
Menu Selections 
Menu One           $13.75 p/p 
 

  Choice of Salad with Two Dressings 
  Choice of Starch 
  Choice of Vegetable 
  Choice of Pasta 
  Choice of  One (1) Entrée 
 
 
 

Menu Two           $16.25 p/p 
 

  Choice of Salad with Two Dressings 
  Choice of Starch 
  Choice of Vegetable 
  Choice of Pasta 
  Choice of  Two (2) Entrees 
 
 
 

Menu Three           $18.75 p/p 
 
  Choice of Salad with Two Dressings 
  Choice of Starch 
  Choice of Vegetable 
  Choice of Pasta 
  Choice of  Three(3) Entrees 
 

 

•Credit Cards—Please Add 5% to Your Bill 

•Events are subject to all applicable sales 

taxes for Mahoning County and a  20% 

service charge, which is applied to the cost 

of setup,  tear down and cleaning of the  

facility. 

•Gratuity is up to the guest’s discretion 

•A minimum deposit of $3.00 per person 

is required along with a signed contract. 

•All receptions require security $125.00 

+Prices Subject to Change 

Fees and Charges 

How May We Serve You? 
Salads 

Baby Field Greens  Pasta Salad 

Tossed Salad   Caesar Salad 

 

Spinach Salad with Warm Bacon Dressing  

       ~available for an additional $1.25 p/p 

 

Dressings 

         Italian     •     Ranch     •     Bleu Cheese  

         French     •     Balsamic     •     Red Wine Vinaigrette 

      

Vegetables 

California Blend  Green Beans 

Green Beans Almondine Italian Style  

Whole Baby Carrots  Buttered Corn 

 

Italian Greens ~ 

         ~available for an additional $1.00 p/p 

Roasted Seasonal Vegetables ~ 

         ~available for an additional $1.00 p/p    

 

Potatoes 

Buttered Parsley and Red Skin  

Roasted Red Skin  with Rosemary 

Twice Baked Potato                    

Garlic Mashed Red Skin  

Candied Sweet or Roasted      Mashed 

Cheese Potatoes                          Haluski 

Pasta 

Pasta Selections 

         Penne       •     Farfalle     •     Cavatelli    

Sauce Selections 

         Red      •     Marinara    •     Alfredo  

         Broccolini  • Vodka 

 

        ~ Meatballs & Red Sauce, add $1.00 p/p  

         Seafood Sauce 

        ~ available for an additional  $1.00 p/p  

          Clam Sauce 

        ~ available for an additional  $1.00 p/p  

Specialty Items 

Meat or Vegetable Lasagna 

Eggplant Parmesan 

       ~both  items available for an  

   additional $1.00 p/p      

Poultry 

Stuffed Chicken Breast 

Chicken Francaise 

Chicken Marsala 

Chicken Parmesan 

Breaded Oven Baked         

Oven Roasted Seasoned  

Lemon Baked Breaded     

 

 

Pork 

 Boneless Roast Pork with Apples               

 Sausage with Peppers and Onions  

 Honey Glazed Ham  

 Roasted Pork Tenderloin with  

          a Bourbon Glaze  

                          

Specialty Beef 
available  at additional market price 

 Slow Roasted Prime Rib Au Jus 

 Roasted Tenderloin of Beef 

  Veal Parmesan    

 Veal Marsala   Veal Francaise  

 

Beef 
 Roast Beef Au Jus 

 Cabbage Rolls             Beef Stroganoff    

 Meatballs with Red Sauce 

  

Seafood 
available  at additional market price 

 Cod Francaise           Baked Scrod  

 Marinated Grilled Salmon w/ Mango Salsa 

 Lemon Pepper Whitefish       

 Breaded Deep Fried Whitefish 
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Beverage Services 

Additional Amenities 
Lighting Packages  $250.00              

Main Tables 

    Package includes lights around your head table 

and other main tables. 

 

Ceiling Treatments  Illusion 

    Bubble lights hanging from the ceiling give the 

appearance of stars— 

 Dance Floor Only  $350.00               

    Add tulle to any ceiling treatment for                                        

an elegant look.   $250.00   

 Dance Floor Only 

Iced Tea and Punch Service       $1.25  per person 

Soda  Service                 $2.50  per person 

Bar Service                    $3.75 per person 

~Host provides all alcohol 

~BCG provides:   

Bartender(s)    Garnishes    Soda    Straws & Stirrers 

All event dinners include coffee, hot tea,  

fresh rolls and butter.   

Prices are subject to change 

Policies and Procedures 
All events are allotted four hours, plus one courtesy hour                  

prior to the event. 

 

All events with over 70 people or with alcohol present    

require security.  

 

The Following Amenities are  

Provided by BCG: 

 

•Customized Setup of Hall 

•Linen Tablecloths in White or Ivory 

•Linen Napkins in White, or Ivory  

•Standard Table Skirting 

•Silverware and China 

•Cookie Table Setup 

•Cake Cutting and Plating 

•Coffee and Hot Tea 

•Dinner Rolls and Butter 

 

 

Additional Amenities Available: 

 

•Centerpieces and chair covers 

•Champagne Glasses 

•Lighting Enhancements 

•Ceiling Treatments 

•Colored linens 

•Cake Serving 

•Additional Time Allotments 

•Carving Station 

Byzantine Center 

at 

The Grove 

Beautiful          

Convenient 

Affordable 

 

Contact Information             

   

12-31-16 


