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Memorial Luncheons

All buffets included freshly brewed coffees and assorted herbal teas. A minimum of 25 guests applies for all memorial lunch buffets. The pricing

listed is per guest unless otherwise noted. For buffets of less than 25 guests, an addiional $125 service fee will be added..

Luncheon Buffets

Mama Mia! 46
Garlic Breadsticks

Classic Caesar Salad
Fresh Vegetable Medley

Caprese Chicken — Sun-dried tomato, parmesan & basil orzo,
asparagus, fresh mozzarella, aged balsamic reduction

Sweet ltalian sausage - Peppers & onions
Penne Pasta — Palomino sauce

Tiramisu

Motown 52
Farm to Table Salad - Poppy seed & ltalian dressings

Broccoli Cabbage Apple Slaw - With dried cherries & carrots
Fresh Vegetable Medley
Sautéed Chicken Breast — Michigan cherry sauce

Better Made Potato Chip Crusted Whitefish - Citrus beurre
blanc

Orzo Pasta - Zucchini, seasonal squash, parmesan cheese

Detroit Classic Bumpy Cake

Enhancements

Imported and Domestic Cheese Display
Michigan artisan and international cheeses,
berries, grapes, French baguettes, assorted
crackers

Traditional Mimosas
14-16 glasses per gallon

Create Your Own Mimosa Bar
Choose from house prosecco or champagne

Add Your Favorite Carafe of Juice
Orange, pomegranate, peach, mango, pineapple

Sparkling Tropical Fruit Punch
Non-alcoholic

The Lemonade Stand

Choice of strawberry lemonade, blueberry
lemonade, cucumber mint infused water, or Arnold
Palmer (two gallons per selection minimum)

10 per guest

89 per gallon

40 per bottle

16 each

54 per gallon

54 per gallon

All prices are subject to a 24% taxable service fee and 6% sales tax. All menu items and prices are subject to availability and market price adjustment. Consuming raw ot
undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.



Beverages

In addition to the listed beverage service, the host may select from the following:
1) Open Bar: Alcoholic beverages will be totaled on a bill presented to the host at the end of the luncheon.
2) Cash Bar: Guests pay for alcoholic beverages individually upon receipt. Note™ a $500 minimum spend applies to cash bars

Beer & Wine Package

Package Includes Bottled Beer, Premium Wine and Soft Drinks

Two Hours 27
Three Hours 34
Four Hours 41
Five Hours 48

Bottled Beer
Bud Light, Labatt Blue, Stella, Bell's Two Hearted, N /A Beer, Hard Seltzer

Premium Wine
10 Span Chardonnay, 13 Degrees Celsius Sauvignon Blanc, Avalon Cabernet Sauvignon, Line 39 Pinot Noir

Soft Drinks
Pepsi, Diet Pepsi, Starry, Schweppes Ginger Ale

Hosted Bar

(Charges Are On a Per Drink Basis)

Premium Brand Cocktails 10
Premium Martini Cocktails 12

Top Shelf Brand Cocktails 12

Top Shelf Martini Cocktails 15
Super Premium Brand Cocktails 13
Super Premium Martini Cocktails 16
Cordials 14 & Up

Domestic Bottled Beer 7

Premium Bottled Beer 8

Premium Wine by the Glass 10
Soft Drinks — Pepsi Products 5
Sparkling Water 5

Bottled Water 5

$150 Per Bartender (Hosted Bar)

Cash Bar

[Charges Are On a Per Drink Basis)

Premium Brand Cocktails 11
Premium Martini Cocktails 13

Top Shelf Brand Cocktails 13

Top Shelf Martini Cocktails 16
Super Premium Brand Cocktails 14
Super Premium Martini Cocktails 17
Cordials 15 & Up

Domestic Bottled Beer 8

Premium Bottled Beer 9

Premium Wine by the Glass 12
Soft Drinks - Pepsi Products 5
Sparkling Water 5

Bottled Water 5

$200 Per Bartender (Cash Bar) & $75 Per Cashier

One Bartender Required for Every 125 Guests One Bartender Required for Every 125 Guests

All prices are subject to a 24% taxable service fee and 6% sales tax. All menu items and prices are subject to availability and market price adjustment. Consuming raw ot
undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.



Full Bar Package

Package Includes liquor, Bottled Beer, Premium Wine, Mixers and Soft Drinks

Premium

Absolut Vodka

Beefeater Gin

Bacardi Rum

Captain Morgan Rum
Sauza Agave Silver Tequila
Jim Beam Bourbon
Canadian Club Whiskey
Jack Daniel's Whiskey

Dewar's Scotch

Bottled Beer

Bud Light, Labatt Blue, Stella, Bell's Two Hearted, N/A Beer, Hard Seltzer

Premium Wine

LIQUOR

Top Shelf
Tito's Handmade Vodka

Tanqueray Gin

Bacardi Rum

Captain Morgan Rum

1800 Reposado Tequila
Maker's Mark Bourbon
Crown Royal Whiskey

Jack Daniel’s Whiskey
Johnnie Walker Black Scotch

Super Premium
Grey Goose Vodka
Hendricks Gin

Bacardi Rum

Captain Morgan Rum
Patrén Silver Tequila
Jack Daniel's Whiskey
Knob Creek Bourbon
Crown Royal Whiskey
Glenfiddich 12 yr Scotch

10 Span Chardonnay, 13 Degrees Celsius Sauvignon Blanc Avalon Cabernet Sauvignon, Line 39 Pinot Noir

Soft Drinks

Pepsi, Diet Pepsi, Sierra Mist, Schweppes Ginger Ale

Premium Bar
Two Hours 32
Three Hours 39
Four Hours 46

Five Hours 53

Top Shelf Bar
Two Hours 35
Three Hours 44
Four Hours 53

Five Hours 62

$150 Per Bartender (Hosted Bar)
One Bartender Required for Every 125 Guests

Super Premium Bar
Two Hours 39

Three Hours 49

Four Hours 59

Five Hours 69

All prices are subject to a 24% taxable service fee and 6% sales tax. All menu items and prices are subject to availability and market price adjustment. Consuming raw ot
undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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