


M - T H  $ 2 2 / P E R S O N  |  F - S U N  $ 2 4 / P E R S O N

Served with your choice of sauce: sweet marsala, basil cream, piccata, lemon cream

E n t r e e s  ( C h o o s e  t w o )

crispy potato wedges • herb-roasted redskin potato • buttered corn

pasta marinara • peas and carrots

AW
AR

D
 B

AN
Q

UE
TS

Four-hour event includes two entrées, two sides, desserts, non-alcoholic beverages, cordless microphone and
staging. Served buffet-style

C h i c k e n  B r e a s t  ( g r i l l e d ,  s a u t é d ,  p a n k o ,  o r  i t a l i a n  b r e a d e d )

h e r b  r o a s t e d  b o n e - i n  c h i c k e n

g a r l i c  a n d  h e r b s  d e  p r o v e n c e  p o r k  l o i n
Slow roasted, then sliced and served with an apple scented demi-glaze

S w e d i s h  m e a t b a l l
Served with buttered egg noodles (egg noodles count as one side)

V e g e t a b l e  s t i r - f r y

I t a l i a n  S a u s a g e  
Sautéed with sweet green and red peppers, onions, garlic, and fresh oregano

S a l i s b u r y  S t e a k  
Served with mushroom gravy 

A c c o m p a n i m e n t s  

s i d e s  ( c h o o s e  t w o )

 S a l a d  
mixed green salad served with Italian dressing 

Subject to 6% Michigan sales tax, 15% service charge - 2023 Banquet Season
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A D D I T I O N A L  $ 3  P E R  F A M I L Y - S T Y L E  S E R V I C E

n o n - a l c o h o l i c  b e v e r a g e s

Your choice of herb roasted or bbq chicken 

Mixture of fresh vegetables, rice, and topped with stir-fry sauce

C h i c k e n  P a r m e s a n  $ 2
Italian breaded chicken breast topped with house-made marinara and mozzarella

cheese

d e s s e r t
cookies $1 • ice cream $1.50 • apple or cherry strudel $2

T h i n l y  S l i c e d  R o a s t e d  T o p  R o u n d  $ 0 . 5 0  
Prime eye of round, roasted and thinly sliced topped with red wine mushroom reduction



P r e m i u m  P a c k a g e  $ 1 2

A d d i t i o n a l  o p t i o n s
a-la-carte, per person prices

S u p r e m e  P a c k a g e  $ 1 6  

BA
R 

PA
CK

AG
ES

Six-hour bar service, Subject to 6% Michigan sales tax, 15% service charge, $100 per bartender fee - 2023 Banquet Season 

non-alcoholic fruit punch $2 per person 

spiked punch $2.50 per person 

mimosas $3 per person 

champagne toast $2.50 per person

beer & wine $5 per person

S t a n d a r d  P a c k a g e
included with select menus



S U B J E C T  T O  O R D E R  M I N I M U M S  A N D  D A T E  A V A I L A B I L I T Y

E n t r e e s  ( P e r  P e r s o n )

Mixed Green Salad $2.50 • Cabbage Salad $2.25 • Shopska Salad $4.50 

CA
RR

Y 
OU

T
c e v a p i  ( p e r  p i e c e )  $ 2

t h i n l y  s l i c e d  e y e  o f  r o u n d  b e e f  $ 5

C h i c k e n  B r e a s t  ( g r i l l e d ,  s a u t é d ,  p a n k o ,  o r  i t a l i a n  b r e a d e d )  ( P e r  B r e a s t )  $ 4
Lightly dredged and sautéed with your choice of sweet marsala, piccata, or lemon cream sauce

b o n e l e s s  b r e a d e d  p o r k  m e d a l l i o n s  $ 3 . 2 5
Served with ammoglia sauce

H e r b - r o a s t e d  b o n e - i n  c h i c k e n  ( c h o i c e  o f  l e g / t h i g h / q u a r t e r / m i x e d )  $ 3

P r i m e  o v e n  r o a s t e d  b e e f  $ 7

p a n  f r i e d  b a s a  f i s h  ( p e r  p i e c e )  $ 4
With lemon caper sauce

I t a l i a n  s a u s a g e  $ 4 . 5 0
Sautéed with peppers and onions

f r i e d  b o n e l e s s  c h i c k e n  t h i g h s  $ 3 . 5 0

b r u s c h e t t a  c h i c k e n  ( p e r  p i e c e )  $ 5
Chicken breast topped with mozzarella. tomato, basil, and balsamic glaze

b e e r  b a t t e r e d  o r  p a n k o  c o d  ( p e r  p i e c e )  $ 5

A c c o m p a n i m e n t s  ( P e r  p e r s o n )  
S a l a d

s o u p
Cream of Chicken • Italian Wedding • Cream of Broccoli • Minestrone • Chicken Noodle | $30/gallon

S i d e s

*Utensils (Napkins, Plates, Silverware) $1/person | Chafing Dishes with fuel $12

Subject to 6% Michigan sales tax - 2023 Banquet Season
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O v e n  r o a s t e d  p o t a t o e s  $ 2 . 2 5

P a r m e s a n  r o a s t e d  r e d s k i n s  $ 2 . 7 5

B u t t e r  s m a s h e d  p o t a t o e s  $ 3

G r e e n  B e a n  a l m o n d i n e  o r  C a l i f o r n i a  m e d l e y  $ 2 . 2 5

P a s t a  $ 3

Alfredo • Mostaccioli w/ Meat Sauce • Mostaccioli w/ Marinara

R o l l s  w /  b u t t e r  $ 1

f r i e d  s m e l t  ( W h e n  a v a i l a b l e )
$70 for five pounds

$130 for ten pounds

b e e r  b a t t e r e d  f i s h  &  c h i p s  $ 1 6
2 piece, 8 ounce cod served with french fries & coleslaw

2  0 z .  h o m e s t y l e  m e a t b a l l s  w i t h  m a r i n a r a  o r  s w e d i s h  s a u c e  $ 5



S A T U R D A Y  A N D  S U N D A Y  $ 4 9 . 9 5 / P E R S O N  

Lightly dredged and sautéed with your choice of sweet marsala, piccata, or lemon cream sauce

E n t r e e s  ( C h o o s e  t w o )

 

$2 EACH ADDITIONAL APPETIZER PLUS UPCHARGE

cabbage salad • relish tray • vegetable crudite  • domestic cheese and fruit $2 • shopska salad $1 

smoked meat and cheese $2 • Burek: cheese or meat $2 • roasted pig $12/lb • roasted lamb $14/lb (min. order 18/lb for 50 people)

cevapi $2 

CH
RI

ST
EN

IN
GS

Four to six-hour event includes two entrées, appetizer, soup or salad, dinner rolls, pasta, potato, vegetable, non-alcoholic beverages,
and standard bar package. Served family-style. 

C h i c k e n  B r e a s t  ( g r i l l e d ,  s a u t é d ,  p a n k o ,  o r  i t a l i a n  b r e a d e d )

C h i c k e n  B r u s c h e t t a  
Chicken breast topped with fresh buffalo mozzarella, bruschetta, and balsamic glaze 

T h i n l y  S l i c e d  R o a s t e d  T o p  R o u n d  
Prime eye of round, roasted and thinly sliced topped with red wine mushroom reduction

S l i c e d  P r i m e  O v e n  R o a s t e d  B e e f   ( M P )  
House speciality slow roasted, then served with Bordelaise sauce 

S l i c e d  B e e f  T e n d e r l o i n  ( M P )  
Slowly roasted, sliced, sauced with veal demi and cooked to medium

S l i c e d  P o r k  T e n d e r l o i n  w /  S h e r r y  C r e a m  S a u c e  
Roasted Pork tenderloin topped w/ sherry cream sauce

I t a l i a n  S a u s a g e  
Sautéed with sweet green and red peppers, onions, garlic, mushrooms, and fresh oregano

S a l i s b u r y  S t e a k  
Served with mushroom cream sauce 

P a n k o  E n c r u s t e d  A t l a n t i c  C o d  ( M P )
Fresh Atlantic cod, baked and topped with a lemon caper mist 

S l o w  R o a s t e d  L a m b  S h a n k s  ( M P )
House exclusive recipe, shanks seared and simmered in a natural au jus. Cooked the traditional Balkan way 

H o m e m a d e  G o u l a s h  $ 4 . 5 0  

A c c o m p a n i m e n t s  ( c h o o s e  o n e  o f  e a c h )
A p p e t i z e r s  

S o u p  o r  S a l a d  
cream of broccoli • cream of chicken • tomato basil • chicken noodle • italian wedding $1 • minestrone

 mixed green • caesar $1 • michigan harvest $2 • greek $2 

V e g e t a b l e
california medley • chef’s mixed vegetables • squash array (seasonal) MP • green bean almondine garlic green

beans • honey butter carrots • asparagus (seasonal) MP • peaches and cream corn

S t a r c h  
oven-roasted balkan potatoes $1 • herb-roasted redskins • homemade mashed potatoes

parmesan redskins $1 • au gratin potatoes $2 • crispy potato wedges • polenta • chef’s famous rice pilaf

P a s t a  a n d  S a u c e  
Pasta: penne • cavatappi • tri-colored cheese tortellini $2 • gnocchi $2

Sauce: alfredo • marinara • vodka • palomino • garlic, olive oil, parmesan • beef bolognese $2

Subject to 6% Michigan sales tax, 15% service charge, $100 per bartender fee - 2023 Banquet Season
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Premium beef and pork, slow cooked and simmered with carrots, onions, and a beef sauce. Served in a crock

Italian breaded chicken breast topped with house-made marinara and mozzarella cheese

P a r m e s a n  c h i c k e n  



C H E F ' S  A R T I S T R Y  D I S P L A Y S  ( 5 0  P E R S O N  M I N )

classic tomato bruschetta on garlic crisp • mediterranean skewers

antipasto skewers (additional $1/person) • shrimp shooters (additional $3/person)

curried shrimp and mango cream on cucumber disc (additional $2/person)

smoked salmon croustade (additional $1.50/person)

crab mousse puff (additional $2/person) • veggie pinwheels • mexican pinwheels

 H
OR

S 
D

'O
EU

VR
ES

 

Subject to 6% Michigan sales tax, 15% service charge, $100 bartender fee - 2023 Banquet Season 

Seasonal Fruits & Berries $5/person 

Domestic Fruit & Cheese Montage $7/person

Imported Fruit & Cheese Montage:
high-end imported fruit & cheese $12/person

Simple Choice Cheese Plater:
domestic cheese & crackers $5/person

Vegetable Crudites: 
assorted vegetables served with spring dip $6/person 

Balkan sampler: 
assorted balkan meats & cheese • roasted peppers • ajvar • cevapi • assorted breads & crisps $13/ person

 

Italian Sampler: 
imported meats & cheeses • olives • antipasto salad • assorted breads & crisps $12/person

pizza station $3.50/person

slider station $4.50/person

taco station $5/person

coney station $5/person

a  l a  c a r t e  $ 5 / p e r s o n / a p p

C O L D

H O T
ćevapi filled phyllo cup (additional $1/person) • smoked chicken quesadilla 

cuban spring rolls with spicy mustard • samosa • spanakopita

meatballs with choice of sweet & sour or BBQ sauce • chicken satay with spicy sriracha 

mini crabcakes (additional $2/person)• chicken wellington • beef wellington

fried wonton with chicken and spicy mustard sauce • assorted mini quiche

crab rangoon with mandarin orange sauce • vegetable spring roll with plum sauce

potato kegs  • cashew chicken spring roll (additional $1/person) • pizza egg rolls

arancini with marinara sauce  • lamb skewers (additional $2/person)
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A F T E R  H O U R  S N A C K S



M - T H  $ 5 5 . 9 5 / P E R S O N  |  F R I  $ 6 1 . 9 5 / P E R S O N  |  S A T  &  S U N  $ 6 6 . 9 5 / P E R S O N

House speciality slow roasted, then served with Bordelaise sauce 

E n t r e e s  ( C h o o s e  T w o )

$2 EACH ADDITIONAL APPETIZER PLUS UPCHARGE

cabbage salad • relish tray • vegetable crudite • domestic cheese and fruit $2 • shopska salad $1

smoked meat and cheese $2 • Burek: cheese or meat $2 • roasted pig $12/lb • roasted lamb $14/lb (min. order 18/lb for 50)

cevapi $2 

D
IN

N
ER

Six-hour event includes two entrées, appetizer, soup or salad, dinner rolls, pasta, potato, vegetable, non-alcoholic beverages, and
premium bar package. Served family-style.

S l i c e d  P r i m e  O v e n  R o a s t e d  B e e f  ( M P )

S l i c e d  B e e f  T e n d e r l o i n  ( M P )
Slowly roasted, sliced, sauced with veal demi and cooked to medium

T h i n l y  S l i c e d  R o a s t e d  T o p  R o u n d  
Prime eye of round, roasted and thinly sliced topped with red wine mushroom reduction

A c c o m p a n i m e n t s  ( c h o o s e  o n e  o f  e a c h )
A p p e t i z e r s  

S o u p  o r  S a l a d  
cream of broccoli • cream of chicken • tomato basil • chicken noodle  • italian wedding $1 • minestrone

 mixed green • caesar $1 • michigan harvest $2 • greek $2 

V e g e t a b l e
california medley • chef’s mixed vegetables • squash array (seasonal) MP • green bean almondine

garlic green beans • honey butter carrots • asparagus (seasonal) MP • peaches and cream corn

S t a r c h
oven-roasted balkan potatoes $1 • herb-roasted redskins • homemade mashed potatoes

parmesan redskins $1 • au gratin potatoes $2 • crispy potato wedges • polenta • chef’s famous rice pilaf

 

P a s t a  a n d  S a u c e
Pasta: penne • cavatappi • tri-colored cheese tortellini $2 • gnocchi $2

Sauce: alfredo • marinara • vodka • palomino • garlic, olive oil, parmesan • beef bolognese $2

 

Subject to 6% Michigan sales tax, 15% service charge, $100 per bartender fee - 2023 Banquet Season
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S l i c e d  P o r k  T e n d e r l o i n  w /  S h e r r y  C r e a m  S a u c e

I t a l i a n  S a u s a g e
Sautéed with sweet green and red peppers, onions, garlic, mushrooms, and fresh oregano

S l o w  R o a s t e d  L a m b  S h a n k s  ( M P )  
House exclusive recipe, shanks seared and simmered in a natural au jus. Cooked the traditional Balkan way 

P a n - S e a r e d  S a l m o n  ( M P )  
House specialty. Fresh salmon filet crisply seared , finished with Dijon cream sauce

C h i c k e n  B r e a s t  ( g r i l l e d ,  s a u t é d ,  p a n k o ,  o r  i t a l i a n  b r e a d e d )
Lightly dredged and sautéed with your choice of sweet marsala, piccata, or lemon cream sauce

C h i c k e n  B r u s c h e t t a   
Marinated chicken topped with fresh mozzarella, finished with traditional tomato bruschetta and balsamic glaze 

C h i c k e n  F l o r e n t i n e  
Panko encrusted chicken served on a bed of fresh spinach and mushrooms, topped with a Parmesan cream sauce 

P e s t o  c r e a m  C h i c k e n  B r e a s t  
House favorite. Crisp panko encrusted chicken served with cream sauce, drizzled with house pesto 

Roasted Pork tenderloin topped w/ sherry cream sauce



$ 2 4 / P E R S O N  ( O N E  E N T R E E )  |  $ 2 5 / P E R S O N  ( T W O  E N T R E E S )

A p p e t i z e r s  ( I n c l u d e d )

FASTING LUNCHEON
Includes appetizer, soup or salad, dinner rolls, potato, vegetable, and non-alcoholic beverages. Served family style. Additional $2 per beer, $12

per bottle of wine

F r i e d  s m e l t

S t a r t e r s  ( C h o o s e  O n e )
m i x e d  g r e e n  s a l a d  w i t h  i t a l i a n  d r e s s i n g

Subject to 6% Michigan sales tax, 15% service charge - 2023 Banquet Season

Pricing and menu options are subjects to change without notice. Pricing may change on holidays or holiday weekends. Consuming raw or

uncooked meats, poultry, seafood, or eggs may increase risk of food borne illness. Special dietary options can be requested

c a b b a g e  s a l a d

additional refill platters of fried smelt $15/platter

m i n e s t r o n e  s o u p

E n t r e s s  ( C h o o s e  O n e )
b a s a  f i s h

crispy over fried with tomato fumet sauce

p a n  s e a r e d  s a l m o n  $ 5

B e e r  b a t t e r e d ,  o v e n - r o a s t e d ,  o r  p a n k o  e n c r u s t e d  c o d  $ 4
fresh atlantic cod, fried or baked

S i d e s  ( I n c l u d e d )
B a k e d  b e a n s  ( T a v c e  g r a v c e )

O v e n - r o a s t e d  p o t a t o e s
m i x e d  v e g e t a b l e s

D e s s e r t s  ( A d d i t i o n a l  $ 2 / p e r s o n )
S t r u d e l  

Balkan zelka traditional mix with cabbage, vinegar, oil and olives

House specialty. Fresh salmon filet crisply seared , finished with Dijon cream sauce



$ 3 7 / P E R S O N ( 4  H O U R S )  |  $ 3 9 / P E R S O N  ( 6  H O U R S )  

Lightly dredged and sautéed with your choice of sweet marsala, piccata, or lemon cream sauce

E n t r e e s  ( C h o o s e  t w o )

cabbage salad • relish tray • vegetable crudite • smoked meat and cheese $2 • shopska salad  $1

fried smelt $3 

H
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AY
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N
ER

Six-hour event includes two entrées, appetizer, soup or salad, three sides, non-alcoholic beverages, and standard bar package.
Served buffet-style. Additional $3 per person for additional entrée, additional $2 per person plus upcharge for additional appetizer.

C h i c k e n  B r e a s t  ( g r i l l e d ,  s a u t é d ,  p a n k o ,  o r  i t a l i a n  b r e a d e d )

H e r b e d  p o r k  l o i n  r o a s t
Slow roasted, then sliced and served with an apple scented demi-glaze

A c c o m p a n i m e n t s
A p p e t i z e r s  (  c h o o s e  o n e )

S o u p  o r  S a l a d  ( c h o o s e  o n e )
tomato basil • chicken noodle • italian wedding $1 • minestrone 

 mixed green • caesar $1 • michigan harvest $2 

s i d e s  ( c h o o s e  t h r e e )
california medley • green bean almondine  • oven-roasted balkan potatoes $1 • herb-roasted redskins  •  parmesan redskins $1

baked beans • buttered egg noodles • mostaccioli with mainara sauce  • cavatappi pasta with palomino sauce $1 • rice pilaf

d e s s e r t  ( a d d i t i o n a l  $ 1 )
apple or cherry strudel 

Subject to 6% Michigan sales tax, 15% service charge, $100 per bartender fee -  2023 Banquet Season
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s l o w  r o a s t e d  l a m b  s h a n k s  ( M P )

b r e a d e d  p o r k  m e d a l l i o n s
Served with Ammoglio sauce

c h a r - g r i l l e d  s a l m o n  ( M P )
Fresh Atlantic salmon, charred and topped with fresh bruschetta

S l i c e d  P r i m e  O v e n  R o a s t e d  B e e f  ( M P )  
House speciality slow roasted, then served with Bordelaise sauce 

T h i n l y  S l i c e d  R o a s t e d  T o p  R o u n d  
Prime eye of round, roasted and thinly sliced topped with red wine mushroom reduction

House exclusive recipe, shanks seared and simmered in a natural au jus. Cooked the traditional Balkan way 

SE
A

SO
N

A
L 

E
V

E
N

T
S 

A
N

D
 C

E
LE

B
R

A
T

IO
N

S

B u t t e r - b r a i s e d  a t l a n t i c  c o d  ( M P )
Fresh Atlantic cod topped with fresh tomato, oregano, and fets

b a s a  f i s h  
Crispy oven-fried basa fish, served with your choice of tomato fumet or lemon mist

h o m e m a d e  g o u l a s h  $ 4 . 5 0
Premium beef and pork, slow cooked and simmered with carrots, onions, and a beef sauce. Served in a crock



O N E  E N T R É E  $ 2 8 . 9 5 / P E R S O N  |  T W O  E N T R É E S  $ 3 3 . 9 5 / P E R S O N

Lightly dredged and sautéed with your choice of sweet marsala, piccata, or lemon cream sauce

E n t r e e s  ( C h o o s e  T w o )

$2 EACH ADDITIONAL APPETIZER PLUS UPCHARGE

cabbage salad • relish tray • vegetable crudite • domestic cheese and fruit $2 • shopska salad $1 

smoked meat and cheese $2 • Burek: cheese or meat $2 • roasted pig $12/lb • roasted lamb $14/lb (min. order 18/lb for 50)

cevapi $2 

LU
N

CH
EO

N
Four hour event between 11am-3pm, which includes: appetizer, soup or salad, dinner rolls, entrée, potato, vegetable, and non-alcoholic

beverages. Lunch to be served no later than 1pm. Served Buffet. Additional $3 per person for family-style. 

C h i c k e n  B r e a s t  ( g r i l l e d ,  s a u t é d ,  p a n k o ,  o r  i t a l i a n  b r e a d e d )

C h i c k e n  F l o r e n t i n e  
Panko encrusted chicken served on a bed of fresh spinach and mushrooms, topped with a Parmesan cream sauce 

C h i c k e n  B r u s c h e t t a  
Marinated chicken topped with fresh mozzarella, finished with traditional tomato bruschetta and balsamic glaze 

A c c o m p a n i m e n t s  ( C h o o s e  o n e  o f  e a c h )
A p p e t i z e r s  

S o u p  o r  S a l a d  
cream of broccoli • cream of chicken • tomato basil • chicken noodle • italian wedding $1 • minestrone

 mixed green • caesar $1 • michigan harvest $2 • greek $2

V e g e t a b l e
california medley • chef’s mixed vegetables • squash array (seasonal) MP • green bean almondine garlic

green beans • honey butter carrots • asparagus (seasonal) MP • peaches and cream corn

S t a r c h
oven-roasted balkan potatoes $1 • herb-roasted redskins • homemade mashed potatoes

parmesan redskins $1 • au gratin potatoes $2 • crispy potato wedges • polenta • chef’s famous rice pilaf

Subject to 6% Michigan sales tax, 15% service charge, $100 per bartender fee -  2023 Banquet Season
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C l a s s i c  B a k e d  C h i c k e n   

I t a l i a n  S a u s a g e
Sautéed with sweet green and red peppers, onions, garlic, mushrooms, and fresh oregano

S l i c e d  P o r k  T e n d e r l o i n  w /  S h e r r y  C r e a m  S a u c e  
Roasted Pork tenderloin topped w/ sherry cream sauce

S l i c e d  P r i m e  O v e n  R o a s t e d  B e e f  ( M P )
House speciality slow roasted, then served with Bordelaise sauce 

T h i n l y  S l i c e d  R o a s t e d  T o p  R o u n d  
Prime eye of round, roasted and thinly sliced topped with red wine mushroom reduction

Assorted bone-in chicken or leg quarters, marinated in lemon and garlic 
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p o r k  l i o n  i n  p a n  d r i p p i n g s



O N E  E N T R É E  $ 2 5 . 9 5 / P E R S O N  |  T W O  E N T R É E S  $ 2 8 . 9 5 / P E R S O N

Lightly dredged and sautéed with your choice of sweet marsala, piccata, or lemon cream sauce

E n t r e e s

cabbage salad • shopska salad $1 • burek meat or cheese $2  

M
EM

OR
IA

L L
UN

CH
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Includes appetizer, soup or salad, dinner rolls, potato, vegetables, and non-alcoholic beverages, Served family-style, Additional $2 per

beer, $12 per bottle of wine

C h i c k e n  B r e a s t  ( g r i l l e d ,  s a u t é d ,  p a n k o ,  o r  i t a l i a n  b r e a d e d )

P a n k o  a t l a n t i c  e n c r u s t e d  c o d
Fresh Atlantic cod, baked and topped with a lemon caper mist 

p a n  f r i e d  b a s a  f i s h
Crispy, oven fried with tomato fumet sauce

A c c o m p a n i m e n t s  ( c h o o s e  o n e  o f  e a c h )
A p p e t i z e r s  

S o u p  o r  S a l a d  
house salad (choice of dressing)

 cream of chicken • chicken noodle  • vegetable 

S i d e s  ( i n c l u d e s  b o t h )
oven-roasted potatoes • mixed vegetables

Subject to 6% Michigan sales tax, 15% service charge - 2023 Banquet Season
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C l a s s i c  B a k e d  C h i c k e n   

I t a l i a n  S a u s a g e
Sautéed with sweet green and red peppers, onions, garlic, mushrooms, and fresh oregano

S l i c e d  P o r k  T e n d e r l o i n  w /  S h e r r y  C r e a m  S a u c e
Roasted Pork tenderloin topped w/ sherry cream sauce

S l i c e d  P r i m e  O v e n  R o a s t e d  B e e f  ( M P )
House speciality slow roasted, then served with Bordelaise sauce 

T h i n l y  S l i c e d  R o a s t e d  T o p  R o u n d
Prime eye of round, roasted and thinly sliced topped with red wine mushroom reduction

Assorted bone-in chicken or leg quarters, marinated in lemon and garlic 

S l o w  r o a s t e d  l a m b  s h a n k s  ( M P )
House exclusive recipe, shanks seared and simmered in a natural au jus. Cooked the traditional Balkan way

h o m e m a d e  G o u l a s h  $ 4 . 5 0
Premium beef and pork, slow cooked and simmered with carrots, onions, and a beef sauce. Served in a crock

D E S S E R T S  ( A D D I T O N A L  $ 2 / P E R S O N )
strudel



OUTSIDE CATERING

Subject to 6% Michigan sales tax, 15% service charge, $100 per bartender fee -  2023 Banquet Season

M - F  $ 2 9 / P E R S O N  |  S A T  &  S U N  $ 3 0 / P E R S O N  ( 6 - H O U R  E V E N T )

I n c l u d e s

K i t c h e n  F a c i l i t i e s

D e p o s i t

F i n a l  G u a r a n t e e  a n d  P a y m e n t

S e t  u p  t i m e

Hall rental, appropriate staffing, table, service during event, room set up and tear down, table

linens and napkins, china, glassware, flatware, soft drinks, coffee, and tea service. Open

standard bar included in dinner functions.

L U N C H E O N  B U F F E T  $ 2 4 / P E R S O N  ( 4 - H O U R  E V E N T )

Pricing and menu options are subjects to change without notice. Pricing may change on holidays or holiday weekends. Consuming raw

or uncooked meats, poultry, seafood, or eggs may increase risk of food borne illness. Special dietary options can be requested

$1000 for reception

$500 for other events

$250 for kitchen usage

Should your caterer require the use of MCC ovens, fryers, or any other equipment, there will be

an additional charge of $750, plus oil fryer refills (additional $75 refill fee) 

Payment due ten days prior to the event. Payment must be certified check, cash, or credit card.

In the event of additional guests, a credit card will be requested on the day of the event to

ensure payment.

Room will be available after 12pm on the day of the event. Should more time be required,

approval must be made through MCC management.

M U S T  E N D  N O  L A T E R  T H A N  3 P M



Your choice of Chef’s wide array of sauces, starch, and vegetable 

E n t r e e s  ( C h o o s e  O n e )

$2 EACH ADDITIONAL APPETIZER PLUS UPCHARGE

cabbage salad • relish tray • vegetable crudite • domestic cheese and fruit $2 • shopska salad 

smoked meat and cheese $2 • burek: cheese or meat $2 • roasted pig $12/lb • roasted lamb $14/lb (min. order 18/lb for 50) 

cevapi $2 
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This six-hour event includes an appetizer, soup, salad, dinner rolls, entrée, potato, vegetables, non-alcoholic beverages, and a

premium bar package. Guests can choose from two protein and one vegetarian option.

P e t i t  F i l e t  a n d  A t l a n t i c  S a l m o n  D u e t  $ 7 4  

P e t i t  F i l e t  a n d  C h i c k e n  D u e t  $ 6 9
Your choice of sauce: marsala, piccata, lemon cream, or wild mushroom; served with a starch and vegetable 

C h o i c e  o f  C h i c k e n  $ 5 4  
Your choice of sautéed chicken, panko encrusted, italian breaded, and marinated-grilled; served with a starch and vegetable 

A c c o m p a n i m e n t s  ( c h o o s e  o n e  o f  e a c h )
A p p e t i z e r s  

S o u p  o r  S a l a d  
cream of broccoli • cream of chicken • tomato basil • Italian wedding • chicken noodle 

Mixed green • Caesar $1 • Michigan harvest $2 • Greek $2 

V e g e t a b l e
california medley • chef’s mixed vegetables • squash array (seasonal) MP • green bean almondine

garlic green beans • honey butter carrots • asparagus (seasonal) MP • peaches and cream corn

S t a r c h  
oven-roasted balkan potatoes $1 • herb-roasted redskins • homemade mashed potatoes

parmesan redskins $1 • au gratin potatoes $2 • crispy potato wedges • polenta • chef’s famous rice pilaf

P a s t a  a n d  S a u c e  ( A d d i t i o n a l  $ 2 . 5 0 / p e r s o n )  
Pasta: penne • cavatappi • tri-colored cheese tortellini $2 • gnocchi $2

Sauce: alfredo  • marinara • vodka  • palomino • garlic, olive oil, parmesan • beef bolognese $2

Subject to 6% Michigan sales tax, 15% service charge, $100 bartender fee - 2023 Banquet Season
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P e t i t  F i l e t  a n d  S h r i m p  $ 7 4  

8  o z .  c h a t e a u  b r i a n d  b e e f  t e n d e r l i o n  ( m p )
Center-cut filet mignon steak; served with your choice of starch and vegetable

R i b - e y e  S t e a k  ( M P )
10-12 oz. charred rib-eyed steak; served with your choice of starch and vegetable 

A t l a n t i c  S a l m o n  ( M P )
Served with your choice of starch and vegetable 

C h a r r e d  a h i  t u n a  s t e a k  ( M P )
Tuna steak topped with pineapple salsa; served with rice pilaf and your choice of vegetable 

Your choice of breaded or grilled shrimp; served with a starch and vegetable

U p g r a d e s

8  o z .  p r i m e  f i l e t   ( M P )
Filet capped with house zip sauce; served with your choice of starch and vegetable 

c o g n a c  c r e a m  v e g e t a r i a n  R a v i o l i  $ 4 9   
Ravioli served with cognac cream; served with juliann vegetables



M - T H  $ 2 8 . 9 5 / P E R S O N  |  F R I  $ 3 2 . 9 5 / P E R S O N  |  S A T  &  S U N  $ 3 9 . 9 5 / P E R S O N

Lightly dredged and sautéed with your choice of sweet marsala, piccata, or lemon cream sauce

E n t r e e s  ( C h o o s e  T w o )

$2 EACH ADDITIONAL APPETIZER PLUS UPCHARGE

cabbage salad • relish tray • vegetable crudite • domestic cheese and fruit $2 • shopska salad $1 

smoked meat and cheese $2 • Burek: cheese or meat $2 • roasted pig $12/lb • roasted lamb $14/lb (min. order 18/lb for 50)  

cevapi $2 
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Four-hour event served buffet-style, which includes two entrées, appetizer, soup or salad, dinner rolls, pasta, potato, vegetable, and

non-alcoholic beverages. Served buffet-style. Additional $3 per person for family-style 

C h i c k e n  B r e a s t  ( g r i l l e d ,  s a u t é d ,  p a n k o ,  o r  i t a l i a n  b r e a d e d )

C h i c k e n  F l o r e n t i n e  
Panko encrusted chicken served on a bed of fresh spinach and mushrooms, topped with a Parmesan cream sauce 

C h i c k e n  B r u s c h e t t a  
Marinated chicken topped with fresh mozzarella, finished with traditional tomato bruschetta and balsamic glaze 

A c c o m p a n i m e n t s  ( c h o o s e  o n e  o f  e a c h )
A p p e t i z e r s  

S o u p  o r  S a l a d  
cream of broccoli • cream of chicken • tomato basil • chicken noodle • italian wedding $1 • minestrone

 mixed green • caesar $1 • michigan harvest $2 • greek $2

V e g e t a b l e
california medley • chef’s mixed vegetables • squash array (seasonal) MP • green bean almondine

garlic green beans •  honey butter carrots • asparagus (seasonal) MP • peaches and cream corn

S t a r c h  
oven-roasted balkan potatoes $1 • herb-roasted redskins • homemade mashed potatoes

parmesan redskins $1 • au gratin potatoes $2 • crispy potato wedges • polenta • chef’s famous rice pilaf

P a s t a  a n d  S a u c e  
Pasta: penne • cavatappi • tri-colored cheese tortellini $2 • gnocchi $2

Sauce: alfredo • marinara • vodka • palomino • garlic, olive oil, parmesan • beef bolognese $2

Subject to 6% Michigan sales tax, 15% service charge, $100 per bartender fee - 2023 Banquet Season
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C l a s s i c  B a k e d  C h i c k e n   

I t a l i a n  S a u s a g e
Sautéed with sweet green and red peppers, onions, garlic, mushrooms, and fresh oregano

S l i c e d  P o r k  T e n d e r l o i n  w /  S h e r r y  C r e a m  S a u c e
Roasted Pork tenderloin topped w/ sherry cream sauce

S l i c e d  P r i m e  O v e n  R o a s t e d  B e e f  ( M P )  
House speciality slow roasted, then served with Bordelaise sauce 

T h i n l y  S l i c e d  R o a s t e d  T o p  R o u n d  
Prime eye of round, roasted and thinly sliced topped with red wine mushroom reduction

Assorted bone-in chicken or leg quarters, marinated in lemon and garlic 
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$ 3 7 / P E R S O N  

Lightly dredged and sautéed with your choice of sweet marsala, piccata, or lemon cream sauce

E n t r e e s  ( C h o o s e  t w o )

cabbage salad • relish tray • vegetable crudite • smoked meat and cheese $2 • shopska salad  $1

fried smelt $3 
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A 
D
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N

ER
Six-hour event includes two entrées, appetizer, soup or salad, three sides, non-alcoholic beverages, and standard bar package.

Served family-style. Additional $3 per person for additional entrée, additional $2 per person plus upcharge for additional appetizer.

C h i c k e n  B r e a s t  ( g r i l l e d ,  s a u t é d ,  p a n k o ,  o r  i t a l i a n  b r e a d e d )

H e r b e d  p o r k  l o i n  r o a s t
Slow roasted, then sliced and served with an apple scented demi-glaze

A c c o m p a n i m e n t s
A p p e t i z e r s  (  c h o o s e  o n e )

S o u p  o r  S a l a d  ( c h o o s e  o n e )
tomato basil • chicken noodle • italian wedding $1 • minestrone 

 mixed green • caesar $1 • michigan harvest $2 

s i d e s  ( c h o o s e  t h r e e )
california medley • green bean almondine  • oven-roasted balkan potatoes $1 • herb-roasted redskins  •  parmesan redskins $1

baked beans • buttered egg noodles • mostaccioli with mainara sauce  • cavatappi pasta with palomino sauce $1 • rice pilaf

d e s s e r t  ( a d d i t i o n a l  $ 1 )
apple or cherry strudel 

Subject to 6% Michigan sales tax, 15% service charge, $100 per bartender fee -  2023 Banquet Season
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s l o w  r o a s t e d  l a m b  s h a n k s  ( M P )

b r e a d e d  p o r k  m e d a l l i o n s
Served with Ammoglio sauce

c h a r - g r i l l e d  s a l m o n  ( M P )
Fresh Atlantic salmon, charred and topped with fresh bruschetta

S l i c e d  P r i m e  O v e n  R o a s t e d  B e e f  ( M P )  
House speciality slow roasted, then served with Bordelaise sauce 

T h i n l y  S l i c e d  R o a s t e d  T o p  R o u n d  
Prime eye of round, roasted and thinly sliced topped with red wine mushroom reduction

House exclusive recipe, shanks seared and simmered in a natural au jus. Cooked the traditional Balkan way 
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B u t t e r - b r a i s e d  a t l a n t i c  c o d  ( M P )
Fresh Atlantic cod topped with fresh tomato, oregano, and fets

b a s a  f i s h  
Crispy oven-fried basa fish, served with your choice of tomato fumet or lemon mist

h o m e m a d e  g o u l a s h  $ 4 . 5 0
Premium beef and pork, slow cooked and simmered with carrots, onions, and a beef sauce. Served in a crock



WEDDING SPECIAL

Subject to 6% Michigan sales tax, 15% service charge, $100 per bartender fee - 2023 Banquet Season

*Pricing and menu options are subjects to change without notice. Meals are served buffet-style. Family-style is an additional $3/person.*Pricing and menu options are subjects to change without notice. Meals are served buffet-style. Family-style is an additional $3/person.

Special redeemable only for December through February. Event must take place within this time.Special redeemable only for December through February. Event must take place within this time.

F R I D A Y  -  S U N D A Y  $ 6 9

B u t l e r  P a s s e d  H o r  D ' o e u v r e s

P a s s e d  C h a m p a g n e  o r  T o a s t

B u f f e t - S t y l e  D i n n e r  P a c k a g e

C u t t i n g  &  S e r v i n g  W e d d i n g  C a k e

6 - H o u r  P r e m i u m  B a r  P a c k a g e

C h a i r  C o v e r s

Choose two hot or cold appetizer selections

classic tomato bruschetta on garlic crisp • antipasto skewers (additional $1/person)

curried shrimp and mango cream on cucumber disc (additional $2/person) • smoked salmon croustade (additional $1.50/person)

 smoked salmon pinwheels (additional $1/ person) • shrimp shooter (additional $3/person) • mediterranean skewers

ćevapi filled phyllo cup (additional $1/person) • smoked chicken quesadilla  • potato kegs 

mini crabcakes (additional $2/person) • chicken wellington • beef wellington • samosa • spanakopita • assorted mini quiche 

chicken satay with spicy sriracha • fried wonton with chicken and spicy mustard sauce • vegetable spring roll with plum sauce 

cashew chicken spring roll (additional $1/person) • crab rangoon with mandarin orange sauce • cuban spring rolls with spicy mustard 

C O L D

H O T

Tito's Vodka • Bacardi Rum • Canadian Club Whiskey • Dewars Scotch Tangueray Gin • Jim Beam Bourban • Jose Cuervo

Tequila • Courvoisier Cognac • Stobi Wine (Red & White) • White Zinfandel • Assorted Juices • Sodas • Mixers • Garnish

Choose One: Hard Seltzers • Heineken • Corona(Cans) • Zlaten Dab 

Includes two entrees, pasta, potato, vegetable, soup OR salad

For head table and two family tables

Chair covers include choice of sash color




