
Complete Banquet Menu



Basic Breakfast
danish & muff ins

bagels with cream cheese
 and preserves

$14.00

Fitness Breakfast
multi-grain muff ins

low cal yogurts with granola
cereals with skim milk

granola bars
fresh fruit platter

$19.00

Deluxe Breakfast
danish & muff ins 

bagels with cream cheese and preserves
fresh fruit platter

$17.00

Executive Breakfast
fresh fruit platter
danish & muff ins 

choice of breakfast sandwich
(1) croissant with ham, egg and cheese, or

(2) english muff in with canadian bacon, egg & 
cheese
$19.00

Continental Breakfast

all continental breakfasts include apple & orange juice, coffee & tea



The All American Breakfast
scrambled eggs with colby cheese, chives, 
country potatoes, bacon and sausage links

$16.00

The Mackinac Breakfast
cinnamon french toast with berry compote
served with honey glazed smithf ield ham

$17.00

The Fitness Breakfast
fresh fruit with granola and yogurt

$14.00 

The Grand Traverse Breakfast
scrambled eggs with sharp cheddar, 
turkey sausage, roasted f ingerling 
potatoes, applewood smoked  bacon 
and homemade buttermilk biscuits

$18.00 

Plated Breakfast Entrees

all plated breakfast entrees include danish pastries, toast, 
muff ins & preserves, apple & orange juice, coffee & tea

The Belle Isle Breakfast
quiche lorraine with bacon and cheese in a sweet 
pastry crust served with lyonnaise potatoes and 

f inished with fresh fruit garnish
$16.00



Sunrise Breakfast Buffet
fresh fruit platter

scrambled eggs
bacon and sausage
country potatoes

french toast with maple syrup,
whipped cream and fruit toppings

$20.00 per person

Breakfast Buffets

all breakfast buffets include danish  pastries, toast 
& preserves, apple & orange juice, coffee & tea

Country Breakfast Buffet
fresh fruit platter

scrambled eggs
canadian bacon 

country potatoes
oatmeal with raisins and brown sugar or grits,

buttermilk biscuits and sausage gravy
$22.00 per person

European Breakfast Buffet
fresh fruit platter

granola and yogurt parfait
scottish smoked salmon with bagels and cream cheese

sliced cold cuts
assorted cheeses

croissants
$23.00 per person

Buffet Enhancements
omelet station $6.00 per person

attendant $125.00

maple syrup glazed ham carving station $6.00 per person 
attendant $125.00

waff le station $6.00 per person
attendant $125.00



The Windsor Brunch
fresh fruit display
mixed greens salad

muff ins and danish pastries
scrambled eggs with colby cheese and chives

 applewood smoked bacon
breakfast sausage

grilled chicken breast with lemon glaze 
and spring onions

bronzed tilapia
creamed spinach

scalloped potatoes
fresh rolls and butter

assorted petit fours
$30.00

The Tiffany Brunch
fresh fruit display

citrus salad
smoked chicken and apple salad
quiche with garden vegetables,

spinach and gruyere cheese
smoked salmon, bagels & cream cheese 

with  traditional condiments
banana nut bread

assorted f inger sandwiches
fruit tartlets

fresh rolls & butter
chocolate and blondie brownies

assorted biscotti and miniature cookies
$35.00

Brunch

Brunch Enhancements
caviar bar  

market price

sushi bar  
$20.00 per dozen

iced seafood bar 
market price

minimum 50 people
brunch includes assorted soft drinks, coffee & tea, apple & orange juice

champagne bar 
market price

carving station
attendant $125.00

omelet station 
$6.00 per person

attendant $125.00



Specialty Breaks

The Health Nut
trail mix 

whole fruit
granola bars

apple and orange juice 
bottled water

$10.00

The Cookie Jar
fresh baked cookies

sodas and bottled water
milk, coffee and tea

$9.00

Sweet & Salty
barbecue chips

tri colored tortilla chips and salsa
chocolate covered nuts or chips

chocolate dipped pretzels
sodas and bottled water

$12.00 

The Cupcake Break
fresh baked cupcakes

sodas and bottled water
milk, coffee and tea

$10.00

Take Me Out To The Ball Game
roasted peanuts

popcorn
potato chips

jumbo pretzels
sodas and bottled water

$12.00

The Chocoholic
chocolate chip cookies 

chocolate dipped pretzels 
chocolate fudge brownies

chocolate covered oreo cookies
milk, bottled water

 assorted coffee and tea
$13.00

priced per person
all specialty breaks are based on one hour

The Eastern Market
assortment of cheeses
crackers & f lat breads

fresh fruit platter
crudité of garden vegetables 

with a cucumber dill dip
$14.00



Granola Bars
$2.00 each

Low Cal Yogurts
$3.00 each

Fresh Fruit Skewers
with honey yogurt dip

$3.00 each

Whole Fruit 
$1.75 each

Assorted Miniature Muffins
$20.00 dozen

Assorted Breakfast Breads
carrot, zucchini, banana nut

$20.00 per loaf

Mixed Nuts 
$25.00 pound

Coffee & Tea 
$26.00 gallon

Assorted Cookies or Brownies 
$20.00 dozen

Chocolate Dipped Pretzels
$20.00 dozen

Chips & Salsa
$4.00 person

Individual Bags of Chips 
$1.50 each

Individual Bags Pretzels
$1.50 each

Panna Still Wateror
Pellegrino Sparkling Water

$4.00 each

Iced Tea, Lemonade or Punch 
$26.00 gallon

Assorted Soft Drinks & Juices
$3.00 each

Break Enhancements



Mixed Green Salad
Entrees

~choice of one~

citrus chicken with lime sauce, garnished with
grilled pineapple and coconut aioli, rice pilaf almondine

$19.00

chicken tarragon with shittake mushrooms with 
a tarragon reduction, mixed wild rice

$19.00

tilapia sauteed with a lemon caper sauce, rice pilaf almondine
$22.00

penne pasta tossed with sliced chicken breast, asparagus, artichoke 
hearts & mushrooms in a lemon dill sauce topped with roma 

tomatoes and sprinkled with asiago cheese
$19.00

single boned short rib, mashed potatoes with carrots & glazed onions
$22.00

duet of london broil with a wild mushroom leek sauce & sauteed
 chicken breast in a lemon dill sauce, seasoned oven roasted potatoes

$24.00

Vegetable
~choice of one~

green beans with roasted onions, broccoli spears parmesan, seasonal mixed vegetables

Dessert Selections 
~choice of one~

strawberry cheesecake, key lime pie, lemon raspberry torte, black forest torte

Plated Luncheon



Roasted Chicken & Apple Salad
roasted chicken breast and apples over a bed 

of mixed f ield greens, dried cherries 
and candied walnuts f inished with 

apple cider vinaigrette
$19.00

Grilled Chicken Caesar Salad
julienned grilled chicken breast, tomato 
and garlic croutons over romaine lettuce 

with a homemade caesar salad dressing
$16.00

Cobb Salad
julienned grilled chicken, avocado, tomatoes,

egg, sharp cheddar cheese and bacon over mixed 
f ield greens with creamy bleu cheese dressing

$19.00

Salad Entrees include bread rolls, coffee, tea,, sodas and dessert

Salad Entrees

Chef Phil ’s Chopped Salad
our version of the original maurice salad with 

shrimp, ham, turkey, havarti & sharp cheddar 
cheeses with a refreshing light yogurt dressing 

garnished with toasted pita bread
$20.00 

Grilled Chicken Salad 
grilled chicken salad on a bed of 

chopped greens with tomato, cucumber, 
sweet onions and radishes

$17.00

Albacore Tuna Salad
albacore tuna salad with a zesty mayonnaise 
dressing on a bed of bibb lettuce garnished 

with fresh fruit
$17.00

Roasted Pear & Goat Cheese Salad
roasted pear f illed with goat cheese over 

mesclun greens with candied pecans 
f inished with a port wine vinaigrette

$16.00 



Luncheon Buffet

Corktown Deli Buffet
Salads

~choice of three~

pasta salad, mixed greens salad, cole slaw, potato salad, fruit salad

Deli Selection
roast beef, honey baked ham, smoked turkey, genoa salami, swiss, sharp cheddar, 

provolone cheese, condiments, breads & rolls

albacore tuna or grilled chicken salad additional $3.00 per person

Dessert
fudge brownies and fresh baked cookies

$22.00 per person

Bricktown Deli Buffet
Salads

mixed f ield greens salad, grilled mediterranean vegetables, couscous salad

Deli Sandwiches
california wrap with grilled chicken, alfalfa sprouts & tomato wrapped 

in a spinach lavash f inished with an avocado mayonnaise spread

vegetarian wrap with marinated sweet peppers,  grilled vegetables, dill havarti 
cheese, lettuce, tomato, hummus, and guacamole in a spinach lavash

hoagie with roasted turkey, smithf ield ham, genoa salami, provolone cheese, 
lettuce and tomato on a hoagie roll

Dessert
devils food opera cake and lemon meringue tartlettes

$25.00 per person

minimum 50 people



Luncheon Buffet

The Tigertown Barbecue
Salads

potato salad, fruit salad, cole slaw

Barbecue Selection
grilled hamburgers, hot dogs, pulled barbecue pork

texas steak fries, country baked beans, roasted corn salad

Dessert
peach cobbler and apple strudel

$25.00 per person

Mexican Fiesta
Salads

yellow corn and roasted pepper salad 
mixed green salad with cilantro lime vinaigrette

three bean salad 

Fiesta Selection
chili con queso & tri colored chips

grilled beef & chicken fajitas with sweet onions and peppers 
served with warm f lour tortillas, shredded cheddar cheese, 

sour cream, pico de gallo, guacamole & spanish rice

Dessert 
caramel apple cinnamon cheesecake

cinnamon sugar beignets topped with warm chocolate sauce

$28.00 per person

minimum 50 people



Luncheon Buffet

The Little Italy Buffet
Antipasto Display

assorted grilled vegetables, imported mediterranean olives,
 mozzarella cheese, cured italian meats, toasted ciabatta bread

Salads
caesar salad

Entrees
chicken parmesan

sweet italian sausage with penne pasta & hungarian peppers 
with marinara sauce or farfalle pasta with pesto sauce,

 ratatouille, toasted garlic ciabatta bread

Dessert 
milk chocolate tiramisu and amaretto cheesecake bites

$28.00 per person

The Greektown Buffet
Antipasto Display

assorted grilled vegetables, imported mediterranean olives, tsatziki, taramosalata,
 kasseri cheese, feta cheese, stuffed grape leaves, toasted pita bread

Salads
classic greek salad

Entree Selection
spinach pie, mini chicken kabob with lemon glaze,

stewed green beans, rice pilaf, greek bread

Dessert 
assorted greek pastries

$28.00 per person

minimum 50 people



The Harmony Park
Salads 

~choice of two~

mixed green salad with ranch, italian dressing & balsamic vinaigrette
bowtie pasta salad with spring vegetables tossed in a fresh basil vinaigrette

caesar salad with garlic croutons
classic greek salad  additional $1.50 per person

Luncheon Buffet

Entrees
~choice of three~

baked chicken breast with tarragon cream sauce
grilled london broil with wild mushroom leek sauce

sauteed tilapia with lemon dill sauce
baked atlantic salmon with lemon caper reduction
 savory sausage pasta bake with parmesan and feta

penne pasta with julienned grilled chicken, asparagus,
 mushrooms, artichokes and roma tomatoes 

Vegetables
~choice of one~

steamed vegetable medley, broccoli spears parmesan, green beans 
with roasted onions, asparagus with sweet red pepper

Starch
~choice of one~

seasoned oven roasted potatoes, rice pilaf almondine, 
three grain wild rice, three cheese potatoes

Dessert
miniature pastries

$30.00 per person

minimum 50 people



Club Wrap
lavash f lat bread with roasted turkey, 
smoked bacon, monterey jack cheese, 

lettuce and tomato
$16.00

Vegetarian Wrap
marinated sweet peppers,  grilled vegetables, 

dill havarti cheese, lettuce, tomato, hummus, 
and guacamole in a spinach lavash

$17.00

The European
roast turkey breast, monterey jack cheese, 

lettuce and tomato on a toasted
french baguette

$19.00

luncheon sandwiches include cole slaw, sodas, bottled water, 
coffee, tea, cookies & brownies

Luncheon Sandwiches

Hoagie Delight
roasted turkey, smithf ield ham, genoa 

salami, provolone cheese, lettuce 
and tomato on a hoagie roll

$19.00

All American
roast beef, sharp cheddar, lettuce 

and tomato on kaiser roll
$19.00

California Wrap
sliced grilled chicken breast, grilled sweet 

peppers, sprouts, diced tomatoes and dill 
havarti cheese served with avocado 

mayonnaise in a spinach lavash
$19.00

Hero Sandwich
sopresatta salami , mortadella, cappacola, provolone cheese, 

roasted red peppers, lettuce and tomato on toasted ciabatta bread
$18.00



Salads 
~choice of one~

potato salad, cole slaw, pasta salad

Sandwiches

box lunch selections include sodas, bottled water, 
a bag of chips, whole fruit and cookies

Box Lunch Selections

All American
roast beef, sharp cheddar, lettuce 

and tomato on kaiser roll
$19.00

Hoagie Delight
roasted turkey, smithf ield ham, genoa 
salami, provolone cheese, lettuce and 

tomato on a hoagie roll
$19.00

Vegetarian Wrap
lavash bread with grilled vegetables, havarti 

cheese, hummus & guacomole mayonnaise
 $17.00

The European
roast turkey breast, monterey jack cheese, 

lettuce and tomato on a toasted
french baguette

$19.00

California Wrap
grilled chicken breast, sweet peppers, 

 sprouts, sliced tomatoes and havarti cheese with 
an avocado mayonnaise in a spinach lavash bread

$19.00



Deluxe Continental Breakfast
assorted breakfast pastries, bagels & fresh fruit,

orange and apple juice, coffee and tea

Mid Morning Beverage Break
coffee, tea, sodas, bottled water & granola bars

Plated Executive Lunch
~choice of one~

served with homemade sweet potato chips, apple and cabbage cole slaw

The Renaissance Executive Package

Grilled Salmon BLT
grilled salmon blt with crispy bacon, 
lettuce, sliced tomato and mayonaise

Smoked Turkey Club
smoked turkey, avocado mayonaisse, 

lettuce, crispy bacon

Balsamic Portabello
roasted balsamic portabello on ciabatta 

bread with mozzarella and arugula

Asian Chicken Wrap
asian chicken wrap with soy glazed chicken, 

tomato, cucumber and cilantro pesto on 
spinach lavash bread

fresh baked cookies and brownies
coffee and tea

sodas and bottled water

Mid Afternoon Chocoholic Break
chocolate chip cookies 

chocolate dipped pretzels 
chocolate fudge brownies

chocolate covered oreo cookies
assorted milk, bottled water

 coffee and tea

$43.00 per person

minimum 25 people



Deluxe Continental Breakfast
assorted breakfast pastries and bagels, fresh fruit platter,

orange and apple juice, coffee and tea

Mid Morning Beverage Break
coffee and tea, sodas, bottled water & granola bars

Buffet Lunch
iceberg & romaine lettuce with bacon, tomatoes

bleu cheese and ranch dressing

southern fried chicken
bbq pulled pork

potato salad and cole slaw
buttermilk biscuits

fresh baked cookies and brownies
coffee and tea

sodas and bottled water

Mid Afternoon 
Take Me Out To The Ballgame

Break
jumbo pretzels

potato chips and popcorn
roasted peanuts

sodas and bottled water

$43.00 per person

The Campus Martius Executive Package 

minimum 25 people



Deluxe Continental Breakfast
assorted breakfast pastries, bagels & fresh fruit,

orange and apple juice, coffee and tea

Mid Morning Beverage Break
coffee and tea, sodas, bottled water & granola bars

Lunch Buffet
seasonal mixed greens with 

balsamic vinaigrette

sauteed tilapia in a lemon dill sauce
marinated grilled chicken breast with pesto sauce

mushroom ravioli with gorgonzola cream 
and toasted walnuts

mixed wild rice pilaf
steamed asparagus

bread rolls and butter
assorted petit fours

coffee and tea
sodas and bottled water

Mid Afternoon Cookie Jar Break
fresh baked cookies

sodas and bottled water
milk, coffee and tea

$43.00 per person

The New Center Executive Package 

minimum 25 people



Silver Selections 
wild mushroom tartlet 

with smoked gouda
thai sesame chicken f ingers with chili dipping sauce

crispy spring rolls with plum sauce
cocktail franks in pastry

vegetarian pizza miniatures
buffalo chicken wings

reuben quesadilla
roasted tomato basil bruschetta

sweet onion potato cakes with sour cream and chives
curried chicken salad in puff pastry

calamari fritters with coconut rum sauce
assorted mini quiche canapes

feta cheese, artichoke & kalamata olive tart
belgian endive with scottish salmon and peppered cream cheese

skewer of marinated feta & green olives
$36.00 per dozen

Gold Selections 
candied sea scallops rumaki

coconut fried shrimp with piña colada sauce
baby back ribs with zesty bbq sauce

stuffed mushrooms with crab meat and lemon sauce
stuffed mushrooms with savory italian sausage & marinara sauce

oriental beef satay with teriyaki glaze 
stuffed mushroom with spinach, feta cheese and lemon sauce

sesame thai chicken satay with spicy peanut dip
iced shrimp with classic cocktail sauce
stuffed grape leaves with tzadziki sauce

andouille sausage en croute 
spinach feta cheese triangles

lobster and cheddar potato skins
crab croquettes
$42.00 per dozen

Butler Passed  or Display Hors D’oeuvres



Platinum Selections 
iced colossal shrimp served with classic cocktail sauce

lobster beignets with cajun mayonnaise dip
miniature morrocan lamb kebob with dill yogurt sauce 

lobster martini in a champagne cream sauce 
grilled miniature lamb chops 

black pepper encrusted beef tenderloin 
on a crostini with bleu cream cheese

scottish smoked salmon pinwheels with cream cheese
lobster stuffed peppers - yellow, orange & sweet red baby 

bell peppers with onion, mozzarella cheese and bread crumbs
$60.00 per dozen

Butler Passed  or Display Hors D’oeuvres



Tuna Roll
thin layer of wasabi with fresh tuna

Salmon Roll
thin layer of wasabi with fresh salmon

Spicy Scallop Roll
spicy sauce with small scallops

Spicy Tuna Roll
chopped tuna with spicy sauce and masago

Maki Vegetarian Rolls 
cucumber roll, avocado cucumber roll, asparagus roll, spicy tofu roll, a2c roll

$15.00 per dozen

Maki Sushi
$25.00 per dozen

Bulter Passed or Sushi Display

Tuna Avocado Roll
fresh tuna strips with avocado

Salmon Avocado Roll
fresh salmon strips with avocado

California Roll 
imitation crab, avocado and cucumber 

topped with masago

Boston Roll
shrimp, lettuce and cucumber

Philadelphia Roll
salmon, cream cheese, cucumber and asparagus

Premium Sushi Rolls
$30.00 per dozen

Salmon Tsutumi Roll
masago, crab meat, asparagus, avocado and cucumber 

topped with fresh salmon

Shrimp Fashion Roll
cooked shrimp, lettuce, cucumber 

avocado, tomato and asparagus

Rainbow Roll
california roll with fresh tuna, 

whitef ish and avocado



Fresh Seasonal Fruit
served with raspberry chantelle sauce

$250.00

Cheese Display
assortment of domestic cheeses and crackers

$250.00

International Cheese Board
imported cheeses served with an assortment 

of crackers and cured meats
$325.00

Scottish Salmon
served with onions, capers, 

cream cheese, pumpernickle bread
$350.00

Antipasto Display
a mediterranean blend of olives, feta 

cheese, grilled vegetables and cured meats
$275.00

Specialty Displays

Lobster Fondue
chilled coldwater tail with a gruyere 

cognac dipping sauce
$300.00

Vegetable Crudités
garden fresh vegetables served with ranch dip

$150.00

Whole Brie En Croute
wrapped in phyllo pastry with 

raspberry sauce and toasted almonds
$150.00

Whole Smoked Norwegian Salmon
salmon is smoked in house and served 

with sweet onions, capers, cream cheese
$375.00

Iced Seafood Bar
crab claws, iced jumbo shrimp, sea scallops,

seviche, oysters on the half shell with
 cocktail sauce, lemon and horseradish

$400.00

minimum 50 people



Herb Encrusted Prime Rib of Beef
served with natural au jus, horseradish

 sauce and bread rolls
$325.00

Roast Pork Loin
cajun style pork loin with an apricot glaze

 homemade applesauce
$230.00

Honey Glazed Ham
served with cajun mayonnaise, 

mustard and bread rolls
$250.00

Stations

Roasted Rack of Lamb
encrusted with pecans and fresh herbs 

mint sauce
$600.00

Mediterranean Dips & Spreads
baba ghanouj, tabouli, hummus, tsatziki sauce 

toasted pita bread
$150.00

Pasta Station
farfalle and mini penne pasta sauteed in 
olive oil and garlic served with clam, 

marinara, pesto cream or bolognese sauces 
garlic ciabatta bread

$12.00 per person

Roasted Whole Tom Turkey 
with Homemade Cranberry Sauce

served with rolls and condiments
$225.00

Herb Encrusted Roast Tenderloin of Beef
served with horseradish sauce, 
dijon mustard and bread rolls

$325.00

each item serves 50 people



Asian
stir fried chicken, beef & chinese vegetables 

in a teriyaki sauce, & fried rice
$14.00

Fajita
southwestern beef and chicken with peppers, 

onions, guacamole, salsa, sour cream 
and sharp cheddar served with warm 

soft tortillas and spanish rice
$15.00

Salad Bar
mixed f ield greens, garlic croutons, bacon bits, 
tomatoes, cheese, grated eggs, olives, sprouts, 

toasted pine nuts & choice of dressings
$9.00

Stations

Mashed Potato Bar
a selection of garlic mashed and sweet 
potatoes served with country gravy and 

assorted toppings in martini glasses
$7.00

Mediterranean Shrimp
shrimp sauteed in olive oil and 

garlic with a rich provencale sauce 
garlic ciabatta bread

$20.00

Sushi Bar
spicy tuna rolls, california rolls, salmon 

and assorted sashimi presented with wasabi, 
soy sauce and pickled ginger

$20.00

Mardi Gras
chicken or shrimp jambalaya, catf ish beignets with a cajun mayonnaise, 

seared cajun chicken breast with sweet peppers and onions
$22.00



Plated Appetizers

Wild Mushroom Napolean
with parsley & crumbled bleu cheese sauce

$10.00

Pan Seared Sea Scallops
with polenta cake & tomato basil jus

$16.00

Lobster Ravioli
champagne leek sauce and 

shaved parmesan cheese
$15.00

Citrus Poached Shrimp
with grilled asparagus

$13.00

Jumbo Shrimp Cocktail
classic cocktail sauce

$12.00

Maine Lobster Medallions
with haricot vert, mache 

leaves & caviar cream
$20.00

Wild Mushroom Phylo Purse
served on a bed of basil polenta

$10.00

Carpaccio of Smoked Salmon 
with onions, cappers & cream cheese 

toasted pumpernickle bread
$10.00



Salads 
~choice of one~

Plated Fish & Seafood Dinner Selections

Mixed Green Salad 
ranch and italian dressing

Mixed Baby Greens with Roasted Pear
walnuts and roquefort 

vinagrette dressing

Caesar Salad
 with garlic croutons

Classic Greek Salad
additional $1.50 per person

Atlantic Salmon
baked & topped with lemon caper sauce, 

broccoli spears, parmesan  seasoned oven 
roasted potatoes

$28.00

Chilean Sea Bass
baked chilean sea bass encrusted 

with parmesan cheese and japenese bread 
crumbs topped with lump crab meat, champagne 
leek sauce, asparagus and rice pilaf almondine

$32.00

Tilapia
sauteed with lemon tarragon butter, rice

pilaf almondine, french green beans
$30.00

Thyme Grilled Prawns
jumbo prawns over a bed of israeli 

couscous, baby vegetables
$36.00

Seasame Crusted Tuna
sesame crusted tuna with sweet soy emulsion, 

jasmine rice, asparagus
$32.00

Michigan Cherry Salad 
f ield greens with dried cherries, 

pecans and gorgonzola
additional $1.50 per person



Plated Chicken Dinner Selections

Mediterranean Roast Chicken
airline chicken breast sauteed with 

white wine, garlic and topped with a lemon 
oregano sauce, seasoned oven roasted potatoes 

and vegetable medley
$30.00

Pan Roasted Chicken Breast
shiitake mushroom sauce and 

braised spinach, rice pilaf
$30.00

Mushroom Stuffed Chicken Breast
with porcini mushrooms served  with polenta 

cati, carmelized cippolini onions and f inished 
with pochini sauce, three grain wild rice

$32.00

Chicken Breast Florentine
stuffed with spinach & cheese encrusted with 

fresh herbsand japanese bread crumbs and 
f inished with a lemon dill sauce

$30.00

Chicken Piccata
mushroom caper glaze, thrree 

cheese potatoes, asparagus

$30.00

Almond Pesto Chicken
almond pesto crusted free range chicken 
breast with garlic mashed potatoes and 

braised baby vegetables
$32.00

Salads 
~choice of one~

Mixed Green Salad 
ranch and italian dressing

Mixed Baby Greens with Roasted Pear
walnuts and roquefort 

vinagrette dressing

Caesar Salad
 with garlic croutons

Classic Greek Salad
additional $1.50 per person

Michigan Cherry Salad 
f ield greens with dried cherries, 

pecans and gorgonzola
additional $1.50 per person



Eight Ounce Filet Mignon
on a bed of roasted sweet onions f inished with 

a black forest mushroom bordelaise sauce, 
seasoned oven roasted potatoes and broccoli

$39.00

Grilled Lamb Chops (4)
grecian style grilled lamb chops with lemon 

roasted potatoes & fresh green beans
$35.00

Lamb Shank
lamb shank with moroccan couscous

 & stewed vegetables
$32.00

Herb Encrusted Prime Rib of Beef
slow roasted with natural au jus 

and horseradish sauce, three cheese 
potatoes and asparagus

$35.00

Grilled Pork Loin
sauteed pork loin medallions with a 

chanterelle mushroom demi glaze, three 
cheese scalloped potatoes and asparagus

$32.00

Cabernet Braised Short Ribs
beef short ribs f inished with cabernet 

sauce, rustic vegetable medley 
& whipped rosemary potatoes

$30.00 

Plated Beef, Lamb & Pork Dinner Selections

Salads 
~choice of one~

Mixed Green Salad 
ranch and italian dressing

Mixed Baby Greens with Roasted Pear
walnuts and roquefort 

vinagrette dressing

Caesar Salad
 with garlic croutons

Classic Greek Salad
additional $1.50 per person

Michigan Cherry Salad 
f ield greens with dried cherries, 

pecans and gorgonzola
additional $1.50 per person



Plated Duet Dinner Selections

Chicken & Salmon
grilled chicken breast with lemon oregano 

glaze and baked salmon with roasted 
tomatoes and capers, rice pilaf, asparagus

$36.00

Chicken & Sliced Beef Tenderloin
winged chicken breast with tarragon 

reduction sauce and sliced beef tenderloin 
with wild mushroom bordelaise sauce, 
roasted potatoes and vegetable medley

$36.00

Petit Filet Mignon & Shrimp Scampi
petit f ilet mignon with wild mushroom 

bordelaise sauce and shrimp scampi
$47.00

Grilled Pork Loin & Colossal Shrimp
pork loin medallions in a marsala sauce, grilled 

colossal shrimp served with haricot verts and 
rosemary gruyere mashed potatoes, vegetable 

medley
$36.00

Salads 
~choice of one~

Mixed Green Salad 
ranch and italian dressing

Mixed Baby Greens with Roasted Pear
walnuts and roquefort 

vinagrette dressing

Caesar Salad
 with garlic croutons

Classic Greek Salad
additional $1.50 per person

Michigan Cherry Salad 
f ield greens with dried cherries, 

pecans and gorgonzola
additional $1.50 per person



Plated Duet Dinner Selections (continued)

Petit Filet & Roasted Maine Lobster Tail
beef f ilet with a merlot reduction and roasted maine lobster 

with lobster cream sauce, asparagus and roasted potatoes
market price

Chilean Sea Bass & Herb Encrusted 
Beef Tenderloin

chilean sea bass with lump crab and 
champagne leek sauce and sliced beef 

tenderloin with bordelaise sauce
$47.00

Sliced Veal Medallions & 
Grilled Sea Scallops

veal medallions with a chanterelle 
mushroom  demi glaze and bacon wrapped 

sea scallops served rosemary spetzel and an 
assortment of petit vegetables

$51.00



Salads 
~choice of three~

Dinner Buffet include bread rolls, a selection of three salads, three entrees, a vegetable, a 
starch, a customized sweets table, coffee & tea.

Dinner Buffets

Mixed Green Salad 
with ranch and vinaigrette dressings

Caesar Salad 
with garlic croutons

Spinach Salad
 with bacon, egg, parmesan and a 

warm bacon dressing

Classic Greek Salad 
with a creamy oregano dressing 

additional $1.50 per person

Bowtie Pasta Salad 
with spring vegetables in a basil vinaigrette

Country Style Potato Salad
diced idaho potatoes, onions, celery and eggs

 in a zesty mayonaisse dressing

Michigan Cherry Salad 
f ield greens with dried cherries, pecans and gorgonzola

additional $1.50 per person



Entrees
~choice of three~

Chicken Piccata 
thinly sliced breast with a garlic 

mushroom caper glaze

Salmon Filet
lemon dill sauce

Roasted Turkey
 homemade dressing and country gravy

Baked Chicken 
with rosemary apple glaze

Herb Encrusted Prime Rib
natural au jus 

and horseradish sauce

Savory Sausage Pasta Bake
 with parmesan and feta

Grilled F  lank Steak
 mushroom leek sauce

Pork Loin Medallions
 marsala sauce

Vegetables
~choice of one~

vegetable medley, broccoli spears parmesan, 
green beans with sauteed onions, asparagus spears

Starch
~choice of one~

seasoned oven roasted potatoes, rice pilaf almondine, 
three cheese potatoes, three grain wild rice with sweet peppers

Customized Sweets Table
assorted tortes, cheesecakes & miniature pastries

$45.00 per person 

Dinner Buffets



Salads 
~choice of one~

Family Style Dinner includes choice of  three entrees, pasta, salad, vegetable, starch and 
bread rolls,, Also includes a miniature petit four selection, coffee & tea. 

Family Style Dinner

Mixed Green Salad 
ranch and italian dressing

Entrees 
~choice of two~

Classic Greek Salad
creamy oregano dressing 

@ 1.50 per person

Herb Encrusted Beef Tenderloin 
sliced with wild mushroom bordelaise sauce

Chicken Piccata 
mushroom caper glaze

Salmon Filet 
lemon dill sauce

Savory Sausage Pasta Bake 
with parmesan & feta

Grilled F lank Steak 
mushroom leek sauce

Vegetarian Lasagna
spring vegetables, spinach, mushrooms, 
mozzarella and feta cheese in a sweet 

basil pesto sauce



Pasta
~choice of one~

Vegetables
~choice of one~

steamed vegetable medley, broccoli spears parmesan
green beans with sauteed onions, asparagus with sweet red bell peppers

Starch
~choice of one~

seasoned oven roasted potatoes, rice pilaf almondine
three grain wild rice with sweet peppers, three cheese potatoes

 Miniature Petit Four Selection
$45.00 per person

customized sweets table 
additional $7.00 per person

Family Style Dinner (continued)

Penne Pasta 
marinara or bolognese sauce

Bowtie Pasta 
with a creamy pesto sauce or 

garlic clam sauce



Antipasto Display
assorted grilled vegetables, imported mediterranean olives,

 feta cheese, grape leaves and toasted pita bread with tsatziki sauce

Salads 
~choice of one~

Greek Salad
mixed greens with beets, onions, tomatoes, kalamata olives 

and topped with feta cheese and pepperoncini 

Traditional Village Salad
tomatoes, cucumbers and pepperoncini topped 

with kalamata olives and feta cheese

First Course
~choice of four~

Spinach Pie
sheets of delicate phyllo dough layered with 

a delicious spinach and feta cheese f illing

Pastitso
ground meat and macaroni bake, grated cheese & covered 

with a rich béchamel sauce

Our Greek Feast includes salad, two entrees, vegetable, starch,
 Greek bread, a rich assortment of Greek pastries, coffee & tea. 

Family Style Greek Feast



Grilled Chicken Kabobs
marinated with lemon and oregano

Roasted Leg of Lamb 
encrusted with fresh herbs & natural a jus

Grilled Tilapia
lemon butter sauce

Vegetable & Starch
greek style peas

or
green beans with stewed tomatoes & herbs

&
lemon roasted potatoes

or 
rice pilaf

Assorted Greek Pastries 
loukoumathes, baklava, bougatsa, kidaif i & karithopita

assorted greek cookies

$44.00 per person

Grilled Lamb Chops
two per person, marinated and seasoned

additional $10.00 per person

Family Style Greek Feast (continued)



Antipasto Display
assorted grilled vegetables, imported mediterranean olives,

 mozzarella cheese, cured italian meats and toasted ciabatta bread

Salads
~choice of one~

Caesar Salad
with homemade garlic croutons

or

Mixed Field Greens 
with tomatoes, carrots, toasted pine nuts, 

asiago cheese in a light balsamic vinaigrette

or

Arugula Salad
 with toasted pine nuts and thinly sliced parmegiano-reggiano

 tossed in a light olive oil and lemon vinaigrette
additional $1.50 per person

Entrées
~choice of three~

Lasagna Verde
spinach lasagna made with ricotta cheese, a rich savory sausage ragu

 and then topped with a creamy béchamel sauce

Our Italian Feast includes bread rolls, salad, two entrees, vegetable and starch. 
Also includes a rich assortment of Italian pastries, coffee & tea. 

Family Style Italian Feast



Pork Loin Marsala
tender pork loin in a marsala wine sauce with porcini mushrooms

Chicken Piccata
sauteed breast of chicken with mushrooms, 

capers and baby artichokes

Veal Scallopine
veal medallions sautéed with white wine, mushrooms, 

roasted tomatoes, prosciutto and fontina cheese

Grilled Atlantic Salmon
grilled atlantic salmon with a citrus glaze 

Beef Tenderloin
beef tenderloin au poivre with a shiitake

 mushroom and a sweet sherry sauce

Vegetables 
broccolini with extra virgin olive oil and garlic

or
asparagus with lemon butter and parmesan cheese

Starch
penne pasta with marinara sauce

or
roasted potatoes 

Assorted Italian Pastries 
biscotti, amaretto cookies, cannolis & tiramisu

$48.00 per person

Family Style Italian Feast (continued)



Flourless Amaretto Chocolate Cake 
our favorite indulgence - chocolate. this 
tempting dessert is converted from sinner 

to saint and then back again as this f lourless 
chocolate cake has its soft center f illed with 

amaretto liquor and bavarian mousse

Dried Fruit Rice Pudding 
this traditional rice pudding recipe mixes 

dried fruits and spices with arborio rice which 
is then wrapped in a delicate wonton for a 

playful twist on east meets west

Tiramisu
yellow cake soaked in espresso and kahlua 

with a mascarpone cheese f illing topped with 
whipped cream & cocoa powder

New York Style Cheesecake
topped with fresh strawberry coulis 

or a menage of fresh berries

Black Forest Torte
chocolate chiffon with dark cherries, 
whipped cream and chocolate shavings 

served with a cream anglaise

Key Lime Pie
served with raspberry coulis

Dessert Selections

Caramelized Apple Crepes 
crisp apples are gently caramelized with fall 
spices such as cinnamon, vanilla and ginger 

then delicately folded into an artfully 
crafted crepe accompanied with homemade 
creme anglese to warm the spirits on the 

chilliest of fall evenings

Chocolate Mousse Torte
chocolate chiffon f illed with kahlua laced 

chocolate mousse and a chocolate glaze

Customized Sweets Table
with an assortment of miniature pastries and 

petit fours, tortes, fresh fruit and berries
$13.00 per person

Miniature Pastry Display
$9.00 per person

Chocolate Fondue Fountain
minimum 50 people

belgian chocolate served with fresh fruits, 
pretzel rods, marshmallows, cookies and 

all of your dipping treats
$8.00 per person

Gormet Coffee Station
f lavored coffee syrups, fresh whipped cream, 

chocolate shavings, cinnamon sticks, f lavored 
creamers and rock candy stirrers

$6.00 per person



Standard
one hour $12.00

each additional hour is $6.00

Standard Bar
clan mcgregor, jim beam, newport, smirnoff vodka

seagram gin, castillo light rum, christian brothers brandy,
southern comfort, jose cuervo tequilla, peach schnapps

budweiser, bud light, miller genuine draft, miller lite
non-alcoholic beer

cabernet, copperidge chardonnay, white zinfandel

sodas and juices

Premium
one hour $14.00

each additional hour is $7.00

Premium Bar
dewars white label scotch, jack daniels, canadian club, absolut
tanqueray, bacardi, captain morgan, christian brothers brandy 

jose cuervo tequilla, 1800 tequilla, peach schnapps, southern comfort

budweiser, bud light, heineken, labatt blue
amstel light, non-alcoholic beer 

white zinfandel, clos du bois red zinfandel, clos du bois chardonnay

sodas and juices

Super Premium
one hour $17.00

each additional hour is $9.00

Super Premium Bar
grey goose, hennessy, baileys, crown royal, martell

includes cordials & cognaq

Hosted Standard & Premium Bar Packages



Cash Bar
bartender @ $125.00 each

cashier @ $100.00 each 

Standard
mixed drinks - $6.00, wine - $5.00

beer - $5.00, sodas and juices - $3.00

Premium
cordials and cognac - $9.00, mixed drinks - $8.00, wine - $7.00

beer - $6.00, import beer - $7.00, sodas and juices - $3.00

Hosted Beer, Wine & Soda Bar
bartender @ $125.00 each

cashier @ $100.00 each

Standard
assorted sodas and juices, chardonnay, merlot, zinfandel, budweiser, 

bud light, miller genuine draft, miller lite, non-alcoholic beer

two hours - $14.00, three hours - $16.00, four hours - $18.00
f ive hours - $20.00, six hours - $22.00

Premium
assorted sodas and juices, chardonnay, red zinfandel, white zinfandel, 

budweiser, heineken, labatt blue, miller lite, non-alcoholic beer

two hours - $16.00, three hours - $18.00, four hours - $20.00
f ive hours - $22.00, six hours - $24.00

Hosted & Cash Bar Packages



House Wine
chardonnay, cabernet sauvignon, merlot

$20.00 per bottle

White Wines
chardonnay, fat bastard, france  $30

chardonnay, toasted head, california  $35
chardonnay, kendall jackson vintners reserve, california  $34

pinot grigio, kris, alto adige, italy  $30
pinot grigio, bottega vinain, trentino, italy  $40

white zinfandel, beringer  $18

Red Wines
cabernet sauvignon, sterling vintners collections  $34

cabernet sauvignon, j. lohr estates, california  $34
pinot noir, rex goliath, california  $30

merlot, blackstone, california  $32
cabernet, francis-coppola, “diamond,” napa  $45

shiraz, palandri, western australia  $40

Champagne & Sparkling Wines
dom perignon “rose”, france  $400

dom perignon, france  $200
veuve clicqout “ gold label”, france  $110

moet & chandon “nectar”,  france  $90
moet & chandon “white star”,  france  $90

martini & rossi, asti spumante, piedmont  $27

Wine List



Audio-Visual Equipment & Services

any equipment ordered less than 48 hours in advance is subject to a 
$35.00 rush fee. extensive audio-visual equipment setup may be subject to 

additional fees. technicians are available, with advance notice, at a cost of

Technicians
monday - friday

saturday

sunday

8am-5pm
5pm-midnight
midnight-6am

6am-midnight
midnight-6am

all day

$52.00
$78.00
$104.00

$78.00
$104.00

$104.00

min calls between 8am & 4pm, m-f will be 4 hours
min calls between 4pm & 8am, m-f all day sat. & sun will be 3hrs

video projectors may be ordered from our a/v company (prices range from 
$250-$500 dependent on specif ic equipment required), however the banquet 

department cannot be responsible for the setup of this equipment

client is responsible for all charges unless an a/v is cancelled 
48 hours prior to the function.

lcd & dlp projectors  
lcd data (xga) 1100 lumens
lcd/dlp data (xga) 1800-2000 lumens
lcd christie l6 (xga) 5200 lumens

$300.00
$400.00
$800.00

screens & drapes 
70” x 70” tripod
8’ x 8’     tripod
10’ x 10’  roller  
6’ x  8’ front fast-fold
6’ x  8’  rear fast-fold 
7.5’ x 10’ front fast-fold
7.5’ x 10’ rear fast-fold
9’ x 12’   front fast-fold
9’ x 12’   rear fast-fold 

$20.00
$30.00
$60.00
$160.00
$190.00
$200.00
$250.00
$300.00
$350.00



meeting room aids  
telephone line (per line)
photocopies (per copy)
f lipchart with markers
white marker board with stand
cork bulletin board with stand

$150.00
$ 0.50
$30.00
$50.00
$50.00

additional services 
vendor or exhibit tables
ice carvings (additional charges may be 
incurred based on design) 
cake cutting fee (per person)
coat check (per person)
parking charges (please ask your sales manger)
votive candles with mirrors (per table)
dance f loor
pipe & drape (per panel)
wedding arbor ceremony display
wedding cake arbor display

$35.00
$350.00

$2.00
$2.00
tbd
$10.00
$350.00
$50.00
$350.00
$150.00

Audio-Visual Equipment & Services

accessories   
wireless mouse
vga distribution amp, 1 x 2
laser pointer
easel
chart stand
vhs recorder
dvd player/recorder
cd player
4 channel mixer
24 channel  press feed
polycom conference phone

$60.00
$50.00
$35.00
$30.00
$30.00
$60.00
$60.00
$60.00
$60.00
$150.00
$150.00

sound equipment
wireless uhf mic
all general purpose mics
anchor liberty speaker system
ev 12 channel mixer
mackie 1202-1402 mixer

$150.00
$30.00
$150.00
$100.00
$100.00


