APPETIZER MENU

Pre-Dinner Passed Canapes - $5.95 per person
Choose three items from the hors d’ oeuvres marked with an asterisk. These will be passed by service staff for
approximately an hour while selections last.
Prosciutto and Melon* - $85 per 50 pcs
Cantaloupe, honeydew and watermelon wrapped with prosciutto and topped with goat cheese mousse.
Steak Crostini* - $85 per 50 pcs
Garlic herb seared sirloin stacked on a crostini and topped with bleu cheese ruby port onions and balsamic
vinegar reduction.
BBQ Beef Crostini* - $85 per 50 pcs
Hickory smoked and slow roasted tossed with chipotle bbq sauce served atop a croustini with bleu cheese cole
slaw.
Pork and Ginger Pot Sticker* - $85 per 50 pcs
Flash fried pork and ginger stuffed pot stickers drizzled with sweet soy and sesame seeds.
BBQ Meatballs* - $85 per 50 pcs
House prepared sesame honey bbq glazed meatballs
Mini Quesadillas* - $85 per 50 pcs
Tortilla stuffed with chicken, corn, black beans, and cheese which is flash fried. Served with a cilantro lime
crème.
Chicken Spring Roll* - $85 per 50 pcs
Shredded chicken and ginger cabbage slaw stuffed spring rolls flash fried and served with Thai peanut dipping
sauce.

Braised Chicken Wings - $100 per 50 pcs
Slow roasted with pineapple, ginger and jalapeno then flash fried and served with an arrangement of
sauces
Prices are subject to 19% service charge and 6% Michigan sales tax
**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness

Sausage & Cheese Stuffed Mushrooms - $100 per 50 pcs
Gormet mushrooms stuffed with Italian sausage covered in marinara and mozzarella. Finished with a
balsamic reduction.
Spinach Triangles - $100 per 50 pcs
Puff pastry stuffed with feta cheese, garlic, and spinach. Oven roasted and finished with a red pepper
gastric.
Wild Mushroom Tartlet* - $100 per 50 pcs
Oven roasted wild mushrooms sautéed with garlic thyme and smoked bacon in a parmesan thyme
cream sauce and stuffed in a buttery pastry tartlet shell topped with crispy leeks.
Caprese Skewer* - $95 per 50 pcs
Fresh mozzarella skewered with marinated olives, artichoke, tomatoes and salami.
Barbecue Chicken Satay* - $100 per 50 pcs
Barbecue seasoned chicken skewers paired with bourbon barbecue reduction
Coconut Shrimp* - $140 per 50 pcs
Hand battered and coconut crusted black tiger shrimp. The shrimp are then flash fried and served with
a pineapple dipping sauce.
Bacon wrapped Shrimp - $170 per 50 pcs
Smoked bacon wrapped tiger shrimp served with bourbon barbecue sauce.
Vegetable Display - $95 per 50 servings
Assorted fresh cut vegetables accompanied by creamy ranch dip.
Fresh Fruit Display - $175 per 50 servings
A beautiful display of fresh sliced fruit accompanied by yogurt dipping sauce.
Smoked Salmon Display - $190 per 50 servings
Smoked Atlantic salmon with French baguette, chopped white onion, lemon slices, capers and a
horseradish dill cream.
Imported and Domestic Cheese Display - $190 per 50 servings
Assortment import and domestic cheeses accompanied by gourmet crackers.
Prices are subject to 19% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness

The Pinnacle Display - $395 per 100 servings
Display of seasonal fruits, imported and domestic cheeses accompanied by gourmet crackers and
French baguette

Shrimp Cocktail - $150 per 50 pcs
Includes cocktail sauce and horseradish dipping sauce.

Jumbo Shrimp Cocktail - $185 per 50 pcs
Includes cocktail sauce and horseradish dipping sauce.

Artichoke Spinach Dip - $100 per 50 servings
Creamy blend of artichoke, spinach, parmesan, and cream cheese served with homemade crostini and
tortilla chips.

Beer Cheese Dip - $100 per 50 servings
Pale Ale beer mixed with a homemade four cheese blend mixed with roasted red peppers and served
with crostinis and pretzel rods.

Crab Dip - $140 per 50 servings
Artichoke, leaks, and crab meat sautéed with garlic and shallots tossed in a sherry cream sauce topped
with Cajun bread crumbs served with crostini and fire chips.

Prices are subject to 19% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness

