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TREETOPS RESORT BANQUET INFORMATION

BUFFET MEALS
   ∙All buffet meals are priced based on a minimum of 20 people. There will be a $5   
    surcharge per person for parties less than 20. 
   ∙Pricing is based on one hour of service unless otherwise noted.
   ∙Extending past one hour of service for meal functions will result in a 15% surcharge of  
    the menu price for every additional 30 minutes requested.
   ∙To ensure optimal quality, buffets will be left up for a maximum of two hours.

PLATED MEALS
   ∙All prices are per person.
   ∙All plated meals are priced based on a minimum of 20 people. There will be a $5  
    surcharge per person for parties less than 20. 
   ∙One entree is to be chosen. For additional entrees, group will be billed at the higher  
    priced entree. 
   ∙Plated meals require table cards to denote guest’s meal choice if more than one entree  
    is chosen. If further questions, please discuss with your event manager.

GUARANTEES
   ∙In order to provide optimal service, the final guaranteed count is due 7 business days  
    prior to arrival date. If we are not advised of a guaranteed count, the tentative number of  
    guests will become the guaranteed count. 

ADDITIONAL DETAILS
   ∙Special Dietary restrictions options are available when pre-ordered.
   ∙Treetops policy and Michigan State Liquor Law prohibits food and beverage being  
    brought into or consumed in our banquet facilities.
   ∙Treetops policy prohibits food from being removed from a buffet.
   ∙All prices are subjected to 22% service charge and all state and local taxes.
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B R E A K F A S T  B U F F E T  M E N U
All buffet selections are accompanied with signature breakfast breads, sweet butter and 
fruit preserves, exclusive blend of Citavo coffee regular and decaf, orange and cranberry 

juices, gourmet tea selection served with flavored creamers, honey and lemon.

MENU ONE  14.00
Melon and strawberries topped with fresh mint
Scrambled eggs with your choice of cheese, cheddar, pepper jack or feta
Your Choice of One:  
∙Fried breakfast potatoes
∙Hash browns

MENU TWO 16.00
Seasonal berries topped with fresh mint
Your Choice of One: 
∙Scrambled eggs with your choice of cheese, cheddar, pepper jack or feta
∙Ranchero style scrambled eggs with chorizo, black beans, pepper jack cheese with  
  salsa served on the side | *GF
Your Choice of One: 
∙Applewood smoked bacon
∙Country sage sausage
∙Grilled sugar-cured ham

MENU THREE  17.00
Cocktail of fresh fruit and vanilla bean syrup
Chef’s signature French toast
Your Choice of One: 
∙Scrambled eggs with chives 
∙Traditional eggs Benedict 
Your Choice of One: 
∙Applewood smoked bacon
∙Country sage sausage
∙Grilled sugar-cured ham
Your Choice of One: 
∙Fried breakfast potatoes
∙Hash browns

MENU FOUR 19.00
Cocktail of fresh fruit and vanilla bean syrup
Grilled petite New York strip with scrambled eggs and chives | *GF
Your Choice of One: 
∙Fried breakfast potatoes
∙Hash browns

CONTINENTAL BREAKFAST MENU 13.00 (One Hour of Service)
Seasonal berries and sliced fresh fruit
Variety of individual yogurts
Assorted bagels and muffins served with sweet butter, fruit preserves, cream cheese and vegetable 
cream cheese
Signature breakfast breads served with sweet butter and fruit preserves
Exclusive blend of Citavo coffee regular and decaf, gourmet tea selection served with flavored 
creamers, honey, lemon.
Orange juice and cranberry juice
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THE ALPINE BUFFET 19.00
∙Seasonal berries and sliced fresh fruit
∙Grandma’s Hot Oatmeal with raisins, milk, brown sugar | *GF, DF, Vegan (with soy or almond milk) 
∙Assorted individual cereals served with milk
∙Assorted bagels and muffins served with sweet butter, fruit preserves, cream cheese  
and vegetable cream cheese
∙Exclusive blend of Citavo coffee regular and decaf, gourmet tea selection served  
with flavored creamers, honey and lemon.
∙Orange juice and cranberry juice
Your Choice of Two:
∙Egg whites with sautéed vegetables | *GF
∙Scrambled eggs with fresh herbs | *GF
∙Scrambled eggs with ham, peppers, mushrooms, cheddar cheese
∙Buttermilk pancakes served with warm syrup and whipped butter
∙Cinnamon french toast served with warm syrup and whipped butter
∙Waffles with warm syrup and whipped butter
∙Breakfast burritos with eggs, potatoes, sausage, peppers, salsa on the side
∙Ham, cheddar and broccoli frittata | *GF
∙Fried breakfast potatoes or hash browns
Your Choice of One:
∙Applewood smoked bacon
∙Grilled sugar-cured ham
∙Country sage sausage

Items below must be added to a Buffet, or Plated breakfast, not sold a la carte
Grandma’s Hot Oatmeal with raisins, milk, brown sugar | *DF, GF, Vegan 3.00
Assorted individual cereals with, sliced bananas, strawberries, milk  4.00
Breakfast burrito with eggs, potatoes, sausage, peppers and salsa  5.00
Bagel spread featuring smoked salmon with capers, onions,   
boiled eggs, tomatoes, cucumber   6.00
Breakfast Sandwich with egg and cheese with applewood smoked bacon,  
grilled sugar-cured ham, OR country sage sausage, served on a croissant    7.00

BREAKFAST ADD ON MENU
Beverage Selections
Exclusive blend of Citavo coffee regular and decaf   19.00/gallon 
Hot chocolate   19.00/gallon 
Hot spiced cider   19.00/gallon 
Lemonade  17.00/gallon 
Iced tea   17.00/gallon 
Sparkling water    3.00/can
Assorted soft drinks  3.00/can

Stations must be ordered in conjunction with Buffet or Plated breakfast.
Omelet station and eggs to order: includes cheddar and swiss cheeses, peppers, mushrooms,  
green onion, tomatoes, ham and salsa. *egg whites available upon request. 9.00

95.00 Chef attendant fee per chef (one chef per 50 people)
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L U N C H  M E N U
Prices are ala carte. Each entrée comes with your choice of one starch  

and a seasonal vegetable, freshly baked rolls and butter.

HOT SOUPS
Tuscan Roma Tomato and Parmesan Soup 5.75 | *GF

Santa Fe Chicken Tortilla Soup 6.00

Potato Leek Soup 6.50 | *GF

Smoked Whitefish Chowder 7.00

Creamy Lobster and Crab Bisque 9.00

Don’t see your favorite? Ask your event manager for other soup selections

STARTER SALADS
Traditional Caesar salad with croutons 5.50

Spinach Salad with crispy pancetta, shiitake caps and a warm truffle vinaigrette 7.00 | *GF & DF

Endive Salad with pears, caramelized pecans, Maytag blue cheese and  
Cherry vinaigrette 7.00 | *GF

Tomato, basil and mozzarella salad, extra virgin olive oil with aged balsamic 7.00 | *GF

Mixed baby greens with organic tomatoes, cucumbers, carrots with a  
champagne vinaigrette 7.50 | *GF 

SINGLE ENTREE SALADS
Add Herb Roasted Chicken or Grilled Shrimp for 7.00 or Sirloin Steak 9.00

Treetops Greens- a bed of fresh greens, tomatoes, red onion, cucumbers and red peppers served 
with your choice of dressing 11.50 | *GF & DF

Traditional Caesar- hearts of romaine, parmesan crisps, garlic croutons with Caesar dressing 11.50

Treetops Cobb- mixed greens with tomatoes, red onion, cucumber, avocado, bacon, hard- boiled 
egg and cheddar cheese served with your choice of dressing 15.00 | *GF

Salad 45- a bed of fresh greens, dried cherries, fresh blueberries, carrot threads, gorgonzola 
crumbles served with Mountain berry vinaigrette 15.00 | *GF

Dressing options: Italian, Thousand Island, Sweet Onion Vinaigrette, Cherry Vinaigrette, French, 
Blue Cheese, Ranch, Balsamic Vinaigrette, Apple Vinaigrette
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BEEF
Grilled filet of beef sirloin with caramelized cipollini onions, balsamic demi glaze 24.00 | *GF & DF

Oak grilled New York steak with crispy onion haystack 25.00 

Seared filet mignon with shiitake mushrooms and glazed shallots 27.00 | *GF & DF

CHICKEN
Grilled chicken breast with braised leeks, mushroom ragout & a rosemary garlic sauce 16.00 | *GF & DF

Honey & sesame seed glazed chicken breast on crispy vegetables with sweet chili scallion sauce 16.00 

Seared chicken breast with a marsala wine mushroom sauce 16.00

Sautéed Chicken breast with Kalamata olives and green onion & tomato concasse 17.00 | *GF & DF

Pecan Crusted Chicken with a spinach, sun dried tomato and porcini cream 18.00

FISH
Seared salmon with caramelized shallots, crispy pancetta and a chili maple glaze 20.00| *GF & DF

Basil walleye with roasted tomato and lemon beurre blanc 22.00

Seared marinated salmon with a soy ginger sauce 21.00 | *DF

Grilled shrimp with sweet pepper saffron sauce and rice 24.00 | *GF & DF

MIXED GRILL
Seared chicken breast and fillet of salmon in a chardonnay leek sauce 25.00 | *GF

Seared ribeye of beef and grilled shrimp, bell pepper saffron sauce 35.00 | *GF & DF

Grilled petite filet mignon and seared whitefish, with a peppercorn sauce 31.00 | *GF 

VEGETARIAN
Chef’s vegetarian napoleon 18.00

Penna pasta primavera with marinara sauce 19.00

Wild mushroom risotto 19.00

Quinoa stuffed roasted pepper 18.00
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Plated Lunch Starch Options. Chose One:
∙Creamy whipped potatoes | *GF
∙Roasted garlic Yukon gold | *GF & DF
∙Roasted red bliss potatoes | *GF & DF
∙Wild rice blend | *GF, DF & Vegan
∙Parmesan risotto
∙Creamy Cheddar polenta | *GF
∙Seasoned steak fries | *GF & DF

BOXED LUNCH 16.50 PER BOX
Limit two sandwich choices and one vegetarian selection
∙Marinated and grilled chicken with provolone cheese, lettuce and tomato on a baguette
∙Chicken salad, lettuce and tomato on a buttery croissant
∙Cajun spiced turkey, apple-wood bacon, lettuce and tomato on deli rye
∙Sliced turkey breast, Havarti cheese, lettuce and tomato on wheat Kaiser roll
∙Sliced sirloin of beef, cheddar cheese, lettuce and tomato on a wheat Kaiser roll
∙Honey glazed ham, Swiss cheese, lettuce and tomato on deli rye

Vegetarian Options:
∙Freshly grilled vegetables with basil pesto on herb focaccia | *DF
∙Grilled portobello, tomato, cucumber, red onion and roasted pepper hummus on ciabatta | *DF

All Boxes Include:
Bottled water 
Potato chips
Babybel cheese
Specialty crackers
Fresh whole fruit
Salad and dessert options are not included but are available for 2.00 Each and will be added on to 
the total price per box.
Salads
Confetti Coleslaw
Tortellini Pasta Salad
Yukon Potato and Green Onion Salad | *DF & GF
Marinated Tomato, Cucumber, and Red Onion Salad | *DF & GF
Desserts
Jumbo Cookie
Candy Bar
Chocolate Fudge Brownie | *GF on request
Beverage Service
∙Assorted Sodas 3.00 per can
∙Canned Sparkling Waters 3.00 per can
∙Assorted Bottled Fruit Juices 3.00 per bottle
∙Exclusive Blend of Citavo Coffee Regular and Decaf 19.00 per gallon



THEMED LUNCH BUFFETS
Buffet will be replenished for the first hour of service and remain open for an additional  
30 minutes thereafter. Served with an exclusive blend of Citavo Coffee Regular and Decaf, and 
freshly brewed Iced Tea and Lemonade 

WILDERNESS BUFFET 17.00
Starters
Chef’s soup du jour
Mixed greens with balsamic vinaigrette and creamy ranch | *GF
Tarragon chicken salad with grapes and candied walnuts | *DF & GF

Selection of sliced deli meats including, (all GF &DF)
Roasted turkey breast
Smoked brown sugar cured ham
Roast beef

Accompanied By
Sliced cheddar, Swiss and brie cheese
Sliced tomato, red onion, lettuce and kosher dill pickles
Honey mustard and herb mayonnaise
Assorted breads and rolls
Selection of potato and vegetable chips | *DF & GF

Dessert
Chef’s choice dessert

HUNTERS BUFFET 24.00
Starters 
Chef’s soup du jour
Seasonal sliced fruit and whole fruit display
Caesar salad with Parmesan cheese and garlic croutons
Fresh mozzarella and vine ripened tomatoes in aged balsamic vinegar and extra virgin olive oil | *GF
Artichoke hearts and shrimp with white truffle vinaigrette | *DF & GF

Selection of sliced deli meats including, (all GF &DF)
Roasted turkey breast
Smoked brown sugar cured ham
Roast beef
Marinated chicken breast

Accompanied By
Sliced cheddar, Swiss and brie cheese
Sliced tomato, red onion, lettuce and kosher dill pickles
Honey mustard and herb mayonnaise
Assorted breads and rolls
Selection of potato and vegetable chips | *DF & GF

Dessert
Assorted mini cakes and pies
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THE ALL-AMERICAN BUFFET 29.00
Starters
Mixed greens with balsamic vinaigrette and creamy ranch
Homestyle potato salad | *GF
Confetti coleslaw | *GF

Entrées 
Grilled hamburgers
Marinated and grilled chicken breast
All beef hot dogs

Sides 
Whiskey baked beans | *GF
Corn on the cob | *GF
Spicy barbecued potato chips

Accompanied By
Sliced cheeses
Sliced tomato, red onion, lettuce and kosher dill pickles
Kaiser rolls and hot dog buns

Dessert
Rice krispy treats
Signature cinnamon apple pie

THE LITTLE ITALY BUFFET 29.00
Starters
Hearty minestrone soup | *DF
Mediterranean chicken salad | *GF & DF
Caesar salad with Parmesan cheese and garlic croutons 
Spinach pancetta salad | *DF

Entrées 
Oak grilled medallions of beef with shiitake mushrooms, glazed shallots & red wine sauce | *GF & DF
Grilled salmon with sun-dried tomato cream sauce | *GF
Wild mushroom ravioli with a lemon thyme sauce

Sides 
Roasted garlic potatoes | *GF & DF
Roasted seasonal vegetables | *GF & DF
Assorted rolls with whipped butter

Dessert
Tiramisu and fresh cannoli’s
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THE SOUTHWEST BUFFET 29.00
Starters
Santa Fe Chicken Tortilla Soup with Tri-color tortilla strips
Mexican Taco Salad with your choice of toppings including ground beef, salsa, sour cream, 
guacamole, shredded lettuce and tortilla chips
Marinated Jicama and Orange salad with a paprika lime oil | *GF & DF

Entrées
Grilled Achiote Marinated Chicken breast with Ancho Chile glaze  | *GF & DF
Crisp Walleye fillet with Red Pepper remoulade 
(Grilled Medallions of Beef available for an addition $2 per person)
Corn and Black Bean Quesadillas

Sides
Cumin Roasted Vegetables | *GF & DF
Refried Beans | *GF
Seasoned Potato Wedges | *GF & DF
Cheddar Jalapeno Cornbread
Flour and Corn Tortillas

Dessert
Cinnamon Sugar Sopapillas with Honey
Exotic Fruit Salad | *GF & DF
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H O R S  D ’ O E U V R E S
Each display serves 50 people, ask your event manager about half- displays.

Michigan Great Lakes House Smoked Whitefish Dip 134.99
Smoked in-house and served with pita chips

Hummus Trio 99.99 | *Vegetarian & Vegan
Traditional garlic hummus, roasted red pepper hummus and tomato-basil hummus,  
served with pita chips

Southwest Trio 129.99
Baked chili con queso dip, salsa, guacamole, served with corn tortilla chips

Jalapeno Popper Dip 129.99 | *Vegetarian
Jalapenos, green chiles and cream cheese, topped with panko crust and served with pita chips

Spinach Artichoke Dip 99.99 | *Vegetarian
A creamy blend of spinach and artichoke and served with pita chips

Crab Dip 149.99
Served with assorted flatbreads

Buffalo Chicken Dip 119.99
Smoked chicken, cream cheese and hot sauce, served with assorted chips

Bruschetta Dip 99.99 | *Vegetarian
Mediterranean roasted tomato bruschetta with shaved Parmesan, served with assorted toast points

Beer Cheese Dip 119.99 | *Vegetarian
Local ale and cheddar cheese, served with pretzel bites

HOT HORS D’OEUVRES
Served per dozen- Four dozen minimum
Meatballs 16.99 | *DF, depending on sauce
BBQ, Swedish Style or Sweet and Sour

Chicken Wings 17.99 | *GF & DF
Bone In chicken wings. Your choice of sauces, BBQ, Buffalo, Thai Chili, Sriracha Bourbon. Served with 
Blue Cheese or Ranch and celery and carrots

Pork Pot Stickers 18.99 | *DF
Pork dumplings served with Asian slaw and teriyaki glaze

Santa Fe Chicken Egg Rolls 23.99
Flour Tortilla stuffed with slivered chicken, blended cheeses, jalapeno, corn and black beans, served 
with a sweet chili BBQ Sauce

Sausage Stuffed Mushroom Caps 22.99 | *GF
Mushroom caps stuffed with sausage, spinach and cheese

Bacon Wrapped Scallops 28.99 | *GF
Served with a teriyaki glaze



3962 Wilkinson Rd, Gaylord, MI 49735 | 989-732-6711 | treetops.com

HOT HORS D’OEUVRES CONT.

Spinach and Feta En Croute 26.99
Spinach and feta cheese wrapped in puff pastry, baked to golden brown

Pulled Pork Sliders 34.99 | *DF
Slow roasted pork, dressed in house made BBQ sauce, topped with slaw,  
served on toasted pretzel buns

Mushroom Duxelle Crostini 19.99 | *Vegetarian
Toasted melba rounds topped with mushroom pesto, shaved Parmesan and balsamic glaze

Beef Brisket Sliders 44.99 | *DF
Sliced beef brisket topped with caramelized onions, house made BBQ sauce, served on toasted 
pretzel buns

Chicken Satay 23.99 | *DF
Grilled Thai spiced chicken skewer served with peanut sauce

Vegetable Spring Rolls 26.99 | *Vegetarian & DF
Pickled cucumber and green onions, served with sweet chili sauce

Mini Tacos 17.99
Your choice of chicken or beef, served with salsa and sour cream

COLD HORS D’OEUVRES
Each display serves 50 people, Ask your event manager about half-displays.
Smoked Salmon Display 159.99
Thinly sliced smoked salmon served with minced red onion, hard boiled eggs, capers and a savory 
herbed cheese spread served with assorted crackers

Domestic and Imported Cheese and Crackers Display 144.99
Horseradish cheese spread, Havarti, colby, smoked provolone, port wine cheddar, gorgonzola, 
parmesan and pepper jack cheeses, served with assorted crackers

Antipasto Display 144.99
Marinated olives, asparagus, peppers, roasted garlic, mushrooms and artichoke hearts, with assorted 
meats, cheeses and assorted crackers

Fresh Fruit Kabob Display 149.99 | *Vegetarian & GF
Served with chocolate sauces

Fresh Fruit Display 124.99 | *Vegetarian & GF
Served with chocolate sauces

Fresh Seasonal Vegetable Display 94.99 | *Vegetarian & GF
Assorted seasonal vegetables, served with buttermilk herb dip

Treetops Smokehouse Display 134.99
Seasonal meats, poultry and Great Lakes fish, smoked in-house and served with cheeses and 
assorted crackers
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COLD HORS D’OEUVRES CONT.

Heirloom Tomato and Fresh Mozzarella Display 114.99 | *Vegetarian & GF
Heirloom tomatoes and fresh mozzarella on a bed of butter lettuce, topped with fresh basil,  
extra virgin olive oil and an aged balsamic reduction

Tomato Basil Crostini 22.99 per dozen | *Vegetarian
Grilled Italian crostini with tomato, basil, garlic and shallots, with balsamic vinaigrette and olive oil  
2 dozen minimum. Add Shrimp for 9.99 per dozen

Roast Beef Sliders 34.99 per dozen
Served on silver dollar rolls with apple horseradish cream. 2 dozen minimum

Shrimp Cocktail Display 25.99 per pound | *DF & GF
Easy peel shrimp served with cocktail sauce and lemon wedges.  
4 pound minimum, approx. 16-20 per pound
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D I N N E R  M E N U 
Each plated dinner is served with a house salad,

seasonal vegetables and assorted rolls and butter.

CHICKEN
Michigan Cherry Chicken 20.00 
Spicy walnut encrusted chicken breast with Michigan Cherry BBQ sauce and a gorgonzola cream 
served with wild rice pilaf. 

Treetops Chicken Picatta 20.00 
Sautéed chicken breast in lemon butter sauce with capers, red bell peppers and green onions, 
served with parmesan risotto.

Roasted Game Hen 22.00 | *GF  
Split Roasted Cornish Game Hen with red wine and leek butter sauce served with cranberry  
wild rice pilaf.

Pesto Chicken Fettuccine 19.00 
Char grilled chicken breast tossed with pesto cream sauce balsamic marinated tomatoes served 
with fettuccine.  

Apple Brie Stuffed Chicken 22.00 
Baked chicken breast stuffed with apples and brie cheese, topped with sage velouté and  
whipped potatoes. 

BEEF
New York Strip 25.00 | *GF  
Char grilled 10z New York strip topped with bleu cheese butter, served with roasted garlic Yukon 
gold mashed potatoes. 

Treetops Pot Roast 18.00 | *GF & DF 
Tender braised beef with onions and carrots with whipped potatoes and gravy.  

Hunters Filet 38.00 | *GF & DF 
Seared 8 oz filet of beef topped with mushroom demi glaze, haystack onions and served with a 
twice baked potato. *GF, without onion haystack.

Grilled Rib Eye 10oz 32.00 | *GF 
Topped with caramelized onions and mushrooms served with roasted garlic Yukon gold mashed 
potatoes.  

Beef Short Ribs 32.00  | *DF 
Served with sautéed portobello mushrooms, braised cipollini onions, red wine sauce,  
potato gnocchi. 
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PORK
Bourbon Glazed Pork Loin 18.00
Herb seasoned pork loin, slow roasted and served with a rich bourbon glazed, roasted garlic Yukon 
gold mashed potatoes. 

Cherry BBQ Ribs 24.00  | *GF 
A half rack of tender smoked ribs smothered in house made cherry bbq sauce, served with a loaded 
baked potatoes. *DF with different potato option

Treetops Pork Chop 18.99  | *GF 
Cider brined grilled pork chop topped with ginger apple chutney served with whipped sweet potato. 
*DF with different potato option 

Balsamic Pork Tenderloin 18.00  | *GF 
Char grilled balsamic marinated pork tenderloin served with sundried tomatoes, balsamic glaze and 
mushroom risotto. *DF with different starch

Pork Chasseur 18.00  | *GF 
Seared pork medallions braised with a mushroom onion sauce served with roasted garlic Yukon 
gold mashed potatoes. *DF with different starch

FISH
Pacific Rim Salmon 27.00  | *DF  
Baked Salmon fillet topped with primavera vegetables, finished with a spicy Asian glaze with sweet 
sticky rice. 

Lake Shore Walleye 26.00  | *DF  
Seared potato encrusted walleye with caramelized onion, bacon, dill sauce and orzo pilaf. 

Parmesan Encrusted Whitefish 22.00 
Seared Great Lakes whitefish with Parmesan crust and lemon wine sauce served with roasted garlic 
Yukon gold mashed potatoes. 

Whitefish Amandine 22.00  | *GF  
Baked whitefish with sherry almond butter and roasted red skin potatoes.

Shrimp and Crawfish Creole 23.00  | *DF & GF  
Shrimp and crawfish stew topped with green onions and tri colored peppers, served with black 
beans and rice.

VEGETARIAN
Chef’s Vegetarian Napoleon 16.00

Penna Pasta Primavera 16.00 
with marinara sauce 

Wild Mushroom Risotto 16.00

Quinoa Stuffed Roasted Pepper 16.00

Roasted Vegetable Green Curry 16.00  
Served with white rice 
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DINNER BUFFET
Dinner Buffet includes: Choice of House or Caesar Salad bar or House- Made Cup of Soup. Also 
includes your choice of one starch, seasonal vegetable and fresh baked rolls with butter.
One Entrée 24.99  
includes 1.75 serving/ 8oz. protein per person
Two Entrée 28.99  
includes 1.5 servings/ 6oz. protein per person
Three Entrée 30.99  
includes 1 serving/ 5oz. protein per person

Blackened Chicken  | *GF   
Served with chipotle lime cream, topped with andouille and crawfish

Chicken Piccata  
Served with capers, bell peppers, green onion and a lemon butter sauce

Grilled Chicken  | *GF   
Served with garlic wine cream, topped with grilled artichokes & roasted red peppers

Chicken Marsala  | *GF   
Roasted chicken breast served with a rich marsala sauce

Smoked Beef Brisket  | *GF & DF  
Served with our house BBQ Sauce

Beef Bourguignon Beef  | *GF & DF  
Tender braised in red wine with carrots, onion and garlic

Treetops Resort Pot Roast  | *GF & DF  
Tender braised beef with onions and carrots, server with fresh whipped potatoes, topped with gravy

New York Strip Steak  | *GF & DF  
Chargrilled New York strip steak served with sautéed mushrooms and onions

Hunter- Style Pork  | *GF & DF  
Roasted pork loin served with a rich mushroom tomato demi glaze

Pork Chasseur   | *GF & DF 
Seared pork medallions braised with a mushroom onion sauce

Baked Whitefish  | *GF  
Served with capers, bell peppers, green onion and a lemon butter sauce

Pacific Rim Salmon  | *GF & DF 
Baked salmon fillet topped with primavera vegetables, finished with a spicy Asian glaze

Seafood Penne 
Penna pasta with shrimp, crab, crawfish, scallops, bell peppers and onions  
tossed in and Alfredo sauce



Buffet Dinner Starch Options. Choose One:
∙Creamy Whipped Potatoes | *GF
∙Roasted garlic Yukon Gold | *DF
∙Roasted Red Bliss Potatoes | *GF & DF
∙Wild Rice Blend  | *GF, DF, Vegan
∙Parmesan Risotto
∙Creamy Cheddar Polenta  | *GF
∙Seasoned Steak Fries  | *DF

Chef Attended Station Enhancements (Prices are per person- $50 surcharge if under 35 guests)
Pork Tenderloin 10.00
Pasta Station 15.00
Prime Rib 15.00
Beef Tenderloin 18.00

THEMED DINNER BUFFETS
Buffet will be replenished for the first hour of service and remain open for an additional  
30 minutes thereafter. Served with an exclusive blend of Citavo Coffee Regular and Decaf, and 
freshly brewed Iced Tea and Lemonade 

THE ASIAN BUFFET 20.00
Served with your choice of one entrée, one side, fried rice and steamed vegetables  
Entrée Options 
Sweet and Sour Chicken
Sesame Chicken  | *GF
Mongolian Beef  | *GF &DF
Sweet and Sour Shrimp
(additional entree 4.00 each)

Side Options 
Vegetable Lo Mein  | *DF
Crab Rangoon
Egg Roll  | *DF
Pork Pot Sticker (additional side 2.00 each)  | *DF

THE LITTLE ITALY BUFFET 29.00
Starters
Hearty Minestrone Soup  | *DF
Mediterranean Chicken Salad | *DF &GF
Caesar Salad with Parmesan cheese and garlic croutons
Spinach Pancetta Salad  | *GF

Entrées
Oak grilled medallions of beef with shiitake mushrooms, glazed shallots & red wine sauce | *DF & GF
Grilled salmon with sun-dried tomato cream sauce | *GF
Wild mushroom ravioli with a lemon thyme sauce

Sides
Roasted garlic Potatoes | *DF & GF
Roasted Seasonal Vegetables | *DF & GF
Assorted Rolls with whipped butter

Dessert
Tiramisu and Fresh Cannoli’s
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THE SOUTHWEST BUFFET 29.00
Starters
Santa fe chicken tortilla soup with tri-color tortilla strips
Mexican taco salad with your choice of toppings including ground beef, salsa, sour cream, 
guacamole, shredded lettuce and tortilla chips
Marinated jicama and orange salad with a paprika lime oil | *DF & GF

Entrées 
Grilled achiote marinated chicken breast with ancho chile glaze | *DF & GF
Crisp walleye fillet with red pepper remoulade | *DF
Corn and black bean quesadillas

Sides
Cumin roasted vegetables
Refried beans | *DF, GF, Vegetarian
Seasoned potato wedges | *GF
Cheddar jalapeno cornbread

Dessert
Cinnamon sugar sopapillas with honey
Exotic fruit salad | *DF & GF

THE ALL-AMERICAN BUFFET 29.00
Starters
Mixed greens with balsamic vinaigrette and creamy ranch
Homestyle potato salad | *GF
Confetti coleslaw | *GF

Entrées
Grilled hamburgers
Marinated and grilled chicken breast
All beef hot dogs

Sides
Whiskey Baked Beans | *GF & DF
Corn on the Cob | *GF
Spicy Barbecued Potato Chips | *GF

Accompanied By
Sliced cheeses
Sliced tomato, red onion, lettuce and kosher dill pickles
Kaiser rolls and hot dog buns

Dessert
Rice krispy treats
Signature cinnamon apple pie
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P L A T E D  D E S S E R T S
Prices are per person, except where noted. 

Turtle Brownie   3.00 

White Chocolate Brownie   3.00 

Vanilla Cream Dutch Apple Pie served with Whipped Cream | *GF   5.00 

Choice of Sorbet- Chose One: Mango, Raspberry or Lemon | *GF & DF   5.00

Cinnamon Bread Pudding with Whiskey Sauce   5.00

Mocha Tiramisu   5.00

Classic Carrot Cake    6.00

Strawberry Cake  6.00

Assorted Sweets Table        6.00

Key Lime Pie                        7.00 
         
New York Style Cheesecake with a Wild Berry Coulis   7.00

Ice Cream Sundae Bar 
Includes 2 ice cream flavors of your choice, 3 candy toppings,  
2 sauces, whipped cream and cherries                        7.00 
 
Flourless Chocolate Torte with White Chocolate Drizzle | *GF   7.00
    
Chocolate Brownies Ala Mode | *GF, upon request   7.00

Lemon Berry Mascarpone Cream Cake with Blackberry Syrup 9.00 

Assorted Fresh Baked Cookies (per dozen)   17.99
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H O S T E D  A N D  C A S H  B A R  M E N U
All Bars have a $150 minimum. 

Cash Bars require a bartender fee of $75.00 per bartender ( 1 bartender per 50 people).

HOUSE SPIRITS $6

CALL SPIRITS $7
Absolute, Titos, Beefeater, Bacardi, Captain Morgan, Canadian Club, Jack Daniels Old #7, Jim Beam, 
Johnny Walker Red Label, Dewar’s White Label, Cuervo Gold

PREMIUM SPIRITS $8
Grey Goose, Bombay Sapphire, Pillar Blonde, Kraken Black Spiced, Crown Royal, Makers Mark, 
Dimple Pinch, 1800 Reposado, Courvoisier VS

WINE TIERS $6/$7/ $8
Pinot Grigio, Chardonnay, Moscato, Riesling, Red Zinfandel, Pinot Noir, Cabernet, Merlot, Champagne

DOMESTIC BEER $5
Budweiser, Bud Light, Coors Light, Miller Light, Michelob Ultra, Busch Light, Angry Orchard Cider, 
Blue Moon, Leinenkugel’s Seasonal 

IMPORTED BEER $6
Corona, Corona Light, Dos Equis Lager, Guinness, Labatt Blue, Labatt Blue Light, Labatt Blue NA, 
Modelo Especial, Newcastle, Stella Artois

CRAFT BEER SELECTION $6-$9
Keg Beer Available- Ask your event manager for pricing information

Specialty Beers can be order and are subject to a minimum purchase amount.
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A U D I O  V I S U A L  M E N U
All items are priced per item, per day. 

Projector Package 
Includes LCD projector, screen, AV cart, sound cord, 
powered speaker with stand, HDMI cable, power strip    200.00 

Portable LCD Projector        175.00 

Ceiling or Tripod Screen        25.00 

Projection Splitter         10.00

Wireless Handheld Microphone       40.00

Wireless Lavaliere Microphone       50.00

Powered Speaker with stand       75.00

Podium           25.00

Podium with Wireless Microphone      65.00

AV Cart           10.00

Wireless Presenter with Laser Pointer      10.00

50’ HD TV           50.00

Extension Cord          5.00

Power Strip          5.00

Conference Phone         25.00 

Flip Chart with Easel, Paper and Markers     20.00

ADDITIONAL SUPPLIES/SERVICES
Stage Piece/Risers (6x8 sections)      20.00 

Standard Dance Floor (15x18 )       250.00

Decorating Fee       25.00 per hour, per person
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T E A M  M E N U
BREAKFAST
MENU ONE 16.00
Sliced fresh fruit
Assorted cereals with milk
Bagels with sweet butter, fruit preserves, regular and vegetable cream cheese
Scrambled eggs with your choice of cheese, cheddar, pepper jack or feta
Fried breakfast potatoes 
Grilled sugar-cured ham
Orange and cranberry juices
Exclusive blend of Citavo regular and decaf coffee
Gourmet hot tea selection

MENU TWO 17.00
Sliced fresh fruit
Assorted cereals with milk
Assorted muffins
Scrambled eggs with your choice of cheese, cheddar, pepper jack or feta
Fried breakfast potatoes
Applewood smoked bacon
Orange and cranberry juices
Exclusive blend of Citavo regular and decaf coffee
Gourmet hot tea selections

Breakfast Enhancements
Savory biscuits and gravy 2.50 per person
Cinnamon french toast served with warm syrup 2.00 per person
Waffles served with warm syrup 2.00 per person
Individual fruit yogurt 1.50 each  

LUNCH AND DINNER SELECTIONS
MENU ONE 18.00
House salad with ranch and Italian dressing
Fresh baked roll with butter
Char grilled skinless teriyaki chicken breast | *DF
Rice pilaf | *DF, Vegetarian, Vegan 
Seasonal vegetables
Freshly baked assorted cookies
Freshly brewed iced tea and lemonade

MENU TWO 19.00
Caesar salad
Fresh baked rolls with butter
Panko crusted chicken breast
Fettuccine with Alfredo sauce 
Seasonal vegetables
Freshly baked assorted cookies
Freshly brewed iced tea and lemonade

MENU THREE 19.00
Caesar salad
Fresh baked rolls with butter
Parmesan crusted chicken breast
Fettuccine with marinara sauce | *DF
Freshly baked assorted cookies
Freshly brewed iced tea and lemonade
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MENU FOUR  19.00
House salad with ranch and Italian dressing 
Fresh baked rolls with butter
Char grilled skinless chicken breast with sage cream sauce | *GF
Spaghetti with beef marinara sauce | *DF 
Seasonal vegetables
Fresh baked assorted cookies
Freshly brewed iced tea and lemonade

MENU FIVE 21.50
House salad with ranch and italian dressing
Fresh baked rolls with butter
Roast beef with gravy | *DF & GF
Grilled chicken breast with sriracha bourbon glaze | *DF
Baked potatoes complete with assorted toppings | *GF
Seasonal vegetables
Freshly baked assorted cookies
Freshly brewed iced tea and lemonade 

DESSERT ENHANCEMENTS
Chef’s choice dessert 3.50 per person | *DF or GF upon request
Ice cream sundae station with vanilla ice cream and two assorted toppings 4.50 per person



M E E T I N G  R O O M  M E N U

BEVERAGES
Exclusive Blend of Citavo Regular & Decaffeinated Coffee   19.00 per gallon 
Hot Chocolate  19.00 per gallon 
Hot Spiced Apple Cider   19.00 per gallon 
Freshly Brewed Iced Tea   19.00 per gallon 
Assorted Soft Drinks  3.00 ea
Sparkling Waters   3.00 ea
Assorted Bottled Fruit Juices    3.50 ea
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FOOD
Granola Bars   2.00 ea
Assorted Candy Bars 3.00 ea
Assorted Individual Yogurts   3.00 ea
Whole Fresh Fruit   3.00 ea
Chocolate Dipped Strawberries  3.00 ea
Hot Jumbo Pretzels with Assorted Mustards   3.00 ea
Popcorn Station    4.00/person
Hard Pretzels  9.00 /lb
Chex Mix 9.00 /lb
Dry Roasted Peanuts 20.00 /lb
Cajun Snack Mix   32.00 /lb
Gourmet Mixed Nuts  32.00 /lb

BREAK ITEMS
All breaks are priced per person & are based on a 30-min service time. Prices are based on a minimum of 25 people. 

Cookie Monster Break 5.00
∙Assorted cookies & brownies with coffee, hot tea, and milk
Healthy Choice Break 6.00
∙Fresh whole fruit, cereal bars, and assorted juices
Dry Snack Assortment 5.00
∙Potato chips with French onion dip, tortilla chips with salsa & guacamole
Take Me Out to The Ball Game 10.00
∙Honey roasted peanuts and Cracker Jacks 
∙Hot jumbo pretzels with grain mustard
∙Freshly popped hot popcorn
∙Lemonade
∙Iced tea with lemon and sweeteners
Carnival  11.00 
∙Licorice whips
∙Freshly popped hot popcorn
∙Hot jumbo pretzels with grain mustard
∙Ice cream sundae station 
∙Lemonade
∙Iced tea with lemon and sweeteners
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S T A T E  M E N U
BREAKFAST
All breakfasts available between 6:00am and 11:00am. Standard service is 1 hour. Prices are per person, all 
served with orange and cranberry juices, exclusive blend of Citavo coffee regular and decaf, gourmet tea 
selection served with flavored creamers, honey, lemon.

Classic Continental Buffet 10.00
∙Assorted pastries
∙Breakfast breads
∙Fresh whole fruit 
∙Fruit yogurt

One Entrée Buffet 11.50
Scrambled Eggs with your choice of cheese-cheddar, pepper jack or feta
Choice of one: 
∙Applewood smoked bacon
∙Country sage sausage
∙Grilled sugar-cured ham
∙Fried breakfast potato or hashbrowns

For an additional 3.00 per person, add one of the following:
∙Southern eggs Benedict
∙Cinnamon swirl French toast
∙Pancakes or fruit pancakes
∙Cheesy potato casserole | *Vegetarian

LUNCH BUFFET
All lunches are available 11:00am to 4:00pm. Standard service is 1 hour. Prices are per person. Served with 
Exclusive Blend of Citavo Coffee Regular and Decaf, Iced Tea and Lemonade. Ask your Conference Services 
Manager about Plated Options.

Beef Pot Roast 11.50 | *GF
Topped with onions and carrots, served with mashed potatoes, gravy and freshly baked rolls with 
butter.

Chicken Piccata 11.50
Topped with capers, bell peppers, green onion & lemon butter sauce. Served with seasonal 
vegetables, a starch and freshly baked rolls with butter. 

Parmesan Cream Pasta Primavera 11.50 | *Vegetarian
Cheese tortellini tossed with seasonal vegetables, garlic, shallots, Parmesan cream sauce. Served 
with freshly baked garlic bread.

Grilled Chicken 11.50
With a garlic wine cream, topped with grilled artichokes and grilled red peppers. Served with 
seasonal vegetables, a starch and freshly baked rolls with butter. 

Soup and Salad Bar 11.50 | *Vegetarian, Vegan, DF & GF
Choice of one soup and House salad bar served with four dressings and freshly baked rolls with 
butter.

Salad Bar Includes: Mixed greens with tomatoes, cucumbers, red onions, bell peppers, pepper rings, 
carrots, cheddar cheese, croutons.
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Soup options: Corn Chowder, Minestrone, Chicken Noodle, Tomato Basil, Cream of Mushroom, 
or Chef’s Soup du Jour | *Soups can be made Vegetarian, Vegan, DF upon request

Enhance your lunch with these additions! 
House Salad for 4.00 per person
Michigan Cherry Salad for 5.00 per person

BOXED LUNCHES 11.50 
Prices are per person. All served with a bag of chips, a candy bar, mustard and mayo packets.

Your Choice of two:
Turkey and cheddar
Ham and Swiss
Roast Beef and cheddar 
Veggie Wrap | *Vegetarian, wrap can be made vegan upon request

DINNER BUFFET
All dinners available between 4:00pm and 9:00pm. Standard service is 1 hour. Prices are per person. All entrees 
served with a house salad, seasonal vegetable, chef’s choice starch, freshly baked rolls and butter. Beverages 
include Exclusive Blend of Citavo Coffee Regular and Decaf, Iced Tea and Lemonade. Ask your Conference 
Services Manager about plated options.

Pacific Rim Salmon 22.00 | *DF & GF
Baked Salmon fillet topped with primavera vegetables and a spicy Asian glaze. 

Chicken Marsala 22.00
Roasted chicken breast served with a rich marsala sauce

Beef Brisket 22.00 | *DF & GF 
Smoked beef brisket topped with our house-made cherry BBQ sauce. 

Grilled Chicken 22.00
Served with a black bean and corn salsa. Topped with shredded pepper jack cheese and fried corn 
tortilla strips. 

Hunter-Style Pork 22.00 | *DF & GF
Roasted pork loin served with a rich mushroom tomato demi-glace. 

Enhance your dinner with these additions!
Michigan Cherry Salad for 5.00 per person 
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BEVERAGES
Bottled Water   3.00 ea
Assorted Soft Drinks  3.00 ea
Assorted Bottled Chilled Juices    3.00 ea
Hot Chocolate  19.00 per gallon 
Exclusive Blend of Citavo Regular or Decaf Coffee   19.00 per gallon 
Freshly Brewed Iced Tea   19.00 per gallon 
Lemonade   19.00 per gallon 

SNACKS
Toast & Bagels with Sweet Butter, Cream Cheese & Fruit Preserves   2.00 
Assorted Pastries   2.00
Cinnamon Rolls   2.00
Whole Fruit  2.00
Assorted Boxed Cereal   2.00
Turtle Brownies    3.00
Fruit Yogurt  3.00
Yogurt Parfait 4.00
Fresh Fruit Cup 4.00
Large Fresh Baked Cookies  18.00/dozen

THEMED BREAKS
All breaks are priced per person and are based on a 30-minute service time.

Cookie Monster Break 5.00
Assorted cookies & brownies with coffee, tea, and milk

Healthy Choice Break 6.00 | *Vegetarian
Fresh whole fruit, cereal bars, and assorted juices

Dry Snack Assortment 5.00 | *Vegetarian
Potato chips with French onion dip, tortilla chips with salsa & guacamole

A la Carte Items
A la carte snacks are priced per item except where noted.


