LUNCH MENU

$20 per guest, perfect for large gatherings of 20 guests or more - please use the options below to customize
your private lunch menu. Orders will be taken upon seating unless otherwise specified.

Shared Appetizers
Choose one Soup & Salad
. Choose one
O Chips and Homemade Salsa
O Chicken Tenders O Carlyle Salad mixed lettuces with
O Smoked Chicken Quesadillas cheddar cheese, diced cucumbers, diced
O Spinach and Artichoke Dip tomatoes, croutons, and choice of greek or
O Mini Crab Cakes (add §3) ranch dressing
O 1/3 Rack Baby Back Ribs (4dd §4) O Caesar Salad traditional with romaine

lettuce, shredded parmesan cheese,
croutons and Caesar dressing (add §1)
O Soup of the day varies daily

O French Onion Soup (add §2)

Main Course
Choose two

O Reuben Sandwich slow roasted corned beef, 1000 island dressing, Emmenthaler swiss cheese, & Brinery
sauerkraut served on deli rye

O Chicken Avocado Club house-smoked chicken breast with Smith’s applewood smoked bacon, Farm
Country jack cheese, mayonnaise, lettuce, avocado, tomatoes & onion, served on foccacia bread

O Veggie Burger house-made black bean burger with Farm Country jack, portabello mushroom-pepper
marmalade with pesto mayo, lettuce, tomatoes, red onion, and pickle served on a brioche bun

O Grilled Chicken Sandwich with cheddar cheese, lettuce, tomato, onion, mustard, and mayonnaise

O Classic Club Dearborn ham, turkey, Farm Country jack and cheddar, Smith’s applewood smoked bacon,
mayonnaise, lettuce & tomatoes

O Old Fashioned Cheese Burger with Smith’s applewood smoked bacon, Farm Country cheddar, lettuce,
tomatoes, red onion, pickle, mayonnaise & mustard served on a brioche bun

Side Dishes Desserts

Choose one Choose one (§3 per person)

O Mashed Michigan White Potatoes O Carrot Cake with cream cheese frosting

O Creamy Coleslaw O Key Lime Cheesecake graham cracker crust

O Roasted Redskin Potatoes O Cheese Cake plain, chocolate, raspberry, or turtle
O Vegetable Medley O Brownie Sundae topped with vanilla ice cream,
O Shoestring Fries candied pecans, & chocolate drizzle

O Steamed Broccoli (add §1)
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DINNER MENU

529 per guest, perfect for large gatherings of 20 or more - please use the options below to customize your
private dinner menu. Orders will be taken upon seating unless otherwise specified.

Shared Appetizers
Choose two SOUp & Salad
. . . Choose one
O Spinach and Artichoke Dip
O Chips and Homemade Salsa O Carlyle Salad mixed lettuces with
O Fried McClure’s Pickles cheddar cheese, diced cucumbers, diced
O Chicken Fingers tomatoes, croutons, and choice of greek or
O Fried Smelt ranch dressing
O Smoked Chicken Quesadillas O Caesar Salad traditional with romaine
[0 Calamari lettuce, shredded parmesan cheese,
O Crab Cakes (add §3) croutons and Caesar drgssing (add $7)
O 1/3 Rack Baby Back Ribs (add §4) 01 Soup of the day varies daily

O French Onion Soup (add §2)

Main Course
Choose two

O Sirloin Steak 8-oz. TR Natural sirloin char-grilled to perfection

O Faroe Island Salmon with Dijon mustard sauce

O Chicken Provencal with wild mushroom veloute

O Blackened Chicken Alfredo with blackened chicken, red & green peppers, button mushrooms, diced
tomatoes, gatlic, olive oil, shallots & fresh Mama Mucci’s linguine pasta

O Wild Mushroom Ravioli with spinach & parmesan herb cream sauce

0O Mac & Cheese Mama Mucci cavatappi pasta with Farm Country cheddar, béchamel, Sartori Sarveccio
parmesan cheese breadcrumbs

O Sicilian Prime Ribeye 12-o0z. herb-marinated Sparrow Meats prime ribeye (add §70)

O Hickory Smoked BBQ Ribs full-rack, smoked in house, house-made bbq (add §70)

O New York Strip Steak 140z., TR Natural, char-grilled (add §15)

Side Dishes Desserts

Choose two to accompany non-pasta entrees Choose one (§3 per person)

0 Mashed Michigan White Potatoes O Carrot Cake with cream cheese frosting

O Loaded Baked Potato (add §2) O Key Lime Cheesecake graham cracker crust

O Creamy Coleslaw O Cheese Cake - plain, chocolate, raspberty, or turtle
O Roasted Redskin Potatoes O Brownie Sundae topped with vanilla ice cream,

O Vegetable Medley candied pecans, & chocolate drizzle

O Shoestring Fries

O Steamed Broccoli (add §1)
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EVENT HORS D’OEUVRES + PLATTERS

Perfect for cocktail receptions or off site events - just write the quantity yound like to order on the line next to

the item

Hors D°Oeuvres priced individually

___ Chicken Wings with celery and blue cheese dip 7.25
___ Chicken Fingers hand breaded with bbq sauce 7.25

___ Meatballs Al forno our house recipe in marinara 7.25

___ Calamari with capers, cucumber, peppers, & spinach
in a lemon butter sauce 3.00

___ Mini Crab Cake with dijon mustard sauce 2.00

—__ Quesadillas Chicken, beef or black bean 3.00

___ Tacos steak, chicken, bean ot fish 3.00

___ McClure’s Pickles beer battered & fried 7.25

Pizzas 9 inches, priced individually

___ Pepperoni with mozzarella, fontina, gouda, tomato
sauce, & parmesan 9.00

___ BBQ Chicken with bacon, green onion, mozzarella,
fontina, gouda, bbq sauce, & parmesan 9.00

___ Margherita with mozzarella, fontina, gouda, roma

tomatoes, basil & parmesan 9.00

Salads priced individually

___ Creamy Coleslaw 7.50

___ Tortellini Salad with fresh vegetables and house-

made greek dressing 2.50

___ Carlyle Salad with Smith’s applewood smoked bacon,

Farm Country cheddar, cucumbers, diced tomatoes, &

croutons 3.00
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Platters availabic for 20 or 50 guests

Cheese Platter assorted cheeses garnished with fresh
fruit served with artesian crackers

__ Small platter 35.00

__ Large platter 50.00

Vegetable Crudité seasonal fresh vegetables served
with ranch or blue cheese dip

__ Small platter 35.00

__ Large platter 50.00

Spinach Artichoke Dip our house recipe with feta
cheese and tortilla chips
_ Small platter 25.00
__ Large platter 40.00

Shrimp Cocktail traditional with cocktail sauce
__ Small platter 45.00
__ Large platter 75.00

Fresh Fruit Platter seasonal fruit
__ Small platter 35.00
__ Large platter 70.00

Sandwich Platter an assortment of our classic

club and chicken avocado club sandwiches 60.00

Roasted Antipasto Platter a selection of salami,
pepperoni, Iberico chorizo, marinated olives,
cauliflower, carrots, pearl onions, and cremini

mushrooms 75.00
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