
CALL A SALES REPRESENTATIVE TO RESERVE YOUR DATE AT

586-247-3800

WE’LL TAKE CARE OF THE MESS,
YOU JUST RELAX & CELEBRATE THIS WONDERFUL SEASON!

Receive the same Gold Package  catered pricing for 

parties here at Enchantment Conference & Banquet Center.

Beautifully Decorated
for the Holidays

LIMITED TIME 

SPECIAL OFFER!

C A T E R I N G

for the Holidays only!
at

STARTING AS LOW AS $14.95 PER GUEST
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Holiday Specials

Call Today 586-247-3800

Corporate Events

C A T E R I N G

As December is an extremely busy month at Crank’s Catering, there may be some dates that we need to rent vehicles, equipment, 
or extra staff, this will incur an extra cost. Please call early to secure your date and to avoid any last minute booking fees!

HOLIDAY EXTRAVAGANZA
Add on our most extravagant event service to alleviate 

the stress of the holidays and make your party  
superior to all the rest!

Our Holiday Extravaganza Includes: 

Event Planning Consultant
All Tables and Chairs 
Holiday Table Linens 

Holiday Skirting for all of your Specialty Tables
Silk Poinsettia Centerpieces for all Tables
A Guest Appearance from Santa Clause

Your Company Logo Holiday Ice Carving 
Includes Assorted Sodas and Bottled Waters

Starting at only $18.95 per guest

NORTH POLE STATIONS
Must Choose a Minimum of 4 

Omelette Station
Pasta Station

Premium Meat of Your Choice Carving Station
Salad Station

Mashed Potato Bar 
Pierogi Station 
Waffle Station 
Stir-fry Station

Barbecue Station
Seafood Station
Dessert Station

Mexican Fiesta Bar 
Southern Comfort Bar 

Fruit, Cheese, Assorted Dips Station

...or Create Your Own Station

Call for Special Pricing!



C A T E R I N G

Your Place orOurs

B A N Q U E T  &  CO N F E R E N C E  C E N T E R

crankscatering.com • 586-247-3800

Holiday Parties
AS LOW AS $10.00 PER GUEST

OFFICE      HOME      OR OUR PLACE

Banquet & Conference Center at 46915 Hayes, Shelby Township, MI 48315



Bronze Package 
as low as $10.00 per guest

The Bronze Package is surely going to meet every Holiday Budget! Just simply order your Bronze Package Special (on next page) by calling Crank’s Catering 
at 586-247-3800 and we will have your order ready for pick-up on the date and time you choose.

Silver Package
as low as $12.95 per guest

The Silver Package is one of Crank’s Catering NEW packages (simple & affordable). To order call Crank’s Catering at 586-247-3800 and one of our 
professional sales team members will assist you with your every need. Crank’s will deliver and set the entire order with disposable plates, forks, knives, 
napkins, chaffing dishes, utensils and sternos so you can enjoy Crank’s award winning culinary experience throughout the day! (Of course you will be 

responsible for maintaining food temperature after 2 hours)

Gold Package
as low as $14.95 per guest

The Gold Package is what 2 million guests have come to know and love from Crank’s Catering for over 25 years of excellence. In this package Crank’s 
professional staff will set up your holiday party with disposable plates, forks, knives, napkins, real stainless steel chaffing dishes, holiday florals, props, 

a tiered buffet and a presentation like no other. Call our friendly professional staff today! 586-247-3800

Platinum Package
The Platinum Package is just simply PLATINUM! Crank’s Catering will fulfill your every need, whether you wish to have a holiday themed buffet, family 
style, or a gourmet plated dinner. This package includes real china, silverware, water goblets, wine glasses, cocktail tumblers, china coffee cups, table 
clothes, a variety of colored napkins, skirting for all specialty tables, custom roll chaffing dishes, coffee service, bar service, and a professional tuxedo 

wait staff. We can also provide tables, chairs, tents, heaters, portable bars, and much, much more! Let us CRANK out your holiday party! 
Don’t forget to ask about our preferred venues that may be near you.  Happy Holidays!

Holiday Packages

Pick Up and Go Orders Do Not Include Plates, Forks, Knives, Napkins, or Serving Utensils  11AM-2PM Pick Up Only

COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
All events are subject to a 19% servicing fee and 6% sales tax.

PICK UP ONLY!Bronze Package Special

C A T E R I N G

Boars Head Smoked Turkey
Boars Head Hickory Ham

Hoffmans Hard Salami
Roast Beef Sirloin Au Jus

Assorted Cheeses Display
Assorted Relishes Display

Condiments 
Potato Salad 
Pasta Salad 

Assorted Fresh Fruit Display 
Assorted Breads and Rolls

$10.00 Per Guest 

Menu1
Vernors Glazed Ham 

Panko Breaded Herb Chicken 
Scalloped or Augratin Potatoes

Prince Edward Vegetable
Tossed Salad and House Dressing

Potato Salad
Pasta Salad 

Assorted Fresh Fruit Display
Assorted Relishes Display

Cranberry Sauce
Rolls and Butter 
Holiday Cookies
$12.00 Per Guest

Menu2
Roasted Turkey Breast 

Smoked Polish Sausage 
Mashed Potatoes w/ Gravy

Green Bean Casserole 
Garden or Caesar Salad w/ Dressing

Potato Salad 
Pasta Salad 

Assorted Fresh Fruit Display 
Assorted Relishes Display

Cranberry Sauce
Rolls and Butter 
Holiday Cookies
$14.00 Per Guest

Menu3



MORNING GLORY
Buttered croissant with ham, egg and cheese

English muffin with sausage, scrambled eggs and smoked gouda cheese
Imperial breakfast burrito with eggs, bacon, sausage, pepper, onions  

and chedder jack cheese
Assorted mixed fruit yogurts
Seasonal cubed fresh fruits

Assorted granola bars
All set ups (plastic forks, knives, spoons, napkins and plates)

Appropriate condiments:
hot sauce, ketchup, salt, pepper, sugar, cream and sweet & low

Fresh coffee and tea
Chilled assorted juices

Bronze - $11.50  •  Silver - $12.95  •  Gold - $ 14.95

SLEIGH RIDE
Amish turkey breast in natural drippings

Dearborn honey glazed spiral ham or roast sirloin  
with herb brown sauce 

Penne pasta with your choice of sauce
Homemade stuffing

Mashed potatoes with gravy
Buttered corn 

Jellied cranberries 
Tossed salad and homemade house dressing

Assorted fresh fruits display
Raw vegetables and dip display 

Assorted relishes display 
4-6 Holiday gourmet side salads

Assorted rolls and butter 
All set ups included 

Bronze - $15.95  •  Silver - $17.95  •  Gold - $ 19.95

HARVEST BREAKFAST
Vintage scrambled cage-free eggs

Hickory cherry smoked bacon
Turkey sausage patties

Cinnamon apple french toast with maple syrup
Holiday pastries

Mini fruit and nut muffins
Assorted bagels and cream cheese

Seasonal cubed fresh fruits 
All set ups (plastic forks, knives, spoons, napkins and plates)

Appropriate condiments: 
hot sauce, ketchup, salt, pepper, sugar, cream and sweet & low

Assorted juices, coffee, tea
Bronze - $12.50  •  Silver - $13.95  •  Gold - $ 15.95

TRADITIONAL HOLIDAY 
FEAST

Carved beef tenderloin with zip sauce 
Chicken Marsala or Chicken Piccata 

Hickory smoked sausage or Dearborn honey glazed spiral ham
Farfalle alfredo

Cheesy potatoes 
Green bean casserole 

Tossed salad and homemade house dressing 
Assorted fresh fruits display

Raw vegetables and dip display 
Assorted relishes display

4-6 Holiday gourmet side salads
Assorted rolls and butter

All set ups included
Bronze - $26.95  •  Silver - $29.95  •  Gold - $ 33.95

WINTER WONDERLAND
Oven roasted baked herb chicken

Brown sugar glazed ham
Crank’s famous garlic mashed potatoes

Mostacciolli with meat sauce
Buttered corn

Mixed garden salad with house dressing
Assorted relishes display

Raw vegetables and dip display
Assorted fresh fruits display

4-6 Holiday gourmet side salads
All set ups included

Chilled assorted sodas and bottled water
Assorted holiday cookies

Professional staff in tuxedo 
Gold package only  •  $18.95 per guest

Holiday Specials at Your Place

COCKTAILS & HORS D’OEUVRES
New! Chicken meatballs with southwest sauce

Italian sausage bites with roasted peppers
Hot asparagus spinach artichoke dip

Beef and cheese taquitos with homemade pico de gallo
Large shrimp cocktail

Mediterranean platter: hummus, tabbouleh, grape leaves
Assorted fresh fruits display

Crostini platters
Raw vegetables and dip display 

Assorted relishes display 
4-6 Holiday gourmet side salads

All set ups included
Appropriate condiments

3 Hour service
Professional staff in tuxedos

Gold - $ 22.95  •  Platinum - $28.95
Add $12.00 per guest for 3 hour beer & wine bar

Add $18.00 per guest for 3 hour standard open bar

HOT & COLD HORS D’OEUVRES
Mini chicken cordon bleu

Avocado southwest eggrolls
Beef phillies with Boursin cheese sauce

Turkey Swedish meatballs
Alaskan crab dip with raw vegetable display

Imperial cheese platters with baguette crackers
Assorted fresh fruits display

Assorted relishes display 
Chips and holiday dip
Tortilla chips and salsa

Appropriate condiments
All set ups included

3 Hour service
Professional staff in tuxedos

Gold - $16.95  •  Platinum - $21.95

C A T E R I N G

Any package under 60 guests add $4.00 per guest unless otherwise specified.

COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
All events are subject to a 19% servicing fee and 6% sales tax.



CUPCAKES
Chocolate Mint
Chocolate Chip

Strawberry
Toasted Almond

Vanilla Bean
Caramel  Nut
Bumpy Fudge

Coconut Chocolate
$1.75 each   

COLD SELECTIONS
Juice	 $1.25 each
(orange, cranberry, apple, tomato)
Assorted Sodas	 $1.50 each
(Pepsi or Coke Products) 
Bottled Water	 $1.25 each
Gatorade	 $2.50 each
Arnold Palmer	 $2.50 each
Iced Tea	 $1.50 each
Lemonade	 $1.50 each
Assorted Faygo	 $1.25 each

HOT SELECTIONS
Fresh Hot Coffee	 $1.50 each
Gourmet Hot Tea	 $1.25 each
Peppermint Hot Chocolate	 $1.50 each
Egg Nog	 $1.75 each
(with peppermint straws) 

Holiday Sugar Cookies	 $0.75 each 

Chocolate Chunk Cookies	 $1.50 each                                                                                   

Velvet Peanut Butter Cookies	 $1.50 each 

Oatmeal Chocolate Raisin Cookies	 $1.50 each 

Macadamia Honey Nut Cookies	 $1.50 each 

Double Chocolate Chip Cookies	 $1.50 each

Raspberry Bars	 $1.25 each

Lemon Bars	 $1.25 each

Pumpkin Cheese Cake Tarts	 $1.25 each

Oreo Cookie Tarts	 $1.25 each

Caramel Cashew Bars	 $1.50 each

Chocolate Brownie Bars	 $1.25 each

Mini French Vanilla Cream Puffs	 $1.75 each

Mini Cannoli	 $1.75 each

Mini Chocolate Éclairs	 $1.75 each

50 PIECE ASSORTMENTS
Assorted Holiday Cookies	 $32.00
Assorted Gourmet Cookies	 $72.00
Assorted Tarts and Bars	 $62.00
Brownies and Cookies	 $72.00
Mini Éclairs  and Cannolis	 $85.00

RENTALS
White Samsonite Folding Chairs	 $2.25 each
Gray/Black Stackable Banquet Chairs	 $4.00 each
Chair Covers (Black, White, Ivory)	 $5.00 each
Card Tables	 $10.00 each
8ft Banquet tables	 $8.50 each
60in Round Tables (seats 8-10)	 $12.00 each
Cocktail High Top Tables	 $14.00 each
DJ Services	 $150.00 per hour
Black Jack Tables	 $50.00 each
Roulette	 $75.00 each
Ticket Barrels	 $50.00 each

LINENS
Colored Linen Napkins (23 colors)	 $0.50 each
Banquet Table Covers (white)	 $12.00 each
Round Table Covers	 $12.00 each
High Top Table Covers	 $10.00 each
Skirting for all Specialty tables	 $40.00 each

SPECIALTY RENTALS
Portable Bars	 $85.00 each
Coat Racks	 $30.00 each
Santa’s Chair	 $150.00 each
Santa Clause	 $50.00 per hour

STAFF
Santa’s Helpers (Wait Staff)	 $30.00 per hour 
Elves  (Bussing Staff)	 $30.00 per hour 
Bartenders	 $25.00 per hour
Party Planner	 $30.00 per hour

Decadent Desserts

Beverages Additional Services

C A T E R I N G

COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
All events are subject to a 19% servicing fee and 6% sales tax.


