
BANQUET MENU

LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00

BANQUET MENU



Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

BREAKFAST
Includes coffee and tea service
Minimum of 25 guests

PLATED
Scrambled Eggs, Biscuits and Gravy
Buttermilk biscuits smothered in sausage gravy; served with 
scrambled eggs. 10.99

Breakfast Burrito(s)
Scrambled eggs, hash browns, cheese, green peppers and onion 
with your choice of sausage or bacon; served with side of hash 
browns, salsa and sour cream. 10.99

Quiche Lorraine
A savory open-faced pastry crust filled with creamy custard, 
crumbled bacon, chopped onion and Swiss cheese. 13.99

BUFFET SELECTION
Continental
Seasonal fresh fruit, assorted muffins, breads and scones served with 
jam, honey and butter. 7.99

Great Start Breakfast Buffet
Chilled juice bar, fresh seasonal fruit, assorted breakfast breads and 
pastries, scrambled eggs, crispy bacon or sausage and breakfast 
potatoes. 13.99

Country Farmhouse Buffet
Orange juice, fresh seasonal fruit, assorted breakfast breads and 
pastries, scrambled eggs, cinnamon swirl French toast, whipped 
butter, warm syrup, choice of crispy bacon, sausage or sliced ham, 
breakfast potatoes, biscuits and sausage gravy. 16.99

LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00



LUNCH
Includes coffee, tea service, fresh rolls and butter
Minimum of 25 guests

SANDWICHES
Portobello Mushroom Burger
Fresh marinated portobello mushroom grilled with a homemade 
cheddar cheese sauce and served on a brioche bun topped with 
lettuce, tomato and onion; served with lattice chips. 10.99

Whitefish Sandwich
Battered, deep-fried whitefish with lettuce, tomato, and our own 
tartar sauce served on a French roll; served with lattice chips. 12.99

Philly Cheesesteak Sandwich
8 oz. of shaved New York strip loin, provolone cheese sauce, onion, 
green peppers and mushrooms on a hearty roll; served with lattice 
chips. 23.99

Walnut Chicken Salad Sandwich
Marinated grilled chicken salad with walnuts and sliced apples on a 
croissant; served with lattice chips. 9.99

Chicken Caesar Wrap
Marinated grilled chicken, crisp Romaine lettuce, tomato, pecorino 
cheese and Caesar dressing; served with lattice chips. 9.99

Greek Flatbread
Flatbread topped with roasted red peppers, Kalamata olives, red 
onion, fresh spinach and and feta cheese; served with lattice chips. 
9.99

Margherita Flatbread
Flatbread topped with marinara sauce, mozzarella cheese, crushed 
red pepper, Italian seasoning and fresh basil; served with lattice 
chips. 9.99

Bruschetta Chicken Flatbread
Flatbread topped with marinated grilled chicken, homemade 
balsamic vinaigrette, fresh tomatoes, red onion, fresh basil and 
mozzarella cheese; served with lattice chips. 10.99

SALADS
Michigan Tart Cherry Salad
Crisp garden greens, red onion, dried Michigan cherries, apples, 
walnuts and bleu cheese crumbles. 13.99 | add chicken 15.99

Oriental Chicken Salad
Blend of fresh greens topped with marinated grilled chicken, red 
onion, Mandarin orange slices, lo mein noodles, and roasted walnuts; 
served with Oriental dressing. 15.99

Wedge Salad
Iceberg lettuce, diced red onion, cucumber and tomato topped with 
bacon and smothered with bleu cheese dressing. 8.99

Cobb Salad
Blend of fresh greens topped with marinated grilled chicken breast, 
bacon, tomato, sliced eggs and bleu cheese crumbles. 12.99

LUNCHEON BUFFETS
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests.  Price per person.

Soup and Salad Buffet
Choice of two soups: chicken noodle, beef barley, tomato basil or 
cream of chicken and wild rice. Crisp lettuce blend, diced tomatoes, 
shredded carrots, red cabbage, croutons, chopped hardboiled egg, 
diced ham and shredded cheddar cheese. Served with rolls and 
butter, assorted crackers, two dressings, cookies and brownies.
13.99 | add chili 15.99

Deli Buffet
Deli sliced turkey, roast beef, and Virginia ham with assorted 
domestic cheeses, leaf lettuce, sliced tomatoes, onions, pickle spears, 
breads, rolls, mustard, mayonnaise, creamy horseradish sauce, mixed 
greens with an assortment of dressings, marinated pasta salad and 
potato salad. Finished with an assortment of cookies and 
double-fudge brownies. 14.99

Italian Buffet
Mixed greens, Italian sausage with green peppers, red peppers, 
onions, chicken parmesan, farfalle primavera, soft garlic breadsticks, 
focaccia and finished with cannolis. 24.99

Indian Taco Buffet
Our own fry bread and flour tortillas with seasoned ground beef, 
shredded lettuce, diced tomatoes, diced onion, shredded cheddar 
cheese, sour cream, homemade salsa, black olives, refried beans, 
Spanish rice and finished with cinnamon sugar churros with 
chocolate sauce. 16.99

PLATED DINNER
Includes coffee and tea service, salad, chef’s choice vegetable,
fresh dinner rolls with butter, potato and dessert
Minimum of 25 guests

ENTREES
Fettuccine Carbonara
Tri colored fettuccine pasta tossed with parmesan cream sauce, 
bacon and a blend of special seasonings. 17.99

Parmesan Crusted Breast of Chicken
Boneless chicken breast coated with a mixture of parmesan cheese, 
bread crumbs and herbs, baked to a golden brown. Served with a 
bed of spaghetti and marinara sauce. 21.99

Pasta Primavera
Penne pasta tossed with sautéed fresh yellow squash, zucchini, 
carrots, broccoli, cauliflower, red pepper, green pepper and onion 
with Alfredo Sauce (vegan option available). 15.99 | add chicken 18.99

Tuscan Chicken
Breast of chicken smothered with artichoke hearts, mushrooms, 
provolone cheese, prosciutto ham and white wine sauce. 20.99

Cajun Mahi Mahi
Mahi Mahi seared with Cajun seasoning, topped with pineapple salsa 
and served on a bed of white rice. 21.99

Whitefish
Great Lakes baked whitefish, garnished with a lemon butter or dill 
cream sauce. 19.99

Seafood Stuffed Whitefish
Baked Great Lakes whitefish stuffed with krab, baby shrimp and wild 
rice stuffing then drizzled in a homemade seafood sauce. 22.99

PLATED DINNER

Bruschetta Steak
Grilled 5 oz. bistro fillet, topped with garlic Alfredo sauce, bruschetta 
mix, grilled shrimp and pecorino cheese. 26.99

Short Ribs
Boneless beef short ribs braised in a hearty wine reduction sauce 
with potatoes, carrots and onion. 23.99

Beef Tips
Hand cut beef tips simmered in our own beef burgundy sauce with 
mushrooms and onion. 35.99

New York Strip
Our hand cut 10oz New York strip steak.
Market Price

Ravioli and Sauce
Cheese ravioli topped with our own marinara sauce and pecorino 
cheese. 16.99

Smoked Macaroni and Cheese with Brisket
Homemade smoked macaroni and cheese served with our sliced, 
seasoned and slow-smoked beef brisket. 21.99

Roasted Eggplant Parmesan
Sliced, egg-dipped and pan-fried eggplant, topped with marinara 
sauce, mozzarella and pecorino cheese served on a bed of angel hair 
pasta. 21.99

Slow Roast Turkey
Roasted turkey with traditional dressing, cranberry sauce, mashed 
potatoes and gravy. 19.99

BUFFET
Includes coffee and tea service, fresh rolls with butter and dessert.
Minimum of 25 guests

DELUXE BUFFET
25 person minimum -  24.99

Choice of Two Salads
Mixed garden greens, Caesar salad, caprese salad or Asian broccoli 
salad.

Choice of Two Entrees
Lasagna, sliced sirloin of beef, chicken breast forestiere, broiled cod 
with lemon butter, roast turkey with traditional dressing, pasta 
alfredo or mostaccioli with sauce.

Choice of Two Starches
Oven roasted potatoes, dilled new potatoes, garlic mashed potatoes 
or rice pilaf.

Choice of One Vegetable
Broccoli polonaise, ginger glazed carrots, green beans almondine, 
stir fry vegetables or butternut squash.

BUFFET

GRAND BUFFET
50 person minimum -  32.99

Choice of Two Salads
Mixed garden greens, pasta salad, Caesar salad, Asian broccoli salad, 
caprese salad, Waldorf salad or new potato dill salad.

Choice of Three Entrees
Roast pork loin, chicken breast Florentine, sliced strip loin, seafood 
fettuccine, stir fry chicken, baked whitefish with dill cream sauce or 
seafood stuffed whitefish.

Choice of Two Starches
Au gratin potatoes, dilled new potatoes, garlic smashed potatoes, 
roasted potatoes, wild rice blend or smoked macaroni and cheese.

Choice of Two Vegetables
Green beans almondine, julienne vegetables, broccoli polonaise, 
glazed Belgian carrots, grilled marinated vegetable salad or grilled 
zucchini and yellow squash.

 

MORNING MEETING NECESSITIES
Assorted Yogurt Muffins
Includes banana nut, blueberry and chocolate. 18.00 per dozen

Cinnamon Rolls
House-made with cream cheese frosting. 21.00 per dozen

Apple Fritters
Deep-fried batter loaded with apples with a sugar glaze. 26.00

Assorted Donut
An assortment of filled and non-filled donuts. 26.00 per dozen

Assorted Scones
Strawberry, blueberry, and cinnamon raisin. 30.00 per dozen

Yogurt Bar
Vanilla and Greek yogurt with assorted toppings and granola.
Served with banana and orange flavored bread. 13.99

Whole Fresh Fruit
An assortment of whole fresh fruits. 2.50

SWEETS
Assorted Cookies
An assortment of chocolate chip, Macadamia nut, peanut butter cup 
and oatmeal raisin cookies. 14.00 per dozen

Ghirardelli Brownies
Double chocolate brownies garnished with whipped topping.
14.00 per dozen

BEVERAGES
Assorted Soft Drinks
2.00

Bottled Water
2.00

Assorted Fruit and Vegetable Juice
2.50

Freshly Ground Coffee
23.00 Gallon

Herbal Tea Selection
23.00 Gallon

Fruit Punch or Lemonade
25.00 Gallon

K-Cups
2.00

APPETIZERS
50 piece tray

Charcuterie Board
Assorted meats and premium cheeses with fresh berries, nuts and 
olives. Served with assorted crackers and flavored mustards.
Small for 25 people. 140.00

Deviled Eggs
Made with mayonnaise and mustard; garnished with paprika and 
parsley. 60.00

Tortilla Pinwheels
Flour tortillas wrapped around a cheesy mixture loaded with 
jalapeno, red and green peppers. 75.00

Fried Potstickers
Steamed or fried pork dumplings; served with soy sauce. 65.00

Assorted Deluxe Finger Sandwiches
Assortment of ham and turkey sandwiches with Swiss and cheddar 
cheese, lettuce, tomato and mayonnaise. 80.00

Canapés
Salami, smoked salmon, cucumber and shrimp. 95.00

Bruschetta
Grilled bread rubbed with garlic and seasoned with olive oil and salt. 
Topped with tomato basil relish and garnished with pecorino cheese. 
95.00

Cocktail Shrimp
Served on ice with cocktail sauce and garnished with lemon and 
leafy greens. 140.00

APPETIZERS

Meatballs
Served either with sweet and sour sauce, beef gravy or barbeque 
sauce. 85.00

Coconut Chicken Strips
Chicken tenderloins dipped in a breading of flour and shredded 
coconut. Deep fried golden brown and served with a pina colada 
sauce. 90.00

Buffalo Wings
Breaded and fried and tossed in our own buffalo sauce. Served with 
ranch and bleu cheese dressing. 120.00

Ginger Pork Lettuce Wrap
Ground pork with crunchy veggies and a tangy ginger sauce 
wrapped in a cool and crisp lettuce leaf. 90.00

Hummus with Pita Points
Classic garlic and roasted red pepper hummus. Served with fried 
pita points. 85.00

Assorted Kabobs
Antipasto or caprese kabobs, tomato, fresh basil and fresh 
mozzarella. Served with balsamic dressing. 80.00

Con Queso and Chips
Homemade con queso served with tortilla chips. 120.00

Tapenade
Finely chopped olives, capers and anchovies. Served with pita chips. 
Serves 25 people. 35.00

Spinach and Artichoke Dip
Creamy spinach and artichoke dip topped with parmesan cheese. 
Served with freshly made white corn tortilla chips. 145.00

SPECIALTY BREAKS

Wake Me Up
Kind bars, Nature Valley Granola bars, Nutragrain bars, RedBull, cold 
brewed coffee, assorted sodas. 3.99

Dry Snack Buffet
Potato chips, pretzels and corn chips served with ranch dip, French 
onion dip and con queso. 5.99

Take Me Out to the Ball Park
Buttered popcorn, roasted peanuts, Cracker Jacks, jumbo Dutch soft 
pretzels with mustard and nacho cheese. 6.99

Death by Chocolate
Double fudge brownies, chocolate chip cookies, chocolate no bake 
cookies, assorted candy bars; served with hot chocolate and 
chocolate milk. 8.99

TRAYS
Vegetable Tray
Carrot sticks, celery, broccoli, cauliflower and cucumber;
served with dip.
small 45.00, medium 90.00, large 125.00

Seasonal Fruit Tray
Cantaloupe, honeydew, pineapple, grapes and seasonal berries.
small 65.00, medium 95.00, large 140.00

Domestic Cheese and Cracker Tray
Cubed cheddar, Swiss, and pepper Jack cheeses with assorted
cracker medley.
small 65.00, medium 115.00, large 195.00

PICNICS
Deluxe Picnic
Hamburgers, hot dogs and bratwurst; served with condiments, rolls, 
coleslaw, pasta salad, baked beans, corn on the cob, potato salad, 
fruited Jell-O and brownies. 18.99

Regency Picnic
Choice of two: BBQ ribs, chicken, or pulled pork served with coleslaw, 
potato salad, macaroni and cheese, fruit tray, baked beans, corn on 
the cob and cake. 21.99

SERVICES

ACTION STATIONS
One Sauté Chef per 50 guests required on all action stations.
65.00 chef fee

Omelette Station
Fresh cracked eggs, diced onion, sliced mushrooms, ham, tomatoes, 
green peppers, bacon and shredded mozzarella and cheddar cheese. 
10.99

Baked Potato Bar
Seasoned baked potatoes served with sour cream, bacon bits, green 
onion, shredded cheddar cheese, shredded mozzarella, and demi 
glaze caramelized onions and sautéed mushrooms. 12.99

Fajita Bar
Sizzling beef and chicken sautéed with onions and peppers served 
with soft flour tortillas sour cream, pico de gallo, cheddar cheese, 
guacamole and jalapeno peppers. 12.99

Banana Foster Station
Bananas flambéed with brown sugar, honey butter and rum served 
over vanilla ice cream. 7.99

CARVING STATION
One Sauté Chef per 50 guests required on all action stations
65.00 chef fee

Steamship Round
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 100 people 700.00

Boneless Roasted Breast of Turkey
Silver dollar rolls, au jus, mustard and cranberry chutney.
serves 50 people 250.00

Kahlua Glazed Virginia Ham
Silver dollar rolls and Dijon mustard.
serves 50 people 225.00

Carved Round of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 50 people 225.00

Roasted Tenderloin of Beef
Silver dollar rolls, au jus, mustard and horseradish sauce.
serves 20 people Market Price

BAR

PER GLASS
Liquor
House Liquor 4.00
Call Liquor 5.00
Premium Liquor 6.00
Top Shelf Liquor 7.00

Beer
Domestic Beer 4.00
Imported Beer 5.00

Wine
House Wine 4.50

PER BOTTLE
Wine
House Wine 19.00
Sparkling Wine/Champagne 21.00

Liquor (750 mL - 1000 mL)
House Liquor 55.00 - 65.00
Call Liquor 70.00 - 80.00
Premium Liquor 90.00 - 100.00
Top Shelf Liquor 110.00 - 120.00
Ask about our price per bottle

Keg
Domestic Beer 210.00
Import Beer 400.00
Craft Beer 350.00

*Liquor includes mixes and condiments
*An 18% gratuity will be added to all hosted items

RENTALS

BANQUET
White napkins, table toppers and parachutes come standard

Sashes
Choose from an array of colors 0.50

Napkins
Choose from an array of colors 0.50

Chair Covers
Black/White 3.25

Centerpieces
Price Varies

Trade Show Tables
25.00

ASK ABOUT OUR PACKAGE DEAL

AUDIO VISUAL EQUIPMENT
Power Strip/ Extension Cord 3.00

Laser Pointer/Clicker 25.00

Secretarial Fee 25.00   

PC/AV Tech 50.00

Projection Screen 50.00

Rear Projection Screen 50.00

PA with Two Microphones 75.00

Polycom 75.00

Data Line 75.00

Wireless Microphone 80.00

Lavaliere Clip on Microphone 80.00

LCD Projector Half Day 175.00

LCD Projector Full Day 300.00

Video Conference First Hour 475.00
Each additional hour 260.00

Sault Ste. Marie
2186 Shunk Rd.  |  Sault Ste. Marie, MI 49783

St. Ignace
3015 Mackinac Trail  |  St. Ignace, MI 49781


