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PERFECT PAII

p A Nl Four-Hour Hosted Bar

Salad (choice of 1)

Butler-Passed Appetizers (choice of 4)
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Serve up something that will leave your guests coming

back for seconds. Choose from a wide variety of entrées,

all prepared by our award-winning chefs that will satisfy
even the most sophisticated palate. If you don't see
something you'd like, our chefs can personalize a menu
just for you.

MotorCity Steak Diane
Roasted Sirloin Flank Steak, Diane Sauce

Chicken Oscar
Asparagus Tips, Maryland Lump Crab,
Hollandaise

Grilled Salmon
Togarashi and Ginger Sauce

Crab-Stuffed Flounder
with Hollandaise

Pecan-Crusted Chicken
Roasted Fig Sauce

Michigan Chicken

Stuffed with Brioche Bread Crumbs,
Michigan Dried Cherries, Root Vegetables,
topped with Apple Rum Glace

Grilled New York Strip Steak
Crumbled Bleu Cheese, Grilled Marinated
Tomatoes, Cabernet Wine Reduction

Boneless Short Rib
Root Vegetable Demi-Glaze

Duet of Grilled Petit Filet
Caramelized Onions, Bourbon Demi-Glaze,
Paired with Sea Bass

with Honey Sesame Glaze

Duet of Pan-Seared,

Roasted Filet of Beef

Paired with Crab-Stuffed Flounder,
Hollandaise

Duet of Beef Short Rib
Root Vegetable Demi-Glace, Paired with
Vernors™ BBQ-Glazed Salmon
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Take the floor in our 11,600 squa ot ballroom for a sop
and elegant celebration with plent room for all your gue




REGEPTION
ENHANGEMENTS

For those who settle for nothing but the absolute best,
choose from a list of upgrades that includes everything
from a shrimp display to a sushi station with your own

performance chef.

Cheese & Fruit Display

Elaborate Display of Imported, Domestic, and
Artisan Cheese with Fresh Grapes, Seasonal
Berries, Baguettes, Sourdough, Lavash,
Breadsticks, and Mixed Crackers

Small (25 guests)

Medium (50 guests)

Large (100 guests)

Sushi Performance Station
Sushi, Nigiri, Sashimi, Wasabi, Pickled Ginger,
Soy Sauce

Dips and Spread Station
Roasted Red Pepper Bruschetta, Mixed Olive
Tapenade, Housemade Hummus, Tabouleh,

Crispy Pita, Baguette, Crackers

Antipasto Station

Sopressata, Mortadella, Dry-Cured Capicola,
Fresh Mozzarella with Vine-Ripened Tomatoes,
Basil Oil Fontina, Gorgonzola, Provolone,
Shaved Parmesan, Marinated Artichokes,
Mixed Olives with Fresh Herbs, Baguettini,

Ciabatta, Focaccia

Seafood Display
Jumbo Shrimp on Crushed Ice, Oyster
Shooters, Shrimp Tempura, Crab Cakes,

Served with Appropriate Sauces, Garnishes



ADDITIONAL
ENHANG

BEVERAGE ENHANCEMENTS

EVENT ENHANCEMENTS
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