
S A T U R D A Y  A N D  S U N D A Y  $ 3 8 / P E R S O N  

Served with your choice of sauce: sweet marsala, basil cream, piccata, lemon cream, or

chicken Parmesan 

E n t r e e s  ( C h o o s e  t w o )

 cabbage salad • relish tray • vegetable crudite • Pepper platter$1: stuffed-grilled-roasted •

domestic cheese and fruit $2 • shopska salad $2 • arancini $2 • smoked meat and cheese $2 •

Burek: cheeseor meat $2 • roasted pig $3 • roasted lamb $3.50 • hummus $1 • cevapi $2 

CH
RI

ST
EN

IN
GS

Four to six-hour event includes two entrées, appetizer, soup or salad, dinner rolls, pasta, potato, vegetable, non-alcoholic
beverages, and bronze bar. Served family-style

S a u t é e d  C h i c k e n  B r e a s t  

C h i c k e n  B r u s c h e t t a  $ 2  
Chicken breast topped with mozzarella, tomato, and balsamic glaze 

T h i n l y  S l i c e d  R o a s t e d  T o p  R o u n d
Served with mushroom gravy  

S l i c e d  P r i m e  O v e n  R o a s t e d  B e e f  $ 3  
Slow roasted, then served with Bordelaise sauce 

S l i c e d  B e e f  T e n d e r l o i n  $ 4 . 5 0  
Slowly roasted, sliced, and sauced with natural au jus reduc tion

S l i c e d  P o r k  T e n d e r l o i n  w /  S h e r r y  C r e a m  S a u c e  
Roasted Pork tenderloin topped w/ sherry cream sauce

I t a l i a n  S a u s a g e  
Sautéed with sweet green and red peppers, onions, garlic, and fresh oregano

S a l i s b u r y  S t e a k  
Served with mushroom gravy 

P a n k o  E n c r u s t e d  A t l a n t i c  C o d  $ 1  
Baked and topped with a lemon caper mist 

S l o w  R o a s t e d  L a m b  S h a n k s  $ 3  
Seared, then simmered in a natural au jus 

H o m e m a d e  G o u l a s h  $ 4  

A c c o m p a n i m e n t s  ( c h o o s e  o n e  o f  e a c h )
A p p e t i z e r s  

S o u p  o r  S a l a d  
cream of broccoli • cream of chicken • tomato basil • Italian wedding • chicken noodle • mixed green • creaser $1 •

Michigan Harvest $2 • Greek $2 

V e g e t a b l e
California medley • green bean almondine • garlic green beans • honey butter carrots 

S t a r c h  
oven-roasted potatoes • au gartin potatos • herb roasted redskins • mashed potato • Parmesan redskin 

P a s t a  a n d  S a u c e  
Pasta: penne • cavatappi • tri-colored cheese tortellini $2 

Sauce: Alfredo $1 • marinara • palomino • garlic & olive oil & Parmesan • ground beef bolognese $1 

 

Subject to 6% Michigan sales tax, 12% service charge, $75 bartender fee)
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