WEDDING MENU

y
3/
w
-~

- GRAND TRAVERSE

o fa RESORT AND SPA



It is with great pleasure that we learn of your interest in Grand Traverse Resort & Spa as a potential host of your upgedding celebration! Let these pages of our
Wedding Guide unfold offering you endless opportunities to realize the wedding of your dreams.

Situated on Lake Michigands East Grand Traver se Bay,ded, scenicgafeonrsecand tentedoptons bke f e
our Plaza and Pavilion. Rental fees for ceremony and reception space include the use of our tables, chairs, standaedsyhigade floor (indoor use only), china, flatware,
glassware, as well as set up and labor costs. Room rental prices are dependent on the time of year and venue selection.

Delight your guests with a menu prepared by our Executive Chef and dazzle them with a one of a kind wedding cake prepareehoyse Pastry Chef. Whatever your
desire, our talented food and beverage staff is here to create an unforgettable weekend with memories to last a lifetime!

Our Event Design Manager can offer you an array of the latest colors, fabrics, and patterns of specialty linen to coyglincefdr scheme. A representative from this
department will walk you through this process to create your desired table effect. This department also offers drapigffiagdderemony and aisle decor, specialty chairs,
soft seating, and local off property excursions.

At Grand Traverse Resort & Spa the options are endless. Create a weekend getaway with relaxation time at Spa Grand dmvekeefull advantage of the beauty
services created specifically for the demands of your wedding day.

One of our three championship golf courses are the ideal relaxer for Groomsmen on the big day. The Bear by Jack Nickiaadydrivee by Gary Player, and Spruce Run
of fer ample variety and playability. Gol f packages are tailored to meet yo

For your family and friends traveling from afar, we offer discounted sleeping room rates, and complimentary shuttlesaim &ttefry Capital Airport.

We are delighted and humbled that you are considering Grand Traverse Resort & Spa as the backdrop for such a monumeptairdeses. It will be an honor to assist
you in making your wedding dreams come true.
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General Information

Staying with our tradition of grand service standards, you will be in the care of our Special Events Manager. The Spedirager is a uniquely trained member of
our team who will personally handle all food/beverage aneupeadetails of your special day from beginning to end. This insltet®mmending local vendors.

Food & Beverage
To ensure safety and comply with state and local health regulations, Grand Traverse Resort & Spa is the only authosizet Igmdh serve, or furnish liquor, beer,
wine or food on these premises, excluding wedding cakes and favors. No food or beverage of any kind is permitted to heridmagh function space of the Resort.

The Resort takes its responsibility to serve alcohol seriously and therefore reserves the right to refuse the servicadicab&yerages to anyone at any time. The
Resort reserves the right to discontinue alcoholic beverage service if underage alcohol consumption is identified areseofititrve r t he <cl i ent and t hi

been advised to cease. Resort staff has the authority to check the identification of anyone appearing under the legilyagesof-age and will refuse the service of
alcoholic beverages. All guests are required to have identification available at all times throughout the event.

Grand Traverse Resort & Spa offers an extensive selection of food and beverage items to complement your event. Our WeddiimcMaed in this guide are only
general guidelines. The Special Events Manager, along with our Executive Chef, will be happy to prepare custom cutimarioareset your specific tastes. We would
also be happy to purchase any specialty beverages or food items from one of our licensed purveyors to complement youleaiems.sén order for our staff to
properly accommodate your event, we require the final details of your reception 30 days prior to the date of your wedding.

Grand Traverse Resort & Spa is a-&afrvice catering facility with an-house Pastry Chef. Many of our Brides and Groomdeqaréo use our services for their wedding

cake. However, should you decide not to utilize our talented staff, you may provide your own cake from an outside sauedelitiénal $2.00/person service charge is
applicable should you decide to do so.

The Resort prides itself on excellent service standards in food and beverage to make the best possible presentatiomfbygouguests. Preparation and timeliness of
food items is the key to successful dinner service. Therefore, the Resort cannot be responsible for the quality or terepefratiyrfood items due to client delays.

x All food and beverage prices are subject to a 22% service charge and the current Michigan state sales tax in accorddith@yaitiState Tax Board regulations. All
[Enppe— prices listed in this document are subject to change; however, food and beverage prices will be confirmed (1) monthapricaltdate.

‘3' . x Based on your expected number of guests, there will be a food and beverage minimum that you will be required to meetsst Huedaod and beverage minimum
excludes taxes, service charges and audio visual equipment.
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x For all outside functions, once a weather decision has been made, there is a $250.00 fee to move the event.

GRAND TRAVERSE
RESORT AND SPA



Preferred Bridak Services

GRAND TRAVERSE
RESORT AND SPA

Event Design:
Grand Traverse Resort & Spa | Ms. Charlyn Niedzielski | 231.534.6208(zielski@gtresort.com

Alterations:
The BridalTailoress| Ms. Rachele Cummings | 231.409.748& hele.tailoress@gmail.com
Your Favorite Bridal Seamstress | Ms. Cathy Ann | 906.250.7980

Florists:

Bloom | Ms. Jennifédaf| 231.675.9017 | www.bloomfloraldesign.com

Blossom Shop | Ms. Lisa Lautner | 231.932.947@Q\)v.traversecityflorists.com

Field of Flowers North | Ms. ChristinBfeufer|] 231.386.1096 | www.fieldofflowersnorth.com
Lilies of the Alley | 231.360.3620 | liliesofthealley.com

Premier Floral Design | 231.947.1167 | Premierfloraldesign@yahoo.com

Photographers:

Officiants:

Amazing Day Weddings | 231.632.8099 | amazingdaywedding@gmail.com

Rev. Ken Grimes and Rev. Judy Grimes | 231.582.2908
Rev. Crystalkarlott | 231.938.1683 | crystal@nmiwo.com

DJO0s and Live Musi c:
* Al DJ6s and Live Music Entertainers
Resort & Spa with a copy of their Liability Insurance Coverage*

2 Bays DJ6s | Mr. Scott Perry
Bee Entertainment | 989.415.0616 | beedjs.com
Lakeside DJO6s | 231.357.7277 |

Sound Productions | 989.386.2221 | soundproductions.com

Blue Water Kings Band | 810.214.0020/w.bluewaterkingsband.com
Green Fourteen | Mr. Patrick Doody | 708.638.175%|rick@gte.me

Candace Paige Photography | Ms. Candace Tomei | 231.944.9274 | candacepaigephotography@gmail,cefitton | Guitar/Vocals | Levibritton@gmail.com

Dan Stewart Photography | Mr. Dan Stewart | 231.715.1125 | dan@danstewartphotography.com

Lux Light Photography | Ms. Melidsande| 231.633.9410 |

Meridian Photography | Ms. Chloe Leach | 231.631.1698r|dianphotogs@gmail.com

Oden and Janelle Photographers | Ms. Jahkltdey| 231.645.7446 | odenandjanelle@gmail.com
Photography by Scarlett | Ms. Scarletedmonte| 231.357.1123 | photobyscarlett.com

Miriam Pico | Ukulele/Vocalsijiriampicomusic@gmail.com
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The Moxie Strings | Ms. Alison DeVito | 734. 276.9066 | themoxiestrings.com

Oh Brother Big Sister Dhbrotherbigsistermusic@gmail.com
Sylvia Norris | Harpist | 231.922.3546
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RehearsalDinner

Buffet dThe Grille | $31.00
Pricing is per person

Arugula and Spinach Salad, Cherry Tomatoes, Dried Cherries,
Chopped Egg, Honey Balsamic Dressing

Angus Beef Burgers with Buns and Ketchup, Mustard,
Mayonnaise, Lettuce, Tomato, Sliced Red Onion, American
and Swiss Cheese

Slow Smoked Baby Back Ribs
Pork Baked Beans with Brown Sugar
Grilled Mexican Sweet Corn

Choose 2:
Apple Pie / Cherry Pie / Key Lime Pie / Lemon Meringue Pie

Add Brats and Beef Dogs with Buns and Condiments for 6.00
per person

*Cooked to Order Burgers and Glazed Ribs
$100.00 chef fee per 75 guests

Buffet - Italy | $32.00

Pricing is per person

Tomato Basil Soup or Minestrone Soup

Classic Caesar Salad, Romaine, Parmesan, Croutons, {ftds
Caesar Dressing

Tomato Mozzarella and Cucumb@apreseSalad

Garlic Ciabatta Crispy Baguettes

ChickenScarparielld?an Seared Chicken Breast, Sweet Italian
Sausage Broccoli Rabe, Roasted Red Peppers, Vinegar Peppers

Grilled Italian Sausad®epperonat&sweet Grilled Sausage Served
with Red and Yellow Vinegar Pepper Sauce

Tortellini Pomodoro Cheese Filled Tortellini Tossed in a Tomato
Basil Sauce with Fresh Parme&aggiano

Tiramisu and Cannoli

*25 people minimum | A $100.00 Charge will be added for buffets under 50 people.
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RehearsalDinner

Buffet - Mexico | $28.00
Pricing is per person

Southwestern Salad with Romaine Tomato, Roasted Corn,
Avocado, Cheddar Cheese, Tortilla Strips, Chipotle Lime
Vinaigrette Dressing

Mexican Street Corn Salad with Cotija Cheese
Mexican Slaw with Lime and Cilantro

Smoked Cheddar Corn Bread

Marinated Chicken and Beef Flank Strips

Sautéed Peppers, Onions, Guacamole, Diced Tomatoes,
Cheddar, Sour Cream, Pico de Gallo

Warm Flour Tortillas
Authentic Mexican Rice
Mexican Flan

Buffet - Asia | $29.00

Pricing is per person

Bok Choy and Romaine Salad with Mandarin Orange, Black
Sesame Seeds, Chili Sesame Seed Oil Vinaigrette

Crispy Fried Noodles

Vegetable Pot Stickers

Stir Fried Ginger Beef with Shiitake Mushroom and Scallions
Korean Sesame BBQ Chicken

Fresh Steamed Broccoli with Sesame Seeds

Steamed White Rice

Soy and Garlic Chili Sauce

Orange Créme Bread Pudding

*25 people minimum | A $100.00 Charge will be added for buffets under 50 people.
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Parades Assorted Dips

Antipasto Display: Marinated Olives, Grilled Red and Yellow Peppers, Sour Cream Onion Dip Great Lakes Potato Chips
Marinated Mushrooms, Marinated Artichoke Hearts, Pepperoncini, Vinegar GF $60.00 serves 25
Peppers, Tomatoes, Mozzarella, Prosciu@apicolaSalami Aged Provolone,

Aged Parmesan Spicy Salsa and Tortilla Chips
Small: $225.00 serves 25 Large $450.00 serves 75 GF $125.00 serves 25
Fresh Fruit: Seasonal Melons and Berries Strawberry Yogurt Dip, Citrus Sour \White Bean and Roasted Garlic Hummus Pita Chips
Cream Dip GF $65.00 serves 25
Small: $125.00 serves 25 Large: $250.00 serves 50
Bruschetta Marinated Tomatoes Grilled Ciabatta
Artisan Cheese, Dried Fruits $65.00 serves 25
Small: $180.00 serves 25 Large: $425.00 serves 75

Whole Grain Mustard and Horseradish Dip Pretzel Chips
Hummus Trio: White Bean and Roasted Garlic Hummus, Sundried Tomato  $60.00 serves 25

Hummus Cilantro Lime Hummus Crisp Pita Chips
Small: $175.00 serves 50 Large: $350.00 serves 100 Hot Cheesy Buffalo Dip, Tortilla Chips
GF $65.00serves 25

Vegetable Crudité and Dip

Small: $125 serves 25 Large: $250.00 serves 50 Garlic Hummus, Rice Cakes
GF $225.00 serves 25

Guacamole: South Western Salsa Black Bean and Corn Salsa, Cilantro Sour

Cream, Crispy Tortilla Chips

Small: $125.00 serves 25 Large: $250.00 serves 50

Assortment of Imported and Domestic Smoked Sausage and Cheeses
with Whole Grain Mustard and Crackers
Small $225.00 serves 25 Large $450.00 serves 75
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Chilled Hors Dooeuvres
Priced per dozen

Antipasto Kabob, Salami, Provolone, Roasted Peppers| $36.00

Chilled Jumbo Shrimp, Baguette Cucumber Dill Creme Fraiche b $42.00

Caprese Skewersb $38.00

Coronet of Genoa Salami with Herbed Cheese b $38.00

Chilled Jumbo Gulf Shrimp individually served in a Cocktail Shooter Glass with Lemon Zest and Homemade Cocktail Sauce b $52.00
White Bean and Roasted Garlic Hummus on Pita with Smoked Prosciutto b $38.00

Fresh Fruit Kabobs, Raspberry Lemon Yogurt Dipping Sauce b $36.00

Jumbo Gulf Shrimp on ice with Lemon and Cocktail Sauce b $50.00

Marinated Asparagus Wrapped in Prosciutto b $38.00

Morel Mushroom and Boursin Cheese Mousse on Crostini with Chives b $38.00

Rare Beef Flank on Crostini with Mustard Mousse, topped with Tomato and Red Onion Chutney b $40.00
Sesame Seared Ahi Tuna on Flax Seed Cracker, Wasabi Soy Reduction b $48.00

Smoked Venison Sausage with Cherry -Pecan Chutney | $42.00

Smoked Ham Crepe Pinwheels, Marscapone Herb Cheese b $36.00

Smoked Salmon Mousse Profiterole, Créme Fraiche b $40.00

Wasabi Deviled Eggs b $36.00

*3 dozen minimum of each item
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Individual HordD'6vovtre Vv r e s

Ho't Hors D6éoeuvres
Priced per dozen

Beef Wellington with Cabernet Demi Glaze b $42.00
Chicken Skeweres, Korean BBQ Glaze b $40.00

Coconut Shrimp Pineapple Salsa b $48.00

Chorizo, Corn and Black Bean Fritters b $38.00

Grilled Lamb Lollipops, Tomato Feta Relish b $52.00

Brie and Pear in Pastry b $38.00

Arancino with Mozzarella, Pomodora Basil Sauce b $40.00
Curried Potato and Leek Samosas with a Scallion, Mint Yogurt Sauce b $38.00
Spanakopita Tzatziki b $38.00

Swedish or BBQ Meatballs b $38.00

Beef Tenderloin Brochette Mushroom Ragu b $50.00
Vegetable Spring Rolls with Sweet Chili Sauce b $40.00
Pretzel Bites, with Beer Cheese Sauce 1b$36.00

Lamb Crab Cake Remoulade b $48.00

Italian Sausage in Puff Pastry with Fradiablo Sauce b $42.00

*3 dozen minimum of each item
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Dinner Stations 8 Chef Attendant

Pricing is per person

Pasta Station | $24.00

Penne Pomodoro

Penne tossed with Italian Plum Tomatoes, Garlic, Crushed
Red Pepper, Fresh Basil

Rigatoni with Prosciutto and Peas
Rigatoni tossed with Creamy Prosciutto, Garlic Cream
Sauce with Sweat Peas and Parmesan

Orriechetti Sausage
Pasta Tossed with Sweet Italian Sausage/Broccoli
Rabe/Stock Finished withecilinoRomano

Thai Market | $26.00

A Freshly Tossed Vegetatfadtha

Fresh Vegetable, Cilantro, Lime, Herbs, and Cashews with
Choice of Chicken or Shrimp

*Chef Attendant $100.00 per 75 guests

Dinner Stations 8 Self Serve

Pricing is per person

Sushi Station |$22.00

Spicy Tuna Roll

Crab Roll

California Roll with Pickled Ginger,
Wasabi, Soy Sauce

Pokie Station | $27.00
Fresh made Tuna and Salm@aki

Sushi Rice, Radish, Avocado, Cucumber,
Seaweed Salad, Onion, Scallion, Sesame
Seeds

Mashed Potato Bar | $20.00
Roasted Yukon Gold

Garlic Mashed Potatoes

Smoked Fingerling Mashed with Feta and
Sweet Cream

Toppings: Sour Cream, Crumbled
Gorgonzola, Scallions, Bacon Bits,
Caramelized Onion, Cheddar Cheese
Mushroom Ragu



Chef 6s Carving Tabl e

Presented on a chef6s carving board with assorted rolls
Herb Crusted Pork Loin with Roasted Shallot Apple Demi | $275
~ serves 30

Roasted Turkey Breast with Cranberry Jalapeno Relish and Rosemary Gravy | $250
~ serves 25

Honey Glazed Ham with Honey Dijon,  Siracha Mayo and Brioche Rolls | $300
~serves 50

Smoked Beef Brisket with Maple Bourbon BBQ Sauce | $300
~ serves 30

Slow Roasted Garlic Cracked Black Pepper Prime Rib with Au Jus and Horseradish Dijon Sauce | $425
~ serves 30

Scottish Salmon Stuffed with Scallop Mousse, Julienne of Vegetables | $290
~ serves 30

Herb Crusted Tenderloin of Beef Black Pepper Demi/Au Jus/Horseradish Sauce | $400
~ serves 30

*Chef Attendant $100.00 per 75 guests
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Dinner Entrees - First Course

Traditional Caesar Salad: Parmesan, Crostini

Caprese Salad: Heirloom Tomato, Fresh Mozzarella, BagVooand Balsamic Glaze

Arugula Salad: Toasted Pine Nuts, Gorgonzola, Sliced Pears, Diced Cranberries, Light Dijon Vinaigrette

Spinach Salad: Dried Cherries, Candied Walnuts, Goat Cheese Crumbles, Grape Tomatoes, Lemon Black Pepper Vinaigrette
Boston Bib: Pistachios, Smoked Gouda, Pear Tomatoes, Roasted Shallot Vinaigrette Dressing

Mista Salad: Organic Mixed Baby Greens, Tomato Cucumber, Carrots, Honey Balsamic Vinaigrette

Radicchio and Baby Kale Salad: Pickled Onions, Julienne Salami, Kalamata Olives, Grape Tomatoes, Herbed Vinaigrette Dressing

GT Wedge Salad: Wedge of Iceberg Lettuce, Sliced Tomato, Bacon Crumbles, Blue Cheese, and Blue Cheese Dressing

*All Dinner Entrées and Duets are Served with a Choice of Salad,Vegetable, and Starch.
*Fresh Brewed Coffee, Decaffeinated Coffee and Assorted Hot Tea Selections.



