Menoriats

AT THE HARBOR




WWZ $45 per guest

Complimentary valet and coat check, white or ivory table linens, white or ivory

napkins, rolls, butter, coffee, tea, & soft drinks.

All guests will be offered a buffet featuring the Host's selection of; (1) salad

selection, (1) pasta sauce, (I)lunch entree, (1) starch, + (1) vegetable

e Harbor

e Caesar

e Meat e Alfredo +$2
e Marinara

e Palomino

e Champagne Chicken e Chicken Florentine, +$5
e Chicken Piccata
e Chicken Marsala

e Roasted Red Potatoes
e Garlic Mashed Potatoes

Cheesy Whipped Potatoes, +$3

Potatoes Au Gratin, +$3

e Green Beans Grilled Asparagus, +$4

e Broccoli Glazed Carrots, +$3

A customary 23 percent operational charge & 6 percent Michigan Sales Tax will be added to your final
total. All menu items and pricing are subject to availability and market price adjustments



Complimentary valet and coat check, white or ivory table linens, white or ivory
napkins, rolls, butter, coffee, tea, & soft drinks.

All guests will be served the Host's selection of; one garden selection, one starch

selection, chef’s choice of pita wrap sandwiches & homemade chips

e Harbor

e Caesar

e Potato Salad
e [talian Pasta Salad

e Turkey Wrap
e Ham Wrap
e Italian Wrap

e Crudites & Dip, +$5
e Fruit & Cheese Display, +$6

e Assorted Cookie & Brownie Desserts, +$5

A customary 23 percent operational charge & 6 percent Michigan Sales Tax will be added to total
guest count. All menu items and pricing are subject to availability and market price adjustments



All bar packages require a non-refundable Bartender Fee of $150 per 75 guests.
Pricing is per guest over the age of 21. Packages include (3) hours of service,

barware, coffee, tea, & soft drinks

House Beer, House Wine

House Liquor; Vodka, Gin, Rum, Whiskey, Bourbon, Peach
Schnapps, Triple Sec

Premium Liquor; Tito's Vodka, Beefeater Gin, Captain Morgan
Rum, Jim Beam Bourbon, J&B Rare Scotch, Kahlua, & Bailey's

Irish Creme

Platinum Liquor; Grey Goose Vodka, Tanqueray Gin, 1800 Silver
Tequila, Crown Royal, Jack Daniels Whiskey, Johnny Walker
Red Scotch

Ultra Liquor; Belvedere Vodka, Bombay Sapphire Gin, Maker's
Mark Bourbon, Jameson Irish Whiskey

A customary 23 percent operational charge & 6 percent Michigan Sales Tax will be added to your final
total. All menu items and pricing are subject to availability and market price adjustments



%4
ACCOMMODATIONS

MacRay Special Events Center has a room to fit any celebration! Room
fees include set up and tear down of your event, tables, chairs + staff

COMMODORE WEST
A 75 guests § 400-600

COMMODORE EAST
A 75 guests § 400-600

COMMODORE BALLROOM
/i\ 160 guests $ 1500

ANCHOR BAY
A 125 guests § 1000

ST. CLAIR
A 125 guests § 1000

GRAND BALLROOM
A 400 guests $ 2500

A customary 23 percent operational charge & 6 percent Michigan Sales Tax will be added to your
final total. All menu items and pricing are subject to availability and market price adjustments

MACRAY SPECIAL EVENTS CENTER | SERVICES & PRICING GUIDE



	Memorials
	Memorial
	$45 per guest
	INCLUDED IN YOUR PRICE
	Complimentary valet and coat check, white or ivory table linens, white or ivory napkins, rolls, butter, coffee, tea, & soft drinks.

	BUFFET SERVICE
	All guests will be offered a buffet featuring the Host's selection of;  (1) salad selection, (1) pasta sauce,  (1) lunch entree, (1) starch, + (1) vegetable

	GARDEN SELECTIONS
	Harbor
	Caesar

	PASTA SELECTIONS
	UPGRADE
	Meat
	Marinara
	Palomino
	Alfredo +$2

	ENTREE SELECTIONS
	UPGRADE
	Champagne Chicken
	Chicken Piccata
	Chicken Marsala
	Chicken Florentine, +$5

	STARCH SELECTIONS
	UPGRADE
	Roasted Red Potatoes
	Garlic Mashed Potatoes
	Cheesy Whipped Potatoes, +$3
	Potatoes Au Gratin, +$3

	GREENS SELECTIONS
	UPGRADE
	Green Beans
	Broccoli
	Grilled Asparagus, +$4
	Glazed Carrots, +$3


	Memorial Light
	$33 per guest
	INCLUDED IN YOUR PRICE
	Complimentary valet and coat check, white or ivory table linens, white or ivory napkins, rolls, butter, coffee, tea, & soft drinks.

	LIGHT LUNCHEON SERVICE
	All guests will be served the Host's selection of;  one garden selection, one starch selection, chef’s choice of pita wrap sandwiches & homemade chips

	GARDEN SELECTIONS
	Harbor
	Caesar

	STARCH SELECTIONS
	Potato Salad
	Italian Pasta Salad

	ASSORTED PITA WRAPS
	Turkey Wrap
	Ham Wrap
	Italian Wrap

	UPGRADES
	Crudites & Dip, +$5
	Fruit & Cheese Display, +$6
	Assorted Cookie & Brownie Desserts, +$5


	Bar Service
	All bar packages require a non-refundable Bartender Fee of $150 per 75 guests. Pricing is per guest over the age of 21.  Packages include (3) hours of service, barware, coffee, tea, & soft drinks
	BEER + WINE
	+$23
	House Beer, House Wine

	+$27
	DELUXE
	House Liquor; Vodka, Gin, Rum, Whiskey, Bourbon, Peach Schnapps, Triple Sec

	PREMIUM
	+$35
	Premium Liquor; Tito's Vodka, Beefeater Gin, Captain Morgan Rum, Jim Beam Bourbon, J&B Rare Scotch, Kahlua, & Bailey's Irish Creme

	+$40
	PLATINUM
	Platinum Liquor; Grey Goose Vodka, Tanqueray Gin, 1800 Silver Tequila, Crown Royal, Jack Daniels Whiskey, Johnny Walker Red Scotch

	ULTRA
	+$45
	Ultra Liquor; Belvedere Vodka, Bombay Sapphire Gin, Maker's Mark Bourbon, Jameson Irish Whiskey


	Event
	ACCOMMODATIONS
	MacRay Special Events Center has a room to fit any celebration! Room fees include set up and tear down of your event, tables, chairs + staff
	COMMODORE WEST
	75 guests
	400-600

	COMMODORE EAST
	75 guests
	400-600

	COMMODORE BALLROOM
	160 guests
	1500

	ANCHOR BAY
	125 guests
	1000

	ST. CLAIR
	125 guests
	1000

	GRAND BALLROOM
	400 guests
	2500
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