
Appetizers

Appetizers priced per 50 pieces

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 

Mozzarella Salad phyllo cupS   basil leaves, tomato, cucumber, fresh 
mozzarella and red wine vinegar $99.99

Beef Tenderloin canapÉ   horseradish cheese spread on parmesan toast points 
with thin sliced beef tenderloin $99.99

JuMBo ShriMp cockTail   served with cocktail sauce and lemons $124.99

BruScheTTa   tomatoes, basil, garlic, olive oil and balsamic vinegar served  
on a crostini $69.99

pinwheelS  choose from southwestern chicken, vegetarian or ham and green onion $69.99

anTipaSTo Skewer   genoa salami, fresh mozzarella cheese, kalamata olives, 
pepperoncini pepper $124.99

raSBerry Brie filo   creamy brie cheese and raspberry filling wrapped in a flaky filo 
crust $124.99

craB STuffed MuShrooMS   large button mushrooms stuffed with  
crab filling $84.99

Mini cheeSeBurgerS   100% ground chuck burgers topped with  
american cheese $124.99

peTiTe Beef wellingTon   puff pastry filled with beef tenderloin and mushroom 
duxelle $139.99

Bacon wrapped STuffed Jalapeno   fresh jalapeno stuffed with cream cheese 
wrapped in bacon  $89.99

frankS in paSTry   mini franks wrapped in puff pastry $79.99

Bacon wrapped ScallopS   tender scallops wrapped in cherry 
smoked bacon $134.99

cockTail MeaTBallS   choose from swedish, barbeque or sweet and sour $79.99

craB rangoonS   filo purses with creamy crab filling $124.99

coconuT ShriMp   panko and coconut breaded fried shrimp served with raspberry 
melba sauce for dipping $89.99

aSparaguS and aSiago cheeSe filo wrap  blanched asparagus and asiago 
cheese wrapped in flaky filo dough $89.99



A lA cArte

A lA cArte

SalSa & guacaMole        $2.99 / person

roaSTed red pepper huMMuS     $2.99 / person

SweeT TeMpTaTionS Sundae Bar   $6.99 / person

Spinach & arTichoke dip    $2.99 / person

coffee (airpoT)        $32.99 (16 cups)

aSSorTed cookieS        $14.99/ dozen

16" aSSorTed pizzaS (10 SliceS per)    $17.99/ each

coffee (carafe)        $16.99 (8 cups)

BrownieS         $16.99/ dozen

Juice carafe         $10.99 / carafe

aSSorTed granola BarS     $1.99 / person

BoTTled fiJi waTer        $2.99 / bottle

individual BagS of poTaTo chipS      $1.99 / bag

individual BagS of preTzelS      $1.99 / bag

aSSorTed canned Soda      $1.99 / can

SoBe life waTer 0 calorie    $3.49 / bottle

served wtih tortilla chips and pita points

served wtih tortilla chips

served with seasonal fresh vegetables

25 person minimum with nationally award winning vanilla ice cream,  
chocolate sauce, caramel, strawberry topping, raspberry topping, oreo cookies,  
sprinkles, brownie pieces, gummy bears, m&ms, spanish peanuts or chopped peanuts,  
whipped cream, and cherries

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 



plAted dinner selections

chaTeauBriand   beef shoulder tenderloin seared to medium prepared in the 
classic chateaubriand style with bearnaise sauce $24.99

arTichoke and goaT cheeSe STuffed chicken   artichoke, goat cheese  
and fresh herbs wrapped around a 5 oz chicken breast topped with spinach  
cream sauce $21.99

Mozzarella peSTo STuffed chicken   5 oz chicken breast layered with basil 
pesto and fresh mozzarella cheese rolled in panko parmesan crust topped with 
house alfredo sauce $21.99

alMond chicken wiTh leMon creaM Sauce   5 oz almond crusted seared 
chicken breast topped with a light lemon cream sauce $21.99

chaMpagne SalMon   7 oz alaskan salmon with asian sea salt broiled and topped 
with champagne beurre blanc sauce $21.99

Mahi Mahi  broiled 6 oz fresh mahi fillet seasoned with lemon pepper and butter 
brushed $21.99

parMeSan encruSTed whiTefiSh   10 oz whitefish fillet served with a boursin 
garlic cream sauce $21.99

porTaBella paSTa   marinated portabella mushroom cap sautéed with garlic, red 
onions, roasted red pepper and fresh basil finished with a white wine butter sauce 
and sprinkled with parmesan cheese, served with linguine $21.99

lake perch   half pound lake perch fried and served with tarragon remoulade and 
lemon $21.99

plAted dinner

firST courSe   mixed greens salad with ranch and raspberry vinaigrette dressings 
served with warm rolls and butter 

entrÉes all entrées served with chef’s selection of vegetable and starch

roSeMary priMe riB   U.S.D.A. choice grade ribeye slow roasted medium  
to medium rare served with au-jus and horseradish sauce  10 oz $25.99 12 oz $28.99

fileT Mignon   7 oz filet grilled to medium rare with port wine compound 
butter $29.99

priced per person and includes water, lemonade and iced tea service

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 



MiniMuM 50 guests

plAted dinner selections

Top Sirloin   usda choice grade top sirloin grilled to medium temperature and 
topped with merlot butter

Seared pork Tenderloin   pan seared and topped with apricot brandy sauce

chicken florenTine   a breaded chicken breast stuffed with spinach, bacon and 
topped with a white wine cream sauce 

ShriMp Skewer   seasoned shrimp brushed with garlic butter and grilled

loBSTer Tail   5 oz lobster tail served with clarified butter

duo plAte

duo plaTe   mixed greens and choice of two entrées, served in a four ounce 
portion, one starch and one vegetable $32.99

firST courSe Salad   mixed greens salad with ranch and raspberry vinaigrette 
dressings served with warm rolls and butter 

STarch   yukon gold mashed potatoes, roasted rosemary redskin potatoes, wild rice, 
rice pilaf  

vegeTaBle   bacon and cider vinegar brussel sprouts, steamed asparagus with asian 
sea salt, california vegetable medley, maple glazed carrots green bean almondine 

entrÉes

entrÉe upgrAdes

grilled SalMon   topped with champagne beurre blanc sauce

haliBuT   topped with lemon dill cream sauce

fileT Mignon   filet grilled to medium rare with port wine compound butter

priced per person and includes water, lemonade and iced tea service

 additional $8.99 per person

chicken picaTTa   chicken breast topped with artichoke hearts, capers and lemon 
in a white wine butter sauce

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 



Buffet dinner selections

silver Buffet

BAckyArd BBQ Buffet

entrÉes

MiniMuM 20 guests

MiniMuM 20 guests

Silver BuffeT   salad, choice of two entrées, one vegetable, and rolls with butter $19.99 
                add additional entrées $3.99   add additional sides $2.99

Backyard BBq  choice of two entrées, two sides, and one dessert $16.99 
                add additional entrées $3.99   add additional sides $2.99

Beef MedallionS   ranch cut tenderloin topped with brown gravy and served with 
garlic mashed potatoes

vegeTaBle or MeaT laSagna   vegetable lasagna served with white cream  
sauce or meat lasagna served with marinara sauce

Teriyaki chicken   teriyaki marinated grilled chicken breast topped with grilled 
pineapple served over rice pilaf 

firST courSe Salad   mixed greens salad with ranch and raspberry vinaigrette 
dressings served with warm rolls and butter 

vegeTaBleS   steamed vegetable medley, green bean almondine, maple glazed carrots

SideS   corn on the cob, coleslaw, potato salad, baked beans, pasta salad, fruit salad, 
housemade mac n' cheese

deSSerTS   brownies, strawberry shortcake, assorted cookies

enTrÉeS   pulled pork with bbq sauce, burger bar, bratwurst with sauerkraut and 
sautéed onion, bbq chicken, beef brisket with bbq sauce

chicken parMeSan   breaded chicken topped with house marinara sauce and 
mozzarella served over linguine

BBq Beef BriSkeT   tender brisket brushed with house barbeque sauce served over 
garlic mashed potatoes

priced per person and includes water, lemonade and iced tea service

priced per person and includes water, lemonade and iced tea service

chicken picaTTa   chicken breast topped with artichoke hearts, capers and lemon 
in a white wine butter sauce, served over wild rice

Tilapia   baked fillet topped with lemon butter sauce served over wild rice

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 



Buffet dinner selections

gold Buffet

entrÉes

MiniMuM 20 guests

gold BuffeT   warm dinner rolls, whipped butter, mixed greens with ranch and  
 raspberry vinaigrette dressings, two entrées, two sides and one dessert $29.99 
         add additional entrées $3.99   add additional sides $2.99

STarch SideS   whipped potato, roasted red potato with rosemary, wild rice, rice pilaf, 
housemade mac n' cheese

vegeTaBle SideS   grilled asparagus, steamed vegetable medley, green bean 
almondine, maple glazed carrots

deSSerTS   new york style cheesecake with strawberry topping, brownies, assorted 
cookies, ultimate chocolate cake, snickers pie

herB roaSTed Tenderloin  pork medallions topped with whole grain mustard 
cream sauce

chaTeauBriand  beef shoulder tenderloin seared to medium and prepared in the 
classic cateaubriand style with bearnaise sauce

chicken MarSala   4 oz boneless skinless chicken breast pan seared and topped 
with marsala sauce (mushrooms, shallots, sage and marsala wine)

Mahi Mahi   broiled 4 oz fresh mahi fillet seasoned with lemon pepper and butter 
brushed

chicken cordon Bleu  baked boneless chicken breast topped with black forest 
ham, swiss cheese and dijon mustard sauce 

london Broil   sliced marinated flank steak topped with red wine mushroom sauce

Teriyaki SalMon wiTh pineapple  teriyaki braised salmon fillet and fresh grilled 
pineapple

Spinach STuffed chicken wrapped in Bacon  5 oz chicken breast stuffed with 
a cream cheese spinach filling wrapped in bacon and topped with herb cream sauce

herB roaSTed chicken  whole chicken quartered and seasoned with fresh herbs

priced per person and includes water, lemonade and iced tea service

roSeMary priMe riB   U.S.D.A. choice grade ribeye slow roasted medium  
to medium rare served with au-jus and horseradish sauce 

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 



Buffet lunch selections

lunch Buffets MiniMuM 20 guests

Taco Bar   hard and soft shell with beef, chicken, refried beans, spanish rice and 
brownies for dessert $16.99

Burger and BraTwurST Bar   served with your choice of potato salad, coleslaw or 
pasta salad $13.99 (additional side or dessert $2.99 each )

faJiTa Bar   marinated beef and chicken, sautéed peppers and onions with flour 
tortillas, spanish rice, refried beans and brownies for dessert $17.99

paSTa Bar   house salad with choice of two dressings, chicken alfredo with 
vegetables tossed in bowtie pasta and spaghetti with meatballs served with garlic 
bread and assorted cookies for dessert $16.99

Sandwich Bar   assorted breads, deli meats, cheeses and relish tray, choice of two 
salads (mixed greens with ranch and raspberry vinaigrette dressings, pasta, potato, 
coleslaw or fruit) and assorted cookies for dessert $17.99 
*add soup for an extra $3.99 per person

gourMeT pizza Bar   choose from assorted pizzas including meatatarian, mexican, 
hawaiian, barbeque chicken, deluxe, three cheese, pepperoni, or vegetarian served 
with caesar salad and assorted cookies for dessert $15.99     

priced per person and includes water, lemonade and iced tea service

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 



plAted lunch selections

plAted lunch

Soup and half Sandwich   chef’s homemade selection of soup and half turkey 
club sandwich $10.99     full sandwich $13.99

grilled chicken and Brie Sandwich  a grilled chicken breast topped with 
roasted apple compote and melted brie cheese served with fries $10.99 

walnuT gorgonzola Salad   fresh field greens, candied walnuts, gorgonzola 
cheese tossed in walnut vinaigrette finished with dried cranberries $10.99     

add chicken for $2.99

california wrap   fresh field greens, avocado, turkey, diced tomato and bacon 
finished with ranch dressing in a  spinach tortilla served with fries $10.99

caeSar Salad   a generous portion of crisp romaine lettuce, tossed with a zesty 
caesar dressing $9.99    add chicken for $2.99

STeak wrap   grilled steak, sautéed peppers and onions, lettuce, cheddar cheese 
and chipotle ranch wrapped in a tortilla served with fries $11.99

priced per person and includes water, lemonade and iced tea service

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 

Box lunch
Box lunch   includes choice of sandwich, chips, apple and cookie 
             half Sandwich   $7.99     full Sandwich   $10.99

your choice of turkey club wrap, chicken salad wrap, southwest chicken wrap, 
chicken caesar wrap or blt wrap



Buffet BreAkfAst selections

BreAkfAst Buffet

BreAkfAst Buffet

enhAnce your Buffet

MiniMuM 10 guests

MiniMuM 20 guests

MiniMuM 10 guests

Jack’S conTinenTal   assorted breakfast muffins and pastries, seasonal fresh fruit 
tray, assorted juices, coffee, and hot tea $10.99

Build your own parfaiT   vanilla yogurt, granola, and fresh berries $5.99

Jack’S profeSSional   seasonal fresh fruit tray, scrambled eggs with cheddar, 
seasoned breakfast potatoes, bacon or sausage links, assorted fresh baked pastries, 
assorted juices, coffee, and hot tea $14.99

Jack’S execuTive   denver style scrambled eggs, bacon or sausage links, seasoned 
breakfast potatoes, seasonal fresh fruit tray, french toast sticks with warm syrup, 
assorted fresh baked pastries, assorted juices, coffee, and hot tea $16.99

priced per person

priced per person

priced per person

A lA cArte

aSSorTed BagelS wiTh creaM cheeSe   $24.99 / dozen

aSSorTed MuffinS     $17.99 / dozen

coffee (airpoT)        $32.99 / airpot (16 cups)

aSSorTed paSTrieS        $17.99 / dozen

BoTTled fiJi waTer        $2.99 / bottle

aSSorTed canned Soda      $1.99 / can

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 



desserts & on the go iteMs 

desserts

on the go

new york STyle cheeSecake wiTh STrawBerry Topping

ulTiMaTe chocolaTe cake

SnickerS pie

$4.99 per person

sweet teMptAtions ice creAM

holiday inn Special - MinT chocolaTe chip

vanilla Bean

addiTonal flavorS upon requeST

$3.99 per person
two scoops

priced per person with entrée

priced per person

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 

on The go SaBra huMMuS       $4.99 / person

on The go SaBra hoMeSTyle SalSa     $4.99 / person

on The go lowfaT coTTage cheeSe     $1.99 / person

served with pretzels

served with tortilla chips



BeverAge

pAckAges

hosted consuMption BAr

hosted Bottle BAr

four hour hoSTed Beer & wine package   assortment of domestic bottled 
beer and a selection of house wines; bartender included $32/person
additional hour; maximum of 5 hour bar $6.99/person

Mix drink upgrade   includes mixers at no additional charge 
well liquor  $10 / person
call liquor  $12 / person
premium liquor  $14 / person

price per drink

price per Bottle

doMeSTic BoTTled Beer    $4.50

well liquor      $85.00

BoTTled Michigan Micro Brew      $5.50

call liquor         $105.00

iMporTed BoTTled Beer      $5.50

preMiuM liquor     $125.00

houSe varieTal wineS      $6.00

SofT drinkS & Juice MixerS     coMpliMenTary

well cockTailS       $4.75

call cockTailS       $6.00

preMiuM cockTailS       $7.00

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 



 pArty trAys

Assorted pArty trAys

Tray Size   petite tray serves up to 10 people, small tray serves up to 25 people,  
        medium tray serves up to 50 people and large tray serves up to 100

SMoked SalMon   served with dill sour cream,  
capers, diced red onion, hardboiled egg and  
assorted crackers

cheeSe and crackerS  served with imported and  
domestic cheeses and assorted crackers 

vegeTaBle Tray  fresh garden vegetables including 
broccoli, cauliflower, green and red peppers, celery, 
green onion and carrots served with vegetable ranch dip

freSh fruiT Tray  fresh seasonal fruit including 
cantaloupe, honeydew, pineapple, grapes and 
strawberries

anTipaSTo Tray  artisan salami, prosciutto and 
capicola served with marinated artichoke hearts, 
assorted olives, roasted red peppers, banana peppers, 
and pickle spears

MediuM $149.99

SMall $99.99

large $184.99

large $114.99

large $184.99

large $194.99

MediuM $144.99

MediuM $84.99

MediuM $144.99

MediuM $144.99

SMall $94.99

SMall $64.99

SMall $94.99

SMall $94.99

peTiTe $44.99

peTiTe $34.99

peTiTe $44.99

peTiTe 44.99

Please add 20% service charge and 6% state sales tax to all food and beverage items.  
Gluten free and vegan options are available upon request. Prices are subject to change. 


