
Hosting an unforgettable celebration is all in the thoughtful details. 

With these menu additions, there’s something to delight each guest, 

a delicious way to thank them for being part of your special day.

DETAILS
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— THE DAY-OF — 

PRE-WEDDING

HER  E’S TO FOR EV ER PACK  AGE 
Includes Two Hours of Private Service. Six Person Minimum 

— 6  0 per  person —

SPECIA LT Y STA R  BUCK S COFFEE BEV ER  AGES 

ORGA NIC TEAS

BOT TLED WATER

SEASONAL FRUITS AND FRUIT DIP

Choice of One:

MIMOSA BAR 
Two Bottles of Prosecco, Pure Orange Juice, Fruit Skewers, Mini Pancake Skewers

BLOODY MARY BAR
One Bott le  o fTito’s Vodka, House-Made Bloody Mary Mix, Pickled Vegetables

BEER ASSORTMENT
Choice of Michigan Seasonal Craft, Domestic, and Import Selections

three beers per person

Enhancements on following page

Special dietary requests can be accommodated with at least one weeks notice, and will incur a $10 fee. For every additional 30 minutes of private service over two hours, a $25 
service fee will be added. Menu prices are per person and do not include current sales tax and service fee. Prices and menu content are effective until February 2024, and 

are subject to availability and may be changed without notice to the closest available option. Food is displayed for a maximum of 90 minutes.
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— THE DAY-OF — 

PRE-WEDDING

ENH ANCEMENTS & À L  A CA RTE 

GOLDEN MIMOSA BAR 
s e rv e s e ig h t •  1  8  0 

Veuve Cliquot “Yellow Label ” Champagne, Organic Orange Juice, Chocolate-Covered Strawberries 
additional bottle  • 140

BAGEL BOARD
e n h a n c e m e n t •  1  6  p e  r  p e  r s o n  | à l a c a r t e •  18  p e  r  p e  r s o n

Assorted Bagels
Assorted Cream Cheeses; Jam, Whipped Butter, 

Everything Bagel Mix, Hard Boiled Eggs

CHARCUTERIE BOARD 
e n h a n c e m e n t •  18  p e  r  p e  r s o n  | à l a c a r t e •  20  p e  r  p e  r s o n

Artesian Cheeses, Cured Meats, Olives, Crackers, Fresh & Dried Fruits

MEZZO PLATTER  
e n h a n c e m e n t •  18  p e  r  p e  r s o n  | à l a c a r t e •  20  p e  r  p e  r s o n

 Assorted Seasonal Vegetables, Hummus, Yogurt-Dill Dip, Hummus, Pita, Olives, Dolmas, Taziki, Feta 

GOURMET FLATBREADS  
e n h a n c e m e n t •  1  6  p e  r  p e  r s o n  | à l a c a r t e •  18  p e  r  p e  r s o n

Brie  with Peach Preserves, Prosciutto, Fontina Cheese
Olive Tapenade with Tomatoes, Spinach, Feta Cheese

Tomato with Mozzarella, Pesto, Fresh Basil

ASSORTED GOURMET DELI SANDWICHES 
e n h a n c e m e n t •  1  6  p e  r  p e  r s o n  | à l a c a r t e •  18  p e  r  p e  r s o n

 Served with Kettle Chips and French Onion Dip

Classic Turkey with White Cheddar
Italian Sandwich

Ham with Swiss, Dijon Mustard
Vegetable Wrap with Hummus

Chicken Salad Wrap

Special dietary requests can be accommodated with at least one weeks notice, and will incur a $10 fee. For every additional 30 minutes of private service over two hours, a $25 
service fee will be added. Menu prices are per person and do not include current sales tax and service fee. Prices and menu content are effective until February 2024, and 

are subject to availability and may be changed without notice to the closest available option. Food is displayed for a maximum of 90 minutes.



We can’t wait to celebrate with you! 

Contact our Sales Manager or our Wedding Planners today. 

T 888.906.3409    |    F 231.439.4122

V I L L A G E  H A R B O R  D R I V E      B A Y  H A R B O R,  M I   49770-8577 INNATBAYHARBOR.COM




