
 
FULL TABLESERVICE MENU 

 
GRILLED DUCK BREAST: seasoned duck breast with a tart cranberry sauce  

$28.95 per person 
 
BOURSIN CHICKEN: airline breast of chicken stuffed with Boursin cheese in a supreme sauce 
     

 $22.95 per person 
 
FILET OF SALMON: grilled salmon filet with strawberry cucumber relish 
          $25.95 per person 
 
STUFFED CHICKEN BREAST: breast of chicken stuffed with brie, apples onions, cranberries 
and chives      

 $24.95 per person 
  
SIRLOIN STEAK: herb crusted sirloin with bleu cheese sauce 
          $26.95 per person 
 
BEEF TENDERLOIN: grilled to perfection with a rich red wine sauce 
          $34.95 per person 
 
ROASTED PORK LOIN: pesto crusted loin of pork with a mushroom Madeira sauce 
          $22.95 per person 
 
BEEF TENDERLOIN WITH CHICKEN OR SHRIMP:  beef tenderloin and your choice of 
chicken breast or grilled shrimp on the same plate  

 $36.95 per person 
PASTA PRIMAVERA: penne pasta in a creamy white sauce mixed with a medley of fresh garden 
vegetables     

 $21.95 per person 
 

All full table service dinners are served with your choice of salad and  
chef’s choice seasonal vegetable and starch, dinner rolls with butter, and coffee. 

 
Above pricing is based upon one entrée selection for your entire party.   

If a choice of entrees is required, please add $2.00 per person for each selection. 
 
 

~ All above pricing is subject to a 22% service charge and Michigan sales tax. ~ 



 
SIDE DISH SELECTIONS 

 
GARDEN SALAD: a light mixture of greens topped with garden fresh tomatoes, carrots, red 
cabbage and cucumbers and tossed with croutons and our creamy Italian poppyseed dressing 
CAESAR SALAD: a classic combination of romaine lettuce, croutons, fresh parmesan cheese and 
tangy Caesar dressing 
STRAWBERRY SALAD: spring mix with fresh strawberries and orange segments with a light 
poppyseed dressing, topped with toasted almonds (seasonal, April – October) 
AUTUMN SALAD: baby field greens with sliced apples and walnuts in a cranberry vinaigrette 
(seasonal, September – April) 
PEAR & BLEU CHEESE SALAD: spring mix tossed with sliced pears, candied walnuts and bleu 
cheese in a honey orange vinaigrette 
 
BABY BAKED POTATOES: whole, baby Idaho potatoes tossed in coarse salt and oven baked 
ROASTED POTATOES: young redskins oven roasted with olive oil, red peppers and Italian 
herbs 
MASHED POTATOES: Idaho potatoes classically blended with sour cream and butter 
AU GRATIN POTATOES: diced redskin potatoes baked to oven brown in a rich cheddar cheese 
sauce 
GARLIC POTATOES: diced new potatoes browned to perfection in a robust roasted garlic cream 
sauce 
PARSLIED NEW POTATOES: young redskin potatoes steamed in parsley butter, topped with 
bacon and chives 
HERBED RICE: long grain and wild rice baked with a combination of garlic, fresh mushrooms 
and herbs 
BAKED YAMS: tender sweet potatoes, oven baked in a maple pecan butter 
 
HONEY GLAZED CARROTS: fresh baby carrots glazed in honey and our chef’s special 
seasonings 
BROCCOLI & CARROTS: fresh florets of broccoli tossed with baby carrots and lightly 
seasoned melted butter 
WHOLE KERNEL CORN: crisp, buttery corn topped with red peppers 
GREEN BEANS AMANDINE: fresh, full length green beans, lightly seasoned with butter and 
toasted almonds 
VEGETABLE DUET WITH CHEDDAR: fresh broccoli and cauliflower, steamed to perfection 
and topped with a creamy cheddar cheese sauce 
FRESH ASPARAGUS: tender spears of fresh-picked asparagus served with caper sauce 
(seasonal, available April thru July) 


