
vintagebanquetsandcatering.com
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Bringing it to You!
weddings      rehearsal dinners     showers      seminars      baptisms      communions       

graduations      anniversaries      corporate  meetings      open houses      school events       
sports banquets      reunions      funeral /memorial luncheons       

birthdays     holiday events      bar and bat mitzvahs       

Catering
Menu

CATERING ANY SIZE EVENT!CATERING ANY SIZE EVENT!

OFF SITEOFF SITE

2026 /2026 /  20272027



Your Host  Anthony Jekielek Proud Owner

Let us Cater your next Event!
PREMIER OFF SITE CATERING SERVICE 

We are ready to serve you and your guests! 

We can help you make every event Perfect — graduation parties, corporate events, full service weddings, 
corporate meetings, backyard BBQ’s and many more, let us do the work! You enjoy your event! 

We specialize in corporate events and business meetings. From black tie fundraisers, to informal breakfast 
meetings, we can help you create the perfect event for your clients, customers, and employees.

PICK UP AND GO SERVICE

Fully prepared meals

Our Pick Up and Go Service is great for holiday dinners with your family, office luncheons, big game  
watch parties, or any event in your home — giving you the opportunity to serve our signature dishes  
without having a fully catered party. 

BIG ADDITIONS TO THE VINTAGE HOUSE NAME...  
Vintage Gardens & Vintage House

There is no event we cannot accommodate here at Vintage House — with the addition of our  
state of the art chapel, Vintage Gardens, our fully mobile kitchen, upgrades in our reception hall,  
Patio Bar & Grill and many more. I appreciate you entrusting myself and my Vintage family  
with all of your event needs. We are here to help you!



we are proud to partner with these beautiful location venues adding new partners daily!  

call us today for a full list of preferred off site locations. each one has its own special 

charm and ambiance! 

vintage house will make it memorable. our team of award-winning chefs is ready to create  

any type of menu you choose. our reputation for great food quality, presentation and 

excellent service is incomparable.

No ma�er what �e Event

Wherever  
your event is... 

We wi� cater!

PORT HURON MUSEUM

THE JAM HANDY

ALL NORTHERN MICHIGAN

PORT HURON  
LIGHT SHIP

FORT GRATIOT  
LIGHT HOUSE

BELLE ISLE CASINO

PACKARD PROVING 
GROUNDS

Now 
Serving



Your party �ought to you 

by Vintage House!

CORPORATE MEETINGS

OFFICE

FAMILY GATHERINGS

BACKYARD BBQ

HOLIDAY EVENTS

COMPANY PICNICS



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax. 5

What we Offer
Check out every page to make your event  

every�ing you want and expect...

02|2026

Contact one of our Event Coordinators  
and begin planning  your event …
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Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax.6

omelet station
available for an additional
$12.95 PER PERSON / $200 CHEF FEE

�e continental
$13.95    per person 

•	assorted danish pastries
•	gourmet bagels  
	 with cream cheese
•	baked mufÀns
•	bakery fresh donuts
•	seasonal cubed fruit platter
•	chilled juices
•	coffee service
•	all set ups*

�e belgium buffet
$20.95 per person

•	scrambled eggs devonshire
•	breakfast sausage links
•	hickory smoked bacon
•	home style potatoes
•	belgium wafÁes or hot cakes
	 add fruit toppings $.50 per person

•	seasonal cubed fruit platter
•	assorted danish pastries
•	gourmet bagels  
	 with cream cheese
•	baked mufÀns
•	chilled juices
•	coffee service
•	all set ups*

pancake station
ADD $11.95 PER PERSON / $200 CHEF FEE 

•	breakfast pancakes 
•	whipped butter 
•	maple syrup 

•	blueberry or strawberry topping 
•  bacon 
•	sausage

hearty �unch
$29.95 per person

•	scrambled eggs devonshire
•	breakfast sausage links
•	hickory smoked bacon
•	herb buttercrumb chicken
•	slow roasted angus sirloin  
	 with mushroom gravy
•	oven roasted redskin potatoes
•	prince edward blend vegetable
•	seasonal cubed fruit platter
•	fresh vegetable platter with dip
•	fresh garden salad with house dressing
•	3 chef select cold salads 
•	baked mufÀns
•	assorted danish pastries 
•	gourmet bagels with cream cheese
•	chilled juices 
•	coffee service
•	all set ups*

Delicious!
Delicious!

Breakfast

Stations



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax. 7

deluxe box lunches 
$16.95 per person

selections (choice of)

•	smoked turkey croissant  
	 with swiss, lettuce and tomato
•	roast sirloin croissant  
	 with swiss, lettuce and tomato 
•	bavarian dearborn ham croissant  
	 with swiss, lettuce and tomato
•	corned beef with swiss croissant
•	albacore tuna salad croissant
•	sun dried chicken salad croissant 
•	gourmet italian sub

includes
•	fresh pasta salad 
•	whole fruit 
•	bag of chips 
•	chocolate chip cookie

Gourmet Deli and  
            Box Lunches

ADD A 12 OZ CAN ASSORTED POP  

OR 16.9 OZ BOTTLED WATER    $2.50

*Disposable Plates, Forks, Knives and Napkins



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax.8

vintage burger bar
$17.95 per person

seasoned angus burgers, bbq sauce selections, american,  
imported swiss, crispy bacon, brioche, lettuce, tomatoes,  
pickles, raw onions, ketchup, mustard, mayonnaise. all set ups*

grand fajita bar
$21.95 per person

hard and soft taco bar with all the Àxings, chicken enchiladas,  
steak fajitas, spanish rice, refried beans with cheese,  
homemade tortilla chips with salsa, sour cream, guacamole,  
housemade taco salad. all set ups*

pasta buffet
$16.95 per person

two pasta options with sauces and accompaniments. 

sauce (choice of two) 
palomino, alfredo, meat sauce, marinara, pesto, pesto alfredo  
and garlic and oil

includes
salad, breadsticks. all set ups*

american coney station
$16.95 per person

dearborn hot dogs (2 per person), coney island chili,  
greek salad, bakery fresh buns, better made potato chips,  
diced onions, relish, mustard, ketchup. all set ups*

Specia�y Bars

Great Options for Your  
              Next Corporate Event!

*Disposable Plates, Forks, Knives and Napkins

ADD A 12 OZ CAN ASSORTED POP  

OR 16.9 OZ BOTTLED WATER    $2.50



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax. 9

one entrée $16.95

two entrées $18.95

three entrées $21.95

	 	

en�ées
chicken en�ées
•	herb buttercrumb chicken
•	rosemary dijon chicken
•	chicken piccata (Add $2)

•	chicken marsala (Add $2)

•	encrusted mustard chicken (Add $2)

•	chicken parmesan (Add $2) 

•	balsamic chicken (Add $2) 

•	maple dijon chicken (Add $2)

beef en�ées
•	slow roasted angus sirloin  
	 with mushroom gravy
•	homemade meatballs
•	london broil (Add $8)

•	beef burgundy (Add $8)

•	Àlet of beef tenderloin (Add $10)

pork en�ées
•	country glazed ham
•	italian sausage with 
	 roasted peppers and onions 
•	slow roasted pork loin medallions
•	smoked polish sausage and kraut
•	bbq baby back ribs (Add $5)

Elegant and Affordable
enjoy...
pasta (choice of one)

•	penne rigaté with   
	 meat sauce or marinara
•	fettuccine alfredo
•	baked lasagna  
	 vegetarian style or meat (Add $3) 
•	tortellini with marinara  
	 or alfredo (Add $3)

potato (choice of one)

•	garlic parsley redskin 
•	whipped redskin mashed
•	augratin
•	escalloped 
•	homestyle mashed with gravy 
•	oven roasted redskin

vegetable (choice of one)

•	green bean amandine
•	california blend
•	prince edward blend
•	golden corn

services include
•	fresh garden salad  
	 with house dressing 
•	bakery fresh rolls and butter 
•	all set ups, disposable plates,  
	 forks, knives and napkins

additional services
•	prestige ware (Add $4)

•	china service (Add $8)

•	table linens (Add $12 each)

•	Áoor length buffet linen $125

for your gues�...
•	seasonal fruit platter 
•	fresh vegetable and dip platter 
•	imported cheeses and crackers 
•	three chef select salads
add on for $4.95 per person

Our chefs can create  
it for you! 

if it’s not on our menu ...  

ask our event coordinators



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax.10

menu #1
$15.95 per person 

•	1/3 lb ground angus sirloin burgers
•	jumbo all beef dearborn hot dogs
•	corn on cob or baked beans 
•	italian style pasta salad 
•	seasonal fresh fruit platter
•	regular and bbq chips
•	all buns and condiments
•	all set ups*

menu #2
$17.95 per person

•	italian sausage with 
	 peppers and onions
•	1/3 lb ground angus sirloin burgers
•	corn on cob or baked beans 
•	italian style pasta salad 
•	seasonal fresh fruit platter
•	regular and bbq chips
•	all buns and condiments
•	all set ups*

menu #3
$20.95 per person

•	select bbq chicken or italian
	 sausage with peppers and onions
•	1/3 lb ground angus sirloin burgers
•	jumbo all beef dearborn hot dogs
•	corn on cob or baked beans
•	italian style pasta salad 
•	seasonal fresh fruit platter 
•	regular and bbq chips
•	all buns and condiments
•	all set ups*

menu #4
$22.95 per person

•	bbq chicken
•	italian sausage with  
	 peppers and onions
•	1/3 lb ground angus sirloin burgers
•	jumbo all beef dearborn hot dogs
•	corn on cob or baked beans 
•	italian style pasta salad 
•	seasonal fresh fruit platter
•	regular and bbq chips
•	all buns and condiments
•	all set ups*

Elaborate Barbecues

*Disposable Plates, Forks, Knives and Napkins

grilling fee $200 for 100 ppl and under



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax. 11

menu #5
$30.95 per person

•	southern style pulled pork 
•	texas style smoked beef brisket
•	Àre roasted corn on cob 
•	italian style pasta salad 
•	seasonal fresh fruit platter
•	homestyle baked beans
•	fresh baked cornbread
•	fresh garden salad  
	 with house dressing
•	gourmet buns
•	all set ups*

menu #6
$31.95 per person

•	marinated bbq chicken breasts
•	canadian baby back ribs
•	1/3 lb ground angus
	 sirloin burgers
•	corn on cob or baked beans 
•	italian style pasta salad 
•	seasonal fresh fruit platter
•	fresh garden salad  
	 with house dressing
•	bakery fresh rolls and butter
•	regular and bbq chips
•	all buns and condiments
•	all set ups*

*Disposable Plates, Forks, Knives and Napkins

grilling fee $200 for 100 ppl and under

menu #7
$30.95 per person

•	marinated beef kabobs
•	marinated chicken kabobs
•	italian sausage with  
	 peppers and onions
•	corn on cob 
•	italian style pasta salad 
•	seasonal fresh fruit platter
•	garden salad with house dressing
•	tabouli salad
•	hummus with pita chips
•	grilled pita bread
•	all buns and condiments
•	all set ups*

for your gues�...
•	seasonal fruit platter 
•	fresh vegetable and dip platter 
•	imported cheeses and crackers 
•	three chef select salads
add on for $4.95 per person

Elaborate Barbecues



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax.12

menu #1
$19.95 per person

•	chicken tenderloins  
	 with ranch dressing
•	hot spinach artichoke dip  
	 with pita chips or tortilla chips
•	imported cubed cheese  
	 and gourmet crackers
•	seasonal cubed fruit platter
•	fresh vegetable and dip platter 
•	nacho chips with  
	 fresh garden salsa or 	  
	 homemade potato chips 
	 with french onion dip
•	assorted relish platter
•	deviled eggs platter
•	all set ups*

Bu�er Style Service
available on all hors d’oeuvres menus for an additional fee

menu #2
$21.95 per person

•	lightly breaded or naked style  
	 chicken wings with choice of sauce
•	homemade meatballs with gravy 	
	 or breaded meatballs with marinara 
•	breaded meatballs with marinara
•	smoked or italian sausage
•	imported cubed cheese
	 and gourmet crackers
•	seasonal cubed fruit platter
•	fresh vegetable and dip platter
•	nacho chips with fresh garden  
	 salsa or homemade potato chips 
	 with french onion dip
•	assorted relish platter
•	deviled eggs platter
•	all set ups*

menu #3
$25.95 per person

•	mini chicken or  
	 beef wellingtons 
•	homemade spanakopita
•	stuffed mushroom caps 
	 with sausage
•	baby back riblets
•	imported cubed cheese
	 and gourmet crackers
•	seasonal cubed fruit platter
•	fresh vegetable and dip platter
•	nacho chips with  
	 fresh garden salsa or 	  
	 homemade potato chips 
	 with french onion dip
•	assorted relish platter
•	deviled eggs platter
•	all set ups*

	 Hors d ’oeuvres

menu #4
$28.95 per person

•	cajun beef tenderloin bites
•	stuffed shrimp with crab meat 
	 or coconut shrimp with  
	 orange marmalade
•	mini chicken quesadillas
	 with Àxings
•	california vegetable spring rolls 		
	 with dipping sauce
•	hot spinach artichoke dip
	 with pita chips or tortilla chips
•	imported cubed cheese
	 and gourmet crackers
•	seasonal cubed fruit platter
•	fresh vegetable and dip platter
•	nacho chips with fresh garden  
	 salsa or homemade potato chips 
	 with french onion dip
•	assorted relish platter
•	deviled eggs platter
•	all set ups*

*Disposable Plates, Forks, Knives and Napkins



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax. 13

Fu� Service Buffet Package
enjoy...
potato (choice of one)

•	garlic parsley redskin 
•	whipped redskin mashed
•	augratin
•	escalloped 
•	homestyle mashed with gravy
•	oven roasted redskin

pasta (choice of one)

•	penne rigaté with 
	 meat sauce or marinara
•	fettuccine alfredo 
•	pasta primavera
•	tortellini with marinara  
	 or alfredo (Add $3)

•	baked lasagna  
	 vegetarian style or meat (Add $3)

vegetable (choice of one)

•	green bean amandine
•	california blend
•	prince edward blend
•	golden corn

services include
•	fresh garden salad  
	 with house dressing 
•	bakery fresh rolls and butter

for your gues�...
•	seasonal fruit platter 
•	fresh vegetable and dip platter 
•	imported cheeses and crackers 
•	three chef select salads
add on for $4.95 per person

en�ées
chicken en�ées
•	herb buttercrumb chicken
•	rosemary dijon chicken
•	chicken piccata
•	chicken marsala
•	encrusted mustard chicken
•	chicken parmesan 

•	balsamic chicken
•	oven roasted  
	 turkey breast (Add $3)

pork en�ées
•	country glazed ham
•	italian sausage with 
	 roasted peppers and onions 
•	smoked polish sausage and kraut
•	slow roasted pork loin medallions 

•	bbq baby back ribs (Add $5)

beef en�ées
•	slow roasted angus sirloin  
	 with mushroom gravy
•	homemade meatballs 
•	beef burgundy (Add $8)

•	Àlet of beef tenderloin (Add $10)

Ask our Event Coordinators  
for more Selections

buffet package includes 
choice of two en�ées
$56.95 per person

fu� service a�o includes
all servers and wait staff, china,  

silverware, linen napkins, self-serve coffee station, cake cutting  
and wrapping (you supply the wrapping material)



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax.14

�emier package en�ées 
(select two)

$62.95 per person

•	chicken piccata
•	chicken marsala 
•	balsamic chicken
•	beef tenderloin medallions  
	 with wild mushroom bordelaise
•	grilled and/or seared salmon  
	 with lemon dill sauce
•	italian sausage with  
	 roasted peppers and onions 
•	slow roasted pork loin 		   
	 medallions

Fu� Service  
Family Style Package

you wi� a�o enjoy
antipasto platter, bakery fresh rolls and butter,  
coffee service, china plates, silverware and linen napkins.  
all servers and wait staff.

salad (select one)

•	fresh garden salad  
	 with house dressing
•	caesar salad

potato (select one)

•	garlic parsley redskin 
•	whipped redskin mashed
•	augratin
•	santa anna
•	homestyle mashed with gravy

vegetable (select one)

•	green bean amandine
•	california blend
•	golden corn
•	prince edward blend

pasta (select one)

•	penne rigaté with 
	 meat sauce or marinara
•	fettuccine alfredo
•	pasta primavera
•	bow tie pesto  
	 with roasted red peppers 
•	tortellini with 
	 marinara or alfredo (Add $3) 



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 22% service fee and 6% sales tax. 15

Plated Sit Down Dinners
roasted �ime rib of beef
$62.95 per person

slow roasted certiÀed angus  
english cut prime rib slow roasted  
with our house seasoning and served 
with au jus and mushroom caps.

10 oz new york s�ip steak
$60.95 per person

choice black angus strip steaks 
marinated, grilled to perfection and 
topped with breaded onion straws.

8 oz char�oiled  
filet mignon
$68.95 per person

marinated beef tenderloin  
charbroiled and served with  
our mushroom zip sauce.

beef tenderloin siciliano
$68.95 per person

italian breaded Àlet medallions  
pan fried to perfection, then  
topped with amogue sauce.

chicken piccata
$49.95 per person

6 oz boneless chicken breasts  
lightly breaded, sautéed, topped  
with our lemon and garlic sauce  
and garnished with fresh artichoke 
hearts and capers.

a� dinners feature
antipasto platter, fresh garden salad with house dressing,  

choice of potato, pasta or vegetable, bakery fresh rolls and butter,  
china, silverware and linen napkins, all servers and wait staff

encrusted mustard chicken
$49.95 per person

6 oz boneless chicken breasts  
marinated in our dijon mustard sauce, 
breaded, pan fried and topped  
with our basil cream sauce.

baked cod
$49.95 per person

with lemon, pepper and dill.

ci�us glazed salmon
$54.95 per person

8 oz salmon, grilled  

and topped with a citrus glaze.

gri�ed whitefish filet
$54.95 per person

8 oz lake superior whiteÀsh  
seasoned, grilled and topped  
with our basil cream sauce.

filet and lobster
market price

this surf and turf measures  
well above the competition due  
to our unique cooking procedure  
and incredible quality. 

steer tenderloins charbroiled  
to perfection alongside  
a cold water lobster tail  
served with all the elegant Àxings.



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 
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Dessert Selections
desser�
•	homemade cookies 
	 $3 per person*

	 choice of chocolate chip,  

	 oatmeal raisin or peanut butter

•	homemade brownies  
	 $3 per person*

•	homemade cookie / brownie mix   
	 $4 per person*

•	large cannoli 
	 $7 per person

•	large éclairs 
	 $7 per person

•	mini pastry assortment
	 $54 per dozen

*price is based on 2 pieces per person

cakes
•	decorated sheet cake  
	 $100 serves 35 ppl 
	 $120 serves 70 ppl

	 yellow, chocolate, marble,  

	 banana nut or cherry chip

•	gourmet cakes 
	 please ask for pricing  
	 turtle, tiramisu or black forest

•	n.y. style cheese cake 10"
	 $60 each and serves 8 ppl

•	fresh baked pies
	 $29 each and serves 8 ppl  
	 choice of dutch apple, cherry,  

	 pumpkin or blueberry

complete  
sweet table
$26.95 per person

•	mini chocolate éclairs
•	mini cannoli
•	assorted mini pastries 
•	mini brownies
•	mini cream puffs
•	mini petit fours
•	mini strudels
•	assorted gourmet cakes
•	assorted gourmet pies
•	assorted neapolitans

mini sweet table
$19.95 per person

•	mini chocolate éclairs
•	mini cannoli
•	assorted homemade cookies
•	homemade individual tarts
•	homemade brownies



Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 
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coffee
$125 for 50 foam cups 

$175 for 100 foam cups

•	stirrer straws 
•	cream 
•	sugar

beverage
$2.50 per can or bottle

•	bottled water 
•	pepsi, diet pepsi, starry 
•	iced tea and lemonade  
	 also available upon request

bar mixer
$16.95 per person

•	minimum of 6 hours 
•	cups and stirrer straws 
•	ice provided for mixer service only  
•	additional 20 lb bags of ice   
	 $8 each 
•	pepsi, diet pepsi,  
	 starry, ginger ale  
•	juices: cranberry, orange,  
	 grapefruit, tomato  
•	tonic and soda 
•	lemons and limes
•	bloody mary mix available   
	 $25 per bottle 

•	bottled water service available 

Additional Services
bartenders / servers
$50 per hour

•	minimum of 4 hours

china
$8 per person

china plates, silverware  
rolled in linen napkin

�estige ware
$4 per person

•	9" plastic black dinner plate 
•	6" black salad plate 
•	black forks and knives

linen
•	table linens  $12 each

•	Áoor length linens for  
	 (2) 8 ft tables  $125
•	Áoor length linens for  
	 (3) 8 ft tables  $140
•	linen napkins  $1.50 each
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Pick up and go Menu

cold hors d ’oeuvres
imported cubed cheese  
and gourmet crackers 
with cheddar, pepper jack, provolone 
$60	 small 15-20 ppl 
$100	 large 25-30 ppl

seasonal cubed fruit platter
$60	 small 15-20 ppl 
$100	 large 25-30 ppl

fresh crudite and  
ranch dip platter
$60	 small 15-20 ppl 
$100	 large 25-30 ppl

assorted relish platter
with black and green olives, 
pepperoncini, pickles/red pepper 
gardenia mix 
$60	 small 15-20 ppl 
$75	 large 25-30 ppl

shrimp cocktail platter 
with cocktail sauce
$200	 small 60 pcs 
$340	 large 120 pcs

assorted tea sandwiches 
inquire about variety
$110	 25 pcs

deviled eggs tray
$100	 50 pcs

assorted canapés 
includes beef tenderloin  
with goat cheese, asian chicken, etc. 
— ask our event coordinators  
for more selections
$125	 25 pcs

specia�y  
cold hors d ’oeuvres
grilled vegetable platter
$125	 small 25-30 ppl

fresh roma tomato platter 
served with fresh mozzarella,  
basil and balsamic vinaigrette
$100	 small 25-30 ppl

Bon Appetit!

Pick-Up-and-Go Catering
it offers the customer an opportunity to have our 
signature dishes without having a fully catered party.

planning to have a party or go to a party? take a dish such as a fruit  
and veggie platter, a pan of chicken marsala or even a 3-foot party sub. 
with a 72 hour notice it will be fully prepared and ready for pick-up. 
this concept works great for holiday dinners for the family.

Let �e Vintage House be your One - Stop Shop!
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specia�y hot hors d ’oeuvres
quiche lorraine
$110	 25-30 ppl

jumbo stuffed mushrooms  
with maryland crab meat
$100	 25 pcs 

$175	 50 pcs

jumbo stuffed mushrooms  
with sausage
$100	 25 pcs 

$175	 50 pcs

bacon wrapped  
sea scallops
$250	 50 pcs	  

$450	 100 pcs

coconut shrimp  
with mango sauce
$100	 20 pcs	  

$180	 40 pcs

hot hors d ’oeuvres
hot/cold spinach  
artichoke dip with  
pita triangles
$55	 10-15 ppl  

$80	 25-30 ppl

homemade spinach pie  
served warm or cold
$140	 50 pcs

chicken tenderloins
$90	 30 pcs 

$130	 60 pcs

zesty buffalo wings
$65	 30 pcs 

$95	 60 pcs

mini chicken wellington
$70	 20 pcs 

$110	 40 pcs

mini beef wellington
$70	 20 pcs 

$110	 40 pcs

mini chicken quesadillas
$70	 20 pcs 

$110	 40 pcs

cajun beef  
tenderloin tips
$140	 20-25 pcs	  

$210	 50-60 pcs

baby back bbq riblets
$95	 3 slabs	  

$185	 6 slabs

bacon wrapped chestnuts  
in bbq sauce
$90	 50 pcs 

$130	 100 pcs
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Pick up and go Menu

pork and veal en�ées
slow roasted  
pork loin medallions
$100	 20 ppl	  
$140	 50 ppl

smothered italian  
breaded pork chops
$100	 20 pcs	  
$140	 40 pcs

country glazed ham
$85	 20 ppl	  
$145	 50 ppl

smoked polish sausage  
and kraut
$100	 20 ppl	  
$175	 50 ppl

italian sausage with  
roasted peppers and onions
$100	 20 ppl	  
$175	 50 ppl

bbq baby back ribs
$30	 per slab

beef en�ées
slow roasted angus sirloin  
with mushroom gravy
$120	 20 ppl 	  

$165	 50 ppl

homemade meatballs 
with demi glace  
or marinara
$90	 20 ppl   
$140	 50 ppl

beef tenderloin tips
$175	 20 ppl  
$250	 50 ppl

pepper steak with tri-color 
peppers
$175	 20 ppl  
$250	 50 ppl

beef tenderloin  
with mushroom demi glace
**market price**

english cut angus prime rib
**market price**

pou�ry en�ées
herb buttercrumb chicken
$80	 25 pcs 
$130	 50 pcs

chicken piccata
$95	 20 pcs	  
$155	 40 pcs

chicken parmesan
$95	 20 pcs	  
$155	 40 pcs

chicken marsala
$95	 20 pcs	  
$155	 40 pcs

balsamic chicken
$95	 20 pcs	  
$155	 40 pcs

encrusted mustard chicken
$95	 20 pcs	  
$155	 40 pcs

oven roasted turkey breast
$95	 25-30 pcs	  
$165	 50-60 pcs
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pasta selections
penne rigaté with marinara
$65	 25 ppl	  
$95	 40-50 ppl

penne rigaté with meat sauce
$75	 25 ppl	  
$100	 40-50 ppl

fettuccine alfredo
$75	 25 ppl	  
$100	 40-50 ppl

tortellini with marinara
$85	 25 ppl	  
$115	 40-50 ppl

pasta primavera
$75	 25 ppl	  
$100	 40-50 ppl

palomino pasta
$75	 25 ppl	  
$100	 40-50 ppl

baked lasagna 
vegetarian style or meat
$100	 9 pcs	  
$150	 18 pcs

seafood fettuccine with shrimp,  
crab and lobster meat
$150	 25 ppl	  
$200	 50-60 ppl

linguini with roasted red peppers
choice of pesto or garlic sauce
$80	 25 ppl	  
$100	 50-60 ppl

vegetable selections
green bean amandine
$60	 25 ppl	  
$80	 50 ppl

california blend
$60	 25 ppl	  
$80	 50 ppl

golden corn
$60	 25 ppl	  
$80	 50 ppl

prince edward blend
wax and green bean, carrots
$65	 25 ppl	  
$85	 50 ppl

vintage fresh blend 
zucchini, squash, carrots,  
red peppers
$85	 25 ppl	  
$120	 50 ppl

potato selections
garlic parsley redskin
$65	 25 ppl	  
$85	 50 ppl

whipped redskin  
mashed
$65	 25 ppl	  
$85	 50 ppl

augratin
$75	 25 ppl	  
$95	 50 ppl

escalloped
$75	 25 ppl	  

$95	 50 ppl

homestyle mashed with gravy
$65	 25 ppl	  
$85	 50 ppl

home style gravy 
$20	 1 quart

oven roasted redskin
$65	 25 ppl	  
$85	 50 ppl

cold water lobster tail
**market price**

alaskan king crab legs
**market price**

seafood en�ées
lemon encrusted cod
$160	 20 ppl	  
$255	 50 ppl

seared or poached salmon with  
lemon dill sauce
$185	 20 ppl	  
$275	 50 ppl
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Pick up and go Menu

deli selections
deli platter
$350 serves 15-20 ppl

genoa salami, smoked  
turkey breast, imported ham, roast 
sirloin, cheddar cheese, swiss cheese, 
hot pepper jack cheese, bakery fresh 
bread, mustard and mayonnaise

deluxe boxed lunches*
$16.95

served with fresh pasta salad,  
whole fruit, bag of chips and  
chocolate chip cookie or brownie.

(choice of)  
•	 smoked turkey with swiss  
•	 bavarian dearborn ham  
	 with cheddar 
•	 roast sirloin with swiss 
•	 corned beef with swiss 
•	 chicken/tuna salad on croissant  
•	 lawash roll-ups also available

salads and specia�ies
fresh garden salad
with house dressing
$60 serves 15-20 ppl

antipasto salad 
with dressing
$75 serves 15-20 ppl

greek salad 
with dressing
$75 serves 15-20 ppl

caesar salad 
with dressing
$80 serves 15-20 ppl

martha’s vinyard salad 
with dressing
$100 serves 15-20 ppl

home style potato salad
$45 serves 15-20 ppl

dill redskin potato salad
$55 serves 15-20 ppl

creamy style cole slaw
$45 serves 15-20 ppl

macaroni salad
$45 serves 15-20 ppl

mediterranean pasta salad
$55 serves 15-20 ppl

italian pasta salad
$55 serves 15-20 ppl

bakery fresh rolls with butter
$7 per dozen

ex�as
house dressing 

$15 quart 

ranch dressing 
$20 quart

*Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person 

All prices subject to 6% sales tax.
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rental equipment
8 qt chafer with lid 
$35

2" or 4" deep pans 
full or half
$5 each

8 oz sterno fuel
$5 each

serving utensils
such as tongs, spoons, etc
$4 each

cambro hot box
holds 4-5 hotel pans
$100 each

4' propane char grill bbq 
with 30 lb propane tank
$300

2' flat top grill with burner
$300 each

sheet pans
full or half
$4 each

china service
includes china plate and  
silverware rolled in linen
$8 each

coil box for keg beer
$200

tent, table and chair rental available  
ask our event coordinator for detai�

desser�
homemade cookies
(choice of) 

chocolate chip, oatmeal raisin  
or peanut butter
$3*

fresh baked pies
(choice of) 

dutch apple, cherry,  
pumpkin or blueberry
$32 each and serves 8 ppl

n.y. style cheese cake 10"
$60 each and serves 8 ppl

decorated sheet cake
yellow, chocolate, marble,  
banana nut or cherry chip
$110 half 
$160 full

large cannoli
$7 each

large chocolate éclairs
$7 each

mini pastry assortment
$54 per dozen

*price is based on 2 pieces per person
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Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 6% sales tax.

Drop off and go Specia�

menu #1  $16.95

•	 herb buttercrumb chicken 
•	 penne rigaté with  
	 marinara or meat sauce 
•	 whipped redskin mashed  
•	 green bean amandine 
•	 fresh garden salad  
	 with house dressing 
•	 rolls and butter 
•	 disposable serving utensils 
•	 everything packaged in  
	 disposable containers

menu #2  $500 serves 15-20 ppl

•	 dearborn half spiral holiday ham 
•	 fresh turkey (16 -20 lb)  
•	 homestyle mashed with gravy 
•	 homemade stufÀng 
•	 golden buttered corn 
•	 jellied cranberries 
•	 fresh garden salad  
	 with house dressing 
•	 (2) dozen fresh rolls with butter 
•	 (1) apple pie 10" 
•	 (1) pumpkin pie 10" 
•	 everything packaged in  
	 disposable containers

pasta (choice of one)

•	penne rigaté with  
	 marinara or meat sauce 
•	linguine with butter  
	 garlic sauce and fresh  
	 grilled vegetables 
•	bow tie alfredo 
•	rigatoni with  
	 palomino sauce

potato (choice of one)

•	garlic parsley redskin 
•	whipped redskin mashed 
•	oven roasted redskin 
•	vintage cheesy mashed 
•	homestyle mashed  
	 with gravy 
•	au gratin 

menu #3  $18.95

en�ées (choice of two)

•	herb buttercrumb  
	 chicken 
•	select bbq chicken 
•	rosemary dijon chicken 
•	slow roasted  
	 pork loin medallion 
•	roast angus sirloin  
	 with mushroom gravy 
•	italian sausage  
	 with roasted peppers  
	 and onions 
•	homemade meatballs  
	 with gravy 
•	honey glazed ham

Vintage House Banque� and Catering
is excited to bring our wonderful food  
right to your home, ofÀce or shop!
we offer both complete catering services and drop off packages to 
accommodate any budget. choose from the menus below or let one  
of our event coordinators create a menu for you. our web site offers  
our complete catering menu for a much wider selection of menus.

*All Disposable Plates and Utensils are Available at an Additional Charge.

vegetable (choice of one)

•	green bean amandine 
•	california blend 
•	golden buttered corn

services include
•	fresh garden salad  
	 with house dressing 
•	fresh rolls and butter
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Terms and Requiremen�
CATERING

PICK UP AND GO

deposit
1	� A $500 non-refundable deposit is required for any event catered off premise/site.  

Deposits may be changed due to site location and distance. 

payment
2	� All prices will be subject to a 22% service charge and a 6% sales tax for fully catered events. The 22% is not a gratuity.  

Gratuity is up to the discretion of the client. For deliveries only, a 6% sales tax will be applied, along  with a delivery fee.  
Payment is required 10 days prior to your event. Should Vintage House Banquets and Catering accept payment the day of the event, 
it must be in cash, certified check or money order. No exceptions. Final balance must be collected before the caterer sets up your 
event. Corporate events paying the day of the event must pay by cash, certified check, money order or company check. Any event 
that is booked less than 5 days prior to the event is subject to an additional charge. �All major credit cards accepted.

requiremen�
3	� We require (2) 8 ft tables standing and covered with a table cloth when we arrive. Vintage House can cover and skirt your buffet 

for an additional fee of $100. For most BBQ’s we require (3) 8 ft tables or (3) picnic tables standing and covered when we arrive. 
Vintage House can cover and skirt these (3) BBQ tables for an additional fee of $150. Picnic tables excluded. Please leave a spot 
closest to the food area for Vintage House vehicles. A good map or directions to your event location is essential.

time limitations
4	 Vintage House will arrive 1/2 hour prior to your event, unless it is a BBQ. In the case that you are having a BBQ, we will arrive 
	 1-1/2 hours prior to your event, depending on your count. In compliance with the Health Department’s regulations, food can be 	 
	 left out no longer than 2 hours. At this time, a Vintage House employee will pick up our supplies. If there is any food left in chafers  
	 or on the buffet, it will be taken back to our facility. It will then be packed up and given to our latest charity. If the customer  
	 chooses to provide their own to-go containers, Vintage House will package the remaining food on the buffet for them to keep.  
	 If you should want the food longer than the 2 hours that we provide, we will then remove the uneaten food and refresh your  
	 buffet for an additional cost.

final information
5	� A Vintage House representative will call you 10 to 14 days prior to your event. At this time we will need all of your final 

information. We will need final count (no later than 10 days prior to your event), final menu selections (must be 2 weeks prior  
to your event), and good directions or detailed map for the location of your event. Although you may increase your count if it’s  
done 5 days prior to your event, the count can not go down once finalized. Any changes made less than 5 days prior, may/will 
result in an additional charge. Vintage House will accommodate the number of people confirmed with us at finals.  
If more people show up, or there are children who were not included in your final count, we cannot be held responsible. 

additional fees
6	� A $200 cancellation fee, plus loss of deposit will be incurred for any cancellation within 7 days of an event.

	 A $100 fee will be incurred for any additional setup on the day of the event.   

deposit
1	� A $300 non-refundable deposit is required for a Pick Up and Go. 

payment
2	� All prices will be subject to a 6% sales tax. Full payment is required 10 days prior to picking up your order.  

Should Vintage House accept payment the day of, it must be in cash, certified check, or money order. No exceptions.

final information
3	 A Vintage House representative will call you 10 to 14 days prior to your event to confirm your order. 

	 A $200 Cancellation Fee plus loss of your Deposit will be incurred for any cancellation within 48 hours of your order.



The best banquet facilities  
in southeast michigan!

with over 70 years of great quality  
food and excellent service, we truly  
bring business to another level. 

three new elegant banquet rooms 
accommodate any type of event.  
our largest room seats up to 450 people 
and our smallest room seats a minimum  
of 50 people. the lobby is spacious  
enough for relaxing or take a walk  
onto our 5,000 square foot garden patio 
for a tranquil experience.

vintage house has the means to service 
customers of all kinds, at all sizes.

make every event a special one and  
let our professional sales staff  
enable you to relax and enjoy the party. 
our menus give plenty of selections  
for you to choose from. 

   A PRIVATE EVENT  

ON OUR OUTDOOR PATIO

586.415.5678

Ca� our  Ca� our  
Event Event 
Coordinators Coordinators 
today!today!

Book
VINTAGEBANQUETSANDCATERING.COM

31816 uTICA RD   •  FRASER, MI 48026

586.415.5678

weddings       showers      corporate  events  
fundraisers      reunions       funeral  luncheons 

sports banquets      bar and bat mitzvahs       

A� your life even� in one amazing place!



For a� your Special Even�

Life  Momen�  Cele�ations  Corporate  Family 

New!

METRO DETROIT’S PREMIER WEDDING CHAPELMETRO DETROIT’S PREMIER WEDDING CHAPEL

Vintage Garden Wedding Chapel
 boasts 3,100 square foot of chapel, 4,000 square foot outdoor  

garden area and ceremony space, seats up to 150 guests,  

and includes intimate 500 square foot suites for both  

the bride and groom. officiant, wedding coordinator,  

sound system and rehearsal included in all ceremony packages.

VINTAGEGARDENSWEDDINGCHAPEL.COM 
586.415.5678   •  31490 UTICA RD   •  FRASER, MI 48026
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