
Assorted Chilled Juices

Assorted Individual Yogurt

Donut Holes

Fresh Fruit Display

$ 7 . 7 5  P E R  G U E S T

C O N T I N E N T A L

S E R V E D  B R E A K F A S T

**All prices include table linens. 

A M E R I C A N  C L A S S I C

Scrambled eggs, sausage links or bacon, 

home-style redskin potatoes 

and a fresh fruit cup

H O N O R S  B R E A K F A S T

French toast, sausage links, 

plain scrambled eggs 

and a fresh fruit cup

N M U  E G G S  B E N E D I C T

ham, spinach, scrambled eggs and house 

made hollandaise sauce with a fresh fruit cup

$ 1 2 . 9 5  P E R  G U E S T

B U F F E T

E N T R É E S (choose one) 

Plain Scrambled Eggs

Cheddar Scrambled Eggs

Ham and Swiss Scrambled Eggs

Spinach and Mushroom Scrambled Eggs

French Toast

Buttermilk Pancakes

C H O I C E  O F  M E A T

Hickory Smoked Bacon

Sausage Links

Turkey Sausage

C H O I C E  O F  P O T A T O E S  

American Fries

Home-Style Redskin – onions and peppers

Shredded Hash Browns

1  E N T R É E :      $ 1 2 . 9 5

2  E N T R É E S :    $ 1 5 . 9 5

**All prices include table linens.

2 0  G U E S T  M I N I M U M

E G G S  B E N E D I C T  S T A T I O N

Canadian bacon and asparagus

O M E L E T T E  S T A T I O N
Fresh eggs and a selection of chopped meats, 
vegetables and cheese

C R Ê P E  S T A T I O N
Fresh made crepes with sweet and 
savory filling options

E X E C U T I V E  C H E F  B U F F E T  C O L L E C T I O N  | +  $ 5  P E R  G U E S T

F L A P J A C K  S T A T I O N
With a variety of fruit toppings and syrup

B R E A K F A S T  M E N U
T H E  N O R T H E R N  C E N T E R
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B A G E L S  –  B U T T E R  &  C R E A M  C H E E S E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 . 9 5  E A C H

B A K E R ’ S  G O U R M E T  B R O W N I E S  O R  D E S S E R T  B A R S . . . . . . . . . . . . . . . . . . . . . $ 1 . 7 5  E A C H

B A K E R ’ S  G O U R M E T  C O O K I E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 1 . 7 5  E A C H
peanut butter, chocolate chip, wildcat oatmeal, sugar paws (NMU fan favorite!)

B I T E  S I Z E  B A R S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 6 . 9 5 / D O Z E N

C I N N A M O N  R O L L S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 . 7 5  E A C H

D O U G H N U T S ,  A S S O R T E D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 . 2 5  E A C H

D O U G H N U T  H O L E S ,  A S S O R T E D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 . 0 0 / D O Z E N

E N G L I S H  M U F F I N S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 . 7 5  E A C H

F R E S H  B A K E D  A S S O R T E D  C O O K I E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 0 . 7 5  E A C H

F R E S H  W H O L E  F R U I T  Apples, Oranges, or Bananas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 . 0 0  E A C H

I N D I V I D U A L  Y O G U R T S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 . 2 5  E A C H

M U F F I N S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 1 . 7 5  E A C H

P L A I N  C R O I S S A N T S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 1 . 7 5  E A C H

P E T I T E  M U F F I N S ,  A S S O R T E D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   $ 1 . 0 0 E A C H

P E T I T E  S W E E T  D A N I S H ,  A S S O R T E D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   $ 1 . 7 5  E A C H

S C O N E S ,  A S S O R T E D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 . 7 5  E A C H

S P E C I A L T Y  S T U F F E D  C R O I S S A N T S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 2 . 7 5  E A C H

S H E E T  C A K E S
1 / 4  ( A P P R O X ,  1 8  P I E C E S )  . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 7 . 9 5  E A C H
1 / 2  ( A P P R O X ,  3 6  P I E C E S )  . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 7 . 9 5  E A C H
F U L L  ( A P P R O X ,  7 2  P I E C E S )  . . . . . . . . . . . . . . . . . . . . . . . . . $ 4 9 . 9 5  E A C H
F U L L  ( C U T  A N D  S E R V E D )  . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 7 5 . 0 0  E A C H

B A K E S H O P

B R E A K F A S T  &  B R E A K S  -  A  L A  C A R T E

B E V E R A G E S

M I L K -  2 %  O R  S K I M  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 7  P E R  C A R A F E

A S S O R T E D  S O D A  O R  B O T T L E D  W A T E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 1 . 5 0  E A C H

B O T T L E D  J U I C E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 . 5 0  E A C H

C O F F E E  O R  D E C A F . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 6  P E R  G A L L O N

F R E S H  B R E W E D  I C E D  T E A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 6  P E R  G A L L O N

H O T  C H O C O L A T E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 0  P E R  G A L L O N

H O T  T A Z O  T E A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 1 6  P E R  G A L L O N
Assorted Herbal and Black Tea

L E M O N A D E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 2  P E R  G A L L O N

N M U  S P A R K L I N G  P U N C H  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 1 6  P E R  G A L L O N

J U I C E -  O R A N G E ,  A P P L E ,  O R  C R A N B E R R Y  . . . . . . . . . . . . . . . . . . . . . . . . $ 4 . 5 0  P E R  C A R A F E

W A T E R  C A R A F E  O N  T A B L E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   $ 2 . 2 5  P E R  C A R A F E
If no other service 
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**All prices include table linens. 

T H E  N O R T H E R N  C E N T E R

L U N C H  M E N U

H A M  A N D  S W I S S

M E D I T E R R A N E A N - V E G E T A R I A N

R O A S T  B E E F  A N D  C H E D D A R

S M O K E D  T U R K E Y  A N D  P R O V O L O N E

T U N A  S A L A D

 

$ 1 3 . 5 0  P E R  G U E S T

S A N D W I C H  B U F F E T

C H O O S E  T W O :  

B R O W N W O O D  C O L E S L A W

F R E S H  F R U I T  S A L A D  

I T A L I A N  P A S T A  S A L A D  

R E D S K I N  P O T A T O

G A R D E N  S A L A D  -  

C H O O S E  T W O  D R E S S I N G S :  

R A N C H ,  I T A L I A N ,  F R E N C H ,  

H O U S E  V I N A I G R E T T E  

Choice of croissant, white or wheat sub bread 

Lunch boxes come with condiments, kettle potato chips, a piece of fresh fruit 

and a cookie packed in a convenient recyclable box

C H O O S E  T H R E E :  

H A M  &  S W I S S

M E D I T E R R A N E A N  

R O A S T  B E E F  &  C H E D D A R

S M O K E D  T U R K E Y  &  P R O V O L O N E

T U N A  S A L A D  

C H O I C E  O F  C R O I S S A N T ,  

W H I T E  O R  W H E A T  S U B  B R E A D

S A N D W I C H E S S A L A D S

$ 1 6 . 9 5  P E R  G U E S T

A D D  S O U P  + $ 3 . 5 0  P E R  G U E S T

Includes two Chef’s choice soups

2 0  G U E S T  M I N I M U M

L U N C H  B O X
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C H O O S E  C H I C K E N ,  S T E A K ,  S A L M O N  O R  P O R K  L O I N

C A E S A R
Chopped Romaine lettuce in parmesan 

Salads are served with rolls and butter, co�ee, tea and a cookie

basket with herbed croutons 
Creamy Ceasar dressing on side

F R E N C H
Mixed greens, green beans and new 
potatoes, hard cooked egg and tomatoes
French Vinaigrette dressing on side

C O B B
Crisp greens, avocado, grape tomatoes, 
hickory bacon, and bleu cheese 
House Vinaigrette dressing on side

S U P E R I O R  
Crisp greens, cucumbers, tomatoes, 
apples, candied walnuts and asiago cheese
Honey mustard dressing on side

$ 1 5 . 9 5  P E R  G U E S T

C H I P O T L E  C H I C K E N

Served with vegetable crudité, kettle potato chips, co�ee, tea, and a cookie

monterey jack cheese

D O U B L E  B E E F
Corned beef and pastrami, swiss cheese, 
whole grain mustard, lettuce and tomato

C L A S S I C  I T A L I A N
Mortadella, capicolla, genoa, provolone 
and italian seasoning

T W O  C H E E S E  
Havarti, provolone, roasted red pepper and 
spinach, with dill aoili. 

M E D I T E R R A N E A N  
Hummus, cucumber, red onion and tomato 
on wheat sub bread

H A M  O R  T U R K E Y
with swiss or provolone cheese, lettuce and 
tomato on white sub bread

E X E C U T I V E  C L U B
Ham, turkey, bacon and lettuce with 
sundried tomato aoili on Texas Toast

M I C H I G A N  C H I C K E N  S A L A D
with dried tart cherries, toasted pecans and 
celery on wheat sub bread

**All prices include table linens.

$ 1 4 . 9 5  P E R  G U E S T

L I G H T E R  S I D E  
Your choice of half sandwich (choose panini for additional $1) served with vegetable 

crudité and multigrain chips

$ 1 3 . 9 5  P E R  G U E S T

$ 1 2 . 9 5  P E R  G U E S T

T H E  N O R T H E R N  C E N T E R

L U N C H  M E N U
B R I C K  G R I L L E D  S A L A D

S A N D W I C H E S

P A N I N I S  On Ciabatta Bread S A N D W I C H E S
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N O R T H E R N  C E N T E R

H O R S  D ’ O E U V R E
S E L E C T I O N

C H I C K E N  S A T A Y

S A L M O N  T E R I Y A K I  S K E W E R

S P A N A K O P I T A

M I N I  C R A B  C A K E S

M E A T B A L L S  W I T H  O R A N G E  G I N G E R  S A U C E

B A C O N  &  C H E D D A R  S T U F F E D  R E D S K I N  P O T A T O E S

F R I E D  W I S C O N S I N  C H E E S E  C U R D S

H O T  C R A B  A N D  A R T I C H O K E  D I P

B A K E D  C H I C K E N  W I N G S

A S S O R T E D  M I N I  Q U I C H E

G A R L I C K Y  M U S H R O O M S  ( V E G A N )

12
P E T I T E

25
SM AL L

5 0  
M E D I UM

100
LARGE

H O T

C O L D

C O C K T A I L  S H R I M P

K E T T L E  C H I P S  &  F R E N C H  O N I O N  D I P

W I L D C A T  S N A C K  M I X

S P I N A C H  D I P  W I T H  R Y E  C R I S P S

A S S O R T E D  G O U R M E T  D E V I L E D  E G G S

P E T I T E  F R U I T  P I Z Z A S

T O R T I L L A  C H I P S  &  S A L S A  ( V E G A N )

H U M M U S  &  P I T A  C R I S P S  ( V E G A N )

B R U S C H E T T A  W I T H  R O A S T E D
E G G P L A N T  S P R E A D  ( V E G A N )    

$20.00

$35.50

$26.25

$38.75

$26.25

$26.25

$26.25

$32.50

$26.25

$26.25

$13.75

$37.50

$68.50

$50.00

$75.00

$50.00

$50.00

$50.00

$62.50

$50.00

$50.00

$25.00

$65.00

$127.00

$90.00

$140.00

$90.00

$90.00

$90.00

$115.00

$90.00

$90.00

$40.00

$125.00

$249.00

$175.00

$275.00

$175.00

$175.00

$175.00

$225.00

$175.00

$175.00

$75.00

$63.75

$13.75

$13.75

$26.25

$17.25

$26.25

$13.75

$17.25

$17.25

$125.00

$25.00

$25.00

$50.00

$32.00

$50.00

$25.00

$32.00

$32.00

$240.00

$40.00

$40.00

$90.00

$54.00

$90.00

$40.00

$54.00

$54.00

$475.00

$75.00

$75.00

$175.00

$103.00

$175.00

$75.00

$103.00

$103.00

When planning hors d’oeuvres for your event we suggest the following guide:
Before dinner 2-4 items per guest

Hors d’oeuvres only reception, 12p-5p 4-6 items per guest
Hors d’oeuvres only reception, 5p and later 7-10 items per guest

if you wish to have your hors d’oeuvre selection passed, an additional fee will apply REV081220



N O R T H E R N  C E N T E R

S E L E C T I O N

H O R S  D ’ O E U V R E
D I S P L A Y S

A M E R I C A N  R E G I O N A L  C H E E S E

A N D  C R A C K E R S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

G R I L L E D  V E G E T A B L E S  . . . . . . . . . . . . . . . . . . . . . .

V E G E T A B L E  C R U D I T É S  . . . . . . . . . . . . . . . . . . . . . . .

S E A S O N A L  F R U I T   . . . . . . . . . . . . . . . . . . . . . . . . . . . .

S U M M E R  S A U S A G E  A N D  C H E D D A R

C H E E S E  W I T H  C R A C K E R S  . . . . . . . . . . . . . . . . . . .

A S S O R T E D  S U B  S A N D W I C H E S  . . . . . . . . . . . . . .

A S S O R T E D  G R I L L E D  P A N I N I  . . . . . . . . . . . . . . . .

P E T I T E
1 2

S M A L L
2 5

M E D I U M
5 0

L A R G E
1 0 0

P E T I T E  1 2

$ 3 0

S M A L L  2 5

$ 5 5

M E D I U M  5 0

$ 1 0 5

L A R G E  1 0 0

$ 2 0 0  

H O R S  D ’ O E U V R E S

$ 2 3 . 7 5

$ 2 8 . 7 5

$ 2 3 . 7 5

$ 2 8 . 7 5

$ 3 1 . 2 5

$ 3 3 . 7 5

$ 3 6 . 2 5

$ 4 5 . 0 0

$ 5 5 . 0 0

$ 4 5 . 0 0

$ 5 5 . 0 0

$ 6 0 . 0 0

$ 6 5 . 0 0

$ 7 0 . 0 0

$ 8 0 . 0 0

$ 1 0 0 . 0 0

$ 8 0 . 0 0

$ 1 0 0 . 0 0

$ 1 1 0 . 0 0

$ 1 2 0 . 0 0

$ 1 3 0 . 0 0

$ 1 5 5 . 0 0

$ 1 9 5 . 0 0

$ 1 5 5 . 0 0

$ 1 9 5 . 0 0

$ 2 1 5 . 0 0

$ 2 3 5 . 0 0

$ 2 5 5 . 0 0

When planning hors d’oeuvres for your event we suggest the following guide:
Before dinner 2-4 items per guest

Hors d’oeuvres only reception, 12p-5p 4-6 items per guest
Hors d’oeuvres only reception, 5p and later 7-10 items per guest

if you wish to have your hors d’oeuvre selection passed, an additional fee will apply

E X E C U T I V E  C H E F  C O L L E C T I O N

W I S C O N S I N  A R T I S A N  C H E E S E  D I S P L A Y

C H E F ’ S  S E L E C T I O N  O F  S M A L L  B A T H  C H E E S E S  F R O M

W I S C O N S I N ’ S  F I N E S T  M A S T E R  C H E E S E  M A K E R S
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E N T R É E S

Events outside of the Northern Center will incur additional costs
All prices include table linens. 

A T L A N T I C  S A L M O N   
Seared salmon with a Michigan maple and 
whiskey glaze 

C H E E S E  R A V I O L I
* V E G E T A R I A N
with marinara sauce

F O U R  C H E E S E  M A C A R O N I
* V E G E T A R I A N
Parmesan, gruyere, asiago and white cheddar
sauce, baked with peas, carmelized onions,
grape tomatoes and mushrooms

H E R B  B A K E D  C H I C K E N   
Marinated in a blend of garlic, herbs and olive oil

H U N T E R ’ S  P O R K  L O I N
Roast loin of pork with a hunters style 
mushroom sauce  

L E M O N  B R O I L E D  W H I T E F I S H
Seasoned with herb and garlic butter

N M U  L A S A G N A
With house made bolognese sauce

P O T  R O A S T
Classic slow roasted beef   

R O A S T  T U R K E Y
Slow roasted tender turkey  

N O R T H E R N  B U F F E T

C O L D  S I D E S

H O T  S I D E S

C A E S A R  S A L A D  

G A R D E N  S A L A D
Choose two dressings: ranch, blue cheese, 
french, house vinaigrette, or italian

I T A L I A N  P A S T A  S A L A D

M E D I T E R R A N E A N  T O M A T O  &
C U C U M B E R  S A L A D

R E D  P O T A T O  S A L A D

B U T T E R E D  E G G  N O O D L E S

G A R L I C  B R E A D

M A S H E D  P O T A T O E S  W I T H  G R A V Y

R O A S T E D  R E D  A N D  Y U K O N  G O L D  
P O T A T O E S

W I L D  R I C E  P I L A F

E A C H  B U F F E T  I N C L U D E S  T W O  C O L D  
S I D E S  A N D  O N E  H O T  S I D E  

D E S S E R T

A S S O R T E D  P I E

1  E N T R É E  $ 1 9 . 9 5  P E R  G U E S T  /  2  E N T R É E S  $ 2 3 . 9 5  P E R  G U E S T
 3  E N T R É E S  $ 2 6 . 9 5  P E R  G U E S T

2 0  G U E S T  M I N I M U M

N O R T H E R N  C E N T E R

C H E F  C H O I C E  V E G E T A B L E S

Roasted, steamed or sautéed

Entrées are served with freshly baked rolls, butter, co�ee and tea.
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B U T T E R N U T  S Q U A S H  R A V I O L I *
Tender ravioli with classic sage brown butter 
sauce and petite pea

C H I C K E N  W I T H  P E P P E R S ,  H A M
A N D  T O M A T O E S
Oven-braised breast of chicken with bell 
peppers, ham and tomatoes.

G L A Z E - G R I L L E D  S A L M O N  
W I T H  G I N G E R
Atlantic salmon enhanced by a slightly sweet 
asian inspired glaze 

G R I L L E D  H A N G E R  S T E A K
Served with cabernet mushroom sauce 

M O N G O L I A N  M A R I N A T E D  
P O R K   
Bone in pork chop with chinese mustard sauce

M U S T A R D  R O A S T E D  L A K E  
S U P E R I O R  W H I T E F I S H  
Local whitefish brioled with a mustard creme 
fraiche

P O R T A B E L L A  M U S H R O O M S
( V E G A N )  
Large oven roasted mushroom caps with 
roasted barley, corn and poblano peppers 

T U R K E Y  M E A T L O A F
Savory meatloaf of 100% ground turkey

A M E R I C A N A  
B I S T R O  B U F F E T

N O R T H E R N  C E N T E R

C H E F  C H O I C E  V E G E T A B L E S

C O L D  S I D E S

H O T  S I D E SE N T R É E S

C H O O S E  T W O :  

C U C U M B E R  C A R R O T  S A L A D
with ginger  (V) 

P R O V E N Ç A L  P O T A T O  S A L A D

S U P E R I O R  S A L A D

C H O O S E  O N E :  

B U T T E R E D  F A R F A L L E  P A S T A

C L A S S I C  W H I P P E D  P O T A T O E S

G A R L I C  R O A S T E D  P O T A T O E S

P A R M E S A N  S M A S H E D  P O T A T O E S

W I L D  R I C E  P I L A F

G R I L L E D  F I V E  O N I O N  S O U P

S W E E T  C O R N  &  P O T A T O  C H O W D E R

E A C H  B U F F E T  I N C L U D E S  T W O  C O L D  
S I D E S  A N D  O N E  H O T  S I D E  

D E S S E R T
A S S O R T E D  C H E E S E C A K E  

Roasted, steamed or sautéed

1  E N T R É E  $ 2 1 . 9 5  P E R  G U E S T  /  2  E N T R É E S  $ 2 4 . 9 5  P E R  G U E S T
 3  E N T R É E S  $ 2 7 . 9 5  P E R  G U E S T

2 0  G U E S T  M I N I M U M

Events outside of the Northern Center will incur additional costs
All prices include table linens. 

Entrées are served with freshly baked rolls, butter, co�ee and tea.
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Events outside of the Northern Center will incur additional costs
All prices include table linens. 

B B Q  P O R K  R I B L E T S
Smokey pork ribs finished with our own 
co�ee barbeque sauce

S I C I L I A N  G R I L L E D  C H I C K E N
Marinated then basted with a tangy 
pepper and herb sauce 

G R I L L E D  I T A L I A N  S A U S A G E
Fresh mild italian sausage with fire roasted 
peppers and onions 

T E Q U I L A  &  L I M E
R U B B E D  P O R K
Slow roasted pork with our house blend of 
tequila and lime seasoning

B A R B E Q U E  B U F F E T

E N T R É E S

D E S S E R T

C O L D  S I D E S

H O T  S I D E S

C H O O S E  T W O :  

B R O W N W O O D  C O L E S L A W

F R E S H  F R U I T  D I S P L A Y

K E T T L E  P O T A T O  C H I P S  

R E D  P O T A T O  S A L A D  

 

E A C H  B U F F E T  I N C L U D E S  T W O  C O L D  
S I D E S  A N D  O N E  H O T  S I D E  

1 / 3 L B .  H A M B U R G E R S

A L L  B E E F  H O T  D O G S

B B Q  P U L L E D  P O R K

B E E R  B R O I L E D  
J O H N S O N V I L L E  B R A T S

G R I L L E D  C H I C K E N  

V E G A N  B U R G E R S  

B R O W N I E S

C H O O S E  T W O :  

B B Q  B A K E D  B E A N S  

C O R N  O N  T H E  C O B

G A R L I C  R O A S T E D  
Y U K O N  P O T A T O E S  

S A U E R K R A U T  

E X E C U T I V E  C H E F  C O L L E C T I O N

1  E N T R É E  $ 1 4 . 9 5  P E R  G U E S T  /  2  E N T R É E S  $ 1 7 . 9 5  P E R  G U E S T
 3  E N T R É E S  $ 1 9 . 9 5  P E R  G U E S T

2 0  G U E S T  M I N I M U M

N O R T H E R N  C E N T E R

Entrées are served with freshly baked rolls, butter, co�ee and tea.

ADD $ 3.50, PER ENTRÉE PER GUEST
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All prices include table linens. 

T H E  N O R T H E R N  C E N T E R

C H I C K E N  P I C A T T A   
Boneless chicken breast atop a bed of 
angel hair pasta, zucchini, squash and 
carrot julienne, finished with a blanket of 
classic lemon caper sauce. 

L A K E  S U P E R I O R  W H I T E F I S H
Meuniere style broiled whitefish with 
brown butter and lemon, served with 
harvest rice pilaf and zucchini ribbons. 

B I S T R O  S T E A K
Pan seared steak with pan demi glace, 
sour cream and chive twice baked potato. 
Wax and green bean medley. 

P O R T A B E L L A  M U S H R O O M  
R A V I O L I  
With roasted garlic and grape tomatoes, 
bell peppers and sweet onions, finished 
with an asiago cream sauce. 

M O R O C C A N  C H I C K E N  
Boneless chicken breast braised with 
Moroccan spices, chick peas and lemon, 
served with herbed basmati rice, asparagus 
and fresh mango chutney.

H O R S E R A D I S H  C R U S T E D  
S A L M O N
Yukon gold whipped potatoes, asparagus, 
lemon butter sauce.

P O R K  T E N D E R L O I N
Medallions of pork with honey mustard 
sauce, alongside roasted sweet potatoes, 
sauteed apples and fresh mango chutney.

F A R M E R S  M A R K E T  P A E L L A
A meatless take on the spanish classic, 

carrots, petite peas and artichoke hearts. 

S E R V E D  M E A L S

C E A S A R  S A L A D

G A R D E N  S A L A D

Your choice of one dressing:

House vinaigrette, French, Blue Cheese, Italian, or Ranch

$ 2 1 . 9 5  P E R  G U E S T

A P P L E  P I E C H E R R Y  P I E P U M P K I N  P I E

E N T R E E S
( C H O O S E  U P  T O  T W O )

S T A R T E R
( C H O O S E  O N E )

D E S S E R T
( C H O O S E  O N E )

All entré
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C H I C K E N  M O R E L  
Roasted chicken with a morel mushroom 
sauce, served with brown and wild rice 
pilaf with cranberries and julienne of 
seasonal vegetables 

G R I L L E D  M E D I T E R R A N E A N  
S T A C K
Grilled tofu, zucchini, bell pepper, eggplant 
and mushroom with balsamic marinade

P R O S C I U T T O  R O A S T E D  
H A L I B U T
with a seasonal blend of roasted root 
vegetables and lemon caper sauce

S E A F O O D  D I A V O L A
Scallops, shrimp and lobster in a roasted 
tomato sauce over three cheese lasagna

F I L E T  M I G N O N
Pan seared filet with pan demi glace, 
julienne vegetables and olive oil roasted 
mini russet potatoes

M U S H R O O M  G N O C C H I  
Tomato and exotic mushroom ragout over 
roasted garlic and potato gnocchi

L A M B
Medallions of lamb and northern bean 
ragout with carrots, celery and pearl onions. 
dressed with rosemary and mint jus

T R O U T  “ S C H N I T Z E L ”   
NMU Executive Chef’s Award Winner 
Lake Superior Trout served with 
mohrengemuse carrots, sauteed beets and 
celeriac with morel mushroom spzetzel and 
Michigan riesling beurre blanc

E N T R E E S
( C H O O S E  U P  T O  T W O )

S T A R T E R
( C H O O S E  O N E )

All prices include table linens. 

E X E C U T I V E  C H E F  C O L L E C T I O N

D E S S E R T
( C H O O S E  O N E )

C R E M E  B R U L E E C H O C O L A T E  G A N A C H E  T A R T

C A E S A R  S A L A D
Romaine, parmesan, fresh croutons with 

creamy caesar dressing  

G A R D E N  C L A S S I C   
seasonal greens, tomato and cucumber 

with choice of dressing: house vinaigrette, 
french, blue cheese, or ranch

S P I N A C H  S A L A D
blue cheese, candied walnuts, and maple 

sherry vinaigrette 

$ 2 8 . 9 5  P E R  G U E S T

All entré

T H E  N O R T H E R N  C E N T E R

S E R V E D  M E A L S
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