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62026!!MENU 1
12 oz Slow Roasted Prime Rib with Au Jus  

4 oz Cold Water Lobster Tail 
Whipped Garlic Redskin Potatoes 

Grilled Asparagus
46

MENU 2
12 oz Slow Roasted Prime Rib with Au Jus  

Whipped Garlic Redskin Potatoes 
Grilled Asparagus

39

MENU 3
Chicken Parmesan over  
Garlic Butter Linguine 

Grilled Asparagus 
Garlic Toast

30

MENU 4
Grilled Norwegian Salmon Filet with  

Lemon Dill Cream Sauce 
Whipped Garlic Redskin Potatoes  

Grilled Asparagus
33

INCLUDES
Fresh Garden Salad

Gourmet Cheesecake  
with Raspberry Drizzle

A LA CARTE STARTERS
6pc Jumbo Shrimp Cocktail ~ 16

Hot Spinach Artichoke Dip  
with Parmesan Naan Bread ~ 15

6pc Seafood Stuffed Mushrooms ~ 18

  –Exclusive Reservations Only–

Wine 
California Caymus ~ 50 

Bonanza Cabernet ~ 35 

Meiomi Pinot Noir ~ 32

Grand Traverse Reisling ~ 32

Sea Sun Chardonnay ~ 30

SeaGlass Sauvignon Blanc ~ 30 

AVAILABLE BY BOTTLE ONLY

Moscato D’Asti  
Vignaioli Di S. Stefano  

12.7oz Split ~ 15

Two SeatingsTwo Seatings  
4PM && 6PM

Seating is limited!Reserve your spot today!Reserve your spot today!
Call our Event Coordinator Stephanie  

989.471.2066 / 989.657.4969


