PLATED DINNER MENU

Includes: Choice of Salad, Starch & Vegetable.
Bread assortment freshly baked on the premises, Coffee, Tea and Milk

Garlic Herbed Skewered Shrimp (GF) .....covueueieiieciicieecececeeeseeeeeee et $30.25
Oven Roasted Atlantic Salmon W/ Choice of Sauce (GF) .........cccovuieeurermeeeeieeeoeieseseseenes $32.50
Oven Baked Lemon Crumb Cod (DF) issuimsmsisiimmmsssiaissimnmmmmmsssssssnsssssssssossonss S350
Stuffed Chicken Breast W/ Choice of Sauce & Suffinig..........cccuminmisismmssississsosssins $331.25
Chicken Marsala (GF) ........ccciuruenieninieiniisssssses et seeesenes s es e se e seeneseeeseeeseeenas $29.00
Sliced Beef Tenderloin W/ Veal Demi-Glace (GF, DF)........cccooeuvueueeeieeceieeeceeeeseseersnesenesennn. $32.50
Sliced New York Strip Steak W/ Wild Mushroom Demi-Glace (GF, DF)...........ccccco........ $33.00
Roasted Pork Loin W/ Dried Michigan Cherries, Walnuts & Demi-Glace (GF, DF)...........$29.75
Combination Plate: Stuffed Breast of Chicken & Oven Roasted Atlantic Salmon............. $33.00
Combination Plate: Sliced Beef Tenderloin & Stuffed Chicken Breast...............c..cococu....... $33.00
Combination Plate: Sliced Beef Tenderloin & Oven Roasted Atlantic Salmon (GF).......... $34.00
Combination Plate: Stuffed Chicken Breast & Roasted Pork Loin ............cccceveveiueveceruneen. $31.00
Sauce Choices for Chicken & Salmon Chicken Stuffing Choices
Portabella Mushroom Marsala Wine Cream (GF) Spinach, Ricotta & Sundried Tomato
Lemon Caper Picatta (GF, DF) Traditional Thanksgiving
Basil or Tarragon or Red Pepper Cream (GF) Sausage & Cornbread
Lobster Dill (GF), or Palomino (GF) Brocolli, Rice & Cheese
Vegetable Choices (GF,V) Starch Choices
Green Beans W/ Rainbow Carrots Roasted Garlic Smashed Potatoes (GF, Vgt.)
Green Beans Amandine or Steamed Oven Roasted Seasoned Red Skins (GF, V)
California Blend Cheesy Au gratin Potatoes (GF)
(Brocoli, Cauliflower, Rainbow Carrots) Herb Roasted Petite Idaho’s (GF, V)
Mixed Vegetables

(Broccoli, Cauliflower, Carrots, Zucchini &
Squash, Red Peppers)

Steamed Asparagus

You may choose two main courses to offer your guests, plus a vegetarian meal. (GF )' Glu'ten Free
All guests are charged for the higher priced meal. ( DF)- Dalry Free
The number of each main course ordered is due 10 days prior to your event date. (V ot )- Vegetarian
Place cards are necessary. : =

We use only the finest quality fresh ingredients: All Beef is USDA CHOICE (V)- Vegan

All prices are guaranteed for events held in 2022.

All Prices Subject to Michigan Sales Tax and 20% Gratuity.




