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Strolling Suppers
More interactive than a buffet and more casual than a plated dinner, Strolling Suppers are 
a popular event trend.  Food stations placed throughout your event offer a variety of items in 
sampling portions.  Great for charity events, corporate mixers, unique weddings, and any high-
energy event.  Per guest pricing are based on full dinner portions with a two-hour food service.

Strolling Supper menu pricing includes Prestige Plastic disposables, paper napkins, and black 
plasticware forks, knives, and spoons.  Chafers are included for full service events at no charge.

Please note that there is additional 6% Michigan Sales Tax and 18% Service Charge to all food 
and beverage pricing.

Salad Station
Includes

Michigan Salad 
Mixed Greens, Mandarin Oranges, Pecans, 

Dried Cherries, Cucumbers, Onions, 
Crumbled Blue Cheese with Raspberry 

Vinaigrette

Caesar Salad 
Romaine Lettuce, Asiago Cheese, 

Seasoned Croutons, and Caesar Dressing

Seasonal Fruit Display

The Carvery
Includes Silver Dollar Rolls,  

Grainy Mustard & Horseradish Cream

Select Two
Oven-Roasted Turkey  
with Cranberry Stuffing

Beef Tenderloin  
with Peppercorn Crust

Pork Loin  
with Dried Cranberries & Baked Apples

New Zealand Lamb Chops

Charbroiled Salmon Filet  
with Soy Honey-Ginger Glaze

Chilled Smoked Norwegian Salmon  
with Capers & Lemon

50-100 Guests 	 $38.00 per Guest  
101-200 Guests 	 $35.00 per Guest

*We can customize any menu: Just Ask!*
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Full Service Event Staffing for Strolling Suppers
5 Hours Total: 2-Hour Food Service, 3 Hours for Set-up and Clean-Up
50-100 Guests			   $375.00 - $500.00
101-200 Guests 			   $500.00 - $650.00

Dolce Pasta
Rainbow Cheese Tortellini and 

Bow Tie Pastas with your choice of 
sauces: Marinara, Al Fredo, and Pesto 

accompanied by Grated Asiago Cheese and 
Garlic Toasts.

Mediterranean
Hummus, Tabouli, Assorted Pitas and 

Flatbreads with Imported Cheeses, 
Spreads, Stuffed Grape Leaves, Olives, and 

Pickled Vegetables.

Cloud 9 Mushrooms
Shitake, Crimini, Portabella, and Button 
Mushrooms sautéed in Bourbon Cream 
Sauce accompanied by Buttery Spaetzle 

and Purple Cabbage Carrot Slaw.

Smashed Potato Bar
Homestyle Garlic Mashed Potatoes with 
a vast array of toppings, to include: Sour 

Cream, Chopped Scallions, Diced Red 
Peppers, Fried Onions, Crispy Bacon, 

Shredded Cheddar, and Mushroom Gravy.

Vegetable Stir Fry
Asian and American Vegetables gently 
tossed stir-fry style in our Sizzling Wok 

with our House Blend of Seasonings and 
Sesame Oil.  Accompanied by Soy Sauce 

and our Signature Coconut Rice served out 
of Mini Chinese Take-Out Containers.

Ice Cream Sundae Bar
Chocolate and Vanilla Ice Creams scooped-
to-order with your choice of toppings: Fresh 

Bananas, Chopped Nuts, Maraschino 
Cherries, Sprinkles, Crushed Oreo Cookies, 

Chocolate Chips, Whipped Cream, and 
Warm Butterscotch and Fudge Sauces.

Crepes Suzette
Flambéeed-to-order with a pat of creamy 

butter and orange liqueur, filled with Apple, 
Cherry, or Chocolate, topped with Whipped 

Cream.

Ultimate Sweet Selection
Our grand variety of sweets beautifully 

displayed on tiered platters, to include: Mini 
Cheesecakes, Mini Eclairs, Mini Napoleons, 

Brownies, Petite Pastries, House-baked 
Cookies, Lemon Bars and More! 

Sweet Endings
Select One

On the Side
Select Two

*We can customize any menu: Just Ask!*


