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Banquet Packages



Room Rental Pricing
NORTH OR SOUTH
BANQUET ROOM  

(up  to  60  gues t s )

$ 3 0 0
NORTH OR SOUTH ROOM

PLUS MIDDLE BANQUET
ROOM  

(up  to  1 30  gues t s )  

$ 6 0 0
ENTIRE BANQUET SPACE

(up  to  200  gues t s  wi thout  the  use
o f  the  dance  f l oor )

$ 5 0

The  room renta l  f e e  inc ludes  the  space  for  up  to  4  hours ,  mid
length  whi te  tab le  l inens ,  whi te  napk ins ,  a l l  p la te s  and

g las sware ,  s e rver s ,  and  s e t  up  and t ear  down o f  the  tab le s  and
chair s

*Host  can  have  acce s s  to  room one  hour  pr ior  to  the  s tar t  for
decorat ing  & se t  up*

BANQUET PATIO

$ 8 0 0

Price s  are  sub jec t  to  change

Event  Minimum:  $2 ,700



Buffet Options 

Al l  pr i ce s  are  sub jec t  to  6% Mich igan  sa l e s  tax  and 20% serv i ce  f e e  

T H E  P A R  
$3 1++  per  per son  

One  entree

One  s tarch

One  vege tab le

One  sa lad

Rol l s  & but ter    

T H E  B I R D I E T H E  E A G L E  
$34++  per  per son  

Two entree s

One  s tarch

One  vege tab le

One  sa lad

Rol l s  & but ter    

$ 37++  per  per son  

Three  entree s

Two s tarches

One  vege tab le

One  sa lad  

Rol l s  & but ter    

E N T R E E S  

Chicken  P iccata

Chicken  marsa la  

Champagne  ch i cken

Smoked  gouda ch icken  

Baked  mostacc io l i  

Homemade  mac  & cheese  

Bee f  s t roganof f

Chicken  f e t tuc ine  a l f r edo  

S l i c ed  roas t  bee f  

Roas ted  turkey  breas t

Roast  pork  lo in  w/  sun  dr i ed  cherry  walnut  sauce  

Glazed  baked  ham 

Baked  whi te f i sh  

E N T R E E S  C O N T I N U E D

*$100  Che f  f e e  for  carv ing  s tat ions*  

Che f  carved  herb  roas ted  pr ime  r ib  -  add  $6  per  per son

Chef  carved  roas ted  new york  s t r ip  -  add  $4  per  per son  

Che f  carved  roas ted  t ender lo in  -  add  $8  per  per son  

Gr i l l ed  sa lmon -  add  $3  per  per son  

Price s  are  sub jec t  to  change

Carv ing  s tat ion  pr i c ing  on ly  per ta ins  to  The  Par ,  The

Bird ie ,  & The  Eag le



Buffet Options 

       A l l  pr i ce s  are  sub jec t  to  6% Mich igan  sa l e s  tax  and 20% serv i ce  f e e  

S T A R C H E S  

Herb roas ted  yukon go ld  potatoe s  
Mashed  yukon go ld  potatoe s  w/  gravy  
Gar l i c  mashed  yukon go ld  potatoe s
Roasted  red  sk in  potatoe s   
Au grat in  potatoe s  
Rice  p i la f  

V E G E T A B L E S  

Green  beans  a lmandine
Cinnamon honey  g lazed  carrot s
Cal i forn ia  medly  (brocco l i ,  cau l i f l ower ,  carrot s )
Buttered  corn  
Roasted  vege tab le  medley  ( zucch in i ,  squash ,  mushrooms ,  pear l  on ions ,  tomatoes ,
carrot s )

S A L A D S

House  sa lad ,  cae sar  sa lad ,  co l e s law,  potato  sa lad ,  macaroni  sa lad ,  spaghet t i  sa lad

Price s  are  sub jec t  to  change



Buffet Options
Continued

Al l  pr i ce s  are  sub jec t  to  6% Mich igan  sa l e s  tax  and 20% serv i ce  f e e  

P A S T A  B U F F E T

T A C O  B U F F E T  

$22++  per  per son  

Tossed  sa lad ,  baked  mostacc io l i  (Bee f ,  sausage ,  or  no  meat ) ,  ch i cken

fe t tuc ine  a l f r edo ,  s t eamed brocco l i  

Ro l l s  & Butter

$23++  per  per son  

Seasoned  ground bee f ,  shredded  ch i cken ,  hard  & so f t  tor t i l la  she l l s ,  tor t i l la  ch ips ,

Queso ,  r e f r i ed  beans ,  r i c e ,  l e t tuce ,  tomato ,  o l ive s ,  g reen  on ions ,  shredded  chee se ,

sa l sa ,  & sour  cream 

*guacamole  -  add  $3  per  per son

A S I A N  B U F F E T  
$25++  per  per son  

Sweet  & sour  ch i cken ,  s easame ch icken  or  bee f  & brocco l i ,  s t i r  f ry

vege tab le s ,  s t eamed whi te  r i c e ,  t empura  bat tered  brus se l  sprout s

to s s t ed  in  a  tha i  ch i l i  sauce

D E L I  B U F F E T  
$22++  Per  per son  

Ham,  turkey ,  sa lami ,  var i e ty  o f  breads  & cheese s ,  l e t tuce ,  tomato ,

on ion ,  co l e s law,  ch ips  and  f re sh  f ru i t  

Price s  are  sub jec t  to  change



F R E S H  F R U I T  D I S P L A Y  

Appetizer Displays 

F R E S H  V E G E T A B L E  D I S P L A Y  

C H E E S E  &  C R A C K E R  D I S P L A Y  

C H A R C U T E R I E  B O A R D

       A l l  pr i ce s  are  sub jec t  to  6% Mich igan  sa l e s  tax  and 20% serv i ce  f e e  

$6 .00  Per  Person  

$6 .00  Per  Person  

$7 .00  Per  Person  

Cheese ,  c racker s ,  cured  and uncured  meats
$ 15 .00  Per  Person  

S M O K E D  S A L M O N  D I S P L A Y
Served  wi th  cracker s  
$ 15 .00  Per  Person

H U M M U S  P L A T T E R
Served  wi th  vege tab le s  and  p i ta  ch ips  
$5 .00  Per  Person  

Price s  are  sub jec t  to  change



   A l l  pr i ce s  are  sub jec t  to  6% Mich igan  sa l e s  tax  and 20% serv i ce  f e e  

Hor' doeuvres

V E G E T A B L E  S P R I N G  R O L L S  $ 7

 S P I N A C H  A R T I C H O K E  D I P  $ 6

 S P A N A K O P I T A  $ 8

T O M A T O  B R U S C H E T T A  $ 8

M E A T B A L L S  $ 6

( C H O I C E  O F  B B Q  O R  S W E D I S H )

C H I C K E N  P O T  S T I C K E R S  $ 7

M A C  A N D  C H E E S E  B I T E S  $ 8

A S I A G O  C H I C K E N  P U F F S  $ 8

C H I C K E N  S A T A Y S  $ 8

W I N G  D I N G S  $ 7

Priced  per  per son

Price s  are  sub jec t  to  change



Brunch Options 

    A l l  pr i ce s  are  sub jec t  to  6% Mich igan  sa l e s  tax  and 20% serv i ce  f e e  

B R U N C H  B U F F E T  -  $ 3 2  P E R  P E R S O N  

Comes  wi th  f r e sh  f ru i t ,  pas t r i e s ,  ju i ce s  and  cho ice  o f  6  opt ions  f rom the
l i s t  be low  

R O A S T E D  R E D  S K I N  P O T A T O E S  
B A C O N  O R  S A U S A G E  

S C R A M B L E D  E G G S  
E G G S  B E N E D I C T  

F R E N C H  T O A S T  S T I C K S  
H O U S E  S A L A D  W I T H  D R E S S I N G S  

C H I C K E N  M A R S A L A  
C H I C K E N  P I C C A T A  

M A C  &  C H E E S E  

MIMOSA BAR -  $ 12  PER PERSON 
BLOODY MARY STATION -  $ 15  PER PERSON 

Price s  are  sub jec t  to  change



       A l l  pr i ce s  are  sub jec t  to  6% Mich igan  sa l e s  tax  and 20% serv i ce  f e e  

Additional Add Ons 
L I N E N S  &  N A P K I N S

M U S T  B E  R E Q U E S T E D  1 0  D A Y S  I N
A D V A N C E

A V  E Q U I P M E N T  R E N T A L  

Colored  napk ins  -  $ 1  per  napk in

Mid  Length  B lack  or  Ivory  l inen  -  $5  per  L inen

Floor  l ength  l inen  -  $20  Per  l inen

Pro jec tor  & screen  -  $75

B E V E R A G E

Bartender  -  $ 150  per  bartender  
( r equired  for  a  cash  bar )  

Outdoor  Bar  -  $250

Margar i ta  cara fe  -  $250  s erves  36  dr inks
inc ludes  l imes ,  sa l t ,  & margar i ta  g las se s

Sangr ia  cara fe  -  $200  Serves  36  dr inks

Mimosa  bar  -  $ 14  per  per son  
inc ludes  champagne ,  orange  ju i ce .  & f lute s  

Price s  are  sub jec t  to  change

D E C O R
Black  or  Ivory  Chiavar i  Seat  Cush ions  -  $250

Gold ,  B lack  or  S i lver  Charger s  -  $ 3 .00  per

Wooden  Centerp i ece  Rounds ,  or  Greenery  rounds  -  $ 3 .00  per

Gold  P lacemats  -  $ 3 .00  per

F loat ing  Candle s  -  $2 .00  per

Greenery  photo  wal l  -  $ 100



Bar Packages

Al l  pr i ce s  are  sub jec t  to  6% Mich igan  sa l e s  tax  and 20% serv i ce  f e e .  

BEER AND WINE

Tier  1  Wine  & Beer  package .

$20  per  per son  |  Four  (4 )  hours

*Add $5  per son  for  addi t iona l  hour

HOUSE BAR

 T ier  1  Wine  & Beer   package  inc luded .  

S to l i ,  Tanqueray ,  Cast i l l o ,  Jo se  Quervo ,  Canadian  Club ,  J&B Scotch ,  J im Beam 

$25  per  per son  |  Four  (4 )  hours

*Add $6  per son  for  addi t iona l  hour

CALL BAR

Tier  2  Wine  & Beer  package  inc luded .  T i to ’ s ,  Bombay,  Capta in  Morgan,  Bacard i ,  EL J imador ,  Dewar ’ s ,   and  Jack

Danie l ’ s ,  Jameson ,  Maker ’ s  Mark .

$30  per  per son  |  Four  (4 )  hours  

*Add $7  per son  for  addi t iona l  hour

PREMIUM BAR

Tier  3  Wine  & Beer  package  inc luded .

Grey  Goose ,  T i to ’ s ,  Casamigos  Ane jo  & Blanco ,  Bacard i ,  Capta in  Morgan,  Hendr i ck ’ s ,  Jack  Danie l s ,  Jameson ,

Johnny Walker  B lack ,  Woodford  Reserve ,  Hennes sey .  

$35  per  per son  |  Four  (4 )  hours

*Add $8  per son  for  addi t iona l  hour

 

Price s  are  sub jec t  to  change



Beer & Wine Tiers 

Al l  pr i ce s  are  sub jec t  to  6% Mich igan  sa l e s  tax  and 20% serv i ce  f e e .  

TIER 1  :  

Wines :  Sycamore  lane  chardonnay,  p inot  gr ig io ,  cabernet  sauvignon ,  & Canyon

Oaks  Moscato .  

Beer s :  (Cho ice  o f  4  domest i c s /  s e l t z er s )  Budwei ser ,  Bud L ight ,  Mi l l e r  L i t e ,

Coors  L ight ,  Miche lob  Ul tra ,  Labat t ,  Labat t  B lue  L ight ,  Mode lo ,  White  Claw,

NA Heineken ,  Guines s .

 

TIER 2 :  

Wines :  Grand Traverse  Semi-Dry  Rie s l ing ,  Clous  Du Boi s  Chardonnay,  P inot

Gr ig io ,  Cabernet  Sauvignon ,  Sauvignon Blanc ,  Mer lo t ,  P inot  Noir .  

Beer s :  (Cho ice  o f  4  domest i c  and  2  c ra f t )  Budwei ser ,  Bud L ight ,  Mi l l e r  L i t e ,

Coors  L ight ,  Miche lob  Ul tra ,  Labat t ,  Labat t  B lue  L ight ,  Mode lo ,  White  Claw,

NA Heineken ,  Guines s .  Craf t s :  Oberon ,  B lue  Moon,  So f t  Parade ,  Two Hearted ,

Al l  Day IPA,  Summer  Shandy,  Ste l la  Arto i s ,  Long  Dr ink ,  High  Noon,

Heineken .

TIER 3 :

Wines :  Kendal l  Jackson  Vinter  Reserve  Chardonnay,  and  Mer lo t .  La  Crema

Sauvignon Blanc ,  P inot  Gr ig io ,  Rose ,  and  Pinot  Noir .  S i lver  Pa lm Cabernet

Sauvignon .  

Beer s :  (Cho ice  o f  4  domest i c  and  4  cra f t )  Budwei ser ,  Bud L ight ,  Mi l l e r  L i t e ,

Coors  L ight ,  Miche lob  Ul tra ,  Labat t ,  Labat t  B lue  L ight ,  Mode lo ,  White  Claw,

NA Heineken ,  Guines s .  Craf t :  Oberon ,  B lue  Moon,  So f t  Parade ,  Two Hearted ,

Al l  Day IPA,  Summer  Shandy,  M43 ,  Ste l la  Arto i s ,  Long  Dr ink ,  High  Noon,

Heineken .  

Price s  are  sub jec t  to  change


