
These are the days you will always remember. It should be as special as 
you are and effortless. All you need is sun in the sky, we will do the rest.

garden party

the vintage house patio and bar will capture you 

immediately. our beautiful 6,000 square foot garden 

patio, complete with an arbor of imported italian 

concrete and a stunning wrought iron dome offers 

perfect ambiance intended to impress. 

enjoy contemporary fountains and garden beds with 

the warmth of a beautiful cultured stone fireplace. 
for the guests who need entertainment, the two large 

flatscreen tvs and full bar will make it a perfect 
event with something for everybody.

complete the party with finishing touches such as 
tents, white padded chairs, fine china, centerpieces 
and other details available. inquire with one of our 

event coordinators.

available only with purchase of shower special buffet

shower special buffet

delightful, delectable and all the choices that will 

make your event memorable. fabulous food is one 
of the keys to the success of a party. this package is 
sure to please. 

enjoy this buffet outdoors by adding the ambiance of 

the “garden party” package

gourmet salad and soup

innovative and international. our salads and soups 

are bursting with flavor and flare. also available 
is a delish “light side” menu that is just the right 

balance and combination.

family style

platters of culinary expertise rich in flavor and 
sure to make every guest remember the experience. 
there are many choices to create the perfect menu.

plated dinners

relish the results of our culinary olympic medalist 

and all she has to offer with plated dishes that are 

as visually enticing as they are wonderful to eat.

breakfast/brunch

a great way to enjoy not just one dish, but a variety 

of delicious breakfast and brunch choices. it 
accommodates every guests’ taste.

bridal/baby shower packages

the vintage house offers an elegant atmosphere that will make your 
shower event everything you want it to be. our professional staff is  

on hand and ready to assist with every request to meet your needs. 

Everything possible

bridal and 

baby shower



All  prices subject to 18% service fee and 6% sales tax.

please inquire with an event coordinator about minimum requirement

chicken caesar salad

• romaine lettuce 

• grilled chicken breast 

• red onion 

• croutons 

• fresh parmesan 

• homemade caesar dressing 

• bakery fresh rolls and butter

boston salad

• red oak and boston bibb lettuce 

• julienne apples 

• bleu cheese 

• cashews 

• red onion 

• sherry vinaigrette dressing 

• bakery fresh rolls and butter

porter salad

• iceberg lettuce 

• julienne swiss cheese, ham  

 and turkey 

• garden fresh tomatoes 

• bacon 

• hard boiled eggs 

• homemade maurice dressing 

• bakery fresh rolls and butter

greek salad

• mixed greens 

• kalamata olives 

• tomatoes 

• cucumber 

• beets 

• red onion 

• homemade greek dressing 

• bakery fresh rolls and butter

homemade soups

• chicken noodle 

• italian wedding  

• minestrone 

• gazpacho (cold vegetable) 

• vichyssoise (cold potato) 

• twice baked potato 

• cream of broccoli

gourmet salad and soup package

a delightful choice that would please your guests. this package includes  
one salad entree, one soup of your choice, bakery fresh rolls and butter, 
assorted sodas, juice, coffee and tea

$16.95 per person

 House Specialty              

on the light side

• sun dried cherry chicken salad 

• white albacore tuna salad 

• gourmet egg salad 

• bakery fresh breads  
 and croissants 

• fresh garden or caesar salad  

 with dressing 

• seasonal cubed fruit platter 

• fresh vegetable and dip platter 

• assorted relish platter 

• imported cheeses and  

 gourmet crackers 

• three chef select cold salads

$14.95 per person 

vintage house salad

• baby greens 

• walnuts 

• goat cheese 

• dried cherries  

 and mandarin oranges 

• red onion 

• homemade raspberry  

 vinaigrette dressing 

• bakery fresh rolls  
 and butter

exquisite

Our



Planning has never been so easy and enjoyable. This ultimate buffet package innovative ly offe rs dishes that will 
definite ly  please your guests. Our chefs are always creating dishes to stay on the cutting edge of the culinary world.

entrees

• herb butter crumb chicken 

• rosemary dijon chicken 

• italian sausage with roasted  

 peppers and onions 

• homemade meatballs with gravy 

• homemade breaded meatballs with marinara 

• slow roasted angus sirloin 

• slow roasted pork loin medallions 

• smoked polish sausage with kraut 

• balsamic chicken with fresh roma    
 tomato and fresh mozzarella / $1* 

• chicken piccata / $1* 

• chicken marsala / $1* 

• chicken parmesan / $1* 

• chicken siciliano / $1* 

• hawaiian chicken / $1* 

• encrusted mustard chicken / $1* 

• stuffed chicken florentine / $1* 

• oven roasted turkey breast / $1* 

• grilled pork medallions  
 in mango chutney / $1* 

• chicken or pork schnitzel / $2* 

• chicken cordon bleu / $2* 

• flambe of beef / $2* 

• stuffed pork tenderloin with wild  
 rice and sun dried cherries / $2* 

• lemon encrusted cod / $3* 

• grilled or sauteed salmon / $4* 

• london broil / $4* 

• cajun beef tips / $4* 

• english cut angus prime rib / $5* 

• veal marsala / $5* 

• veal parmesan / $5* 

• beef tenderloin / $6*

pasta choice of one

• penne rigate with meat sauce or marinara 

• fettuccine alfredo 

• pasta primivera 

• rigatoni with palomino sauce 

• bow tie pesto with roasted red peppers 

• baked lasagna 

 vegetarian style or meat / $2* 

• mushroom ravioli  

 with palomino sauce / $2* 

• tortellini with meat sauce,  

 marinara or pesto alfredo / $2*

potato choice of one

• garlic parsley redskin 

• augratin 

• escalloped 

• santa anna 

• garlic mashed with gravy 

• redskin mashed 

• oven roasted redskin 

• rice pilaf

vegetable choice of one

• green bean amandine 

• california blend  

• prince edward blend 

• golden buttered corn 

• glazed baby carrots 

• sweet peas with   

 mushrooms and onions 

• french marinated green beans  

 with toasted almonds / $1* 

• vintage fresh blend of zucchini,  

 yellow squash, cauliflower, carrots  
 and roasted red pepper / $2*   
• steamed broccoli in a  

 light butter sauce / $2* 

• fresh asparagus cooked in a light  
 butter sauce or hollandaise / $3*

Make it a  
“Garden Party ” Package 

$3 additional per person

the chef’s compliments

In accompaniment to your meal you will also enjoy…
• fresh garden salad with  

 house dressing 

• warm rolls and butter 

• seasonal fruit platter 

• fresh vegetable and dip platter 

• assorted relish platter 

• imported cheeses and crackers 

• three chef select salads

Services also include:
• assorted sodas and juice 

• coffee and tea  

• your choice of color linen napkins

choice of one entree  

$14.95 per person 

$13.95 per person (thursday only) 

choice of two entrees 

$15.95 per person 

$14.95 per person (thursday only)

The Shower Special Buffet    

All  prices subject to 18% service fee and 6% sales tax.

please inquire with an event coordinator about minimum requirement

* add per person to base prices

bridal and 

baby shower



All  prices subject to 18% service fee and 6% sales tax.

please inquire with an event coordinator about minimum requirement

* add per person to base prices

family style package

the package that is sure to please every taste and style. create your perfect 
menu from the carefully selected choices that our chef will prepare special  

for you and your guests. 

$19.95 per person

the chef’s compliments

In accompaniment to your meal you will also enjoy…
antipasto platter for each table  

and warm rolls and butter

Services also include:
• assorted sodas and juice 

• coffee and tea  

• your choice of color linen napkins

soup choice of one

• italian wedding 

• chicken stracciatella 

• twice baked potato 

• cream of broccoli 

• minestrone

salad choice of one

• garden salad with house dressing  

• caesar salad with dressing 

• michigan cherry salad / $.75*

pasta choice of one 

• penne rigate with meat sauce 

 or marinara 

• fettuccine alfredo 

• pasta primivera 

• rigatoni with palomino sauce 

• tortellini with marinara 

 sauce, alfredo or pesto alfredo / $2*

entrees choice of two 

• herb butter crumb chicken 

• rosemary dijon chicken 

• balsamic chicken with fresh roma   
 tomato and fresh mozzarella 

• chicken piccata 

• chicken marsala 

• chicken parmesan 

• chicken siciliano 

• slow roasted angus sirloin  

 with mushroom gravy 

• slow roasted pork loin medallions 

• smothered italian style pork chops 

• pork or chicken schnitzel / $2* 

• lemon encrusted cod / $3* 

• citrus glazed salmon / $4* 

• london broil  

 with bordelaise sauce / $4* 

• cajun beef tips / $4* 

• beef tenderloin medallions  

 with wild mushroom bordelaise / $5* 

• veal marsala  

 with portabella mushrooms / $5* 

• grilled lamb chops  

 with demi-glace / $7*

potato choice of one

• garlic parsley redskin 

• augratin 

• escalloped 

• santa anna 

• garlic mashed with gravy 

• redskin mashed 

• rice pilaf

vegetable choice of one

• green bean amandine 

• california blend 

• golden buttered corn 

• prince edward blend 

• french marinated green beans  

 with toasted almonds 

• vintage fresh blend of zucchini,  

 yellow squash, cauliflower, carrots  
 and roasted red pepper / $2* 

• steamed broccoli in light  

 butter sauce / $2* 

• fresh asparagus in light butter  

 sauce or hollandaise / $3*

dessert choice of one

• french vanilla ice cream 

• raspberry sorbet 

• mini ice cream sundaes / $1.50* 

• individual cheesecake  
 with fresh tri-berry sauce / $2* 

• spumoni / $2*

memories



for Impressions 
that last

plated lunch selections

delightful dishes to impress your guests. keep it simple and perfect.  
the plated lunch will be served with a choice of soup.

$17.95 per person

                          

All  prices subject to 18% service fee and 6% sales tax.

please inquire with an event coordinator about minimum requirement

chicken piccante 

chicken breast lightly dusted in  
flour then sauteed with lemon,  
garlic, and white wine. garnished  

with fresh diced tomatoes and  

a lemon twist. with choice of  

potato and vegetable.

grilled chicken  

fettuccini alfredo

chicken breast char-grilled  
then sliced julienne style over  

a bed of noodles with a creamy  

alfredo sauce and topped with  

fresh parmesan cheese.

chicken salad lavash

fresh chicken salad served  
on lavash

turkey club

premium oven roasted turkey  
breast, bacon, imported swiss  

cheese, lettuce and tomato  

piled high on a croissant

chicken crepes

pieces of chicken, leeks,  
mushrooms wrapped in crepes  

topped with a veloute sauce  

served with wild rice and  

choice of vegetable

cheesy shells

homemade cheese filled shells  
topped with a meat sauce or marinara 

and served with garlic bread  

and choice of vegetable 

www.vintagebanquetsandcatering.com

Contact one of our Event Coordinators  
       to assist you in planning your Event…

soup choice of one 
• italian wedding 

• chicken stracciatella 

• twice baked potato 

• cream of broccoli 

• minestrone

details

available upon request

• chicken parmesan 

• grilled balsamic chicken 

• chicken marsala



the continental

• assorted danish pastries 

• gourmet bagels with cream cheese 

• fresh baked muffins 

• bakery fresh doughnuts 

• seasonal cubed fruit platter 

• chilled juices 

• fresh coffee and hot tea

$10.95 per person

the belgium buffet

• scrambled eggs devonshire 

• breakfast sausage links 

• hickory smoked bacon 

• homestyle potatoes 

• choice of belgium waffles or  
 hot cakes or french toast —  
 add fruit toppings for an additional $.50 

• seasonal cubed fruit platter 

• assorted danish pastries 

• gourmet bagels with cream cheese  

• fresh baked muffins 

• bakery fresh doughnuts 

• chilled juices 

• fresh coffee and hot tea

$15.95 per person

omelet station 

available for any menu  

$5*

carving station 

bone-in ham, oven roasted turkey breast  
or angus round of beef 

available for any menu 

$4*

All  prices subject to 18% service fee and 6% sales tax.

please inquire with an event coordinator about minimum requirement

* add per person to base prices

hearty brunch

• scrambled eggs devonshire 

• breakfast sausage links 

• hickory smoked bacon 

• herb butter crumb chicken 

• slow roasted angus sirloin  

 with mushroom gravy 

• oven roasted redskin potatoes 

• prince edward blend vegetable 

• fresh garden salad  

 with house dressing 

• seasonal cubed fruit platter 

• fresh vegetable and dip platter 

• assorted relish platter 

• three chef select cold salads 

• fresh baked muffins 

• assorted danish pastries 

• gourmet bagels with cream cheese 

• bakery fresh doughnuts 

• chilled juices 

• fresh coffee and hot tea 

• assorted sodas

$19.95 per person

a la carte selections

• cheese blintzes with  

 fresh tri-berry sauce 

• poached eggs with cheddar cheese 

• canadian bacon 

• smoked kielbasa bites 

• oatmeal and grits 

• grilled ham

$2.50 per item and per person

breakfast and brunch packages

Contact one of our Event Coordinators and begin planning your event …
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       

14 mile
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586.415.5678  (fax) 586.293.3242 
31816 utica rd  fraser, mi 48026 

sales@vintagebanquetsandcatering.com

www.vintagebanquetsandcatering.com 02|03|2016

bloody mary bar
• assorted vodkas 

• assorted mary mixers 

• condiments

$6.95 per person additional 
charge with purchase of 
breakfast and brunch package

For something diffe rent …


