
 
 
 

1825 Clubhouse Dr.  Ann Arbor, MI 48108  Phone: (734) 429-8383 
 

Hors d’ oeuvres Reception Package 
$21.95 per person for 3 hours of service 
 ($19.95 for 2 hours / $17.95 for 1 hour) 

50 Person Minimum 
 
 

Choose (2) Two from the Cold Selections: 
 

Vegetable Crudités presentation with ranch dip 
Domestic & Imported Cheese & Cracker Tray 

Fresh Seasonal Fruit Tray 
 
 

Choose (3) Three from the Hot Selections: 
 

BBQ Meatballs – A savory meatball in rich barbeque sauce 

Mini Quiche – Served in petite portions, this perennial French favorite is even more appetizing than when served in 
the traditional slice. An assortment challenges every taste sensation 

Chicken Tenders- Lightly breaded marinated chicken tenderloin served with honey mustard dipping sauce 

Spanakopita – Flaky Phyllo dough surrounding a blend of spinach and cheese  

Sausage Stuffed Mushrooms Caps –Beautiful, succulent, mushroom caps 
stuffed with flavorful country sausage stuffing 

Seafood Scallops with Bacon – Skewered plump, juicy sea scallops are 
gently wrapped in robust bacon strips coated with maple-pepper seasoning 
for bold layering of flavors and textures 

Cocktail Franks – Mini franks wrapped in a puff pastry 

Crab Rangoon – A delicious oriental favorite of blended imitation crabmeat and cream cheese in a wanton wrapper  

Vegetable Spring Rolls – A delicate crepe wrapper filled with Asian vegetables and served with sweet & sour 
dipping sauce 

Goat Cheese and Pine-Nut Phyllo -  A rich blend of creamy goat cheese, honey, and herbs with a hint of 
orange marmalade, artfully wrapped in pine-nut-encrusted phyllo 

Raspberry & Brie Bites – Brie cheese with raspberries & almonds wrapped in a delicate puff pastry  

Coconut Shrimp – Premium peeled & deveined butterfly shrimp coated in a special recipe of a sweet coconut 
batter.  Served with a tangy pineapple dipping sauce.  

Cheese Straws – Delicate French puff pastry dough filled with sharp cheddar cheese, twisted, rolled and sprinkled 
lightly with sesame seeds.  
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Deluxe Hors d’ oeuvres 
Add $1.00 / person / per selection to substitute a Deluxe Hors d’ oeuvre 

 
Chicken Tapenade Satay  - Skewered marinated chicken tenderloins enrobed 

in a tapenade of tomatoes, roasted red peppers, green olives, and 
roasted garlic for a burst of fresh Mediterranean flavors and colors 

Chicken Satay  - Skewered marinated chicken tenderloins in peanut sauce  

Glazed Beef Steak Kabobs – Tender beef lightly marinated in soy-ginger 
glaze, sprinkled with sesame seeds, and threaded on bamboo skewers with a colorful combination of 
peppers and red onions.  

Seafood Medley en Croute – This seafood lover’s delight is a combination of shrimp, scallops, crab, and 
fresh herbs in a beurre blanc sauce, folded into a decorative French puff pastry.  

Elegant Puff Pastry Assortment – A classic French pastry assortment: Roasted chicken with wild 
mushrooms in a savory herb and garlic Marsala sauce, and tender pieces of beef medallion in a demi-glace 
with mushrooms and white onions.  

Beef and Chicken en Croute – A buttery puff pastry assortment of tender morsels of beef in a rich demi 
glace and sautéed diced chicken with wild mushrooms   

Citrus Mahi Mahi – Marinated Mahi-Mahi bites encrusted with citrus panko breading on a 4” skewer 

Wild Mushroom Tartlet – Brandy flavored portobella, shitake & porcini mushrooms, mixed with roasted 
scallions in a tender tartlet.  Topped with a rosette of boursin cheese.  

Teriyaki Salmon – Tender Norwegian salmon bites are skewered and glazed with teriyaki sauce and topped with 
white and black sesame seeds.   

 

 

Dessert Station 
Add $3.95 / person with the above reception package 

Includes Chef’s selection of Cakes & tortes, Assorted Mini Pastries, Gourmet Cookies & Brownies 
 

 

 

Additional Fees: 

$500 Room Rental fee including set-up, clean-up, table linens and staff 

$250 Dance Floor Rental & Set-up.  15’ x 15’ parquet dance floor 

Pricing for additional services available on request 

 

A $500 Deposit and a signed contract are required to reserve your date.  50% of 

estimated cost is due 30 days prior with final payment due 10 days prior to your 

event. 
 

*All prices subject to a service charge of 20% and 6% Michigan sales tax 


