
Breakfast & Luncheon 
Menu 



Soup & salad, half sandwich & salad, or soup & half sandwich. Comes with fruit or chips. ($15.00/person) 
  -   Beverage station including water, coffee, and assorted pop. ($5.00/person)  

Luncheon Menu Options 

 2 choices of sandwiches, 2 choices of soup, 1 choice of salad, 1 choice of side and assorted cookies. 
Sides are pasta salad, potato salad, pineapple slaw or chips. ($22.00/person)  - Beverage station 
including water, coffee, and assorted pop. ($5.00/person) 
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Lunch Combo

Lunch Buffet

Full Salads
Chef Salad
Chef Salad: Fresh romaine topped with Applewood 
smoked bacon, honey smoked turkey breast, cheddar 
cheese, hard boiled eggs, diced Roma tomatoes and red 
onions. Your choice of dressing. $12.00 

Luncheon events are held in one of our 3 Classrooms, the Gabriel Ballroom, or the Riverview Library depending on size. All 
events require a minimum sale of $700 during regular business hours of 9am-5pm Monday-Friday.   

Full Sandwiches

Grilled Chicken Caesar
Classic Caesar salad topped with marinated grilled 
chicken breast, shredded parmesan cheese, sliced red 
onions and croutons. Served with caesar dressing. $15.00 

Mesclun Salad
Assorted baby salad greens and romaine lettuce, topped 
with raisins, dried cranberries and a wedge of Swiss 
cheese. Served with raspberry vinaigrette. $10.00 

California Salad 
Chopped romaine, topped with sliced strawberries, 
mandarin oranges and purple onion rings. Served with a 
house -made poppy seed dressing.  $10.00  

Fresh chopped iceberg and romaine lettuce tossed with 
red cabbage and carrots. Topped with red onions, 
cucumbers, cherry tomatoes and shredded cheddar 
cheese. Served with ranch and French dressings. $8.00  

Garden Salad 

Classic Ceasar Salad 
Fresh romaine lettuce topped with parmesan cheese and 
herb croutons. Served with caesar dressing. (Red onions 
optional).  $8.00  

Turkey Club
Sliced turkey pastrami served with lettuce, mayonnaise, 
applewood smoked bacon and topped with bruschetta. 
Served on swirl rye bread. $15.00 

Steak Bruschetta
Slow roasted bistro steak sliced thin, topped with 
bruschetta, lettuce and a homemade arugula aioli. 
Served on a warm Italian roll.  $15.00  

Salmon Salad Sandwich
Charbroiled salmon mixed with shallots, capers and 
celery. Folded with lemon aioli and topped with lettuce 
and tomato. Served on a warm ciabatta roll. $15.00  

Pesto Chicken
Marinated and grilled chicken breast topped with a 
house-made basil pesto with roasted red peppers. Served 
on a toasted ciabatta roll. $15.00 

Stuffed Portobello Mushroom 
Marinated and roasted portobello mushroom cap stuffed 
with fresh vegetables and topped with mozzarella cheese. 
Served on a toasted ciabatta roll. $12.00 

French Dip Roast Beef
Braised roast beef topped with mozzarella cheese. Served 
on a toasted Italian roll, brushed with horseradish au 
jus. $12.00 

Pulled Pork Sandwich
Slow roasted pulled pork mixed with our homemade 
barbeque sauce. Topped with roasted onion and cheddar 
cheese. Served on a warm ciabatta roll.  $12.00 



Continental Breakfast & Brunch Menu 
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Continental Breakfast

Add-ons to Continental Breakfast 

Yogurt parfait, fresh fruit salad, fresh whole fruit, assorted boxed cereals, assorted breakfast breads, orange juice, milk and 
coffee. $15.00 Per Person  

Breakfast and brunch events are held in one of our 3 Classrooms, the Gabriel Ballroom, or the Riverview Library depending on 
size. All events require a minimum sale of $700 during regular business hours of 9am-5pm Monday-Friday.   

Chef Attended Omelet Station—add $5.00/person  
French Toast Casserole with Fruit Topping—add 
$3.00/person 
Frittata (Vegetarian or Meat Lovers) - add 
$3.00/person Bacon and Sausage—add $2.00/person  
All Day Coffee Service (Flavored Syrups available for 
additional charge) - add $2.00/person 

Fresh fruit salad, coffee cake/muffins, scrambled eggs, bacon and sausage, redskin home fries, pancakes or french toast 
casserole with syrup/fruit toppings, garden salad, potato or pasta salad, roasted bone-in chicken, Chef’s choice starch, season- 
al mixed vegetables and dinner rolls. $25.00 Per Person  

Brunch Style Buffet

Add-ons to Brunch Style Buffet
Homemade Soup - add $2.00/person
Carving Station (Roasted Turkey or Roasted Beef) - add 
$3.00/person 
Omelte Station - add $5.00/person 

Mimosa & Bloody Mary Bar
Offering traditional Mimosas and Bloody Mary cocktails along with an assortment of chilled juices and soft drinks.  $7.50 Per Person 

Beverage Station
Includes Water, Coffee, and Assorted Pop.  $5.00 Per Person  



Dessert Selections
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Desserts

Crème Brulee Cheesecake—$5.00/person 

Tiramisu—$5.00/person 

New York Style Cheesecake—$4.00/person 

Chocolate Pudding Cake—$4.00/person 

Mint Chocolate Chip Ice Cream Brownie—$4.00/person 

Chocolate Turtle Cake—$4.00/person 

Carrot Cake with Cream Cheese Frosting—$3.00/person 

Orange Blossom Crème Cake- - $3.00/person 

Triple Chocolate Cake—$3.00/person 

Lemon Cream Cake—$3.00/person 

Assorted Chocolate Covered Treats—$3.00/person 

*Additional specialty cakes and desserts available upon request 



History of Nazareth Hall
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The educational history of Nazareth Hall extends from 1928 to 1982.  The nuns of the Ursuline Convent of the Sacred Heart in 
Toledo, Ohio responded to a need for a Catholic boy’s boarding school in Northwest Ohio in the 1920s.  In 1926 the nuns purchased 
400 acres of land approximately five miles east of Grand Rapids, Ohio, and shortly after arranged for the construction of the 
building. 

 The Ursuline Nuns secured a loan of $500,000 to purchase 400 acres of land from John H. Lincoln of Bowling Green, Ohio, and Clyde 
Powell of Deshler, Ohio.  Bishop Samuel Stritch gave his approval for construction of a school and named the property “Ladyglen on 
the Maumee.”  While Bishop Stritch promoted the concept of a boarding school for boys, the planning, labor, and financial 
responsibilities were those of the Ursuline Order. 

 In April of 1927, Louis H. Lewandowski, a civil engineer, plotted the property.  Lawrence Bellman of the firm of Mills, Rhines, Bellman 
and Nordhoff designed the building.  Mother Marguerita Horan, Superior of the Nuns, carefully supervised the construction of the 
building through the summer and fall months of 1927.  Bishop Stritch laid the cornerstone on November 25, 1927. 

 On December 20, 1927, the nuns arranged for the bell at one time located in the tower of the former Cherry Street Ursuline Convent 
to be placed in the tower of the new school.  The bell had been purchased in 1879 and had been inscribed in Latin:  “My name is: 
Sweet (toned) Bell of the Archangel Gabriel, Hail Mary.” 

 The building was opened for public visits on July 22, 1928.  The statue of a Guardian Angel and Child was placed in the front of the 
school on August 26, 1928.  Bishop Stritch dedicated the school on August 26, 1928, with the name he selected, “Nazareth Hall.” 

 The curriculum provided the traditional program of learning which the Ursuline educators brought to Toledo in 1854.  The Ohio
State Code for elementary school education was adhered to.  Art and music lessons were provided as part of a curriculum that dated 
back to 1876.  The Nuns were educated and certified for teaching by the State of Ohio.  The campus area provided recreational 
activities such as baseball, track, horseback riding, rowing, and swimming. 

 Boys between the ages of six and fourteen were eligible to enroll: the first class numbered 53 and came mainly from the Toledo 
area.  As word spread about the excellent education provided by the Nuns, boys from distant places were registered to prepare for 
high school and further education. 

 The Nuns contracted the Daprato Statuary Company of Chicago to build a stone grotto in the knoll behind the school.  The replica of 
the famous grotto of Lourdes, France was dedicated in August of 1929 and became an annual gathering place for pilgrimages 
honoring the Blessed Virgin Mary. 

 In 1935, Sister Mary Borgia Drulard, third principal of Nazareth Hall, instituted a revolutionary change by incorporating a military 
format into the curriculum.  The change received national attention.  Teaching about or promoting war was never a part of that 
curriculum.  The daily routine was adapted to a military format to build self-esteem and self-discipline among the cadets.  Training 
in precision drills enabled the cadets to give performances.  Professional military men stationed nearby became part-time 
instructors. 

 In the fifty-three year history of the school, the Ursuline Nuns taught 4,300 students at Nazareth Hall.  Cultural changes and 
insurmountable expenses during the 1970’s brought the Ursuline Nuns to a painful decision, the closing of Nazareth Hall at the end 
of the 1982 school year.  The character of the building and fruits of the Sisters’ educational program still prevail. 


