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From intimate ceremonies to grand receptions; every moment,
every sparkling detail is our focus so you can delight in a
celebration that's all about you. The Blackwell Inn will provide
the environment to ensure you have a wedding day you will
never forget!
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Reception space including plaza level, grand ballroom & terrace patio
Dedicated staff to assist you before and during wedding
Customized wedding menu by Executive Chef
Private menu tasting for up to four guests
Five Hours of event time
Professional banquet staff dedicated to your event
Specially designed ballroom diagram
24 by 24 wooden parquet dance floor
Staging & risers for band or head table
Floor length poly cotton table cloths & coordinating napkins
Modern designer china & classic oversize flatware
Blackwell wedding centerpiece with votive accent candles
Personalized monogram & slide show upon request
Waived cake cutting
Crimson Cup coffee station to accompany cake & desserts
Discounted hotel rate for wedding guests
Complimentary overnight suite for couple (based on availability)
Located on The Ohio State University campus, steps away from Ohio
Stadium
Walking accessibility to central campus for wedding party photography
Close proximity to Short North, Arena District and Downtown Columbus



" | can think of no time or event where two people deserve
more thought and care than a couple on their wedding day.
This belief speaks to the heart of my wedding philosophy.
When your day arrives, you will remember every detail for the
rest of your lives. That is a responsibility | am honored to take
on if you will allow me to do so.

My team and | will create a menu not only memorable and
delicious for your most cherished friends and family, but one
you will have a deeper connection to and reminisce about
for years to come. Your wedding menu will be written just for
you to reflect not only food you will enjoy, but to tell your

story and reflect your personality and style.
An element of your menu may remind you of your first date
or engagement. Parts may reflect your family, favorite food
or cuisine, wedding theme, favorite cocktail or wedding
colors. These are a few examples of the devices we use to
provide a deeper level of service to our wedding couples.
| hope you let us share in your special day. | wish you all the
happiness in the world as your embark on your great
adventure. "

BLACKWELL
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582 PER GUEST

COCKTAIL HOUR HORS D'OEUVRES

Custom chef crafted display
Additional chef crafted display $8 per guest
Add butler passed hors d'oeuvres selection $5 per guest

FOUR HOUR HOSTED BAR

Full selection of Domestic & Imported beers, house wines, soft drinks
Additional hour of bar $8 per guest
Upgrade to include call brand cocktails $6 per guest
Upgrade to include premium brand cocktails $12 per guest

CHAMPAGNE TOAST

Sparkling toast for head table
Full pour $3 per guest
Add toast for all guests $4 per guest

PLATED DINNER SERVICE

Chef designed salad & custom duo entrée
Dinner service includes breads & butter
Crimson Cup coffee, hot tea, water

Vegetarian or dietary entrées upon request
Dinner buffet upgrade: $5 per guest

BLUSHING DECOR

Blackwell banquet chairs
White padded folding chairs for outdoor ceremony
Blackwell wedding centerpieces
Floor length poly cotton table cloths in black or white or ivory
Coordinating napkins in black, white, scarlet or gray
Personalized monogram

ALL CHARGES ARE SUBJECT TO 24% SERVICE CHARGE ANDCURRENT SALES TAX. SUBJECT TO CHANGE WITHOUT PRIOR NOTICE BLACKWELL
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5104 PER GUEST

COCKTAIL HOUR HORS D'OEUVRES

Chef created (2) butler passed hors d'oeuvres
Add chef crafted display $8 per guest
Additional butler passed hors d'oeuvres selection $5 per guest

FOUR HOUR HOSTED CALL BAR

Call brand spirits, domestic & imported beers, house wines, soft drinks
Additional hour of bar $10 per guest
Upgrade to include premium brand cocktails $8 per guest

CHAMPAGNE TOAST

Sparkling toast for all guests
Full pour $3 per guest

DINNER SERVICE

Chef designed salad & (2) custom plated entrées
OR
Chef designed Blackwell buffet
Soup or composed salad (2) entrées, (2) side selections
Dinner service includes breads & butter
Crimson cup coffee, hot tea, water

Vegetarian or dietary entrées upon request
Additional dinner entrée selection $4 per guest

BELOVED DECOR

Chiavari chairs
White padded folding chairs for ceremony
Blackwell wedding centerpiece
Floor length poly cotton table cloths in black, white or ivory
Coordinating napkins in couple's choice of color
LED uplighting throughout the ballroom
personalized monogram

ALL CHARGES ARE SUBJECT T0 24% SERVICE CHARGE AND CURRENT SALES TAX. SUBJECT TO CHANGE WITHOUT PRIOR NOTICE B L a C KWG L L
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5122 PER GUEST
COCKTAIL HOUR HORS D'OEUVRES

Custom chef crafted display
Chef created (2) butler passed hors d'oeuvres
Additional chef crafted display $8 per guest

Additional butler passed hors d'oeuvres selection $5 per guest

FOUR HOUR PREMIUM BAR

Premium brand spirits, domestic & imported beers, house wines, soft drinks

Floor length poly cotton table cloths in couple’'s choice of color

Additional hour of bar $12 per guest

CHAMPAGNE TOAST

Sparkling toast for all guests
Full pour. $3 per guest

DINNER SERVICE

Chef designed salad & (2) custom plated entrées
OR
Chef designed Blackwell buffet
Soup or composed salad, (2) entrées, (2) side selections
Dinner service includes breads & butter
Crimson Cup coffee, hot tea, water

Vegetarian or dietary entrées upon request
Additional dinner entrée selection $4 per guest

BRILLIANCE DECOR

Chiavari chairs
White padded folding chairs for ceremony
Blackwell wedding centerpieces

Coordinating napkins in couple's choice of color
LED uplighting throughout the ballroom
Personalized monogram

ALL CHARGES ARE SUBJECT T0 24% SERVICE CHARGE AND CURRENT SALES TAX. SUBJECT TO CHANGE WITHOUT PRIOR NOTICE BLACKWELL
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CHILDREN'S MEALS | $17 CHOCOLATE COVERED BRIDE & GROOM
Ages 12 and under STRAWBERRIES | $36 PER DOZEN

YOUNG ADULT PACKAGE | PRICE VARIES

Ages 13-20

HOMEMADE BUCKEYES | $22 PER DOZEN

VENDOR MEALS-CHEF'S CHOICE | $37 CUSTOM LATE NIGHT SNACKS | PRIGE VARIES
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PERSONALIZED SIGNATURE COCKTAILS

Price varies

CHAMPAGNE TOAST | $4 PER GUEST

Toasting pour

WINE SERVICE WITH DINNER | PRICE VARIES ~ CALL LIQUOR BRANDS | $6

Buckeye, Seagram’s Gin, Bacardi, Sauza,
Scorsby, Seagram’s Seven, Jim Beam

PREMIUM LIQUOR BRANDS | $7
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Cuervo Gold, Dewar's, Jack Daniels

BUBBLES & BERRIES | $8 PER DRINK

ALL CHARGES ARE SUBJECT TO 24% SERVICE CHARGE AND CURRENT SALES TAX. SUBJECT T0 CHANGE WITHOUT PRIOR NOTICE BLACKWELL
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WELCOME BAGS | S10 PER BAG CHIAVARI/CLAIR CHAIRS | PRICE VARIES

Includes: bottle water, buckeyes, chips & granola bar

ADDITIONAL RECEPTION TIME | $200 PER HOUR
UPGRADED LINEN/NAPKINS | PRICE VARIES

LED UPLIGHTING | $10 PER LIGHT

Host all of your wedding weekend
events at The Blackwell Inn!

Ask about getting ready rooms, rehearsal dinner
and farewell brunch options within our on-site
restaurant, 2110, and our private event spaces ¢

ALL CHARGES ARE SUBJECT TO 24% SERVICE CHARGE AND CURRENT SALES TAX. SUBJECT T0 CHANGE WITHOUT PRIOR NOTICE BLACKWELL



