
All priced are per person. 50 person minimum 
Prices do not include 18% gratuity and Michigan sales tax 

 
*Notice: Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of food borne illness, especially if you have a medical condition. 

Dinner Buffets 
 

Classic Buffet……………………………..……………………….……..$18.95 
Choose 2 salads, 2 entrees, 2 sides and 2 vegetables 
 
Celebration Buffet…………………..……………..……………...…..….$19.95 
Choose 2 salads, 3 entrees, 2 sides and 2 vegetables 
 
Grand Prime Rib Buffet…………………...………………..………..…..$22.95 
Prime rib plus 2 entrees, choose 2 salads, 2 sides and 2 vegetables 
 

A $50.00 fee will be assessed for all items carved 
 

Salad Section: 
Salad Bar Fresh Vegetable Salad Macaroni Salad 

Potato Salad California Pasta Salad Three Bean Salad 
Caesar Salad Coleslaw Seafood Salad 

 
 

Entrée Selection: 
*Roast Round of Beef Roast Turkey *Beef Tip Bordelaise 

Almond Chicken Baked Italian Lasagna Roast Pork Loin 
Chicken Champagne Chicken Marsala Chicken Tosca 
*Grilled Pork Chop *London Broil Grilled Salmon 

Baked Ham  Fresh Whitefish 
 
 

Side Selection: 
Parsley Redskin Potatoes Whipped Potatoes Au Gratin Potatoes 

Herb Rice Pilaf Apple Almond Dressing Baked Potato 
 Buttered Noodles  

 
 

Vegetable Selection: 
California Blend Green Bean Almondine Glazed Baby Carrots 

Peas and Mushrooms Sautéed Stir Fry Vegetable du jour 
 Asparagus (seasonal)  

 


