
choice of two entrees 
$37.95 per person (fridays) 
$40.95 per person (saturdays) 
$37.95 per person (sunday-thursday)

choice of three entrees  
$39.95 per person (fridays) 
$42.95 per person (saturdays) 
$39.95 per person (sunday-thursday)

From Vintage Gardens to Vintage House 
Dream it, plan it , live it. It is your day to enjoy!

* add per person to base prices

entrees
•	herb butter crumb chicken 
•	rosemary dijon chicken 
•	balsamic chicken with fresh  
	 roma tomato and fresh mozzarella 
•	chicken piccata 
•	chicken marsala 
•	chicken parmesan 
•	chicken siciliano 
•	pork or chicken schnitzel 
	 with lemon caper sauce 
•	chicken cordon bleu 
•	hawaiian chicken 
•	encrusted mustard chicken 
•	stuffed chicken florentine 
•	oven roasted turkey breast 
•	smoked polish sausage with kraut 
•	 italian sausage with roasted  
	 peppers and onions 
•	slow roasted pork loin medallions 
•	grilled pork medallions  
	 in mango chutney 
•	homemade meatballs with gravy 
•	 homemade breaded meatballs  
	 with marinara 
•	slow roasted angus sirloin 
•	flambe of beef / $2* 
•	stuffed pork tenderloin with wild  
	 rice and sun dried cherries / $2* 
•	lemon encrusted cod / $3* 
•	grilled or sauteed salmon / $4* 
•	london broil / $4* 
•	cajun beef tips / $4* 
•	english cut angus prime rib / $5* 
•	veal marsala / $5* 
•	veal parmesan / $5* 
•	beef tenderloin / $6*

pasta choice of one
•	penne rigate with meat sauce  
	 or marinara 
•	fettuccine alfredo 
•	pasta primivera 
•	rigatoni with palomino sauce 
•	bow tie pesto alfredo 
•	baked lasagna 
	 vegetarian style or meat / $2* 
•	mushroom ravioli  
	 with palomino sauce / $2* 
•	tortellini with meat sauce, marinara 
	 or pesto alfredo / $2*

buffet style dinner

All  prices subject to 18% service fee and 6% sales tax. 
     January 1 thru April 1 discounts available, please inquire with an Event Coordinator.

please inquire with an event coordinator about minimum requirement

potato choice of one

•	garlic parsley redskin 
•	augratin 
•	escalloped 
•	santa anna 
•	garlic mashed with gravy 
•	redskin mashed 
•	duchesse 
•	oven roasted redskin 
•	rice pilaf

vegetable choice of one

•	green bean amandine 
•	california blend  
•	prince edward blend 
•	golden buttered corn 
•	glazed baby carrots 
•	french marinated green beans  
	 with toasted almonds 
•	sweet peas with mushrooms  
	 and onions 
•	vintage fresh blend of zucchini,  
	 yellow squash, broccoli, carrots  
	 and roasted red pepper / $2*  
•	steamed broccoli in a light  
	 butter sauce / $2* 
•	fresh asparagus cooked in a light  
	 butter sauce or hollandaise / $3*

dessert
•	scoop of french vanilla ice cream

the chef’s compliments
•	fresh garden salad  
	 with house dressing 
•	warm rolls and butter 
•	seasonal fruit platter 
•	fresh vegetable and dip platter 
•	assorted relish platter 
•	 imported cheeses and crackers 
•	three chef select salads

Services also include:
•	6 hour open standard bar  
	 and beverage service 
•	chair covers with your  
	 choice of sash color 
•	champagne toast for head table 
•	cake cutting, wrapping or serving 
•	your choice of color linen napkins

the wedding
package



the chef’s compliments
upon arrival your guests will enjoy 
an antipasto appetizer display

during dinner warm rolls  
and butter are served

Services also include:
•	6 hour open standard bar  
	 and beverage service 
•	chair covers with your  
	 choice of sash color 
•	champagne toast for head table 
•	cake cutting, wrapping or serving 
•	your choice of color linen napkins

* add per person to base prices

soup choice of one

•	 italian wedding 
•	chicken stracciatella 
•	twice baked potato 
•	cream of broccoli 
•	minestrone 

salad choice of one

•	garden salad with house dressing  
•	caesar salad with dressing 
•	michigan cherry salad / $.75*

pasta choice of one 
•	penne rigate with meat sauce 
	 or marinara 
•	fettuccine alfredo 
•	pasta primivera 
•	tortellini with marinara 
	 sauce, alfredo or pesto alfredo 
•	rigatoni with palomino sauce

entrees choice of two

•	balsamic chicken with fresh  
	 roma tomato and fresh mozzarella 
•	herb butter crumb chicken 
•	rosemary dijon chicken 
•	chicken piccata 
•	chicken marsala 
•	chicken parmesan 
•	chicken siciliano 
•	pork or chicken schnitzel 
	 with lemon caper sauce 
•	chicken cordon bleu 
•	stuffed chicken florentine 
•	encrusted mustard chicken  
	 with a basil cream sauce 
•	 homemade breaded meatballs  
	 with marinara 
•	slow roasted angus sirloin  
	 with mushroom gravy 
•	lemon encrusted cod / $3* 
•	citrus glazed salmon / $4* 
•	london broil  
	 with bordelaise sauce / $4* 
•	slow roasted pork loin medallions 
•	smothered italian style pork chops 
•	cajun beef tips / $4* 
•	beef tenderloin medallions  
	 with wild mushroom bordelaise / $5* 
•	veal marsala with  
	 portabella mushrooms / $5* 
•	grilled lamb chops  
	 with demi-glace / $7*

potato choice of one

•	garlic parsley redskin 
•	augratin 
•	escalloped 
•	santa anna 
•	garlic mashed with gravy 
•	redskin mashed 
•	duchesse 
•	rice pilaf

vegetable choice of one

•	green bean amandine 
•	california blend 
•	golden buttered corn 
•	prince edward blend 
•	french marinated green beans  
	 with toasted almonds 
•	vintage fresh blend of zucchini,  
	 yellow squash, broccoli, carrots  
	 and roasted red pepper / $2* 
•	steamed broccoli in light  
	 butter sauce / $2* 
•	fresh asparagus in light butter  
	 sauce or hollandaise / $3*

dessert choice of one

•	french vanilla ice cream 
•	raspberry sorbet 
•	mini ice cream sundaes / $1.50* 
•	spumoni / $2* 
•	 individual cheesecake  
	 with fresh tri-berry sauce / $3*

All  prices subject to 18% service fee and 6% sales tax. 
     January 1 thru April 1 discounts available, please inquire with an Event Coordinator.

please inquire with an event coordinator about minimum requirement

$42.95 per person (fridays) 
$45.95 per person (saturdays) 
$42.95 per person (sunday-thursday)

family style dinner

the wedding
package



•	slow roasted prime rib of beef / $48.95 per person 
	 certified angus english cut prime rib slow roasted  
	 with our house seasoning, served with au jus  
	 and mushroom caps.

•	12oz new york strip steak / $46.95 per person 
	 choice black angus strip steaks marinated then  
	 broiled to perfection and topped with baked onion straws.

•	10oz charbroiled filet mignon / $49.95 per person 
	 marinated beef tenderloin charbroiled and served  
	 with our special mushroom zip sauce.

•	beef tenderloin siciliano / $49.95 per person 
	 italian breaded filet medallions pan fried  
	 to perfection, then topped with amogue sauce.

•	chicken piccata / $44.95 per person 
	 6oz boneless chicken breast lightly breaded  
	 then sauteed and topped with our lemon garlic sauce  
	 and garnished with fresh artichoke hearts and capers.

•	chicken marsala / $44.95 per person 
	 6oz boneless chicken breast lightly breaded  
	 then sauteed and topped with our marsala  
	 wine sauce and mushrooms.

•	encrusted mustard chicken / $44.95 per person 
	 6oz boneless chicken breast marinated in our  
	 dijon mustard sauce then breaded and pan fried  
	 to perfection. finished with a basil cream sauce.

•	charbroiled lamb chops / $53.95 per person 
	 marinated in our special house recipe, charbroiled,  
	 then topped with a drizzle of demi-glace.

•	filet and lobster / market price per person 
	 this surf and turf measures well above the competition  
	 due to our unique cooking procedure and incredible quality.  
	 choice steer tenderloins charbroiled to perfection  
	 along side a cold water lobster tail served with  
	 all the elegant fixings.

•	citrus mango salmon / $46.95 per person 
	 8oz fresh salmon grilled and topped with a mango salsa.

•	grilled or potato encrusted whitefish fillet / $46.95 per person 
	 8oz lake superior whitefish seasoned and  
	 grilled and topped with a basil cream sauce.

•	filet and chicken combination / $50.95 per person

available upon request
•	chicken parmesan 
•	grilled balsamic chicken 
•	chicken marsala

All  prices subject to 18% service fee and 6% sales tax. 
     January 1 thru April 1 discounts available, please inquire with an Event Coordinator.

plated sit down dinners

Every savory bite. Every sip. 
            Great memories begin at Vintage House.
please inquire with an event coordinator about minimum requirement

the wedding
package



plated sit down dinners

salad choice of one

•	garden salad with house dressing  
•	caesar salad with dressing 
•	michigan cherry salad / $.75*

pasta choice of one

•	penne rigate with meat sauce 
	 or marinara 
•	fettuccine alfredo 
•	pasta primivera 
•	tortellini with marinara 
	 sauce, alfredo or pesto alfredo 
•	rigatoni with palomino sauce

potato choice of one

•	garlic parsley redskin 
•	augratin 
•	escalloped 
•	santa anna 
•	garlic mashed with gravy 
•	redskin mashed 
•	duchesse 
•	rice pilaf

vegetable choice of one

•	green bean amandine 
•	california blend 
•	golden buttered corn 
•	prince edward blend 
•	french marinated green beans  
	 with toasted almonds 
•	vintage fresh blend  
	 of zucchini, yellow squash,  
	 broccoli, carrots  
	 and roasted red pepper / $2* 
•	steamed broccoli in light  
	 butter sauce / $2* 
•	fresh asparagus  
	 in light butter  
	 or hollandaise sauce / $3*

dessert choice of one

•	french vanilla ice cream 
•	raspberry sorbet 
•	mini ice cream sundaes / $1.50* 
•	spumoni / $2* 
•	 individual cheesecake  
	 with fresh tri-berry sauce / $3*

All  prices subject to 18% service fee and 6% sales tax. 
     January 1 thru April 1 discounts available, please inquire with an Event Coordinator.

please inquire with an event coordinator about minimum requirement

* add per person to base prices

Contact one of our Event Coordinators and begin planning  your event …
weddings      rehearsal dinners     showers      seminars      baptisms      communions      graduations 

anniversaries      corporate  meetings      open houses      school events      sports banquets      reunions    
funeral /memorial luncheons      birthdays      holiday events      bar and bat mitzvahs       

14 mile

masonicu
tica

 rd gr
oe

sb
ec

k 

h
w

y

586.415.5678  (fax) 586.293.3242 
31816 utica rd  fraser, mi 48026 

sales@vintagehbc.com

vintagebanquetsandcatering.com 04|01|2019

the chef’s compliments
upon arrival your guests will enjoy 
an antipasto appetizer display

during dinner warm rolls  
and butter are served

Services also include:
•	6 hour open standard bar  
	 and beverage service 
•	chair covers with  
	 your choice of sash color 
•	champagne toast for head table 
•	cake cutting, wrapping or serving 
•	your choice of color linen napkins


