
 

 
 

CORPORATE DINNER PACKAGE 
CINCINNATI HISTORY MUSEUM 

 

Passed Hors D Oeuvres 
To be presented in the Cincinnati in Motion and World War II Exhibits 

Choose any 3 

 
Smoked Salmon Tartar on Toasted Pumpernickel Points 

 
Mediterranean Tartlet with Artichoke, Roasted Red Pepper and Asiago Cheese 

 
Stuffed Potato Cups with Chive and Ratatouille 

 
Jumbo Lump Crab Stuffed Mushrooms 

 
Chicken Pot Stickers with Spicy Soy Sauce 

 
New England Crab Cakes with Gazpacho Mayonnaise 

 

Dinner Stations  
To be presented in the Public Landing exhibit 

Choose any 3 

 

MEDITERRANEAN VILLAGE 
Toasted Pita Triangles 

Lemon Garlic Chicken and Lamb Skewers 
Yogurt Tomato Sauce 

Tabbouleh Salad 
Velvety Red Pepper Hummus and Baba Ganoush 

Olive Display with Marinated Feta Cheese and Roasted Peppers 
 

TUSCANY 
Penne Pasta and Cheese Tortellini with Two Sauces: 

Fresh Tomato with Italian Sausage and Alfredo 
Italian Greens tossed with Red Wine Vinaigrette 

Vegetable and Cheese Antipasto 
Shaved Parmesan and Red Pepper Flakes 
Warm Soft Breadsticks and Garlic Bread 

 
 



 
 

SATAY BAR 
Hoisin Glazed Tuna 

Marinated and Grilled Tofu 
Soy-Honey Beef Skewers 

Lemongrass Scented Shrimp 
Sesame Grilled Vegetables  

Dips:  Peanut Sauce, Spicy Teriyaki and Ginger Sesame Soy Sauce 
 

TASTE OF INDIA 
Seared Diced Chicken Slowly Cooked in Tikka Masala and Cream 

Basmati Rice Cooked with Lentils, Cashew Nuts and Spices 
Chickpeas with Onion, Tomato, and Cilantro with Korma Sauce 

Grilled Spice Naan Complimented with Tomato Yogurt and Mango chutney 
 

THE CARVERY 
Served with a Selection of Sauces and Mustards, Rolls and Condiments 
Complimented by Seasonal Grilled Vegetable and Roasted Potatoes 

 
Roast Tenderloin of Beef  

Or 
Roast Turkey Breast  

 

Dessert Station  
To be presented in the Public Landing exhibit 

 
Celebrations 

Citrus Cream Brule with wild berries 
Apple Cranberry Rustica with Vanilla Sauce 

Chocolate Truffles 
Chocolate Dipped Strawberries 

 
 

Ice Water, Tea, and Coffee Included  

 
$60 / person  

 
For Groups of 50-100  

 

 

 
 


