Paradise Park

2487351050

45799 Grand River,
Novi Michigan 48374



Pavilion Package

All Packages Include:

Seating for 60 to 460 guests Paradise Park Staff
Classic Double Sided Buffet For set up and clean up, event staff extra

With black linens and skirting Check in table with 2 chairs
Set up/Clean up

Chafing Dishes & Ij|eat Lamps . Standard Background Music Selection

Round 606 tables or 60 na.u et a es
. . ustom Color Lighting

Classic Black Linens

padded White Banquet Chairs Drop down sidewalls for total privacy

Pavilion Expense
50 to 150 Guests
151 to 250 Guests
251 to 350 Guests
351 to 460 Guests

Additional Upgrades

White Vinyl Linens
Specialty Linens (by Fabulous Events)
Venue Wristband
Game Room Credits
Audio System with Microphone
Lapel Microphone
Video & Audio
Private Grill Chef (2 Hours)
1 Private Bartender per 50 guests (4 Hours)
Heater & Propane
Addi tional 6006 Tabl es
Additional Padded White Chairs
Balloons
Dance Floor
DJ Service: List will be provided
Volley Ball Set Up
Cornhole Set up
Corn Hole Game (2)
Fireside Patio Tables, Linens, and Setup



Pavilion Food Service Packages

Paradise Oasis Buffet

2 Appetizer
1 Main Entree
1 Salad Selection
1 Side Selection
Choice of Bread
1 Standard Dessert Selection

*50 guest minimum

Paradise Hideaway Buffet

2 Appetizers
2 Main Entrees
1 Salad Selection
1 Side Selection

Choice of Bread
2 Standard Dessert Selections

*50 guest minimum

Paradise Island Buffet
(No Upcharge on Premium Items)
2 Appetizers
1 Table Snack
3 Main Entrees
Full Salad Bar & a Side Selection
Bread Selection
2 Standard Dessert Selections

*100 guest minimum



Food Options

Appetizers:

Cold Hot
Seasonal Veggie Tray Macaroni & Cheese Bites
Assorted Cheese & Crackers Pretzel Bites with warm Cheddar Fondue
Chips & French Onion Dip Mozzarella Sticks with Marinara sauce
Chips & Salsa Assorted Puff Pastries
Fresh Seasonal Fruit Tray Grilled Cheese Quarters
Hummus & Homemade Pita Chips Chicken Strips with sauce upgrade
Shrimp cocktail upgrade  BBQ Chicken Wings upgrade

Bacon Wrapped Scallops upgrade

Main Entrées

No Upcharge for Island Package

Chicken Florentine in a rich White Wine Cream Sauce

Fettuccine Alfredo served in White Cream Sauce

Lasagna with Meat Sauce

Six Cheese Lasagna (Vegetarian)

BBQ Pulled Pork Sliders or Pulled Chicken Sliders

Taco Bar
Served with Mexican beef, Mexican Cheese Blend, Guacamole, Onions, Tomatoes, Lettuce, Salsa
& Sour Cream (Jalapenos available)

Freshly Grilled Hamburgers & Hotdogs (Private Grill Chef additional)

Mostaccioli with Marinara

Add Meat Sauce upgrade
Fettuccine Alfredo with Chicken or Shrimp upgrade
Chicken Piccata in White Wine Lemon Butter with artichokes and capers upgrade
Tilapia served in White Wine Cream Sauce upgrade

Optional Meal Add On
Homemade Pizza
Greek, Supreme, Veggie, Hawaiian, BBQ Chicken, Meat Lovers, & Classic Pepperoni



Food

Salad Options
Tossed Salad

Options

Side Options
Artisan Macaroni & Cheese

Served with Ranch or Italian Dressing

Gourmet Greek Salad
Fresh Potato Salad

Salad Bar upgrade
Table Snacks
Pretzels with M&MOSs
Mixed Nuts
Table Mints
Bar Mix
Dessert

Custom Event Cake
Fudge Brownies

Freshly Baked Cookies

Mini Cheesecakes in pastry shell
Cherry, Pineapple, Blueberry, Lemon
Coconut, & Peanut Butter Nut
Delicious Danish Assortment

Classic Macaroni & Cheese
Mixed Steamed Veggies
Green Beans
Seasoned Redskin Potatoes
Mi x
Bread Options
Hot Parmesan Breadsticks
Garlic Breadsticks
Herb & Garlic Pita Bread
Dinner Rolls
Foccacia Bread with herb & garlic Seasoning

Beverage Selection
(Non-Alcoholic)

Sierra Mist
Pepsi

Diet Pepsi
Bottled Water

Premium Dessert Options

Custom

Candy Table

Chocolate Fondue Fountain

Served with Rice Krispies, Marshmallows, Pretzels, & Fruit

Ice Cream Super Sundae Bar
Served with Chocolate and Carmel Sauce, Reese's, M&M,
Heath, Oreos, Sprinkles, Cherries, & Whipped Cream
Mini Mousse Parfaits
Featuring Dark Chocolate, Creme Caramel, Cappuccino,
& Raspberry Lemon

S 'more Truffles



Beverage Service

4 Hour Private Bar Service

Includes: Bartender(s), Glassware, Condiments, Juices, Mixes, Soft Drinks, Draft Beers, Red & Wi
Wines (our list), Sweet & Dry Vermouth

Additional Upgrades Available:

Mimosa Punch *upgrade Coffee & Tea Service
Sangria *upgrade Extended Bar Service
Bottles of Wine at table *upgrade Kiddusﬂe\;v?r?erggruvti%se

(minimum service 40 guests)

Premium Bar Includes:

Vodka Liqueur
Titods, Peach, Ras pbEangelco, KakluaC& Disaronno AMbreito | u t

Tequila Whiskey
1800 Silver & Jose Cuervo Gold Tennessee Honey, Jack Dan
Cinnamon, & Seagramos
Dekuyper Schnapps Rum
Peachtree, Blueberry, & Tropical Captain Morgan, Malibu Coconut, & Bacardi
Gin
Tanqueray
Draft Beer White Wines Red Wines
Miller Lite Sartori, Pinot Grigio Sartori, Pinot Noir
Blue Moon Cavit, Moscato Avalon, Cabernet Sauvignon
Alaskan Amber Ale Polka Dot, Riesling Smoking Loon, Merlot
Samuel Adamds BlbSpao Chaidanmae r Los Cardos, Malbec
Samuel Adamds (Seasonal)

Leinenkugel ds Summer Shandy

*Brands and varieties of beer and wine are subject to change depending on availability and see



Fireplace Patio Package

Up to 35 Guests
4 Hours

Includes:
Tables, Chairs, 2 Stone Fireplaces, Cocktail Tables, & 1 Private Server/Hostess

Appetizer Buffet Package

A generous spread of Stromboli Bites, Hummusati¢iBiaeBread, Chicken Wings, Mozzarella
Sticks, & Chips/Salsa

Additional Appetizers Beverage Service
Open Bar
Bacon Wrapped Scallops Drink Tickets

Breaded Jalapeno Squares
Shrimp Cocktail
Assorted Puff Pastries

Sodas
Private Bartender



