Sewvice Chage & Sales dx

Member functions @& subject to 19% Seice
Chamge
& 6% Sales @x
All other functions 25% Seice Chage
& 6% Sales @x

Now accepting iga and Masterard for payment

Private Room Minimums
& Cancellation Policy

See Back of Brochure

Final Counts

Parties under 100-pp - 48 hours prior to event

Parties over 100-pp - one week prior to event

Parties with equired deposit - two weeks prior to
event

If counts ae not eceived byequired date, higher
initial count will be chaged

Hors D’oeuve & Dinner
~ Food Minimum w/Private Room ~
(**plus sewice chage & tax)

Monday-Friday  Satday
North Lounge $200** $300
West Lounge $200** $300
South Lounge $300** $400
Room 4 $400** $500
Fireside $500** $600
Main Dining Room  $1,000**  $1,500

e—>

Hors D’oeuve & Dinner
~ Cancellation Policy ~
(Less than 48-Hr Notice)

Minimum Room Fee**
or

75% of Pojected Food & Beverage**
(whichever is geater)

**plus sewice chage & tax

Functions with equired deposit - see confirmation
contract for cancellation policy

UNIVERSITY CLUB

home of the % oress club

Hors d’oeuve
Banquet Menu

111 Lyon NW Suite 1025
FifthThird Center
Grand Rapids, M| 49503

Telephone (616) 456-8623 / Fax (616) 456-8639
Email: mail@uclubgicom



Hot Hors d’'oeuves

Thai Chicken Sate

Beef Meatballs in Palale BeerBBQ,Swedish
Potato Skins -&getarian or Bacon & Cheddar
Buffalo Whgs w/Ranch Dip

Mushioom V| au \énts

Quesadillas - Chicken, Seafood or Black Bean & Corn

Crab & Cheese Rangoons

Chinese Egg Rolls w/sweet & sour sauce
Vegetarian Egg Rolls

Spanakopita: Spinach & fillo

Rumaki

Tempura-Fried Chickenehders

Mini Baked Brie en QGiute

Beef Wllington

Phyllo-wrapped Asparagus w/Asiago
Lobster Newbug Puff

Suffed Mushooms - Italian Sausage & Bvolone
Suffed Mushooms - Crabmeat & Montey
Suffed Mushooms - Spinach & Mozzelia
Artichoke Spinach Dip (hot) waast Points
Mini Reubens

Ask about our Pasta, Potato Bar
and Assoted Coffee tations

Mediteranean Fae

Domestic Cheese & Crackers & Fruit
Black Bean Hummus w/ whole wheat pita
Fresh tri-coloed corn chips & salsa
Hot Artichoke Spinach Dip w/ toast points
Spanakopita
9.50pp

Cold Hors d’'oeuves

15.95/dz Fresh Mozzaella Tapanades 13.95/dz
13.95/dz Assorted Finger Sandwiches 13.95/dz
13.95/dz Cornets of Salami w/@en Olives 12.95/dz
12.95/dz Deviled Eggs 12.95/dz
16.95/dz Suffed Chery Tomatoes 12.95/dz
14.95/dz Asparagus Spears wrapped wiey or Ham
20.95/dz & Boursin Cheese 12.95/dz
13.95/dz Assorted Canapes $2.00 per person or ... 12.95/dz
13.95/dz Melon wrapped w/Ryscuitto Ham 13.95/dz
14.95/dz Salmon Pate’ 11.95/Ib
14.95/dz Relish Tay - 25pp minimum 2.00/pp
14.95/dz Domestic Cheese and it Tray - 25pp minimum 4.50/pp
14.95/dz Imported Cheese & Ruit Tray - 50pp minimum  5.50/pp
16.95/dz Jumbo Shrimp 1.50-2.00/each
13.95/dz Oysters on the Half-Shell market
16.95/dz Lox, Salmon or fbut Display - Smoked market
14.95/dz
15.95/dz Mini-Dessert Assortment
13.95/dz
17.95/Ib Mousse Cups, Petit Fours, Mini-Cheesecakes,
Pecan Squass, Chocolate-Dippedr@wbetrries
16.95/dz Assoted Fuit Squaes
16.50/dz
Assoted Hand-Dipped Chocolate Offles
18.50/dz
U Club Tailgaiters Selection French Bisto
Imported Cheese & Crackers Fruit Display
Buffalo Whgs w/ Ranch Housemade Crab Dip w/@stinis
Relish Tay & crackers

Bartenders Roasted Red Pepper Cheese
& toast points
Meatballs w/ BBQ or Swedish or Sweet & Sour
10.95pp

Quiche Larraine Bites
Mushioom vol au vents
11.50pp



