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General Information 
 

-BANQUET MENUS- 

To ensure the safety of all our guests and comply with local regulations, neither patron nor their guests shall be allowed 

to bring food and/or beverage into the hotel.  We are at your service to custom design menus for you and to accommodate 

your special requests that will ensure the success of your function. 

 

-GUARANTEES- 
In order to best serve you and your guests, a final confirmation of attendance or “guarantee” is required by 12:00PM three 

business days prior to your event.  This count may not be reduced within this time period.  However, we will be prepared to serve 

3% more than your final guarantee upon request.  If no guarantee is received, the Catering Department will charge for the 

expected number of guests indicated on the catering contract. 

 

-SERVICE CHARGES- 

A 22% service charge and applicable state and local taxes will be added to all prices. 

 

-ALCOHOLIC BEVERAGES- 

The Omni Severin Hotel does not permit any alcoholic beverages to be brought on the property from any outside source. 

 

-COAT CHECK- 

The Omni Severin Hotel will arrange coat check services for your event at current rates. 

 

-PARKING- 

Valet service is available for $16.00 per event or $25.00 for overnight parking.   

Parking is available in the Pan Am and Circle Centre parking garages at prevailing rates. 

 

-AUDIOVISUALS- 

Presentation Services provides state of the art audiovisuals through its on-site sales office.   

Arrangements for audiovisuals must be made at least 48 hours in advance. 

 

-PHOTOCOPYING AND COMPUTER SERVICE- 

Are available to you in our Business Center for a nominal charge. 

 

-LINEN, FLOWERS AND ENTERTAINMENT- 

Your catering representative is available to assist you with special linens, floral requirements and entertainment 

arrangements. 

 

-PACKAGE HANDLING- 

Please notify your catering representative of approximate arrival time and shipper’s name.   

All material must be labeled with the following information: 

 

(Catering representative’s name) – Omni Severin Hotel  

40 West Jackson Place 

Indianapolis, IN  46225 

(Your company name and date of function) 

 

There will be a $10.00 handling fee for each box/item weighing less than 25 pounds received by the hotel.   

There will be a $25.00 handling fee for each box/item weighing 25 pounds or more received by the hotel. 

 

-OVERNIGHT ACCOMMODATIONS- 

Your catering representative is available to assist you in arranging sleeping rooms for you and your guests. 

 

-ADDITIONAL LABOR CHARGES- 

A service fee of $50.00 will be charged for buffet meals with less than 30 people. 

A service fee of $35.00 will be charged for served meals with less than 20 people. 

Room rental charges are based on set-up, duration of your meeting and the size of the room. 

Prices are subject to change without prior notice. 
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Cold Hors D'Oeuvres 
(Prices per piece) 

 

Hors D’Oeuvres White Glove Butler Passed Upon Request 
 

 

 

Crostini with Goat Cheese Spread, Sun-Dried Tomatoes and Olive Tapanade 

Fresh Mozzarella and Roma Tomato Bruschetta with Basil Pesto 

Snow Pea Pods with Herbed Cheese and Black Sesame Seeds 

$3.00 

 

 
 

 

Grilled Breast of Chicken on a Toasted Crouton with Guacamole and Pico de Gallo 

Grilled Duckling Breast on Apple-Walnut Bread with Ginger-Pear Relish 

Medium-Rare Tenderloin of Beef with Pesto Mayonnaise on French Bread 

Smoked Salmon Rosette on a Pita Crisp with Herb Cheese and Caper Garnish 

$3.25 

 

 
 

 

Ahi Tuna on Fried Wonton Wafer with Wasabi Mayonnaise and Pickled Ginger 

$3.95 

 

 
 

 

“Shrimp Shooter” Black Tiger Shrimp with Sliced Avocado & Lemon  

with Sweet Sangria Cocktail Sauce 

California Roll with Pickled Ginger and Wasabi 

$4.50 
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Hot Hors D’Oeuvres 
(Prices per piece) 

 

Hors D’Oeuvres White Glove Butler Passed Upon Request 

 

 

“Petite” Roasted Tomato Bisque with Coriander Crème Fraiche 

Red Skin Potato Boats filled with Crisp Pancetta and Asiago Cheese 

Thai Chicken Cashew Spring Roll with Hot Mustard Sauce 

Seared Sea Scallops wrapped in Applewood Smoke Bacon 

  Spinach and Feta Cheese Spanakopita 

Mushroom Caps Florentine 

“Petite” Beef Empanadas 

$3.00 

 

 
 

 

Orange Ginger Marinated Beef Satay, Grilled With Sweet & Sour Dipping Sauce  

Black Bean & Duck Quesadilla with Roasted Red Pepper Aioli 

Smoked Chicken, Corn & Jack Cheese Quesadillas 

$3.25 

 

 
 

 

Southwestern-Rubbed Atlantic Salmon with Black Bean, Corn & Cilantro Relish 

 Lobster Turnover wrapped in Puff Pastry with Mango Coulis 

Maryland Blue Crab Truffles with Creole Remoulade 

$4.00 
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Served Appetizers 
(prices per person) 

 

Jumbo Black Tiger Shrimp Cocktail with 

 Smoked Jalapeño & Horseradish Cocktail Sauce 

$11.95 

 

Truffled Wild Mushroom Ragoût served in a 

 Puff Pastry Basket with Goat Cheese & Red Pepper Oil 

$8.95 

 

Wok Seared Hoisin Glazed Beef Tenderloin served over 

 Ginger Sesame Asian Slaw 

$9.95 

 

New Potato Blinis topped with Pastrami Smoked Salmon, Crème Fraîche and 

 Osetra Caviar over a “petite” Frisée Salad 

$10.95 

 

 

 

 

 

Soup 
 

Wild Mushroom Puree Finished with Fresh Herbs & Oregon White Truffle Oil 

 

 

Caramelized Ginger & Carrot Puree Topped with Poached Salmon & Spinach Essence 

 

 

Alsatian White Onion Soup Finished with Madeira 

 

 

Maple Scented butternut Squash Soup with Granny Smith Apples 

 

 

Spring Leek & New Potato Soup with Applewood Smoked Bacon Relish 

 

 

Lobster Bisque Finished with French Brandy & Topped with Saffron Crème Fraîche 

(Additional $2.75 Per Person) 

 

Choice of Soup & Salad ~ Additional $4.95 Per Person 
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Salad 
 

Wild Field Greens wrapped with an English Cucumber Ring wrapped with 

Teardrop Tomatoes, Red Onions & Candied Walnuts, served with Balsamic Vinaigrette 
 

Baby Spinach Salad with Sliced Mushrooms, Roma Tomato, Goat Cheese & 

Hard Boiled Egg tossed with Warm Sherry Bacon Dressing 

 

Classic Caesar Salad with Roasted Garlic Caesar Dressing, Parmesan Cheese, 

& Olive Oil Croutons  

 

Red & Yellow Beefsteak Tomatoes with  

Fresh Buffalo Mozzarella, Toasted Pine Nuts & Balsamic Glaze over Fresh Frisée 

 

Baby Bibb Lettuce Salad with Belgian Endive, Strawberries, Mandarin Oranges and Candied Walnuts 

and Raspberry Vinaigrette 
(Additional $1.00 Per Person) 

 

 

 

 

Children’s Menu 
Each of the following includes a Fruit Cup as their Salad Course 

 

Mini Cheese Pizza 

Baked Penne Pasta Topped with Marinara Sauce & Parmesan Cheese 

Chicken Fingers 

Pigs in the Blanket 

 

 

Choose two of the following to accompany their meal: 

Fruit Yogurt 

Potato Wedges 

Granola Bar 

Fruit Roll-Up 

Goldfish Crackers 

 

$18.95 
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Served Dinner Entrées 
 

Black Pepper & Herb Seared Tenderloin of Beef 

Served Sliced with Wild Mushroom Demi-Glace, Caramelized Sweet Onion & 

 Goat Cheese Potato Puree  

$46.00 

 

Char Grilled Angus Filet Mignon 

Topped with Lobster Hollandaise Sauce Served with Roasted Garlic Potato Puree 

$48.00 

 

Slow Roasted Rosemary & Black Pepper Prime Rib of Beef 

Served with Creamy Horseradish Sauce, Natural Pan Juices & 

 Herb & Garlic Roasted Fingerling Potatoes 

$45.00 

 

New Zealand Rack of Lamb with Herb Brioche Crust, 

Rosemary Scented Demi-Glace & Truffled Wild Mushroom Potato Puree 
$46.00 

 

Macadamia Nut Crusted Breast of Chicken 

with Creamy Herb Champagne Sauce served over Harvest Rice Blend 

$41.00 

 

Mediterranean Breast of Chicken 

Topped with Roma Tomato, Red Onion, Artichoke & 

 Kalamata Olive Relish served over Herbed Couscous 

$40.00 

 

Oven Roasted Atlantic Salmon 

Topped with Blue Crab Crust, Lemon Dill Butter and Caviar Rice Blend 

$42.00 

 

Alaskan Halibut 

Topped with Smoked Tomato & Red Onion Relish served with 

 Creamy Lemon Orzo 

$43.00 
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Served Wedding Duets 
 

Filet of Beef & Alaskan Halibut 

Char-Broiled Filet of Beef finished with Rich Red Wine Demi-Glace paired with 

Alaskan Halibut topped with Tropical Fruit Salsa served with Duchess Potatoes 

$55.00 

 

 

Macadamia Chicken & Atlantic Salmon 

Macadamia Nut Crusted Breast of Chicken served with Creamy Champagne Sauce & 

 Blackened Atlantic Salmon topped with Smoked Tomato Chutney served with Jasmine Rice Blend 

$50.00 

 

 

Beef Tenderloin & Mediterranean Chicken 

Oven Roasted Tenderloin of Beef served sliced with a Black Pepper Zinfandel Demi-Glace paired with 

Roasted Breast of Chicken topped with Sun-Dried Tomatoes, Red Onion & Kalamata Olives served with 

Garlic & Herb Roasted fingerling Potatoes 

$52.00 

 

 

Surf & Turf 

5 oz. Cold Water Lobster Tail served à la Thermidor with 

 Herb Seared Filet Mignon finished with Truffled Wild Mushroom Demi-Glace Over 

Olive Oil Potato Puree 

Market Price 

 

 

Roasted Chicken & Gulf Shrimp 

Oven Roasted Breast of Chicken “Florentine” over Sautéed Spinach with 

 Sauté Shrimp Scampi with White Wine Herbs & Garlic served with Sweet Potato Puree 

$52.00 

 

 

 

 

 

 

Dinner Entrées include: 

Choice of Soup or Salad with the Meal 

Chef’s Selection of Fresh Seasonal Vegetables 

Freshly Baked Dinner Rolls & Flavored Butter 

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Tea 

Dessert Buffet during Dancing (Maximum of 2 Hour Serving Period – Coffee may be included at a 

charge of $3.00 per person) 
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Reception Stations 
 

 

 

Reception Displays 
 

 

 

Fresh Vegetable Display 

Garden Fresh Vegetable Crudités to include Carrot Batons, Celery, Zucchini, Yellow Squash, Bell 

Peppers, Broccoli Florets, Cauliflower, Mushrooms and Cherry Tomatoes and Ranch Dip 

$4.00 per person 

 

Fresh Fruit Display  

Sliced Seasonal Tropical and Fresh Fruit Display 

$4.25 per person 

 

Cheese Display 

Imported and Domestic Whole and Cut Cheese Display 

Fresh Fruit Garnish with Assorted Crackers and Flat Breads 

$5.50 per person 

 

Market Fresh Sushi Selection 

California Rolls 

Include Tuna, Crabmeat, Salmon, Shrimp, Fish Roe, Eel and Maki Rolls 

Accompanied by Wasabi, Pickled Ginger and Soy Sauce 

Market Price per person 

 

Antipasto Display 

Shaved Italian Meats with Fresh Imported Cheeses, 

Vine Ripe Roma Tomatoes, Marinated Artichokes and Olives 

$9.95 per person 

 

Farmer’s Market 

Display of Whole and Cut Cheeses from around the World, Tropical and Temperate Fruits, 

 Garden Fresh Vegetable Crudités with Dip 

 Assorted Mustards, Crackers and Breads 

$9.00 per person 
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Reception Stations - continued 
 

 

Action Stations 
(Minimum 50 guests – Guarantee must equal the entire number of Guest in Attendance and require an 

attendant at $75.00 per station per 50 guests) 

 

 

Pasta Station 

Bowtie Pasta and Cheese Tortellini with Marinara and Alfredo Sauces served with Grated Parmesan 

Cheese.  Garnishes of Rock Shrimp and Grilled Chicken Breast and Sautéed Julienne Vegetables with 

Toasted Garlic Bread 

$15.95 per person 

 

 

Asian Station 

Select Two: 

Chicken Breast, Beef Tenderloin or Jumbo Shrimp 

Stir-Fried with Assorted Vegetables to include Snow Peas, Broccoli Florets, Carrots, Red Pepper, Bean 

Sprouts, Mushrooms and Green Onion served with Jasmine Rice 

$17.95 per person 

 

 

Caesar Salad Station 

Crisp Romaine Leaves, Herb Croutons, Vine-Ripe Tomatoes and Grilled Chicken Breast. 

Served with Creamy Caesar Dressing, Parmesan Cheese, Fresh Black Pepper and 

 European Style Hearth Breads. Tossed with Grilled Salmon or Blackened Chicken Breast 

$12.95 per person 

(Attendant Not Required) 

 

 

Risotto Station 

Creamy Italian Arborio Rice blended with choice of Rock Shrimp, Grilled Chicken, Sautéed Wild 

Mushrooms with Truffle Oil, Sweet Red Pepper Puree, and Garlic Pesto 

Shaved Parmesan Cheese 

$16.95 per person 

 

 

 
(Each station requires 1 attendant per 50 Guests at $75.00 per Attendant)  

Reception Station service time 1 hour  

$4.95 per person for each additional 30 minute period 
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Reception Stations - continued 
 

 

 

Dessert Station 

Seasonal Cut Fruit and Berries 

Chef’s Selection of Cakes and Tortes 

Assorted Miniature French Pastries 

Freshly Brewed Starbuck’s Coffee, Decaffeinated Coffee and Selection of Tazo Teas 

Served with Whipped Cream, Chocolate Shavings, Cinnamon Sticks and Orange Zest 

$15.95 per person 

 

 

 

 

Chocolate Fountain 

Warm Belgian Semi-Sweet Chocolate Fountain 

Served with Marble Pound Cake 

Fresh Fruit and Strawberries 

Pretzels 

Rice Crispy Treats 

Graham Crackers 

Marshmallows 

Starbucks Coffee, Decaffeinated Coffee and Selection of Teas served with 

 Whipped Cream, Chocolate Shavings, Cinnamon  

$16.95 per person 

 

 

 

 

Reception Station service time is 1 hour unless otherwise noted. 
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Carving Stations 

 
 

Whole Smoked Black Oak Ham 

Served Sliced with Bourbon Molasses Glaze 

$225.00 (serves 50 people) 

 

 

 

Whole Roasted Turkey 

Slow Roasted Turkey Served Slice with Cranberry-Orange Relish 

$175.00 (serves 30 people) 

 

 

 

Roasted Tenderloin of Beef 

Black Pepper & Herb Roasted Tenderloin with 

Thyme Demi-Glacé & Silver Dollar Rolls 

$225.00 (serves 25 people) 

 

 

 

Herb Encrusted Strip Loin 

Served Sliced English Style with Silver Dollar Rolls & Natural au Jus 

$275.00 (serves 35 people) 

 

 

 

(Each station requires 1 attendant per 50 Guests at $75.00 per Attendant –  

$35 per each additional 30 minute period) 
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BAR SERVICE 
 

Sponsored Cocktail Hour Bars include:  Name or Premium Brand Liquors, Domestic Beer, 
Imported Beer, House Chardonnay, Cabernet Sauvignon, Merlot & White Zinfandel Wines, 

Assorted Soft Drinks, Mineral Water, Appropriate Mixers and Garnishes. 
 

For a reception that precedes a luncheon or dinner, the charges will be based on the 
guarantee for that function.  Should the number of guests in attendance exceed your 

guarantee, the charges will be based on the actual number of guests attending. 
 

 

Name Brands 

Smirnoff, Beefeater, Seagram’s 7,  
Dewars, Jim Beam, Bacardi 

 

Name Brand Cocktail Hour 
(Priced per person) 

1 Hour                    $15.00 
2 Hours                  $19.00 
3 Hours          $21.00 
Additional Hours        $  5.50 

 
 

Cordials 
$8.00 per drink 

Kahlua, Baileys, Amaretto, Grand 
Marnier, Frangelica 

 
 

Hosted Consumption Bar 
(Price per drink) 

Name Brands      $  6.00 
Premium Brands    $  7.00 
House Wine      $  6.00 
Domestic Beer     $  4.50 
Imported Beer     $  5.00 
Soft Drinks          $  3.00 
Mineral Water     $  3.25 

 

 

Premium Brands 
Sky, Tanqueray, Crown Royal, Chivas 
Regal, Jack Daniels, Captain Morgan  

 

Premium Brand Cocktail Hour 
(Priced per person) 

1 Hour     $17.00 
2 Hours           $21.00 
3 Hours         $23.50 
Additional Hours   $  6.00 

 
 

Cognacs 
$10.00 per drink 

Hennessy, Remy Martin, Courvoisier 
 
 

Cash Bar 
(Priced per drink) 

Name Brands    $  6.50 
Premium Brands  $  7.00 

      Cordials       $  9.00 
  Cognacs                 $  11.00 

House Wine   $  7.00 
Domestic Beer   $  5.00 
Imported Beer   $  5.50 
Soft Drinks        $  3.00 
Mineral Water   $  3.50
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OMNI SEVERIN HOTEL WINE LIST 
 

 
 

Champagne & Sparkling Wine 
       Bottle 

 
Moet & Chandon Dom Perignon     $185.00 
 
Moet & Chandon White Star      $75.00 
 
Chandon Brut, California       $45.00 
 
Jacob’s Creek Cuvee Brut, Australia     $30.00 
 

 

Chardonnay 
            Bottle 
 
Concha y Toro, Chile                    $40.00 
 
Kendell Jackson, “Vitner’s Reserve”     $38.00 
 
Clos du Bois          $36.00 
 
Casa Lopostolle, Chile        $34.00 
 
Robert Mondavi         $34.00 
 
Columbia Crest “Grand Estate”      $33.00 
 
Penfold’s Rawson’s Retreat, Australia     $31.00 
 

 

Selected Whites 
            Bottle 
 
Kim Crawford Sauvignon Blanc, New Zealand   $35.00 
 
Ecco Domani Pinot Grigio, Italy      $30.00 
 
Covey Run, Sauvignon Blanc, Washington    $30.00 
 
Beringer White Zinfandel       $28.00 

 
  

 
 

 
 
 
 
 
 
 
 
 

 
 
 

 
 

Cabernet Sauvignon 
            Bottle 
 
Cain Cuvee, Napa         $55.00 
 
Kendall Jackson,” Vintner’s Reserve”     $40.00 
 
Robert Mondavi         $36.00 
 
Casa Lopostolle, Chile        $35.00 
 
Rosemont Estate, Australia       $32.00 
 
Penfold’s Rawson’s Retreat, Australia     $31.00  
 

 

Merlot 
            Bottle 
 
Sebastiani, Sonoma County       $40.00 
 
Robert Mondavi Merlot        $34.00 
 
Trinchero           $34.00 

 
 

Pinot Noir 
            Bottle 
 
Bearboat, Russian Valey       $39.00 
 
Sterling, “Vintner’s Collection”      $38.00 
 
Brancott, New Zealand        $34.00 
 

Shiraz 
                Bottle 
 
Penfold’s, Australia        $38.00 
 
McWilliams, Australia        $32.00 
 

 

Zinfandel 
            Bottle 
 
Ravenswood, “Vitner’s Blend”      $37.00 
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RECOMMENDED SERVICES  
BAKERY 

Heavenly Sweets  317-770-9399  www.heavenlysweetcakes.com 

Classic Cakes of Carmel  317-884-6901  www.classiccakescarmel.com  

     

BRIDAL CONSULTANT 

Circle City Planners  317-716-7643  www.circlecityplanners.com 

Detail + Design   317-423-3590  www.detailanddesign.com  

Crista Tharp Events 

Kim King Smith Events 
 

765-863-1222 

317-512-0172 
 

www.tharpevents.com 

www.kimkingsmithevents.com 

     

FLORIST 

Royal Creations  317-257-5540  www.byroyalcreations.com 

Posh Petals  317-923-6000  www.poshpetals.org 

Rue de Fleur  317-370-4376  www.roadofflowers.com 

Detail + Design  317-423-3590  www.detailanddesign.com 

              

MUSIC AND ENTERTAINMENT 

Zanna-Doo (Band) 

First Impression 
 

317-251-1072 

317-598-1151 
 

www.zannadoo.com  

www.firstimpressiontheband.com 

Ken Fary (Piano)  317-594-9365   

Jeff DeHerdt (Piano)  317-357-6129  www.jeffdeherdt.com 

     

DJ’S  

Brian Whitis  317-718-9999  www.djbrianwhitis.com 

Sunny Moon “The Original”  317-776-3666  www.sunnymoondj.com 

DJ’s Direct  317-295-3548  www.djsdirect.com 

Jim Cerone  317-845-0749  www.jimcerone.com 

TLW Entertainment  

 
 

317-255-1017 

 
 

www.tlwentertainment.com 

 

OFFICIANTS 

Rev. Roger J. Fecher  317-826-8950   

Dr. Scott L. Toussaint (Founding Chaplain of Wedding 

Chaplains) 
 317-443-0900  www.weddingchaplains.com 

Rev. Marilyn York (Ordained Minister)  317-490-6380  www.brightbeautifulbeginnings.com 

     

PHOTOGRAPHY 

Scalini Studio  317-726-0575  www.scaliniweddings.com 

Nathaniel Edmunds  317-733-8641  www.nathanieledmunds.com 

Bobbi & Mike  317-636-2265  www.bobbiandmike.com 

Jessica Strickland  317-418-0321  www.jessicarstrickland.com 

     

VIDEOGRAPHY 

IndyVisual  317-598-4336  www.indyvisual.com 

Magic Hour Productions  317-513-1496  www.magichour.biz/event 

     

WEDDING ATTIRE 

A Step Above Bridal 

Bliss Boutique  
 

317-846-3801 
317-852-5966 

 
www.astepabovebridal.net 

www.bliss-boutique.com 

     

TRANSPORTATION 

Antique Limousine   317-417-7783  www.antiquelimoofindy.com 

 

OTHER     

Indy Photo Booths                                                                                            317-508-4508                 www.indyphotobooths.com 

Memwas                                                                                                            317-373-3464                 www.memwas.com 
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