
All Prices Subject to 20% Gratuity and 6% Michigan Sales Tax 

 
 
 
 
 
 
 
 
 

BRIDAL -OR- BABY SHOWER 
BUFFET MENU 

Freshly brewed coffee, lemonade, hot and iced teas 
Minimum of 30 Guests 

 

ROASTED GALA APPLE AND CHAMPAGNE CREAM SOUP 
With toasted pistachios and French baguette croutons. 

 
 

EUROPEAN ORANGE BERRY SALAD BAR 
Spring mix, pear tomatoes, English cucumbers, strawberries, blueberries, sun-dried cherries, mandarin oranges, 

Gorgonzola cheese  and honey-glazed walnuts, pomegranate vinaigrette and raspberry vinaigrette. 
 
 

ARTISAN ROLLS AND BREAD BASKET 
With extra virgin olive oil and sweet butter. 

 
 

GOLDEN CHANTERELLE CHICKEN 
Sautéed chicken breast with a golden chanterelle mushroom creamy chicken velouté. 

 
 

TILAPIA AMANDINE 
Almond breaded, pan-seared and served with fresh grapes, toasted almonds, mandarin oranges, 

fresh parsley and a lemon cream sauce. 
 
 

ORANGE AND HONEY GLAZED BABY CARROTS 
With sun-dried cranberries, and fresh rosemary. 

 
 

HERBED BABY RED POTATOES 
Steamed and tossed in herbed butter and Parmesan cheese. 

 
 

CHOCOLATE MOUSSE AND SEASONAL BERRIES 
 
 

LUNCH BUFFET  DINNER BUFFET 
$24.95    $29.95 

 


