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Breakfast 

| Breakfast A La Carte | 
  
Bagel and Cream Cheese | $5 
 
Individual Yogurt | $4 
 
Assorted Pastries | $5 
 
Assorted Toast & Jelly | $3 
 
Assorted Protein/Health Bars | $7 
 
Coffee | $17 per gallon 
 
Bottled Pepsi Products | $4 
 
Bottled Water | $3 
 
Rockstar Energy Drink | $5 

| Breakfast Buffets | 
 

Donuts & Coffee | $8 
Assorted Bakery Donuts | Coffee 

 
The Continental Buffet | $14 
Seasonal Fruit | Breakfast Breads 
Assorted Fruit Juices | Coffee | Hot Tea  
 

Breakfast Sandwich Buffet | $17 
Bacon or Sausage Breakfast Sandwiches 
Seasonal Fruit | Breakfast Breads 
Assorted Fruit Juices | Coffee | Hot Tea  

 
The Resort Breakfast Buffet | $22 
Scrambled Eggs | Bacon | Sausage Links  | Breakfast Potato  
Breakfast Bread | Seasonal Fruit 
Assorted Fruit Juices | Coffee | Hot Tea  

 
 

| Breakfast Buffet Upgrades | 
 

Add Scrambled Eggs | $5 
 

Add Bacon or Sausage | $5 
 

Omelet Station | $11 

 
Biscuits and Gravy | $5 

 
Corned Beef Hash | $6 



 

 

  

Snacks & Breaks 

| Snacks A La Carte | 
  
Individual Yogurt | $4 
 
Assorted Pastries | $5 
 
Whole Fruit | $4 
 
Rice Crispy Treats | $5 
 
Assorted Candy Bars | $5 
 
Hummus with Pita Chips | $7 
 
Assorted Protein/Health Bars | $7 
 
Tortilla Chips & Salsa | $5 
 
Tortilla Chips & Guacamole | $6 
 
Jumbo Cookie | $5 
 
Brownie | $4 
 
 
 

| Break Stations | 
 

Sweet & Salty | $9 
Freshly Baked Cookies | Brownies | Potato Chips | Pretzels 
 

Ballpark | $8 
Popcorn | Homemade Potato Chips | Pretzels | Peanuts 
 

All natural | $16 
Granola Bars | Whole Fruit | Trail Mix | Fresh Vegetable Display 
 

Dip Trio | $10 
Tortilla Chips | Homemade Potato Chips 
Chunky Salsa | Guacamole | French Onion Dip 
 
 

| Beverages A La Carte | 
 
Coffee | $17 per gallon 
 
Bottled Pepsi Products | $4 
 
Bottled Water | $3 
 
Rockstar Energy Drink | $5 
 

Gatorade | $4 



 

 

  

Boards & Displays 

| Cheeses | 
 

Cheese Board| $8 
Cheddar | Pepper Jack | Swiss | Crackers | Fresh Fruit Accents 
 

Deluxe Cheese Board | $12 
Cheddar | Gouda | Havarti | Smoked Cheddar | Pepper Jack | Swiss 
Crackers | Fresh Fruit Accents 
 
Artisan Cheese Board | $15 
Brie | Cheddar | Gouda | Havarti | Bleu Cheese | Smoked Cheddar 
Pepper Jack | Swiss | Crackers | Fresh Fruit Accents 
 
 

| Vegetables | 
 

Vegetable Board | $8 
Assorted Fresh Seasonal Vegetables | Ranch | French Onion Dip 
 
 

| Fruits | 
 

Fruit Board | $9 
Assorted Fresh Seasonal Fruit  

| Displays | 
 

Chef’s Artisan Charcuterie Display | $15 
Cheddar | Gouda | Havarti | Smoked Cheddar | Pepper Jack | Swiss 
Smoked Ham | Hard Salami | Pepperoni  
Crackers | Fresh Fruit Accents 
 

Chef’s Deluxe Artisan Charcuterie Display | $20 
Cheddar | Gouda | Havarti | Smoked Cheddar | Pepper Jack | Swiss |  
Bleu Cheese | Smoked Ham | Hard Salami | Pepperoni | Sausage  
Antipasto Skewers | Crackers | Fresh Fruit Accents 
 

Hummus & Vegetable Display | $10 
Hummus | Assorted Vegetables | Corn & Black Bean Salsa 
Spinach Dip | Pita Chips | House made Tortilla Chips 



 

 

  

Hors d’oeuvres    

| Skewers | 
 

Chicken Satay | $9 
Basil Pesto | Tomato | Red Onion   
Thai Peanut | Pineapple | Red Onion   
BBQ | Cheery Tomato | Red Onion   

 
Flank Steak Skewers | $10 
Chimichurri | Cherry Tomato | Red Onion   
Hickory Dry Rub | Button Mushroom | Onion   
Balsamic Red Wine  Marinade | Button Mushroom  | Onion    

 
 

| Sliders | 
 

Barbecue Pulled Pork  |  $8 
 
Corned Beef  |  $9 
 
Smoked Brisket  |  $11 
 
Cheeseburger  |  $8 
 
 

| Wings | 
 

Bone-In or Boneless  |  $18 per pound 
 
Sauces 
Barbecue | Sweet Chili | Sriracha Buffalo | Parmesan Garlic  
Honey Siracha | Mango Habanero  

| Hot Selections | 
 

Crab Rangoon | $6 
 

Meatballs | $5 
Marinara | Barbecue | Swedish 
 

Crab Cakes | $10 
 

Bacon Wrapped Sea Scallops | $11 
 
Coconut Shrimp | $7 
 
Spring Rolls | $5 
 

Pot Stickers | $6 
 
Bacon Wrapped Shrimp | $9 
 
Crab Stuffed Shrimp | $11 
 
Spinach Artichoke Dip with Tortilla Chips | $7 
 
Stuffed Mushrooms 
Smoked Salmon Pate | $11 
Chorizo | $9 
Herbed Mascarpone | $10 

 
Spanakopita | $9 

 
Mini Stuffed Peppers 
Chorizo | $9 
Taco | $7 
Herbed Mascarpone | $8 



 

 

  

Hors d’oeuvres    

| Crostinis | 
 
Beef Tips  |  $11 
Ricotta | Port Soaked Raisins | Bleu Crumble | Chive 

 
Smoked Salmon  |  $10 
Cre me Fraiche | Red Onion | Egg Yolk | Chive 

 
Shrimp & Smashed Avocado   |  $10 
Tempura Shrimp | Bell Pepper Confetti | Adobo Aioli | Avocado Spread 

 
Ricotta   |  $9 
Red Pepper Hummus | Grilled Vegetable | Balsamic Drizzle 

 
Mustard Pulled Pork & Pickled Red Onion  |  $9 
Hand pulled Pork | Mustard | Pickled Red Onion | Chive 

 
Olive Tapenade |  $9 
Kalamata olive | Red Onion | Feta Cheese | Balsamic 

 
 

| Cold Selections | 
  
Antipasto Skewers | $6 
 

Cucumber Cups  
Smoked Salmon | $11 
Herbed Mascarpone | $8 

 
Fruit Skewers | $7 
 

Hummus with Pita Chips | $7 
 
Ham & Onion Roll Ups | $5 
 

Heirloom Tomato Bruschetta | $5 
 
Waldorf Chicken Salad Endive | $7 
 
Shrimp Cocktail | $8 
 
Caprese Skewers | $5 
 
Herbed Mascarpone Stuffed Peppadews | $6 
 
Cowboy Caviar with Tortilla Chips | $7 
 
Mojito Shrimp | $9 
 
Deviled Eggs 
Traditional | $7 
Bacon | $8 
Smoked Salmon | $10 



 

 

  

Dinner Entrees 

| Beef | 
 

Braised Short Rib | $38 
Braised Beef Ribs | Japanese Seven Spice | Soy Glaze  

 
Smothered Sirloin | $32 
Certified Angus Choice  | Caramelized Onions | Provolone | Thyme 
 

Braised Beef Brisket | $35 
Sliced Beef Brisket | Red Wine Demi Glace 
 

Pot Roast | $33 
Braised Beef Pot Roast | Potato | Carrot | Beef Gravy 
 

Prime Rib | $46 
Prime Rib | Dried Herb & Seasoning Rub | Horsey Sauce | Au Jus 
 

Filet Mignon | $48 
Dried Herb & Seasoning Rub | Port Wine Demi Glaze  
 

Filet Oscar | $58 
Certified Angus Choice  | Sauteed Dungeness Crab Meat | Hollan-
daise  
 
 
 
 
 

| Seafood | 
 

Crispy Baked Walleye |  $31 
Lemon Pepper Panko Breading | Citrus Compound Butter | Parsley  
 

Herb Roasted Michigan Whitefish | $30 
Beurre Blanc Sauce 
  
Honey Glazed Salmon |  $30 
Brown Butter Lime Sauce 

 

Grilled Swordfish Steak | $34 
Fruit Salsa 
 
 

| Pork | 
 

Herb Roasted Pork Loin |  $26 
Garlic | Beurre Blanc | Fresh Herbs   
  
Cherry Pork Chop |  $28 
Coriander Spice Rub | Fresh Cherry Pan Sauce | Thyme   
  
Mustard Spiced Pork Tenderloin |  $26  
Mustard Seed Rub | Honey | Peppercorn Dijon Cream 
 

Ancho Rubbed Pork Tenderloin | $27 
Ancho Blend Spice Rub | Honey Chili Glaze  



 

 

  

Dinner Entrees 

| Poultry | 
 
Champagne Chicken |  $28 
Grapes | Mushroom | Champagne Sauce | Chives | Parsley  
  
Chicken Marsala |  $28 
Marsala Sauce | Prosciutto | Mushrooms | Fresh Herbs  
  
Chicken Florentine |  $29 
Shallots | Garlic | Parsley | Spinach | White Wine Sauce   
   
Pan Seared Airline Chicken | $33 
Beurre Blanc Sauce 
 

Chicken Bolognese | $31 
Panko Breading | Beef & Pork Bolognese Sauce | Parmesan  

 

Bruschetta Chicken | $28 
Bruschetta Topping | Parmesan  

 

Country Fried Chicken | $29 
Breaded & Fried | Country Sausage Gravy 

 

Michigan Cherry Chicken | $31 
Cherry Chutney 

 

Smokehouse Chicken | $31 
Barbecue Sauce | Bacon | Colby Jack Cheese | Green Onion  

| Pasta | 
 

Chicken Boursin Penne Pasta | $24  
Chicken | Penne Pasta | Boursin Cream Sauce | Tomato 
Mushrooms  
  
Chicken and Broccoli Alfredo| $24 
Chicken | Fresh Broccoli | Fettuccine 
Garlic Parmesan Cream Sauce 
 

Cajun Sausage and Shrimp Farfalle | $26 
Jumbo Shrimp | Cajun Sausage | Bowtie Pasta  
Cajun Cream Sauce  
 

Pesto Pasta| $22 
Spaghetti Squash | Spring Vegetables | Parmesan Basil Pesto Sauce 
 

Asiago Chicken Rotini| $26 
Diced Chicken Breast | Bacon | Green Onion 
Sundried Tomato | Asiago Cream Sauce 
 

| Vegetarian | 
  
Ratatouille |  $20  
Tomato | Zucchini | Summer Squash | Eggplant | Tomato Sauce  
  
Rice Stuffed Peppers | $22 
Bell Pepper | Rice with Beans & Tomatoes 
 

Veggie Stuffed Portabella Mushroom Cap | $24 
Grilled Portabella Cap | Spring Vegetables | Tomato Sauce 
Parmesan Cheese  
 

Vegetable Stir Fry |  $21 
Assorted Fresh Vegetables | Vegetable Fried Rice |  
Sesame Seed | Stir Fry Sauce 



 

 

  

| Salads | 
 

Resort Salad +$4 
Romaine Lettuce | Red Onion | Tomato |Cucumber | Croutons 

 
Classic Caesar Salad +$5 
Romaine | Parmesan Cheese | Croutons | Caesar Dressing 
 

Michigan Cherry Salad +$6 
Artesian Lettuce | Dried Cherries  | Candied  Pecans 
Sliced Apple | Maytag Bleu Cheese 

Accompaniments  

Steamed Green Beans 
     
Garlic Butter Green Beans 
 
Sautéed Brussels Sprouts 
  
Broccolini  
 
Honey Glazed Baby Carrots 
 

Green Bean Almandine  
 
Steamed Broccoli 
 
Roasted Asparagus   
 
Seasonal Fresh Medley  
 
Truffle Parmesan Creamed 
Corn +$4 

| Vegetable Options | 

Roasted Herb Yukon Gold 
Potatoes 
 
Garlic Whipped Mashed  
Potatoes 
 
Baked Potato 
 
Sweet Potato Mash 

Wild Rice Pilaf 
 
Roasted Red Skins 
 
Fingerling Potatoes 
 
Twice Baked Potato +$5 

| Starch Options | 

| Dressings | 
Balsamic Vinaigrette 
Raspberry Vinaigrette 

Ranch 
French  

Italian  
Bleu Cheese 



 

 

  

| Theme Buffets | 
 

Smokehouse | $31 
Baby Back Ribs | Bacon Cheddar Chicken Breasts  
Baked Beans | Garlic Whipped Potatoes | Coleslaw  
Pasta Salad | Chef’s Fresh Vegetable  
  
Burger & Chicken Buffet | $24 
Angus Hamburgers | Barbecue Chicken Breasts |Condiments 
and Accompaniments | Coleslaw | Pasta Salad | Kettle Chips  
  
Barbecue Buffet | $29 
Pulled Pork Barbecue | Shredded Chicken | Barbecue 
Condiments and Accompaniments |  Potato Salad | Coleslaw   
Kettle Chips 
 

Taco Buffet | $22 
Ground Beef | Hard & Soft Taco Shells | Shredded Cheese 
Lettuce | Onion | Tomato | Sour Cream | Guacamole | Salsa 
Beans | Rice 
 

Baked Potato Buffet | $13 
Baked Potato | Bacon | Sour Cream | Butter | Green Onion 
Shredded Cheese  
 

Nacho Buffet | $17 
Ground Beef | Shredded Cheese | Lettuce | Onion | Tomato | 
Sour Cream | Guacamole | Salsa  
 

French Fry Buffet | $9 
Waffle Fries | Sweet Potato Fries | Steak Cut Fries 
Chili | Cheese | Ranch | Ketchup 

Themed Buffets & Boxed Lunches 

| Cold Cut Buffets | 
add soup | $5   add resort salad | $4  

  
Cold Cuts | $20 
Fresh Deli Meats | Sliced Cheeses  | Deli Rolls | Assorted Con-
diments and Accompaniments | Coleslaw | Pasta Salad | Kettle 
Chips  

  
Sandwich Wraps | $21 
Butcher Block | Chicken Salad | Vegetarian  
Appropriate Accompaniments— Potato Salad |  Pasta Salad | 
Kettle Chips  
 
 

| Boxed Lunches | 
  
Sandwich Wraps | $17 
Your choice of Turkey & Provolone or Ham & Cheddar 
Fresh fruit | kettle chips | fresh baked cookie 

 
Croissant Sandwich | $22 
Your choice of Chicken Salad or Tuna Salad  
Fresh fruit | kettle chips | fresh baked cookie 

 
Kaiser Roll Sandwich | $17 
Your choice of Turkey & Provolone or Ham & Cheddar 
Served on a Nine Grain Bun 
Fresh fruit | kettle chips | fresh baked cookie 



 

 

  

| Snacks | 
Pricing is per person 
 

Boneless Chicken Wings $7   
 

Mozzarella Sticks $5 
 

Spinach Artichoke Dip $5 
 

Quesadillas $5 
 
 

| Pizza | 
 
Pizza $27 per pie 

Late Night Snacks 

| Party Bowls | 
Each Bowl Serves 50 Guests 
 

Mixed Nuts | $60  
 

Chips & Salsa  | $50  
 
Chips & Guacamole: $60 
 

Peanuts | $40 
 

Pretzels | $25  



 

 

  

One Entrée, Two Sides: $35 
Served with a resort salad and dinner bread 
 

Two Entrées, Two Sides: $43 
Served with a resort salad and dinner bread 
 

Three Entrées, Three Sides: $52 
Served with a resort salad and dinner bread 

Build Your Own Buffet 

| Vegetables | 
 

Vegetable Medley  
 
Garlic Butter Green Beans 
 
Roasted Baby Carrots 
 
Roasted Broccoli 
 
Roasted Asparagus 
 
 
 

| Starches | 
 

Mashed Yukon Potatoes 
 
Roasted Red Skin Potato  
 
Wild Rice 
 
Mashed Sweet Potato 

| Salads | 
 

Resort Salad 
Artesian Lettuce | Red Onion | Tomato |Cucumber | Croutons 

 
Classic Caesar Salad +$1 
Romaine | Parmesan Cheese | Croutons | Caesar Dressing 
 

Michigan Cherry Salad +$2 
Artesian Lettuce | Dried Cherries  | Candied  Pecans 
Sliced Apple | Maytag Bleu Cheese 
 

| Dressings | 
Balsamic Vinaigrette 
Raspberry Vinaigrette 

Ranch 
French  

Italian  
Bleu Cheese 



 

 

  

Build Your Own Buffet 

| Pasta | 
 

Sausage Pepper penne 
 
Traditional Meat Lasagna 
 
Vegetable Lasagna 
 
 

| Seafood | 
 

Beer Battered Cod 
 
Blackened Swordfish 
 
Michigan Whitefish +2 
 
Pan-Seared Salmon +5 
 
 

| Pork | 
 

Boneless Grilled Barbecue Pork Chop 
 
Ancho Rubbed Pork Chop 
 
Herb Roasted Pork Loin 
 
Barbecue Baby Back Ribs +5 

| Beef | 
 

Six Ounce Sirloin 
 
Twelve Ounce New York Strip +10 
 
Seven Ounce Wagyu Denver +10 
 
Tenderloin Medallions +8 
 
 

| Poultry | 
 

Champagne Chicken 
 
Chicken Picatta 
 
Chicken Marsala 
 
Smothered Chicken 
 
Chicken Florentine 
 
Smokehouse Chicken  
 
 

| Vegetarian | 
 

Vegetable Stir Fry 
 
Spanish Rice Stuffed Peppers 



 

 

  

Please select a combination of one main and one side for 
children ages 2-10 

 

| Mains | 
 
Macaroni and Cheese | $8 
 
Hot Dog | $9 
 
Chicken Fingers | $11 
 
Cheese Quesadilla: $8 
 

| Sides | 
 
French Fries 
 
Potato Chips 
 
Chef’s Choice Vegetable  
 
Apple Sauce 
 
Fruit Cup 
 
Dinner Salad 

Kids’ Menu 

 

 

Assorted Cakes 
Strawberry Cream | 11 
Double Chocolate | 11 
Carrot | 10 
Red Velvet | 11 

 
Cheesecakes 
New York Style with fresh berry sauce | 9 
Salted Caramel Turtle | 9 
Brownie Swirl | 9 
Triple Chocolate | 8 

 
Pies 
Apple | 6 
Cherry  | 6 
Peanut Butter | 8 
Lemon Meringue | 6 
Strawberry Rhubarb | 6 

 
Peach Cobbler | 7 
 
Chocolate Mousse filled Cannoli | 7 
 
Tiramisu | 9 

 
Gluten free Dessert options available upon request 

 
 

Special Services:  
Cake Cutting | $2 per person 

Outside Dessert Service Fee | $2 per person 
 

Dessert Menu 



 

 

  

| Bottled Beer |  
 
Domestic | $6 
Budweiser | Bud Light | Miller Lite | Coors Light  
Michelob Ultra 

 
Import | $7 
Labatt Blue | Modelo | Heineken  

 
Craft/Michigan | $7 
Stella Artois | Bell’s Oberon  
Founders All Day IPA | Bell’s Two Hearted 

 
 

| Draft Beer |  
 
Domestic Brews | $350 per keg 
 
Import Brews | $450 per keg 
 
Craft Brews | $550 per keg 
 
Michigan Brews | Ask about availability & pricing 
 
Premium Brews | Ask about availability & pricing 
 
 
 

Beer & Wine 

| House Wine | 
 
House Reds | $9 
Pinot Noir | Merlot | Cabernet Sauvignon 

 
House Whites | $9 
Pino Grigio | Chardonnay | Sauvignon Blanc | Moscato 

 
House Bubble | $9 
Chic Cava 

 

| Premium Wine |  
 
Premium Reds | Prices Vary By Selection 
Decoy Merlot 
Francis Coppoloa Directors Cut Pinot Noir 
Iron & Sand Cabernet Sauvignon 

 
Premium Whites | Prices Vary By Selection 
Shady Lane Late Harvest Reisling 
Ranga Ranga Sauvignon Blanc 
Bread and Butter Chardonnay 

 
Premium Bubble | Prices Vary By Selection 
Veuve Clicquot 
Moet & Chandon 
 



 

 

  

| House | $140 per bottle 
 
Vodka: Western Son 
 
Rum: Parrot Bay 
 
Spiced Rum: Admiral Nelson 
 
Gin: New Amsterdam 
 
Whiskey: Evan Williams 
 
Canadian Whiskey: Seagram's VO 
 
Tequila: Sauza 
 
 

| Plus | $170 per bottle 
 
Vodka: Titos 
 
Rum: Bacardi 
 
Spiced Rum: Captain Morgan 
 
Gin: Tanqueray 
 
Whiskey: Jack Daniels 
 

Canadian Whiskey: Canadian Club 
 

Tequila: 1800 

Liquor 

| premium | $200 per bottle 
 
Vodka: Grey Goose 
 
Rum: Appleton Estate 
 
Spiced Rum: Kraken 
 
Gin: Aviation 
 
Whiskey: Bulleit 
 
Canadian Whiskey: Crown Royal 
 
Tequila: Milagro Silver 
 
 

| A la Carte Pricing | 
 
House: $7 per drink 
 

Plus: $9 per drink 
 

Premium: $11 per drink 
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