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Cold Hors d’ oeuvres 

 

Seared Tenderloin Canapés                                                                                              

Ham & Cheese Pinwheel                                                                                                                                        

Prosciutto Palmiers                                                                                         

House Cured Salmon Blini                                                                                                                                                                                

Bruschetta                                                                                                             

Asparagus & Mushroom 

Traditional Tomato  

Eggplant 

Olive Tapanade 

Artichoke & Olive Pinwheel                                                                      

Melon & Prosciutto Canapés                                                                   

Herbed Chevre Stuffed Cherry Tomatoes                                            

Traditional Shrimp Cocktail                                                                                 

Asparagus Speared Mushrooms                                                                  

Cold Soup Shooters 

 Tomato Gazpacho 

 Vichyssoise 

 Mint Yogurt & Melon 

Michigan Cherry & Chicken Salad bites 

Jicama “Chips” with Crab & Avocado Salad 

Tuna Tartar on Wonton Spoons 

Smoked Salmon & Parmesan Profiteroles  
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Hot Hors d’ oeuvres 

Mini Reuben                                                                                                              

Turkey 

Salmon  

Traditional corned beef 

Brie Quiche Tartlets                                                                             

Crab Rangoons                                                                                                     

Sweet & sour dipping sauce 

Pork Wontons                                                                                                       

Peanut dipping sauce 

Petite Chicken & Brie Turnovers                                                                

Thin Crust Pizza Wedges                                                                                   

Potato & caramelized onion,  

olive & caper,  

tomato & artichoke 

Mushroom Crostinis                                                                                           

Morel cream sauce 

Fried Artichoke Hearts                                                                                     

Parmesan garlic aioli   

Chicken and Chorizo Empanada                                                                     

“Baja Bites”  Mini Black Bean Taquitos                                                                                                               

Salsa Fresca 

Braised Beef Taquitos 

Spanakopita                                                                                                           

Beef or Chicken Satays                                                                                    

Thai Peanut Dipping Sauce 

Coconut Shrimp  or Chicken                                                                                                  

Apricot Ginger dipping Sauce 

Petite Salmon & Crab Cakes                                                                           

Dill Caper Sauce 

Risotto Croquettes                                                                                           

Prosciutto & peas   

Butternut Squash 

Tomato & fennel 

BBQ Bacon Shrimp Skewers                                                                         

Chicken or Vegetable Pot stickers                                                             

Soy & mirin dipping sauce 

Sesame Chicken or Shrimp                                                                                                  

Plum wine dipping sauce 

Hot Soup Shooters 

Mushroom cream 

Lobster Bisque 

Tuscan Tomato Basil 
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Traditional & Exciting Chips & Dips  

 

Sherry- Sun Dried tomato                                                                                                           

Hummus                                                                                                    

Tabouli                                                                                                   

Fruit Salsa                                                                                            

Tradition Salsa                                                                                    

Guacamole                                                                                             

Caramelized Onion & chive                                                            

Roasted Eggplant Caponata                                                          

Spinach dip                                                                                               

Artichoke dip                                                                                          

Tomato Pomadoro                                                                                                                                       

                           

Assorted Chips  

Baked Pita                                                                                              

The Best Potato  

House Made Tortilla  

Assorted Vegetable  
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Stylish Party Platters 

 

Great Bar Snacks  

Crackers, dried fruits, toasted nut & your choice 

of dips & chips 

Roasted Vegetable  

Balsamic Vinaigrette 

Fresh Fruit   

Baked Brie Cheese 

Wrapped in phyllo & baked golden brown, served 

with apple butter chutney 

Four Cheese Terrine  

A combination of chevre cheese, Gorgonzola, 

Ricotta & cream cheese whipped with truffle oil & 

honey, served with spiced pecans, cranberry syrup & 

fruit chutney 

Pastrami Smoked Salmon  

Served with chopped eggs, red onions, fried capers, 

whipped cream cheese, cucumber slices & toasted 

baguette slices 

Roasted Beef Tenderloin   

Roasted, sliced tenderloin served with horseradish 

dipping sauce, three mustard dipping sauce, 

caramelized onions, assorted rolls & sliced 

baguettes 

Roasted Pork Loin  

Served with chimichurri & an apple chutney 

Antipasto  

Salami, prosciutto, mortadella, mozzarella, 

Parmesan, olives, hot peppers 

Gourmet Cheese & Cracker  

dried fruits, assorted nuts, fresh beerries & 

crackers  
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Action Stations 

Tuscan Tour  

Choice of two pastas, marinara, pesto, wild 

mushroom cream & alfredo  

rock shrimp, sautéed mushrooms, diced grilled 

chicken, parmesan, tomatoes, fresh basil, minced 

garlic, & capellini vegetables, artichokes 

Down Home & Smokey 

BBQ chicken, smoked brisket, and BBQ pork, choice 

of BBQ sauces, assorted rolls, corn bread, shaved 

red onions, lettuce, tomatoes, house made pickles, 

muenster, cheddar & Swiss cheeses.  Choice of two 

salads 

Mash Em & Love Em 

Idaho mashed potatoes, whipped sweet potatoes, 

horse radish red skin Accompanied with: pan fried 

rock shrimp, bacon bits, sautéed wild mushrooms, 

frizzled onions, candied pecans, crispy potato skins, 

chives, cheddar cheese, chardonnay sauce, turkey 

gravy 

Wok It & Stir It 

Fried chicken, sautéed shrimp, braised pork served 

with red curry peanut sauce, Sweet & sour, & 

General Tsao,  asian slaw, straw mushrooms, 

broccoli & corn, Jasmine and stir fried rice 

American Comfort 

All American beef sliders with cheese & caramelized 

onions, fried chicken , macaroni & cheese, mini hot 

dogs with ketchup and mustard and a choice of a 

green or composed salad 

 Po River Rice 

Traditional Italian abario rice risotto served with a 

choice of toppings: sautéed mushroom, truffle oil, 

braised osso bucco, tomato, butternut squash, 

basil, parmesan, sautéed shrimp, grilled chicken 

Que Pasa 

Oxacan style braised brisket, grilled fajita chicken, 

fried taco shells, soft flour tortillas, salsa 

fresca, roasted corn salsa, salsa verde, shredded 

lettuce, guacamole, pepper jack cheese, cheddar, 

sour cream 
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Green Salads 

 

Dorsey House Salad 

Tomatoes, cucumbers, pickled red onions, 

sunflower seeds, white cheddar cheese, & rosemary 

balsamic vinaigrette served over mixed field greens 

Harvest  

Mixed field greens with apple butter vinaigrette, 

spiced bacon, apples, goat cheese & candied pecans 

Caesar 

Romaine lettuce, freshly grated parmesan cheese & 

our homemade croutons, classic dressing 

Chopped                                                    

Chicken, red onions, cucumber, bacon, cheddar 

cheese & ranch dressing 

Greek                                                       

All the ingredients you would expect i 

Michigan                                                    

Crisp greens bleu cheese, red onion, dried cherries 

& served with our raspberry vinaigrette 

 

 

Compound Salads 

 

German Potato  

Tomato Mozzarella with Asparagus & 

Artichokes 

Tuna Pasta with dill caper dressing 

Chicken Caesar Pasta  

Roasted Mushroom Quinoa  

Dried Cranberry Chicken  

Traditional Cole Slaw 

Thai Cucumber & Carrot  

Traditional Potato  
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Entrée Selections 

(Served with a choice of sides) 

 

Chicken Roma                                                                                              

Breaded Chicken Breast rolled around tomatoes and 

asiago cheese  

Chicken Florentine                                                                                         

Stuffed with caramelized onions, spinach and served with 

basil lemon cream sauce 

Chicken Piccata                                                                                            

Egg and parmesan battered chicken breast  

Butter Poached Lobster tail                                                              

Seared Beef Tenderloin or NY Strip                                               

Mmushroom demi glace & crispy fried onions  

Crusty Mustard Chicken                                                                              

Chicken breast coated with Dijon mustard and 

breaded with herbed bread crumbs.  Served with 

choice of starch and vegetable 

BBQ Baby Back Ribs                                                                                        

House made BBQ sauce, fried onions,  

Parmesan Crusted Whitefish  

Artichoke fumet  

BBQ & Herb Grilled Salmon                                                                           

Apple Butter Stuffed Pork Loin                                                                  

 

 

Starch and Vegetable Sides 

Au Gratin Potatoes                                        

Plain & Flavored Mashed Potatoes 

Custom Vegetable Mashed                                                                                                              

Brown Rice Pilaf                                           

Jalapeno Cornbread Stuffing                                               

Aromatic Sage Stuffing                                                       

Glazed Peas & Carrots                                                         

Green Beans with almonds                                                 

Spinach Bake                                                                              

Roasted Assorted Vegetables                                         

Roasted Asparagus                                                               

Parmesan Cheese & Herb Polenta 
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Sweet Endings 

 

Crepe Flambé Station 

Crepes flambéed to order with a choice of flavors, 

bananas foster, calvados apple, cherries jubilee 

and house made Chantilly cream 

Waffle Sundae Bar 

Chef Hall’s sugar waffles made fresh with all the 

traditional toppings for the sweet tooth in you 

Assortment of Cookies 

Chocolate chip, peanut butter, sugar, white 

chocolate chunk, lemon drop, oatmeal raisin 

Bar Cookies 

Brownies, lemon bars, seven layers bar 

Cheese Cake Squares 

Delicious mini cheesecakes topped and garnished as 

you like them 

Assorted Mini Deserts 

Lemon tarts, éclairs, pecan diamonds, magic bars 

Chocolate Covered Strawberries 

Truffles 

Covered in cocoa powder, pecans or ganache 

Cream Puffs 

Sanders Chocolate fudge and Vanilla Ice Cream 

Individual Dessert Cups 

 Tiramisu 

 Peanut butter mousse 

 Chocolate mousse 

 Berry mousse 


