
Luncheon Buffets
(Minimum of 20 guests)
All Luncheon Buffets include Coffee, Tea and Water Service.
Add soup for $2.00 per Guest

Deli Luncheon Buffet
Old Fashioned Cole Slaw, Potato Salad, Pasta Primavera Salad, Potato Chips
Ham, Turkey Breast, Roast Beef, Swiss Cheese, American Cheese, Provolone Cheese
Lettuces, Tomatoes, Onions, Pickles and appropriate condiments
Assorted Rolls and Breads
Fresh Baked Cookies and Brownies
$15.99 per Guest

South of The Border 
Spicy Julienne Chicken, Mexican Style Beef, Crisp taco Shells, Soft Flour Tortilla
Tortilla Chips, Refried Beans, Spanish Rice, Tomatoes, 
Black Olives, Shredded Lettuce, Cheese Sauce, Jalapenos, 
Cheddar and Monterey jack Cheeses, Sour Cream, Salsa,
Mexican Fruit Churro Dessert
$16.99 per Guest

A Bit Of Italy
Caesar Salad , Antipasto Display, Garlic Bread,
Portobello Mushroom Ravioli, Chicken Parmesan, Lasagna, 
Sautéed Zucchini and Tomatoes
Cannoli and Tiramisu
$15.99 per Guest
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The Grand Luncheon Buffet
Two Entrée Buffet: $16.99 per Guest Three Entrée Buffet: $20.99 per Guest
Includes: House Salad with Dressings, Pasta Salad, Fresh Fruit Bowl, Fresh Baked Rolls 
and Butter, Choice of Two (2) Side Items, and Chef’s Choice Desserts

Entrees:
Chicken Picatta, Tuscan Chicken, Sliced Sirloin of Beef, Sliced Pork Loin, Baked Scrod 
with Lemon Butter, Portobello Beef Tips, Baked Ham with Pineapple Sauce, Roast Turkey, 
Penne Pasta Bolognese, Lasagna

Side Items:
Vegetable Medley, Green Beans Almandine, Steamed Broccoli, Garlic Mashed Potatoes,
Oven-Browned Potatoes, Parsley Redskin Potatoes, Buttered Baby Carrots, Rice Pilaf,
 Buttered Egg Noodles.

The Grand Americana Dinner Buffet
(Minimum of 30 guests)
All Dinner Buffets include: Fresh Baked Rolls and Butter,
Freshly Brewed Regular and Decaffeinated Coffee, Assorted Hot and Iced Teas
Choice of one (1) dessert

One Entrée-$23.99/Guest, Two Entrees-$25.99/Guest Three Entrees-$27.99/Guest
(Half price for children 11 years and under)

Entrees
Penne Pasta Bolognese
Slice Roast Turkey with Dressing
Spaghetti with Meatballs
Roasted or Fried Chicken (on the bone)
Chicken Cordon Bleu
Chicken Fettuccini Alfredo
Portobello Beef Tips in a Demi Glaze
Salmon Filet
Sliced Roast Beef
Chicken Marsala
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Grilled Chicken Breast with choice of one Sauce: 
Wild Mushroom, Supreme, Honey Dijon, or Jack Daniels BBQ
Stuffed Tuscan Chicken Breast
Chicken Picatta
Roasted Pork Tenderloin
Honey Baked Ham with Bourbon Pineapple Glaze
Oven Roasted Rosemary Chicken
Meat or Vegetable Lasagna



Soups and Salads
(Choice of Two) 
Italian Wedding Soup
Cream of  Potato Soup
Cream of Broccoli Soup
Tossed Salad Bar
Caesar Salad
Penne Pasta Salad
 
Accompaniments
(Choice of Two)
Fresh Vegetable Medley
Broccoli Spears
Fresh Green Beans Amandine
Spring Peas
Honey Glazed Baby Carrots
Oven Roasted Rosemary Potatoes
Parsley Redskin Potatoes
Roasted Garlic Mashed Potatoes

Choice of One Dessert 
Chocolate Cake 
New York Style Cheesecake with a Two Fruit Swirl Garnish
Carrot Cake with Cream Cheese Frosting
Walnut Layer Cake
Strawberry Cloud Cake
Chocolate Mousse
Assorted Cookies
 

Add an assorted dessert buffet for an additional $4.95 per Guest
Dessert will be replaced with Cake Cutting Service for Wedding Receptions.

Applicable sales tax and a 19% service charge apply. Prices are subject to change without notice.
Fort Rapids Indoor Water Park Resort. 614-868-1380 or 877-SPLASH(877-337-7527)
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Marinated Grilled Vegetable Tray
German Potato Salad
Tomato and Cucumber Salad
Sliced Fresh Fruit Display
Vegetable Display with House Dip

Spanish Rice
Rice Pilaf
Macaroni and Cheese
Sweet Potatoes with Brandy and 
Raisins
Baked Sweet Potatoes
Au Gratin Potatoes
Twice Baked Potatoes



Action Stations 
(Minimum of 50 guests)

Hawaiian Bar
Grilled Pineapple, Fried Rice, Coconut Shrimp, Pulled Roasted Smoked Pork, Fried Grouper, 
Hawaiian Bread
$18.99 per Guest
Mexican Bar
Wet Burrito with Enchilada Sauce, Hard and Soft Taco Shells, Diced Chicken, Ground Beef, 
Shredded Cheese, Lettuce, Tomatoes, Salsa, Queso,
Hot Peppers and Diced Onions served with Chips
$17.99 per Guest
Asian Bar
Egg Rolls, General Tso Chicken, Szechuan Chicken, Egg Drop Soup, Steamed and Fried Rice
$16.99 per Guest
Italian Pasta Bar
Cheese and Sausage Platter, Penne Pasta, Linguine and Spaghetti, Pesto Sauce,
Chicken Alfredo and Marinara Sauce with Meatballs served with Garlic Bread Sticks
$14.99 per Guest
Potato Bar
Sweet and Baked Potatoes OR Mashed Potatoes with assorted Toppings
$5.99 per Guest
Salad Bar
Mixed Garden Greens, Tomatoes, Cucumbers, Chopped Eggs, Shredded Cheese, Sliced Fresh 
Mushrooms, Banana Peppers, Croutons, Assorted Dressings, and Crackers
5.99 per Guest
Carving Station
Choice of Two: Fresh Ham, Prime Rib, Beef Tenderloins or Turkey Breast
$9.99 per Guest 
Paris Bake Shoppe
Fresh Fruit Display, Chocolate Éclairs, Napoleons, Cream Puffs, Fresh Fruit Tarts,
White and Dark Chocolate Mouse Cups
$8.99 per Guest

Applicable sales tax and a 19% service charge apply. Prices are subject to change without notice.
Fort Rapids Indoor Water Park Resort. 614-868-1380 or 877-SPLASH(877-337-7527)
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