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CHICKEN AND TURKEY 
 

Chicken Strudel Nu Garden - chicken, vegetables and French cheeses wrapped in phyllo  
 

Lemon Kissed Chicken - artichokes, capers and lemon chardonnay sauce  
 

Artichoke Stuffed Chicken - artichoke, spinach and mozzarella cheese  
 

Chicken Nu Florentine - sautéed spinach roasted tomatoes and stuffed with ricotta cheese  
 

Tuscan Chicken - prosciutto, chévre  and garlic tomato glaze  
 

Chicken  or Turkey Pot Pie - whole wheat phyllo crust   
 

Turkey and Dumplings - root vegetables and parsley dumplings  
 

PRIME CUTS 
 

Adobo Seasoned N.Y Strip marinated in orange and lime juices, garlic chili sauce topped with 
onion straws 
 
Angus New Yorker choose: gorgonzola stout sauce, adobo seasoned, garlic chili sauce topped 
with onion straws 
 

Beef Meatloaf ground beef and veal, baked with tomato sauce 
 

Brisket Braised with dried fruits, sweet potatoes and carrots 
 

Beef Shepherd’s Pie horseradish whipped potato crust.  
 

Tenderloin Medallions blackberry pinot sauce.  
 

Grilled Flank choose: chimichurri, mushroom fricassee, red wine demi or barbeque 
 

PORK AND LAMB  
 

Traverse City Pork Loin cherry reduction sauce  
 

Stuffed Pork Chops house made sage stuffing and pan gravy 
 

Mustard Crusted Pork Loin country mustards, apple onion relish 
 

Pan Roasted Pork Tenderloin baked atop creamed apples and cabbage 
 

Rosemary Crusted Pork or Lamb Chops pan sauce and grilled portobellos 
 

Roasted Leg of Lamb garlic studded, with gorgonzola cream 
 

Herb Crusted Lamb Chops parsley, oregano, mint and basil with eggplant relish 
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SEAFOOD  
 

Pan Seared Salmon Filets herb or mustard crusted  
 

Lobster Macaroni and Cheese roasted lobster and lobster infused cheese sauce  
 

Shrimp and Scallop Brochettes grilled with lemon herb butter  
 

Sesame Crusted Tuna wasabi and sesame crust, ginger sake vinaigrette 
 

Grilled Lake Trout cornmeal crusted, with pumpkin relish 
 

Five Spice Tuna wilted greens, shiitakes, and ginger cream 
 

Arctic Char Filet oven roasted with charred tomato vinaigrette 
 

VEGETARIAN 
 

-Available By Request- 

 
 

 
 
 

 
 
 
 
 
The following menus are suggested to provide a guide in planning your event. We are by 
no means limited to these selections. We take pride in designing a menu suited to the 
occasion, season, theme, budget and your personal taste and finally in making your 
event a memorable one.  
 
 


