
 

 

PRIVATE EVENTS MENU 

EXCEPTIONAL EVENTS. EVERY TIME. 
MINIMUM SPEND MAY APPLY 

CUSTOM MENUS AVAILABLE 

 

FAJITA BAR 

Choice of chicken, steak or ground beef served with, flour tortillas, red and green bell 

peppers, sauteed onions, shredded lettuce, Mexican cheese blend, Pico de Gallo, and  
sour cream 

Includes: 
Spanish Rice 

Refried Beans 

Tortilla Chips, Salsa and Guacamole 

 

$24/ person 

 

SLIDER BAR 

Choice of 3: Beef, Grilled Chicken, Turkey, Veggie, Pulled Pork, Portobello,  

Salmon (add $2) 

Topping options: cheese, caramelized onions, pickles, onions, ketchup, mustard, barbeque sauce, and 

 lemon/dill aioli (with salmon only) 

 

Choice of 2: Skinny Fries, Curly Fries, Seasoned Fries, Steak Fries, Sweet Potato Fries, 
Onion Rings, Pickle Fries 

    

 Salad: Garden, Caesar, or Michigan 

  

$23/person 

Add Our Homemade Macaroni and Cheese     $4/person 
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PIZZA PARTY 
An Assortment of Meat, Veggie and Margherita Pizzas on your choice of crust: Deep Dish, 
Traditional Round, or Flatbread Pizza  

   

 Homemade Garlic Bread Sticks served with Marinara and Ranch  

 

 Salad: Caesar or Antipasto 

 

 $16/person 

  

 Add an order of Baked Mostaccioli - $4/person 

 

 

PASTA BAR 

Baked Mostaccioli Bolognese 
Fettuccini Primavera – Fresh Seasonal Vegetables 
Cheese Ravioli with Spinach and Sundried tomatoes 

 

 Salad: House, Caesar, or Michigan  

 

 Homemade Garlic Bread Sticks 

 

 $19/person 

 

CLASSIC BARBEQUE DINNER 

Grilled Chicken  
Corn on the Cob – Street Style 
Greek Pasta Salad 
Baked Beans 
Herb and Garlic Roasted Potatoes 

 

 $22/person 

  

  

FOR PRIVATE EVENTS CONTACT: 248-560-7700     Page 2 

 



 

 

 

TRADITIONAL BANQUET DINNER 

Chicken Piccata 
Herb Roasted Salmon 
Rice Pilaf or Herb and Garlic Roasted Potatoes 
Roasted Green Beans and Mushrooms 
Pan Fried Honey Glazed Corn 
Caprese Salad – Tomato, Buffalo Mozzarella, Fresh Basil, Balsamic Drizzle 

 

$32/person 

 

 

    SMALL APPETIZER BUFFET 

Chips, Salsa & Guacamole 

Chicken Quesadillas 
Margherita Flatbread 

 

$15/person 

 

 

    LARGE APPETIZER BUFFET 

Mac & Cheese Bites 
Chicken Wings (Choice of Buffalo, Honey BBQ, Louisiana Dry Rub, Sweet Asian,  
Garlic Parmesan) 
Spinach Artichoke Dip – Served with Tortilla Chips 
Tomato Bruschetta 
Coconut Shrimp 

 

$25/person 
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   CREATE YOUR OWN MENU 
   call for pricing 

 

APPETIZERS 

Tomato Bruschetta 

Mushroom Bruschetta 

Chicken Wings 

 Sliders 

Choice of BBQ Beef, Pulled Pork, Grilled Chicken, Portobello, Salmon or Beef Tenderloin 

Baby Quiche 

Pickle Fries  

Deep Fried Portobello Mushrooms 

Chilled Shrimp with Cocktail Sauce 

Coconut Shrimp 

Mac & Cheese Bites 

 Stuffed Mushrooms 

Choice of Vegetarian or Italian Sausage 

Mini Spinach Pies 

Crab Cakes 

Quesadillas 

Chips & Salsa 

Cheese & Cracker Tray 

Smoked & Cured Meats Tray 

Seasonal Fruit Tray 

Fried Calamari Strips 

Hummus & Pita 

Spinach & Artichoke Dip 

Bavarian Pretzels with Cheese  

Rosemary Focaccia Flatbread 

Chicken or Beef Satay 

Lambchops 

Mini Beef Franks Wrapped in Puff Pastry 
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   CREATE YOUR OWN MENU 
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ENTREES 

Assorted Flatbread Pizzas 

Margherita, Vegetarian, Pepperoni, Meat Lovers, & Greek  

Assorted Deep Dish Pizzas 

Traditional Round Pizzas 

Grilled Chicken  

Barbeque Beef  

Cilantro Lime Shrimp  

Grilled Atlantic Salmon 

Slider Bar 

Fajita Bar 

Pasta Selection 

Spaghetti Bolognese, Baked Mostaccioli, Vegetarian Lasagna, Chicken Linguini, Fettuccini Primavera 

Spinach and Cheese Ravioli 

Chicken Marsala 

Chicken Piccata 

Herb Roasted Chicken 

 

SALADS 

House Garden Salad 

Caesar Salad 

Michigan Salad 

Greek Salad 

Antipasto Salad 

Fresh Vegetable Salad 

Served cold, tossed with house made dressing 
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CREATE YOUR OWN MENU 

Call for pricing 

 

SIDES 

Rice Pilaf 

Roasted Red Skin Potatoes 

Garlic Mashed Potatoes 

French Fries, Sweet Potato Fries 

Homemade Mac & Cheese 

Greek Pasta Salad 

Corn on the Cob 

Pan Fried Honey Glazed Corn 

Baked Beans 

Mediterranean Flame Roasted Vegetables 

Seasonal Vegetable Medley 

 

 

DESSERTS 

Assorted Cookies 

 Brownies 

Mini Cheesecakes 

Ice Cream Sundae Bar  

Large Sweet Table 

 

 

 

215 W. 5th Street - Royal Oak - Michigan – 48067 
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