@/ﬁlﬂﬁ/ Lok gaj/ Chut @) @da/nyaeé Conter

LUNCHEON MENU
SALAD ENTREES

Served until 4pm

CHICKEN SALAD & FRUIT PLATE
Chicken Salad placed On a Fresh Romaine Leaf surrounded
with Seasonal Fresh Fruit. Served with Dinner Rolls.
Also available with Tuna Salad.
Make it a Croissant Sandwich for an additional charge

HAWAIIAN CHICKEN SALAD
Mixed Greens Garnished with Fresh Pineapple, Strawberries & Mandarin Oranges.
Topped with Shredded Coconut & a Grilled Chicken Breast.
Served with Raspberry Vinaigrette & Dinner Rolls.

GRILLED CHICKEN CAESAR SALAD
Marinated Chicken Breast grilled to perfection and served atop
a crisp bed of Romaine Lettuce. Bacon, Parmesan Cheese, Red Onion and
Croutons add the finishing touches to this salad.
Served with Dinner Rolls, Caesar and Ranch dressing.

CHAR CHICKEN SALAD
Marinated Char - Grilled Chicken Breast Served atop
a Fresh Bed of Iceberg Lettuce. Cucumber, Tomato, Shredded Cheddar Cheese,
a Hard Boiled Egg and Croutons add the Finishing Touches to this Salad.
Served with dinner rolls, Italian and Ranch dressing.

JULIENNE SALAD
Turkey, Ham, Swiss & American Cheese, Cucumber,
Tomato, and Egg piled high atop Crisp Lettuce.
Served with Dinner Rolls, Italian and Ranch dressing.

All luncheon salads include; choice of one entrée for all guests, room rental for three hours, coffee, tea,
and four fountain beverages. Second salad choice $1.00 additional per person. Ask about upgrade options.
6% sales tax and 18% service fee apply to the above prices.
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LUNCHEON MENU
BUFFET STYLE

Available until 4pm

All Luncheon Buffets Include: Room Rental for Three Hours,
Coffee, Tea, and Four Fountain Beverages.

GOLDEN HAWK DELI BUFFET
Assorted Lunchmeats, Deli Breads, Condiments, Potato Salad,
Pasta Salad or Coleslaw, and Chef Choice Dessert

ALL AMERICAN BUFFET
Hamburgers, Hot Dogs, Potato Chips, Onions, Tomatoes, Lettuce, Cheese, and
Condiments
Choice of Potato Salad or Coleslaw and Baked Beans or Vegetable

P1zzA PARLOR BUFFET
Pepperoni and Cheese Pizza, Bread Sticks, and Tossed Salad with Ranch and Italian
dressings.
Specialty Pizza’s available for additional price.

LUNCH BUFFET

Tossed Salad, Rolls with Butter, Mostaccioli with Marinara & Chef Choice Dessert

Choose Two
Broasted Chicken, Honey Glazed Ham, Beef Burgundy with Egg Noodle,
Sliced Top Round with au jus, Italian Sausage with Peppers & Onions, Kielbasa with
Sauerkraut

Choose One
Herb Roasted Redskin Potatoes, Parmesan Roasted Redskin Potatoes,
Mashed Potatoes, Smashed Baked Potatoes

Choose One
Corn O’Brien, Peas & Carrots, Green Beans Almandine

Ask about upgrade options. 6% sales tax and 18% service fee apply to the above prices.
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LUNCHEON MENU
PLATED ENTREES

Available until 4pm

All Plated Luncheon Entrées Include: Choice of One Entrée for All Guests, Room Rental for
Three Hours, Tossed Salad and Dinner Rolls, Coffee, Tea, and Four Fountain Beverages

CHICKEN PICCATTA
Breaded Chicken Breast Topped with a
White Wine Lemon Sauce with Artichokes, Capers, & Mushrooms
Served with your Choice of Potato and Vegetable

APPLE BRANDY PORK LOIN
Sliced Pork Loin Served with an Apple Brandy Sauce
Served with your Choice of Potato and Vegetable. Minimum 15 person order.

CITRUS-PEPPERED COD
Broiled Cod Filets Rubbed with Coarse Ground Lemon Pepper
and Splashed with Citrus Juices.
Served with your Choice of Potato and Vegetable.

RASPBERRY CHICKEN
Breaded Chicken Breast Served with Sweet Raspberry Sauce.
Served with your Choice of Potato and Vegetable.

FETTUCCINI WITH GRILLED CHICKEN
Perfectly Cooked Fettuccini Noodles Smothered with Alfredo Sauce
and topped with a Grilled Chicken Breast.

Potato Choices:
Herb Roasted Redskin Potatoes, Parmesan Roasted Redskin Potatoes,
Mashed Potatoes, Smashed Baked Potatoes

Vegetable Choices
Corn O’Brien, Peas & Carrots, Green Beans Almandine

Second entrée choice $1.00 additional per person. Ask about upgrade options.
6% sales tax and 18% service fee apply to the above prices.
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CLASSIC BUFFET STYLE

Available after 4pm

All Classic Buffet Entrees Include: Room Rental for Six Hours, Choice of Two Entrées ,
Served Tossed Salad and Rolls with Butter, Coffee, & Tea

Choose Two Entrées
Broasted Chicken, Honey Glazed Ham, Beef Burgundy with Egg Noodle,
Sliced Top Round with au jus, Italian Sausage with Peppers & Onions,
Kielbasa with Sauerkraut, Chicken Piccatta, Chicken Parmesan, Citrus Peppered Cod,
Breaded Pork Siciliano, Apple Brandy Pork Loin

Choose One Pasta
Mostaccioli with Marinara Sauce
Bowtie Lasagna
Fettuccini Alfredo

Choose One Potato
Herb Roasted Redskin Potatoes
Parmesan Roasted Redskin Potatoes
Mashed Potatoes
Smashed Baked Potatoes

Choose One Vegetable
Corn O’Brien
Honey Glazed Carrots
Green Beans Almandine
Harvest Blend Medley

Carved Entrées
Prime Rib Roast
Roast Turkey Breast

Ask about upgrade options. 6% sales tax and 18% service fee apply to the above prices.
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CLASSIC PLATED ENTREES

Available after 4pm

All Classic Plated Entrees Include: Room Rental for Six Hours, Choice of One Entrée for All Guests,
Served Tossed Salad and Rolls with Butter, Coffee, & Tea

CHICKEN PICCATTA
Breaded Chicken Breast Topped with a White Wine Lemon Sauce, with Artichokes, Capers & Mushrooms.
Served with your Choice of Potato and Vegetable

APPLE BRANDY PORK LOIN
Sliced Pork Loin Served with an Apple Brandy Sauce.
Served with your Choice of Potato and Vegetable
Minimum 15 person order

CITRUS-PEPPERED COD
Broiled Cod Filets Rubbed with Coarse Ground Lemon Pepper and Splashed with Citrus Juices.
Served with your Choice of Potato and Vegetable

CHICKEN PARMESAN
Breaded Chicken Breast Topped with Marinara Sauce and Italian cheeses.
Served with your Choice of Potato and Vegetable

SLICED ROAST SIRLOIN
USDA Choice Sirloin Slow Roasted in Au Jus.
Served with your Choice of Potato and Vegetable

PRIME RIB ROAST
USDA Choice 100z Cut Perfectly Seasoned and Slow Roasted.
Served with your Choice of Potato and Vegetable

BEEF WELLINGTON
Char-grilled USDA Filet Wrapped in Bacon Topped with Puff Pastry.
Served with your Choice of Potato and Vegetable

FILET AND CHICKEN
Char-grilled Petit Filet Paired with One of Our Chicken Entrées.
Served with your Choice of Potato and Vegetable

Second entrée choice $1.00 additional per person. Ask about upgrade options.
6% sales tax and 18% service fee apply to the above prices.
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GOLDEN BUFFET STYLE

Available after 4pm

All Golden Buffet Dinners Include: Room Rental for Six Hours, Chefs Choice Hors D’oeuvre
Table,
Served Tossed Salad and Rolls with Butter, Dessert Table, Coffee, & Tea

Choose Three Entrées
Broasted Chicken, Honey Glazed Ham, Beef Burgundy with Egg Noodle,
Sliced Top Round with Au Jus, Italian Sausage with Peppers & Onions,
Kielbasa with Sauerkraut, Chicken Piccatta, Chicken Parmesan, Citrus Peppered Cod,
Breaded Pork Siciliano, Apple Brandy Pork Loin

Choose One Pasta
Mostaccioli with Marinara Sauce
Bowtie Lasagna
Fettuccini Alfredo
Vegetarian Lasagna

Choose One Potato
Herb Roasted Redskin Potatoes
Parmesan Roasted Redskin Potatoes
Mashed Potatoes
Smashed Baked Potatoes

Choose One Vegetable
Corn O’Brien
Honey Glazed Carrots
Green Beans Almandine
Harvest Blend Medley

Carved Entrées
Prime Rib Roast
Roast Turkey Breast

Ask about upgrade options.
6% sales tax and 18% service fee apply to the above prices.
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GOLDEN PLATED ENTREES

Available after 4pm

All Golden Plated Entrees Include: Room Rental for Six Hours, Chefs Choice Hors D’oeuvre Table,
Served Tossed Salad and Rolls with Butter, Dessert Table, Coffee, & Tea

CHICKEN PICCATTA
Breaded Chicken Breast Topped with a White Wine Lemon Sauce, with Artichokes, Capers & Mushrooms
Served with your Choice of Potato and Vegetable

APPLE BRANDY PORK LOIN
Sliced Pork Loin Served with an Apple Brandy Sauce
Served with your Choice of Potato and Vegetable
Minimum 15 person order

CITRUS-PEPPERED COD
Broiled Cod Filets Rubbed with Coarse Ground Lemon Pepper and Splashed with Citrus Juices
Served with your Choice of Potato and Vegetable

CHICKEN PARMESAN
Breaded Chicken Breast Topped with Marinara Sauce and Italian Cheeses
Served with your Choice of Potato and Vegetable

SLICED ROAST SIRLOIN
USDA Choice Sirloin Slow Roasted in Au Jus
Served with your Choice of Potato and Vegetable

PRIME RIB ROAST
USDA Choice 100z Cut Perfectly Seasoned and Slow Roasted
Served with your Choice of Potato and Vegetable

BEEF WELLINGTON
Char-grilled USDA Filet Wrapped in Bacon Topped with Puff Pastry
Served with your Choice of Potato and Vegetable

FILET AND CHICKEN
Char-grilled Petit Filet Paired with One of Our Chicken Entrées
Served with your Choice of Potato and Vegetable

6% sales tax and 18% service fee apply to the above prices
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BAR & BEVERAGE

STANDARD BAR SERVICE

Draft Budweiser Cabernet Rum Brandy

Draft Bud Light Merlot Whiskey Peach Schnapps

White Zinfandel Gin Scotch Vermouth
Chardonnay Vodka Bourbon Pop & Mixers

PREMIUM BAR SERVICE

Draft Budweiser Cabernet Bacardi Rum Christian Brothers
Draft Bud Light Merlot Captain Morgan Peach Schnapps
White Zinfandel Tanqueray Gin Canadian Club Vermouth
Chardonnay Absolut Vodka J & B Scotch Pop & Mixers
Cuervo Tequila Jim Beam Bourbon

ADDITIONAL OPTIONS
CHAMPAGNE TOAST

BEER & WINE BAR
Draft Budweiser, Draft Bud Light, Cabernet, Merlot, Chardonnay, & White Zinfandel

PUNCH BowLs
One bowl serves approximately 50-60 people

Champagne Punch
Mimosa Punch
Bloody Mary Punch

Sherbet Punch

CAsSH BAR
$50.00 set up fee

Guests under 21 years of age will not consume any alcoholic beverage. Valid ID required. State of Michigan Liquor Law pertains to all
alcoholic beverages served in the facility. We reserve the right to limit or deny consumption for any reason. 6% sales tax and 18%
service fee apply to the above prices.
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CHOCOLATE FOUNTAIN

Your Price per Person Includes:

Fountain Use for One Hour
Your Choice of Milk or Dark Chocolate
An Attendant to Assist Your Guests
Skewers, Napkins, and Plates for Your Use

GOURMET DIPPING ITEMS
Your Package will include up to eight items:

Bananas Pineapples
Marshmallows Oranges
Pretzel Rods Oreo Cookies
Pound Cake Maraschino Cherries
Wavy Chips Rice Krispie Treat Squares

Cream Puffs

Strawberries

OPTIONAL SERVICES

Additional Fountain Run Time
Customized Dipping Items
Off Site Chocolate Fountain Rental

All items are subject to 6% tax and 18% service fee
Menu prices are subject to change without notice



@/ﬁlﬂﬁ/ Lok gaj/ Chub @) %da//zyaeé Conter

DESSERT MENU

SHERBET
Light and Refreshing, your choice of Raspberry or Orange

ICE CREAM SUNDAE
Vanilla Ice Cream Topped with Chocolate Sauce, Whipped Cream and a Cherry

CHEESECAKE
Garnished with Strawberries and Whipped Cream

FUDGE BROWNIE SUNDAE
Warm Fudge Brownies Topped with Vanilla Ice Cream and Chocolate Sauce

MINI ITALIAN CANNOLI’S
Rich Pastry Cream in Mini Cannoli Shells

COOKIES & MILK SHOOTERS
Assorted Cookies Served with “Shots” of Milk

LATE NIGHT SNACKS

NACHO BAR
Tortilla Chips, Refried Beans, Ground Beef, Shredded Cheese, Nacho Cheese,
Olives, Jalapenos, Tomatoes, Lettuce, Salsa & Sour Cream

TAcCO BAR
Soft & Hard Shells, Refried Beans, Ground Beef, Shredded Cheese, Nacho Cheese,
Olives, Jalapenos, Tomatoes, Lettuce, Salsa & Sour Cream

PizzA
Cheese & Pepperoni Pizza

CONEY DOG STATION
Hot Dogs, Chili, Nacho Cheese, Shredded Cheese, Onions, Mustard & Ketchup

SLIDERS
Mini Burgers Served On Buns with Grilled Onions & American Cheese

Ask About Upgrades. 6% sales tax and 18% service fee apply to the above prices



