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Thank you for considering Paninis Westlake to host
your special event. We strive to create a memorable
experience for you and your guests by providing a
private dining experience in one of our inviting spaces.
With appetizing meals, bar varieties, and a private wait
staff, we look forward to serving you and making your
special event a success!

To assist you in planning your event, this document will
contain the following: Booking Information and
Requirements, Our Spaces, Food and Beverage
Minimums, Bar Packages, Appetizer Menu, Breakfast &
Brunch Menu, Lunch Menu, Specialty Menu, Bar Buffet
Bar, Sweet Treals.
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BOOKING INFORMATION

Deposits
All private events require a non-refundable $200.00 deposit. The deposit is not applied to the final bill
and is due no later than 14 days prior to the event.
Included in the deposit are linens provided by L’Nique Specialty Linens, silk permanent-botanical
centerpieces, custom-printed display menus, and a custom-printed entryway sign.

Booking
All private events must be booked through the Paninis Westlake event coordinator.
Please check with the event coordinator about availability and final pricing.
*Food and beverage prices are subject to change due to availability and market price.*
Please confirm your food, bar, and linen selections with the event coordinator no later than 10 days
prior to the event.

Food and Beverage Minimum
All private events are given a food and beverage minimum according to a 3-hour time block. Minimums
vary on the day of the week, time of day, and additional time (if needed).
Minimums are prior to the 21% service charge and 8% state sales tax applied to the final bill.
Minimums are required to be met by the end of the event.

Final Bill
The final bill is presented and must be paid at the end of the event. Accepted forms of payment:
American Express, Discover, MasterCard, and Visa.
Payment by check and cash is accepted.
Tax exemptions must be given to the coordinator prior to the event.



THE COCKTAIL LOUNGE

The Cocktail Lounge is the ideal space for hosting cocktail-style events. Features a private bar and
bartender, crystal-glass fireplace, and garage door opening to our outdoor patio.
Primarily high-top and bar seating.

Full Space: Seats, 40 guests
Full Space: Standing. 9o guests




THE BLU ROOM

The Blu Room is the ideal space for hosting seated reception events. Features closing French doors
framed flat-screen TV.
Primarily low-top seating.

Full Space: Seats, 60 guests
Full Space: Standing. 70 guests




FOOD AND BEVERAGE MINIMUMS

AM time reflects events beginning between the hours of 11:30 AM to 3 PM.
PM time reflects events beginning between the hours of 4 PM to 12 AM.

The Cocktail Lounge

AM: Monday - Thursday $500
PM: Monday - Thursday $750

The Blu Room
AM: Monday - Thursday $500
PM: Monday - Thursday $750

The Grotto
AM: Monday - Thursday $250
PM: Monday - Thursday $400

The Veranda
AM: Monday - Thursday $350
PM: Monday - Thursday $500

Half Patio
AM: Monday - Thursday $3,000
PM: Monday - Thursday $5,000

Full Patio
AM: Monday - Thursday $5,000
PM: Monday - Thursday $7,500

Friday - Saturday $1,500
Friday - Saturday $2,000

Friday - Saturday $1,000
Friday - Saturday $1,500

Friday - Saturday $300
Friday - Saturday $500

Friday - Saturday $500
Friday - Saturday $750

Friday - Saturday $5,000
Friday - Saturday $7,500

Friday - Saturday $7,500
Friday - Saturday $15,000

Sunday $500
Sunday $750

Sunday $500
Sunday $750

Sunday $250
Sunday $400

Sunday $350
Sunday $500

Sunday $4,000
Sunday $6,000

Sunday $8,000
Sunday $10,000



BAR PACKAGES

Individual Bar Tabs: Guests are placed on their own tabhs and
are responsible for paying for their drinks.

Open Bar: Guests are placed on the host tab; the host is
responsible for paying for all drinks.

Budget Bar: The host assigns a budget for their guests' drinks:
once the amount is reached, the bartender politely informs the guests
that the bar has converted to a cash bar.

Drink Tickets: A minimum of 20 tickets is required. Tickets may be purchased
in lots of 20 on the night of the event. There are no buybacks
on unused drink tickets.

Unlimited Soda Package ($30)
All Pepsi Products, Iced Tea, Hot Tea, Coffee, Cranberry Juice, and Orange
Juice

Includes: House Wines, Domestic Beers, Select Import

Wines: Irontera Chardonnay, Pinot Grigio, Sauvignon Blanc, Cabernet, Merlot, and Pinot
Noir

Beers: Bud Light, Budweiser, Coors Light, Heineken 0.0, Michelob Ultra, Miller Lite,
Modelo

Includes: House Wines, Domestic Beers, Select Import, and House Liquor
Liquors: Absolute, Bacardi, Captain Morgan, Cazador’s, Dewars, Jack Daniels, Jameson,
Jim Beam, Seagram’s, Smirnoff, Tanqueray and Tito’s.

Beer, Wine, and Top Shelf Liquor Drink Tickels ($10 per Lickel)
Includes: House Wines, Domestic Beers, Select Import, House Liquors and Top Shelf.

Top Shelf Liquors: Bombay Sapphire, Bulleit, Crown Royal, Chivas, Don Julio Glenlivet,
Grey Goose, Hendricks, Johnny Walker Black, Ketel One, Makers Mark, Patron. Johnny
Walker
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APPETIZERS MENU

VEGETABLE PLATTER
Carrots, Cucumber, Broccoli, Peppers, Mushrooms

Served with Ranch. Add Humus $15
MARKET PRICE
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SEASONAL FRUIT TRAY

Assortment of Berries, Canteloupe, Honeydew,
Grapes, Pineapple

MARKET PRICE

CHEESE DISPLAY
Assortment of Cheese, Crackers, and Grapes
MARKET PRICE

HOUSE SALAD $45

Topped Carrot, Cucumbers, Red Onion, Mozzarella.
Served with your choice of dressings.

Add Chicken ($20)

CAESAR SALAD $40

Romaine Lettuce, topped with Croutons and
Parmesan. Served with Caesar Dressing
Add Chicken ($20)

PUB CHIPS $25
In-House Pub Chips, served with Chipotle Ranch

DIP SAMPLER $45
Hummus, Guacamole, and Salsa. Served with
Tortilla Chips and Pita

BUFFALO CHICKEN DIP $80
Topped with Mozzarella Cheese and garnished
Oregano. Served with Tortilla Chips
SPINACH AND ARTICHOKE DIP $70
Topped with Parmesan. Served with Tortilla Chips




APPETIZERS MENU

MINI CHICKEN QUESADILLAS $80

Mini flour shells filled with Chicken, Cheddar, and
Mozzarella Cheese. Served with Salsa and Sour Cream.

POTATO SKINS $60

40 Potato Skins topped with Bacon, Jalapeno, Onion,
Tomato with Melted Cheddar Cheese. Served with
Sour Cream.

WRAP SAMPLER $90

Total of 8 wraps, cut into 24 sample wraps. Your
combination of Buffalo Crunch, Chicken Caesar Wrap,
Turkey Club, and Veggie.

BUILD-YOUR-OWN-SLIDERS $190

Choice of 2: 24 Chicken Sliders, 24 Hamburger
Slidders, or 5 pounds of Pulled Pork. Served with Slider
Buns, Lettuce, Tomato, Onion, and Pickles.

FULL SHEET PIZZA $45.

48 Square Cut Pizza
Toppings $4 each

100 TRADITIONAL WINGS

Choice of 2 Sauces: Cheesy Garlic, Classic Buffalo, East
Bank BBQ, Mesquite BBQ, 6 Peppers, Brickhouse
Blend, Rub-A-Dub Cajun, Buffalo Parm, Kickin’
Buffalo, Garlic Fury, Spicy BBQ, Redzone Rage

Add Celery (36 sticks) $4

Add Ranch and/or Blue Cheese $4

MARKET PRICE

50 CHICKEN TENDERS $100

Choice of 2 sauces: Ranch, Chipotle Ranch,
Honey Mustard, and/or any wing sauce.

MAC N’ CHEESE $55.




BREAKFAST & BRUNCH

PANINI’S BREAKFAST

$27.50 PER PERSON

Seasonal Fruit Platter

Assorted Muffins, Danishes, Donuts, and Bagels
Scrambled Eggs

Bacon and Sausage

Breakfast Potatoes

Coffee, Hot Tea, Orange Juice, and Cranberry Juice

PANINI’S BRUNCH

$20.50 PER PERSON

Seasonal Fruit Platter

Assorted Muffins, Danishes, Donuts

Walfle Bar with assorted toppings

Coffee, Hot Tea, Orange Juice, and Cranberry Juice

BOOZY BRUNCH

Mimosa Bar $8 per person
Bloody Mary Bar $10 per person




LUNCH

THE LIGHT LUNCH

$17.50 PER PERSON

House Salad or Caesar Salad (add chicken for $20)
Turkey Sub

lettuce, tomato, turkey, bacon, and American cheese
[talian Sub

salami, capicola, lettuce, tomato, onion, and Provolone

Pub Chips served with Chipotle Ranch

STACKED LUNCH

$19.50 PER PERSON

House Salad or Caesar Salad (add chicken for $20)
Turkey Stack
o-grain bread, melted American cheese, applewood bacon
and tomato
Two Topping Sheet Pizza
Pub Chips served with Chipotle Ranch or Nachos

LUNCH ADD ON’S

Hand-cut fries $3 per person
Signature Slaw $3 per person
Onion Rings $4 per person
Soup or Chili $4 per person




SPECIALTY BUFFETS

ITALIAN BUFFET
$21.50 PER PERSON

House Salad or Caesar Salad (add chicken for $20)
Penne Pasta

Choice of 2: Marinara, Meat Sauce, Alfredo.

Add Chicken for $20
Pizza

Choice of 2: Meatzza, Mobster, White Delight. Pepperoni

Cheese.

CLEVELAND BBQ

$32.50 PER PERSON

House Salad (add chicken for $20)

Choice of 3:

BBQ Chicken, CLE Bratwurst, Hamburgers,
Pulled Pork or Chicken Tenders

Choice of side:

Green beans, Broccoli, Signature Coleslaw, Mac

PANINI’S

MARKET PRICE

Italian, Turkey, Cornbeef
Melted Provolone
Tomato, Coleslaw, and Fries on the side




BUFFET BARS

TACO BAR
$26.50 PER PERSON
Flour Tortillas and Hard Corn Shells
Ground Beef, Chicken
Mexican Fiesta Rice, Black Beans, Veggies
On the side: Cheddar, Jalapeno, Onion, Tomato,
Sour Cream, Salsa, and Buffalo Sauce

ONION RING BAR

$160

200 Onion Rings
6 sauces: Ranch, Chipotle Ranch, Honey Mustard,
East Bank BBQ, Classic Buffalo, and Ketchup

TATER TOT BAR

$160

Plain or with Melted Cheddar and Mozarella
4 sauces: East Bank BBQ, Classic Buffalo
Ranch, Ketchup, Mustard.




SWELET TREATS
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S'MORES BAR

Build your own S’mores
Marshmallows, Chocolate, and $ 80
Graham Crackers

SWEET STATION

Assortment of Brownies, $ 190
Cookies, Cupcakes, Pastries.

INDIVIDUAL DESSERTS
Apple Tart, Chocolate Lava Cake, $ 8.50
Vanilla Sundae PER PERSON

May provide your own desserts



