



Themed Lunch Buffets 

Minimum 25 Guests
Buffet selections served with Fresh Brewed Regular and Decaffeinated Coffee,

Iced Tea, Lemonade, and Hot Herbal Specialty Teas
Deli

Sliced Ham, Turkey, Roast Beef, and Salami, Assorted Breads, Cheddar and Swiss Cheese, Lettuce, Tomato, Onion, Pasta Salad, Potato Salad, and Assorted Chips

$12.95

Southwestern

Seasoned Beef, Cheddar-Baked Refried Beans, Spanish Rice, Onion, Tomato, Shredded Lettuce, Jalapenos, Sour Cream, Cheddar Cheese, Salsa, Flour Tortillas, Hard Taco Shells, and Tortilla Chips with Warm Mexi-Cheese Sauce

$12.95



Soup, Salad & Baked Potato 
Classic Caesar Salad, Mixed Green Salad Bowl with Chef’s Choice Dressing, Fresh Baked Potato with Assorted Toppings,  Seasonal Fresh Fruit Salad, Fresh Baked Bread  and Soup Choice

$11.95
Village Picnic


  Grilled Hamburgers, Grilled Brats, Cheese and Condiments, Potato Salad, Baked Beans, Cole Slaw, Potato Chips and Fresh Melon

$12.95

All Buffets include a Choice of Fresh Baked Cookies or Brownies

Create Your Own Lunch Buffet

Minimum 25 Guests

Buffet selections served with Fresh Brewed Regular and Decaffeinated Coffee,

Iced Tea, Lemonade, and Hot Herbal Specialty Teas
Salads (choice of 2)



Tossed Salad Bar



Tomato Cucumber Salad



Caesar Salad




Potato Salad



Italian Pasta Salad



Cole Slaw


Accompaniments (one choice)

     Roasted Red Skin Potatoes

Garlic Mashed Potatoes

     Baked Macaroni & Cheese

Rice Pilaf

Entrees (choice of two)

Chicken Picatta
Chicken Marsala
Chicken Parmesan

BBQ Bone in Chicken

Southern Fried Chicken

Chicken Alfredo with Penne

Traverse City Whitefish

Pan Fried Tilapia

London Broil with Mushroom Demi-Glace

Beef Tips with Gravy 

Pork Tenderloin with Peach Chutney 

Pork Tenderloin with Cherry Demi – Glace 

Meat Lasagna 

Vegetable Lasagna

Egg Plant Parmesan

Pasta Primavera
$14.95 per person
Lunch Entrée
Lunch Entrées served with Garden Fresh Tossed Salad, Two Accompaniments, Fresh Baked Bread and Honey Thyme Butter, Fresh Brewed Regular and Decaffeinated Coffee, Iced Tea, Lemonade 
and Hot Herbal Specialty Teas

Selections
Chicken Picatta

A Lightly Floured Boneless Chicken Breast served with a White Wine Lemon Caper Cream Sauce Garnished with Tomatoes

$12.95

Grilled Sirloin
6oz. Grilled Sirloin Steak, with Peppercorn Sauce. $13.95
          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. $11.95

  Add Grilled Chicken 

 Additional $2.00 per person 

Chicken Marsala

Tender Chicken Breast Topped with Mushroom Marsala Demi-Glace   $12.95

Tilapia
Lightly Breaded Tilapia severed with Citrus Butter. $12.95
Pan Fried Whitefish

A Delicious Whitefish Cooked to perfection with a Creamy Mustard Dill Sauce    $12.95

Add Soup to any Entrée Selection for $2.00 per person 

Lunch Accompaniments

(Choice of Two)

Seasonal Steamed Vegetables

Garlic Mashed Potatoes

Roasted Redskin 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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