& Celebraftion Buffet Dinney Selections
M 125 persons

Includes Your Choice of Entrée, Mixed Field Greens Salad* with Two Dressings, Choice of Three Accompaniments,
Rolls, Butter & Coffee.

One Entrée Buffet « 14.95 per person Two Entrée Buffet « 17.95 per person

Add a Chef Carving Station.....
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As in our restaurant, we are known for our exquisite sauces. Our chefs will gladly customize an entrée with a sauce
from their repertoire or of your choosing

*Specialty salads available, add .95 per person

Specialty Salads

Field Greens with Dried Michigan Cherries, Pecans & Dijon Vinaigrette

Romaine Lettuce, Fresh Mozzarella, Roma Tomato, Red Onion & Basil with Balsamic Vinaigrette

Field Greens, Goat Cheese, Candied Walnuts, Apples, Celery with Balsamic Vinaigrette

Mixed Greens, Mushrooms, Bell Pepper, Green & Navy Beans, Tomato, Maytag Blue Cheese & Creamy Parmesan
Spinach, Grapes, Blueberries, Maytag Blue Cheese, Strawberries & Raspberry Vinaigrette with Toasted Almonds

Romaine, Feta Cheese, Kalamata, Cucumber, Tomato, Red Onion and Lemon Garlic Vinaigrette

Enfrees

Beef

Roasted Sirloin of Beef With choice of sauce:
Cabernet Wine Pan Sauce
Wild Mushroom Madeira Demi Glace
Mushroom Marsala Cream

Cognac Cream

Green Peppercorn Cream
Slow Roasted Texas Beef Brisket with Peach Barbeque Sauce
Beef Bourguignon
Slow Roasted Short Ribs of Beef in Red Wine
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N Celebraftion Buffer Dinney Selections
M 125 persons

Includes Your Choice of Entrée, Mixed Field Greens* Salad with Two Dressings, Choice of Three Accompaniments,
Rolls, Butter & Coffee.
*Specialty salads available, add .95 per person

Specialty Salads

Field Greens with Dried Michigan Cherries, Pecans & Dijon Vinaigrette

Romaine Lettuce, Fresh Mozzarella, Roma Tomato, Red Onion & Basil with Balsamic Vinaigrette

Field Greens, Goat Cheese, Candied Walnuts, Apples, Celery with Balsamic Vinaigrette

Mixed Greens, Mushrooms, Bell Pepper, Green & Navy Beans, Tomato, Maytag Blue Cheese & Creamy Parmesan
Spinach, Grapes, Blueberries, Maytag Blue Cheese, Strawberries & Raspberry Vinaigrette with Toasted Almonds

Romaine, Feta Cheese, Kalamata, Cucumber, Tomato, Red Onion and Lemon Garlic Vinaigrette

Entfrees

Pork/Ham

Caramelized Brown Sugar Pork Loin with Michigan Dried Cherry Demi-Glace

Roasted Loin of Pork with Cider "Gravy” & Fire Roasted Apple Garnish

Roasted Loin of Pork with Choice of Whole Grain Mustard Cream or Apple Brandy Cream
Smoked Country Ham with Michigan Dried Cherry Chutney

Fish

Pretzel Crumb Tilapia with Whole Grain Mustard Cream
Roasted Tilapia with Tomato Shallot Confit

Panko Crusted Whitefish with Three Mustard Cream
Sesame Encrusted Salmon with Orange Ginger Butter
Roasted Filet of Salmon with Lemon Caper Cream

Poultry
House Specialty Chicken Milanese with Mandarin/Tangerine Beurre Blanc
Forest Mushroom Dusted Breast of Chicken with Mushroom Marsala Cream
Chicken Pomodoro with Marinara, Mozzarella, Parmesan & Fresh Basil
Grilled Chicken Breast with Lemon Caper Butter Sauce
Crispy Chicken "Cordon Bleu”, Mornay Sauce with Prosciutto Garnish
Roasted Breast of Turkey with Apple Cranberry Chutney
Pretzel Crumbed Breast of Chicken with Whole Grain Mustard Cream
Pasta
Manicotti with Marinara & Parmesean Cream
Lasagna Bolognese

“White” Lasagna with Chicken and Spinach W
Penne with Chicken or Sweet Italian Sausage, Sundried Tomato Pesto Cream
Tuscan Vegetable Lasagna Hearthstone
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Celebrafion Buftfet Dinner Accompanimenss
Potatoes/Pasta/Rice Chotee of thuree

Roasted Redskin Potatoes with Fresh Herbs

Potatoes Boulangere (Roasted in Savory Chicken Stock)

Steamed Yukon Gold Potatoes with Parsley Butter

Grilled Baked Potato with Sour Cream & Chive Butter
Créme Fraiche Mashed Potatoes

Layered Creamy Potato, Onion & Cheese Gratin

Basmati & Bamboo Rice with Wheatberries & Lentils
Wild & Red Rice with Kamut Wheatberries & Farro
Saffron Rice with Red Bell Peppers (Black Beans Optional)
Mashed Yukon Gold Potatoes

Maple Glazed Sweet Potato Mashed

Orzo Pasta with Fresh Spinach, Garlic & Roasted Tomato
Toasted Israeli Couscous with Red Quinoa & Dried Cranberries
Housemade Macaroni & Cheese

Penne with Roasted Wild Mushroom Marsala Cream

Gemelli Pasta with Roasted Vegetables & Parmesan Cream

Baked Ziti Pasta with Marinara and Roasted Wild Mushrooms, Garlic & Cheeses

Vegetables

Buttered Steamed Fresh Green & Yellow Beans with Carrots

Roasted Fresh Zucchini, Bell Peppers, Red Onion & Summer Squash with Fresh Herbs
Roasted Root Vegetables, Parsnips, Turnips, Carrots & Red Onion

Green Beans with Sauteed Mushrooms & Onions

Fresh Steamed Asparagus (seasonal)

Roasted Bell Peppers with Corn & Edamame Beans

Brown Sugar Carrot Gratin

Buttered Braised Carrots
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Appetizer Package
Domestic Cheese Display with Fruit Garnish & Assorted Crackers

Fresh Market Vegetable Basket with Buttermilk Ranch Dip

Barbecue or Swedish Meatballs 495

Buffet Pockage

Includes Rolls & Butter, Garden Salad and Choice of 2 Dressings
Savory Slow Roasted Chicken with Fresh Herbs

Honey Ham with Brown Sugar Drizzle

Mashed Yukon Gold Potatoes

Fresh Green & Yellow Beans with Carrots « 1295
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