
RECEPTIONS

Lansing
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Hot Hors d’Oeuvres
All Prices are Per 50 Pieces

Spinach, Feta and Pinenut Stuffed Mushrooms ..............................$ 85.00

Mini Crab Cakes, Red Pepper Tartar Sauce .................................... $105.00

Porcini Rubbed Sirloin Medallions, Sun-Dried Tomato Aioli ....... $110.00

Scallop Wrapped with Smoked Salmon (carb conscious) ............................ $115.00

Roasted Vegetable Skewers (low cholesterol) ...............................................$ 85.00

Asparagus Spears Wrapped with Roast Turkey (low fat) .......................$ 90.00

Coconut Shrimp, Plum Sauce ........................................................... $110.00

Raspberry and Brie en Phyllo .........................................................$ 85.00

Vegetable Potstickers, Hoisin Sauce ...............................................$ 85.00

Voodoo Chicken Wings, Two Sauces .................................................$ 95.00

Beef Tenderloin En Croute, Mushroom Duxelle ........................... $115.00

Vegetarian Spring Roll, Hot Mustard .............................................$ 75.00

Beef or Chicken Brochettes, Two Sauces ....................................... $110.00

Cold Hors d’Oeuvres
All Prices are Per 50 Pieces

Tomato, Basil and Mozzarella Bruschetta ......................................$ 90.00

Asparagus Wrapped with Prosciutto ...............................................$ 90.00

Gourmet Finger Sandwiches .............................................................$ 80.00

Deviled Eggs with Bay Shrimp ..........................................................$ 75.00

California Rolls, Wasabi and Pickled Ginger ............................... $115.00

Assorted Canapes ..............................................................................$ 75.00

Dungeness Crab with Caviar Crème Fraiche, Cucumber Cup ........ $135.00

Pretzels, Chips and Dip (serves 25) ..........................................................$ 45.00

Selection of Mixed Nuts (serves 25) .........................................................$ 65.00

All Banquet Functions will be charged a 20% Service Charge and Applicable Sales Tax
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Reception Packages
Asian Delights $26.00

Assorted Maki and Nigiri Style Sushi with Pickled Ginger and Wasabi
(Based upon Three Pieces Per Guest)

Curry and Ginger Chicken Spring Rolls with Sweet Chili Sauce

Sports Bar $21.00

($4.75 each)

Red, White and Blue $20.00
Cheese Presentation – Garnished with Fresh Fruit and Berries, served with Sliced Baguettes and Flatbread

Presentation of Seasonal Vegetables served with Savory Dips

($4.00 each)

*Bartender / Chef / Attendant required at $75.00 ea., One Per 50 Guests
Prices are based on a maximum of one hour of food service unless quantities are otherwise specified.

Cold Display Stations
All Stations Priced Per Person

 Side of Smoked
 Scottish Salmon 

 Crudite Selection $3.95
 With Spinach and Ranch Dips

 Antipasto $5.95

 Chilled Shrimp
 displayed in Ice Bowls 

Ice Carvings Prices start at $350

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

 
    

   

    

   

   
   

   

   
       

  

 
      

    
   
  

 

  

  

    

            

             

  
   

  

    

  

    

  

 
  

 

Tropical Fruit Display $4.95

Imported and Domestic Cheeses $4.95

Mixed Greens $3.95

Port Wine Vinaigrette or Garlic Ranch

Cold Poached Salmon 

Bagel Chips and Crostinis
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The Carvery
 Slow Roasted Turkey* $195.00

 (Serves 25 People)

 Honey Cured Ham* $275.00

 (Serves 50 People)

 Roasted Peppered 
 Beef Tenderloin* $325.00

 (Serves 20 People)

Asian Spice-Rubbed Pork* $250.00
With a Thai Chili Sauce and Assorted Rolls

(Serves 25 People)

Dessert Reception
Priced Per Person, Minimum of 100 Guests

 Varieties of Tortes, 
 Tarts and Pastries
 To Include:

Miniature Pastries

$9.95 Per Person

Options
Cheesecake Station $6.95

Deluxe Imported Cheese Station $10.95

*Bartender / 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

Lean Corned Beef
or Peppered Pastrami* $200.00

(Serves 25 People)

Prime Rib of Beef* $300.00

(Serves 35 People)

Top Round of Beef* $275.00

(Serves 60 People)

Fruit Fondue
To Include: 
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Specialty Stations

Prices are based on a maximum of one hour of food service unless quantities are otherwise specified.

All Stations Priced Per Person

$3.00 Per Person Per Additional Hour

Pasta Bar* $9.95
(Choice of 3)

(choice of 3)

Add:  
(additional $3.00 per person)

Wok Station
Authentic Chinese Wok Cookery, served from Chinese “To Go” Containers with Chop Sticks and Fortune Cookies

Salad Station (Low Fat) $6.95

Fresh Fruit Fondue Station (Low Cholesterol) $5.95

*Chef / Attendant required at $75.00 ea., One Per 50 Guests

All Banquet Functions will be charged a 20% Service Charge and Applicable Sales Tax
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Specialty Stations
Prices are based on a maximum of one hour of food service unless quantities are otherwise specified.

All Stations Priced Per Person

$3.00 Per Person Per Additional Hour

Asian Grille Station* $12.95
Satays: 

Mediterranean Mezze $7.95

Quesadilla Station $7.95
Choose 3 of the Following Quesadillas

Salsa Station $6.95

Lettuce Wrap Station $8.95

(bias slice)

(blanched)

Raw Bar (Carb Conscious) $16.95

*Chef / Attendant required at $75.00 ea., One Per 50 Guests

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


