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GOLF CLUB
CONTACT
= johanna@salemhillsgolfclub.com
\, +248-437-2152
9. 8810 Six Mile Rd | Northville, Ml
@ salemhillsgolfclub.com
INCLUSIONS

o Fountain soft drinks, iced tea, and
lemonade.

o |vory overlay table cloths

e Black linen napkins

e Podium & Microphone

e 65inch smart TV for presentations

ROOM RENTAL

3-Hours| $150
Additional hour(s) $100/per hour

BARTENDER

8§50 / per event

All prices are per person. Served buffet style.
Minimum guest count required. Revenue
minimums and other restrictions may apply.

Sales tax of 6% and service charge of 22% applied
to all events.

BUFFET MENUS

The Classic | s20 per person

Garden Salad

Mixed greens, matchstick carrots, baby tomatoes, sliced cucumbers

and croutons. Served with ranch and balsamic dressing.

Mostaccioli with Marinara

Penne pasta, housemade marinara with tomatoes, basil and garlic.
Chardonnay Chicken

Tender chicken breasts roasted with wine, lemon and garlic cream sauce.
Soft Rolls with Butter

Carolina Lowcountry | $21 per person

Coleslaw

Cabbage and carrots tossed with a smooth and creamy dressing.
Pulled Pork

Shredded pulled pork with rolls, flour tortillas and two house sauces.
Guests can create pulled pork sandwiches or tacos.

Creamy Mac & Cheese

Macaroni pasta mixed with a variety of cheeses and topped with toasted breadcrumbs.
Green Bean Amandine

Tender green beans steamed and tossed with melted butter

and toasted almonds

Honey Butter Cornbread

Decadent pieces of cornbread finished with honey butter.

Mix & Mingle

Heavy Appetizer Buffet

Meatball Sliders

Jumbo italian meatballs simmered in marinara and served on a soft roll with melted
provolone cheese

Tempura Chicken Bites

Light and crispy bite sized all white meat chicken bites served with a
Sweet Chili Dipping Sauce

Brown Sugar Bacon Smokies

Bacon wrapped smoked sausage bites baked with brown sugar
Spinach Artichoke Flatbread

Housemade creamy spinach artichoke spread on top of flatbread
Vegetable Crudités

Assorted raw vegetables with ranch for dipping

| $22 per person

Salem Hills | $23 per person

Garden Salad

Mixed greens, matchstick carrots, baby tomatoes, sliced cucumbers and croutons.
Served with ranch and balsamic dressing.

Wild Rice Pilaf

Flavorful mix of long grain and wild rice.

Chef’s Selection of Fresh Vegetable

Our chef will select the best in season vegetable or vegetable blend.

Mostaccioli with Marinara

Penne pasta, housemade marinara with tomatoes, basil and garlic

Grilled Bone-In Chicken

Herb rubbed assortment of chicken breasts, thighs, and drumstick pieces grilled to
perfection.

Soft Rolls with Butter
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Bunker BBQ | $25 per person The Birdie | $26 per person

Coleslaw Caesar Salad

Cabbage and carrots tossed with a smooth and creamy dressing. Romaine lettuce, herbed croutons and shredded parmesan
BBQ Bone-in Chicken cheese with classic caesar dressing

Smothered bbq chicken breasts, thighs, and drumstick pieces Chicken Piccata

grilled to perfection. Tender breast of chicken simmered in a lemon, artichoke and
Mashed Potatoes and Gravy caper butter

Red skinned potatoes mashed in house and served with gravy on Upgrade to Salmon Piccata | $2 per person

the side. Pasta Primavera

Fresh Vegetable Blend Vegetable medley tossed with penne pasta in a light olive oil
Mix of green beans, yellow beans and carrots. and white wine sauce

Honey Butter Cornbread Honey Dill Baby Carrots

Decadent pieces of cornbread finished with honey butter. Steamed baby carrots tossed in a honey dill butter

Roasted Potatoes
Redskin potatoes roasted with olive oil and herbs

The Duo | $30 per person Soft Dinner Rolls and Butter

Caesar Salad

Romaine lettuce, herbed croutons and shredded parmesan H
cheese with classic caesar dressing Appetlzers
Green Bean Amandine

Tender green beans steamed and tossed with melted butter and
toasted almonds Select (3)
Wild Rice Pilaf

Flavorful mix of long grain and wild rice
Lemon Pesto Grilled Salmon

| $9 per person

Event enhancement. Cannot be added on without a buffet

Cheese and Cracker Display

Vegetable Crudites with Ranch Dip

Grilled salmon fillets finished with a lemon pesto cream sauce Spinach Artichoke Dip with Tortilla Chips
Chicken Piccata Meatball Sliders
Tender breast of chicken simmered in a lemon, artichoke and .

! I : I Brown Sugar Bacon Wrapped Sausage Smokies
caper butter $
Honey Butter Cornbread Tempura Chicken Bites with Sweet Chili Dipping

Decadent pieces of cornbread finished with honey butter

Desserts | perperson Coffee & Sweets Duet | $3.50 per person

Strawberry Shortcake $3.50 Coffee station with Petite Dessert Assortment
Italian Lemon Cream Cake $5.00

German Chocolate Cake $4.00

Assorted Cookies $2.00

Cheesecake $4.00

Beverages

Included
Water, Iced Tea, Lemonade and Soda

Cash Bar
Guests responsible for their drinks. Running tabs prohibited.

Hosted Bar
All drinks placed on hosts tab. Charged based on consumption.

Customizable options and offerings available. ﬂéﬂ(%%

Basic Drink Tickets | Domestic draft beer, house wine, and well drinks $6.00 each GOLF CLUB

Premium Drink Tickets | Full draft beer selection, wine, and premium drinks $8.00 each

Coffee Station
Self-serve station with regular and decaf coffee, cream and sugar $2.00 per person
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