
 
First Course
Soup of the Day

Mixed Field Greens Salad
Caesar Salad

Entrée Selections
6 oz USDA Prime Filet Mignon

Roasted Chicken
Faroe Island Salmon

Seasonal Vegetable Pasta

Family Style Side Dishes
(Please select two)
Whipped Potatoes

Mac ‘n Cheese
Green Beans Almondine 

Steamed Broccoli

Dessert
Chef’s Selection

Coffee and Hot Tea Service

$69.00 per person
Please add Sales Tax, Administrative Fee and Gratuity

P R I VAT E  D I N I N G  D I N N E R  M E N U

M I C H I G A N  AV E N U E



 
First Course
(Please select two)
Soup of the Day

Mixed Field Greens Salad
Caesar Salad

Entrée Selections
8 oz USDA Prime Filet Mignon

Faroe Island Salmon
Roasted Chicken

Seasonal Vegetable Pasta

Family Style Side Dishes
(Please select two)

Whipped Potatoes
Mac ‘n Cheese

Green Beans Almondine 
Steamed Broccoli

Dessert
Chef’s Selection

Coffee and Hot Tea Service

$80.00 per person
Please add Sales Tax, Administrative Fee and Gratuity

P R I VAT E  D I N I N G  D I N N E R  M E N U

R U S H  S T R E E T



First Course
(Please select two)
Soup of the Day

Grilled Baby Lambchops
Jumbo Lump Crab Cake

Mixed Field Greens Salad
Caesar Salad 

Entrée Selections
8 oz USDA Prime Filet Mignon
14 oz USDA Prime Delmonico

Marinated Skirt Steak 
Faroe Island Salmon

Roasted Chicken
Seasonal Pasta

Family Style Side Dishes
(Please select two)

 
Dessert

Chef’s Selection
Coffee and Hot Tea Service

$97.00 per person
Please add Sales Tax, Administrative Fee and Gratuity

P R I VAT E  D I N I N G  D I N N E R  M E N U

C L A R K  S T R E E T

Whipped Potatoes           
Hash Browns

Mac ‘n Cheese          

Grilled Asparagus
Creamed Spinach

Green Beans Almondine 
Shiitake, Crimini Mushrooms



Appetizer

Shellfish Bouquets 
Chilled Baby Lobster, East Coast Oyster, 

Chilled Shrimp, Traditional Sauces

Second Course
(Please select two)
Soup of the Day

Mixed Field Greens Salad
Caesar Salad

Entrée Selections

Family Style Side Dishes
(Please select two)

Dessert
Chef’s Selection

Coffee and Hot Tea Service

$135.00 per person
Please add Sales Tax, Administrative Fee and Gratuity

P R I VAT E  D I N I N G  D I N N E R  M E N U

L A K E  S H O R E  D R I V E

Whipped Potatoes             
Hash Browns

Mac ‘n Cheese          

Grilled Asparagus
Creamed Spinach

Green Beans Almondine 

10 oz Prime Filet Mignon
14 oz Prime New York Strip

14 oz Prime Delmonico

Yellow Fin Tuna
Chilean Sea Bass

Seasonal Vegetable Pasta

Shiitake, Crimini Mushrooms

Roasted Chicken



Minimum 25 pieces per selection
Priced per piece

Caprese Skewers								       $3.50
Mini Baked Potato							              $3.50	
Ham & Cheese Gougeres						      $3.50 
Mini Burgers								        $4.00
Lamb Chop Lollipops							       $4.00  
Smoked Chicken Salad				    $4.00 
Tuna Tartare in a Cucumber Cup					     $4.50
Mini Steak “Taco”								       $4.50
Mini Crab Cake								        $4.50
Seared Tuna on Wonton 	 $4.50
NY Strip Skewer with Horseradish Cream 			   $5.00 
Blackened Shrimp	 $5.00
Artisan Cheese & Cracker Platter				    $12 per person
Vegetable Crudite 						      $10 per person

P R I VAT E  D I N I N G  D I N N E R  M E N U

H O R S  D ’ O E U V R E S


