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Your wedding day is one of the most memorable events in your life.  It is a day when everything 
should be perfect.    Let the Wedding Specialists at the Kellogg Hotel & Conference Center handle 
all the details to ensure that your reception will be truly unforgettable! 
 

Choose from our selection of award- winning cuisine to create a unique and delicious dinner for you 
and your guests… 
 

 
 

Your Wedding Dinner Package Includes:Your Wedding Dinner Package Includes:Your Wedding Dinner Package Includes:Your Wedding Dinner Package Includes:    
 
• Ice Sculpture of Your Choice 

• Hors d’Oeuvres 

• Open Bar Service for up to Four Hours, Featuring Kellogg 
Hotel & Conference Center Call Brands 

• Punch and Coffee Service throughout the Event 

• Menu Selection of Your Choice 

• Cake Cutting and Service Accompanied with Ice Cream  
or Sorbet 

• Champagne Toast 

• Elegant Centerpieces 

• White, Floor-Length Tablecloths and a Selection of  
Colored Napkins 

• Charger Plates 

• Dance Floor 

• Complimentary Parking for Your Guests 

• Complete Reception Arrangements and Setup 

• Professional Service Staff 

• Special Hotel Rates for Your Out-of-Town Guests 

• A Luxurious Guest Room for the Bride and Groom 
Complete with a Bottle of Chilled Champagne, 
Served with Fruit and Chocolate Truffles 

 

 

 

 

 

 

 

 

 

 

 

The Wedding Package requires a minimum of 50 people 
 



 

  

    

Traditional Wedding Dinner BuffetTraditional Wedding Dinner BuffetTraditional Wedding Dinner BuffetTraditional Wedding Dinner Buffet        /  $62.00/  $62.00/  $62.00/  $62.00    
 
State Room Salad organic mesclun mixed greens, dried michigan cherries, crumbled chevre, 

shaved fennel, lemon tarragon vinaigrette 
Panko Crusted Cyprus Grove Chevre with mango quince chutney and flatbread crisp 

Tuscan White Bean Salad with rosemary infusion 

Michigan Apple Salad with watercress, watermelon and champagne honey vinaigrette 

 
Carved Roast of Certified Angus Prime Rib    with rosemary jus 

Pan Roasted Chicken Breast with wilted greens and calvados apple sauce 

Shrimp and Scallop Cioppino with spiced tomato broth 
Orecchiette Pasta with spiced duck ragout, arugula, and freshly grated parmesan  

Apple Brie Bread Pudding         
Crisp Polenta Cakes 
Grilled and Roasted Vegetables with Balsamic Drizzle 
 
Assorted State Room Rolls 
Fresh Brewed Coffees and a Selection of Fine Teas 
 

Taste of Florence Wedding Dinner Buffet  /  $59.00Taste of Florence Wedding Dinner Buffet  /  $59.00Taste of Florence Wedding Dinner Buffet  /  $59.00Taste of Florence Wedding Dinner Buffet  /  $59.00    
 

Antipasto Platter 
grilled vegetables, kalamata olives, artichokes, cherry peppers, mushrooms, provolone and salami 
Classic Caesar Salad 
Italian Bread Salad with marinated cucumber and tomatoes 
Orecchiette Pasta Salad with grilled vegetables 

Fresh Mozzarella and Roasted Tomatoes with Balsamic Drizzle 
 
Traditional Chicken Parmesan 
Grilled Lemon Sole with leeks and fennel 

Pan-Fried Italian Sausage and Peppers 
Italian Stuffed Flank Steak with marsala sauce 
Penne Pasta with pesto 

Creamy Polenta with Gorgonzola 
Ratatouille Vegetables 
 
Crusty Italian Loaves of Bread     Tomato Focaccia 
Fresh Brewed Coffees and a Selection of Fine Teas 
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please add 20% applicable service charge and state sales tax to all food and beverage items                          1  
                                                               



 

  

Seated Dinner SelecSeated Dinner SelecSeated Dinner SelecSeated Dinner Selectionstionstionstions    
 

Roast Prime of Beef au JusRoast Prime of Beef au JusRoast Prime of Beef au JusRoast Prime of Beef au Jus        |  |  |  |  $60$60$60$60    
served with creamed horseradish sauce; oven-roasted new potatoes  and sautéed vegetable medley 
Gathered Field GreensGathered Field GreensGathered Field GreensGathered Field Greens with crumbled goat cheese, candied pecans and red wine vinaigrette  

 

Grilled Filet MigonGrilled Filet MigonGrilled Filet MigonGrilled Filet Migon        |  |  |  |  $60$60$60$60    
sauce of smoked bacon, wild mushroom, tomato and rosemary; william potato, fresh green beans and  
sautéed tear drop tomatoes 
Caesar SaladCaesar SaladCaesar SaladCaesar Salad with parmesan cheese and garlic croutons 
 

PanPanPanPan----Roasted Petite Fillet of Beef and Chicken Breast  Roasted Petite Fillet of Beef and Chicken Breast  Roasted Petite Fillet of Beef and Chicken Breast  Roasted Petite Fillet of Beef and Chicken Breast      |  |  |  |  $61$61$61$61    
topped with pinot noir and boursin cheese sauce; duchesse potatoes, pepper and mushroom medley 
and green beans almondine 
House Mixed Greens SaladHouse Mixed Greens SaladHouse Mixed Greens SaladHouse Mixed Greens Salad with cherry tomato, cucumber, croutons, house and ranch dressings    
   

Sauteed Petite Fillet of Beef and Salmon Fillet  Sauteed Petite Fillet of Beef and Salmon Fillet  Sauteed Petite Fillet of Beef and Salmon Fillet  Sauteed Petite Fillet of Beef and Salmon Fillet  |  |  |  |  $62$62$62$62        
with lemon grass demi-glace and ginger butter; parsley redskin potatoes, green asparagus  
and honey dill carrots 
Spinach SSpinach SSpinach SSpinach Saaaaladladladlad with toasted almonds and raspberry vinaigrette      
 

Petite Fillet of Beef and Grilled Gulf ShrimpPetite Fillet of Beef and Grilled Gulf ShrimpPetite Fillet of Beef and Grilled Gulf ShrimpPetite Fillet of Beef and Grilled Gulf Shrimp    ||||        $65$65$65$65    
topped with shiitake cream and basil butter sauces; william potato, green beans and baby carrots 
CaCaCaCaesaresaresaresar Salad Salad Salad Salad with parmesan cheese and garlic croutons 

 

Petite Fillet of Beef and Petite Chicken WellingtonPetite Fillet of Beef and Petite Chicken WellingtonPetite Fillet of Beef and Petite Chicken WellingtonPetite Fillet of Beef and Petite Chicken Wellington        |  |  |  |  $63$63$63$63    
topped with wild mushroom sauce and a puff pastry-wrapped chicken with wild mushrooms, spinach 
and garlic herb cream cheese, pinot noir sauce; duchesse potato, julienne of vegetables and asparagus 
Gathered Field GreensGathered Field GreensGathered Field GreensGathered Field Greens with crumbled goat cheese, candied pecans and red wine vinaigrette  
 

Herb PanHerb PanHerb PanHerb Pan----Seared Breast of ChicSeared Breast of ChicSeared Breast of ChicSeared Breast of Chickenkenkenken        |  |  |  |  $54$54$54$54    
with roasted shallots, exotic mushrooms and merlot wine sauce; basmati rice blend, sautéed zucchini, 
summer squash, peppers and fresh broccoli florets  
Wedge of Iceberg LettuceWedge of Iceberg LettuceWedge of Iceberg LettuceWedge of Iceberg Lettuce tomato, chopped egg and parsley, served with bleu cheese dressing 
 

ChiChiChiChicken Wellingtoncken Wellingtoncken Wellingtoncken Wellington        |  |  |  |  $55$55$55$55    
wrapped in puff pastry with wild mushrooms, spinach and garlic herb cream cheese, pinot noir sauce; 
duchesse potatoes, green asparagus, and pepper medley 
House Mixed Greens SaladHouse Mixed Greens SaladHouse Mixed Greens SaladHouse Mixed Greens Salad with cherry tomato, cucumber, croutons, house and ranch dressings     
  

Chicken Grand TraverseChicken Grand TraverseChicken Grand TraverseChicken Grand Traverse        |  |  |  |  $55$55$55$55    
breast of chicken accompanied by michigan fruit relish of blueberries, raspberries and dried cherries; 
blend of wild and white rice,  julienne vegetables and fresh broccoli florets 
Caesar SaladCaesar SaladCaesar SaladCaesar Salad    with parmesan cheese and garlic croutons 
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Mushroom Strudel Mushroom Strudel Mushroom Strudel Mushroom Strudel         |  |  |  |  $55$55$55$55    
trio of wild mushrooms wrapped in puff pastry atop red pepper coulis; wild rice and walnut pilaf,  
julienne of vegetables and fresh carrots 
Chilled Tortellini SaladChilled Tortellini SaladChilled Tortellini SaladChilled Tortellini Salad in tomato vinaigrette 

 

Black and White Sesame Crusted Ahi TunaBlack and White Sesame Crusted Ahi TunaBlack and White Sesame Crusted Ahi TunaBlack and White Sesame Crusted Ahi Tuna    |  |  |  |  $60$60$60$60    
pan-seared tuna served with scallion potato pancake, spinach, baby carrots and miso vinaigrette 
Spinach SaladSpinach SaladSpinach SaladSpinach Salad with toasted almonds and raspberry vinaigrette      

 

Five Spice Crusted Salmon Fillet Five Spice Crusted Salmon Fillet Five Spice Crusted Salmon Fillet Five Spice Crusted Salmon Fillet     |  |  |  |  $56$56$56$56    
pan-roasted salmon with a cucumber fennel relish; basmati rice, honey dill carrots, and julienne vegetable medley 

Gathered Field GreensGathered Field GreensGathered Field GreensGathered Field Greens with crumbled goat cheese, candied pecans and red wine vinaigrette 
  

 

                                                           

Wedding Menu EnhancementsWedding Menu EnhancementsWedding Menu EnhancementsWedding Menu Enhancements    
 

Appetizers Appetizers Appetizers Appetizers     
Jumbo Shrimp lime and red cocktail sauce | $9.25 

Heirloom Tomato and Fresh Mozzarella Salad  |  $6.50 

Wild Mushroom Strudel with creamy cognac sauce |   $8.00 

Confit Duck Pozole |  $8.25 

Asparagus and Roasted Peppers with Shaved Pecorino |  $6.25 

 

SoupsSoupsSoupsSoups    
Chilled Michigan Peach Soup with Peach Schnapps  |   $2.50       
Lobster Chowder  |  $3.00       
Chicken Gumbo  |  $2.50       
Winter Squash with Ginger Soup  |  $3.00 

 

 

Starter SaladsStarter SaladsStarter SaladsStarter Salads    
The State Room Salad   |  $3.50    
mesclun mix, shaved fennel, roma tomatoes, goats cheese crostini and lemon tarragon vinaigrette   

Watercress Salad  |  $3.50 
mache, mesclun mix, diced apples, and watermelon, served with champagne vinaigrette   

    

    
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness 
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Cold Hors d’OeuvresCold Hors d’OeuvresCold Hors d’OeuvresCold Hors d’Oeuvres        
(priced per 50 pieces) 
 

Jumbo Gulf Shrimp cocktail sauce and lemon   |    $200      
Plum Tomato, Mozzarella and Basil Bruschetta|     $95 

Spinach and Mushroom Crostini | $85       
Goat Cheese Mousse Phyllo Cup |     $85 
Ahi Tuna Nicoise with kalamata olive on a tomato petal |     $105 
Salami Cornets with Cream Cheese  |  $85 
Curry Chicken Salad in an English Cucumber Cup  |     $85         
Roasted Asparagus Wrapped in Prosciutto  |     $90 
Oyster Shooter with fennel and cucumber coulis, champagne vinegar |     $100           

Salmon Mousse canapè  |        $95 
Smoked Whitefish Canapè    with horseradish cream  |     $95           

Chilled Maine Lobster Medallion |        $150 
Sun-dried Tomato and Caper Bruschetta  |     $90        
Smoked Salmon Crepe Canapè |     $95 
 

Hot Hors d’OeuvresHot Hors d’OeuvresHot Hors d’OeuvresHot Hors d’Oeuvres    
(priced per 50 pieces) 

 

Vegetable Pot Stickers hoisin sauce and peanut sauce   |   $100   

Angus Beef Meat Balls brandy pepper sauce  |   $85          

Mushroom Turnovers  |     $95 

Spicy Black Bean Empanadas  |     $110 

Crab Rangoon sweet and sour sauce  |     $90 
Shrimp Scampi  |     $200                    
Atlantic Salmon Brochette soy ginger glaze   |     $95 
Grilled Vegetables in Phyllo red pepper sauce  |        $85 
Maryland Crab Cakes orange cocktail sauce  |     $175    

Chicken Strips honey mustard sauce and barbeque sauce  |     $85    

 
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness 
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Thai Chicken and Cashew Spring Roll |     $100  

Black Bean and Monterey Jack Cheese Quesadillas |     $100 

Mesquite Chicken Quesadilla Rolls        |     $95 

Pear and Brie in Phyllo  |  $120    
Buffalo Wings bleu cheese dressing  |     $85 
Beer Battered Mushrooms  |     $85   
BBQ Chicken and Pepper Kebobs  |     $105 
 

Butler Served Hors d’ OeurvesButler Served Hors d’ OeurvesButler Served Hors d’ OeurvesButler Served Hors d’ Oeurves    
Please ask your Wedding Coordinator to recommend a selection.   
A service fee of $20.00 per butler per hour is applicable 
 

Reception Displays  Reception Displays  Reception Displays  Reception Displays      
 

Shellfish Display  |  $200 (serves 50) 
shucked oysters, greenlip mussels, clams, and crab claws, served with traditional accompaniments 

Carved Pepper Crusted Tenderloin of Beef  |  $275 (serves 25) 
porcini mushroom demi glace 

Carved Herb Roasted Turkey Breast  |  $175 (serves 50) 
michigan cherry compote and assorted petite rolls                                                 

Carved Roast Prime Rib of Certified Angus Beef  |  $300 (serves 50) 
horseradish cream, assorted petite rolls                            

Smoked Seafood Display  |  $175 (serves 35) 
 salmon, michigan lake trout, white fish, scallops, and shrimp, served with traditional accompaniments      

Pecan and Brown Sugar Crusted Brie en Croute  |   $110 (serves 50) 
with berry compote 

Breads and Spreads  |  $85 (serves 50) 
Hummus      Warm Spinach Artichoke Dip      Olive Tapenade 
served with flat bread crackers, assorted artisan rolls, roasted garlic and rosemary infused olive oil crostini 

Antipasto Platter  |  $200 (serves 50)      $125 (serves 25) 
olive oil and basil scented grilled vegetables, kalamata olives, artichokes, mushrooms, provolone cheese 
and salami  
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Light SnacksLight SnacksLight SnacksLight Snacks    
    

Kettle Chips with french onion and country ranch dip  |   $3.00 per person 

Blue & Whilte Corn Tortilla Chips with salsa & guacamole  |   $2.75 per person  
Seven Layer Bean Dip with blue & white corn tortilla chips  |  $40.00 (serves 25) 
Warm Soft Pretzels with mustard   |   $2.50 each 
Honey Roasted Peanuts | $3.00 per person 

Mixed Nuts |  $3.00 per person 
Snack Mix  |  $2.00 per person 
Pretzels   |  $2.00 per person 
 

 

Bar PizzaBar PizzaBar PizzaBar Pizza        |  |  |  |  $25.00$25.00$25.00$25.00 per pizza     
    

large 16-slice pizza, select any three pizzas for your event: 
Sun-dried Tomato Pizza with grilled vegetables and goat cheese 

Pineapple and Ham Pizza 
BBQ Chicken Pizza with caramelized red onion and sweet peppers 

Pepperoni and Sausage Pizza 
Four Cheese Pizza  
Vegetarian Pizza with or without cheese 

 

 
 

Late Night Desserts Late Night Desserts Late Night Desserts Late Night Desserts     

    

Piece of Heaven  |  $8.00 per person (based on two desserts per guest) 
mini cheesecake, chocolate éclairs, cream puffs, fruit tarts, napoleons, petite fours 

 

Sweet Dreams  |  $10.00 per person (based on three desserts per guest) 
individual coconut crème brulèe, mini cheesecake, chocolate éclairs, cream puffs, fruit tarts, napoleons, 
petite fours 
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Additional Wine and Liquor ServiceAdditional Wine and Liquor ServiceAdditional Wine and Liquor ServiceAdditional Wine and Liquor Service    
KKKKellogg Call Brandsellogg Call Brandsellogg Call Brandsellogg Call Brands    
Jim Beam, Jack Daniels, Seagrams Seven, Canadian Club, Johnnie Walker Red,  
Dewar’s White Label, Smirnoff, Absolut, Beefeater, Tanqueray, Bacardi Silver,  
Captain Morgan’s Spiced  Rum, Cuervo Gold, Christian Brothers Brandy,  
Kahlua, Amaretto di Saronno, Bailey’s Irish Cream, Frangelico 
 

Budweiser, Bud Light, Miller Lite, Heineken, Labatt Blue, Michigan Beer Selection     
 

Hosted Consumption BarHosted Consumption BarHosted Consumption BarHosted Consumption Bar    (priced per drink)    
Kellogg Call Brands $4.75 
Varietal Wines $4.75 
Premium Varietal Wines $4.75 
Michigan & Imported Beer  $4.50 
Domestic Beer  $4.00 
 

Hosted Hourly BarHosted Hourly BarHosted Hourly BarHosted Hourly Bar        (bar price based on a per person basis)    

Additional Hour                              $4.00    
            

Hosted bars are subject to applicable service charge and state sales tax 
 

Cash BarCash BarCash BarCash Bar    
Kellogg Call Brands    $5.00 
Varietal Wines               $5.00 
Premium & Varietal Wines  $6.00  
Michigan & Imported Beer  $4.75 
Domestic Beer    $4.25 
 

Cognacs, Cordials and Liqueurs Bar Cognacs, Cordials and Liqueurs Bar Cognacs, Cordials and Liqueurs Bar Cognacs, Cordials and Liqueurs Bar     
In addition to cash bar                      $5.75       
As an addition to Hosted Bar          $5.50 
Courvoisier VS, Hennessy VS, Chambord, Drambuie, Grand Marnier, Sambuca Romano 

 
 

All bars require the service of a bartender. 
 
The Kellogg Hotel & Conference Center reserves the right to refuse alcoholic beverage 
service to an individual or group. 
 
One Bartender will be scheduled for every 100 guests.  If additional Bartenders are 
requested, a fee of $75.00 per Bartender will be assessed. 

 
Alcoholic beverage service will not exceed five hours per event. Alcoholic beverages 
will not be served after 1:00 am. 

 
Please add applicable service charge and state sales tax to all food and beverage items 
                                                                                                                          
 
 

    



 

  

Wine SelectionsWine SelectionsWine SelectionsWine Selections 
 

Michigan White, Blush and Sparkling WinesMichigan White, Blush and Sparkling WinesMichigan White, Blush and Sparkling WinesMichigan White, Blush and Sparkling Wines    
Bel Lago Chardonnay $26  •  Black Star Arcturos Barrel Aged Chardonnay $25 

Bowers Harbor Vineyards Unwooded Chardonnay $20 
Brys Estate Vineyard & Winery Naked Chardonnay $26     

Forty-Five North Reserve Chardonnay $34    
 

Black Star Farms    Arcturos Capella Vineyards Pinot Gris $20     
Bowers Harbor Pinot Grigio $20  •  Brýs Estate Vineyard & Winery Gewürztraminer $26     

Peninsula Cellars Manigold Vineyard Gewurztraminer $28     
Black Star Arcturos Semi-Dry Riesling $24  •  Chateau Grand Traverse Dry Riesling $20     

Bowers Harbor Vineyards Pinot Noir Rosé $26 
L. Mawby Cremant Sparkling Wine $32  •  L. Mawby Blanc de Blanc $27 

 

Michigan Red Wines Michigan Red Wines Michigan Red Wines Michigan Red Wines         
Brýs Estate Vineyard & Winery Estate Merlot $34  •  Bel Lago Pinot Noir $27 

Black Star Farms Arcturos Pinot Noir $33  •  Bowers Harbor Vineyards Dijon Clone Pinot Noir $31     
Brýs Estate Vineyard & Winery Estate Reserve Pinot Noir $40 

 
Bel Lago Red Table Wine $26  •  Black Star Farms Leorie Vineyard Merlot Cabernet Franc $44     

Bowers Harbor Vineyards 2896 Langley Vineyard $44     
Brýs Estate Vineyard & Winery Estate Signature Red $40 

 

White, Blush and Sparkling Wine White, Blush and Sparkling Wine White, Blush and Sparkling Wine White, Blush and Sparkling Wine     
Chateau Ste Michelle Columbia Valley Chardonnay $22     

Gordon Brothers Columbia Valley Chardonnay $23  •  Guenoc Lake County Chardonnay $24     
Heron California Chardonnay $21  •  Kendall-Jackson VR California Chardonnay $25             

Poppy Monterey Chardonnay $22  •  Santa Barbara Crossing California Chardonnay $20     
Wente “Morning Fog” Livermore Valley Chardonnay $23   

 Wishing Tree Unoaked Western Australia Chardonnay $22 
 

Chateau Ste Michelle Columbia Valley Riesling $20     
Covey Run Columbia Valley Gewürztraminer $22 •  Josef Leitz Dragonstone Rheingau Riesling $25   

Pikes Clare Valley Dry Riesling $33  •  A-Mano Pinot Grigio $21   
 King Estate Oregon Pinot Gris $25 

    Chateau Ste Michelle Horse Heaven Sauvignon Blanc $26   
Kim Crawford Marlborough Sauvignon Blanc $26  •  E. Guigal Côtes du Rhône Rose  $23 

 
Domaine Ste Michelle Brut $22  •  Gloria Ferrer Blanc de Noir $27    

 Martini and Rossi Asti Spumante $22  •  Pierre-Jouet Grand Brut Champagne $59     
Veuve Clicquot Ponsardin Brut Champagne  $67 

 

Red Wine Red Wine Red Wine Red Wine     
BV Napa Cabernet Sauvignon $27   

  Chateau Ste Michelle Columbia Valley Cabernet Sauvignon $25     
Columbia Crest Grand Estate Cabernet Sauvignon $21  

 Guenoc Lake County Cabernet Sauvignon $24  •  Heron California Cabernet Sauvignon $23     
Kendall-Jackson VR California Cabernet Sauvignon $31      

Napa Landing California Cabernet Sauvignon $20     
Wente “Southern Hills” Livermore Valley Cabernet Sauvignon $23 

 
Columbia Crest Grand Estate Merlot $21  •  Covey Run Columbia Valley Merlot $22      

Gordon Brothers Estate Columbia Valley Merlot $32  •  Heron Vin de Pays d’Oc Merlot $23    
 Kendall-Jackson VR California Merlot $31  •  Napa Landing California Merlot $20   

  Wente “Sandstone” Livermore Valley Merlot $23 
 

BV Coastal Estates California Pinot Noir $23  •  Elusiv Monterey Pinot Noir $27      
Heron Vin de Pays d’Oc Pinot Noir $23  •  Kim Crawford Marlborough Pinot Noir $26  

Arenberg Footbolt McLaren Vale Shiraz $28  •  Wishing Tree Western Australia Shiraz $22     
Guenoc Lake County Petite Sirah $24     

Francis Ford Coppola Director’s Cut Dry Creek Valley Zinfandel $32 
Ravenswood Old Vines Zinfandel $24  • Wishing Tree Western Australia Cabernet Merlot $22 

 
All Banquet Menu Wine Selections and The State Room Wine List are subject to availability. 

Wines from our wine lists are charged per open bottle; only house varietal wines are available by the glass. 




