
Solitude Links
GOLF COURSE & BANQUET CENTER

$20.00 PER PERSON
Includes Soft Drinks, Coffee and Tea, White Table Linens, 

Set Up and Clean Up, Homemade Bread with our Homemade Butter.

SALAD (CHOOSE 1)
HOUSE SALAD

Mixed Greens, English Cucumber, Cherry Tomatoes, and Red Onions, Served with Ranch, Italian, or Raspberry Vinaigrette Dressing.

CAESAR SALAD
Romaine, Homemade Croutons, and fresh shaved Parmesan, tossed in our Homemade Caesar Dressing.

MICHIGAN MESCLUN SALAD
Coconut Chicken (ADD $1) or Coconut Shrimp (ADD $3)

Spring Mix, dried Cherries, Red Onion Bleu Cheese, roasted Walnuts & Strawberries, and served with Tarragon-Raspberry Vinaigrette.

LUNCHEON or PLATED DINNER (ALL LUNCHEON ENTREES SERVED WITH CHEF’S CHOICE OF SIDE)
ITALIAN BEEF KABOBS

Beef Breaded in Parmesan Seasoning & Grilled, Yellow Squash, Zucchini, Mushrooms, Onions, and Bell Peppers.

CHICKEN MARSALA OR PICCATA
Sauteed Chicken in a creamy Mushroom Marsala Sauce or breaded Chicken in a Lemon Caper Sauce.

THAI CHILI SALMON WITH MANGO SALSA
Thai Chili Grilled Salmon topped with our fresh Mango Salsa.

COCONUT SHRIMP WITH MANGO SAUCE
Coconut Battered Shrimp with a Mango Dipping Sauce.

LAKE PERCH BASKET
Lightly Battered lake Perch with a House-Made Tarter Sauce.

ELEGANT HORS D’OEUVRES DISPLAY
SEASONAL FRESH FRUIT DISPLAY ($5 PER PERSON)

Fresh Watermelon, Cantaloupe, Honeydew, Pineapple, Red Grapes, Strawberries, and other Assorted Berries.
Carved Watermelon, Baby Carriage or Wedding Bells available upon request.

GARDEN-FRESH VEGETABLE CRUDITÉS ($4 PER PERSON)
Fresh Celery, Baby Carrots, Broccoli, Cauliflower, Grape Tomatoes, Bell Peppers, and Radishes.

GOURMET CHEESE AND CRACKER DISPLAY ($5 PER PERSON)
Cheddar, Pepperjack, Colby Jack, Swiss, Gouda, Bleu Cheese, Parmesan, and Goat Cheeses.

STATIONS
CONTINENTAL STATION ($20 PER PERSON) (Chef attendant needed)

Omelettes made to order by one of our chefs, Belgium Waffles with assorted toppings,
Bacon, Sausage Links, fresh fruit, yogurt and granola, and breakfast breads.

PASTA or STIR-FRY AND SALAD STATION ($17 PER PERSON) (Chef attendant needed)
Pastas, Sauces, Meats, Vegetables, and Cheeses made to order by one of our chefs. Make your own Salad from an assortment of Greens, 

Meats, Vegetables, and Salad Dressings. Homemade Breads and Butters are also included.

PIZZA AND SALAD STATION ($15 PER PERSON)
Pepperoni, Meat Lovers, Veggie and Margarita Pizza / Cheese Bread

Make your own Salad from an assortment of Greens, Meats, Vegetables, and Salad Dressings. (ADD WINGS $2 PER PERSON)

SANDWICH STATION ($17 PER PERSON)
Homemade Breads, Cold Cuts, Cheeses, Lettuce, Tomatoes, Onions, Spreads, Chicken Salad, and Tuna Salad.

Potato Salad, Pasta Salad, Fruit Salad, and Coleslaw are also included.

SHOWERS, REHEARSALS AND LUNCHEONS

An $80 bartender fee will be added on all cash bars / $75 per Chef attendant needed.
 Prices do not reflect a 20% service charge and applicable sales and use tax (based upon per person).

Based on a minimum of 50 adult guests, smaller parties will incur an additional rental fee.


