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Coffee Breaks
The Java Fix			          4.00 per person

The Light Side			          6.00 per person

The Continental Breakfast	       12.00 per person

Descriptions can be found on page 3 of the menu.

Breakfast
The Country Scramble*	                    14.50 per person       	

				         

The French Connection*                    17.00 per person       	

					          

Breakfast Brunch Buffet*                   19.00 per person       	

				         

Descriptions can be found on page 3 of the menu.

All  Day Breaks
The Motor City			         20.00 per person

The Detroiter			         23.00 per person

Descriptions can be found on page 5 of the menu.

Hors  d’Oeuvres
Dover Hill Package		        14.00 per person

Riviera Package			         15.50 per person

Continental Package		        17.00 per person

Jumbo Shrimp Cocktail		        9.50 per person

Descriptions can be found on page 7 of the menu.

Carvings
Roasted Turkey Breast 		         7.00 per person 
Bourbon Honey Glazed Ham 	       6.00 per person

Top Round of Beef * 		         7.00 per person 

Beef Tenderloin* 			       11.00 per person

Descriptions can be found on page 7 of the menu.

Receptions
Imported & Domestic Cheese	  7.00 per person

Vegetable Crudités		   6.00 per person

Fresh Fruit & Berry Display 	  8.00 per person

Antipasto Platter			  11.00 per person

Crystal Cut Ice Carving Bowl	   180 each 

Custom Ice Carvings 		    550 each

Descriptions can be found on page 9 of the menu.

Family Style  LUNCH  24.00 per person     
			             DINNER  38.50 per person

Descriptions can be found on page 11 of the menu.

Strolling Fare
Gourmet Pasta Station		   9.50 per person

Southwest Station		  12.00 per person

Stir-Fry Station		            12.00 per person

Sushi Station* 			   14.50 per person

Martinis Flambé* 		  14.50 per person

Seafood Extravaganza* 		 17.00 per person

Descriptions can be found on page 13 of the menu.

Buffets  	     LUNCH  21.50 per person     
			             DINNER  35.00 per person

Descriptions can be found on pages 15 & 17 of the menu.

Entrée Upgrades  
Beef Tenderloin* – add 5.00 per person
Chicken Piccata, Chicken Wellington 
or Chicken Marsala – add 2.50 per person
Third Entrée – add 3.50 per person
Michigan Salad – add 1.50 per person
Asparagus with Hollandaise – add 2.00 per person
Twice Baked Potatoes – add 2.00 per person
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Entrée Selections
Duo’s
Metropolitan Duo*            	 43.00 per person
				        

Surf & Turf * 		           MARKET PRICE  

The Mediterranean Duo  	 43.00 per person
				        

Descriptions can be found on page 19 of the menu.

Uno’s - Chicken & Pork
Chicken Piccata		    	 32.50 per person
				        

Chicken Marsala	             	 32.50 per person
				        

Indian Spiced Chicken	    	 32.50 per person
				        

Michigan Chicken	    	 33.50 per person
				        

Descriptions can be found on page 19 of the menu.

Uno’s - Chicken & Pork
Chicken Oscar		    	 35.00 per person
				        

Sesame Ginger 		     	 38.50 per person

Pork Tenderloin		     

Chicken Cordon Bleu	    	 32.50 per person
    				        

Chicken Florentine	   	 32.50 per person 		
				        

Chicken Wellington	    	 33.50 per person 		
				        

Traverse City Pork Loin   	 33.50 per person 		
				        

Descriptions can be found on page 21 of the menu.

Entrée Selections
Uno’s - Vegetarian
Eggplant Napoleon        	 32.50 per person 	
			                

Penne Primavera 	         		 32.50 per person 	
			                

Descriptions can be found on page 21 of the menu.

Uno’s - Seafood
Pecan Encrusted           		 32.50 per person 
Whitefish                               

Roasted Salmon            		 33.50 per person 	
			                

Citrus Orange Roughy  		 32.50 per person 	
			                

Descriptions can be found on page 23 of the menu.

Uno’s - Beef 

New York Strip Steak*   	 	 38.50 per person 	
			                

Prime Rib of Beef *        		 39.50 per person 	
			                

Beef Wellington* 	         		 39.50 per person 	
			                

Filet Mignon with         		 39.50 per person
Mushroom Caps*           

Descriptions can be found on page 23 of the menu.

Sandwiches
Deli Tray Selection        	          20.50 per person

Descriptions can be found on page 25 of the menu.

Kid’s Menu       	             21.50 per person

Descriptions can be found on page 25 of the menu.
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Sweet Tables
Sweet Table Enhancements
Chocolate Fountain 		          6.00 per person

Ice Cream Sundae Station        7.00 per person 

International Coffee Station   5.00 per person

Guilty Pleasures 
Fresh Fruit & Berry Display   11.00 per person 

Irresistible Temptations 
Fresh Fruit & Berries	      14.50 per person 

Descriptions can be found on page 27 of the menu.

Decadent Desserts
Cheesecake				          5.00 per person

Sorbets				           3.50 per person

Fresh Fruit Tart			          5.00 per person

White Chocolate Cheesecake 	       5.00 per person

Flourless Chocolate Cake 	        5.00 per person

Tiramisu 				           5.00 per person

Descriptions can be found on page 29 of the menu.

Beverage Services
Includes five hours of continuous service 
A 150.00 Bartender Fee will apply to any 
event with 200 guests or less

House Beverage Service     17.00 per person 

Executive Beverage Service 19.00 per person 

Select Beverage Service	   21.50 per person

Traditional Beverage Bar	   6.00 per person

Classic Beverage Bar		   11.00 per person

Cash or Hosted Bar
Open to guests for personal purchase
Five Hours of Service
Bar Tender Fee Per 75 to 100 Guests     180.00

House Wine 
or House Champagne
Served at each table		                 24.00 per bottle

Descriptions can be found on page 31 of the menu.


