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BREAkFAST Or brUnCh

The ClAssiC
15.99 / person

herb scrambled eggs
breakfast potatoes with peppers and onions

crisp bacon and sausage links
french toast with berries

assorted muffins & croissants
juice, coffee, decaf, tea and soft drinks

The fAmOUs
17.99 / person

herb scrambled eggs
breakfast potatoes with peppers and onions

crisp bacon and sliced ham
chicken francaise

assorted muffins & croissants
juice, coffee, decaf, tea and soft drinks

COnTinenTAl
9.99 / person (min. of 30 guests)

 assorted juices yogurt & granola
 assorted muffins & croissants coffee, soft drink, or tea

fresh seasonal fruit  - add 3.00 per person
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422 sOUTh
21.99 / person

children under 10 years old - $10 each

chef omelet station with assorted toppings:
cheeses / tomatoes / mushrooms
onions / ham / spinach / bacon

italian sausage / peppers / onions

breakfast potato / peppers / onions

chicken francaise
with mediterranean rice pilaf

cheese blintzes with mixed berries
or

french toast with mixed berries

assorted muffins & croissants

juice, coffee, decaf, tea and soft drinks



CreATe YOUr OWn
brUnCh Or lUnCh

15.99 / person
all below are served with fresh homemade bread and sweet butter,

juice, coffee, decaf, tea and soft drinks

white or red Sangria, mimosas, fruit punch
add 5.00 per person 

BREAkFAST 
iTems
ChOiCe Of 2

scrambled eggs 
french toast with
 maple syrup
crispy bacon 
sausage links 
sliced ham with 
 orange marmalade
fresh fruit bowl 
french toast with berries
cheese blintzes with  
 mixed berries

lUnCh
iTems
ChOiCe Of 1

italian sausage
(peppers & onions)
oven baked chicken 
penne with marinara sauce
chicken francaise 
chicken parm 
cheese ravioli
vegetable quiche 
chicken marsala 
penne ala vodka

sTArChes
& veggies
ChOiCe Of 1

home fries with 
   peppers & onions
 green beans almondine 
green beans with mushrooms
broccoli and cauliflower 
peas, corn, & mushrooms 
roasted red skin potatoes 
rice pilaf 
garlic mashed 
vegetable medley
parsley potatoes 
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chef attended 
omelet station 5.99 / per person

CArving sTATiOn

roasted baked ham .......................................  5.00
roasted turkey ..............................................  5.00
roasted pork loin ..........................................  6.00

roasted sirloin beef .................................... 8.00
roasted leg of lamb .................................... 8.00
prime rib with au jus sauce ..................... 15.00



AddiTiOn TO YOUr sAlAd
grilled chicken or almond crusted chicken... 5

ahi tuna, shrimp, salmon or steak... 7
cheese... 2  creamy bleu, dry crumbled bleu or feta  

fresh gathered greens 
tomatoes, mozzarella cheese, almonds 
and cranberries, served with our 
house dressing ......................................................... 8 

classic caesar
fresh romaine tossed with croutons, 
shaved parmigiana cheese and 
caesar dressing  .................................................... 8

italian gourmet 
fresh hearts of romaine, tomatoes, 
green & black olives, gorgonzola cheese 
with a paris dressing  ......................................... 9

mediterranean salad 
mixed greens, tomatoes, shaved parmesan, 
onions, kalamata olives, hot peppers & oil, 
hummus, tossed in a creamy balsamic 
vinaigrette  ............................................................10

warm spinach salad 
feta cheese, tomatoes, onions, 
warm pancetta vinaigrette  ...........................10

mesclun greens 
fresh seasonal berries, walnuts, 
bleu cheese and red onions 
served with house dressing  ............................10

lUnCh sAndWiChes & sAlAds
lUnCh served mOn-fri 10Am-3pm.

all below are served with fresh homemade bread and sweet butter,
juice, coffee, decaf, tea and soft drinks

ChOiCe Of ( 3 )
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grilled chicken club
chicken breast, smoked bacon, lettuce, 
tomato, provolone cheese, served on a 
kaiser roll with fries  .......................................10

char-broiled cheeseburger
grilled ground angus beef with choice 
of cheese, served on a kaiser roll 
with fries  ...............................................................10

grilled portabella panini 
caramelized onions, roasted peppers, 
with balsamic reduction, served on 
ciabatta bread wth fries  ...............................10

prime rib sandwich
shaved prime rib topped with sautéed onions, 
peppers and mozzarella cheese, served 
on ciabatta bread with fries  ....................... 12

chicken caprese 
grilled chicken breast, tomato, 
fresh mozzarella served on 
ciabatta bread with fries  ............................. 12

chicken or tuna salad 
with fresh fruit served on 
a croissant  ........................................................... 12



siT dOWn lUnCh enTrées
lUnCh served mOn-fri 10Am-3pm.

all entrées are served with garden salad
fresh homemade bread and sweet butter, coffee, decaf, tea and soft drinks

ChOiCe Of ( 3 )

eggplant parmigiana 
lightly breaded eggplant with parmesan
cheese, served with spaghetti  ................11.99

penne pasta with meatball 
with homemade marinara sauce  ...............11.99 

cheese ravioli
with homemade marinara sauce  ..............13.99 

chicken fettuccini
with alfredo cream sauce  .......................13.99

chicken parmigiana 
lightly breaded chicken with parmesan
cheese, served with spaghetti  ...............13.99

chicken francaise
lightly floured, sautéed with white wine
and lemon butter sauce  ............................13.99

chicken marsala
chicken breast sautéed in oil butter,
mushrooms and marsala wine sauce  ......13.99

broiled cod 
with lemon butter sauce  ..........................13.99

broiled salmon 
with lemon butter sauce  ..........................15.99

cajun tilapia
with lemon herb butter sauce  ................11.99 

8 oz. center-cut sirloin steak
full flavored  .................................................15.99

center-cut pork chop
cooked the way you like!  ...........................13.99

chicken hunter style 
sautéed in olive oil, garlic, onions, peppers, 
mushrooms and sherry wine with 
a touch of marinara  ...................................13.99 

pork picatta 
lightly floured pork medallions with
artichoke and capers sautéed with 
white wine and lemon butter sauce  .....13.99

pasta primavera 
pasta tossed fresh vegetables 
in a light marinara cream sauce  .......  13.99

veal parmigiana 
lightly breaded veal cut with parmesan
cheese, served with spaghetti  ...............13.99

10 oz. prime rib of beef 
slow-cooked and fork-tender, 
served with aus jus  .....................................15.99

see our dessert selections on page 11
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422 ClAssiC
15.99 / person

garden fresh salad
with our creamy balsamic dressing

baked penne pasta in marinara and cheese

oven baked chicken

roasted redskin potatoes

green beans almondine

ITALIAN 
18.99 / person

garden fresh salad
with our creamy balsamic dressing

baked penne pasta with meatballs
in marinara and cheese

chicken florentine - chicken breast sautéed 
in olive oil and garlic with sautéed greens

italian green beans with mushrooms & peppers

mAjesTiC 
21.99 / person

mixed field greens
with our creamy balsamic dressing

penne with vodka cream sauce

broiled cod with lemon butter sauce

herb roasted chicken with 
marsala wine sauce

roasted red skins

green beans with sweet onions

rOYAl 
24.99 / person

mixed field greens
with our creamy balsamic dressing

penne with vodka cream sauce

center-cut sirloin steak with 
mushrooms wine demi sauce

chicken francaise
lightly floured, sauteed with 

sherry wine and lemon butter sauce

parsley potatoes

fresh seasonal vegetable medley

lUnCh Or dinner bUffeTs
all below are served with fresh homemade bread and sweet butter,

juice, coffee, decaf, tea and soft drinks



eggplant parmigiana 
lightly breaded eggplant with parmesan 
cheese, served with spaghetti  ...............13.99

penne pasta with meatball 
with homemade marinara sauce  ..............13.99 

pasta primavera 
pasta tossed fresh vegetables 
in a light marinara cream sauce  .......  15.99  

cheese ravioli
with homemade marinara sauce  ..............15.99

chicken fettuccini
with alfredo cream sauce  .......................15.99 

penne ala vodka 
penne pasta with homemade 
ala vodka cream sauce ...............................15.99

baked chicken 
with lemon herb butter sauce .................15.99 

cheese tortellini
with pomodoro pink sauce  ...........................17.99

chicken parmigiana 
lightly breaded chicken with parmesan 
cheese, served with spaghetti  ...............15.99

chicken marsala
chicken breast sautéed in oil butter,
mushrooms and marsala wine sauce  ......17.99

chicken florentine
chicken breast sautéed in olive oil 
and garlic with sauteed greens  ..........17.99

chicken francaise
lightly floured, sautéed with white 
wine and lemon butter sauce  .................17.99

8 oz. center-cut sirloin steak
full flavored  .................................................19.99

broiled salmon
with lemon butter sauce  ..........................19.99

orange roughy
stuffed with crabmeat  ..............................19.99

blackened grouper
with lemon butter sauce  ..........................19.99

broiled cod
with lemon butter sauce  ..........................17.99

veal parmigiana
lightly breaded veal medallions 
with parmesan cheese, 
served with spaghetti  ...............................18.99 

siT dOWn dinner enTrées
all entrées are served with garden salad

fresh homemade bread and sweet butter, coffee, decaf, tea and soft drinks
ChOiCe Of ( 3 )

more selections continued on next page...
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siT dOWn dinner enTrées (continued)
all entrées are served with garden saladS

fresh homemade bread and sweet butter, coffee, decaf, tea and soft drinks
ChOiCe Of ( 3 )

center-cut pork chops
cooked the way you like!  ...........................19.99 

chicken picatta
lightly floured with artichoke and 
capers sautéed with white wine 
and lemon butter sauce  .......................... 17.99 

cajun tilapia
with sautéed greens and 
lemon butter herb sauce  ....................... 17.99 

chicken shish kabob 
marinated cubes of chicken 
skewered between peppers and onions, 
char-grilled, served over 
rice pilaf  .......................................................  19.99

chicken cacciatore
chicken breast sautéed with mushrooms, 
hot & sweet peppers, sherry wine and
a touch of marinara sauce  ....................  19.99

veal marsala
sautéed in oil butter, mushrooms 
and marsala wine sauce ........................... 21.99 

pan fried veal
sautéed with sweet & hot peppers, 
smeared in a light marinara sauce  ..  21.99

veal francaise
lightly floured veal medallions, 
sautéed with white 
wine and lemon butter sauce  ................ 21.99

12 oz. prime rib of beef
slow-cooked and fork-tender, 
served with aus jus  ...................................23.99

12 oz. new york strip
favorite of many steak lovers  ............. 25.99

6 oz. filet mignon
with mushroom wine sauce  .....................  25.99

surf & turf 
6oz. lobster tail & 
8oz. center cut sirloin  ..........................  29.99

grilled lamb chops 
char-grilled rack of lamb 
marinated with italian seasoning ........  29.99

18 oz. charred rib steak
our signature steak  .................................. 29.99 

grilled swordfish
with pineapple salsa  ................................  29.99

see our dessert selections on page 11
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vegetable skewers  ........................... 2
crab meat stuffed mushroom  .......  3
caprice salmon on skewer  .............  3
chicken wings  .................................  1.50
stuffed mushroom caps 
   with sausage  .................................. 2
vegetable spring rolls  ...................  3
spanakopita  ............................................ 2
fried ravioli with marinara  .......... 2
assorted bruchetta  ......................... 2
clams casino  ........................................  3

hOrs d’OeUvres 

priCed per pieCe

shrimp cocktail  ...................................  3
fried shrimp  .........................................  4
chicken sautée  ...................................  3
lollipop lamb chops  ............................  4
shrimp scampi   ......................................  3
shrimp or scallops wrapped 
   in bacon  ............................................  4
chicken shish kabob  ..........................  4
wild mushroom purses  .......................  3
spinach artichoke dip w/pita bread 
  ½ pan  ...............................................  40
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chicken quesada  ................................. 2
hummus with pita bread  ................... 2
eggplant companata  ......................... 2
fried smelts  ........................................  3

priCed per persOn

vegetable dip   .....................................  3
fresh fruit display  ...........................  3
crispy calamari  ....................................4 
hot peppers in oil  ............................... 2

AnTipAsTA displAY - priCed per persOn

 assorted meat & cheese display  ........................................  8 pp
 assorted cheese & fresh fruit  .........................................  7 pp
 assorted cheese & fresh vegetables  ............................... 6 pp
 assorted cheese  ....................................................................... 5 pp

assorted cheese & meat served with roasted red peppers, 
marinated artichokes, kalamata olives, hot peppers in oil



CreATe YOUr OWn bUffeT
all entrées are served with garden salad

fresh homemade bread and sweet butter, coffee, decaf, tea and soft drinks

seleCT (3) Or mOre enTrees - All priCed per persOn (30 min)

 meATs
 meatballs  ...................................................................................2.00
 filet minion (carved) .........................................................  20.00
 prime rib aujus (carved)  .................................................... 15.00
 roasted pork loin (carved)  ................................................. 6.00
 roasted leg of lamb (carved)  ...........................................8.00
 roasted sirloin of beef (carved)  .....................................8.00
 roasted turkey (carved) ....................................................  5.00
 sausage with peppers & onions  ........................................... 4.00
 pork tenderloin  ....................................................................... 7.00
 baked ham  ..................................................................................  5.00
 smoked briquette  .................................................................... 8.00
 bbq ribs  ....................................................................................... 8.00
 short ribs  ................................................................................  10.00
 CARVING STATION CHARGE 35.00 PER CARVER

 ChiCken
 chicken piccata  .......................................................................  5.00
 chicken parmigiana  ................................................................  5.00
 chicken florentine  ................................................................  5.00
 chicken francaise  ..................................................................  5.00
 chicken marsala  .....................................................................  5.00
 chicken riesling  ......................................................................  5.00
 chicken cacciatore .................................................................  6.00
 chicken baked  ..........................................................................  5.00
 chicken almond crusted  ......................................................  6.00

more selections continued on next page...
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CreATe YOUr OWn bUffeT (continued)

ACCOmpAnimenTs (per person) 
sAlAds   Pp
mesculun salad  .........  3
spinning bowl salad  .  3
caesar salad ..............  3
tomato, pepper & feta 3
pasta salad ..................  3
mediterranean  ..........  3
blt salad  ....................  3

pOTATO   Pp
mashed redskin ................ 2
fried potatoes & peppers  2
potato gratin  ..................... 2
cheesy potato  ....................  3
baked potato  ......................  3
roasted yukon gold  .......  3
eggplant parmigiano  .....  4

vegeTAbles   Pp
sautéed greens  .................. 3
sautéed greens & beans ....4
roasted vegetable  ...........  2
italian style green beans 2
broccoli with garlic & oil ...3
honey glazed carrots  ...  2
zucchini with garlic & oil ...3

 seAfOOd
 baked white fish italian style  .........................................  6.00
 cod francaise  ..........................................................................  6.00
 grilled shrimp sewers  ......................................................... 7.00
 blackened salmon  ................................................................... 7.00
 herb roasted salmon (carved)  ......................................  10.00
 chili glazed salmon (carved)  ........................................  10.00
 salmon piccata  .......................................................................  10.00
 crab crusted salmon (carved)  ......................................  12.00
 whole salmon (carved) ........................................................ 15.00 
 CARVING STATION CHARGE 35.00 PER CARVER

 PASTA
 penne marinara  ....................................................................... 3.00
 penne primavera  ...................................................................... 4.00
 penne broccoli alio olio  ........................................................ 4.00
 cheese ravioli  ..........................................................................  6.00
 rigatoni with vodka sauce  ................................................... 4.00
 penne bolognese  ...................................................................... 4.00
 orcchiette mediterranean style  ....................................  5.00
 cheese tortelini pomodoro pink sauce  .............................  6.00
 cheese tortelini with vodka sauce & peas  ..................... 6.00
 ziti with asparagus, peppers, asiago cream  ................... 6.00
 linguini & clams (red or white)  ......................................  6.00
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pre fix Three COUrse 
dinner menU

25.99 per person / all below are served with coffee, decaf, tea or soft drinks

sTATiOn 
ideAs

martini bar 
antipasta station 

sushi station 
raw bar

pasta station 
carving station 

banana foster station
chocolate covered strawberries

chocolate fondu with fruit

iTAliAn fAmilY 
sTYle dinner

25.99 per person
ask us about any 

special requests or modifications

italian wedding soup
gourmet salad

cheese tortellini
chicken florentine
parsley potatoes

seasonal vegetables
italian spumoni or sorbet

coffee, decaf, tea and soft drinks

desserT 
(ChOiCe)
chocolate cake

tiramisu
cheesecake

APpeTizer
our famous hot peppers in oil

garden fresh salad
(individual)

enTrees
(ChOiCe)
cheese tortellini
chicken francaise
broiled salmon

10 oz. prime rib of beef
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italian spumoni .....................................................................3.99
brownie sundae  ..................................................................3.99 
raspberry cheesecake .....................................................5.99
tiramisu ...................................................................................5.99
limoncello cake...................................................................5.99
coconut cream pie ..............................................................5.99
triple layered chocolate cake ...................................5.99

desserT seleCTiOn



CAsh bAr
our premium brand cash bar allows each guest to purchase drinks individually

at the current market price.
* bartender fee: $75 per bartender will be added

wINE served by the glass

cabernet sauvignon
merlot

chardonnay
white zinfandel

beer
budweiser
bud light

coors light
miller lite

beer and wine only
3 hours  ......................10
4 hours  ....................... 11

Open bAr

all alcohol
3 hours  ...................... 13
4 hours  ...................... 15

premiUm brAnd liqUOrs

stoli vodka
absolute vodka
beefeater’s gin

vsq brandy
jim beam bourbon

bacardi light rum
malibu

dewar’s scotch

black velvet
canadian club whiskey

amaretto
captain morgan
jack daniels

kahlua
jose cuervo tequila

peach schnapps
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AddiTiOnAl infOrmATiOn 
 

fOOd And beverAge
 

Café 422 must supply all food and beverage for all events held in any area 
of the restaurant. Food and beverage may not be brought in from outside 
sources. All alcoholic beverage service must be in compliance with all licensing 
obligations of Café 422 and the State of Ohio Liquor Board. 
 
Prices are subject to change and will not be guaranteed unless outlined 
from Cafe 422. 
 
Café 422 must receive menu selections and number of guests attending the 
function one (1) week prior to the event.  your final guest count attending is 
what you will be charged for. 
 
A service charge of 20% and local Sales Tax are not included in the listed 
menu prices but will be added to all food and beverage selections. 
 

rOOm AssignmenTs

Room assignments are assigned according to the anticipated number of guests. 
If there are changes in the number of guests, Café 422 reserves the right 
to reassign the room accordingly. Café 422 requires $100.00 non refundable 
deposit to hold a room for your event; deposit will be taken off final bill.
Café 422 does not charge a cake cutting fee for banquet.  
 

liAbiliTY
 

Café 422 cannot be held responsible for damage or loss of articles left in 
any banquet/meeting room. For the protection of you and your guests, please do 
not leave valuables unattended at any time. Security for private functions may 
be arranged at your expense through Café 422. 
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