
DINNER SELECTIONS

Lansing
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Dinner
All Entrée Selections include Soup or Salad, Selection of Seasonal Vegetables, Chef’s Selection of Starch,

Assorted Bread Basket and Sweet Creamery Butter, Dessert and
Freshly Brewed Gourmet Coffee and Decaffeinated Coffee and Selection of House Teas

Soups

Salads

Baby Field Greens, Roma Tomato and English Cucumbers

Beefsteak Tomatoes, Crumbled Bacon and Bleu Cheese Dressing

Fresh Spinach Leaves with Tomatoes, Mandarin Orange Segments and Sweet Red Onion Vinaigrette

Sliced Tomatoes, Saga Bleu Cheese, Balsamic Syrup  

Appetizers

Thinly Sliced, served with Cucumber and Cashew Salad, Coconut Curry Sauce  

Citrus Cocktail Sauce, Fresh Lemon  

Cranberry Pear Chutney  

– OR –

All Banquet Functions will be charged a 20% Service Charge and Applicable Sales Tax
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Entrées
(Priced Per Person)

Roulade of Chicken Breast 

(low fat)

Pecan Chicken 

Grilled Chicken Breast 

Atlantic Salmon 

Plum Soy Seared Swordfish 

New York Strip Steak 

Filet of Beef 

Roast Prime Rib of Beef 

Peppercorn filet 

(carb conscious)

Dijon Pesto Ravioli 

All Banquet Functions will be charged a 20% Service Charge and Applicable Sales Tax
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Duos
(Priced Per Person)

(Our Executive Chef will select and prepare the appropriate 
accompaniments to complement your entrée selections.)

Seared Tuna Fillet

&
Rosemary Skewered Grilled Shrimp

Roasted Atlantic Salmon

&
Petite Filet of Beef

Stuffed Breast of Chicken

&
Herb Crusted Roasted Sirloin

Desserts

With Raspberry Coulis and Chocolate Sauce

All Banquet Functions will be charged a 20% Service Charge and Applicable Sales Tax
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Dinner Buffets
(Priced Per Person)

All Buffets include Freshly Brewed Gourmet Coffee and Decaffeinated Coffee,
Selection of House Teas and Iced Tea

American Buffet 
(Minimum of 25 People)

Select Two Entrées:

Prime Rib Buffet 
(Minimum of 25 People)

Select Second Entrée from the Following:

Italian Buffet 
(Minimum of 25 People)

Select Two Entrées:

Beach Bar-B-Que 
(Minimum of 30 People)

Select Two Entrées:

(additional $6.00) (one per person, additional $10.00)

*Chef / Attendant required at $75.00 ea., One Per 35 Guests

All Banquet Functions will be charged a 20% Service Charge and Applicable Sales Tax
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Dinner Buffets
(Priced Per Person)

All Buffets include Freshly Brewed Gourmet Coffee and Decaffeinated Coffee,
Selection of House Teas and Iced Tea

Southwestern 
(Minimum of 30 People)

Select Two Entrées:

Western Cookout 
(Minimum of 50 People)

Select Two Entrées:

Steak and Potato 
(Minimum of 50 People)

All Banquet Functions will be charged a 20% Service Charge and Applicable Sales Tax


