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ABOUT OUR VENUES 

Located across from Cleveland Hopkins International Airport, The Aviator combines modern elegance 
with timeless aviation-inspired charm. Our event spaces are designed to accommodate everything from 
intimate gatherings to large-scale celebrations:

Flight Event Space – Our largest and most versatile event space, featuring modern design and elegant 
lighting. With a capacity of up to 350 guests, this space also includes access to a private patio, perfect for 
outdoor cocktail hours and ceremonies. A great space for weddings, corporate events, galas, and more. 

Gabriella’s Space – A stunning venue featuring all-stone walls and a coffered ceiling, creating an intimate 
and sophisticated ambiance. With a capacity for 120 guests, this space also offers access to a charming 
private patio.

Sophia’s Room – An old school private dining space, perfect for intimate events, rehearsal dinners, and 
milestone celebrations. Boasts a capacity of 30 guests. 

Maria’s Place – An elegant space for mid-sized events with views of the runways. Perfect for celebrating 
showers, birthday parties, dinners, corporate events and training sessions with a capacity of 70 guests. 

Located in the heart of Strongsville, Encore Event Center is a versatile venue designed to host a wide 
range of events, including weddings, bridal and baby showers, corporate events, trade shows, fundraisers, 
galas, and private celebrations. With eight unique event spaces, an outdoor courtyard, and dedicated 
ceremony sites, Encore offers the perfect setting for gatherings of all sizes. Whether you're planning a 
grand event for up to 800 guests or an intimate gathering for 40, our modern, elegant spaces and state-
of-the-art amenities ensure a seamless and unforgettable experience tailored to your needs.

Located in the beautifully renovated former Carrie Cerino’s property in North Royalton, Via Roma 
combines classic charm with upscale Italian-inspired elegance. This venue is perfect for weddings, 
banquets, and private parties, offering a range of event spaces:

The Grand Ballroom – A breathtaking event space with timeless elegance, custom Italian chandeliers, and 
dual bars. With a capacity of up to 350 guests, this space is ideal for weddings, corporate events, galas, 
and fundraisers.

The Florence Room – A modern and elegant event space with a capacity of 120 guests. This flexible space 
can be split into smaller rooms for groups of 40 guests each, making it perfect for weddings, business 
meetings, private dining, and intimate celebrations.

The Grotto – Tucked away within Via Roma, The Grotto is a speakeasy-style cabaret that exudes vintage 
charm and exclusivity. Featuring a full bar, dance floor, and stage, this hidden gem is perfect for 
corporate gatherings, intimate weddings, live entertainment, and private celebrations.

The Cantina – An intimate wine cellar dining space designed for private dinners, meetings, and special 
celebrations. With seating for up to 16 guests, this cozy yet elegant setting offers a modern  ambiance, 
surrounded by glass walls, and an impressive wine collection.

At Soaring Hospitality, we take pride in offering exceptional event spaces that cater to weddings, corporate events, private 
parties, and special celebrations. Each of our venues offers a distinct atmosphere, outstanding service, and customized catering 
options to make your event unforgettable.

aviatorcle.com

encorecle.com

viaromacle.com

Visit each venue's website 
to view image galleries.
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Secure Your Date and Payments:

• A non-refundable deposit of $500 or 20% of
estimated contract value, whichever is greater.
Applicable to your balance.

• 90 days prior to your event, a 50% payment is due. If
your event is planned within 90 days, we will default
to the final payment due 5 days prior to your event.

• Final payment is due 5 days prior to your event.
• Final guest count is due 10 days prior to your event.
• Credit/debit card payments will be charged a 3.5%

processing fee.

Decorations, Setup and Cleanup:

• Our venue will be available to you 3 hours prior
to the event time and 1 hour post event time

• The Soaring team will set up any and all
decorations provided by the host – restrictions
apply to chair covers, balloons, fresh flowers
and ceiling hanging decor.

• Following your event, The Soaring team will
efficiently dismantle all decor and neatly
repack it into boxes/totes.

The Soaring Hospitality Team 

• Catering rates are inclusive of staffing for all events
to include servers, bartenders (if applicable), event
planners and day of coordinators.

• All catering rates are subject to a 22% service
charge and 8% sales tax.

• The service charge is used to pay our team above
minimum wage hourly rates. Although gratuity is not
required, it is certainly appreciated.

ABOUT YOUR EVENT
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All breakfast & brunch selections include freshly brewed coffee, decaf, 
fresh-squeezed juices, and hot tea.Breakfast & Brunch

A STEP ABOVE THE REST
27/person  (50 guest minimum)
32/person  (under 50 guests)

•	 Fresh seasonal fruit display
•	 Via Roma Bakery pastries 
•	 Fluffy scrambled eggs
•	 Crème Brulé style French toast 
•	 Herb-roasted breakfast potatoes
•	 Choice of 2 Breakfast Meats:
	 - Applewood smoked bacon
	 - Country-style sausage patties
	 - Turkey sausage
	 - Sliced ham off the bone

THE GRAND BRUNCH
52/person  (50 guest minimum)
60/person  (under 50 guests)

•	 Fresh seasonal fruit display
•	 Via Roma Bakery pastries 
•	 Fluffy scrambled eggs
•	 Crème Brulé style French toast 
•	 Herb-roasted breakfast potatoes
•	 Choice of 2 Breakfast Meats:
	 - Applewood smoked bacon
	 - Country-style sausage patties
	 - Turkey sausage
	 - Sliced ham off the bone
Includes a Chef Attended Omelet Station 
and choice of Chicken & Waffle Station 
or Poached Salmon Bar

CONTINENTAL BREAKFAST
18/person  (50 guest minimum)
22/person  (under 50 guests)

•	 Via Roma Bakery pastries 
•	 Assorted bagels with cream  

cheese spreads
•	 Strawberry & vanilla yogurt  

parfait with house-made granola  
and fresh berries

•	 Fresh seasonal fruit display

Chef Attended Omelet Station - 18/person  (50 guest minimum)

Made to order with toppings including mushrooms, onions, 
sweet bell peppers, Roma tomatoes, applewood bacon, 
hickory sausage, ham off the bone, and assorted cheeses.
175/Omelet Chef  (1 chef for every 30 guests)

Add-ons: Jumbo lump crab 10/person  
Lobster chunks 12/person

Chicken & Waffle Bar – 10/person
Buttermilk fried chicken and cinnamon sugar waffles  
stacked high, served with sriracha hot sauce, cinnamon 
butter, and maple syrup.

Poached Salmon Bar – 15/person
Sliced poached salmon served with fresh capers, onions, 
chopped egg, sliced cucumber & crostinis.

Chef’s Raw Bar – MKT PRICE
A seafood display featuring jumbo shrimp cocktail, chilled 
mussels, clams, oysters on the half shell, ahi tuna poke, and 
poached salmon, accompanied by homemade cocktail sauce, 
champagne mignonette, and lemon wedges.
Add-ons: King Crab Legs - MKT Price 
Custom Ice Sculpture - 750–1,250

Carving Stations
•  Prime Rib of Beef - 18/person
•  Brown Sugar Honey Glazed Ham - 12/person
•  Whole Beef Tenderloin - 22/person
•  Flank Steak - 14/person
•  Smoked Turkey - 12/person
Includes assorted accoutrements
175/Carving Chef (1 Chef per 50 guest minimum)

Mimosa Bar – 12/person
Kick off your event with a mimosa bar featuring an 
assortment of freshly squeezed juices, paired with  
fresh fruit garnishes. 
Add house wines – 5/person

Bloody Mary Bar – 14/person
Featuring premium Bloody Mary mix, vodka, and an array of 
garnishes, including antipasto skewers, crispy bacon, fresh 
celery, assorted seasonings and sauces. 
Add house wines – 5/person

ENHANCEMENTS
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We Went to the Market – 10/person 
An array of whole and fresh cut market vegetables 
elegantly displayed with our creamy vegetable dip.

Colorful Fruit Display – 12/person 
Presentation of fresh cut fruits, cascading display  
with whole fruit heads and served with our walnut  
and cinnamon spread. A summertime favorite. 

The Cheese Show – 14/person
Showcasing cheeses from around the world, served  
with pickled vegetables, jams & mustards, assorted 
breads, and crackers.
Add-on:  Whole Baked Brie Wheel with  
Raspberry Marmalade – 75/wheel

Italian Charcuterie Board  – 16/person
A selection of fine meats to pair with any other  
display - a taste of Italy with thinly shaved prosciutto, 
spicy soppressata, thick cut salami & pistachio  
mortadella. Accompanied by olives, roasted nuts  
and everything crackers. 

MEDITERRANEAN MEZZE – 22/person
A selection of classic hummus, fresh tabbouleh,  
baba ghanoush, crispy falafel, rolled grape leaves, 
fattoush salad, green & black olives, roasted nuts,  
and fresh baked pitas.
Add-on: Spinach and Meat Pies – 5/person

Around the World – 26/person 
The Cheese Show and Italian Charcuterie Board combined  
with caprese salad, hummus, fresh tabbouleh, poached 
salmon display, olives, grapes, charred shishito peppers, 
and creamy spinach dip with roasted garlic, served with 
an assortment of breads and crackers.

Grazing displays can be split and combined to create your own!Grazing Displays
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Served Hot and Bite-Sized - 4/piece
• Bruschetta topped with fresh basil and plum tomatoes
• Mushrooms filled with sweet Italian sausage
• Charred mini burger on crostini with ketchup, onion,

and pickled relish
• Bacon brisket bites with jalapeno and peach BBQ
• Sesame chicken strips with fresh scallions and

bang bang sauce
• Mushrooms filled with a three-cheese blend
• Boursin artichoke fritters
• Pork potstickers with ginger soy sauce
• Potato latkes with cinnamon apples and sour cream
• Oriental spring rolls with sweet and sour sticky sauce
• Wonton cone with roasted asparagus

and creamy artichoke
• Spanakopita with wilted spinach, feta cheese,

and fresh lemon
• Thai-style chicken satay with a pad Thai-inspired

peanut sauce
• Mini smoked gouda grilled cheese with a creamy

tomato soup shooter
• Meatballs with mozzarella cheese, topped

with charred tomato jam

Refreshing and Cold – 4/piece
• Walnut raisin crostini with bleu cheese mousse
• Deviled eggs with sriracha drop
• California bruschetta topped with avocado, pancetta,

and lemon garlic aioli
• Fresh fruit skewers with our walnut

and cinnamon spread
• Caprese salad bites with buffalo mozzarella,

tomatoes, and basil
• Antipasto skewer with salami, cheese, olive,

and artichoke
• Raspberry and brie en croute

A Taste of the Sea – 5/piece
• Coconut shrimp with an orange chili sauce
• Crab cakes with a spicy tartar and lemon zest
• Crab-filled mushrooms
• Scallops wrapped in bacon
• Grilled shrimp in a sweet garlic sauce
• Lobster bisque shooter with a garlic toast point
• Jumbo shrimp cocktail with lemon swirl

and cocktail sauce
• Crab and lobster salad atop crostini
• Smoked salmon atop cucumber round
• Pan-seared scallops on a crispy tortilla round

with pico de gallo

A Step Above the Rest – 6/piece 
• Frenched lamb chops with tzatziki
• Andouille bacon bites with lime crema
• Wonton cone served with a tuna tartare,

sour cream chive
• Beef tartare on crostini with peppercorn mustard

and thyme
• Mini beef wellingtons with black truffle sour cream
• Coconut lobster skewer with maple crema
• Paella bite with saffron, chorizo, onion, and pepper

Hors D'oeuvres Hors D'oeuvres can be Passed or Displayed
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We have mastered the craft of delivering a flawless dining experience at The Aviator. Our commitment lies in guaranteeing 
your guests ample time to strut their stuff on the dance floor! The Dual Entrée Plated Dinner we offer simplifies the dining 
process, sparing your guests from the hassle of selecting individual entrées and, as a result, expedites the dinner service. 
Your invitation should merely provide an opportunity to specify dietary restrictions, and that’s all there is to it!
• All Entrée Selections are inclusive of: Soaring House Salad + Ciabatta with Sweet Butter + choice of vegetable and starch
• Each protein will be 5 – 6 oz., we want your guests full!

Plated Dinners

BRAISED BONELESS BEEF SHORT RIB – 60/person  
+ your choice of

• Herb Lemon Chicken
• Chicken Caprese
• Chicken Florentine
• Roasted Pork Loin
• Roasted Salmon Dijon Dill Cream
• Roasted Garlic Shrimp
• Maryland Style Crab Cake
• Seared Peppercorn Crusted Ahi Tuna

FILET MIGNON - 80/person 
+ your choice of

• Herb Lemon Chicken
• Chicken Caprese
• Chicken Florentine
• Roasted Pork Loin
• Roasted Salmon Dijon Dill Cream
• Roasted Garlic Shrimp
• Maryland Style Crab Cake
• Seared Peppercorn Crusted Ahi Tuna 

VEGETARIAN SELECTION – 50/person  
• Stuffed Portobello Cap Mushroom or Stuffed Pepper - Vegan
• Eggplant Roulade
• Pasta Primavera
• Vegan Short Rib – impossible meat and jackfruit blend +8

Soaring House Salad
Field greens topped with julienned cucumbers, 
cherry tomatoes, shredded carrots, and  
balsamic vinaigrette

Vegetable Sides
• Fresh Haricot Verte in a Lemon Butter Sauce
• Fire Roasted Baby Carrots
• Broccolini with Capers and Roasted Garlic
• Assorted Grilled Vegetables
• Asparagus with a Garlic and Lemon Drizzle

Potatoes and Rice
• Garlic and Rosemary Roasted Redskin Potatoes
• Individual Potato Gratinees
• Baked Potato with Butter, Sour Cream, Chives
• Herbed Russian Fingerlings
• Roasted Garlic Mashed Yukon Gold Potatoes
• Wild Rice Pilaf
• Three Cheese Risotto
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Buffet with a Twist

THE ITALIANO
55/person dinner, 45/person lunch

• Homemade Meatballs
• Chicken Caprese
• Garlic Rubbed Toast
• Antipasto Salad
• Choice of 2 Pastas:

- Bowtie: lemon, garlic cream, shrimp
- Penne: primavera, seasonal vegetables
- Rigatoni: bolognese or marinara
- Farfalle: vodka sauce, Italian sausage
- Orecchiette: pesto, herb chicken
- Gnocchi: sage, brown butter
- Ravioli: three cheese, blush sauce

225/chef for live pasta station 
(1 chef for every 50 guests)

MEXICAN ME HAPPY
50/person dinner, 40/person lunch

• Choice of 2 Proteins:
- Pulled Adobo Chicken
- Seasoned Ground Beef
- Spicy Chorizo
- Tequila Lime Flank Steak
- Chili Rubbed Pork Carnitas

• Roasted Peppers & Onions
• Seasoned Mushrooms (v)
• Served with homemade pico de gallo, soft/hard

shells, mexican rice, corn salsa, guacamole, sour
cream, three cheese blend, shaved lettuce, diced
tomato, spicy sauce

Add chips & salsa – 3/person

THEMED CHEF'S DINNER STATIONS
This is not your average buffet; in fact, we do not even offer an average buffet! Ditch the lines and cafeteria style service and 
jump on board to our Chef Stations. Our most personal and memorable presentation that will leave your guests wanting more!

GERMAN FEAST
50/person dinner, 40/person lunch

• Chicken Paprikash and Dumplings
• Pork Schnitzel
• Classic Cheese and Potato Pierogies
• Redskin Potatoes with Smoked Paprika
• Traditional “Kraut”

ALL AMERICAN BBQ
45/person dinner, 40/person lunch

• Choice of 2 Proteins, additional protein 10/person
- Smoked Brisket
- Grilled Chicken Quarters
- BBQ Pulled Pork
- Smoked Sausage
- BBQ Turkey Breast

• Choice of 3 sides:
- Sweet Buttered Corn
- Grandma’s Potato Salad
- Summertime Pasta Salad
- Fancy Mac & Cheese
- Boston Baked Beans
- Watermelon and Feta Salad

TASTE OF THE MEDITERRANEAN
55/person dinner, 45/person lunch

• Flank Steak – upgrade to Beef Tenderloin +12
• Lemon Feta Chicken
• Jasmine Rice
• Sauteed Peppers and Onions
• Fattoush Salad
• Classic Hummus
• Tabbouleh
• Fresh Baked Pita
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Buffet with a Twist

CHOICE OF SALAD:
inclusive of fresh baked ciabatti + sweet butter

• Soaring House Salad + house aged balsamic or creamy ranch
- field greens topped with julienned cucumbers, cherry

tomatoes, shredded carrots
• Classic Caesar Salad + homemade dressing

- romaine, fresh parmesan, garlic roasted croutons
• Kale Salad + apple cider reduction

- kale, avocado, chickpeas
• Seasonal Salad – ask your event manager what is in!

CHOICE OF PASTA:
• Bowtie: lemon, garlic cream, shrimp
• Penne: primavera, seasonal vegetables
• Rigatoni: bolognese or marinara
• Farfalle: vodka sauce, Italian sausage
• Orecchiette: pesto, herb chicken
• Gnocchi: sage, brown butter
• Ravioli: three cheese, blush sauce
225/chef for live pasta station  (1 chef for every 50 guests)

CHOICE OF 2 PROTEINS:

225/chef for meats carved to order  (1 chef for every 50 guests)

CREATE YOUR OWN STATION EXPERIENCE
Jump in and create your own memorable menu and experience as our team showcases local flair and flavors! 
Don’t forget, we can CUSTOMIZE anything. We are here to plan the perfect menu with you!
DINNER – 65/person     LUNCH – 48/person     choice of vegetable + starch included

CHOICE OF 2 SIDES:
Select 1 from each catagory
Vegetables

• Fresh Haricot Verte in a Lemon Butter Sauce
• Fire Roasted Baby Carrots
• Broccolini with Capers and Roasted Garlic
• Assorted Grilled Vegetables
• Asparagus with a Garlic and Lemon Drizzle

Potatoes and Rice
• Garlic and Rosemary Roasted Redskin Potatoes
• Individual Potato Gratinees
• Baked Potato with Butter, Sour Cream, Chives
• Herbed Russian Fingerlings
• Roasted Garlic Mashed Yukon Gold Potatoes
• Wild Rice Pilaf
• Three Cheese Risotto

• Carved Flank Steak
• Smoked Brisket
• Homemade Meatballs
• Braised Boneless Beef

Short Rib
• Chicken Caprese
• Chicken Milanese
• Herb Lemon Chicken

• Chicken Florentine
• Roasted Pork Loin
• Baked Cod
• Roasted Garlic Shrimp
• Roasted Salmon Dijon Dill Cream
• Beef Tenderloin +12
• Prime Rib of Beef +14
•  Maryland Style Crab Cakes +8
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PLATED LUNCH ENTRÉES 
All Plated Lunch Selections include: Soaring House Salad + 
Ciabatta with Sweet Butter + choice of vegetable and starch

• Roasted Salmon Dijon Dill Crema - 36/person
• Lemon Chicken - 32/person
• Chicken Caprese - 33/person
• Chicken Florentine - 34/person
• Braised Boneless Beef Short Rib - 38/person
• Sliced Hanger Steak - 36/person
• 6 Oz. Filet Mignon - 48/person
• Maryland Style Crabcake - 46/person
• Roasted Pork Loin - 32/person
• Eggplant Roulade - 32/person
• Portobello Stuffed Mushroom - 34/person

*check out our current Aviator & Via Roma restaurant
menus for additional selections, we can customize!

The Perfect Luncheon

BOXED LUNCHES & SANDWICH PLATTERS - 24/person 
All boxed lunches come with house made chips, fresh fruit, pickle & 
fresh baked cookie. All sandwiches can be converted into a wrap.

Sandwich Options (choose 3):
• Caprese: tomato, fresh mozzarella, nut free pesto, focaccia
• The Italian: Mortadella, capicola, salami, provolone, giardiniera, olive, Italian mayo blend, ciabatta
• Turkey Club: lettuce, tomato, red onion, pickle, dijonnaise (bacon optional), multigrain
• Hook & Ladder: brisket, ham, cheddar, BBQ mayonnaise, pickled red onion, hoagie roll
• Hot Italian: pepperoni, salami, marinara, fresh mozzarella, pepperoncini, oregano dressing, Italian baguette
• Chicken Salad: Napa style chicken salad, grapes, nuts, arugula, croissant
• Pastrami on Rye: house smoked pastrami, mustard, horseradish cream, lettuce, tomato, onion, marble rye
• Pastrami Reuben: house smoked pastrami, sauerkraut, Swiss cheese, pickle, French dressing

Soaring House Salad
Field greens topped with julienned cucumbers, 
cherry tomatoes, shredded carrots, and  
balsamic vinaigrette

Choice of 1 vegetable and 1 starch:
Vegetables

• Fresh Haricot Verte in a Lemon Butter Sauce
• Fire Roasted Baby Carrots
• Broccolini with Capers and Roasted Garlic
• Assorted Grilled Vegetables
• Asparagus with a Garlic and Lemon Drizzle

Potatoes and Rice
• Garlic and Rosemary Roasted Redskin Potatoes
• Individual Potato Gratinees
• Baked Potato with Butter, Sour Cream, Chives
• Herbed Russian Fingerlings
• Roasted Garlic Mashed Yukon Gold Potatoes
• Wild Rice Pilaf
• Three Cheese Risotto
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THE CLAMBAKE – MKT Price/person
• One Dozen Middle Neck Clams
• Clam Broth
• New England Clam Chowder
• Grilled Chicken Quarters
• Chicharrónes
• Choice of 2 Sides

Clambake Enhancements – MKT Price
- Additional Dozen Clams
- Lobster Tails
- NY Strip Steak
- Boneless Ribeye Steak
- Baked Potato Bar

THE PIG ROAST – 50/person 
(50 guest minimum)

• Whole Roasted Suckling Pig with Red Onion Jam
• Grilled Chicken Quarters with Carolina Gold
• Grilled Flank Steak
• Choice of 2 Sides

225/chef for live carving 

THE STEAK COOK OUT – 45/person
• 12 oz. NY Strip Steak
• Sauteed Mushrooms & Onions
• Herb Compound Butter
• Choice of 2 Sides

Summer & Fall Feasts

SIDES:
• Sweet Buttered Corn
• Grandma’s Potato Salad
• Summertime Pasta Salad
• Fancy Mac & Cheese
• Roasted Redskin Potatoes
• Candied Yams
• Boston Baked Beans
• Watermelon and Feta Salad
• Fresh Fruit Salad
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Desserts Elevate your celebration with divine desserts from Via Roma Bakery! 

A Soaring Hospitality Company.

Minimum 48 hour notice on all orders.

DESSERT PACKAGES  (25 guest minimum)

FRENCH - 9/person
Celebrate the elegance of French pâtisserie with an 
assortment of delicate, refined desserts. This collection 
brings the best of French sweets to your event in an 
irresistible, bite-sized form.

• E-Clairs - 36/dozen
• Lemon Lavender Petit Four - 30/dozen
• Chocolate and Sea Salt Tartlets -24/dozen

ITALIAN - 8/person
Transport your guests to Italy with a selection of classic 
Italian-inspired desserts, perfect for any occasion. From light 
cannoli bites to rich tiramisu, this menu combines timeless 
flavors with fresh, seasonal ingredients for a truly indulgent 
experience.

• Mini Tiramisu - 18/dozen
• Cannoli - 24/dozen
• Berries and Cream Crostata - 24/dozen

AMERICAN - 6/person
This all-American dessert selection is the perfect way to treat 
your guests to comforting, nostalgic favorites with a modern 
twist. Each dessert is crafted with seasonal ingredients and 
familiar flavors that everyone will love.

• Lemon Meringue Tartlets - 24/dozen
• S’Mores Bites - 18/dozen
• Boston Cream Cupcakes - 18/dozen

SHOOTERS - 7/person
Indulge in a selection of elegant shot glass desserts, perfect 
for any event. These miniature delights feature layers of rich 
mousse, velvety custards, and vibrant seasonal flavors, all 
beautifully presented in individual servings.

• Triple Chocolate - 5 each
• Cassata - 5 each
• Banana Pudding - 5 each

INCLUSIVE INDULGENCE - 9/person
Our dietary-friendly mini pastries are crafted to 
accommodate a variety of restrictions without sacrificing 
flavor or quality. This selection includes gluten-free and 
vegan options, all made with the same attention to detail 
and premium ingredients as our classic offerings. 

• Chocolate Raspberry Brownies (vegan & gluten free)
- 18/dozen

• Coconut Cream Tarts (vegan) - 24/dozen
• Almond Butter Buckeyes (vegan & gluten free) - 18/dozen

Looking to customize your own package? All dessert offerings 
can be purchased by the dozen or per piece. If you choose the 
per person option you will receive the entire selection! 



SoaringHospitality.com  |  (216) 770-5300  | @aviatorcle  @encorecle  @viaromacle 

Desserts Minimum 48 hour notice on all orders.

COOKIE PACKAGES 
(12 guest minimum)

• French - 8/person
Lemon Madeleine, almond macarons with
raspberry filling, palmiers

• Italian - 8/person
Italian rainbow cookies, seasonal biscotti, pizelles

• Tea Cookie - 6/person
Chocolate almond spritz, raspberry thumbprints, coconut
macaroons, Russian tea cookies

• Classic Favorites - 7/person
Chocolate chip cookies, oatmeal raisin cookies,
snickerdoodle, espresso with sea salt cookies

DONUT BAR 
(12 guest minimum)

• Standard - 8/person
Glazed, chocolate glazed with sprinkles, powdered sugar

• Enhanced - 10/person
Long John, apple fritter, maple bacon bar

POPCORN BAR - 8/pound 
(recommended 1 pound/8-10 guests) 
Caramel corn, white cheddar corn, garlic parmesan corn

ASK YOUR EVENT SALES MANAGER ABOUT 
CUSTOM CAKES!  

CUPCAKES 
minimum 1 dozen/flavor

Standard – 2/Mini, 4/Regular, 6/Jumbo
• Classic Vanilla - yellow cake with vanilla bean buttercream
• Chocolate - chocolate cake with chocolate buttercream
• Red Velvet - our special red velvet cake with c

ream cheese icing
• Snickerdoodle - lightly spiced cinnamon yellow cake

with cream cheese icing

Gourmet - 3/Mini, 5/Regular, 7/Jumbo
• Lemon Raspberry - lemon cake with raspberry filling

and vanilla bean buttercream
• Triple Chocolate - chocolate cake with fudgy filling

and chocolate buttercream
• Honey Lavender - honey cake with vanilla cream filling

and lavender buttercream
• Salted Caramel - yellow cake with salted caramel filling

and cream cheese icing
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Let’s get creative and come up with your favorite Late-Night Snack! Talk to your Event Success Manager about 
customizing your dream snack. The Late Night-Snack will be based on 20% less of your final guest count.
*Late-Night Snacks are in addition to any dinner selection. If you would like a late night snack as a dinner
option the price will vary.

Late-Night Snack

THE HANGOVER FEAST - 10/person 
Buffalo & BBQ boneless wings, mozzarella wedges, 
mac & cheese bites, and fried pickle chips served with 
ranch dressing, marinara sauce, and bang bang sauce

FRENCH FRY BAR - 10/person 
Seasoned mega crunch fries and sweet potato fries 
served with cheese whiz, ketchup, BBQ sauce, malt 
vinegar, cinnamon butter, honey mustard, bacon  
bits, pickled jalapenos, shredded cheddar cheese,  
and hot sauce

TACO BAR – 12/person 
Seasoned ground beef & pulled adobo chicken with 
toppings including shredded lettuce, diced tomatoes, 
pickled jalapenos, black olives, shredded cheddar 
cheese, sour cream, pico de  gallo, and hot sauce

CHICK-FIL-A - 16/person
An Aviator Exclusive featuring Chick-fil-A  
chicken sandwiches and waffle fries served with 
assorted Chick-fil-A sauces

THE SLIDER BAR - 12/person
Choice of 3:

• Beef: American cheese, mayo, ketchup, onion,
pickle (or Impossible burger)

• Grilled Chicken: mozzarella cheese, pesto, bacon
• Chicken Parmesan: mozzarella cheese, marinara
• Cuban: pork, Cubano mustard, cheddar cheese,

pickled vegetables
• Caprese: mozzarella cheese, tomato, basil,

balsamic
• Pulled Pork: jicama slaw, Carolina Gold BBQ,

crispy onions
• Lobster: New England style, creamy lemon dill,

celery ceed +5 /person
Add-on: Mega Crunch Fries +3/person

CLEVELAND PIEROGI BAR - 12/person
Local cheese and potato pierogies served with 
sliced kielbasa, caramelized onion, chive sour  
cream, and hot sauce
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All bar services come standard with Coca-Cola, Diet Coca-Cola, Sprite, ginger ale, 
tonic water, soda water, orange juice, cranberry juice, seasonal flavored seltzers, 
sweet & sour mix, dry vermouth, sweet vermouth, cherries, lemons, limes and olives.

Bar Service

CLASSIC BAR  
3 hours - 24/person 
4 hours - 27/person 
5 hours - 30/person

Liquor 
•  Noble Cut VOHIO Vodka 
•  New Amsterdam Gin 
•  Cruzan Light Rum 
•  Captain Morgan Spiced Rum 
•  Sauza Blue Tequila 
•  Old Forester Bourbon 
•  Johnnie Walker Red Scotch 
Wines
•  Red: Cabernet Sauvignon & Merlot 
•  White: Pinot Grigio & Sauvignon Blanc
Beers 
•  Bud Light 
•  Miller Lite
•  Yuengling Lager 
•  Yuengling Flight Lager 
•  Corona Extra 

ELEVATED BAR
3 hours - 34/person 
4 hours - 36/person 
5 hours - 38/person

Liquor 
•  Tito’s Vodka
•  Tanqueray Gin 
•  Bacardi Silver Rum 
•  Captain Morgan Spiced Rum
•  Hornitos Plata Tequila 
•  Hornitos Reposado Tequila 
•  Makers Mark Bourbon
•  Jack Daniels Whiskey
•  Johnnie Walker Red Scotch 
Wines
•  Red: Cabernet Sauvignon & Merlot 
•  White: Pinot Grigio & Sauvignon Blanc
Beers 
•  Bud Light 
•  Miller Lite
•  Yuengling Lager 
•  Yuengling Flight Lager 
•  Corona Extra 
•  Great Lakes Midwest IPA 
•  White Claw Seltzers 

PREMIUM BAR
3 hours - 44/person 
4 hours - 46/person 
5 hours - 48/person

Liquor
•  Grey Goose Vodka
•  Tanqueray Gin 
•  Bacardi 4 Rum 
•  Captain Morgan Spiced Rum 
•  Patron Silver Tequila
•  Patron Reposado Tequila
•  Basil Hayden Bourbon
•  Jack Daniels Whiskey 
•  Johnnie Walker Black Scotch
Wines
•  Red: Cabernet Sauvignon & Merlot 
•  White: Pinot Grigio & Sauvignon Blanc
Beers 
•  Bud Light 
•  Miller Lite
•  Yuengling Lager 
•  Yuengling Flight Lager 
•  Corona Extra 
•  Great Lakes Midwest IPA 
•  White Claw Seltzers 

BOURBON BAR – MKT Price/person + 225 additional bartender 
Bourbons are based on availability but have no fear, we only bring out 
the good stuff! Presented on a live edge wood slab bourbon barrel bar.  

CHAMPAGNE TOWER - 6/glass, minimum 50 glasses
The ultimate presentation! Presented on sheets of glass and sky high, 
your guests will enjoy a cold glass of bubbly upon entering The Aviator. 
Topped with a freshly cut strawberry!

HIGHLIGHTED WATER STATION - 4/person
Keep your guests cool and refreshed with the brightest water station 
you will find! Featuring botanical edible flower water, citrus water with 
lemons and limes and cucumber mint water.

BEER & WINE BAR  
3 hours - 20/person 
4 hours - 22/person 
5 hours - 24/person
Beer & Wine from Classic Bar



Midnight Velvet
Tufted Loveseat

2 available

timeless & luxurous 
high-back loveseat

daily rate — $250

Midnight Velvet
Tufted Lounge

2 available

classic navy lounge
with a regal touch
daily rate — $300

Charcoal Noir Luxe
Tufted Loveseat

1 available

moody & modern
high-back loveseat 

daily rate — $200

Obsidian Chic
Geometric Lounge

2 available

sleek & dramatic 
curved lounge

daily rate — $500

Crimson Royale
Tufted Loveseat

1 available

regal & grand crimson 
high-back loveseat

daily rate — $200

Velvet Rose Lounge
Channel Back Lounge

2 available

romantic & refined 
channel back lounge

daily rate — $300

Femme Luxe
Curved Lounge

1 available

chic & stylish
curved lounge
daily rate — $350

Ivory Dreams
Channel Back Lounge

2 available

soft & ethereal
channel back lounge

daily rate — $400

Midnight Velvet
Tufted Chair

2 available

timeless & luxurous 
high-back chair 
daily rate — $100

Cloud Mist
Channel Back Chair

2 available

effortless & elegant 
channel back chair

daily rate — $75

Majestic Moonlight
Winged Chair

2 available

bold & refined
wing back chair
daily rate — $125

Emerald Luxe
Channel Back Chair

2 available

 rich & sophisticated 
channel back chair

daily rate — $200

Pearl Blush
Clamshell Chair

2 available

delicate & graceful 
clamshell chair 
daily rate — $125

Rustic Heritage
Round Wood Display

1 available

round wood shelf with a 
warm, natural finish

daily rate — $150

Ornate Gold
Metal & Glass Display

5 available

sleek & refined
five-tier gold shelving

daily rate — $200

Moonlit Iron
Metal & Glass Display

2 available

bold & modern
five-tier black shelving

daily rate — $200

Golden Hour Glam
Side Table

2 available

hammered gold table 
with subtle texture

daily rate — $50

Gilded Opulence
Coffee Table

2 available

round & matte gold with 
a smooth finish
daily rate — $100

Marble Luxe
Side Table

2 available

gold accents, marble 
top & geometric base

daily rate — $75

Antique Gold
Coffee Table

2 available

matte gold with a 
refined, timeless finish

daily rate — $100

Gilded Opulence
Side Table

2 available

round & satin gold with a 
smooth finish

daily rate — $75

Onyx Elegance
Side Table

2 available

round & matte black 
with a smooth finish

daily rate — $40

Onyx Elegance
Coffee Table

2 available

round & matte black 
with a smooth finish

daily rate — $100

Smokey Charm 
Barrel Side Table

2 available

bourbon barrel table 
with a rustic look
daily rate — $200

Smokey Charm
Barrel Glass Bar Top

4 available

bourbon barrel glass bar 
with a rustic look
daily rate — $500

CollectionFlight2025 
presenting the

Have questions or ready to start planning? Contact your personal event specialist today! + 1 216 . 770 . 5300Info@AviatorCLE.comstatement pieces that elevate every moment—creating space where memories take  Flight. 

Ivory Moonlight
a sleek & timeless fusion of ivory & navy, complemented by 
gilded opulence tables for a refined, sophisticated setting

daily rate — $1500, 1 set available

Midnight Opulence
timeless & elegant navy seating with gilded opulence 

tables for a refined, luxurious setting
daily rate — $1500, 1 set available

Curate Your Comfort
personalized seating, perfected by you

daily rate — based on your selection

CollectionCurated

Have questions or ready to start planning?
Contact your personal event specialist today!
Email: Info@AviatorCLE.com
Call: + 1 216 770 5300



PRE-FLIGHT CHECKLIST
CATERING POLICIES & 
SERVICE DETAILS
Disposables Included – all catering orders 
include high-quality disposable plates, 
napkins, & utensils for a seamless dining 
experience

Secure Your Date – a non-refundable 
deposit of $500 is required to confirm your 
booking

Final Guest Count – to ensure the highest 
level of service, we kindly request your final 
guest count at least 7 days before your event

Final Payment Due – the remaining balance 
must be settled no later than 5 days before 
your event date

Arrival & Setup – our team will arrive 1 to 2 
hours prior to your event to ensure a smooth 
setup & preparation

Travel Fees – complimentary travel within 
a 15-mile radius, a $250 travel fee applies for 
distances up to 25 miles

Service Duration – food service is provided 
for up to 2 hours, additional service time may 
be arranged for an additional fee

Service Charge – a 15% service charge is 
applied to all catering orders

Gratuity Not Included – while gratuity 
is not required, it is greatly appreciated for 
exceptional service

First-Come, First-Serve – the food truck is 
booked on a first-come, first-served basis. a 
deposit is required to secure your event date

Additional Cost – flight enhancements, 
speciality entrées, via roma bakery sweets, & 
beverage options are available at the listed 
additional cost

Minimum Spend Requirements – 
$20/guest – minimum of 50 guests required 
Sunday – Thursday lunch – $1,250 minimum 
Sunday – Thursday dinner – $1,500 minimum 
Friday & Saturday events – $2,500 minimum

Custom Packages & Special Requests 
Available – looking for something unique? 
we can customize menus to fit your event!

Bringing Elevated Flavor to Every 
Destination –  contact us to book your flight 
bites catering experience today! 

Call – 1 216 770 5300

Email – FlightBites@AviatorCLE.com

Visit – AviatorCLE.com

Looking for Higher Elevation?
Complete your experience with premium 
furniture, linens, & décor from Flight Event 
Rentals—because every landing deserves a 
first-class touch.

FLIGHT BITES FOOD TRUCK
P R E S E N T S

FIRST-CLASS UPGRADES & SWEET LANDINGS

FLIGHT ENHANCEMENTS
Truffle Parmesan  – + $4 per person

Cinnamon Butter 
Sweet Potato Fries – + $3 per person

Street Corn – + $4 per person 
fire-roasted corn with cotija cheese, 
lime crema, & chili seasoning 

Fried Brussel 
Sprouts – + $5 per person 
hot honey 

Classic Pierogies – + $6 per person 
traditional potato & cheese pierogies 
sautéed with butter & onions 

VIA ROMA BAKERY SWEETS
Chef Emma’s 
Loaded Brownies – + $5 per person 

Banana Pudding Cups – + $6 per person 

Assorted Mega Cookies – + $8 per person 

BEVERAGES 
Bottled Water – + $4 per person 

Sodas & Water – + $6 per person 
bottled water, coke, diet coke, sprite

Refreshing Beverages – + $8 per person 
bottled water, classic lemonade, grapefruit 
fresca, arnold palmer iced teas

C H O O S E  YO U R  F L I G H T PAT H
$20/person – minimum of 50 persons required 

S E L E C T  T W O  E N T R É E S 

Aviator Smash Burger – angus beef smash burger with american cheese, smash 
sauce, & crispy pickles on a toasted brioche bun 

Cleveland Cheesesteak – thinly sliced steak with caramelized onions, smothered in 
cheese whiz, served on a hoagie roll 

Carolina Pulled Pork – slow-smoked pulled pork with jicama slaw, carolina gold bbq 
sauce, & crispy onions on a brioche bun  

Pesto Chicken Sandwich – grilled chicken with melted mozzarella, house-made 
pesto, crispy bacon, served on sourdough 

Impossible Burger – plant-based patty with american cheese, smash sauce, & crispy 
pickles on a brioche bun 

Italian Sausage Hoagie – sweet italian sausage with sautéed peppers, onions, & 
parmesan cheese on a hoagie roll 

Lobster Roll – new england-style lobster roll with creamy lemon dill sauce & celery 
seed on a buttered roll  + $15 per person 

Buffalo Chicken Sandwich – grilled chicken tossed in buffalo sauce, topped with 
blue cheese slaw on a toasted brioche bun 

Portobello Melt – marinated portobello mushroom with melted provolone, roasted 
red peppers, & arugula on ciabatta 

Brisket Sandwich – smoked brisket with house bbq sauce, crispy onions, served on a 
brioche bun + $12 per person

Teriyaki Chicken Wrap – grilled teriyaki chicken with crunchy cabbage slaw & 
sesame dressing in a soft flour tortilla 

Blackened Salmon Sandwich – cajun blackened salmon with lemon aioli, fresh 
arugula, served on a toasted brioche bun + $10 per person

S E L E C T  O N E  S I D E 

Crispy Fries | Sweet Potato Fries | Kettle Chips | House Slaw



(216) 770-5300

@aviatorcle  @encorecle  @viaromacle

SoaringHospitality.com




