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WEDDING MENU

HORS D'OEUVRES ENTREES
= Bruschetta Crostini » Herb Roasted Chicken
= Shrimp Cocktail + Garlic Butter Salmon
= Stuffed Mushrooms + Braised Beef Short Ribs
= Charcuterie Display + Pasta Primavera
+ Caprese Skewers
DESSERTS
SIDES + Wedding Cake
+ Garlic Mashed Potatoes + Mini Cheesecakes
- Seasonal Roasted Vegetables + Chocolate Covered
+ Wild Rice Pilaf Strawberries
= Fresh Garden Salad + Assorted Pastries

PARTY FAVORITES BUFFET SELECTIONS
= BBQ Chicken Sliders » Pulled Pork Sandwiches
+ Cheeseburger Sliders + Fried Chicken

+ Buffalo Wings » Pasta Alfredo

+ Loaded Nacho Bar « Cornbread & Coleslaw

» Mac & Cheese

SWEET TREATS BEVERAGE STATION
+ Cupcakes + Fruit Punch

+ Cookies + Lemonade

+ lce Cream Bar + Soda Station

+ Candy Table
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BREAKFAST SELECTIONS

« Assorted Pastries

» Fresh Fruit Platters

+ Breakfast Sandwiches
+ Yogurt & Granola Bar

DINNER OPTIONS

+ Roast Beef Carving Station
* Lemon Herb Chicken
+ Vegetable Lasagna

* Rice & Seasonal Vegetables

+ Grilled Chicken Wraps
» Turkey & Swiss Sandwiches

BIG EVENTS &
SPECIAL GATHERINGS

LUNCH FAVORITES

+ Caesar Salad

» Pasta Salad

REFRESHMENTS

» Cheese & Cracker Platters
+ Veggie Trays with Dip

+ Cookies & Brownies

» Coffee, Tea & Soft Drinks
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FEATURED STATIONS

TACO BAR PASTA STATION
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BBQ BUFFET MEDITERRANEAM

STATIOMN
ENTREES SIDES DESSERTS
« Grilled Chicken = Rice Pilaf * Sheet Cakes
» Beef Tips in Gravy + Green Bj’—‘am * Brownie Bites
+« Baked Ziti Almdndine * Dessert Shooters

+ Potato Salad

+ Vegetarian Stir Fry

+ Dinner Rolls

BEVERAGE SERVICE
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WATER SWEET TEA &
STATIONS LEMONADE

ADDITIONAL SERVICES
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FULL-SERVICE BUFFET SETUP ELEGANT TABLE PREMIUM

STAFFING & BREAKDOWN DISPLAYS
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. CONTACT US TODAY TO BOOK YOUR EVENT!

DINNERWARE

OPTIONS
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COFFEE MOCKTAIL
SERVICE BAR

CUSTOM MENUS
AVAILABLE
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. APPETIZERS &5

Coconut Chicken Satays GF, DF $3 Ea.
Boneless chicken breasts marinated in coconut milk
and dredged in our signature coconut dredge and

baked served with Ceolada Sauce.

Buffalo Chicken Meatballs $4 Ea.
w/ Ranch and Celery Sticks

Hawaiian Chicken Satay $3 Ea.
Marinated in soy sauce, pineapple juice and brown

sugar then grilled to perfection and finished w/

sesame seeds and green onions.

Chicken Arepa $3 Ea.
grilled chicken, cheese and spices stuffed in a

South American flatbread and grilled to perfection.
Served with Chipotle Aioli.

Chicken Asian Wonton Tacos $4 Ea.

grilled chicken, cheese and spices stuffed in a
South American flatbread and grilled to perfection.
Served with Chipotle Aioli.

Chicken & Waffles $3 Ea.
With Syrup Drizzle.

Chimichurri Chicken Empanada $4 Ea.

With Cilantro Lime Crema.

Hummus & Veggie Cup Vv, VG, GF, DF  $4 [,
Assorted Vegetables such as celery, carrots
and peppers with a creamy hummus.

Lemon Caper Potato Bites V $3 Ea.
Potato wheels piped with sour cream and chive

mashed potatoes served with a lemon wine

reduction sauce and capers.

Mini Spring Roll v, vG

w/ Sweet Chili Sauce

Caprese Crostini V
Fresh Tomatoes, Garlic, Parmesan Cheese,
Basil Pesto and Mozzarella on a Crostini.

Asiago Arancini- V
Marinara and Basil Ganish.

Wild Mushroom Phyllo Triangle- v
Fresh parsley garnish.

Caponata Phyllo Star- v, vG $4 Ea.
Sicilian eggplant dish folded into a phyllo star.

Pretzel Bites w/ Beer Cheese Vv $3 Ea.

Maui Shrimp Spring Roll $4 Ea.
Spring Roll wrapped around a whole shrimp,
Chiliz, curry and fresh cilantro fried erispy and

Shrimp Cocktail

Antipasto Bites Assortment $4 Ea.

® Salami & Cheddar w/ Olive
* Mozzarella & Pepperoni w/ Tomato Cheddar
o Mozzarella w/ Olive

Beef Brisket Nachos $5 Ea.

Slow roasted beef brisket, mixed cheese blend on
top of corn tortilla chips and House made Queso
Dip. Finished w/ sour cream and salsa.

Meatball Marsala $3 Ea.

with our signature creamy Marsala Wine Sauce.

Mini Beef Wellington $5 Ea.
Tender filet beef wrapped in puff pastry drizzled

with Marsala Wine cream sauce and topped with
caramelized onions and chives.

Filet Tenderloin Crostini’s

Filet Tenderloin served with pepper jack and
caramelized onions and a sweet glaze with
pickled onions.

Steak Satay $5 Ea.
marinated beef on a bamboo skewer on a bed of
caramelized peppers and onions, drizzled with a

S-Pi'E'y cream sauce.

Franks In Pastry $3 Ea.
All beef mini franks wrapped in buttery pastry
and served with yellow mustard and honey mustard.

Two Bite Tiny Tacos $4 Ea.
Bite-sized mini tacos packed with savory beef filling,
topped with shredded lettuce, cheese, tomato and

our signature sauce.

Pork Belly Potstickers $4 Ea.

Seared potstickers, placed over a bed of red cabbage,
and garnished with a handecrafted stir fry sauce and
sesame EEEdS.

Bacon Wrapped Jalapenio Poppers $4 Ea.
Served with Chipotle Aioli.

Philly Cheesesteak Eggroll Points  $4 Fa.

Roast Beef mixed w/ caramelized onions, green
peppers & American cheese inside of a fried golden
egg roll, cut in half and then topped with a sweet
chili glaze.

Smoked Salmon Cucumber Rolls $4 Ea.

Chive Infused Cream Cheese and Salmon atop of
cucumber wheels.

Add Caviar upcharge $2 Ea.

$4 Ea.

Served with lemons and cocktail sauce, Crab Stuffed Mushrooms %4 Ea.

Baby Bella mushrooms filled with a

served w/ Sweet Chili Sauce for Dipping. . 3 A o4
i gl. : Bite Size Maryland Crab Cakes 56 Ea. crab cake filling and topped with
Crab Rangoon’s %4 Ea. Maryland Crab meat with a tangy lemon wine reduction cream sauce.

Served with raspberry melba sauce. : lemon cream sauce.
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ACTION STATIONS

ASIAN FUSION §16 PP

Orange Chicken, Beef Pepper Steak,
Vegetable Fried Rice,
Mini Spring Rolls & Vegetable Potstickers.

wrrfe
CRAFT BURGER BAR
WITH BETTER MADE CHIPS
$16 PP

seasoned Steak Burgers, bakery fresh buns,
American and Swiss cheese tray, lettuce,

tomato, red onion, pickles, mustard and ketchup.

Complete with Better Made Potato Chips.
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WALKING TACO BAR

$12 PP

Seasoned Ground Beef, Shredded Lettuce,
Diced Tomatoes, Shredded Cheddar,
Sour Cream, Salsa,

Bags of Chips- Doritos & Fritos
nfn

PASTA! PASTA! PASTA! $16 PP

Penne Pasta Alfredo and Pomodoro, Parmesan
Chicken Medallions, Beef Meatballs,

Sauteed Spinach, Steamed Broccoli,

Fresh Diced Tomatoes, Sundried Tomatoes,
Grated Cheese and Red Pepper Flakes

& Herbed Breadsticks.
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DETROIT STYLE CONEY BAR
$12 PP
Signature Coney Island Chili, hot dogs, buns,

mustard, ketchup, relish
small diced yellow onion, shredded cheese.

o

CHARCUTERIE GRAZING TABLE
$19 PP

Assorted cured meats, cheeses, fruits, crackers,
breads, nuts, olives and peppers
beautifully displayed.

MEDITERRANEAN SALAD BAR

$16 PP

Grilled Chicken

Chopped Romaine, Fresh Spinach, Garbanzo Beans,
Cherry Tomato Medley and Cucumbers,
Pepperoncini and Roasted Beets,

Marinated Artichoke Hearts and Greek Olives,
Feta, Croutons, Sunflower Seeds, Dried Cherries

Poppyseed & Sesame Seed Vinaigrette,
Balsamic Vinaigrette & Greek Dressing.
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PRIME CARVING STATION

Your choice of two whole meats carved to order,
or self-served, surrounded by an assortment of
fresh rolls and complimentary sauces.

Your choice of:
Turkey Breast, Black Forest Ham,
Corned Beef, Pastrami.

*With Carver* $25 PP

Beef Tenderloin or Prime Rib.
*With Carver* $40 PP

cefos

SIGNATURE MAC & CHEESE,

CHEF MATT’S AWARD-WINNING CHILI BAR
$12 PP

Fried Chicken Bites, Bacon, Green Onions,

Shredded Cheese, Sour Cream, Jalapenos,

Opyster Crackers, Fritos, Frizzled Onions,

BBQ Sauce, Hot Sauce,
Served with Cornbread.

o=
GRILLED CHEESE WITH

MAC AND CHEESE CENTER
ACTION STATION

$12 PP
Roasted Tomato Bisque
o

APPETIZER BAR 4§12 PP

Your choice of up to Three (3) Signature Appetizers.
Upgrade to Premium appetizers
STARTING AT and additional $2 per person.

Delicisws. Memersble. Usforgettabl

CELEBRITY CATERING

EXCEPTIONAL FOOD. IMPECCABLE SERVICE. UNFORGETTABLE EVENTS.
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CHICKEN ENTREES
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Hot Honey Chicken

Miso Chicken

Chicken Paprikash

City Chicken Skewers with Sage Sauce
Hibachi Chicken with Yum Yum Sauce
Chicken Milanese

Cilantro Lime Crispy Chicken
Chicken Piccata

Chicken Marsala

Chicken Caprese

Chicken Cordon Bleu

Chicken Parmesan

Chicken Valentino

Turkey Tetrazzini

Roasted Red Pepper Salmon
Roasted Shrimp Scampi

Seafood Fra Diavolo
with Charred Garlic

Honey garlic Salmon
Pan Seared Cod

Seafood Rustica with
lobster and scallops

Grilled Shrimp Skewers
Chili Lime Shrimp
Sherry Whitefish

BEEF ENTREES

VEAL ENTREE
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MAKING EVERY EVENT MEMORABLE
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4+ Chicken Fried Steak 4 Veal Saltimbocca
4+ Beef Stroganoff .
+ Sesame Beef & Broccoli ‘ﬂﬁl@%
4 Barbacoa Shredded Beef PORK ENTREES
4 Beef Birria with Rice <o
4 Larry’s Meatloaf with Dr. Pepper Glaze ¢ Vliban Cowbioy Pastawith Smaled Sausage
¥ Suyory mpieer: Hecs Tamcs 4 Seared Pork Chops with a
4 Thinly Sliced Roast Beef Tequila Cherry Glaze
Rosemary Thyme A Jus 4+ Bourbon Maple Bacon Pork Tenderloin
+ Classic English Shepherd's Pie + Carved Ham with Honey Mustard Glaze
4+ Sirloin Steak Diane 4+ Italian Sausage with Peppers & Onions
4 Sirloin Steak Kabobs 4+ Pork Loin with Blueberry Jerk Sauce
4+ Herb Crusted Prime Rib 4+ Apple Cedar Pulled pork
+ Filet Mignon 4+ Baby Back Ribs
+ Mongolian Beef + Honey-Soy Braised Pork with Lime
+ Braised Pork Ragu Pappardelle

VEGETARIAN / VEGAN ENTREES
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Spicy Corn and Coconut Soup with Tofu
Black Bean Enchiladas

Vegetable Medley Stir Fry

Quinoa Stuffed Portobello

Spaghetti Squash Lasagna Bowls
Vegan Meatballs with Pomodoro Sauce
Lemon-Miso Tofu with Broccoli

Spinach, Tofu, and Sesame Seed Stir-fry
Rainbow Quinoa Salad
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4  White Cheddar Lobster Mac “  Bacon Brussel Sprouts
& Tohssse Ruviali +  Green Bean Almondine
) *  Sour Cream & Chive Mashed Potatoes
+  Cowboy Cajun Alfredo 4+ Sweet Corn with Roasted Red Peppers
4+ Wild Mushroom Pappardelle with Thyme 4 Vegetable Medley
& Pusta Carboniara +  Roasted Red Skins
+ H Glazed C
# Tuscan Penne Pasta with Sundried Tomatoes e
4+ Roasted Asparagus with Blistered Tomatoes
+ Portobello Mushroom Ravioli 4+ Farmhouse Vegetable Symphony
with Palomino Sauce
4 Summer Vegetable Ragu
% Pesto Pasta Primavera % Orzo with Roasted Vegetable and Feta
+ Handcrafted Cavatappi & Cheese % Baked Beans
4 Tde,
4 Penne Pasta Alfredo Ehiichics
+  Cilantro Lime Rice
+ Butternut Squash Ravioli 4+ Vegetable Fried Rice
4 Penne Alla Vodka Rosé +  Rice Pilaf
& BacorChesseburoer Lossga % Crispy Parmesan Encrusted Potatoes
% Parmesan Roasted Sweet Potatoes
SALAD
#  Strawberry Spinach Salad 4+ Ambrosia Salad 4 Dark Harvest Salad
4+ Big Mac Salad 4 Broccoli salad 4+ Michigan Cherry Salad
# Maurice Salad 4  Caesar Salad +  Asian Crunch Salad
+ Waldorf Salad 4 Garden Salad 4+ Southwest Salad
| e
ét EXCEPTIONAL FOOD. IMPECCABLE SERVICE. UNFORGETTABLE EVENTS. ‘é
e
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THE MEATS THE MEAT FREE ZONE
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INCLUDES DISPOSABLE PLATES,
CLEAR PLASTIC SILVERWARE

AND WHITE NAPKIN

* Steakburgers

* Marinated Grilled Chicken Breast % Black Bean Burgers

* Pulled Pork * Veggie Kabobs

* Pulled Chicken

* Chicken Thighs * Impossible Burgers

* Baby back Pork Ribs * Impossible Sausage

* Smoked Brisket

* Hot Dog : % Marinated Portobello Mushroom

* Italian or Bratwurst Sausage :
. A . J
T THE SIDES 5

% LoadedHomio Balad . % Sweet Corn w/ Roasted Red Peppers

* Classic Potato Salad

e * Vegetarian Baked Beans

% Garden Pasta Salad * Signature Cavatappi & Cheese

* Southern Style Macaroni Salad * Hawaiian Rolls w/ Honey Butter

* Strawberry Spinach Salad * Homestyle Cornbread

* Watermelon Wedges * Jalapeno Cheddar Cornbread
X 7

- ACCOMPANIMENTS N
Fresh Buns * Cheese Tray
Lettuce, Tomato, Onion & Pickle Tray
Ketchup, Mustard and Mayo
\ : k J
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%~ PACKAGES & SERVICES -
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BRONZE — One Entree, One Side, One Salad . $16.00/PP
SILVER  — One Entree, Two Sides, One Salad ... .. $18.00/PP
GOLD — One Entree, Two Sides, One Pasta, & One Salad .. $21.00/PP

PLATINUM — Two Entrees, Two Sides, One Pasta, & One Salad - $26.00/PP

ELITE — Three Entrees, Three Sides, One Pasta, & One Salad - $31.00PP
cfo-
All Packages Include Rolls & Whipped Butter
& *Premium Selections Upcharge Starting at $2.99 : j
(& O\

- OUR SERVICES — - K

4  Dedicated Sales Team & Onsite Event Team
> Pre Event Dinner Tasting

4+ Service Staff - Ensures events run smoothly through setup, service, and cleanup
Serving guests, managing buffets, clearing tables

> Buffet Set Up, Replenishing, & Break Down
«» Bartender, Barback, & Bar Mixer Packages
% Chef Attended Carving Stations

> 'Water Service - Water Goblets placed at each place setting
(provided by venue or rented by client)
& Water pitchers at tables refilled during service
(provided by venue or rented by client)

o Scrape & Rack Rentals - The scrap and rack rental cost covers the clearing
and re-racking of the rentals provided by the chosen rental company.
This ensures that the rentals are ready to be picked up by the rental
company for return and cleaning after an event

&3; > Pre-Dinner & Post-Dinner Cake Cutting
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