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 coworkers jingle belling, and everyone tell ing you , “Be of good cheer.” I t ’s the mos t w
onderful tim

e of the year. B
ook your com

pany holiday party here!

Luncheon Menus
Michigan Mitten Buffet • $13.95
Assorted freshly baked artisan breads,  

sweet cream butter
Mixed greens, assorted dressings
Apple Waldorf salad
Garden pasta salad, creamy herb dressing
Sweet corn salad, bacon and thyme vinaigrette
Roasted chestnut dressing
Parisienne carrots
Roast turkey breast, natural pan jus
Vegetarian white bean cassoulet
Fruits of the Forest pie, fresh whipped cream 
Hot cider and freshly brewed coffee with flavored syrup, 

whipped cream and peppermint sticks

Great Lakes Table Service • $13.95
Assorted freshly baked artisan breads, sweet cream 

butter
Wedge of iceberg with shaved celeriac, mustard 

vinaigrette
Puree of Cauliflower soup
Choice of two entrees, pre-ordered

Vegetarian butternut squash ravioli, braised Swiss HH
chard, saffron cream sauce
Stewed beef tips with pearl onions, roast carrots, HH
corn spoon bread
Butter roast chicken breast, potato and celery HH
root gratin, green beans, poultry jus lie

Warm cherry crumb cake, fresh whipped cream 
Hot cider and freshly brewed coffee with flavored syrup, 

whipped cream and peppermint sticks

Dinner Menus
Upper Peninsula Buffet • $26.95
Assorted freshly baked artisan breads, sweet cream 

butter
Mixed greens, assorted dressings
Broccoli and red grape salad, dill dressing, sunflower 

seeds
Spinach, bacon, and red onion salad
Cabbage and green apple slaw
New crop potatoes, parsley and butter
Roasted root vegetables
Horseradish crust tenderloin of beef, carved to order
Seared walleye, forest mushroom sauce
Vegetarian stuffed peppers, barley pilaf, tomato sauce
Pumpkin cheesecake, cranberry chutney
Hot cider and freshly brewed coffee with flavored syrup, 

whipped cream and peppermint sticks

Snowy Winter Table Service • $26.95
Assorted freshly baked artisan breads, sweet cream 

butter
Mixed greens, carrot, craisins, croutons, apple cider 

vinaigrette
Choice of two entrees, pre-ordered

Smoke roasted pork tenderloin, sweet corn hash, HH
pork jus lie
Grilled New York strip steak, crispy potatoes, HH
roasted vegetables, green peppercorn sauce
Seared chicken breast, cranberry cornbread HH
stuffing, braised savoy cabbage, sauce velouté

Vanilla custard with a hint of mint, crisp tuile cookie, 
cherry compote

Hot cider and freshly brewed coffee with flavored syrup, 
whipped cream and peppermint sticks

To book your  
event, please call  
734-462-4610.
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