
S A L E S  &  C A T E R I N G

D E P A R T M E N T

C A T E R I N G  M E N U



Yours in hospitality, 

Sales & Catering Team

2 Washington Boulevard, Detroit, MI 48226

313-888-9642

coordinator@cpdetroit.com

hotelpontchartrain.com

25% taxable service charge and 6% sales tax will apply to all food, beverage and other charges. 
Tax and service charge subject to change. 

T H A N K  Y O U  F O R  C H O O S I N G  T H E
F O R T  P O N T C H A R T R A I N

A  W Y N D H A M  H O T E L

Our dedicated Meetings Director and Catering Sales Team is on 
call to ensure the success of your next event.

Whether you are planning a board meeting, conference, business 
lunch or social gathering, we are here to assist.

Please contact our friendly staff with any questions.
Wee look forward to serving you!
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Required to be ordered for the full guarantee with a minimum of 25 guests, $5 per person charge for groups under 25.

based on minutes of 

one double sided people. applies for each additional double sided bu�et that is requested 
count.
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RECEPTI S
DISPLAY

5%

CCAARR II SSTTAATTII SS

All Stations to ordered as an addition to any 
Dinner or as a Strolling reception with a  three
Reception or Action Station guests 

Attendant per at per 

Pricing is Per Person and on 

TRIPLE PEPPERED EEF TE DERL I
$

HER CRUSTED P R L I

R AST TUR EY REAST

  

R AST PRI E RI

Au Horseradish 

H LE SUC LI P I

DDIISSPPLLAAYY SSTTAATTII SS

A TIPAST DISPLAY
PP

I P RTED D ESTIC CHEESE ARD
PP

A L DISPLAY
PP

ARDE E ETA LE DISPLAY

Tahini Dip

H USE ADE HU US DISPLAY
$9 PP

FRESH FRUIT DISPLAY
$9 PP

Fresh Sliced Seasonal Fruit with Honey Yogurt Dipping Sauce
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All Action
three

AACCTTII NN SSTTAATTII NNSS

Edamame

Cara

Chipotle Crema

25
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$1   PP



DINN ER BUFF ETS

25% taxable service charge and 6% sales tax will apply to all food, beverage and other 
charges. Tax and service charge subject to change. 

CCRREEAATTEE YYOOUURR OOWWNN DDIINNNNEERR BBUUFFFFEETT
Garden Salad

Chef's Choice of Two Composed Salads

Your Choice of 2 or 3 Entrees

Chef's Choice Starch 

Seasonal Vegetable

Assorted Dinner Rolls & Butter

Your Choice of 2 Signature Desserts

EENNTTRREEEE SSEELLEECCTTIIOONNSS
 TWO ENTREE      PP

THREE ENTREE    $62 PP

Sicilian Chicken with Sundried Tomato Bechamel & Proscuitto Chips

Pomegrante Glazed Chicken

Seared Salmon with Dill Crema

Caramelized Salmon with Elderflower Glaze

Mahi Mahi with Sweet Thai Chili Compote

Pork Tenderloin with Bourbon Brined Michigan Apples

Sliced Beef Brisket with Honey Sriracha Glaze

Strip Loin Manhatten with Caramelized Onion Jam

Filet of Beef Medallions with Wild Trio 

Vegetarian Pasta Primavera

Stu�ed Shells Puttanesca

18

Dinner Bu�ets include Fresh Brewed Co�ee and Assorted Hot TAZO Tea 
selections station and water service

Required to be ordered for the full guarantee with a minimum of 25 guests, 
$5 per person charge for groups under 25. Pricing is based on minutes of 
Service

Includes one doubled sided bu�et per 100 people. A $200 fee applies for 
each additional double sided bu�et that is requested

DDEESSSSEERRTT SELECT TWO

Trilogy Chocolate Mousse

Marscapone & Fragole

Espresso Creme Brulee

Burnt Custard & Berries

Raspberries & Cream

Crema Amarena



THEMED DINNER B FFETS

25% t

Dinner Bu�ets include Fresh Brewed 

to be ordered for the full 
guarantee with a minimum of 25 guests, $5 
per person charge for groups under 

Pricing is based on minutes of 

Includes one doubled sided bu�et per 
fee applies for each additional 

double sided bu�et that is 

$57 PP

Chicken Noodle Soup

Mixed Green Salad with Assorted Dressings 

Creamy Coleslaw

Pasta Salad

Molasses Espresso Baked Beans

Corn on the Cobb

Blackened Chicken Breasts

Cornbread Mu�ns

Choice of 2 Desserts

$57 PP

Broccoli Cheese Soup

Mixed Green Salad with Assorted Dressings

Fried Chicken

Fried Catfish with Tartar Sauce

Green Beans with Roasted Red Peppers

Cornbread Mu�nsł

Choice of 2 Desserts

DDEESSSSEERRTTSSł

Trilogy Chocolate Mousse

Marscapone & Fragole

Espresso Creme Brulee

Burnt Custard & Berries

Raspberries & Cream

Crema Amarena

Minestrone Soup

Caprese Salad

Caesar Salad

Pasta Salad

Marinated Grilled Vegetables

Cured Meats & Cheese

Sliced Fruit Display

Ricotta Stu�ed Shells with Marinara

Pesto Chicken Alfredo

Sliced Strip Loin of Beef

Garlic Breadsticks

Choice of 2 Desserts

MEXICANA      $57  PP

Chicken Tortilla Soup

Mixed Greens Salad with Assorted Dressings

Spanish Rice

Black Beans with Bacon, Cheese & Green Onion

Marinated Steak Fajitas

Chicken Carnitas

Corn & Flour Tortillas

Fish Tacos

Corn Salsa

 Guacamole & Tortillas Chips

Choice of 2 Desserts



5%

EENNTTRREEEE SELECT ONE

and seasonal vegetable

 PP

 PP

& Proscuitto Chips

PP

Mahi Mahi topped with Sweet Thai Compote

CARA

with Lemon Elderflower Glaze

 PP   

op served with Bourbon Apples

PP

amelized Mirepoix & Brown Butter

 PP

r

PP 

Filet Mignon with Cabernet Demi Glace & Wild Mushroom Trio

BOWL    PP

Corn Bean Salsa, Avocado & Pepitas

PEPPER G PP

Purple Rice, Golden Beets, & Chermoula Oil

PLATED OPT ONS 

Plated Dinner includes your Choice of One Salad, One and 
Two Signature Glass Desserts with Rolls, Butter, Fresh 
Brewed 

Each additional Selection can be for an 
additional fee of per person for the full guarantee

SSAALLAADD SELECT ONE

Garden Salad with Mixed Greens, Tomato, Shredded Carrot & 
Cucumber

Caesar Salad with Shaved Parmesan, Croutons & Cherry Tomatoes

California Salad with Mixed Greens, Feta & Dried Cranberries

Waldorf Salad with Mixed Greens, Green Apples, Craisins & 
Candied Pecans

Caprese Salad with Arcadian Blend, Cherry Tomatoes, Ciliegine 
Mozzarella & Fresh Basil Oil

DDEESSSSEERRTT SELECT TWO

Trilogy Chocolate Mousse

Marscapone & Fragole

Espresso Creme Brulee

Burnt Custard & Berries

Raspberries & Cream

Crema Amarena

PLATED 



E NIGHT BITES

25%

PPEERR PPEERRSS NN

Per Person and on minutes of service 

Presentations to ordered for the full 

Ground Beef

Cream

PPEERR IITTEE
on minutes of service

$ each

o Pepperoni
o
o Cheese
o

$ each

o Pepperoni
o
o Cheese
o n

$ each

o
o Roasted Garlic, Tomato & Spinach
o

CHICKEN WINGS
$3 per piece

Served with BBQ, Bu�alo, Thai Chili, Garlic Parmesan, 
Ranch & Bleu Cheese

$ per

$ per
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