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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 lvory 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.

SHOWER MENUS

SOUp & Salad | s15 per person

Served Plated. Select one soup and one salad.

SOUP OPTIONS:

Tomato Basil

Roasted tomatoes and fresh basil blended with a touch of Cream (Vegetarian)

Wild Rice

Creamy and savory chicken with wild rice.

Italian Vegetable

Mixed summer vegetables simmered in an herbed tomato broth (Vegan & Gluten Free)

SALAD OPTIONS:

Ceaser Salad

Romaine lettuce, chopped tomatoes and red onion, croutons and parmesan cheese
lightly tossed with traditional Caesar dressing.

Michigan Salad

Mixed greens, dried cherries, toasted walnuts, chopped red onion and crumbled bleu
cheese. Served with balsamic vinaigrette.

Steak House Salad

Romaine lettuce with tomato, cucumber, onion, bacon, and croutons.

Served with bleu cheese dressing.

ADDITIONS:

Grilled Chicken | $4.00

Sliced grilled chicken to be placed on top of your selected salad.
Quiche | $4.00

Spinach, tomato and parmesan.

Salad & Pasta | s1s per person

Served Plated. Select one salad and one pasta

SALAD OPTIONS:

Ceaser Salad

Romaine lettuce, chopped tomatoes and red onion, croutons and parmesan cheese lightly
tossed with traditional Caesar dressing.

Michigan Salad

Mixed greens, dried cherries, toasted walnuts, chopped red onion and crumbled bleu
cheese. Served with balsamic vinaigrette.

Garden Salad

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

PASTA OPTIONS:

Spaghetti Pasta with Jumbo Meatball

A jumbo meatball over a bed of spaghetti topped with homemade marinara sauce.
Chicken and Broccoli Penne with Cream Sauce

Romano and parmesan cheeses blended in a light cream sauce with chicken and broccoli
served over ziti pasta.

Vegetable Lasagna

Layered with carrots, spinach, broccoli, onions, and a creamy cheese sauce.

Plated Brunch | $20 per person

Served Plated.

Fresh Fruit
First course of sweet assorted fresh fruit.

Michigan Salad & Tomato Parmesan Quiche

Second course duo plate of our Michigan Salad and Quiche. Includes mixed greens,

dried cherries, toasted walnuts, chopped red onion and crumbled bleu cheese. Served

with balsamic vinaigrette. Our quiche is a classic mixture of eggs, tomatoes, and

parmesan, with a flaky crust. PAGE 10f2



Brunch Buffet | $20 per person

Served Buffet Style

Garden Salad

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

Fresh Fruit Display

Assortment of fresh fruit

French Toast Bread Pudding

Warm spiced custard-soaked bread baked with a touch of vanilla. Served
with powdered sugar and real maple syrup.

Breakfast Casserole

Eggs, rainbow bell peppers, onions, spinach, mushrooms, and gruyére
cheese

ADDITIONS: Bacon|$3.00 or Ham|$3.00

The Classic
Served Buffet Style

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

| $20 per person

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

Soft Rolls with Butter

The Birdie

Served Buffet Style

| $26 per person

Caesar Salad
Romaine lettuce, herbed croutons and shredded parmesan
cheese with classic caesar dressing
Chicken Piccata
Tender breast of chicken simmered in a lemon, artichoke and
caper butter
Upgrade to Salmon Piccata | $2 per person
Pasta Primavera
Vegetable medley tossed with penne pasta in a light olive oil
and white wine sauce
Honey Dill Baby Carrots
Steamed baby carrots tossed in a honey dill butter
Roasted Potatoes
Redskin potatoes roasted with olive oil and herbs
Soft Dinner Rolls and Butter

Carolina Lowcountry | $21 per person

Served Buffet Style

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.

The Duo

Served Buffet Style

Caesar Salad

Romaine lettuce, herbed croutons and shredded parmesan
cheese with classic caesar dressing

Green Bean Amandine

Tender green beans steamed and tossed with melted butter and
toasted almonds

Wild Rice Pilaf

Flavorful mix of long grain and wild rice

Lemon Pesto Grilled Salmon

Grilled salmon fillets finished with a lemon pesto cream sauce
Chicken Piccata

Tender breast of chicken simmered in a lemon, artichoke and
caper butter

Honey Butter Cornbread

Decadent pieces of cornbread finished with honey butter

| $30 per person

Coffee & Sweets Duet | $3.50 per person

Coffee station with Petite Dessert Assortment

Desserts | perperson

Strawberry Shortcake $3.50
Carrot Cake $3.50

German Chocolate Cake $4.00
Italian Lemon Cream Cake $5.00
Assorted Cookies $2.00

Dutch Apple Pie $3.00
Peachberry Pie $3.00
Cheesecake $4.00

Cake Cutting Fee $.50

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.

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