
 

 

 



 

 



 

 



 



 

 

 



Plated Lunches 

Above prices are subject to 6% sales tax and 24% service charge. 
Availability, prices, and policies are subject to change. 

Rev 11/10/2025 

Plated Salads 
Served with Assorted Local Breads with Butter 

Locally Roasted and Ground Freshly Brewed Regular and Decaffeinated 
Zingerman’s Coffee and Assorted Herbal Teas 

Spinach and Apple  $26.00 per person 
Baby Spinach, Spun Carrots, Sunflower Seeds, Sliced Strawberries, Crumbled Goat Cheese, 
Roasted Apple Vinaigrette and Served with Grilled Chicken Breast 
Upgrade to Grilled Salmon Fillet for $5.00 per person 

Caesar Salad  $26.00 per person 
Romaine Hearts with Caesar Dressing.  Topped with Focaccia Croutons, Shredded Parmesan 
Cheese, Cherry Tomatoes and Served with Grilled Chicken Breast 
Upgrade to Grilled Salmon Fillet for $5.00 per person 

Hoisin-Barbecued Flank Steak  $32.00 per person 
Barbecued Lean Flank Steak Sliced over Mixed Greens with Red Pepper, Carrot, Scallion, 
Cucumber and Crispy Wonton Garnish with Toasted Sesame Vinaigrette 

Plated Entrées 
Served with Market Greens Salad* with Baby Tomatoes, Cucumbers, and Radishes  

Drizzled with White Balsamic Dressing, Chef’s Selection of Starch and Seasonal Vegetables, 
Assorted Local Breads with Butter, Locally Roasted and Ground Freshly Brewed Regular and 

Decaffeinated Zingerman’s Coffee and Assorted Herbal Teas 

Grilled Chicken Breast     $28.00 per person 
Grilled Chicken Breast with Michigan Dried Cherry Port Wine Sauce 

Maple Seared Trout     $28.00 per person 
Caramelized Cipollini Onions, Roasted Sweet Peppers and Late Harvest Sauce 

Stuffed Chicken Breast     $30.00 per person 
Five-Mushroom Brie with Natural Sauce 

Short Ribs     $40.00 per person 
Slow-Cooked Short Ribs with Red Wine Demi-Glace 

Grilled Filet Mignon       $45.00 per person 
Shiitake Fricassee, Madeira Wine Sauce 

Desserts may be selected from the Á la Carte Collection or 
specialty dessert menu for an additional charge. 

*See Hors d’Oeuvres, Appetizers, Soups and Premium Salads menu for upgrades and additional course offerings.

We are happy to help with vegan, gluten-free, kosher and allergy concerns in the planning process. 
  Alternate choice menus are available with up to two entrées and require final count with selections, seating chart and 

   escort cards provided by client at least 7 days prior to event. Choice menus are priced on the highest-priced entrée. 
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