mushrooms 

  

Chicken Portobello 
Pan Roasted Breast of Chicken finished 

with Sun-Dried Tomato Portobello 

topped with Sherry Cream Sauce 

  

Chicken Tosca 
Chicken Breast sautéed in an Herb    

Parmesan Butter topped with a Lemon 

Buerre Blanc 

  

Stuffed Florentine 
Breaded Chicken Breast stuffed with 

Red Pepper, Spinach and Provolone 

Cheese 

topped with an Artichoke Cream Sauce 

 

Prime Rib Au Jus 
Ten Ounce slow cooked Prime Rib    

finished with Au Jus and presented with 

Horseradish 

  

Beef Steak Pinot Noir 
Ten Ounce fresh Herb Marinated Flat 

Iron Steak grilled and finished with a 

Wild Mushroom Pinot Noir Sauce 

  

Lemon Artichoke Salmon 
Bronzed Salmon Pan Seared and served 

with a Fresh Lemon Basil Butter Sauce 

with Artichoke Hearts 

  

Baked Tilapia 
Baked with Parmesan Cheese Crumb 

Topping and Lemon Pepper Sauce 



 

 

Premium Upgrades 
Choose any of the following options provided  

to you for an additional cost 
  

Herb Crusted Beef Tenderloin 
Tenderloin Medallions sliced and served  

with Cabernet Sauvignon Sauce 
For an additional $6.00 per person 

  

Herb Crusted Tenderloin & Chicken Duet 
Herb Roasted Tenderloin finished with a Pinot Noir  

Demi Glaze paired with Chicken Tosca 
For an additional $6.00 per person 

  

Tenderloin & Crab Cakes 
Herb Roasted Tenderloin of Beef sliced and  

served with a Sweet Red Onion Demi Glaze paired with  

Crab Cakes drizzled with Bistro Sauce 
For an additional $7.00 per person 

  

Buffet Option 
Tossed Salad, Four seasonal Salads, Two Entrée Selections, 

Three Accompaniments, Dinner Rolls & Beverage Service 
For an additional $4.00 per person 

  

Additional Hour of Bar Service 
$6.00 per person per hour 

  

Four Hour Premium Brand Bar Service 
To include Absolut, Bacardi, Beefeater, Dewar's, 

 Jack Daniels, Canadian Club and Seagrams 7 
$6.00 per person 

  

Dessert Display 
Lavish Display of Whole Cakes, Tortes,  

Cheesecakes, Mousse and Mini Pastries 
$8.00 per person 

  

Champagne Service 
$18.00 per bottle 

  

  
  

  



 

 

 

 

Recommended Vendors  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
  

  
  

  

  
  

Disc Jockeys 
The DJ Crew 

www.thedjcrew.com 

(330) 869-5665 

  
Troy Entertainment 

www.troyentertainment.com 

(440) 238-9480 

  
Jerry Bruno Productions 

www.jerrybruno.com 

(216) 986-1808 

  

Photography 
Christopher Norris 

www.christophernorris.com 

(440) 237-0008 

  
Brian Hunsaker 

www.brianhunsaker.com 

(330) 416-5434 

Bakery 
Wildflour Bakery 

www.wildflourbakery.com 

(440) 331-2950 

  

Lighting 
Westminster Technologies 

www.westminsterav.com 
(216) 310-9712 

Centerpieces & Chair Covers 
Tastefully Done by Anita 

www.tastefullydonebyanita.com 

(216) 280-1349 
  

Party Décor 

www.party-décor.com 

(216) 375-2034 

  
 L’Nique Linens 

www.lnique.com 

(216) 986-1600 

  

Transportation 
Aqualimo 

www.aqualimo.com 

(440) 808-2782 

  
 CTS - Contract Transport Services 

www.ctsoh.net 

(216) 357-3377 

Florists 
Independence Flowers & Gifts 

www.independenceflorist.com 

(216) 524-2800 

  
All Flowered Up 

www.allfloweredup.org 

(330) 321-3458 

  

  


