
DINNER BUFFET  31.00 
Includes: two main course selections, freshly baked breads, coffee, tea and milk, 

and pre-dinner hors d’oeuvre display of assorted fresh vegetables and dip Or  
substitute (3) Elite Butlered hors d’oeuvres add $3.00; or Ruby Collection add $4.50 

 

PREMIUM DINNER BUFFET  33.00 
Includes: three main course selections, freshly baked breads, coffee, tea and milk, 

and pre-dinner hors d’oeuvre display of assorted fresh vegetables and dip Or 
substitute (3) Elite Butlered hors d’oeuvres add $3.00; or Ruby Collection add $4.50 

  

Served Salads (Choice of One)   Salads (Choice of One on Buffet) 
Caesar Salad       Cheese Filled Tri-Colored Tortellini 
House Salad       Ambrosia 
        Tomatoes, Onions & Cucumbers 
        Red Skin Potato Salad 
        Black Bean & Sweet Corn w/Cilantro & Lime 
        Waldorf Salad 
        Cole Slaw  
 

Vegetable (Choice of One) 
Green Beans Amandine  or  Yellow and Green Beans w/Baby Carrots  

Mixed Vegetables 
Honey Butter & Maple Glazed Carrots 

Deep Dish Creamy Broccoli or Green Bean Casserole w/Cheese & Fried Onions 
Corn w/Red & Green Peppers 

Sautéed Yellow Squash w/Zucchini Peppers & Onions  
 

Potato,  Rice  and  Pasta   (Choice of Two) 
Au Gratin Potatoes Baked Macaroni & Cheese 
Oven Roasted Seasoned Red Skin Potatoes Mostaccioli w/Tomato Basil & Mozzarella 
Roasted Garlic Smashed Potatoes Fettuccine Alfredo 
Sweet Potato Mash Bread Stuffing 

Confetti Rice Pilaf w/Diced Celery, Carrots, Peppers & Onions  

Main Course 
Sliced New York Sirloin of Beef 

Sliced Roast Pork Loin 
Smoked West Virginia Ham 

Baked Norwegian Salmon, Picatta or Lobster Dill or Basil Cream Sauce 
Shrimp, Salmon & Vegetable Fettuccine 

Italian Sausage w/Sautéed Onions & Peppers 
Kielbasa w/Sauerkraut 

Prime Rib Carving Station (+$1.50) 
Beef Tenderloin Carving Station (+$2.50) 

Sautéed Boneless Breast of Chicken with your choice of homemade sauce, 
Portabella Mushroom Marsala Wine Cream Sauce,  Picatta,  Basil or Tarragon Cream, 

Fresh Ginger Pineapple Citrus Glaze,  Flame Roasted Sweet Red Bell Pepper Sauce  or  Marinara 

 
We use only the finest quality fresh ingredients:  All Beef  is USDA CHOICE 

All prices are guaranteed for events held in 2017 
All Prices Subject to Michigan Sales Tax and 20% Gratuity 


