Sheli Truss

General Manager

513-505-5585 (cell)

859-291-4100(work)

http://www.behlestreetcafe.com/
Here at Behle Street Café, we like to personalize your event.  Whether you are hosting a Rehearsal Dinner, Engagement party, Baptism, Graduation, Anniversary party or Office party; whatever the occasions is I personally guarantee to make it special for you and your guests!!!

Size of party

We can do a small, cozy event for 10 people or a large party of 65 inside the restaurant and up to 155 people on our newly renovated patio!!!

Parking

 We offer ½ off parking in the river center garage directly behind the restaurant.   We can pre purchase validations to make it as easy as possible.  You can offer valet to your guest at the Embassy Suites, which we can arrange for you.

Coat Check

Optional

Menu

I will suggest different menu options, but I will let you choose what works the best for you and your guests.  (Please inquire as to pricing at your tasting!)  

Buffet

Lunch $10-$16

Dinner $15-$25

Hour d’oreves  $8-$12 

(I suggest scheduling a tasting with my Chef and I to make the final selection from our menu)

Bar

Open Bar: $3.25 beer (draft or bottle) $5.75 glass wine and $6.50 well liquor

Beer & Wine Only: $3.25 beer (draft or bottle) $5.75 glass wine

Cash bar

Normal bar prices

Appetizers 

$4-$6 per person

Linens 

Table lines and napkins $3.75 per person

Napkins only $2.25 a per person
Desserts

I suggest to do the mini pastries from the Bonbonerie $4.50 per person

Opera cream cake (Bonbonerie ) $42-$65 

You can bring a grooms cake or bring your own!
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Chicken Breast
One chicken breast, prepared to your
likening, either grilled, blackened, or
lemon peppered.

Tilapia
One piece of fresh tilapia, prepared to
your likening either grilled, blackened, or
lemon peppered.

Filet Mignon
5 oz. petitaFilet Mignon grilled to
perfection and sed with special blend

steak butt Iden onion straws.

or Spinach
chicken or
dor grilled.

"~ Dessert
We offer a variety of miniature pastries
and opera cream cake from the
Bonbonerie

All entrees include choice of Behle
Street’s Dinner, Greek, Caser,
Spinach, or Wedge salad.
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Spinach Salad
Baby Spinach leaves, red orion, eggs, and mush-
100m, served with our hiot bacon dressing and choice
of chicken or shrimp and scallops
Cobb Salad
Mized Greens topped with grilled chicken, bacon,
tomato, cheese, olive, egg, and scallions. Served
with your choice of dressing.
Behle Street Burger
Fresh ground beef seasoned and grilled to perfection
served with fries.
Griffed Chicken Sandwich
Grilled chicken breast topped with Monterey jack,
cheese and bacon and served on a Kaiser roll with
Sfries.
CapelliniPasta
Angel-hair pasta topped with your choice of AL
fredo, marinars, or spicy marinara sauce and topped
with chicken, or shrimp and scallops,
Salmon
Fresh Atlantic Salmon topped with a Coho sauce
and pineapple chutney served with cilantro rice.
Meatloaf
Our famous homemade meatloaf served over a bed
of fluffy white mashed potatoes and green bears,
topped with gravy and onion straws.
Sirfoin Steak,
Grilled Sirfoin Steak topped with sautéed onions
and mushrooms and paired with your choice of side
item.
1/2 Rack of Ribs
Accompanied by our signature Behle Street BBQ
sauce and choice of side item.
Chops
Two grilled center cut marinated pork chops topped
with golden onion straws and served with a choice

of side item,
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Celebrating 





July 8, 2011


Please choose from one of the following entrees options





Breast of Chicken 


Grilled or Blackened





Tilapia Filet


Grilled or Blackened





Grilled Sirloin Steak





Grilled Pork Chops





Cappellini Vegetarian with choice of grilled or blackened chicken





Capellini Meatloaf with marinara sauce





Cajun Bayou Linguine with spicy marinara, blackened chicken, shrimp, Andouille sausage, onions, and peppers





























Behle Street Café Welcomes Invar





Entrée Choices





Petit Filet Mignon 


Seasoned to perfection and cooked to your likening.





Chicken Breast


Prepared to your likening grilled, blackened, or lemon peppered.





Pork Chops


Center Cut Pork Chops Grilled to perfection.





Salmon


Salmon Filet Grilled and smothered in a light Coho sauce and topped with chutney.





Shrimp Penne


Penne Pasta tossed in a lobster butter sauce with tomato, asparagus, mushroom, and shrimp. 





Cajun Bayou Linguine


Linguine noodles tossed a spicy creamy marinara and topped with blackened chicken, shrimp, onions, red & green peppers, and Andouille sausage.
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