
Crab Cake Bites
With Creole Remoulade

 
Stuffed Mushrooms

With Gruyere, Italian Sausage, 
and Caramelized Onions

Coconut Prawns
With Mango Dipping Sauce

 
Chicken Satay 

With a Thai Peanut Sauce
 

Chicken & Vegetable Potstickers
With Sweet Chili Sauce

 
Beef Tenderloin Carving Station

With Creamy Horseradish and Caramelized Onions
 

Crab Rangoon
With Sweet & Sour Sauce

 
Asparagus Puff

Asparagus wrapped in Puff Pastry and Lemon
 

Spicy Korean Beef
With Fresh Pickled Vegetables

 
Arancini 

With Basil Aioli

 Caprese Skewer
With Fresh Mozzarella, Cherry Tomatoes, and Basil

 
White Fish Mousse

Served on Rye Crisp with Cucumber 
and Caper Dill Sauce

 
BBQ Teriyaki Spiced Meatball 

 
Brie & Pear en Croûte 

 
Bang Bang Shrimp
With Asian Apple Slaw

 
Pesto Tortellini

With Pesto Lemon Sauce
 

Sun Dried Tomato Crostini
With Brie and Basil

 
Spanakopita

With Tzatziki Sauce  
 

Hummus Phyllo Bite
Phyllo cup filled with Hummus, 

Tabouli, and Pomegranate

Beer Selection (Cans)
*This does not include the selections for the craft beer tastings

Bud 
Bud Light
Mich Ultra
Shocktop

Smirnoff RWB
Smirnoff Seltzer RWB

Guinness Draught
Blake’s Blueberry Lemonade

Blake’s Triple Jam
Golden Road Mango Cart

Elysian Contact Haze
New Belgium Fat Tire

Saugatuck Blueberry Lemonade
Saugatuck RADventure

Atwater Dirty Blonde
Atwater POG IPA

Bell’s Two Hearted
Bell’s Oberon

DINNER MENU
6:00 p.m. - 9:00 p.m.


