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Dinner
Entrées 
(*Select one entrée)

Dinner Entrées include Choice of Salad, Fresh Baked Bread with Honey Thyme Butter,

Potato or Rice, Seasonal Steamed Vegetables, Fresh Brewed Regular and Decaffeinated Coffee, Iced Tea Lemonade, and Hot Herbal Specialty Teas
Shrimp Scampi
Shrimp in a Garlic White Wine Sauce with Fresh Herbs and Tomatoes ~ $16.95

Mediterranean Rosemary Shrimp

Served with an Olive Tomato Relish and Topped with Feta Cheese ~ $17.95

Chicken Kiev

Breaded Breast of Chicken Stuffed with a Garlic Herb Butter and finished with a

Creamy Mustard Chive Sauce ~ $16.95
Chicken Boursin

Breaded Breast of Chicken with a Garlic Herb Cream Sauce ~ $15.95
Chicken Chasseur
Breaded Breast of Chicken with White Wine Mushroom and Tomato Demi-Glace ~ $15.95
Chicken Kelsey
Breaded Breast of Chicken with a Artichoke Cream Sauce of Capers, Tomatoes, 

and Asparagus Tips ~$15.95
Grilled New York Strip
Grilled 10 oz. NY Strip served with Peppercorn Sauce or Red Onion Marmalade ~ $20.95

Roasted Prime Rib
12 oz. Prime Rib served with Au Jus ~ $Market Price
Grilled Filet Mignon
Grilled 8 oz. Filet Mignon served with Red Onion Marmalade or Peppercorn Sauce ~ $23.95
 Citrus Glazed Salmon
6oz Grilled Salmon with Citrus Glaze ~ $17.95

Entrées continued
Traverse City Whitefish

Pan fried Whitefish Served with Cherry and Mushroom White Wine Sauce ~ $16.95

Chef’s Signature Barbecued Ribs
Rack of Ribs Served with Honey Barbecue Sauce ~ $17.95

Roasted Pork Tenderloin
Served with Cherry Demi- Glace or Peach Chutney ~ $15.95

Pasta Primavera
Assortment of Sautéed Vegetables tossed with Fresh Herbs, Garlic, and Penne Pasta topped with Parmesan Cheese. Served with Choice of Marinara or Alfredo Sauce ~ $12.95

Salads

(Choice of One)

Village Grand Salad
Mixed Salad Greens, with Caramelized Peaches, Crispy Bacon, Feta Cheese, tossed in Champagne Vinaigrette

Summer Salad
Mixed Salad Greens, with Strawberries and Candied Pecans tossed in Strawberry Balsamic Vinaigrette


Winter Harvest Salad
Mixed Salad Greens, with Toasted Walnuts, Caramelized Pears, Crumbled Blue Cheese, tossed in Honey Pear Vinaigrette

Garden Tossed Salad
Mixed Salad Greens, with Sliced Cucumbers, Grape Tomatoes, Shredded Cheddar Cheese, Croutons and

Choice of Dressing
Accompaniments

Garlic Mashed Potatoes

Roasted Redskin Potatoes

Rice Pilaf

*Limit of 3 choices and a minimum of 10 of each item must be ordered.  A surcharge of $2.00 will be added to the Menu price per person, per item under the minimum of 10.

Dinner Buffets
Dinner Buffets include Salad Bar, Potato or Rice, Seasonal Steamed Vegetables, Fresh Baked Bread with Honey Thyme Butter, Fresh Brewed Regular and Decaffeinated Coffee,

Iced Tea, Lemonade, and Hot Herbal Specialty Teas

Clock Tower Buffet ~ $23.00
(Select Two Entrées)

Village Grand Buffet ~ $26.00

(Select Three Entrées)

Buffet Entrée Selections
Chicken Chasseur
Chicken Kelsey
Chicken Boursin
BBQ Bone in Chicken
Roasted Pork Tenderloin with Peach Chutney
Roasted Pork Tenderloin with Cherry Demi-Glace
BBQ Ribs
Roasted Turkey with Gravy 

London Broil with Mushroom Demi-Glace
Sliced Sirloin with Peppercorn Sauce
Maple Peach Glazed Ham Steaks 
Traverse City Whitefish 
Grilled Citrus Glazed Salmon
Grilled Mahi Mahi with Citrus Basil Butter and Corn Salsa
Prime Rib*, or Roasted Strip Loin* (Add $4.00 per person)

Chef Carving Fee $75.00

Accompaniments

Garlic Mashed Potatoes

Roasted Redskin Potatoes

Au Gratin Potatoes

Rice Pilaf
All food and beverage is subject to 6% sales tax and 18% service charge. Pricing and offerings are subject to change.

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 
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