


APPETIZERS

APPETIZERS

Choice of Two

¥ Chicken Satay with Peanut Sauce
¥EAssorted Mini Quiches

¥EVegetarian Stuffed Mushrooms
¥EMeatballs (Sweet & Sour, Classic or BBQ)
¥ECrab Stuffed Mushrooms

¥EFresh CruditZs with Dill Dip
¥ESpinach Dip with Pumpernickel Bread
¥EFresh Fruit Display

¥ECheese Assortment with Crackers
¥EHummus Tray with Pita Bread

Additional appetizers available upon request:
¥EBaked Brie with caramelized onion relish
Serves 50
¥ECold Roast Beef Tenderloin Platter with condiments
Serves 35
¥ Crab Rangoon
100 pieces
¥EWhole Poached Salmon Display
Serves 50
¥ESide of Salmon
Serves 25



Wedding CAKES

Cake order to be added to wedding contract
Wedding Cake Cookie favor
Mini Cookie favor

Basic Wedding Cake

White Chocolate  Confetti Orange Cream Chocolate Peanut Butter
Yellow Strawberry  Cherry Banana Mint Chocolate

Buttercream Icing Flavors

Mint Strawberry  Lemon Lime German Chocolate
Orange Chocolate Vanilla Espresso White chocolate
Fillings
Cherry Strawberry Cream Cheese  Lemon
Apple Raspberry Creamy Mint

Gourmet Wedding Cake
Carrot Cake, German Chocolate, Red Velvet

Rolled Fondant Wedding Cake

Cheesecake
Plain, Cherry, Turtle, Cookies & Cream, Snickers, Chocolate

Mini Desserts
(Can be priced separately at $1.35 per piece for small quantities 50 or less)

60 Anniversary cake (basic flavors only



BAR SERVICE ¥ CHAMPAGNE ¥ SPECI/

BAR SERVICE

HOUSE
Faur.Haur ... Included with Package

¥ Domestic Bottled Beer (Budweiser, Bud Light and OODouls)
¥EHouse Wines

¥EHouse Ligquors

¥EPepsi Beverages

SELECT
Four Hour

¥Elmported and Domestic Bottled Beer

(Heineken, Corona, Budweiser, Bud Light, Michelob Ultra and OODouls)
¥ESelect Wines

¥ESelect Liquors

¥EPepsi Beverages

PREMIUM
Four Hour

¥EImported and Domestic Bottled Beer

(Heineken, Corona, Budweiser, Bud Light, Michelob Ultra and OODouls)
¥EPremium Wines

¥EPrem|um Liquors

¥EPepsi Beverages

All-night soda service (after 4 hours) additional charge

Table-Side Wine Service
House

Select

Premium

CHAMPAGNE

Additional Charge By Consumption

HOUSE

Ch%oteau Lafayette Extra Dry Champagne
Andre Pink Champagne

Ballatore Spumante

SELECT

Santini Asti Spumante
TottOs Brut Champagne
Zonin Prosecco

PREMIUM
Kenwood Brut Curvee
Maribelle Brut

NON ALCOHOL
Sparkling Grape Juice

SPECIALTY COFFEE BAR

Brewed regular and decaf coffees served with a selection of vanilla,
raspberry, caramel, irish cream and hazelnut flavorings, accompanied
by whipped cream topping, cinnamon sugar and sprinkles.



Wedding SERVED DINNER PACKAGE

SERVED DINNER PACKAGE

Choice of One 6 oz. EntrZe

Fillet of Beef with Bordelaise Sauce B Tender broiled fillet of beef tenderloin with a classic French red wine and veal reduction.

Flat Iron Steak with Mushrooms and Onions B Tender and flavorful new cut, grilled and finished with sautZed button mushrooms and white onions.

Breast of Chicken Mornay B SautZed chicken breast finished with a creamy cheese sauce.

Grilled Vegetable Strudel with a Dark Red Port Glaze B Grilled portabellas, squash and onions, stacked with puff pastry and drizzled with a port wine reduction.
Grilled Center Cut Pork Chop B With apple bourbon compote

Grilled Fillet of Salmon D Grilled fresh fillet of salmon with a creamy dill sauce *($4 per person)

Herb Encrusted Mahi Mahi B Fillet, rubbed with fresh and dried herbs and grilled to perfection.

Parmesan Crusted Chicken B With Sun Dried Tomato Cream Sauce

Panko Crusted Rainbow Trout with Saffron Beurre Blanc B Fresh rainbow trout with Japanese bread crumbs and finished with a saffron,
white wine and butter sauce.

Choice of One Starch Choice of One Vegetable

¥ Parsley Potatoes ¥EGlazed Baby Carrots

¥ Mashed Potatoes ¥EGreen BeansEAlmandine
¥ Red Skin Potatoes Cake ¥ELemon Parmesan Broccoli
¥ Rice Pilaf ¥EMixed Vegetable MZlange
¥ Bleu Cheese Macaroni Au Gratin ¥ECreamy English Peas
¥EWild Mushroom Polenta Cake ¥ Cauliflower Au Gratin

All Served Dinners Include

Served garden greens, choice of two dressings (Ranch, Italian, French, Raspberry Vinaigrette, Balsamic Vinaigrette and Honey Poppy Seed),
Warm Rolls with Herb Butter, Coffee and Iced Tea

¥A second entrZe selection is additional.
¥ENumber of each selection desired must be given with final count.



BUFFET DINNER PACKAGE

BUFFET ENTRfE SELECTIONS

Choice of Two EntrZes

Sliced Roast Beef with Bordelaise Sauce B Slow roasted top round of beef, sliced and sauced with red wine and veal stock reduction.

Herb Chicken B Chicken breast marinated in lemon juice, olive oil and dried and fresh herbs then grilled. Finished with white wine gravy.

Chicken Piccata B Chicken breast breaded and sauced with a citrus caper sauce and garnished with diced tomatoes and fresh parsley.

Pork Loin with Apples and Brandy B Whole boneless pork loin rubbed with allspice, slow roasted and sliced, then topped with an apple brandy sauce.
Honey Pecan Chicken B Chicken breast crusted with pecans and finished with sweet honey mustard and Frangelico glaze.

Grilled Fresh Salmon with Dill Sauce D Grilled fillet of salmon with creamy dill sauce. *(Additional per person fee)

Herb Encrusted Mahi Mahi D Filleted, rubbed with fresh and dried herbs and grilled to perfection!

Beef Bourguignon B A French take on the classic beef stew.

CARVING STATION (Additional per person fee)

Choices Include
Top Round Beef, Prime Rib, Beef Tenderloin, Rosemary & Garlic Roasted Pork Loin or Roasted Breast of Turkey

Choice of Two Starches Choice of Two Vegetables

¥ Parsley Potatoes ¥EGlazed Baby Carrots

¥EMashed Potatoes ¥EGreen Beans Almandine

¥ERice Pilaf ¥ Lemon Parmesan Broccoli

¥ Roasted Red Skin Potatoes ¥ Mixed Vegetable MZlange

¥ Garlic Smashed Potatoes ¥ECauliflower au Gratin

¥ Farfalle with a Light Cream Sauce ¥EButtered Zucchini & Summer Squash
¥ Three Onion Couscous ¥ Creamy English Peas

All Buffet Dinners Include

Served Garden Greens, Choice of two Dressings (Ranch, Italian, French, Raspberry Vinaigrette, Balsamic Vinaigrette or Honey Poppy Seed),
Warm Rolls with Herb Butter, Coffee and Iced Tea



Wedding CEREMONY PACKAGE

CEREMONY PACKAGE

Available only with Reception Package

Package includes:

¥ Venue Rental

¥ Amplification with two wireless handheld/stand microphones for the duration of the ceremony
¥ESet-up & Tear down

AVAILABLE LOCATIONS

FORMAL GARDENS Seating capacity 200

Available May through September
Tucked away with its beautiful landscaping and breathtaking array of flowers and plants, the ZooOs Formal Gardens
offer a touch of serenity to your wedding ceremony while providing excellent photo opportunities.

INDOOR THEATRE Seating capacity 400

Available January through September
Enjoy the historic ambience of the Indoor Theatre. Located inside the Museum of Science and built in 1936,
this theatre is unparalleled in craftsmanship and design. The Indoor Theatre provides a dramatic backdrop like no other.



RECEPTION PACKAGE and LOCATION

ALL INCLUSIVE WEDDING PACKAGES

Buffet Dinner Package
Served Dinner Package

Per person charge applies to all guests, including children two and over.
Children under two free.

EITHER PACKAGE INCLUDES:

¥ Five Hour Room Rental

¥ Basic Linens

¥ Dance Floor

¥EChoice of Two Appetizers

¥ Dinner Selection

¥EFour Hour House Bar
¥EPlanning & Consultation
¥EChina, Flatware & Glassware
¥ETables & Chairs

¥ECake Cutting Service

¥ On-site Wedding Coordinator
¥EOne Golf Cart

Room rental B Additional fee per hour B beyond 5 hours

AVAILABLE LOCATIONS

AFRICAN LODGE Seating Capacity 120

This premier banquet facility will transport you and your guests to the wilds of Africa.
Decorated with artifacts from the ODark Continent,O the Lodge is a dramatic backdrop for your
wedding reception and includes a 16 x 16 dance floor. This state-of-the-art facility is adjacent
to the Primate Forest, transforming your celebration into a real safari adventure!

The attached outdoor Beastro area is also included weather permitting.

NAIROBI EVENT PAVILION Seating Capacity 500

This private event pavilion is set in the midst of the Africa! exhibit. Enjoy the privacy and beauty

of being immersed in bamboo-screened walls in this unique indoor/outdoor facility. Fully equipped
with lighting, sound and a 16 x 20 dance floor, it can accommodate your wedding toasts, DJ or band.
Ask about adding cocktails and hors dOoeuvres on the Africa!l Overlook. The Nairobi Event Pavilion
offers a unique environment for your wedding reception.



EQUIPMENT RENTAL ¥ TOLEDO ZOO CATERINMN

¥ ADDITIONAL ITEMS AVAILABLE FOR RENT

Lavalier Microphone Slide Projector

Portable Screen Data Projector

Laptop Tech Time (per hour)

Floor Length Linens (each) Linen Chair Covers with sashes (each)
White Cushioned Chairs (each) Round Tables for Nairobi (each)

Inquire about pricing for the following:
Guest Party Favors

Custom Ice Carvings

Table Centerpieces (non-floral)

Due to liability and compatibility issues, we do not allow outside A/V equipment to be brought into our facilities.

¥ GUARANTEES: Attendance must be guaranteed 10 calendar days in advance.
The number reserved will be considered a guarantee, and charges will be made
for the number served or the number reserved, whichever is greater.

¥EFOOD & BEVERAGES: All food and beverage service will be provided and served by The Toledo Zoo.
The consumption of raw or uncooked food such as beef or chicken which may
contain harmful bacteria, may cause serious illness or death.

¥EALL PRICES SUBJECT TO CHANGE WITHOUT NOTICE.

¥ETAX & SERVICE CHARGE: All prices subject to an 18% service charge and Ohio state sales tax.

The Toledo Zoo has a full-service staff and an executive chef to accommodate all your catering needs.
If you need a custom menu or have special needs, we are more than happy to help.

The Toledo Zoo does not book any wedding-related events during Lights Before Christmas.






