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Welcome, and thank you for considering the Avalon Hotel for your special occasion. For over 16 years, The Avalon Hotel

has been a focal point of the downtown Erie business district. Perfectly located in the center of the Entertainment district,

The Avalon Hotel is committed to exceeding guest expectations. All business and social functions are customized and

coordinated by Avalon's expert event planning professionals. 

The newest addition that the Avalon has to offer is the Niagara Ballroom. This elegant room has the capacity to serve a

250 person sit down dinner or person reception. Beautifully decorated in a Victorian style, the Niagara Ballroom includes

an adjoining waterfall garden courtyard for the private use of you and your guests. Both ballrooms are equipped with

state-of-the-art audio systems.

The legend of Avalon Hotel extends far beyond its unique design and heritage. No other facility within a 100 mile radius

combines the elegance and size of the Avalon's Presque Isle Ballroom. The newly remodeled ballroom has the capacity to

serve 600 people for a sit down dinner or a reception. It conveniently divides into three smaller rooms to accommodate

many different sized groups in a variety of configurations for every imaginable business or social event. 

Banquet Accompaniments
Convenient Downtown Location with Underground Parking

Group Room Blocks & Discounted Rates to Accommodate Your Guests

Superior Banquet Staff

Optional Valet Service

Seasonal Coat Check

Wi-Fi Friendly

On Site Audio Visual Equipment



Please add 21% Gratuity and 6% Sales Tax to all Packages

Buffet Breakfasts

The Morning Glory
(6 PER GUEST)

FRESH BAKERY BASKET

SLICED BAGELS WITH CREAM CHEESE & JELLIES

SEASONAL SLICED FRESH FRUIT

ASSORTED COLD CEREALS & OATMEAL

YOGURT GRANOLA PARFAITS

CHILLED ORANGE, APPLE & CRANBERRY JUICES

The Daffodil
(13 PER GUEST)

TRADITIONAL SCRAMBLED EGGS

WHITE, WHOLE WHEAT AND RYE BREAD TOAST STATION

SLICED BAGELS WITH CREAM CHEESE & JELLIES

SEASONAL FRESH FRUIT DISPLAY

FRESH BAKERY BASKET

COUNTRY-STYLE BREAKFAST POTATOES

HICKORY SMOKED BACON

CHILLED ORANGE, APPLE & CRANBERRY JUICES

Optional Breakfast Additions
For events with a planned breakfast, the following options may be added at an additional cost

BUTTERMILK PANCAKES OR BELGIAN WAFFLES ACCOMPANIED WITH PURE MAPLE SYRUP, FRESH BERRIES & WHIPPED CREAM   

2 per guest

WARM CINNAMON FRENCH TOAST WITH PURE MAPLE SYRUP

2 per guest

INDIVIDUAL FRUIT YOGURT PARFAIT 

2 per guest

BREAKFAST CEREAL, OATMEAL, BANANAS AND CHILLED MILK 

2 per guest

SAUSAGE GRAVY SERVED OVER WARM BISCUITS

2 per guest

OMELET STATION  

4 per guest
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Luncheon Buffet Selections

All Dinners include dinner rolls with butter pearls, freshly brewed gourmet coffee and assorted hot teas

The Hydrangea
14 Per Guest

Salad Selection (Choose two of the following)

Mixed Garden Greens
Classic Caesar Salad

Spinach & arugula salad with orange marmalade
Antipasta Salad

Marinated Mushrooms
Homestyle Potato Salad

Fresh Fruit Salad
Broccoli & Cauliflower Salad

Applesauce
Parmesan Pasta Salad

Starch Selection

(Choose one of the following)

Asagio Ziti Alfredo

Three Cheese Scalloped Potatoes

Wile Rice Pilaf

Golden-Seared Mashed Potatoes

Sour Cream & Dill Potatoes

Herb Roasted Baby Redskin Potatoes

Delmonico Potatoes

Vegetable Selection 

(Choose one of the following)

Sweet Corn with Red Peppers 

Green Beans Amandine

Buttered Broccoli Spears

Steamed Vegetables

Honey Glazed Baby Carrots

Zucchini Italiana

Francaise Vegetable Medley

Entrée:

(Choose two of the following)

LEMON PEPPER SCROD

Pineapple Glazed Ham

Sun-Dried Apricot Rosemary Chicken

Beef Stroganoff in Creamy Egg Noodles

Honey-Cured Dijon Chicken

Roasted Pork Loin w/ 

Apple Walnut Stuffing

Baked Tilapia

Season-Spiced Baked Chicken

Vegetable or Meat Lasagna

Home-style Rigatoni w/ Meatballs

Roasted Sliced Sirloin

Pork Chops Atzert
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 Soup & Sandwich State Street Extravaganza
13 per guest

 Homemade soup du' jour accompanied with mixed garden greens or Caesar salad, old fashioned

potato salad, assorted selection of honey-cured ham, roast-beef, corned beef, turkey breast &

salami deli meats, assorted selection of yellow-american, swiss, provolone, pepper-jack &

white-American cheeses, leafy green lettuce, sliced tomatoes, red onions, black pearl olives & dill

pickles. Served with a variety of kaiser rolls, white, whole wheat & rye breads. 

Plated Lunches
All served with freshly brewed gourmet coffee, iced tea and assorted hot teas

Peach Street Croissant 

Sliced, ham & turkey layered with swiss

cheese, romaine lettuce, & tomato on a soft

croissant. Accompanied with our home-style

potato salad

9

Roasted Turkey Pita Wrap 

Herb roasted turkey wrapped in a pita with

Monterey cheese, iceberg lettuce, tomato &

basil mayonnaise served with fresh fruit

salad

9

Cajun Chicken Salad 

Tangy blackened chicken strips served over a

bed of escarole & romaine lettuce with

shredded cheddar jack cheese & diced

tomatoes.

10

Classic Cobb Salad 

Sliced turkey, crumbled bacon, diced hard

boiled eggs, tomatoes, shredded cheddar

cheese & green olives over a bed of greens

with a toasted roll.

9

Hawaiian Chicken 

Pecan crusted chicken breast over pineapple

sauce served with wild rice chef's choice of

vegetable

10

Lemon Peppered Scrod 

Encrusted with lemon, parsley & cracker

crumbs, served with herb roasted baby

redskin potatoes

14

Vegetable Lasagna 

Served with a roma-tomato basil marinara

13

Accompanied with your choice of one of the following:

Home-style Soup Du' Jour Classic Caesar salad

Mixed Garden Greens 
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Dinner Buffet Selections
All dinners include dinner rolls with butter pearls, freshly brewed gourmet coffee and assorted hot teas

The Azalea
$17 One Entrée -  $19 Two Entrées - $21 Three Entrées

Salad Selections (Choose three of the following)

Classic Caesar Salad Apple Pecan Salad w/ Cranberry Vinaigrette

Apple pecan salad with cranberry vinaigrette Broccoli & Cauliflower Salad

Home-style Potato Salad Marinated Mushrooms

Creamy Coleslaw Fresh Fruit Salad

Mixed Garden Greens Parmesan Pasta Salad

Applesauce Spinach & Arugula Salad w/ Orange Marmalade

Starch Selection

 (Choose one of the following:)

Delmonico Potatoes

Herb Roasted Baby Redskin Potatoes

Golden Seared Mashed Potatoes

Penne Pasta with Garlic Herb Butter

Southern Smashed Cinnamon Sweet Potatoes

Asagio Ziti Alfredo

Wild Rice

Sour Cream & Dill Potatoes

Vegetable Selection 

(Choose one of the following:)

Zucchini Italiana

Green Beans Almodine

Fresh Steamed Vegetables w/ 

Sugar Snap Peas

Buttered Broccoli Spears

Franchise Vegetable Medley

Sweet Corn with Red Peppers

Honey Glazed Baby Carrots

Entrée Selection ( Choose two of the following:)  

Roasted Sliced Sirloin Season-Spiced Baked Chicken

Sun-Dried Apricot Rosemary Chicken Vegetable or Meat Lasagna

Honey-Cured Dijon Chicken Home-style Rigatoni w/ Meatballs

Pineapple Glazed Ham Pork Chops Atzert

Beef Stroganoff in Creamy Egg Noodles Lemon Pepper Scrod
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Themed Buffets

All Dinners include dinner rolls with butter pearls, freshly brewed gourmet coffee and assorted hot teas

Pasta Lovers' Feast 
16 Per guest 

MIXED GARDEN GREENS SERVED WITH ITALIAN & RANCH DRESSINGS WITH CIABATTA BREAD

Entrée

(Choose three of the following)

FARFALLE PASTA SAUTÉED IN OLIVE OIL

FARFALLE ITALIAN SAUSAGE

PENNE PASTA FOLDED WITH ROMA-BASIL MARINARA SAUCE

ITALIAN MEATBALLS

FETTUCCINI WITH ALFREDO SAUCE FINISH WITH A LAYER OF FRESH BASIL

VEGETABLE OR MEAT LASAGNA

LINGUINI WITH CLAM SAUCE

Hawaiian Luau
19 Per Guest

FRESH FRUIT KABOB SKEWERS ON A PINEAPPLE TREE

CAESAR SALAD WITH GARLIC CROUTONS

AMBROSIA SALAD

VEGETABLE MEDLEY

WILD RICE PILAF

PORK CHOPS ATZERT

SEASONED LUAU CHICKEN

NON-ALCOHOLIC STRAWBERRY OR PINA COLADA DAIQUIRIS

COCONUT CREAM, BANANA CREAM & KEY LIME PIES
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South Of The Border

Fiesta Bar
10 per guest

SOUTHERN BEEF & CHICKEN STRIPS W/ GREEN PEPPERS &

ONIONS

SPANISH RICE

WARM SOFT TORTILLAS

CRISPY TACOS

SHARP CHEDDAR, SHREDDED LETTUCE, DICED TOMATOES

SERVED WITH GUACAMOLE, SOUTHERN SALSA & SOUR CREAM

Country Western Barbecue
19 per guest

MIXED GARDEN GREENS WITH RANCH & FRENCH DRESSINGS

CHILLED WEDGES OF WATERMELON

MACARONI SALAD

HOME-STYLE POTATO SALAD

BUTTERED CORN ON THE COB

GOLDEN SEARED MASHED POTATOES & GRAVY

BARBECUED CHICKEN

BARBECUED RIBS

ROASTED SIRLOIN OF BEEF

Sassy Sweet Sixteen
17 per guest

MIXED GARDEN GREENS WITH RANCH DRESSING

FRUIT SKEWERS WITH CARAMEL DIP

MINI QUESADILLAS WITH SALSA & SOUR CREAM

SAFFRON YELLOW RICE

BEEF FAJITAS

VEGETABLE CHICKEN STIR FRY

PRETTY IN PINK PRETZELS

TIERED CUPCAKE PLATTER

PLENTIFUL PITCHERS OF ASSORTED SODAS

CHERRY CREAM FLOATS OR ROOT BEER FLOATS

Children's Birthday

Bashes
11 per guest

FRUIT SKEWERS WITH CARAMEL DIP

REGULAR OR STRAWBERRY APPLESAUCE

MIGHTY MACARONI & CHEESE

CHICKEN NUGGETS

KRISPIE CORN DOGS

ASSORTED MOTT'S JUICE BOXES
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Plated Dinners
All Plated Dinners include dinner rolls with butter pearls, a vegetable, a starch and freshly brewed gourmet coffee and

assorted hot teas

Salad Selection (Choose One of the Following) 

Raspberry & Pear Salad  with Candied Walnuts

(Seasonal)

Spinach & Arugula Salad with Orange Marmalade

Apple Pecan Salad with Cranberry Vinaigrette

Mixed Garden Greens
Classic Caesar Salad

Homestyle Soup Du' Jour

Entrée Selection (Choose two of the following)

Stuffed Orange Roughy 

Bread shavings & seafood imperial stuffed in

an orange roughy fillet accompanied by herb

roasted baby redskin potatoes and seasonal

vegetable

21

Atlantic Salmon 

 Baked salmon topped with lemon caper sauce

accompanied by lemon garlic risotto and

seasonal vegetable 

22

Lemon Pepper Scrod 

A center cut filet baked with a herb crumb

topping accompanied with a smooth dill

butter cream aside wild rice and seasonal

vegetable

17

Shrimp Scampi 

Five jumbo shrimp with a garlic butter sauce

served over risotto with tomato florentine

17

Chicken Cordon Bleu 

Breaded boneless breast of chicken stuffed

with Vermont ham, swiss cheese & topped with

mornay sauce accompanied by a twice baked

potato & seasonal vegetable

17

Avalon's Stuffed Chicken Breast 

Our famous stuffing engorges this skin-on

baked chicken breast served with golden

seared mashed potatoes & seasonal

vegetable

17

Chicken breast Florentine 

Chicken breast tenderly stuffed with spinach

& cheese encrusted with fresh herbs & bread

crumbs, finished with a lemon dill sauce

served with golden seared mashed potatoes &

seasonal vegetable

17

Pork Loin Bordelaise 

Sliced medallions of herb crusted pork loin

served with a bordelaise sauce accompanied

by a twice baked potato & seasonal vegetable

17

Herb Encrusted Prime Rib of Beef 

A 10 ounce succulent slow roasted cut of

aged beef served with natural au jus &

horseradish sauce accompanied by a twice

baked potato & seasonal vegetable

24

Tornedos Rossini

Two 4 ounce filets set on garlic croutons

topped with a drizzle of bordelaise sauce

accompanied by golden seared potatoes and

seasonal vegetables

21
Roasted Sliced Sirloin 

Oven roasted royal sirloin finished with a

delectable mushroom bordelaise sauce

accompanied by a home-style baked potato &

seasonal vegetable

17

Pasta Primavera 

Ziti pasta laced with freshly steamed

vegetables and folded with a tomato pesto

15
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Specialty Break Selections
Ice Cream Sundae Bar 

Vanilla bean & chocolate ice cream served with chocolate chips, walnuts, m & m's, peanuts,

crumbled Oreo's, rainbow sprinkles, marshmallows, hershey's chocolate, butterscotch &

strawberry syrup, whipped cream

6

Golden Snack Bar 

Assorted crinkle potato chips, pretzels, peanuts, cheddar popcorn & tortilla chips served with

salsa, guacamole, spicy mustard & ranch dipping sauces

5

Sweet Tooth Snack Bar 

Chocolate iced brownies, home baked cookies & an assortment of gourmet flavored coffee & teas

7

Take Five for Fitness 

Granola & Nutri-grain bars, trail mix with dried nuts, whole fresh fruits, yogurt parfaits, freshly

brewed coffee and herbal teas, bottled water & individual fruit & vegetable juices

8

Specialty Displays
CHEESE DISPLAY

An assortment of domestic cheeses & crackers served with ranch dipping sauce, walnuts &

sun-dried figs

2 per guest

ANTIPASTO DISPLAY

A beautiful blend of marinated vegetables & olives with cured assortment of meats & cheeses

served with an herb blended Italian dressing

2 per guest

HARVEST VEGETABLE CRUDITE

An assortment of garden fresh vegetables served with ranch & cusabi dipping sauce

2 per guest

SHELLFISH BAR

Iced jumbo shrimp, mussels in a butter & garlic sauce, & clams casino with lemon slices & cocktail

sauce.

10 per guest

CHOCOLATE FONDUE STATION

A luxurious fountain served with fresh strawberries, marshmallows, & pretzel rods flowing with

delectably sweet chocolate

3 per guest

CHARMING CANDY BAR

A sweet selection of our most popular candies  All deliciously presented in a tier of ginger jars 

3 per guest

GOURMET COFFEE BAR

Freshly ground 100% Arabica blend coffees, shaved white chocolate and dark Swiss chocolate,

fresh whipped cream, half and half, crystal sugar cubes, caramel, amaretto, cherry and hazelnut

syrup

3 per guest
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Signature Sweets
Choice of Sliced Pie or Assorted Desserts 2

Cookies & Brownies 2

Tiramisu

Yellow cake soaked in espresso & Kahlua with a mascarpone cheese filled topped with

whipped cream & cocoa powder

4

Crepes Peach Melba 

Thin crepe topped with vanilla ice cream, smothered with peach & raspberry sauce &

whipped cream

3

Carrot cake 

Layered spice cakes with raisins, walnuts & carrot shavings covered in cream cheese

frosting

3

Peanut Butter Mud Pie 

Chocolate graham cracker crust, peanut butter mousse, chocolate fudge drizzled in a

caramel sauce

4

New York Style Cheesecake 

Thick classic cheesecake baked to perfection with a graham cracker crust topped with

fresh strawberry coulis

4

Carving Stations
HERB ROASTED TURKEY BREAST

Served with cranberry relish & home-style gravy with rolls

4 per guest

HONEY GLAZED HAM 

Served with caramelized peach & cherry relish  

4 per guest

ROASTED ROSEMARY RACK OF LAMB

Encrusted with pecans & fresh herbs, & accompanied by a mint sauce

9 per guest

ROASTED SIRLOIN OF BEEF

Served with mushroom beef gravy & bread rolls

6 per guest

SLOW ROASTED ANGUS PRIME RIB OF BEEF

Served with natural au jus, creamy horseradish sauce & bread rolls

9 per guest

Hors d'oeuvres
BRUSCHETTA  WITH TOMATO  & BASIL

VINAIGRETTE

$1.25 per guest CHERRY TOMATOES FILLED W/ 

BOURSIN CHEESE 

$45 per 50

COCONUT SHRIMP W/ THAI MANGO SAUCE $100 per 50 HOT SPINACH & ARTICHOKE DIP $1.25 per guest

ICED SHRIMP ON HORSEBACK $165 per 50 FRESH ASSORTED FRUIT 

DISPLAY 

$95 per 75 or $175 per 125

MINI QUICHE LORRAINE $100 per 50
MINIATURE CRAB CAKES $100 per 50

MUSHROOM CAPS STUFFED W/ LUMP

 CRABMEAT 

$75 per 50
PASTRY WRAPPED FRANKS $75 per 50

RUMAKI SCALLOPS 100 per 50 SPANAKOPITTA $75 per 50

SHRIMP DIP ON PITA $2 per guest SALAMI CORONETS $45 per 50

STUFFED BABY NEW POTATOES $45 per 50 SWEDISH MEATBALLS $30 per50

VEGETABLE SPRING ROLLS $60 per 50
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Hosted Standard & Premium Bar PackagesHosted Standard & Premium Bar Packages
Standard (3 Hour Minimum)

Banker's vodka, Castillo light rum, Calico Jack Spiced Rum,

 Tortilla Gold Tequila, Banker's Gin, Banker's Bourbon,

 Barrister's Scotch, Banker's Whiskey, Peach schnapps

Carrol Rossi  Vin Rose, Chablis, Burgundy,

Triple Sec, Mixers, Two Bottled Beer Selections,Sodas & Juices

First Hour 7

Second Hour 5

Third Hour 4

Each Additional Hour 4

Premium (3 Hour Minimum)

Absolut, Bacardi, Captain Morgan, Tanqueray, 

Christian Brother's Brandy, Jose Cuervo Tequilla, Jack Daniels, 

Jim Beam, Dewar's Scotch,  Southern Comfort, Peach Schnapps,

Woodbridge Chardonnay, White Zinfandel, Cabernet,

Triple Sec, Mixers, Two Bottled Beer Selections, Sodas and Juices.

First Hour 8

Second Hour 6

Third Hour 5

Each Additional Hour 5

Hosted Champagne, Wine & Mimosa Fountains
Priced per Order

Cash Bars

Bartender Fee

All guests purchase their own drinks

75

Coffee & Soda Service
Regular & Decaffeinated Coffee, Assorted Hot Teas 2 Per Guest

Assorted Sodas including Sierra Mist, Diet Pepsi, Pepsi & Bottled Water 2 Per Guest




