
PLATED DINNER

All entrees include choice of soup or salad, dessert, dinner rolls with butter, 
regular and decaffeinated coffee, herbal tea, iced tea or milk.

SOUPS 

Tuscan roasted tomato & garlic emulsion, chive cream
Torn organic chicken, thyme broth, hand crafted pasta

“Chophouse” grilled steak and parsnip
Brandied Vidalia broth, gruyere crouton

Cream of mushroom, wild rice

SALADS 

Field greens, Roma tomatoes, heirloom cucumbers, chive vinaigrette
Baby iceberg, organic eggs, smoked bacon, tomato, bleu cheese dressing

Romaine fingers, parmesan reggiano, ciabatta croutons, garlic lemon dressing
Cucumber bundle of local gourmet lettuce, chevre, cashews, mandarin oranges, raspberry vinaigrette 

Garden greens, grape tomatoes, julienne carrots, red onions, house dressing 

ENTREES

ROASTED SIRLOIN, SHIITAKE MUSHROOM BROTH 
Butter whipped potatoes, julienne carrots, squash, red peppers, broccoli

$42

GARLIC & ROSEMARY BRINED FLANK STEAK, NATURAL PAN JUS 
Cheddar stuffed potato, peppered asparagus

$45

GRILLED FILET MIGNON, CHANTRELLE DEMI 
Rosemary smashed fingerling potatoes, haricot verts

$55

DIJON HERB CRUSTED TENDERLOIN, COGNAC DEMI GLACE 
Peppered cauliflower puree, French green beans

$57

GRILLED NEW YORK STRIP, RED WINE BORDELAISE
Chive whipped potatoes, patty pan squash, baby carrots

$53

SAUTÉED BONELESS CHICKEN BREAST, CHARDONNAY VELOUTE
Yukon gold whipped potatoes, julienne carrots, squash, red pepper, broccoli

$39

HERB SEARED SEMI BONELESS CHICKEN, GOLDEN CHICKEN JUS 
Butter whipped potatoes, Michigan asparagus

$42

TRUFFLED CHICKEN EN CROUTE, MADERIA VELOUTE
Wild rice pilaf, green beans

$42

Prices are based on soup or salad, entrée and dessert. Dinner service includes rolls and butter, coffee, decaffeinated coffee and herbal tea service. An Additional
charge of $2.00 per person will apply if more than one entrée is selected and will be limited to one vegetarian choice. All food & beverage prices are subject to
applicable 22% service charge and 6.1% sales tax. Menu selection and pricing will be guaranteed 30 days prior to the event or upon signed banquet event orders.



PLATED DINNER CONTINUED

All entrees include choice of soup or salad, dessert, dinner rolls with butter, 
regular and decaffeinated coffee, herbal tea, iced tea or milk.

ENTREES

WILD MUSHROOM CARNOROLI STUFFED CHICKEN BREAST, ARTICHOKE TOMATO BROTH
Mushroom risotto, parisienne vegetables

$44

PEPPER CRUSTED PORK LOIN, CHERRY AMARETTO BUTTER
Pencil green beans, whipped sweet potatoes

$42

LEMON SCENTED WILD ATLANTIC SALMON, ROMESCO
Chorizo smashed fingerlings, haricot verte & marble tomatoes

$43

CARAMELIZED SEA BASS, CITRUS FONDUE
Orzo pasta, organic baby carrot bundle 

$46

SAUTÉED CHICKEN, GOLDEN CHICKEN JUS
TRIO SHRIMP SCAMPI, GARLIC BUTTER

Chive whipped potatoes, asparagus
$50

“EARTH AND OCEAN”
PETITE FILET, NATURAL PAN JUS

TWIN COLOSSAL PRAWNS, PINOT GRIGIO BUTTER
Truffle mashed potatoes, julienne carrots, squash, red pepper, broccoli

$60

SPRECHER BRAISED SHORT RIBS, ROSEMARY DEMI GLACE
CAPRESE CHICKEN ROULADE, TOMATO BROTH

Parmesan potato planks, French green beans
$50

SAUTÉED CHICKEN, SAGE VELOUTE
SLICED ROAST SIRLOIN, SHIITAKE DEMI GLACE

Chive whipped potatoes, organic baby carrot bundle
$48

DIJON HERB CRUSTED TENDERLOIN, COGNAC DEMI GLACE
CARAMELIZED SEA BASS, CITRUS FONDUE

Chive whipped potatoes, asparagus 
$58

DESSERT

Hazelnut croquant, vanilla Chantilly
Marquis au chocolat, raspberry swirl

Passionberry duo, lime jus
Mocha cake, vanilla anglaise

Cheesecake tower, marinated berries
Lemoncello, raspberry drops

Prices are based on soup or salad, entrée and dessert. Dinner service includes rolls and butter, coffee, decaffeinated coffee and herbal tea service. An Additional
charge of $2.00 per person will apply if more than one entrée is selected and will be limited to one vegetarian choice. All food & beverage prices are subject
to applicable 22% service charge and 6.1% sales tax. Menu selection and pricing will be guaranteed 30 days prior to the event or upon signed banquet event orders.


