RAMADA

Ramada |nn & (Convention (_enter

4079 W. US 10 Luc!ing’con, Ml 49431
2%51-845-7315x 151

www.ramadaludington.com
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YOUR EVENT, DONE PERFECTLY.



Ramada Inn & Convention Center Policies

Contact the Ramada Inn & Convention Center Today at
281-845-7311 for Your Facility & Bar Needs!

Payment

A signe& contract and $200 deposit will hold the room for your date. Tlﬂc remaining room rental
clﬁarge is due with 60 dags of booking your event and is non refundable.

Regulations

NO Food or beverages are allowed to be brought into the Kamacla Convention Cen’cer with the
cxccption of chding (Cakes.

Tl’lc Ramada Convcntion Ccnter is not responsib]c for damage orloss of any articles either before
or after the complction of your event. The organization or business renting the Faci]ity is liable for

any &amage that may occur on the Premises while their scheduled event is takirxg Place.

Decorating

Comcetti and glitter are NOT a”oweci; you will be charged a$%7s clean up fee if either are used.

We will Provide garbagc bags for the items that you brought in and no longer wish to kecp. A“

cardboard boxes MUST be broken down.

You may hang things from the walls or ceiling but ONLY hcgou do not leave any holes or

Permanent marks. ]Ffjou Place hooks on the wa”s, you MUST remove thcm, and without damagc to

the walls. As$75 repair fee will be charged if any clamagc has been done to the walls or ceiling.

We uarantee that you can get in to decorate at 10:00 AM on the day of your reception. Ca” on
g Y g gery P

the Monda3 before your event to see if angtlﬁing is scheduled the c{ay before your event. ]?there is

not then you may decorate the dag before your event.

Set Up & Tear Down

° Tl’)e room rental fee covers all necessary tables, cl'\airs, white ]inens, room set up & room tear down.
° The Ramada (Convention (_enter will Provi&e the set-up and tear down of tablesJ chairs

and linens For the schedu!ecl event.



& RAMADA

Room Charges

Room Name Sunday-Thursday Sunday-Thursday  Friday- Saturday
Half Day Full Day
(Grand Pallroom $200.00 $300.00 $900.00
Michigan Room $125.00 $175.00 $%00.00
Superior Koom $125.00 $175.00 $%00.00
Huron Room $125.00 $175.00 $%00.00
Small Ballroom $125.00 $200.00 $550.00
Ontario Room $75.00 $125.00 $200.00
[ rie Room $75.00 $125.00 $200.00

* Saturday E_vening From Renta! Charge is $2,000.00

Andio Visual Equipment

Audio Visual Equipmcnt Rentals are Pased on Availabilitg

Floor Podium or T abletop Fodium No Charge
Data FPort Frojcctor $50.00 per day
I raser Board with Markers $20.00 per day
Flip (Chart Pad with Markers $30.00 per day
TV/VCKR $30.00 per day
Frcﬂection Screen $15.00 per day
Overhead Frojector $20.00 per day
Overhead Frojector with Screen $30.00 per day

TV Cart No Charge
Hand [eld Microphone (not cordless) and Stand No Charge or $5.00

Koom Chargcs and Audio Visual chtals are Subjcct to
6% Sales Tax & 18% Service [Tee



& RAMADA
Cocktails & Beverages

Bar Policies

Ramada ]nn & Convention Center offers the clients Hexibility regarding their function. You may have
either a cash bar, open bar G’]OSth bar) or a combination of the two. A cash baris an arrangement where
your guests will each Purcl'lasc their own drinks. An open bar clesignates that the baris Paicl for bg the
group thatis hosting the function. The Ramada lnn must Provi&e the alcoholic beverages; none may be
brought in or taken out. ( Jnder no circumstances whatsoever will alcohol be Provided to guests under the
age of 21. | ast call for the bars must be given no later than 1:30 AM. Rama&a Jnn |Ds all drinkers

and can at anytime cut off drinkers from having more drinks. Flease contact your Ramada ]nn & Convention

Cen’cer rePresentative with any questions you may have in regards to the bar.

Uash Bar Pricing

Par sctup, Plastic ware, ice, garnishcs and a bartender are included at no chargc, Provided that the
beverages consumed total a minimum of $500. There will be a $50 set up fee hcgour sales are less than

$500. A limit of two drinks per person per bar triP will be enforced.

House Lic]uor~$§.2.5
Ca” Liquor~$5.50
Premium Liciuor~$4".00
House Branc] Wines-$%.25
Michigan Wines-$4.50 to $6.50
Domestic Bottled Bar-$2.50
Fremium/]mportcd Beer~$§.5o
Soda~$ 1.00



& RAMADA

Open Bar Pricing

An abbreviated listing of Procluc’cs is below. Whenever u’cilizing an open bar, your bi”ing is based upon open
bottles. For sPecial order Produc’cs (inc]ucling kegs), the clientis resPonsiHe for all charges for the ordered
items, regarc”ess of consumption. Jncluded in these Priccs are bar sctup, Plastic ware, ice, mixers, gamislﬂcs

and a bartender. An 18% service fee will be added to 3ourxcinal bill and must be Paid at the end of the event.

House Prand SPirits~$‘1"5 Pcrmci{:th
Whiskegj Gin, Bourbon, Kum, 5cotch, \/odka, Schnapps, Fuci(ers (750 m[, I oz shots)

Call Brand Spirits~$55 Permci{:th
Scagram’s 7, Jim Beam, Pacardi, Christian Prothers’ Brancly, Smirnoff, Southern Comfort (750 ml, 1

oz shots)

Premium Brand SPirit5~$ 65 per fifth
Canadian Club, Tanquerag, Jéb Scotch, Dewars, Greg (oose, Crown Rogal, Abso]utej Captain
Morgan’s Jack Daniels (750 ml, I oz sho’cs)

House Brand Wines-$30 per 1.5 liter bottle
White Z_imcande!) Charclonnay, Cabernet Sauvignom FiesPorter) Chablis, Lambrusco, Mer!ot,

J.Roget

Champagnc
House Brand: $20 per bottle T osti Asti: $30 per bottle Martini Rossi Asti: $40 per bottle

Non-Alcoholic
Sparkling Wine-$15 per bottle (750 ml, 6oz glasses, 8 servings per bottle)

Michigan Wines-$30 per750 ml
Black Star [ arms Rcd [House ch, St Julian Mcrlot, (arand T raverse Se!cct Sweet [Harvest Kicsling,
Cl’\atcau Chantal Chardormay, Bowers Harbor \/ineyards F’inot Grigio

Draft Beer

Domestic Kegs: $160 1/4 Barrel: $80.00 Fremium/]mported Kegs: $180 (16 ozglasses with a 1”7 foam
hcad, serves about 140 g]asscs)

Bottlecl Beer
Fremium/lmporte& Beer: $3.50 each Domestic Beer: $2.50 each
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YOUR EVENT, DONE PERFECTLY.

Uontact Brann’s Gatering at 866-802-/266 for Your Menu Gonsultation.

All Menu Prices are 5ubjcct to 6% Salcs Tax & 18% Service [ee. All Menus’ |nclude
China, | inen T ablecloths, | inen Napkins & | inen Skirting.

e A clcPosit of 20% of the estimated total food bill will be required within 3 weeks of scl’:ccluling your
individual event. Tho &eposit for the event will be returned hcgour event is canceled 180 clays Prior
to the reserved date. Cancellations made within 180 clays of the function will forfeit the dcposit.

T he balance due on individual events MUST BE MADLE PRIOR to the event. We accept

cash, check, money orderora major credit card.

e Afinal guarantee of the number of guests attending MusT be made 7 d335 Prior to the event.
This guarantee is understood to be a minimum and may not be decreased. An9 guests that are
added within the 7 clags Prior to the event will have a 15% up charge added to the per person Price.
lxc we are unable to obtain the guaranteed count from you, we will use the estimated number of guests

Provided at the time of clePosit.

° qu:ot lines are maintained up to a total of two hours of service. E_acl'v additional hour of serving

time will incur a $50.00 fee.

° Througlﬁout the menu you will find items marked with an *. | hese items may contain raw or
undercooked ingrc&ients; or can be cooked to order. Notice: Consuming raw or

undercooked meat, Poultrg, eggs or seafood may increase your risk of food borne illness.

° A” of our menus have a 50 person minimum. |f a group falls under the 50 person guest minimum,

tl'xeg MUST still pay for 50 guests.

e AllToodand Boverages MUST be Provi&ecl bg Brann’s Catering with the exception of
bai(ery cakes and the Ramada Convention Center bar.

° Add Cai(e SCrvice to your event for 1.00 per person. This service includes our staff cutting

and serving your cake, china Plates and silverware.

Thank You for Choosing the Ramada Convention Center & Brann’s Catermg; We
Look Forward to Serving You!



Build Your Own Hors Ioeuvre Buifet

The Latest Trend ......Perfect for Encouraging Your Guests to
Mingle While Offering Them Variety.

Includes (Gourmet [Fruit, Chccsc & Craciccr DisPla3

Brann’s Famous BBQMcatba”s
Fresh chctablc & DiP Trag
(Choice of | emonade, Jced T ea, [ruit Punch Or Coffee

AND Choicc of Thrcc Hors D’ocuvrcs

I g Rolls (1)

SPinach & Ar‘cichoke with Fita (H)
Cheesc Fondue with Assor’ted Brcacls (H)
Figs in a Planket ()

Stuﬁced Sausagc Mushroom CaPs (H)
Stuffed Seafood Mushrooms Caps (I7)
Kiclbasa with Saucrkraut (H)

SPicy Skewered Steak w/ Bourbon DiPPing Sauce ()
SPiCH Skewerec{ Chicken w,/ [Hoison DiPPing Sauce (f"])
Cl’uicken Wings {m)

Smoked Whitefish DiP & (Crackers ()
SPinach DIP & Bage] Chips ( C)

Tor‘ci”a Finwhce]s ( C)

Bruschetta ( C)

DeliSub (C)

(H) Hot (C) Cold

Price per person $16



Ala Carte Gocketail Party Hors I oeavres
The Perfect Addition to Any Menu ...

f:resh Beer Steame& Kielbasa with Sauerkraut $1.50 per person

Brann’s Famous Meatballs ~ Choice of BBQ; Feppercom, Swedish or
Sweet & Sour $1.00 per person

Crispy Chicken Wings -~ T ossed in Buffalo or BBQ/Sauce
& Served With B]eu Cheese $1.80 per person

*Spicg Skewered Steak - Marinated Steak with a
Bourbon DiPPing Sauce $1.75 per person

*5PiC3 Skewered Chicken - Marinated (Chicken with a
Hoisin Dipping Saucc $1.75 per person

Spicg Sausage or Seamcood Stuged Mushroom Caps $2.00 per person

Torti”a Pinwheels -~ Assorted Sprcads Wrappcd in | ortilla
Shells & Sliced |nto Bite Sized Wheels $2.50 per person

Brusci’ret’ca ~-Diced T omatoes, Garlic, Basil, Ba]samic \/inegar, Fresh
Asiago & Olive Ol] Served With Crispy Bread Rounds %1 .75 per person

Stuffed [ gg Rolls Served With Dipping Sauce $2.00 per person
Chilled Jumbo Shrimp Served with Cocktail Sauce & | emons  $4.00 per person
Spirach Dip & Bagel Chips - $2.00 per person
Whitefish Dip with Assorted Crackers - $2.00 per person
Warm Spinach & Artichoke Dip with Fita - $2.00 per person

Figs in a Planket - $2.00 per person

$1,000.00 Minimum for Ala C arte [Jors [D’ocuvres Onlg Far‘l:g
You May Mix or Match Ala Cartc Hors D’ocuvrcs & Far‘l:g Trags



Party Trays

Brano’s Party Trays are Great for Festive Occasions or to Compliment any Menu. Bach Tray is
Attractively Decorated & Garnished and Includes Plates, Forks and Napkins

Gourmet [Fruit & Cheese Trag

5ma” (/\Pprox 35 PPI) -$110.00, Largc (/\Plarox 75 PPD ..$160.00 OR Wow Your Gucsts with our
Fopular [ xtra Largc Gourmet [ruit & C[’lCCSC Tray Dccoratively DisPlagcd on a Mirror (I 25 PPI) ..$275.00
All Sizes Include Cantaloupe, f’ioneg Dew, Fineapple, 5trawberries, fjcasonal Fruits & Perries, Assorted
60urmet Cheeses & Assorted Cracl(ers.

APPctizcr Tra Yy
Sma” (APProx 35 PPD ... $80.00 Largc (/\Pprox 75 PPD ...$110.00 [Jam, Summer Sausage,
Pepperoni, Salami, Assorted Cubed Cheeses, Queen Fimento Stuffed Olives, Baby Sweet Pickles &
Assorted Crackers.

]:rcsl‘! Fruit Trag
Sma” (APProx 35 PPD ...%$90.00 Largc (APProx 75 PPD ...$140.00 [ xtra Largc Fruit Trag DisPlagcd
on a Mirror (I 25 PPI) ..$190.00 All Sizes Include Honegdew, Cantaloupe, GraPes, Fineapple, Strawberries,
Seasonal Fruit & Perries & [T resh Wl’ﬂP Tropical Thcmccl Fruit Trag on a Mirrored DisPlay‘ Arrangecl Beach
Theme with Brown Sugar Sand, Palm Trees & [Hawaiian [Flowers (All Fdible) Fx ] arge Only $190.00

Frcsh chctable Trag
Sma” (APProx 35 PPI) ...$55.00 Largc (APProx 75 PPD ...$75.00 Broccoli Buds, Celerg Sticks, Radishes,
Babg (arrots, Cauliflower PBuds, Cherrg T omatoes & \/egetable DiP.

Gourmct Chcese Trag
Sma” (APProx 35 PPD ... $80.00 Largc (/\PProx 75 PPD ...$100.00 Havarti, Babg Bric, Boursian, Goucla,
Cranberrg Rolled GGoat (heese, Grapes, Assorted (rackers & [rench Baguet’ce. Great for Wine Parties!

Checsc ]:oncluc

Onc Sizc (APProx 75 PPD .$1%5.00 I:onclue Macle Wit]"l Gourmet Cheeses and Servecl Witl'w Assortec{
PBreads, Roasted Redskins, Blanched Broccoli and Blanched Cauliflower for DiPPing.

Peel& [ at SErimP
5ma” 5crvcs 15-25...%$70.00 (APProx. 100 Shrimp) Largc 5crvcs 25-40...$110.00 (Approx. 200 Shrimp)
Mini Peel & [ at Shrimp Jcedona Trag with Cocktail Sauce.

Tailgatc Subs
12” Subs cutinto 6 - 27 FPieces ..$9.00 [F ach (Minimum 12 Subs Per Order) Subs |nclude Sliced Ham &
Turi(eg, Swiss & American (Cheese, | ettuce, | omato and Red Onion. Served With Mago & Mustard
on the Side.
Mini Croissant Sandwich Tray
Sma” (APProx. 355 5andwiches) ...%$80.00 Largc <APPrOX‘ 70 San&wichcs) ...$140.00 Mini Putter
(roissants [Tilled with a White Meat (Chicken Salad or [Ham Salad.



Hors Ioeuvre Stations
The Stations may be Added to any Menu

Stir Frg Station ...$5.00 per person
]ncludes Marinated Steak, Chicken, Assorted Fresh \/egetab]es, Fried Rice, Sauces & [ortune
(ookies. Frcparccl Live bg our | rained Chefs!

Fasta Station -.$5.00 per person
Jncludes Ferme Fas’ta, ettuccini Fasta, Sausage, Cl’vicken, Assorted \/cgetables, Marinara Sauce,
Alfredo Sauce & Jtalian Meatballs. FreParecl | ive bg our | rained Chefs!

Fa}jita Station ...$5.00 per person
Includes Seasoned Steak & Chicken 5trips, Roasted Fcppers & Onions, Pean DiP; Spanisl‘x Kice,
Soft T ortilla Shells, Sour Cream, Salsa & Shredded (Cheese. Frcparccl |ive bg our | rained Chefs!

Bakccl Fotato and Salacl 5tation...$5.00 per person
]ncludes ]claho Baked Fotatoes) Butter, 50ur Cream, Broccoli, Chives, Crisp ]ce Berg | _ettuce, CrisP

Romaine | ettuce, C]ﬂoppcd Pacon Bits, Gape ] omatoes, Cucumbers, Red Onions, Shrcddcd
(Cheddar Cheese, Croutons, Ranch and [Trench Dressings.

Dessert Station ...$5.00 per person

]ncludes Assorted Mini Cheese Calces, Fetit Fors, (zourmet Dessert Bars, Frosted Brownies & a
Chocolate Fountain with Accompanimeﬂts.

Dry Snacks

These are Great as Appetizers or as a Late Night Snack

Mints $7.00,/ 2 Ibs
FPeanuts $8.00,/ 2 lbs
Pretzels $8.00 /2 Ibs

Assorted Nuts $10.00 /2 lbs
(Goldfish Crackers $10.00 /2 lbs
(Chex Mix $40.00 /4 lbs



Famly Style

Enjoy the Service of a Plated Dinner with the Variety of a Butfet!
Family Style Dinners are Served in Bowls & Platters to Each Guest Table by our Professional
Service Staif.

(hoice of Two Meat Entrees

Baked Bone~ln 8 Cut Chicken, Chicken Chardonnag,
* Sliced Roast Beef w/ Au Jus, * Swiss Steak, Spaghetﬁ with Meatballs,
Honey (Glazed Hamj BBQIFO& Kibs,

(hoice of Hot Potato

Garlic Mashed Redskins with Gravg, Farslcy Buttered Kedskins,
Cheesy Chc&&ar Au Gratin, Duchesse Fotatoes

Choice of Hot Vegetable

Ca]hcomia B]end (areen Beans with Bacon & Mushrooms, Buttercd Corn,
Chccsy Brocco!i, Maplc G!azed Babg Cut Carrots

This Menn Also Includes

Peer Steamed Kielbasa with Saucrkraut OK BBQ,MeatBa”s,
T ossed (Garden Salad with Dressings, Rolls with PButter

& (offee Station.

Price per person  $17



Plated Entrees

Let Us Serve You & Your Guests! (Limit of Two Entrée Choices)
Beel & Veal

*Brann’s 8 oz Sizzler-Brann's [Tamous Sizzer Steak Grilled to Perfection $15

* 12 oz. New York Steak-(Choice Western [Ted PBeef Topped with Garlic Putter $20

* 10 oz. Prime Rib-IHerb Slowed Roasted Prime Rib with Au Jus $17

Veal Ficatta-Sautéed Veal with White Wine Sauce, | emon Juice, Putter & Farsley  $16

Chicken

Chicken Chardonnag~Two Searcd CI’]iCi(CH Preast Smotherccl with Sautéecl Mushrooms & Oﬂions,
and ToPPed with Chardonnay Cream Sauce $16

Chicken Marsala- T wo Lightlﬁ Breaded; Seared Chicken Preasts TOPPCCJ with Sautéed Mushrooms
& [Tinished with our own Marsala Sauce $16

Hawaiian Chicken-] wo Seared (Chicken Preasts ToPPed with T ri-Colored Bell FcppersJ Red Onion
and [Tinished with a Sweet & Sour Ginger Sauce $16

Stuﬂ:ecl Chickcn Brcast—Two Seared Chicken Breas’cs Stuge& with Boursian Chcese, Asiago)
Ar’cichoke, Wild Rice & Sautéed Lceks Thcn Finished with Sauce Charclormag $17

Vegetarian
Roastccl Stuﬂ:ecl Fortabc“a~5tu1c1te& with Boursian Cheese, Asiago, Ar‘cichoke, Wx]d Kice &
Sautéed Leeks Tl’leﬂ Finishec{ with Sauce Charclonnag $17

Fcnnc Fasta with Sauce Charclonnay~ Fenne Fasta Blended with Koaste& Garlic, Fresh Basi], Roaste&
Tomato & Charclormaﬂ Cream Sauce $i15

chctariar\ Stir Frg- Broccoli Cuts, Sugar SHaP Feas, Red FCPPCr Strips, Bean SProu’cs, Water
Ches’muts, Onion and Sliccd Mushrooms Stir Friedina Tcriyaki 505 Sauce $15



Seafod

broilccl TilaPia~Broiled Tilapia with Sautéed [Tlame Roasted Feppers & Onions & Smothered with
Fresh Tarragon Cream $15

broiled Salmon-Bakecl Salmon Topped with Dill Cream Sauce $16

Combinations

*Stcak and Chicken-Branns [Tamous 6 oz Sizzler & Seared Chicken Preast Smothered with
Mushrooms & Onions and Topped with your Choice of Cabernet Demi or Sauce Chardonnay $17

Chicken and ShrimP-GriHed [Hawaiian (Chicken & Jamaican Shrimp Skewer ToPPed with
Mango Sa]sa $19

*Stcak and ShrimP—Brann’s Famous Sizzler & Gri“e& Shrimp Skewer ToPPed with Garlic [Herb

Putter $20
Pork
120z | hick Cut Pork ChoP~Marinatcd and Grilled Pork Chop with APPIC Chutneﬁ $16

Sicilian Pork Medallions-T wo Pork T enderloin Medallions Stuffed with Roasted [Tennel, T omato
(Concasee & [ resh Pasil; Wrapped in Smoked Pacon & TOPPCCJ with a Garlic Cream Sauce $20

All Plated Dinners Include;
Choice of Hot Potato, Choice of Hot Vegetable,
Tossed Garden Salad with Dressings, Assorted Rolls with Butter
& Coffee Station

Plated Potato Options

Baked Fotato with Bu’cter & Sour Cream, Duchesse Fota’co,
Farsleg Butterccl Rcdskins, Wild Kice or Citrus Rice

Plated Vegetable Options
(reen Beans with Dacon & Mushrooms,
Buttcred Com, Calhcornia Blend, Cl’vcesg Brocco]i or

Who]e MaPle Glaze& Babg Cu’c Carrots



Treat Yourself to The Ultimate in Elegance!

Yon May Choose One Appetizer, Two Entrée’s,
Three Side Dishes & A Plated Salad.

Appetizers

*Brann’s [Tamous BBQ,Meatba”s, Beer Steamed Kielbasa with Sauerkraut,
Swedish Meatballs, [Tresh \/egetables and DiP, (Cheese and Crackers

Entree Selections
Hcrb Crusted Fork Loin, *Slow Roastecl Roast Bccﬂc,
Whole Turkey Breast, \/egetarian Lasagna, *Swiss Steak
*SIOW Roastecl Frime Kib, Bone~in f’joney G]azed T"lam,
Chicken Chardonnay, Chicken Marsala, [Hawaiian Chicken

The Pork Loin, Roast Beef, Turkey Breast or Prime Rib can be Chef Garved ON Site for an Additional
§75.00

Side Choices
Baked Fotatoes with But’cer & Sour Cream, Fotato Au Gratin,

Garlic Mashed Redskins with Gravg, F'arsley Buttcred Recjskins,
Duc}‘nesse FotatoesJ WIIC{ Kice, Citrus Kice,
Calhcornia Blenc{ \/eggies, But’cered Corn, French Cut (areen Beans,
Fruit Salac], lta]ian Fasta Salacl, F’otato Sa]a&, Cole SIaw

Plated Salads
Warm SPinach Salaa, Mixed Careen Sa]a(i T ossed (Garden Salac{J Greek Salad

This Butfet Also Includes Rolls with Butter & Coffee Station.
Price per person  $19



>~ Includes AIl the Elegance and Service You're Looking for on That Special Day! >~
Choice of Two Meat Entrée’s

*Slow Koasted Seasone& Koast Beexc, Boneless Whole Turkey Brcast,
S]OW Roastcd [Herb Crustccl Fork | oin, Bakcd Chicken s, * Swiss Stealc,

Brann’s [Famous BBQ/RiEs, Honeg Glazed [Ham
*Slow Roasted FPrime Rib Available for an Additional $3 per person

The Roast Beef, Whole Turkey Breast or Pork Loin can be Chef Carved ON Site for an Additional
§75.00

Choice of One Hot Potato

Garlic Mashed Redskins with Grav\zj) Farsleg Butterecl Reclskins) Rice Fila]c,
baked Fotatoes with Butter & Sour Creamj Clﬂccsg Cheddar Au Cratin

Choice of One Hot Vegetahle

Calhcomia Blend \/cggics, (areen Peans with Pacon & Muslﬂrooms,
Butterccl Corn, Who]e Map]e Glazcc{ Babg Carrots, Cl‘lecsg Brocco i

Choice of Two Prepared Salads

Frui’c Salad, Fotato Salacl, ]talian Fasta Salad, Cole Slaw,
(Cheddar Macaroni Salad

This Menn Also Includes Your Choice of
Beer Steamed Kielbasa with Sanerkraut OR Brann’s Famouns BB( Meathalls,
Tossed Garden Salad with Dressings, Rolls with Butter & Coffee Station.

Price per person  $16
Add a Second Potato or Vegetable Choice for an Additional $1 per person



[talian Pasta Buffet

This Menu ]ncludcs f:resl'\ Jtalian Sausagc Mixed with Roasted Fcppers,
Onions & Marinara, Choice of Two [ ntrees, Choice of Hot \/egetab]e,

Choice of Two Freparec{ Salads, Garlic Breacl, Caesar Salacl (Freparecl on Site)
& Your Choice of Jced T ea, Lemonadc Or Cogcc

[ ntrée Choices
Lasagna— Frepared Fresh at our ]:aci]ity the Old Fashioned way.

Mostaco”i &Sausagc~ Fresh Ita!ian Sausage, Koasted FCPPerS, Koastecl Onions &
Fasta Blended with Marinara Sauce & Fresh rlerbs.

chctablc Lasagna—- Onions, Mushrooms, Broccoli, Carrots & (auliflower Topped
with Mozzarella Cheese & Alfredo Sauce.

Fettuccini Alfredo- [Tettuccini Noodles, ( alifornia Blend \/egetables & Alfredo Sauce.

Fcrmc Fasta— FPenne Noodles Blended with Roasted (Garlic, [Fresh Pasil, Roasted ] omato
& Charc{onnag (Cream Sauce (May be fjubstituted with Marinara).

Spagl'lctti & Meatballs- Spaghetti Noodles Blended with Marinara Sauce & Meatballs
Toppec{ With Mozzarella Cheese. Also Available Without the Meatballs.

chctablc Choices

California Blend, Green Beans with Bacon & Mushrooms, Buttered Corn,
Maple Glazecl Babg Cut Carrots, Clqeesg Broccoli

Frcparccl Salad Choices
ruit Salad, [talian Pasta Salad, (Cheddar
Macaroni Salad, Cole Slaw

Price per person  $16
Too Much Pasta? Substitute a Chicken Dish for a Pasta Dish. ..Additional $1.00 per person

Chickcn Parmesan- Poneless (Chicken Preast Preaded & DCCP Fried to a (Golden Prown &
Topped with Marinara Sauce & Mozzarella Cheese.
Chicken Marsala- Boneless Chicken Breast Seared to Perfection & TOPPed with Sautéed
Mushrooms & Marsa]a Sauce.



Hawaiian Buffet
Add a Tropical Twist to Your Next Event!

Fineapplc G]azed Bone]ess Clﬁickcn Breast, Fu”ec’ Fork with Bourbon Sauce,

BBQ/Sauce & Puns, Choice of One [Hot Potato,
Choice of Onc [Hot \/cgetable, Clﬂoice of One Freparcd Salad,
T ossed (Garden Salad with Dressings, Assorted Rolls with

Butter & (hoice of Beverage

Potato Choices

Farsleg Buttered Redskins, Orange Citrus Rice with T ri Color FCPPerS,
Baked Potatoes with Butter & Sour Cream, Rice Filaf

Yegetable Choices

Buttered Corn, Green Beans with Bacon & Mushrooms, (C alifornia Blend,
Maple Glazecl Baby Cut Carrots, Clﬁeesy Brocco]i

Prepared Salad Choices

ruit fjalacl, Pasta Salad, Cole SIaw

Beverage Choices
Lemonac]e, lcecl Tea, Fruit FUHC"\ Or CoF}Cee

Price per person  $16

Additional Tropical Menu Items

Carved Jamaican Crusted Pork | oin Or FPrime Rib Additional $4.00 per person

Tropica] Tlﬂcmcd (Gourmet [ ruit Trag on a Mirrored Dispiag. Arrangcd Bcach Tlﬂcmc
with Brown Sugar Sand, Falm T rees & [Hawaiian f:]owers (AH E&ible) I x Large $190.00

Girilled Spic3 Sl‘xrimp K abobs Marinated in [Jawaiian Spices & Served
with Mango Salsa $5.00 cach



Fajita Buffet
Add a Listle Spice to Your Next Event!

Seasoned & Cirilled I:ajita Steak Strips
Seasoned & Crilled Fajita C]’]icken Preast Strips
Roasted Feppers and Onions
¢ Flour T ortillas
Shredded Lettuce & Cheddar Cheese
Diced T omatoes
I~ nchilada Casserolc
Spanish Kice
Refried Beans
Torti”a Chips
(Guacamole
Sour Cream & Salsa
(Choice of | emonade, |ced T ea OR I ruit Punch

Price per person  $12

Additional Mexican Themed Items

Add Seasoned (Ground Peef, Shredded Chicken &
[Hard T aco 5}16”5 to this menu for an additional  $3.00 per person

Stmcmcccl FCPPcrs - Blanched Ha!ved Ja]apeﬁo Feppers Stuged with
(Cream (Cheese, (Cheddar (Cheese & (Chives. Servcd Chi”ed;

But Still \/erg ot $2.00 each



Business Luncheon Buftet
Enhance Your Meeting or Seminar with Great Food at an Affordable Price.
Choice of One Meat Entree

Rotisserie (_hicken anrters) Sliced Ham, *Sliced Roast chc,
Sliced Turkeg Breast with Dressing, *Swiss Steak

Choice of One Hot Potato

Gar]ic Rcd Skin Mashed with Gravy, Farsleg Buttere& Roaste& Red Skins,
Baked with Putter & Sour (ream, Rice Filaf

Choice of One Hot Vegetable

(_alifornia Blend, Mini Green Peans with Pacon & Mushrooms,
Buttered Corn, \/\/ho!e Map]e Glazed Baby Carrots

Choice of One Prepared Salad

Fruit 5a|acl, Fotato Sa]ad, ]talian Fas‘ca SaladJ Cole Slaw,
(Cheddar Macaroni Salad

The Business Luncheon Butfet Also Includes Tossed Garden Salad with Dressings,
Assorted Rolls & Butter, Choice of Coffee, Lemonade or Punch

Price per person  $11
Add a Second Meat for an Additional $2 per person

Lunchcons Menu’s Are Availablc Mondag Through f:riday, 10:00 AM ~ 2:00 FM



Brann’s Luncheons

Make Your Next Meeting or Seminar Memorahle!
These Menu's Are Available at Our Meeting Place or Yours.

Cold Deli Butfet

T his Menu |ncludes:
Sliced Ham, Turkeg & Roast Beexc
S(iccd Swiss, Frovolone & Chcc}dar Cheese
Assortccl Breacls

| ettuce, | omato, Onion, Mago & Mustard
Fresh \/egetables with DiP,
Fotato Salad & [ ruit Sa]a&
[ emonade Orlced T ea

Price per person..... $10

Baked Potato& Salad Bar

Tl‘lis Menu ]ncludcs:
|daho Paked Potatoes, Butter, Sour (ream, Broccoli, Chives,
CrisP ]ce Berg | ettuce, CrisP Romaine | ettuce, Chopped Bacor\ Bits)
Grape T omatoes, Cucumbers, Red Onions, Shredded (Cheddar Cheese,
(routons, Ranch and [Trench Dressings and
(Choice of | emonade Orced T ea

Price per person  $8
Add Cheesy Broccoli, Chili, Chicken Noodle or Soup Du Jour for $2.00 per person

| uncheon Menu’s Are Availablc Monday Through Fridag 10:00 AM -~ 2:00 FM



Brann’s Breakfast
The Perfect Start to a Meeting or Seminar ...

Add an Omelet Station to Your Breakfast ...
Additional $2 per person

TOPngS ]nclude Ham, Sausage) Mushrooms, OnionsJ Dice& T omato,
(areen Fepper & SHredded (Cheese.

Prepared to Order Live by our Trained Chefs!

Continental Breakfast

Cogee
Orangc Juice
Fruit Salad
Assor’ced Mini Mugins
Assortcd Bagcls
(roissants
Cream Cheese, Cinnamon Bu‘cter & Freserves

Price per person. ... $6

Breakfast Bufiet

*Scramb!ecl Eggs
Pacon and Sausage | inks
Sausage Gravg and Piscuits
Hash Browns
Mini Muffins and [Truit Danish Rolls
Fruit Salad
Orange Juice
Cogce Station

Price per person..... $10




Desserts

The Perfect Finishing Touch...

House Baked Pies
Bourbon Fecan, Keg Lime, Banana f:oster, Dutch APP!C, Boston Cream)

| emon Meriﬂgue $3%.00 per slice

Cheesecakes
Mackinaw Fu&ge, New York OriginalJ Chocolate Chip,
W]’lite Chocolate Raspberrg, Caramel APP]C, Strawberrg $3%.50 per slice

(akes

Black Forest, Deluxe Carrot, T urtle T orte, | iramisu, Oreo (_ookie Pash $3.00 per slice

[ce Cream
f:rench \/ani”a with Strawberries, FCPPermint Stick $2.00 per person

Assor‘cec{ ]Ce Cream CUPS $1.00 each
Chocolate Dipped Strawberries sis e
Cookies

Cl’\ocolatc Cl‘xunk, Feanut Buttcr, Oatmeal Kaisin,
White (Chocolate Macadamia Nut $1.50 per person

Frosted Brownies

Chocolate or Peanut Putter $1.50 per person

Sheet Gakes

Carrot Cake, Choco]ate, \/ani“a or German Chocolate $2.00 per person

Gourmet Dessert Bars
Chocolate Marb]e, Caramel APP[C, Lemon and b]ueberrg
or Cookies and Crcam $3.00 per person

Chocolate Fondue
Chocolate Fondue with FineaPPIe Chunks, Strawberries, Kice Crispy T reats,
5hortbread Coo‘(ies, Fretze] Logs and Marshmallows for DiPPing $3.00 per person



Non Alcoholic Beverages

Looking for Another Beverage to Add to Your Menu?
Look no Further ...

Punch Bowls

A” Funch Bowls are SolC} bg the Ga”on & 5ewe APProximatcly
20 Guests per Ga”on. Funch bowl, Lac”es & Cups Are ]nclucjed.

I ruit Funch $20.00
White Grape FPunch $30.00

Uoifee Stations

Cogec Stations are Solcl bg the Ga”on & Servc

APProximatclg i8 CUPS per Ga”on.

Cogee \/\/armer, Cups, Creamers & Sugars Are ]ncluded
#

Regu]ar or De Camcé Cogee $8.00 / (Gallon (3 (Gallon Minimum)
Deluxe (Coffee Station $3.00 per person

The Dcluxe Cogee Station ]nclucles Assor’cec! F]avorccl 5grups,
Flavorecl (_reamers, Sprink]es, Cinnamon Sticks)

Whip Cream & Cherries
Additional Beverage Options

Lemonac!e 1.00 per person
]ccd Tca .00 per person



VD ﬁbza/m?
YOUR EVENT, DONE PERFECTLY.

25 (Commerce SW Suite 50
(arand Rapids, Ml 49503
TollTree: 1-866-802-7266
Fhone: 1-616-5%8-4%84
Fax: 1-616-451-3212



