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Thank you for your interest in the Shoreline Inn & Conference Center!

It would be our pleasure to welcome you and your guests to one of the-tnolytldalities in West
Michigan.Our conference center provides the perfect combination of exquisite waterfront views and
exceptional service designed to cater to your everyTheeshoreline Inn & Conference Center offers
everything youdll need to make your event a suc

Our amenities include:

Spectacular views overlooking Muskegon Lake and Terrace Point Marina

Flexible seating and floorplans to comfortably accommodate large and small groups
Full food and beverage service provided by our team of highly acclaimed chefs
Complimentary \Mfi

Audio/visual equipment available

Complimentary parking

Experienced Catering Sales Managers to assist in successfully planning your event
140 hotel rooms available for out of town guests

Located in historic Downtown Muskegon

w

w W W W w w W W

We look forward to working with you and serving your guests!

Meeting Room Square | Classroom| Banquet U-Shape | Conferencel| Theatre
Feet Rounds
Meeting/event spaces located inside The Lake House building:
Shorgil:lltlael’,agrg%rzgmbine 4100 150 250 50 60 300
Shoreline 1 1900 60 88 28 32 100
Shoreline 2 1000 40 48 24 24 60
Shoreline 3 1200 48 64 28 24 80
Shoreline 1 & Combine{ 29 100 136 - 56 160
Shoreline 2 & 3 Combing  220() 88 112 - 48 140
| Marnaviewroom | 9900 | 40 | 48 | 30 | 30 | 100 |
Sunset Boardroom 330 - - - 10 --
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Breakfast Buffets

available to groups of 10 or more until 11AM

Breakfast buffets are priced per person and served for offerhmiil consumed).
Breakfast buffets include freshly brewed coffee, assorted hot teas and orange juice.

WAKE-UP CALL
Assorted danisheg), diced mixed fru{vv, DF, GF), vanilla Greek yogui, GF)& granolgV)

BAGEL SHOP

Assorted bagels with raspberry, gahiice & orange cream cheeses and assorte®)jams
hard boiled eggs, DF, GF) diced mixed frui/v, DF, GF)

PASTRY SHOP

Assorted scones, miutnishes and sweet breads with whipped bytter
hard boiled eggs, DF, GF) diced mixed fru{t/v, DF, GF)

LAKE HOUSE SUNRISE
Scrambled eggs with chegseF), American frie§/, GF-VV, DF upon request)
diced mixed fruitvv, DF, GF), baconDF, GF)

SHORELINE EYE OPENER

Western egg frittata with ham, peppers, onions and chedda(Grheese
American friegv, GF-VV, DF upon requedaconDF, GF) sliced fruitvv, DF, GF)

LAKE HOUSE GRAND

Scrambled eggs with chggseF), Belgian waffles with berry sauce, syrup and whipped\gseam
bacon(DF, GF) sliced fruitvv, DF, GF)

CHEF ATTENDED OMELET GRAND | + chef feg25 guest minimum)
Made to order omelets with ham, sausage, mushrooms, tomatoes, onions, peppers, cheddar and
feta cheesesF), American frieg/, GF-VV, DF upon requesiced fruitvv, DF, GF), baconDF, GF)

BREAKFAST ENHANCEMEN TS
Add breakfast enhancements to a breakfast buffet above.
Breakfast enhancements are priced per person and served for (@reuntliconsumed)

Diced mixed fruitvv, DF, GF)

Assorted scongs)

Assorted danisheg)

Wheat, white & rye toast with assorted {ams

Sausage linksF, GF)

Bacon(DF, GF)

Vanilla Greek yogugt, GF) & granolgV)

Sliced fruitvv, DF, GF)

Belgian waffles with berry sauce, syrup and whipped\¢ream

Assorted bagels with raspberry, gehiice & orange cream cheeses and assortg)jams

w W W W W W W W W W

VV =vegan, V =vegetarian, fiee; d&fy= ghren
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit
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Coffee & Beverage Service

COFFEE & TEA STATIONS

Coffee & tea stations are priced per person and include regular coffee, decaf coffee and hot teas.
§ HALF DAY (4 hours)

§ FULL DAY (8 hours)

BEVERAGES AVAILABLE BY THE GALLON
Approx. 16 servings per gallon.
§ Infused water
Cucumber/mint
Orange/lemon/lime
Strawberry/lemon
Lemonade
Iced tea
Assorted hot teas
Freshly brewed coffee (regular and decaf)

w) W W W

BEVERAGES AVAILABLE BY CONSUMPTION :
§ Assorted canned soft drinks
§ Bottled water

available to groups of 10 or more

Snacks are priced per item.
Snacks can be made available for up to 3 hours mamuntil consumed).

Freshly baked chocolate chip cooiies
Freshly baked white chocolate macadamia nut cgykies
Freshly baked brownigs

Assorted dessert bavs

Packaged granola barsDF)

Packaged chipgv, DF, GF)

House tortilla chips & salsev, DF)

House potato chips & onion dip

Trail mix(v, GF)

Vegetable crudité Buttermilk ranch dipv, GF)
Sliced fruitvv, DF, GF)

w W W W w W w w ww w

VV =vegan, V =vegetarian, fiee; d&fy= ghren
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit
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Boxed Breakfast

available to groups of 10 or more until 11AM

Boxed breakfasts are priced per box and include a diced fguit, @R GF).

Groups of 10 to 19 choose up to two options. Groups of 20+ choose up to three options.

BOXED BREAKFASTS

BREAKFAST BURRITOscrambled eggs, cheddar cheese, sausage, peppers, onions,
flour tortilla

BREAKFAST MUFFIN SANDWICH, griddled English muffin, American cheese,

scrambled eggs, bacon

BREAKFAST PASTRYscongV), minitDanish(v), vanilla Greek yoguxt, GF)& granola parfay)

BOXED BREAKFAST ENHANCEMENTS

w W W W W W

Add boxed breakfast enhancements to a boxed breakfast above.

Fruit juices

Assorted canned soft drinks

Bottled water

Scongv)

Mini-Danish(v)

Vanilla Greek yogug¥, GF) & granola parfai)

VV =vegan, V =vegetarian, fiee; d&fy= ghren
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit
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Boxed Lunch

available to groups of 10 or more until 3PM

Boxed lunches are priced per box.

Groups of 10 to 19 choose up to two options. Groups of 20+ choose up to three options.

BOXED SANDWICHES , with house chipsDF)

MICHIGAN CHERRY CHICKEN SALAD, housemade cherry chicken salad,
walnuts, candied walnuts, artisan greens, honey dijonaise, croissant

TURKEY CLUB WRAPRsmoked turkey, bacon, cheddar, mayo, tomato, artisan greens,
flour tortilla

BAVARIAN HAM, black forest ham, spicy mustard, cheddar, lettuce, tomato,
bread & butter pickles, pretzel roll

ROAST BEEF HOAGIE shaved roast beef, smoked gouda, horseradish aioli, lettuce,
tomato, red onion, soft roll

ITALIAN GRINDER, shaved ham, salami, pepperoni, red onion, lettuce, tomato,
banana peppers, provolone, garlic aioli, soft roll

VEGETARIAN WRAP(V), julienne vegetable salad, quinoa, lettuce, tomato, peppadew aioli,
flour tortilla wrap

BOXED SALADS

CHEF SALAD,julienned turkey, ham, cheddar, Swiss, cucumbers, carrots, grape tomatoes,
croutons, buttermilk ranch

LAKE HOUSE CAESARGgrilled chicken, romaine, shaved parmesan cheese, grape tomatoes,
creamy house Caesar

SOUTHWEST CHICKEN SALADgrilled chicken, crisp iceberg lettuce, black bean corn salsa,
cheddar cheese, tortilla chips, grape tomatoes, chili buttermilk ranch dressing

TUNA SALAD (GF) house made tuna salad, artisan greens, hard boiled egg, grape tomatoes,
avocado green goddess dressing

EGG SALAD (v, GF), house made egg salad, artisan greens, cucumbers, match stick carrots and radis
avocado green goddess dressing

SUMMER BERRY SALAIV, GF), strawberries, blueberries, walnuts, goat cheese, artisan greens,
summer berry vinaigrette

BOXED LUNCH ENHANCEMENTS

w W W W W W W

Add boxed lunch enhancements to a boxed lunch above.

Fresh baked chocolate chip cookigs

Fresh baked white chocolate macadamia nut cpokies
Fresh baked brownigg

Assorted dessert bavs

Assorted canned soft drinks

Bottled water

Diced mixed fruit cup&v, DF, GF)

VV =vegan, V =vegetarian, MHiee; d&fy= ghren
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit
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Plated Lunches

available to groups of 10 or more until 3PM

Plated lunches are priced per person and include two sides, freshly bakedy&llsutter )
and iced tea/water servideasta entrees & entrée salads come with crustgvhbusadaddgitemal sides.

Add plated GARDEN SALADS\V, DF, GF)artisan greens, cucumbers, grape tomatoes,
heirloom carrots, red onions, choice of two house dressmgsﬁ)

Add plated MARINA SALADSX, GF)artisan greens, feta, artichoke hearts, grape tomatoes,
cucumbers, red onions) or CAESAR WEDGE SALABS aby iceberg lettuce wedge,
Caesar dressing, parmesan cheese, grape tomatoes]

) ) +1/person if two entrée options are selected. o
If offering multiple plated entrees to guests, please see Menu Planning policies on page 21.

BEEF 0 all beef selections must be cooked to the same temperature
LONDON BROIL, marinated flank steak, cognac peppercorn sauce
TOP SIRLOIN %)z , three lily butteF)OR wild mushroom denglacgDF, GF)
SLOW COOKED BONELESSSHORT RIBSDF, GF) red wine denglace

PORK
BACON WRAPPED PORK TENDERLOINGF) sliced pork tenderloin medallions,
maple mustard glaze ) ) )
ROASTED PORK LOIN(DF, GF) sliced rosemary and garibbed pork loin,
mango chutney

CHICKEN . _ o
BRUSCHETTA CHICKEN(GF) herbroasted chicken breast, balsamic tomato basil relish,
parmesan cheese _
TUSCAN CHICKEN parmesan and hechusted chicken breast, roasted mushrooms and
gold tomatoes, Tuscan white bean and goat cheese sauce

FISH
HORSERADISH CRUSTESALMON, orange rosemary marmalade
WHITEFISH AMANDINE, almondcrusted whitefish, lemon beurre blanc, parsley

PASTA - served with crustéhous%*ép]guette _
BAKEDLASAGNA BOLOGNAISE,fresh pasta, herb ricotta cheese,
creamy ltalian meat ragu _
PENNE PRIMAVERA(V), marinated tomatoes, artichoke hearts, roasted peppers,
red onions, spinach, vodka blush sgqadd grilled chicken breast +4)

ENTREE SALADS - served with crusty house(bpguette
STEAK COBB(GFbaguefterhite balsamimarinated steak, artisan greens,
bleu cheese dressing, gorgonzola;duerkkd egq(, avocado, chives, grape tomatoes
SOUTHWEST CHICKENGFKbaguettehipotle chicken, black bean corn salsa,
chili buttermilk ranch, artlsan.ﬁreens_, avocado ) )
BERRY CHICKEN(GFbaguettgrilled chicken breast, strawberries, blueberries, goat cheese,
candied pecans, summer berry vinaigrette

SIDES
Garlicsauteed green beanssF- VvV, DF upon request) Garlicwhipped potatog¥, GF)
Grilled asparagg, GF-VV, DF upon request) Wild rice pilatvv, DF, GIQ )
Honeyglazed carrots, GF) Potato and caramelized onion h&sksF)
Steamed broccoll, GF-VV, DF upon request) Ratatouille squaghv, DF, GF)
Succotash conw, GF) Au gratin potatog¥, GF)
Roasted Yukon gold potatges, DF, GF) House chipgvv, DF)

Mashed sweet potatoes with bourbon brown suga# - Vv, DF upon request)

House Dressing Options: Buttermitk, I@a@c_ﬂ're_nqrw, DF, GF), ltalianvv, DF, GF),
Summer Berry Vinaigvetse), Balsamic VinaiggtteDF, GF), Bleu ChegsesF)

VV =vegan, V =vegetarian, e d&fy= glirten
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit
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Lunch Buffets

available to groups of 10 or more until 3PM

Lunch buffets are priced per person and served for onhauatil consumed).
Lunch buffets include ice tea and water service

SOUTHWEST BUFFET

Seasoned ground beéef, GF) fajita chicke(br, GF) flour tortillagvy, DF), hard corn shel{sv, DF, GF),
tortilla chipgvv, DF), braise OPlnto beansv, DF, GF), Spanish ric@V, DF, GF),
Colby jack cheege GF), diced tomatogsV, DF, GF), diced oniong/V, DF, GF),
shredded lettug®V, DF, GF), jalapenog/V, DF, GF), sals@vV, DF, GF),
black bean corn sals&, DF, GF), taco saua®V, DF, GF), sour creary, GF),
guacamolevv, DF, GF), chili buttermilk dressing, GF)

ITALIAN BUFFET
Includes tossed garden salad DF, GF)with choice of two dressings, garlic bagpettand two pastas.

PENNE WITH BASIL MARNARA, grilled Italian rope sausage, bell peppers, onions, mozzarella cheese
CHEESE RAVIOLI WITH POMODORO SAUCEHYV), spinach, garlic cremini mushrooms,
armesan cheese

CHEESE TORTELLINI WITH GRILLED CHICKEN, pesto cream, artichokes, tomatoes,

kalamata olives, parmesan cheese
LINGUINI WITH GRILLE D CHICKEN, grilled summer squash, zucchini, blistered tomatoes, alfredo,

fresh mozzarella cheese pearls _ _
BAKED LASAGNA, ricotta, parmesan cheese, mozzarella, bolognaise (Italian meat ragu)

Lasagna entrees require 25 guest minimum.

SOUP, SALAD, SANDWICH BUFFET

Includes rollgv, DF) and butter, house chips/, DF), tossed garden sals®l, DF, GF)
with choice of two dressings, one hauade soup, two sandwiches.

PICK ONE SOUPchicken tortilla, cheddar brocguliGF), tomato gorgonzola, GF), beef and barley,
northern beaqGF)
PICK TWO SANDWICHES: o _ _
TURKEY FOCACCIA, turkey, cranberry aioli, heritage greens, tomato, white cheddar, red onion,
herb focacciésF upon request + 1) _
ITALIAN BAGUETTE, ham, salami, pepperoni, provolone, tomato, shredded lettuce, banana peppers,
arlic aioli, garlic bagugts& upon request + 1) _ _
CHERRY CHICKEN SALAD CROISSANWMichigan cherry chicken salad, artisan greens, tomato,
Ccroissan{GF upon request + 1)
ROAST BEEF CIABATTA, roast beef, Italian giardiniera, provolone, red onions, tomato,
shredded lettuce, garlic aioli, ciabattgd&afpon request + 1)
PASTRAMI AND PUMPERNICKEL pastrami, Havarti cheese, sweet & sour cabbage slaw,
stone ground mustard, pumperni¢&elupon request)

COTTAGE BUFFET |

Barbecue pulled po(F, GF) barbecue pulled chick@m®, GF) pretzel bung/v, DF) and artisan burs),
potato sala@v, DF, GF) macaroni salgd, DF), house potato chiggv, DF), kettle baked bea(ts, GF)

LUNCH BUFFET ENHANCE MENTS

Add one or more enhancements to a lunch buffet above. _
Breakfast enhancements are priced per person and served for (@reungliconsumed)

§ Kettle baked beansF, GF) § Diced mixed fruitvv, DF, GF)

§ Potato salafV, DF, GF) § Sliced fruitvv, DF, GF)

§ House chipsvv, DF) § Tossed Caesar safad)

§ Macaroni sala®, DF) § Garden salad with two dressi(\ys DF, GF)

House Dressing Options: Buttermiti, Rapétrenctvv, DF, GF), Italianvv, DF, GF),
Summer Berry Vinaigvetse), Balsamic VinaigigtteDF, GF), Bleu ChegsesF)

VV =vegan, V =vegetarian, e d&fy= glirten
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit
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Hor s DOoeuvr es

available to groups of 25 or more

Hors ddoeuvres are priced per perso
Hors ddoeuvres can be mad e (orauntibconsummbd).e f or u

HOT

MEATBALLS choice of sweet & tangy bbq, Swedish, sweet & sour, Carolina gold bbq or
sticky Asian glaze

CHORIZO STUFFED MUSHROOM&sF), chorizo sausage, Manchego cheese,
button mushrooms

CHICKEN SATAY (DF), teriyaki marinade, peanut sauce

SPANAKOPITA(V), spinach phyllo, balsamic drizzle, honey

VEGETABLE SPRING ROLLSvv, DF), sweet Thai chili sauce

POT STICKERS, hoisin dipping sauce

BONELESS CHICKEN WINGS, choice of buffalo, sweet & tangy bbq or teriyaki,
buttermilk ranch

BAVARIAN SLIDERSmini smoked gouda cheese burgers, honey mustard

CHICKEN BROCHETTES(DF, GF) sweet & sour glaze, pineapple pico de gallo

COCONUT SHRIMP, sweet Thai chili sauce

CRAB RANGOONS, sweet & sour sauce

COLD
TOMATO BRUSCHETTA(\V), garlic crostini, balsamic tomato basil relish, parmesan cheese
PROSCIUTTOWRAPPED MELON SKEWER®F, GF) honeydew, cantaloupe,
prosciutto ham
CAPRESE SKEWERE, GF), basil pesto marinated mozzarella pearls, grape tomatoes,
balsamic drizzle
CHICKEN SALAD ENDIVE (GF), Belgian endive leaves, Michigan chicken cherry salad
MANGO CRAB SALAD PHYLLO CUPS
STEAK CROSTINI, shaved roast beef, balsamic drizzle, bleu cheese spread
SHRIMP COCKTAIL(DF, GF) poached & chilled shrimp on ice, cocktail sauce, lemon

DIPS & SPREADS

WILD MUSHROOM GRATIN local wild mushrooms, smoked bacon, herb cream cheese,
pita chips

SPINACH AND ARTICHOKE DIP(v), chopped spinach, artichoke hearts, roasted peppers,
garlic herb cream cheese, pita bread

MEXICAN STREET CORN DIRvV), roasted corn, chilies, fire roasted peppers and onions,
qgueso fresco, cream cheese, house tortilla chips

TUSCAN DIP(v), Tuscarstyle white bean and goat cheese dip, house tortilla chips, vegetables

WHITEFISH DIP, flatbread crackers, vegetables

BUFFALO CHICKEN DIP, shredded buffalo chicken, cream cheese, bleu cheese crumbles,
house tortilla chips

DISPLAY TRAYS

VEGETABLE CRUDITES(v, GF), buttermilk ranch dip

SLICED FRUIT DISPLAY(vvV, DF, GF), cantaloupe, pineapple, honeydew, strawberries, grapes,
blueberries

CHARCUTERIE DISPLAY(DF, GFcrackersiured meats, cornichons, pickled vegetables, olives,
flatbread crackers

SAUSAGE & CHEESE DISPLAYGFcrackersassorted sliced sausages, bar cheese,
assorted mustards, flatbread crackers

DOMESTIC & IMPORTED CHEESE DISPLAY(GFcrackeysaissorted Midwestern and
imported cheeses, grapes, crackers

BRIE EN CROUTE(v), orange marmalade glaze, puff pastry crust, crackers, berries, apples

VV =vegan, V =vegetarian, e d&fy= glirten
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit
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Plated Dinners

available to groups of 25 or more after 3PM

Plated dinners are priced per person and include two sides, plated gardem,mladS)Ertisan )
greens, cucumbers, grape tomatoes, heirloom carrots, red onions, choice of two house dressings],
rolls(v, DF) & butter, and hot tea/iced tea/coffee/water service.

Pasta entrees & entrée salads come with crusty house baguette but no additional sides.

Upgrade to MARINA SALADSV, GF)artisan %reens, feta, artichoke hearts, grape tomatoes,
cucumbers, red onions) or CAESAR WEDGE SALABS lhaby iceberg lettuce wedge,
Caesar dressing, parmesan cheese, grape tomatoes]

If offering multiple plated entrees to guests, please see Menu Planning policies on page 21.

BEEF 0 all beef selections must be cooked to the same temperature
SLOW ROASTED PRIME B [120z CAB(GF, DFhorseradish clgdmdrb crust,
burgundy au jus, horseradish cream
FILET MIGNON (60z), three lily butt¢eF)OR wild mushroom denrglacegDF, GF)
TOP SIRLOIN 602), three lily butteeF)OR wild mushroom denglacgDF, GF)
LONDON BROIL (GF) marinated flank steak, cognhac peppercorn sauce
SLOW COOKED BONELESSSHORT RIBSDF, GF) red wine denglace

PORK
BACON WRAPPED PORK TENDERLOINGF) sliced pork tenderloin medallions,
maple mustard glaze
ROASTED PORK LOIN(DF, GF) sliced rosemary and garlibbed pork loin,
mango chutney

CHICKEN
BRUSCHETTA CHICKEN(GF) herbroasted chicken breast, balsamic tomato basil relish,
parmesan cheese
TUSCAN CHICKEN parmesan and hechusted chicken breast, roasted mushrooms and
gold tomatoes, Tuscan white bean and goat cheese sauce

FISH
HORSERADISH CRUSTEALMON, orange rosemary marmalade
WHITEFISH AMANDINE, almondcrusted whitefish, lemon beurre blanc, parsley

PASTA - served with crusty house baguette
BAKED LASAGNA BOLOGNAISE,fresh pasta, herb ricotta cheese, creamy Italian meat ragu
PENNE PRIMAVERA(V), marinated tomatoes, artichoke hearts, roasted peppers, red onions,
spinach, vodka blush saueeld grilled chicken breast)

ENTREE SALADS - served with crusty house baguette
STEAK COBB(GFbreggwhite balsamimarinated flank steak, artisan greens,
blue cheese dressing, gorgonzola;duarked egg, avocado, chives, grape tomatoes
SOUTHWEST CHICKENGFbreagchipotle chicken, black bean corn salsa,
chili buttermilk ranch, artisan greens, avocado
BERRY CHICKEN((GFbreaggrilled chicken breast, strawberries, blueberries, goat cheese,
candied pecans, summer berry vinaigrette

DUO ENTREE DINNERS - guests receive two entrees on the same plate
60Z FILET AND CHOICE OF CHICKEN
60Z FILET AND CHOICE OF FISH
60Z TOP SIRLOIN AND CHOICE OF CHICKEN
60Z TOP SIRLOIN AND CHOICE OF FISH

VV =vegan, V =vegetarian, e d&fy= glirten
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit
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Plated Dinners

SIDES
Garlicsauteed green beanssF- VvV, DF upon request) Garlicwhipped potatogy, GF)
Grilled asparag@g, GF-VV, DF upon request) Wild rice pilatvv, DF, GI? _
Honeyglazed carrot¥, GF) Potato and caramelized onion haskF)
Burgundy mushroonis, GF) Steamed brocca\li, GF-VV, DF upon request)
Butter and parsley fingerling potatoes Succotash conw, GF)
Ratatouille squaszr\/, DF, GF) Roasted Yukon gold potat@es, DF, GF)

Mashed sweet potatoes with bourbon brown suga - vV, DF upon request)
Au gratin potatog¥, GF)

House Dressing Options: Buttermitk, Ba@cﬁhe_ncﬁvv, DF, GF), Italianvv, DF, GF),
Summer Berry Vinaigvett€), Balsamic Vinaigi®tteDF, GF), Bleu ChegsesF)

Themed Dinner Buffets

available to groups of 25 or more after 3PM

Themed dinner buffets are priced per person and served for o iotit consumed).
Themed dinner buffets include hot tea/iced tea/coffee/water service.

ITALIAN BUFFET
Includes tossed garden salad DF, GF)with choice of two dressings, garlic bagpettand two pastas.

PENNE WITH BASIL MARNARA, grilled Italian rope sausage, bell peppers, onions,
mozzarella cheese

CHEESE RAVIOLI WITH POMODORO SAUCEHYV), spinach, garlic cremini mushrooms,
parmesan cheese

CHEESE TORTELLINI WITH GRILLED CHICKEN, pesto cream, artichokes, tomatoes,
kalamata olives, parmesan cheese

LINGUINI WITH GRILLE D CHICKEN, grilled summer squash, zucchini, blistered tomatoes,
alfredo, fresh mozzarella cheese pearls

BAKED LASAGNA, ricotta, parmesan cheese, mozzarella, bolognaise (Italian meat ragu)

SOUTHWEST BUFFET

Includes tossed garden salad DF, GF) with chili buttermilk ranctv, GF)and
lime cilantro vinaigrettev, DF, GF).

Seasoned ground bée#, GF) fajita chicke(bdr, GF) flour tortillagvv, DF), hard corn shel{sv, DF, GF),
tortilla chipgvv, DF), braised pinto beans/, DF, GF), Spanish ricg/Vv, DF, GF),
Colby jack cheesge GF), diced tomatogsV, DF, GF), diced oniong/V, DF, GF),
shredded lettug®V, DF, GF), jalapenog/V, DF, GF), sals&avV, DF, GF),
black bean corn sals&, DF, GF), taco sauc@V, DF, GF), sour creanV, GF),
guacamolevv, DF, GF)

LUAU BUFFET
Includes tossed garden sa@lad DF, GF) with choice of two dressings.
Barbecue pulled po(iF, GF) jerk chicke(DF, GF) pineapple salgsav, DF, GF), fruit saladvv, DF, GF),
kettle baked bea(sr, GF) coleslawv, DF, GF) Hawaiian rollg/)
PIT MASTER BUFFET

Barbecue pulled parixF, GF) Carolina gold barbecue brigket GF) grilled rope sausa@e&, GF)
kettle baked bea(dr, GF)corn on the colv, GF- VvV, DF upon requestpleslawv, GF),
potato sala@v, GF), diced mixed frui/v, DF, GF), kettle chipgvv, DF), artisan bung),
pretzel slider burggv, DF)

VV =vegan, V =vegetarian, fiee; d&fy= ghren
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit
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Gourmet Dinner Buffets

available to groups of 25 or more after 3PM

Gourmet dinner buffets are priced per person and served for oiferhouil consumed).
Gourmet dinner buffets include plated garden salsdpK, GF)artisan greens, cucumbers,
grape tomatoes, heirloom carrots, red onions, choice of two house dressings],
rolls(v, DF) & butter, and hot tea/iced tea/coffee/water service.

Upgrade to MARINA SALADSV, GF)artisan greens, feta, artichoke hearts, grape tomatoes,
cucumbers, red onions) or CAESAR WEDGE SALABS lhaby iceberg lettuce wedge,
Caesar dressing, parmesan cheese, grape tomatoes]

BOARDWALK MARINA
Choice of two entrees & two sides. Choice of three entrees & two sides.
ENTREES SIDES
TOP SIRLOIN [60Z(GF/DF, GF) Garlic green beans GF-VV, DF upon request)
LONDON BROIL (GF) Grilled asparagye, GF-VV, DF upon request)
SLOW COOKED BONELESS SHORT RIBSF, GF) Honey glazed carrqig GF)
BACON WRAPPED PORK TENDERLOINGF) Burgundy mushroong, GF)
ROASTED PORK LOIN(DF, GF) Steamed brocca@li, GF-VV, DF upon request)
BRUSCHETTA CHICKEN(GF) Ratatouille squas¥\ DF, GF)
TUSCAN CHICKEN Succotash conw, GF)
HORSERADISH CRUSTED SALMON Roasted Yukon gold potatoes, (DF, GF)
WHITEFISH AMANDINE Garlic whipped potatoeg, GF)
BAKED LASAGNA BOLOGNAISE Wild rice pilatvv, DF, GF)
PENNE PRIMAVERA(V-baguette) Mashed sweet potatq@sGF - VV, DF upon request)

Butter and parsley fingerling potaigesF)

House Dressing Options: Buttermitk, Ba@@he_nqh/v, DF, GF), Italian(vv, DF, GF),
Summer Berry Vinaigvets€), Balsamic VinaigigtteDF, GF), Bleu ChegsesF)

VV =vegan, V =vegetarian, fiee; d&fy= ghren
Prices are subject to 21% service charge and current Michigan sales tax. All prices are subject to change wit



