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Welcome Welcome F



rom concept to execution, a meeting at the Nationwide Arena is about far more than a spectacular facility, signature events or great food, it’s about collaborating with an organization committed to creativity, excellence and innovation. It’s about a partner who understands your needs and helps you exceed them. It’s about creating special experiences one guest at a time. Well Bread Restaurant Services Group strives to make your event a success! By working closely with your Catering Representative, your meeting, luncheon, dinner or reception will be planned and executed with great care and detail. We work hard to make your event extraordinary. Our talented culinary staff is driven by creativity as their inspiring force. We utilize the best of what’s locally available, combine it sensibly and cook it properly.



Service



All food and beverage buffet service is available for two (2) hours. An additional $2.00 per person will be charged for each additional hour the food is provided. Servers are provided to you at no additional charge when your event meets the minimum requirement of 25 guests with a buffet-style presentation. For all other service styles, charges are $18.00 per hour per server. Bartenders are available for a charge of $50.00 per bartender per hour (minimum of two hours). Carvers and Action Station Chefs are provided at $50.00 per hour for a maximum of two hours. Each additional hour of service will be charged at $35.00 per hour. For non-hockey events, plastic wear will be provided. However, you may request china at an additional cost. Please contact your Well Bread Catering Representative for pricing.



Small Group Fee



There is a minimum guarantee of 25 guests for all meal functions. Should you have fewer than 25 guests an additional fee may apply.



Guarantees



To better serve you, Well Bread requires that attendance guarantees be given to your Catering Representative ten (10) business days prior to the event. We will provide an additional 5% (up to 30 meals) over your guarantee amount. If a guarantee is not given in this time frame, you will be charged for your original estimated number of guests. Once the guarantee is given, later registering or additional guests may incur nominal charges of $2.00 per meal over the set.



Payment and Cancellation Policy



Payment in full is expected at the time of the guarantee (ten business days prior to the event). Your catering contract may be terminated upon written notification by either party without penalty no fewer than 90 days prior to the event. Cancellations made within 90 days may result in the loss of half of the deposit amount of a fee equal to 50% of the entire balance.



Exclusivity



Well Bread Restaurant Service Group is the exclusive caterer to Nationwide Arena, providing all food, alcohol, beverages and staffing. For your safety and ours, no food or beverage is allowed into or out of the Arena. This includes birthday cakes, cookies or other items. Please contact us at (614) 246-2000 to plan your next event or company outing with the Nationwide Arena.



Breakfast Breakfast



Breakfast Breakfast Continental Breakfasts 



Individual Bottles of Chilled Orange, Grapefruit, Apple and Cranberry Juices Baskets of Bagels, Danishes, Muffins and Butter Croissants Cream Cheese, Whipped Butter and Fruit Preserves Freshly Brewed Regular and Decaffeinated Coffees Specialty English and Flavored Teas



$13.00



Deluxe Continental Breakfasts



Neil Avenue Breakfast Buffet 



Sliced Fruit Display Scrambled Eggs with Chives Crisp Bacon and Sausage Links Roasted Breakfast Potatoes Selection of Pastries with Fruit Preserves, and Whipped Butter



$16.00



Add-ons



Add one or more of the following items Sliced Fruit Display Assorted Mini Doughnuts Assorted Yogurts Individual Cereals Giant Cinnamon Rolls Warm Breakfast Sandwich 



Breakfast/Brunch Buffets



$3.00/person $5.00/dozen $14.00/dozen $15.00/dozen $25.00/dozen $50.00/dozen



Biscuits & Gravy $3.00 Yogurt & Granola Parfait $3.00 Honey Glazed Ham $3.00 Puffed French Toast tossed in Cinnamon Sugar $3.00 Whole Smoked Salmon with Bagel Chips, Cream Cheese and Capers $5.00 Eggs & Omelets made to order including Ham, Onion, Peppers, Mushrooms and Cheese $7.00 plus attendant fee*



North Market Brunch 



$24.00



Fresh Sliced and Whole Fruit Display International & Domestic Cheeses with Sliced Baguettes Baked Garden Vegetable Frittata with Cheese Maple Grilled Canadian Bacon Lemon Thyme Seared Chicken Breasts Whole Smoked Salmon with Bagel Chips, Cream Cheese and Capers Fried Cheesecake Xango Cookie Assortment *$50.00 per attendant/hour. Maximum of Two Hours.



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Lunch Lunch



Lunch Lunch Box Lunches



Comes with choice of any sandwich



Choose your package



Left Winger’s Choice 



$14.00



Right Winger’s Choice 



$16.00



Center’s Choice 



$17.00



Sandwich, Potato Chips, Fresh Fruit, Cookie and Hard Candy



Sandwich, Cardini Caesar, Fresh Fruit, Granola Bar and Hard Candy Sandwich, choice of Potato or Pasta Salad, Fresh Fruit, Candy Bar and Hard Candy



Turkey



Turkey and Provolone on a Herbed Foccacia roll Turkey, Swiss and Bacon with Ranch Dressing on a Corn-Dusted Kaiser Roll



Ham



Ham and Swiss on a Pretzel Roll Ham and Brie served on Baguette



Roast Beef



Oven Roasted Beef with aged Cheddar on a Bagel Roll Roast Beef with Boursin Spread, Grilled Onions on Herbed Foccacia Roll



Vegetarian



Tomato & Mozzarella on a Herbed Foccacia Roll with Basil Pesto Roasted Vegetable Sandwich with Hummus spread on a Herbed Foccacia Roll Eggplant Parmesan on Ciabatta



Miscellaneous



Molto Italiano- Ham, Capacola, and Salami with Provolone on a Sub Roll Chicken Caesar Wrap Tuna Salad on Croissant Chicken Craisin Salad served on Croissant Chef Salad



Appetizers



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Lunch Lunch Sandwich Buffets Calder 



Plated Luncheons



$22.00



Tossed Salad with Balsamic and Ranch Country Potato Salad Mediterranean Pasta Salad Meat Display consisting of Oven Roasted Turkey, Beef, Genoa Salami and Honey Baked Ham* Swiss, American & Cheddar Cheeses Lettuce, Tomatoes, Onion Assorted Breads & Rolls Condiments Kettle Chips Assorted Pastries and Pies



Veznia 



Minestrone Soup Cardini Caesar Salad Tomato Mozzarella Salad Savory Zucchini Torte Ham, Salami, Capicola and Provolone on Herbed Foccacia with Lettuce, Tomato and Vinaigrette Tri-Colored Tortellini in Smoked Tomato Marinara and Roasted Garlic Cream* Tiramisu Cannoli



$24.00



Priced Per Person All Plated Luncheon Items Served with Tossed Salad, Artisan Rolls with Butter and choice of Cheesecake Brulee, Chocolate Decadence Cake or Key Lime Pie



Chicken 



$22.00



Mojito Pork Chop 



$23.00



Chef Salad 



$26.00



Salmon 



$29.00



New York Strip Steak 



$39.00



Pan Seared Breast of Chicken, Goat Cheese Polenta with Tabasco Couli Mojito marinated Grilled Pork Chop, Smashed Sweet Potatoes, Black Bean Salsa and Fried Plantains



Roasted Beef Tenderloin, Grilled Chicken Breast, Shrimp, paired with Swiss and Cheddar Cheeses, Tomato, Cucumber, Portabella Mushrooms over Market Greens with Pesto Vinaigrette. Paired with Minestrone Soup. Tomato Cucumber Salad, Pickled Fennel, Basil Vinaigrette and Balsamic Reduction



Roasted Garlic Smashed Potatoes, Tomato Fondue and Cabernet Jus



*Upgrade to an Interactive Cooking /Carving Station for a $50.00 attendant fee/hour. Maximum of Two Hours.



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Hors D’oeuvres Hors D’oeuvres



Hors D’oeuvres Hors D’oeuvres The Penalty Box



Arena Favorites



Take your penalty in style with our breaks



The Power Play (Healthy Boost) Fruit and Cheese Display Granola Bars Yogurt Covered Pretzels



The Cross Check (Sweet and Salty) Traditional Chex Mix Assorted Candy Bars Potato Chips and Pretzels



Hooking (Arena Favorites) 



Fresh Popped Popcorn Chile-Lime Snack Mix Soft Pretzel Bites with Warm Cheese Sauce



The High Stick (Chocolate Mayhem) Chocolate Chip Cookies Assorted Candy Bars Chocolate Covered Pretzels Double Chocolate Brownies



$14.00



$6.00



$5.00



$10.00



Freshly Popped Popcorn 



$4.00/person



Mini Pretzels 



$6.00/person



Fresh Whole Fruit 



$6.00/person



Chile-Lime Snack Mix 



$8.00 person



Tortilla Chips and Salsa 



$8.00/person



Kettle Cooked Potato Chips with French Onion Dip 



$3.00/person



Assorted Granola Bars 



$15.00/dozen



Mixed Nuts 



$5.00/person



Fresh Baked Pretzels 



$18.00/dozen



Assorted Candy Bars 



$22.00/dozen



Warm Spinach and Artichoke Dip with Sliced Baguette 



$5.00/person



A Seasonal Selection that may consist of Bananas, Apples, Pears, Oranges and Grapes



Served with Yellow Mustard and Cheese Sauce



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Hors D’oeuvres Hors D’oeuvres Small Bites



Tapas, Sushi, Mezze, Antipasti and other finger foods 



Hot



Cold



Roasted Tomato and Goat Cheese Tartlet 



$2.00/piece



Cherry Tomato Stuffed with Boursin 



$2.00/piece



Spanakopita with Artichoke Dip 



$3.00/piece



Shrimp and Pepperonata Crostini 



$3.00/piece



Mac & Cheese Bites 



$2.00/piece



Twice Baked Baby Potatoes 



$3.00/piece



Grilled Zucchini with Goat Cheese, Chili Pepper and Mint 



$2.00/piece



Thai Corn Fritter 



$3.00/piece



Deviled Quail Egg on Pumpernickel Crisp 



$3.00/piece



Pork Satay on Lemongrass with Spicy Peanut Sauce 



$3.00/piece



Seared Lamb Lollipop with Ratatouille 



$3.00/piece



Chicken Potstickers with Soy Dipping Sauce 



$3.00/piece



Prosciutto & Melon 



$3.00/piece



Mini Chicken Taco with Cilantro Sour Cream 



$3.00/piece



Seared Tenderloin of Beef Served with Red Onion Jam and Herbed Polenta 



$3.00/piece



Crispy Scallop with Wasabi Mayonnaise 



$3.00/piece



Crab & Lobster Salad in Phyllo Shell 



$3.00/piece



Sushi Sampler



Market Price



California Roll, Tuna Roll, Assorted Nigiri, Maki Roll Served with Picked Ginger, Wasabi and Soy Sauce



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Main Dining Dining Nationwide Arena Menu of Services and Catering Information Well Bread Restaurant Services Group Well Bread Restaurant Services Group strives to make your event a success! By working closely with your Catering Representative, your meeting, luncheon, dinner or reception will be planned and executed with great care and detail. We work hard to make your event extraordinary. Service All food and beverage buffet service is available for two (2) hours. An additional $2.00 per person will be charged for each additional hour the food is provided. Servers are provided to you at no additional charge when your event meets the minimum requirement of 25 guests with a buffet-style presentation. For all other service styles, charges are $18.00 per hour per server. Bartenders are available for a charge of $50.00 per bartender per hour (minimum of two hours). Carvers and Action Station Chefs are provided at $50.00 per hour for a maximum of two hours. Each additional hour of service will be charged at $35.00 per hour. For non-hockey events, plastic wear will be provided. However, you may request china at an additional cost. Please contact your Well Bread Catering Representative for pricing. Small Group Fee There is a minimum guarantee of 25 guests for all meal functions. Should you have fewer than 25 guests, and additional fee may apply.



Guarantees To better serve you, Well Bread requires that attendance guarantees be given to your Catering Representative ten (10) days prior to the event. We will provide an additional 5% (up to 30 meals) over your guarantee amount. If a guarantee is not given in this time frame, you will be charged for your original estimated number of guests. Once the guarantee is given, later registering or additional guests may incur nominal charges of $2.00 per meal over the set. Payment and Cancellation Policy Payment in full is expected at the time of the guarantee (ten days prior to the event). Your catering contract may be terminated upon written notification by either party without penalty no fewer than 90 days prior to the event. Cancellations made within 90 days may result in the loss of half of the deposit amount of a fee equal to 50% of the entire balance. Exclusivity Well Bread Restaurant Service Group is the exclusive caterer to Nationwide Arena, providing all food, alcohol, beverages and staffing. For your safety and ours, no food or beverage is allowed into or out of the Arena. This includes birthday cakes, cookies or other items.



Appetizers



Culinary Displays Displays Cold Culinary Displays



Individual Seafood Displays



Priced Per Person



Breads & Spreads 



$5.00



Sliced Fruit and Berry Platter 



$6.00



Farm Fresh Vegetable Crudités 



$5.00



Domestic and International Cheese Platter 



$7.00



Molto Antipasto 



$8.00



Seafood Medley 



$16.00



Artisan Breads and Dips to include Hummus, Tapanade, Garlic Herb Oil and flavored Whipped Butters



Seasonal Fresh Fruits and Berries Complemented by a Mint Yogurt Dressing Seasonally Inspired Vegetables Served in an Artisan Bread Bowl Accompanied with Pesto Ranch Dip A Diverse Selection of Hard, Soft and Semi Soft Cheeses paired with Grape Clusters and Wafer Crackers



Served with Cocktail Sauce, Horseradish Cream and Wedged Lemons All Individual Seafood Displays are Market Price.



Jumbo Pacific Shrimp Fresh Middle Neck Clams Oysters on the Half Shell Add a Single Block Ice Carving Centerpiece for your Display 



A Seasonal Medley to include Smoked Mozzarella & Provolone Cheeses, Prosciutto, Salamis, Marinated Olives, Roasted Peppers and Artichoke Hearts



A chilled bounty of the sea to include Shrimp Cocktail, Scallops, Crab and Mussels. Paired with Cocktail Sauce, Tarragon-Horseradish Aioli and Lemon Wedges.



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Market Price



Interactive Stations Stations Onstage Carving Stations Priced Per Item. Serves 40 guests.



Herb Roasted Turkey Breast 



$165.00



Deep Fried Turkey Breast 



$170.00



BBQ Roasted Pork Loin 



$190.00



Served with Dijon Mustard, Mayonnaise, Cranberry-Mango Relish and Artisan Rolls Cajun Seasoned, Carved and Served with Dijon Mustard, Mayonnaise, Andouille Turkey Gravy and Artisan Rolls Seasoned with our Arena Made Spice Blend and Roasted. Carved and Served with Whole Grain Mustard, Chipotle BBQ Sauce and Artisan rolls



Citrus Honey Glazed Ham 



New York Strip Steak 



Market Price



Carved and Served with Whole Grain Mustard, Horseradish Sauce and Artisan Rolls







Eye of Prime Rib 



Market Price



Tenderloin of Beef 



Market Price



Dijon Mustard, Kosher Salt and Black Pepper. Smoked with Oak and Roasted to Medium Rare. Carved and Served with Horseradish Cream, Violet Mustard Sauce



Seasoned with Porcini Powder and Roasted to Medium-Rare. Carved and Served with Mushroom Demi, Horseradish Sauce and Artisan Rolls 



$145.00



Glazed with Honey and Citrus Juices. Carved and Served with Whole Grain Mustard, Mayonnaise, Applesauce and Artisan Rolls



Rosemary Roasted Leg of Lamb 



$290.00



Carved and Served with Whole Grain Mustard, Cranberry-Mint Relish and Artisan Rolls



A Fee of $50.00/hour will be Charged for Each Action Station Chef for Maximum of Two Hours. Each Additional Hour $35.00.



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Interactive Stations Stations Onstage Cooking Stations Priced Per Person



The Cookery Lollipop of Lamb Loin with Spetzele and Mint Jus



$12.00



Veal Saltimboca with Fontina, Proscuitto, Sage in a Butter Wine Sauce 



$12.00



Beef Filets with Crispy Fried Shallots and Port Wine Demi 



$23.00



Seafood Ciopinno with Foccacia Toast Points 



Market Price



Fajita Station 



$10.00



Sauteed Julienne Chicken or Beef with Tri-Colored Bell Peppers and Onions Flour Tortillas, Shredded Cheese, Sour Cream, Jalapenos, Diced Tomatoes And Guacamole paired with Crunchy Corn Tortilla Chips and Salsa



Pasta Tri-Colored Tortellini with Smoked Tomato Marinara and Roasted Garlic Cream Sauces 



$7.00



Orecchiette with Broccoli Rabe and Italian Sausage 



$8.00



Penne Pasta with Grilled Chicken and Mushrooms in an Asiago Cream Sauce 



$10.00



Butternut Squash Ravioli with Pinenuts, Sage in Browned Butter 



$10.00



Goat Cheese Ravioli with Asparagus Tips in Tomato Cream 



$12.00



Lobster Ravioli with Sautéed Lobster Tail in Lobster Cream 



$24.00



Stir-fry 



$9.00



Tossed Salad Cardini Caesar Salad 



$3.00



Chopped Salad 



$3.00



Choice of Beef, Chicken or Shrimp and Asian Vegetables tossed in Teriyaki with Sticky Rice



Dessert Stations Crème Brulee Cherries Jubilee Bananas Foster 



$7.00 $8.00 $9.00



A Fee of $50.00/hour will be Charged for Each Action Station Chef for Maximum of Two Hours. Each Additional Hour $35.00.



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Main Dining Dining Toast of Columbus Buffets



Live for variety? Columbus is built around it. Our city is a mosaic of communities, each with its own distinct character & offerings.



Capital Square 



$32.00



Italian Village 



$34.00



All American Tossed Salad with Ranch, Raspberry and Balsamic Vinaigrette Confetti Pasta Salad Yankee Pot Roast with Root Vegetables Herb Crusted Airline Chicken Breast with Wild Mushrooms and Roasted Tomatoes BBQ Ribs Sweet Corn Old Fashioned Macaroni and Cheese Cheese Cake with Fresh Strawberries Caramel Apple Pie



Pasta e Fagioli Soup Spinach and Arugula Salad with Chianti Vinaigrette and Gorgonzola Cream Marinated Artichoke Hearts with Roasted Red Peppers and Hearts of Palm Tri Color Tortellini with Smoked Tomato Marinara* Shrimp and Scallop stuffed Sole Rolls Balsamic Marinated Breast of Chicken with Pepperonata Warm Mozzarella Filled Breadsticks Tiramisu with Fresh Berries



German Village 



$42.00



Short North 



$46.00



Potato Soup with Smoked Bacon and Croutons Mixed Wild Greens with Tarragon Dressing Cucumber Salad Sausage Platter with Sauerkraut Sliced Pork Loin with Mustard Jus Redskin Potatoes Cauliflower au Gratin Black Forest Cake Cheesecake Baby Bok Choy Salad with Wasabi Dressing Doo Dah Pineapple Slaw Chicken Karma with Naan Bread Stir-fried Beef and Vegetables* Mahi-Mahi wrapped in Banana Leaves with Mango Chutney Basmati Rice with Cinnamon and Lemon Tofu & Vegetable Sauté Assorted Tartlets and Petit Fours



*Upgrade to a Interactive Cooking /Carving Station for a $50.00 attendant fee/hour. Maximum of Two Hours.



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Main Dining Dining PLATED DINNERS



All entrees include seasonal vegetables, a choice of salad, sorbet, dessert and fresh bread



Salad



Please choose one of the following:



Chopped Salad



Cardini Caesar Salad



Diced Tomatoes, Blue Cheese, Green Onion, Avocado and Crispy Prosciutto Bits tossed with our Lettuce Mix and Signature Vinaigrette



with Parmesan Cheese and Garlic Croutons



Bibb Lettuce



Tossed with Cherry Tomatoes, Cucumbers, Olives, Pickled Onions, Feta Cheese in an Ouzo Vinaigrette



Mandarin Oranges, toasted Almonds and Orange Ginger Sesame Vinaigrette



Greek Salad



Sorbet



Choice of Raspberry, Lemon, Tequila-Lime, Rose Champagne or Blood Orange served in a frosted martini glass.



ENTREES



Please choose one of the following:



Pan-Seared Chicken $30.00



Grilled Atlantic Salmon $32.00



Celeriac Mash “40 Karat” Beurre Blanc



Wilted Arugula and Lemon Beurre Blanc



Pork Tenderloin $33.00



Marinated Lamb Chops $40.00



Herb Spatzele and Mustard Jus



Green Tomato Tartlet and Red Wine Reduction



Ribeye Round $48.00



Grilled Veal Chop $52.00



Dauphinoise Potatoes, Violet Mustard Sauce



Silky White Polenta and Lemon-Sage Jus



Filet Mignon Market Price



Maine Lobster Market Price



Mushroom Risotto and Cognac Jus



Crab and Couscous Risotto



DESSERTS



Please choose from the following:



Cinnamon Roll Bread Pudding



Apple-Berry Cobbler



with Bourbon Sauce



Served warm with Streusel Topping



Ultimate Carrot Cake



Chocolate Mousse Cake



Coconut Grilled Pineapple



Crème Brulee



Paired with Vanilla Ice Cream



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



Alcoholic Beverages Beverages



Alcoholic Beverages Beverages ALCOHOLIC BEVERAGE SERVICES



Additional Beverage Options



Bartenders 



House Wines Chardonnay, Cabernet Sauvignon, Merlot or White Zinfandel 



$50.00 per hour, per bartender Minimum of Two Hours



Beer and Wine Hosted Bar Service



$18.00 per bottle



Domestic and Imported Beers, House Wines, Assorted Pepsi Products



Please inquire with your catering representative for additional selections.



Two Hours Three hours Four Hours 



beer Domestic Premium 



$20.00 per person $22.00 per person $25.00 per person



Full Hosted Bar Service



Non-Alcoholic Beverages



Spirits, House Wines, Domestic and Import Beers, Mixers, Assorted Pepsi Products Two Hours Three hours Four Hours 



$22.50 per person $25.50 per person $27.50 per person



Cash Bar or Consumption Bar Service Premium Liquor Well Liquor Premium Beer Domestic Beer House Wine Assorted Pepsi Products Bottled Water Bottled Juices 



$4.00 $5.00



Assorted Pepsi Products Aquafina Bottled Water Fresh Brewed Coffee Fresh Brewed Iced Tea Assorted Juices Fruit Punch 



$6.50 $5.50 $5.00 $4.00 $5.50 $2.50 $2.75 $2.50



All prices are subject to 18% service charge and applicable sales tax. Prices are subject to change without notice. Well Bread Catering Sales Office (614) 246-3687 Fax (614) 246-3680



$2.25/12oz can $2.75/20oz bottle $18.00/gallon $18.00/gallon $2.50/10oz bottle $15.00/gallon
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