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Surf & Turf Canapé
photo credit: Katie McDonald PhotographyHors d'Oeuvres



Al l  pr ices subject  to a 24% management charge,  pr ices are subject  to change. 7

Chilled Hors d’Oeuvres
Pr ices are l is ted per 100 pieces,  

wi th a minimum order of  25.

Chicken and Avocado Canapé  $400
Ancho Spiced Chicken, Avocado, Cilantro, and Lime  
on a Tartlet Shell

Buffalo Chicken Crostini  $350
Buffalo Chicken on a Crostini with Celery and Blue Cheese 

BLT Flatbread  $350
Grilled Flatbread with Bacon, Chipotle Cream Cheese,  
Cherry Tomato, and Mixed Greens 

Mini Club  $350
Bacon, Turkey, Ham, Tomato, Swiss, Cheddar, Lettuce, 
and Ranch Aioli on a Breadstick 

Antipasto Skewer  $500
Mozzarella, Salami, Green Olive, Tomato, and 
Gril led Artichoke with Olive Oil and Italian Herbs

Caprese Skewer  $400
Tomato, Mozzarella, and Basil on a Skewer  
topped with Balsamic Glaze

Beef Tenderloin Canapé  $550
Beef Tenderloin with Brie and Horseradish on a Crostini

Veggie Shooters  $500
Carrot and Celery Sticks served with Hummus

Surf & Turf Canapé  $350
Flank Steak on a Shrimp Crisp with Napa Slaw and Sriracha 

Blackberry Thyme Crostini  $350
Thyme Goat Cheese on a Crostini with Honey, Pecans,  
and a Blackberry

Crostini Tapenade  $350
Tapenade of Spanish and Kalamata Olives on a Crostini

Shrimp Cocktail  $550
Jumbo Shrimp with a shot of Bloody Mary Cocktail Sauce

Steak Roulade  $600
Thinly-sliced NY Strip rolled with Sun-Dried Tomato Cream 
Cheese and Arugula, f inished with Balsamic Glaze

Elote Cup  $500
Corn Tortil la Cup fil led with Corn tossed with Mayo, Jalapeño, 
Lime Juice, and Cotija, f inished with Cilantro
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Hot Hors d’Oeuvres
Pr ices are l is ted per 100 pieces,  

wi th a minimum order of  25.

Boneless Buffalo Wings  $350
Boneless Wings with Buffalo Sauce, Celery,  
and Ranch Dressing

Pork Belly  $450
Pork Belly with Whiskey Maple Syrup

Risotto Lollipop  $350
Smoked Gouda or Pepper and Parmesan Risotto

Mini Cuban  $350
Ham, Pork Loin, Swiss, Mustard, and Pickles on a Breadstick

Buffalo Cauliflower  $350
Buffalo Caulif lower topped with Blue Cheese and Celery 
with Ranch Dressing

Spanakopitas  $600
Phyllo Pastry stuffed with Spinach, Feta, and Romano

Bacon-Wrapped Scallops  $800
Scallops wrapped with Bacon

Barbecue Meatballs  $400
Meatballs tossed in Sweet Hickory Barbecue Sauce

Chicken Satay  $550
Marinated Chicken on a Skewer with Ginger Soy Sauce

Santa Fe Spring Rolls  $450
Chicken, Black Beans, Tomato, and Green Chile 
with Salsa Sour Cream Dip 

Mini Beef Wellingtons  $950
Beef and Mushroom Duxelles in a Pastry  
with Red Pepper Coulis 

Hot Corn Fritters  $300
Tempura Style Sweet Corn with Ranch Dressing

Spicy Elote Corn Fritters  $350
Tempura Style Elote Corn with Ranch Dressing

Sausage-Stuffed Mushrooms  $450
Mushroom fil led with Italian Sausage, Tomato, and Feta

Hummus-Stuffed Mushrooms  $450
Mushroom fil led with Hummus

Spinach & Artichoke Stuffed Mushrooms  $400
Mushroom fil led with Spinach and Artichoke Dip

Coconut Shrimp  $425
Coconut Shrimp with Mango Cocktail Sauce

SLIDERS     

Beef Sliders  $800
Beef Burger with American, Pickles, Ketchup, Mustard,  
and a Mini Bun

Chicken Sliders  $700
Fried Chicken with American, Pickles, Ketchup, Mustard,  
and a Mini Bun
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Artisan Cheese Display with Charcuterie
photo credit: Katie McDonald PhotographyReception
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Reception

DISPLAYS     
Pr ices are l is ted per 100 pieces,  wi th a minimum order of  25.

Charcuterie  $900
Salami, Prosciutto, Andouille, Cheddar, White Cheddar, 
Swiss, Pepper Jack, Smoked Gouda, and Blue Cheese
served with Crackers and Crostinis

Artisan Cheese Display  $800
Havarti, Smoked Gouda, Blue Cheese, Swiss, Cheddar,  
and Brie with Berries, Dried Fruits, Grapes, and Crackers

Seasonal Sliced Fruit  $500
Seasonal Sliced Fruit and Berries

Vegetable Crudité  $800
Vegetables with Ranch and Chipotle Dips

Baked Brie En Croûte  $250
Approximately 35 Servings
Brie Cheese and Orange Marmalade baked in a Pastry  
with Grapes, Crostinis, and Crackers

Spinach and Artichoke Dip  $500
Hot Spinach and Artichoke Dip with Pita Chips  
and Torti l la Chips

Buffalo Chicken Dip  $700
Buffalo Chicken Dip with Pita Bread and Torti l la Chips

Hummus Trio  $600
Traditional, Roasted Red Pepper, and Bloody Mary Hummus  
with Cucumbers, Carrots, Red Peppers, and Pita Chips

Dessert Display  $350
Assortment of Brownies, Cookies, and Dessert Bars 

Petite Dessert Display  $400
Chocolate Dipped Strawberries, Brownies, Peanut Clusters, 
Cookies, and Truffles

STATIONS     
Prices are l isted per guest. Requires a minimum order of 50 guests.

Mashed Potato Bar  $13
• Garlic Roasted Red Potatoes
• Maple Sweet Potatoes
• Buttery Yukon Potatoes
• With Bacon, Broccoli, Cheddar, Chives, Gril led Chicken,
   Sour Cream, Butter, and Cheese Sauce

Mac and Cheese Bar  $12
S E L E C T  T W O :
• Beer Cheese, Pork Belly, and Green Onion
• White Cheddar, Spinach, and Roasted Tomato
• Cheddar, Pulled Chicken, and Barbecue Sauce
• Smoked Gouda and Crispy Onion Topping

Munchies  $13
• Boneless Wings with Buffalo Sauce, Celery, Carrot,        
   and Ranch Dressing
• Pretzel Bites with Beer Cheese
• Barbecue Meatballs

Quesadilla Trio  $21
• Barbecue Pork and Queso Fresco
• Southwest Chicken and Colby Jack
• Tequila Beef and White Cheddar
• With Chili Con Queso, Sour Cream, Guacamole, Jalapeño,  
   Black Olive, Green Onion, Torti l la Chips, and Salsa
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Seared Sirloin
photo credit: Katie McDonald PhotographyDinner
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Plated Dinner
Al l  are served wi th Choice of  Salad,  Choice of  Dessert ,  

Rol ls  wi th Butter,  House Blend Coffee,  and Water.

SALADS (choice of one)      

Garden Salad
Mixed Greens, Cucumber, Tomato, Carrot, and Cheddar

Classic Caesar Salad
Romaine, Parmesan, and Croutons

Strawberry Spinach Salad
Baby Spinach, Strawberries, Granola, and Feta

UPGRADED SALAD     
Add $3 per guest .

Greek Salad
Mixed Greens, Tomatoes, Cucumbers, Roasted Red Pepper, 
Kalamata Olives, Green Pepper, and Feta 
served with Roasted Garlic Vinaigrette 

Bruschetta Salad
Tomato, Mozzarella, Arugula, Red Onion, Garlic, Basil ,  
and Balsamic Vinaigrette

Wild Rice Salad
Arugula, Wild Rice, Cranberries, Maple Glazed Sweet Potatoes, 
Walnuts, and Balsamic Vinaigrette

Roasted Vegetable and Kale Salad
Kale, Roasted Red Pepper, Tomato, Brussels Sprouts,  
Chickpea, Parmesan, and Balsamic Vinaigrette 

DRESSING SELECTIONS     
Choice of  two.

• Balsamic Vinaigrette
• Raspberry Vinaigrette
• Blueberry Vinaigrette
• Citrus Vinaigrette
• Cilantro Lime Vinaigrette
• Roasted Garlic Vinaigrette
• Chipotle Ranch
• Buttermilk Ranch
• Bacon Ranch
• Avocado Ranch
• Golden Italian
• Caesar
• Honey Mustard
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ENTRÉES (choice of one)     

Roasted Pork Loin  $38
Roasted Pork Loin with Whiskey Cherry Demi-Glace, 
Wild Rice, and Asparagus 

Grilled Chicken  $41
8 Ounce Gril led Chicken with Rosemary Velouté,  
Smoked Gouda Orzo, and Haricot Verts

Seared Tofu  $38
Seared Tofu, Wild Rice, Walnuts, Sunflower Seeds,  
Raisins, and Arugula with Balsamic Glaze 

Quinoa Stuffed Pepper  $40
Quinoa stuffed Red Pepper with Balsamic Glaze  
Roasted Potatoes, and Green Beans

Portobello Mushroom  $41
Garlic and Thai Chili Portobello Mushroom over
Couscous with Asparagus 

Airline Chicken  $44
Roasted Airl ine Chicken with Bacon Cream Sauce,
Smoked Gouda and Green Onion Whipped Potatoes,  
and Brussels Sprouts

Grilled Salmon  $64
Grilled Salmon with Hollandaise Sauce,  
Roasted Fingerling Potatoes, and Asparagus 

Seared Sirloin  $62
6 Ounce Brined Sirloin with Whiskey Demi-Glace,  
Parmesan Orzo, and Broccolini

New York Strip  $90
10 Ounce New York Strip with Horseradish and  
Black Pepper Demi-Glace, with Kale, Mushroom,  
and Roasted Tomato Hash

DUO PLATE OPTIONS     

Grilled Pork Chop and Chicken Breast  $54
6 Ounce Gril led Pork Chop with Midwest Corn Relish, 
6 Ounce Gril led Chicken Breast with Hunter’s Sauce,  
Au Gratin Potatoes, and Asparagus 

Marinated Sirloin and Jumbo Shrimp  $70
6 Ounce Brined Sirloin with Roasted Garlic and  
Rosemary Demi-Glace, Two Herb-Roasted Jumbo Shrimp, 
Whipped Potatoes, and Broccolini

Grilled Sirloin and Grilled Chicken Breast  $75
6 Ounce Brined Sirloin with Roasted Garlic and  
Rosemary Demi-Glace, 6 Ounce Gril led Chicken Breast with 
Brie Cream Sauce, Garlic Mashed Potatoes, and Asparagus

Seared Filet and Lobster Mac and Cheese  MP   
8 Ounce Filet with Black Pepper Demi-Glace and a  
White Cheddar Lobster Mac and Cheese with Green Beans 
and Sun-Dried Tomatoes

DESSERTS (choice of one)     

Vanilla Cheesecake with Strawberry Sauce 
Assorted Bistro Cakes
Tiramisu
Pound Cake with Grand Marnier® Infused Berries

UPGRADED DESSERT     
Add $3 per guest .

Triple Berry Cheesecake
Vanilla Cheesecake dipped in Chocolate
Flourless Chocolate Torte

Plated Dinner
Pr ices are l is ted per guest .

Al l  are served wi th Choice of  Salad,  Choice of  Dessert ,  
Rol ls  wi th Butter,  House Blend Coffee,  and Water.
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One Entrée  $57 per guest
Two Entrées  $60 per guest

SALADS (choice of one)     
• Caesar Salad with Romaine, Parmesan, and Croutons
• Garden Salad with Mixed Greens, Tomatoes, Cucumbers,    
  Carrots, and Cheddar
• Strawberry Spinach Salad with Baby Spinach, Strawberies,  
  Granola, and Feta

ACCOMPANIMENTS (choice of two)     
• Parmesan and Scallion Au Gratin Potatoes
• Roasted Potatoes
• Pesto Cream Orzo
• Sun-Dried Tomato Whipped Potatoes
• Wild Rice
• Corn, Roasted Tomatoes, and Kale Hash
• Caulif lower Purée
• Green Beans with Shallots
• Roasted Brussels Sprouts
• Roasted Asparagus
• Roasted Seasonal Vegetables
• Tri-Colored Carrots with Agave

ENTRÉE (choice of one /  two)     
• Airl ine Chicken with Parmesan Cream Sauce, Mushroom,  
   and Onion Strings
• Gril led Chicken with Templeton Whiskey Demi-Glace
• Bloody Mary Spiced Chicken with 
  Buttermilk Ranch Cream Sauce
• Brined Iowa Pork Loin with Roasted Apple Chutney
• Roasted Pork Loin with Dijon Cream Sauce
• Blackened Catfish with Cajun Cream Sauce
• Tilapia with Tomato Caper Relish
• Tortell ini with Roasted Tomatoes, Spinach, Asparagus,  
  Pine Nuts, and Goat Cheese

DESSERT (choice of one)     
• Vanilla Cheesecake with Chocolate or Strawberry Sauce
• Assorted Bistro Cakes
• Assorted Fruit Pies
• Assorted Dessert Bars
• Double Fudge Turtle Brownies

Dinner Presentations
All are served with Rolls with Butter, House Blend Coffee, and Water.

(Minimum of  100 guests ,  a  short fa l l  fee 
wi l l  be added for  any guarantee under 100. )
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Standard / Hosted Bar
photo credit: Katie McDonald PhotographyBeverages
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PRICED PER EACH     
Pr ices are l is ted per i tem. 

Dasani® Bottled Water  $3.50

Assorted Canned Coca-Cola® Products  $3.50

Bottled Sweet and Unsweet Tea  $5.50

Red Bull®  $8

Sugar-Free Red Bull®  $8

Sparkling Water  $5

Assorted Bottled Juices  $3.50

COFFEE BARS     
Pr ices are l is ted per guest .

Gourmet Coffee Bar  $8
Choice of Java House 1994 or Java House Earthy Bold Coffee, 
served with Whipped Cream, Whole Milk, Almond Milk,  
Oat Milk, and Assorted Flavored Syrups

Cold Brew Coffee Bar  $8
Cold Brew Coffee served with Whipped Cream, Whole Milk, 
Almond Milk, Oat Milk, and Assorted Flavored Syrups

BY THE GALLON     
Prices are l isted per gallon. One gallon yields approx. 15 servings.

Gourmet Coffee  $60
J A V A  H O U S E  1 9 9 4  ( L I G H T )
•  A l ight  roasted blend of  Colombian and Indonesian
  beans.  F lavor notes of  caramel  and c innamon wi th a
  but tery f in ish

J A V A  H O U S E  E A R T H Y  B O L D  ( D A R K )
•  A French-roasted blend of  Colombian and Indonesian
  beans.  F lavor notes of  dark chocolate wi th a smooth,  
  nut ty  f in ish

House Brewed Coffee  $50

House Brewed Coffee (Decaf)  $50

Iced Tea  $35

Hot Tea  $40 
Served with a variety of teas.

Homestyle Lemonade  $30

BY THE FIVE GALLON     
Pr ices are l is ted per i tem. One gal lon y ie lds approx.  15 serv ings.

Water Station  $50

Water Station Refill  $25 

Infused Water  $100
See Catering Sales Manager for flavors.

Infused Water Refill  $25

Beverages
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STANDARD / HOSTED BAR     
$150.00 bartender set-up fee for  f i rs t  four  hours or  less.

The fee wi l l  be waived for  every $500 in revenue per bar 
(appl ies to host  and non-host  bars ) . 

Minimum wi l l  vary for  addi t ional  hours above four  hours .

Hosted pr ices are subject  to the 24% Management Charge.
                                                 

                                          Hosted / For Purchase    
Cocktails                                              $8.50 / $9

Premium Cocktail                             $12.50 / $13

House Wines                                        $8.50 / $9

Premium Wine                                  $12.50 / $13

Domestic Beer                                      $7.50 / $8

Craft Beer                                             $8.50 / $9

Assorted Canned 
Coca-Cola® Products                            $3.50 / $4

Dasani® Bottled Water                         $3.50 / $4

Assorted Bottled Juice                        $3.50 / $4

Domestic Keg of Beer                                   $600

Micro Brew and Import Kegs
See Catering Sales Manager for pricing.

HOUSE BRANDS OFFERED     

Spirits
• Bulleit Bourbon
• Captain Spiced Rum
• Captain White Rum
• Crown Royal Whisky
• Dewar’s Scotch
• Casamigos Tequila
• Tito’s Vodka
• Malibu Coconut Rum
• Tanqueray Gin
• Spirit-Free Tequila

Domestic Beer
• Bud Light
• Busch Light
• Coors Light
• Michelob Ultra
• Miller Light

Craft Beer
• Backpocket Gold Coin (Helles Blonde Lager)
• Backpocket Slingshot (Dunkel Dark Lager)
• Big Grove Citrus Surfer (Citrus Wheat) 
• Big Grove Easy Eddy (Hazy IPA)
• Big Grove Squeeze Seltzer (Various Flavors)
• Exile Ruthie (Gold Lager)
• Toppling Goliath Psuedo Sue (Pale Ale)

*Selections are subject to change.

WINE SELECTIONS     
Pr ices are l is ted per bott le.
See Cater ing Sales Manager for  Wine L ist .

House Wine Canyon Road Winery  $35

Second Tier Wine  $50

Third Tier Wine  $65

Non-Alcoholic Sparkling  $20

Beverages
*The Iowa Events Center  bars are cashless.
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General Information

SERVICES & POLICIES     

Exclusive Caterer
All food and beverage items served at the Iowa Events Center 
are selected,  prepared,  and served by OVG Hospi ta l i ty  as 
the exclus ive manager of  food and beverage operat ions. 
These menus feature a var ied select ion of  popular  i tems 
designed to appeal  to the needs of  each of  our  c l ients 
and their  guests .  Should the select ions featured in the 
menu not  f i t  your needs,  we welcome the opportuni ty  to 
customize our menus for  your specia l  event .

Outside Food and Beverages
No food or beverage of any kind will be permitted to be brought 
into the facility by the patron. Food items may not be taken 
from the Iowa Events Center; however, excess prepared food 
is donated under regulated conditions to agencies feeding 
the underprivileged at OVG Hospitality’s sole discretion.

Food and Beverage Sampling
Iowa Events Center  exhibi tors may dist r ibute food and 
beverage samples in author ized booth space and must 
not  be in compet i t ion wi th products or  serv ices of fered 
by OVG Hospi ta l i ty.  Samples must  be representat ive of 
products manufactured or  d ist r ibuted by the company 
exhibi t ing.  Free samples are l imi ted to three (3 )  ounces 
of  beverage and one ( 1 )  ounce of  food.  Exact  descr ipt ions 
of  sample and port ion s ize must  be submit ted to OVG 
Hospi ta l i ty  for  wr i t ten approval  14 days pr ior  to the 
opening of  the event .

Alcoholic Beverage Service
In  compl iance wi th Iowa State Law, a l l  a lcohol ic  beverages 
must  be suppl ied and served by OVG Hospi ta l i ty.  In 
accordance wi th state regulat ions,  we reserve the r ight 
to request  a photo ID of  any person to ver i fy  their  age and 
to refuse serv ice to underage and intoxicated persons. 
Alcohol ic  beverages may not  be removed f rom the  
Iowa Events Center.  There is  a two (2)  dr ink maximum per 
person,  per t ransact ion.  Al l  s tandard bars are cashless.

Linens
All banquet prices include standard sized white or black table 
linens and your choice of white or black napkins. Additional 
colors and styles are available for both table linens and 
napkins. Ask your Catering Sales Manager for details.

Dietary Considerations
OVG Hospital ity wil l  try to accommodate dietary requests 
provided with the final guarantee at least f ive business days 
prior to the start of the event. OVG Hospital ity wil l  address 
special dietary requests. OVG Hospital ity wil l  prepare 
vegan and gluten-free meals for plated and boxed meal 
services in the 3% overset, unless otherwise requested.

Late Fees
Al l  food and beverage orders must  be made wi th your 
Cater ing Sales Manager 10 business days pr ior  to the 
f i rs t  day of  your event  or  your food and beverage 
charges are subject  to a 10% late fee. 

Menu Selections
Choose a menu from the selections contained in the 
preceding suggestions, or have us custom design a menu 
for your particular needs. All menu items may not be 
available for orders placed within 10 business days of your 
event. Your Catering Sales Manager wil l  notify you if i tem 
substitutions are required on your desired menu. For plated 
and served meals, a maximum of two (2) entrée choices is 
permitted. This does not include special dietary requests.

Guarantees
A minimum guarantee of the number of guests to be 
served is required by 12:00 pm, Noon, f ive (5) business 
days prior to the first function of the event. Events that 
begin on Saturday or Sunday wil l  be due six (6) business 
days before, at 12:00 pm, Noon. À La Carte orders require 
a guarantee for quantity ordered of each food item on the 
order. I f  this number is not received, your original estimates 
wil l  be considered the final guarantee and you wil l  be bil led 
accordingly. The number is not subject to reduction.

Meals will be prepared for your final guarantee. We will provide 
additional seating and settings for 3% over the guarantee, to 
a maximum of 30 settings. OVG Hospitality reserves the right 
to make substitutions to the menu to serve your additional 
guests. The 3% overset applies only to plated and boxed meal 
functions with a guaranteed quantity of 30 meals or more.

Food and Beverage Charges
All catered events are subject to a 24% Management 
Charge. This Management Charge is the sole property of 
the food/beverage service company or the venue owner, as 
applicable, is used to cover such party’s costs and expenses 
in connection with the catered event (other than employee 
tips, gratuities, and wages), and is not charged in lieu of a 
tip. The Management Charge is not a tip, gratuity, or service 
charge, nor is it purported to be a tip, gratuity, or service 
charge, for any wait staff employee, service employee, 
service bartender, or other employee, and no part of the 
Management Charge will be distributed (as a tip, gratuity, or 
otherwise) to any employee who provides service to guests.

Tax wi l l  be charged for  Casey’s Center  events only.  Al l 
OVG Hospi ta l i ty  l is ted menu pr ices are subject  to change. 
OVG Hospi ta l i ty  wi l l  not  guarantee pr ice quotes more 
than 90 days pr ior  to the event  date.

Cancellations
Cancellation of a food function must be sent in writ ing to your 
OVG Hospital ity Catering Sales Manager. Any cancellation 
received more than 30 days prior to the scheduled event 
wil l  result in a fee equal to 25% of the estimated food and 
beverage charges. Any cancellation received less than 30 
days in advance wil l  result in a fee of 50% of the estimated 
food and beverage charges. Cancellations received after 
the final guarantee is provided wil l  result in a fee equal to 
100% of the estimated food and beverage charges, plus any 
expenses incurred in preparing for the event at the time of 
cancellation. OVG Hospital ity shall not be responsible for 
any losses result ing from the cancellation of an event.
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