
 

The Wedding Package requires a minimum of 50 people. 

2008 Wedding Dinner Menu 
 

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… 
• Ice Sculpture of Your Choice 

• Hors d’Oeuvres 

• Open Bar Service for up to Four Hours, Featuring Kellogg 
Hotel & Conference Center’s Top Shelf 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 

 
 
 
 
 



 

Please add 20% service charge and applicable 
sales tax to all food and beverage items 

                                                                                                                               2 
 

Traditional Wedding Dinner Buffet    |    $58.00 per person 
 
Mixed Field Greens with assorted dressings and condiments 
Farfalle Pasta Salad with julienne peppers and squash 
Chilled Garden Green Bean Salad with asiago cheese and basil 
Orange Salad with spiced walnuts and dried Michigan cherries 
 
Carved Roast of Certified Angus Prime Rib with rosemary jus 
Salmon Fillet with fennel cream sauce 
Pecan-Crusted Chicken Breast with madeira sauce 
Tortellini Pasta with wild mushrooms in a parmesan cream sauce 
 
Roasted Rosemary Redskin Potatoes 
Citrus Rice Pilaf 
Green and Wax Beans with thyme, red onion and butter 
Sauteed Zucchini and Squash with pesto 
 
Fresh brewed Coffees and Celestial Seasonings™Teas 

 
 
Taste of Florence Wedding Dinner Buffet   |   $56.00 per person 
 
Red and Green Salad with Italian dressing and balsamic vinaigrette 
Orzo Pasta Salad with roasted peppers and pine nuts 
Caesar Salad with parmesan cheese and garlic croutons 
Tomato and Artichoke Salad with mushrooms 
 
Traditional Chicken Parmesan 
Grilled Salmon Fillet with fresh sage cream 
Italian Sausage and Peppers 
Baked Meat Lasagna with smoked tomato sauce, topped with mozzarella and 
parmesan cheese 
Penné Pasta with lemon, tomato and sambuca cream sauce 
Sautèed Zucchini and Squash with pesto 
 
Crusty Italian Loaves of Bread      
Tomato Focáccia 
Herb and Garlic Butter 
 

Fresh brewed Coffees and Celestial Seasonings™ Teas 



 

Please add 20% service charge and applicable 
sales tax to all food and beverage items 
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Seated Dinner Selections 
 

Roast Prime Rib of Beef au Jus  |  $56.00 
served with creamed horseradish sauce, sides of oven-roasted new potatoes  and sautéed 
vegetable medley, accompanied by Harvester Salad; house and spring mixed greens with 
toasted almonds, dried cherries, diced pimentos, served with ranch or house dressing 
 

Grilled Filet Mignon  |  $59.00 
sauce of smoked bacon, wild mushroom, tomato and rosemary, sides of William potato, fresh 
green beans, and  sautéed tear drop tomatoes, accompanied by  Caesar Salad with parmesan 
cheese and garlic croutons 
 

Pan-Roasted Petite Filet of Beef and Chicken Breast  |  $57.00 
topped with pinot noir and boursin cheese sauce, sides of duchesse potatoes, pepper and 
mushroom medley, and green beans almondine, accompanied by House Mixed Greens with 
fresh vegetables, garlic croutons, served with ranch or house dressing 
 

Sautéed Petite Filet of Beef and Salmon Fillet  |  $58.00 
with lemon grass demi-glace and ginger butter, sides of parsley redskin potatoes, green 
asparagus, and fresh honey dill carrots, accompanied by Spinach Salad with mandarin orange, 
toasted almonds and raspberry vinaigrette 
 

Petite Filet of Beef and Grilled Gulf Shrimp  |  $62.00 
topped with shiitake cream and basil butter sauces, sides of a William potato, green  
beans, and baby carrots, accompanied by Caesar Salad with parmesan cheese and  
garlic croutons 
 

Petite Filet of Beef and Petite Chicken Wellington  |  $58.00 
topped with wild mushroom sauce and a puff pastry-wrapped chicken with a stuffing of wild 
mushrooms, spinach and garlic herb cream cheese, and pinot noir sauce, sides of duchesse 
potato, julienne of vegetables and  green asparagus, accompanied by Harvester Salad; house 
and spring mixed greens with toasted almonds, dried cherries, diced pimentos, served with ranch 
or house dressing 
 

Herb Pan-Seared Breast of Chicken  |  $50.00 
with roasted shallots, exotic mushrooms and merlot wine sauce, basmati rice blend, sides of 
sautéed zucchini, summer squash, peppers and fresh broccoli florets,  accompanied by a  
Wedge of Iceberg Lettuce with tomato, chopped egg and parsley, served with bleu  
cheese dressing 
 

Chicken Wellington  |  $51.00 
wrapped in puff pastry with a stuffing of wild mushrooms, spinach and garlic herb cream cheese, 
pinot noir sauce, sides of duchesse potatoes, green asparagus, and pepper medley, accompanied 
by House Mixed Greens with fresh vegetables, garlic croutons, served with ranch or  
house dressing 
 
 



 

Please add 20% service charge and applicable 
sales tax to all food and beverage items 
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Chicken Grand Traverse  |  $50.00 
breast of chicken accompanied by Michigan fruit relish of blueberries, raspberries and dried 
cherries, blend of wild and white rice, sides of julienne vegetables and fresh broccoli florets, 
accompanied by Caesar Salad with parmesan cheese and garlic croutons 
 

Mushroom Strudel  |  $49.00 
trio of wild mushrooms wrapped in puff pastry atop red pepper coulis 
sides of wild rice and walnut pilaf, julienne of vegetables and fresh carrots accompanied by Chilled 
Tortellini Salad in tomato vinaigrette 
 

Tuna Steak with Ginger Shiitake Cream  |  $54.00 
pan-seared tuna steak served with grilled scallions, sides of blend of wild and white rice, snow 
peas, bok choy and carrots, accompanied by Spinach Salad with mandarin orange, toasted 
almonds and raspberry vinaigrette 
 

Potato-Crusted Salmon Fillet  |  $54.00 
pan-roasted salmon with a potato and fresh horseradish crust, sides of dried fruit rice pilaf, honey 
dill carrots, and julienne vegetable medley, accompanied by Harvester Salad; house and spring 
mixed greens with toasted almonds, dried cherries, diced pimentos, served with ranch or  
house dressing 
 
 

Wedding Menu Enhancements 
 

Chilled Soups 
Michigan Peach Soup with Peach Schnapps  |  $2.50       
Honeydew and Cantaloupe Soup with Mint  |  $2.00 
 

Hot Soups 
Lobster Bisque  |   $3.50       
New England Clam Chowder  |  $2.50       
Roasted Corn Chowder  |  $2.50 
 

Starter Salads 
Michigan Spinach Salad  |  $2.50 
red onion, dried cherry and tossed almonds with mandarin orange dressing 
 
Mixed Field Greens  |  $2.50 
dried apricots, goat cheese and plum tomato with raspberry vinaigrette 
 
Young Romaine Lettuce  |  $2.50 
bleu cheese, pear and spiced walnuts with herb vinaigrette 
 

Field Greens & Wild Mushrooms  |  $2.50 
toasted pine nuts and shaved parmesan with sherry vinaigrette 
 

 



 

Please add 20% service charge and applicable 
sales tax to all food and beverage items 
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Cold Individual Appetizers 
Crab Louise with tropical fruit  |  $8.95 

 
Bloody Mary Shrimp Cocktail with lime and celery hearts  |  $8.95 

 
Bundle of Grilled Asparagus in Balsamic Vinaigrette 
 with gorgonzola crostini    |  $6.50 
 
Split Half Maine Lobster lobster chunks over vegetable slaw served in a lobster shell 

with Caribbean salsa and cognac  |  $16.50 
 

Hot Individual Appetizers 
Baked Shrimp and Scallop Purse shrimp, scallops, spinach and red peppers, wrapped 

in phyllo dough served with saffron cream  |  $9.50 
 

Wild Mushroom Strudel with Washington merlot sauce  |  $7.00 
 

Braised Duck in phyllo, syrah reduction and shallots  |  $8.25 
 

Grilled Portobello Mushroom with parmesan polenta, shallots and balsamic 

reduction  |  $7.00 
 

Maryland Crab Cakes and pan-fried Green Asparagus 
with citrus beurre blanc  |  $8.95 

 

Cold Hors d'Oeuvres  
(priced per 50 pieces) 
 
Jumbo Gulf Shrimp on Ice with cocktail sauce and lemon  |  $175.00 
 

Cucumber Canapés  |  $75.00 
 

Mozzarella and Roma Tomato Crostini  |  $85.00 
 

Mushroom a la Greque with boursin cheese  |  $85.00 
 

Wild Mushroom & Goat Cheese Crostini  |  $75.00 
 

Hummus with Pita Triangles  |  $75.00 
 

Belgian Endive with bleu cheese and toasted walnuts  |  $80.00 
 

Chocolate-Dipped Strawberries   |  $120.00 
 

Silver Dollar Rolls with ham, smoked turkey, pastrami   |  $90.00 
 

Finger Sandwiches with smoked turkey, tuna and chicken salad  |  $75.00 
 

Prosciutto-Wrapped Melon  |  $75.00 
 



 

Please add 20% service charge and applicable 
sales tax to all food and beverage items 
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Sun-dried Tomato and Caper Bruschetta  |  $75.00 
 

Roasted Asparagus Canapé with prosciutto  |  $80.00 
 

Olive Tapenade with Chevre Crostini  |  $80.00 
 

Smoked Salmon Crepe Canapés  |  $85.00 
 

Smoked Baja Chicken Canapés  |  $75.00 
 

Caramelized Wheel of Brie with fresh berries & french baguette  |  $85.00 (serves 50) 
 

Antipasto Platter with olive oil and basil-scented grilled vegetables, kalamata olives, 
artichokes, mushrooms, provolone cheese and salami   
 $195.00 (serves 50)     |     $125.00 (serves 25) 
 

Sliced Beef Tenderloin Presented Cold served with petite rolls, stone-ground  

 mustard, horseradish cream and tarragon mayonnaise  |  $180.00 (serves 35) 
 

Smoked Atlantic Salmon sliced, served on a platter with chopped eggs, capers, red  

onion, crostini and pumpernickel bread  |  $145.00 (serves 25) 
 

Smoked Seafood Display pepper-smoked salmon, Great Lakes trout, Michigan whitefish, 

scallops, oysters and shrimp served with traditional accompaniments  |  $150.00 (serves 25) 

 

Hot Hors d'Oeuvres 
(priced per 50 pieces) 
 

Vegetable Pot Stickers with hoisin sauce  |  $95.00 
 

Angus Beef Meatballs with brandy sauce  |  $85.00 
 

Smoked Southwest Chicken Quesadillas with salsa and guacamole  |  $125.00 
 

Mini Goat Cheese & Red Pepper Quiche  |  $85.00 
 

Atlantic Salmon Brochette with soy ginger glaze  |  $85.00 
 

Grilled Vegetables in Phyllo with red pepper sauce   |  $85.00 
 

Crab Rangoon with sweet and sour sauce  |  $85.00 
 

Wild Mushroom and Chive Potato Cake  |  $85.00 
 

Grilled Petit Beef Tenderloin with zinfandel sauce  |  $125.00 
 

BBQ Shrimp wrapped with bacon  |  $160.00 
 

Pear and Brie in phyllo  |  $110.00 
 

Thai Chicken and Cashew Spring Roll with hoisin sauce  |  $95.00 
 

Maryland Crab Cakes with orange cocktail sauce  |  $160.00 
 

Honey-Fried Buffalo Wings with ranch dip  |  $75.00 



 

Please add 20% service charge and applicable 
sales tax to all food and beverage items 
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Feta and Sun-dried Tomato in phyllo  |  $85.00 
 

Shrimp Scampi with garlic butter  |  $175.00 
 

Breaded Chicken Strips with honey mustard and barbeque sauce  |  $95.00 
 

Curry Chicken Phyllo Cup  |  $85.00 
 

Garlic & Herb Grilled Mushroom Quesadillas with crisp tortilla,  

goat cheese and a medley of wild mushrooms  |  $95.00 
 

New Zealand Grilled Lamb Chops with rosemary marinade  |  $200.00 
 

Kilo of Baked Brie En Croute with toasted almonds and Kahlua sauce, served with 

sliced French baguette  |  $95.00 (serves 50) 
 
 

Butler Style Served Hors d'Oeuvres 
Please ask coordinator to recommend a selection. A service fee of $20.00 per butler per hour  
is applicable. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness. 

 
Light Snacks 
Potato Chips with French onion and country ranch dip  |  $2.75 per person 
 
Blue & White Corn Tortilla Chips with salsa & guacamole  |  $2.50 per person 
 
Seven Layer Bean Dip with blue & white corn tortilla chips  |  $35.00 (serves 25) 
 
Warm Soft Pretzels with mustard  |  $2.25 per person 
 
Honey Roasted Peanuts  |  $2.50 per person 
 
Mixed Nuts  |  $2.75 per person 
 
Snack Mix  |  $1.75 per person 
 
Pretzels  |  $1.50 per person 
 
 

Bar Pizza  |  $23.00 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 

 
 



 

Please add 20% service charge and applicable 
sales tax to all food and beverage items 
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Late Night Desserts 
Simple Pleasure  |  $6 per person  (based on two desserts per guest) 
chocolate chip cookies, raspberry chocolate cheesecake squares, lemon squares,  
individual bags of M&Ms 
 
Piece of Heaven  |  $6.75 per person (based on two desserts per guest) 
individual coconut créme brulée, double fudge brownies, cheesecake squares, espresso  
chocolate mousse 
 
Sweet Dreams  |  $8.75 per person (based on three desserts per guest) 
chocolate éclairs, biscotti, tiramisu squares, chocolate-dipped strawberries, raspberry  
linzer squares, truffles 



 

Please add 20% service charge and applicable 
sales tax to all food and beverage items 
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Additional Wine and Liquor Service 
 

Kellogg 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 
 
 

Hosted Consumption Bar (priced per drink) 
Kellogg Call Brands    $4.75 
Varietal Wines  $4.75 
Premium Varietal Wines   $5.75 
Michigan & Imported Beer     $4.50 
Domestic Beer Budweiser, Miller Lite $4.00 
 
Hosted Hourly Bar    $4.00 per person 
  
 
 

Cash 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 
…In addition to a Cash Bar    $5.75       
…As an addition to Hosted Bar   $5.50 
Selection: Courvoisier VS, Hennessy VS, Chambord, Drambuie, Grand Marnier,  
Sambuca, Romano 
 
 
 
 
All host and cash bars require the service of a bartender. 
 
Hosted bars are subject to 20% service charge and applicable state sales tax. 
 
The Kellogg Hotel & Conference Center reserves the right to refuse alcoholic  
beverage service to an individual or group. 
 
Alcoholic beverage service will not exceed five hours per event. Alcoholic beverages 
will not be served after 1:00 am. 




