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Appetizer Platters 

Serves 30 Guests 

Mac & Three Cheese  
Parmesan, Monterey Jack, Cheddar, Bacon, Cream,  

Cavatappi Pasta, Toasted Bread Crumbs & Scallions 
125 

Wild Mushroom Risotto 
cremini, shiitake & oyster mushrooms 

110 

Bocci Pasta  
Cheese filled pasta pockets with a basil plum tomato sauce 

135 

Meatballs 
BBQ Sauce, Swedish, or plum Tomato Sauce 

150 

Charcuterie 
Cured Meats, specialty cheeses and assorted olives 

175 

Pulled Pork Sliders 
House made BBQ pulled pork topped with cole slaw 

150 

Angus Sliders 
Mini burgers with pickle slice and house relish 

165 

Coconut Shrimp 
Served with Bacardi orange sauce. 

185 

Smoked Fish Platter 
Smoked trout & Horseradish pate, Cured Salmon Lox 

165 

Steak Bites 
Tenderloin beef tips with red pepper & onion 

185 

Steak or Chicken Satay 
Marinated and skewered flank steak or natural chicken 

Chicken: 135 Beef: 200 



Appetizer Platters 

Serves 30 Guests 

Chicken Tenders or Grilled Natural Wings 
Choice of two: ranch, bbq sauce, hot sauce.  

150 

Italian Sausage & Peppers 
Mild sausage with onion, red & green pepper 

125 

Crab Dip 
Served warm with pita bread & flat bread crackers  

145 

jambalaya 
Natural chicken, shrimp, andouille sausage,  

wild rice pilaf, tomato creole & scallion 
165 

Spinach & Artichoke Dip 
served warm with tortilla chips 

115 

Mushroom Bruschetta 
wild mushroom, Red Pepper, goat cheese, crostini, balsamic reduction 

130 

Shrimp Cocktail 
With cocktail sauce and lemon  

210 

Cheese & Cracker Tray 
Assorted crackers and Cheeses 

110   
Premium Tray - 150 

Vegetable Tray 
seasonal vegetables, ranch dressing. 

110 

Fresh Fruit Tray 
110 

Potato Chips & Onion Dip 
100 

Please ask your banquet coordinator for additional specialty appetizers. 
Tray Pass Available Upon Request for an Additional Charge. 
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Banquet Buffet’s 
Require a minimum of 30 Guests 

***Family style serving available upon request add 2/person*** 
Add white bean salad, pasta salad or potato salad 2 

Add cup of soup  3 

Breakfast 
Scrambled eggs, cheesy potatoes, french toast, bacon, ham, biscuits & gravy 

17 

Salad & Sandwich 
Cubano Sandwich, chicken salad wrap and Italian Roast Beef wrap. Salad of spring 

greens, sun-dried cherries, roasted walnuts, red onions, and gorgonzola,  
House made Potato Chips  

18 

Soup & Salad (Not a Buffet) 
Choose one Soup: Roasted Red Pepper, Cream of Mushroom, Chicken Tortilla, 

Corn Chowder, Chicken Noodle or Sweet Potato. 
Choose one Salad: Forest Walnut or Southwest Cobb 

Includes warm bread & butter 
18 

Chicken 
chicken breast (piccata, marsala or herb cream sauce), red skin potato, green 

beans,  tossed garden salad, warm bread. Add Parmesan Cod $5 
19 

Standard 
Bone-in herb baked chicken, roasted sirloin, cavatappi marinara, mashed potato & 

gravy, green beans, garden salad, warm bread 
21 

Premium 
Herb de-provence chicken breast, roasted sirloin, linguini palamino, red skins, 

asparagus, Garden salad, warm bread 
24 

Platinum 
Chicken piccata, roast sirloin, mushroom marsala, fettuccine alfredo or 

cavatappi marinara, parmesan red skins, green beans amandine, tossed salad, 
garlic bread 

25 

BBQ 
Smoked dry rub pork ribs, bbq sauce, bone-in baked chicken, mac & cheese, baked 

beans, cole slaw, corn bread 
23 
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Entrées 

Includes chef’s vegetable, Red Skin Potato, tossed salad with choice of two 
dressings, warm Bread and butter 

NY Strip Steak 
Char-grilled Natural 12 oz. cut cooked medium 

30 

Pork Chops 
boneless pork chops marinated in olive oil, garlic, and spices 

19 

Salmon  
Scottish Salmon topped with white wine, lemon & caper beurre blanc 

23 

Prime Rib 
Natural slow roasted 12oz. cut 

31 

Herb De-Provence Chicken 
Natural chicken breast medallions with Herb Cream Sauce  

19 

Chicken Marsala 
Natural chicken breast medallions with marsala wine sauce 

19 

Chicken Piccata 
Natural chicken breast medallions with artichoke, caper & lemon sauce 

19 

Crab Stuffed Whitefish 
Lake Superior whitefish, Crab Stuffing, Lemon Buerre Blanc 

25 

Parmesan Encrusted Cod 
Icelandic Cod Loin, Parmesan & Herb Crumb Crust, Citrus Beurre Blanc  

 19  

Filet Mignon 
8oz. grilled center cut 

31 

Surf & Turf 
6oz. filet mignon, bernaise, 4oz. lobster tail, asparagus,  

truffled fingerling potatos 
50 

*Entrées ordered from Restaurant Menu are subject to an additional charge.  
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Beverage Service 

Ala Carte Bottle Wine  
(1.5L Bottle) 

Domino Merlot, Cabernet Sauvignon & Chardonnay,  
Cavit Pinot Grigio 

49 
Please See our Wine Menu for more options by the bottle 

Open Bar 
Prices charged per drink will be added to your bill 

Cash Bar 
Each Guest will purchase drinks 

Non-Alcoholic 
Soft Drinks, Lemonade, iced tea, coffee and hot tea 

2  per person  

Four-Hour Bar  
Include soft drinks, coffee & Tea. Liquor Shots not Permitted 

Beer & Wine 
Light Draft, Bud Bottle, Bud Light Bottle, Miller Light Bottle, Domino Wines 

17 per person 

Standard Bar 
House Vodka, Gin, Rum, Scotch, Whiskey, Tequila, Domino Wines, Light Draft, Bud 

Bottle, Bud Light Bottle, Miller Light Bottle  
21 per person  

Premium Bar 
Absolute & Stoli Vodkas, Tanqueray, Bacardi, Johnny Walker Red, Canadian Club, 
Jack Daniels, Jim Beam, V.O., Cuervo, captain morgan, Cavit Pinot Grigio, Chateau 

Grand Traverse Reisling, Block 9 Pinot Noir, Domino Wines, Light Draft, Bud 
Bottle, Bud Light Bottle, Miller Light Bottle, Amstel Light Bottle, Heineken 

Bottle 
25 per person 

add MI Craft Package - 29 per person 

Michigan Craft  
Assorted Michigan Draft Beers Based on Availability. 

22 per person 
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Dessert 
 variety Petite Cheesecakes  

salted caramel,  white chocolate raspberry, double chocolate 
3 

Bread Pudding 
apple raisin, caramel topping 

3 

Warm Chocolate Chip Cookie 
1.50 

Scoop Guernsey Icecream 
vanilla, butter pecan 

3 

Variety Petite Cakes  
carrot, triple chocolate, German chocolate 

3 
Rental Items Available 

4 hour rental service 

Visual 
60 inch LCD  

Equipped with DVD, Computer & Cable Connection 
50 

Dance Floor (10’x10’) 
100 

Cocktail tables 
10 per table 

Microphone 
25 

Valet Service 
350 

Audio System 
Equipped with connection for iPod or CDs players. 

No Charge 

Color Linens 
Please ask your banquet coordinator for color options 

Chair Covers 
Please ask your banquet coordinator for color options 
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Banquet and Special Event Policies & Contract 

1. The room rental fee is $100.00 for the first 40 guests and $50.00 for every 
20 guests thereafter. Included are 4 hours of room rental, standard linens, 
set up, clean up, staffing and audio system usage.  Additional hours will be 
billed at $100.00 per hour with functions ending no later than midnight.  
Other areas (i.e. patio, bar high tops) are permitted based on availability and 
for an additional charge.  Events, like weddings, that require use of the room 
all day are subject to an additional $400 charge.  

 ____________Room Rental Fee _______Customer Initial 

2. A $250.00 deposit is required to hold a date at Karl’s Cabin, which will be 
deducted from the final bill.  In the event of a cancellation, the full amount 
will be refunded only if Karl’s Cabin is notified 60 days in advance of the 
event date.  If cancellation occurs within 60 days of event date, your deposit 
is forfeited.  If cancellation occurs within 30 days of event date, your deposit 
is forfeited and you will be billed the room rental fee, plus 50% of estimated 
food costs. _________C.I. 

3. A 14 day notice for menu selection and approximate guest count is required. 
Final guest count is due 7 days prior to your event. __________ C.I. 

4. Room will be available for decorations 1 hour prior to your event.  Use of 
tape, nails, tacks, staples and confetti are not permitted. Candle decorations 
must be enclosed in glass.  If extra time is needed, please make arrangements 
with management.  All decorations must be removed following the event. 

5. All food and beverages must be provided by Karl’s Cabin. Non-alcoholic 
beverage fee $2 per person__________  C.I.  Only specialty cakes and desserts are 
permitted with a $2 per person fee_________C.I. 

6. All banquet room decorations, furniture and wall hangings must remain as 
is unless prior arrangement are made with banquet coordinator. Any damages 
to the building, loss or liability as a result your contracted event will 
result in forfeiture of your deposit and payment of damage repair costs. 

7. One itemized bill subject to 6% sales tax and 21% service charge will be 
presented upon completion of your event.  We accept in cash, credit, check, 
or money order.  No coupons or discounts permitted.  
  

 Customer Signature    ______________________________________    Date _______________ 

 Management Signature _____________________________________    Date _______________ 

 Date of Event ______________Deposit _______________Arrival/Departure Time _________________ 

 Bar Package Start/Finish Time_____________   Food Service Time______________ 
  
 Linen Color____________ 


