


Rehearsal APPETIZERS

APPETIZERS

Choice of two

Spinach Dip – Classic spinach dip in hollowed-out pumpernickel with assorted bread cubes

Fresh Crudités with Dill Dip – An array of fresh, crunchy vegetables with creamy dill dip

Fresh Fruit & Cheese – Assorted seasonal fruits and cubed cheeses with crackers

Mini Vegetarian Egg Rolls – With sweet & sour sauce

Meatballs – Classic, Swedish, Sweet and Sour or BBQ

Crab Stuffed Mushrooms – Mushroom cap stuffed with a crab filling topped with panko bread crumbs

Buffalo Chicken Bites – Served with bleu cheese dip and hot sauce

Additional hors d’oeuvre items are also available.



Rehearsal  BAR SERVICE and DESSERT SELECTIONS

BAR SELECTIONS
HOUSE BAR
Two Hours ................................Included in the Dinner Package
• Domestic bottled beers (Budweiser, Bud Light and O’Douls)
• Assorted house wines
• Pepsi Cola beverages
Please inquire about an upgraded select or premium bar featuring domestic and imported beers, wines and spirits.

DESSERT SELECTIONS
Choice of one
Cheesecake (caramel sauce or chocolate)
Cherry or Apple Pie a la mode
Chocolate Layer Cake
Carrot Cake with cream cheese frosting
Apple Tarts – Granny Smith apple baked in puff pastry with custard and apricot jelly.
Dessert Bars

Additional bartenders may be requested.



Rehearsal BUFFET DINNER PACKAGE

BUFFET ENTRÉE SELECTIONS

Beef Tips with Mushrooms & Onions – Sirloin tips sautéed with button mushrooms and white onions deglazed with red wine

Honey Pecan Chicken – Tender chicken breast crusted with pecans and finished with a sweet honey and Frangelico glaze

Pork Loin with Apples and Brandy –  Whole boneless pork loin rubbed with allspice, slow roasted and sliced, topped with apple brandy sauce

Herb Chicken – Tender chicken breast marinated in lemon juice, olive oil and fresh herbs, grilled and served with white wine sauce

Chicken Piccata with Lemon Parsley – Tender chicken breast breaded and sautéed with a citrus caper sauce and garnished with diced tomatoes and fresh parsley

Salmon with Dill Sauce –  Roasted fillet of salmon with a creamy dill sauce* ($4 per person)

Seafood Pasta Alfredo –  Fettuccini nests covered in creamy parmesan garlic sauce with scallops and shrimp

All Buffet Dinners Include
Two entrées, two starches and two vegetables, as well as Served Garden Greens, Choice of two Dressings
(Ranch, Italian, French, Raspberry Vinaigrette, Balsamic Vinaigrette or Honey Poppy seed), Warm Rolls with Herb Butter, Coffee and Iced Tea

STARCH SELECTIONS

• Parsley Potatoes      
• Mashed Potatoes
• Wild Rice Pilaf
• Pesto Penne
• Twice Baked Potato

VEGETABLE SELECTIONS

• Glazed Baby Carrots
• Green Beans Almandine
• Mixed Vegetables Mélange
• Cauliflower Au Gratin
• Lemon Parmesan Broccoli 



Rehearsal SERVED DINNER PACKAGE

SERVED DINNER 6 oz. ENTRÉE SELECTIONS

Chicken Parmesan – Chicken breast encrusted with parmesan breading and served with tomato basil sauce.

Vegetable Napoleon – Grilled vegetables layered on top of sautéed polenta, finished with a smoked tomato sauce

New York Strip Steak – Steak seasoned and broiled, garnished with onion rings

Roasted Tenderloin of Beef with Bordelaise Sauce – Tender cut of beef sliced and seared with classic bordelaise sauce

Chicken Cordon Bleu – Tender chicken breast stuffed with ham and nutty melted Gruyére cheese

Beef Tips – Served with onions and mushrooms over noodles

Fried Fish – Fried buttermilk-battered white fish served with tartar sauce and lemon wedge

Herb Encrusted Mahi Mahi – Fillet rubbed with fresh and dried herbs and grilled to perfection

All Served Dinners Include
Choice of one entrée, one starch and one vegetable selection, as well as Served Garden Greens,
Choice of two Dressings (Ranch, Italian, French, Raspberry Vinaigrette, Balsamic Vinaigrette or Honey Poppy seed),
Warm Rolls with Herb Butter, Coffee and Iced Tea.

An additional entrée selection may be added for an extra charge.

STARCH SELECTIONS

• Parsley Potatoes      
• Mashed Potatoes
• Wild Rice Pilaf
• Pesto Penne
• Twice Baked Potato

VEGETABLE SELECTIONS

• Glazed Baby Carrots
• Green Beans Almandine
• Mixed Vegetables Mélange
• Cauliflower Au Gratin
• Lemon Parmesan Broccoli 



Rehearsal  DINNER PACKAGE and LOCATIONS

Congratulations on your Engagement!
Thank you for your interest in The Toledo Zoo catering facilities.
Now, let The Toledo Zoo plan your rehearsal dinner. We will do all the work while you mingle with your friends and family.
We will even theme your event with appropriate décor and linens. Only the Zoo can offer such an extraordinary setting for your special event!

ALL-INCLUSIVE REHEARSAL DINNER PACKAGES

Buffet Dinners
Served Dinners

Rehearsal dinners for a minimum of 20 guests include:
• Room Rental
• Basic Linens
• Choice of 2 Appetizers
• Buffet or Served Dinner
• Two-Hour House (beer, wine and soda) Bar
• Dessert
• Microphone and Podium

AVAILABLE LOCATIONS

African Lodge 120 Guests
This premier banquet facility will transport you and your guests to the wilds of Africa.
Decorated with artifacts from the “Dark Continent,” the Lodge is a dramatic backdrop for your rehearsal dinner.
This state-of-the-art facility is adjacent to the Primate Forest, transforming your celebration into a real safari adventure!

Arctic Encounter® 50 Guests
The Arctic Encounter® is the coolest place to host your special event!
Enjoy your specially catered meal surrounded by waterfalls, running streams, and artificial rock and ice exhibits.
A party in the Arctic has never been so cool!

Aquarium 70 Guests
Create an exotic evening in the tropics! Nibble on hors d’oeuvres next to our coral reef or sip a cocktail while our sharks
watch your every move. This rental facility is the only place in Toledo where the atmosphere will always be warm!

• All facilities are subject to availability
• An additional site fee is assessed for the Arctic
• An additional site fee is assessed for the Aquarium



EQUIPMENT RENTAL • TOLEDO ZOO CATERING REQUIREMENTS

Lavalier Microphone         Slide Projector
Portable Screen            Data Projector     
Laptop Tech Time (per hour)
Floor Length Linens (each) Linen Chair Covers with sashes (each)
White Cushioned Chairs (each) Round Tables for Nairobi (each)

Inquire about pricing for the following:
Guest Party Favors
Custom Ice Carvings
Table Centerpieces (non-floral)

Due to liability and compatibility issues, we do not allow outside A/V equipment to be brought into our facilities.

• GUARANTEES: Attendance must be guaranteed 10 calendar days in advance.
The number reserved will be considered a guarantee, and charges will be made

                                 for the number served or the number reserved, whichever is greater.

• FOOD & BEVERAGES: All food and beverage service will be provided and served by The Toledo Zoo.
          The consumption of raw or uncooked food such as beef or chicken which may
          contain harmful bacteria, may cause serious illness or death.

• ALL PRICES SUBJECT TO CHANGE WITHOUT NOTICE.

• TAX & SERVICE CHARGE: All prices subject to an 18% service charge and Ohio state sales tax.

The Toledo Zoo does not book any wedding-related events during Lights Before Christmas.

The Toledo Zoo has a full-service staff and an executive chef to accommodate all your catering needs.
If you need a custom menu or have special needs, we are more than happy to help.

• ADDITIONAL ITEMS AVAILABLE FOR RENT



DIRECTIONS TO ZOO • MAP OF ZOO

• Traveling NORTH or SOUTH, take I-75, exit at #201-A and you are 5 minutes away on State Route 25 South.
• Traveling EAST or WEST, take the Ohio Turnpike, exit at 59 and you are approximately 10 minutes away
   by following Reynolds Rd. (U.S. 20) north to Glendale Ave. to the Anthony Wayne Trail (S.R. 25) or exit at gate 64,
   follow I-75N to exit #201-A and follow S.R. 25 south.

• For online directions use this address: 2 Hippo Way • Toledo, OH 43609

The Toledo Zoo is located 4 miles south of downtown Toledo.

ZOO MAP and RENTAL LOCATIONS

Formal Gardens

DIRECTIONS TO ZOO


