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classic hors d ’oeuvres station

COLD HORS D'OEUVRES

Add to our Classic Hors D'oeuvres Station $3 per 
person per item

Assorted Tortilla Rolls
Turkey, ham, vegetarian, Reuben, baby spinach,
seafood

Oven Roasted Asparagus
Dijon balsamic vinaigrette with grape tomatoes &
Stilton Cheese

Ham & Green Onion Roll Ups

Assortment of Deviled Eggs

Homemade Bruschetta
With garlic toast

Homemade Chick Pea Hummus
With pita chips

Wings
Kansas City BBQ, Cajun, or Asian Peanut
Meatballs
BBQ, Swedish, or Sweet & Sour
Shrimp Florentine Quiche
BBQ Cocktail Franks
Miniature Pizzas on Homemade French Bread
Baby Reubens on Rye Toasts
Coconut & Curry Chicken Strips
Tuxedo Sesame Chicken Strips
Baked Brie with Raspberry En Croute
Spinach and Artichoke Dip
With pita chips

HOT HORS D'OEUVRES

Add to our Classic Hors D'Oeuvres Station $3.50 
per person per item

deluxe hors d 'oeuvres

$12 per guest.  Add to our Dinner Buffet or Plated Dinner $3* per guest.

Great Lakes Smoked Fish
Sampler

Locally smoked whitefish, 2 varieties of
smoked fish sausage, and whitefish dip

$5 per person*

Fresh Fruit Fondue
Mackinac hot fudge, cantaloupe,
honeydew, watermelon, oranges,

strawberries, pineapple and
grapes with a melon carving

$3.75 per person *

Shellfish Display
Shrimp cocktail, oysters, escargot,

chilled snow crab
Market Price

All prices subject to 6% sales tax and 20% gratuity.  All prices are based on events 
held on premise and are subject to change based on market increases.

Assorted Snacks
Herb and balsamic marinated

olives with blue cheese crumbles,
Spanish peanuts, sunflower seeds,

potato chips and pretzels

Mexican Display
Homemade salsa, beef & bean 7

layer dip and nacho chips

Seafood Dip
Cream cheese topped with
homemade cocktail sauce,
popcorn shrimp and krab

Fresh Vegetable Display
A variety of celery sticks, baby
carrots, broccoli, cauliflower,

mushroom caps, green onions,
grape tomatoes and sliced

cucumber with herb Ranch dip

Cheese Display
Cubed aged cheddar, Swiss, and
pepper jack cheeses, herb Boursin

with toasted almond and dried
cran-cherries, Stilton cheese, and

Audie's beer cheese with an
assortment of crackers


