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Traditional Buffets
Buffet menu pricing includes Prestige Plastic disposables, paper napkins, and black plasticware 
forks, knives, and spoons, bread basket with butter.  Chafers are included for full service events 
at no charge.

Please note that there is additional 6% Michigan Sales Tax and 18% Service Charge to all food 
and beverage pricing.

Entrees
Select Two

Herb-Roasted Bone-In Chicken

Chicken Marsala

Chicken Al Fredo

Chicken Piccata

Barbecued Beef Brisket

Sliced Pork Loin  
with Dried Cranberries & Baked Apples

Meat or Spinach Four Cheese Lasagna

Broiled Whitefish  
with Tartar Sauce & Lemon 

Chargrilled Salmon  
with Honey Soy Ginger Glaze

Salads
Select Two

Garden Salad  
with Ranch & Italian Dressings

Caesar Salad

Cole Slaw

Mustard Potato Salad

Vegetarian Pasta Salad

Vegetable
Select One

Green Beans Almondine

Broccoli & Cauliflower  
in Cheese Sauce

Green Bean & Mushroom Casserole

Buttered Edamame & Baby Carrots

Key West Blend 
Baby Carrots, Green & Yellow String Beans

Accompaniment
Select One

Mashed Potatoes  
with Gravy

Herb-Roasted Redskin Potatoes

Homestyle Macaroni & Cheese

Rice Pilaf

Mostaciolli  
with Marinara Sauce

Rotini with Al Fredo Sauce

50-100 Guests 	 $19.50 per Guest  
101-200 Guests 	 $18.00 per Guest

*We can customize any menu: Just Ask!*
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Full Service Event Staffing for Traditional Buffets
5 Hours Total: 2-Hour Food Service, 3 Hours for Set-up and Clean-Up
50-100 Guests			   $250.00 - $375.00
101-200 Guests 			   $375.00 - $500.00

Dessert
Select One

Cheesecake 
Plain or Strawberry Topping

Carrot Cake

Chocolate Decadence Cake

Apple, Peach, or Mixed Berries Cobbler

Key Lime Pie

Seasonal Fresh Fruit  
with Strawberry Yogurt Dip

Beverages
Select One

Bottled Water

Fruit Punch

Old-Fashioned Lemonade

Assorted Canned Sodas      
$1.50 each

*We can customize any menu: Just Ask!*


