
H O T   .   F R E S H   .   D E T R O I T   .   F L A V O R

d e t r o i t  I  3 1 3 . 7 2 3 . 1 0 0 0
5 0 0  W O O D WA R D  AV E .   I   D E T R O I T,  M I .  4 8 2 2 6   I   E V E N T S @ E ATAT T O W N H O U S E . C O M

d i n n e r  M E N U  A
$50 /Per Person (Excluding Tax, Gratuity & Administration Fee)

Soft Drinks, Coffee & Hot Tea Included

power salad  gf, v
Brown Rice / Red Quinoa / Wild Rice / Chick Peas / Jicama / Pumpkin Seeds / Avocado / 

Mixed Greens /  Honey-Lime Cilantro Vinaigrette 

chopped salad  gf, vt
Mixed Greens / Radicchio / Goat Cheese / Walnuts / Hardboiled Eggs / Green Olives / 

Cucumber / Pickled Red Onion / Townhouse Vinaigrette

B e g i n n i n g s
(Choose One Item For Your Event Menu)

veggie burger & Fries   vt
Housemade Black Bean & Brown Rice Burger / Avocado Purée / Sriracha Aioli /

Lettuce / Tomato / Multi-Grain Bun

walleye
Corn Flake Crusted Walleye Filet / Buttermilk Grits / Franks Red Hot Butter Sauce / Arugula / Chow Chow

Townhouse Burger & fries
10 oz. Proprietary Blend Of 28 Day Aged Steak Cuts, Prepared Daily & Hand Pattied To Order On Our 
Authentic Plugra Butter Brioche Bun, Topped With Bourbon Glazed Onions & Aged White Cheddar

roasted otto’s farm chicken  GF
Airline Chicken Breast / Fingerling Potato & Sweet Corn Hash / Charred Baby Carrots / Herb Crème Fraîche

c o m m a n d a b l e s
(Choose Three Items For Your Event Menu)

p r o g r e s s i o n s
(Choose One Item For Your Event Menu)

sweet corn chowder
Sweet Corn / Chorizo / Pepitas / Cilantro / Lime 

brussels sprouts gf, vt
Balsamic Brown Butter / Parmesan / Pistachio

townhouse Truffle fries vt
White Truffle Oil / Gremolata / Rosemary Garlic Aioli Dipping Sauce

chicken meatballs  gf
Cilantro Pesto / Manchego Cheese

F i n a l e
(Choose One Item For Your Event Menu)

key lime pie Vt    .    Brownie sundae Vt    .    seasonal sorbet gf, v

GF - Gluten Free          V - Vegan          Vt - Vegetarian



H O T   .   F R E S H   .   D E T R O I T   .   F L A V O R

d e t r o i t  I  3 1 3 . 7 2 3 . 1 0 0 0
5 0 0  W O O D WA R D  AV E .   I   D E T R O I T,  M I .  4 8 2 2 6   I   E V E N T S @ E ATAT T O W N H O U S E . C O M

d i n n e r  M E N U  b  “ s u s h i ”
$60 /Per Person (Excluding Tax, Gratuity & Administration Fee)

Soft Drinks, Coffee & Hot Tea Included

edamame gf, v     .     seaweed salad gf, v     .     cucumber salad gf, v

b e g i n n i n g s
(Choose One Item For Your Event Menu)

perfect tuna gf (Three Pieces)
Tuna / Avocado / Serrano / Black Salt / 

Honey Garlic Soy / Micro Cilantro / Rice

burning love gf (Three Pieces)
Salmon / Mango / Jicama / Scallion /

Ghost Chili / Ponzu / Rice

p r o g r e s s i o n s
(Choose Two Items For Your Event Menu)

veggie roll  gf, v
Cucumber / Avocado / Carrot / Yamagobo

going back to cali roll  gf
Crab Salad / Cucumber / Avocado / Tobiko / Black Sesame

battera dynamite
Shrimp Tempura / Scallion / Shichimi Togarashi / Masago Mayo /

Blue Nori / Soy Paper / Sesame / Eel Sauce / Rice

obligatory spicy tuna roll  gf
Tuna / Avocado / Mango  / Yamagobo / Scallion / Masago / Sesame / Array Of Spicy Dipping Sauces

shrimp bánh mÌ roll gf
Shrimp / Cucumber / Carrot / Micro Cilantro / Bibb Lettuce / Golden Beet / 

Whipped Goat Cheese Scallion / Ponzu / Chili Oil / Sesame

Torched alaska  gf
Crab / Salmon / Avocado / Cucumber / Masago Mayo / Sesame /  Yuzu Plum Sauce

c o m m a n d a b l e s 
(Choose Four Items For Your Event Menu)

(Two Items Per Person)

F i n a l e
(Choose One Item For Your Event Menu)

yuzu passion fruit pie  vt
Sweet Milk Whipped Cream / Candied Lime Zest

Seasonal sorbet  gf, v

GF - Gluten Free          V - Vegan          Vt - Vegetarian

yuzu hamachi sashimi  gf (Three Pieces)
Hamachi / Yuzu Miso / Yuzu Tobiko / Yuzu Pearls / 

Coconut Scallion Oil / Chile Oil / Micro Wasabi

spicy scallop gf (Three Pieces)
Scallop / Masago Mayo / Togarashi



H O T   .   F R E S H   .   D E T R O I T   .   F L A V O R

d e t r o i t  I  3 1 3 . 7 2 3 . 1 0 0 0
5 0 0  W O O D WA R D  AV E .   I   D E T R O I T,  M I .  4 8 2 2 6   I   E V E N T S @ E ATAT T O W N H O U S E . C O M

d i n n e r  M E N U  c
$65 /Per Person (Excluding Tax, Gratuity & Administration Fee)

Soft Drinks, Coffee & Hot Tea Included

power salad  gf, v
Brown Rice / Red Quinoa / Wild Rice / Chick Peas / Jicama / Pumpkin Seeds / Avocado / 

Mixed Greens /  Honey-Lime Cilantro Vinaigrette 

chopped salad  gf, vt
Mixed Greens / Radicchio / Goat Cheese / Walnuts / Hardboiled Eggs / Green Olives / 

Cucumber / Pickled Red Onion / Townhouse Vinaigrette

sweet corn chowder
Sweet Corn / Chorizo / Pepitas / Cilantro / Lime

B e g i n n i n g s
(Choose One Item For Your Event Menu)

veggie burger & fries  vt
Housemade Black Bean & Brown Rice Burger / Avocado Purée / 

Sriracha Aioli / Lettuce / Tomato / Multi-Grain Bun

walleye
Corn Flake Crusted Walleye Filet / Buttermilk Grits /

Franks Red Hot Butter Sauce / Arugula / Chow Chow

roasted otto’s farm chicken  GF
Airline Chicken Breast / Fingerling Potato & Sweet Corn Hash / 

Charred Baby Carrots / Herb Crème Fraîche

roasted lamb loin
Saffron Couscous / Black Currant / Chick Peas / Pistachio Oil / Cumin Tahini Yogurt

c o m m a n d a b l e s 
(Choose Three Items For Your Event Menu)

p r o g r e s s i o n s
(Choose One Item For Your Event Menu)

townhouse truffle fries  vt
White Truffle Oil / Gremolata / 

Rosemary Garlic Aioli Dipping Sauce

brussels sprouts  gf, vt
Balsamic Brown Butter / Parmesan / Pistachio

F i n a l e
(Choose Two Items For Your Event Menu)

mac & cheese  Vt
Boursin / Mascarpone / White Cheddar / 

Orecchiette Pasta / Crunchy Parmigiano Reggiano

chicken meatballs  gf
Cilantro Pesto / Aged Manchego

        key lime pie Vt         Brownie sundae Vt   

      seasonal sorbet gf, v          strawberry shortcake parfait Vt
    

GF - Gluten Free          V - Vegan          Vt - Vegetarian



H O T   .   F R E S H   .   D E T R O I T   .   F L A V O R

d e t r o i t  I  3 1 3 . 7 2 3 . 1 0 0 0
5 0 0  W O O D WA R D  AV E .   I   D E T R O I T,  M I .  4 8 2 2 6   I   E V E N T S @ E ATAT T O W N H O U S E . C O M

d i n n e r  M E N U  d
$85 /Per Person (Excluding Tax, Gratuity & Administration Fee)

Soft Drinks, Coffee & Hot Tea Included

power salad  gf, v
Brown Rice / Red Quinoa / Wild Rice / Chick Peas / Jicama / Pumpkin Seeds / Avocado / 

Mixed Greens /  Honey-Lime Cilantro Vinaigrette 

chopped salad  gf, vt
Mixed Greens / Radicchio / Goat Cheese / Walnuts / Hardboiled Eggs / Green Olives / 

Cucumber / Pickled Red Onion / Townhouse Vinaigrette

sweet corn chowder
Sweet Corn / Chorizo / Pepitas / Cilantro / Lime

B e g i n n i n g s
(Choose One Item For Your Event Menu)

walleye
Corn Flake Crusted Walleye Filet / Buttermilk Grits / Franks Red Hot Butter Sauce / Arugula / Chow Chow

roasted otto’s farm chicken  GF
Airline Chicken Breast / Fingerling Potato & Sweet Corn Hash / Charred Baby Carrots / Herb Crème Fraîche

Roasted lamb loin
Saffron Couscous / Black Currant / Chick Peas / Pistachio Oil / Cumin Tahini Yogurt

28 Day dry aged Creekstone farms prime n.y. strip
 “Loaded“ Hasselback Potato / Broccolini / House Black Garlic Zip Sauce

**VEGETARIAN OPTIONS ARE AVAILABLE UPON REQUEST

c o m m a n d a b l e s 
(Choose Three Items For Your Event Menu)

p r o g r e s s i o n s
(Choose One Item For Your Event Menu)

brussels sprouts  gf, vt
Balsamic Brown Butter / Parmesan / Pistachio

cauliflower  gf, vt
Seared Cauliflower / Moroccan Olives / 
Golden Raisin Dressing / Feta / Arugula

F i n a l e
(Choose Two Items For Your Event Menu)

mac & cheese  Vt
Boursin / Mascarpone / White Cheddar / 

Orecchiette Pasta / Crunchy Parmigiano Reggiano

chicken meatballs  gf
Cilantro Pesto / Aged Manchego

        key lime pie Vt         Brownie sundae Vt   

      seasonal sorbet gf, v          strawberry shortcake parfait Vt

GF - Gluten Free          V - Vegan          Vt - Vegetarian


