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Breakfast

Breakfast Buffet Options
All buffets served with choice of juice and coffee

SUNRISE

HEART HEALTHY

RISE & SHINE

THE CLASSIC

| 17 per person
Gourmet pastries
Fresh fruit
Egg white primavera casserole
Buttermilk biscuits & country gravy
Honey glazed ham
Cheesy breakfast potatoes

| 16 per person
Gourmet pastries
Fresh fruit
Scrambled eggs
Applewood bacon
Pork sausage links
Breakfast potatoes

| 15 per person
Vanilla & fruit yogurtOatmeal, chocolate chips, coconut,
granola, almonds
Assorted bagels & spreadsCream cheese, assorted jams,
assorted jellies

| 11 Per Person
Baked muffins
Gourmet pastries
Fresh fruit

Enhance your breakfast by adding any of the following to your buffet

Breakfast Enhancements
EGG STATION

| 6 per person
Whole eggs or egg whitesCooked to order
Fresh vegetablesBroccoli, onions, mushrooms,
bell peppers
CheesesCheddar, American, Swiss

BAGEL STATION

| 6 per person
BagelsPlain, cinnamon raisin, poppy seed,
blueberry, everything
Salmon LoxRed onions, Kalamata olives, capers,
boursin cheese
Smoked brisketBell peppers, avocados, onion bacon
jam

GRAVY TRAIN

| 5 per person
BiscuitsButtermilk, cheddar bacon,
jalapeno
GravyCountry sausage, Applewood
bacon, smoked brisket

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Vegetarian, Vegan, and gluten free options are available upon request. Menu
items and pricing subject to change as we navigate supply chain adjustments. All food and
beverage is subject to 20% service charge. and 6% sales tax.

hollandciviccenter.com

616.928.2000

Lunch

New York Style Deli Buffet | 16
All buffets served with water & lemonade or iced tea

PROTEIN

Choose 2
Honey roasted chicken breast
Smoked turkey breast
Tuna caper spread
Maple glazed ham
Deli sliced pastrami
Deli sliced Italian sausage
Deli style roasted beef

CHEESE
Choose 2
Cheddar
Swiss
Provolone
Colby Jack
Gouda
Muenster

BREAD

Choose 2
White bread
Wheat bread
Rye bread
Pumpernickel
Wild berry wheat
Brioche

CONDIMENTS

SIDES

Choose 8
Leaf lettuce
Sliced tomato
Sliced red onion
Dill pickle slices
Fried Onions
Ketchup
Yellow mustard
Mayonnaise
Chipotle aioli
Spicy mustard
Stone ground mustard
Bistro sauce

Choose 1
Potato chips & French onion dip
Tortilla chips with house Pico de Gallo
Dill pickle coleslaw
Traditional coleslaw
Fresh vegetables with garden ranch dip

SALAD
Choose 1
Classic Dutch potato salad
Rotini pasta garden salad
House saladMixed greens, cucumber, tomato, buttermilk
ranch or balsamic dressing

South of the Border |17
PR0TEIN

Chose 2
Marinated fajita chicken thighs
Chipotle pork carnitas
Marinated grilled flank steak
Sautéed Cajun shrimp
Smoked Atlantic salmon

SHELLS

Choose 2
Flour tortilla 4"
Soft corn tortilla 4"
Flour tortilla 6"
Soft corn tortilla 6"
Hard corn tortilla 6"
Crisp flour tortilla bowls 12"

All buffets served with water & lemonade or iced tea

CONDIMENTS

Choose 6
Shredded iceberg lettuce
Diced Tomatoes
Sour cream
Shredded cheddar cheese
Crumbled cotija cheese
Melted queso
Sliced fresh jalapenos
Sliced black olives
Diced bell peppers

SIDES

Choose 1
Roasted corn and black bean salsa
Pineapple and poblano salsa
Fresh fire roasted salsa
Pico de Gallo
Roasted peppers and onions
Southwest style rice
Southwest style pinto and black beans
Sliced avocados
Chipotle quinoa with peppers
Elote grilled Mexican corn

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Vegetarian, Vegan, and gluten free options are available upon request. Menu
items and pricing subject to change as we navigate supply chain adjustments. All food and
beverage is subject to 20% service charge. and 6% sales tax.
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Lunch

Smoke & BBQ Buffet | 18
All buffets served with water & lemonade or iced tea

PROTEIN

Choose 2
Smoked half chickens, dry rubbed, house white BBQ
Smoked turkey breast, wet rubbed, house white BBQ
Smoked pork shoulder, dry rubbed, house BBQ
Smoked St. Louis spare ribs, dry rubbed, half racked | +1
Served wet or dry with house BBQ
Smoked baby back ribs, dry rubbed, half rack | +1
Served wet or dry with house BBQ

VEGETABLES

Choose 1
Green beans
Mixed vegetable medley
Buttered corn
Steamed broccoli
Honey glazed carrots
BBQ baked beans
Corn on the cob

SALAD
Choose 1
Caesar SaladRomaine, parmesan, garlic
croutons, Caesar dressing
House SaladMixed greens, cucumber,
tomato, buttermilk ranch or
balsamic dressing

STARCHES

Choose 1
Wild rice blend
Garlic mashed potatoes
Roasted baby red potatoes
Mashed sweet potatoes
Baked potato

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Vegetarian, Vegan, and gluten free options are available upon request. Menu
items and pricing subject to change as we navigate supply chain adjustments. All food and
beverage is subject to 20% service charge. and 6% sales tax.

civiccenterplace.com
616.928.2000
616.928.2000

hollandciviccenter.com

Lunch

Italian Feast Buffet | 19
All buffets served with water & lemonade or iced tea

PROTEIN

Choose 2
Grilled chicken breast
Italian style meatballs
Andouille sausage
Smoked brisket
Braised beef tips
Herb crusted tilapia | +2
Baked Salmon | +4

NOODLES
Choose 2
Penne
Spaghetti
Fettucine
Bow tie
Linguini
Shells
Egg noodle

SAUCES
Choose 2
Classic alfredo
Pesto alfredo
Cajun alfredo
Gorgonzola alfredo
Vodka sauce
Classic marinara
Portabella marinara
Marinara Bolognese
Stroganoff sauce
Classic marsala

SALAD
Choose 1
Caesar SaladRomaine, parmesan, garlic croutons,
Caesar dressing
Italian SaladAssorted greens, tomatoes,
mozzarella balls, Italian dressing or
balsamic
House SaladMixed greens, cucumber, tomato,
buttermilk ranch or balsamic
dressing

All buffets served with water & lemonade or iced tea

Soup & Salad Bar | 15
SALAD BAR
Includes all
Greens-heritage mixed
greens, baby spinach
Proteins-smoked turkey,
maple glazed ham
Cheeses-cheddar, gorgonzola
Vegetables-tomato,
cucumber, carrot, broccoli,
cauliflower, sunflower seeds,
red onions, garlic croutons
Dressing-ranch, balsamic,

VEGETABLES

Choose 2
Sautéed portabella mushrooms
Roasted asparagus
Primavera vegetables
Steamed broccoli
Steamed cauliflower
Roasted brussels sprouts

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Vegetarian, Vegan, and gluten free options are available upon request. Menu
items and pricing subject to change as we navigate supply chain adjustments. All food and
beverage is subject to 20% service charge. and 6% sales tax.

SOUPS
Choose 1
Smoked brisket chili
Broccoli and cheddar
Split pea and ham
Chicken noodle & crackers

hollandciviccenter.com

616.928.2000

Dinner

Tulip Petal Buffet | 23
Served with dinner rolls, water, and ice tea or lemonade

ENTREE

Choose 2
Herb crusted chicken
Chicken marsala
Smoked garlic peppercorn pork loin
Pepper crusted maple glazed pork loin
Herb crusted tilapia fillet
Eggplant parmesan
Meatless ricotta cheese lasagna
Braised chuck roast with chasseur sauce
Skirt steak with braised onion red wine sauce

VEGETABLES

SALAD

Choose 1
Green beans
Mixed vegetable medley
Buttered corn
Steamed broccoli
Honey glazed carrots
BBQ baked beans
Baked potato
Corn on the cob

Choose 1
Caesar SaladRomaine, parmesan, garlic
croutons, Caesar dressing
House SaladMixed greens, cucumber,
tomato, buttermilk ranch or
balsamic dressing

STARCHES

Choose 1
Wild rice blend
Garlic mashed potatoes
Roasted baby red potatoes
Mashed sweet potatoes

Served with dinner rolls, water, and ice tea or lemonade

Lake Mac Buffet | 28
ENTREE

Choose 2
Seared chicken & champagne sauce
Roasted herb chicken & citrus béchamel sauce
Pineapple-mango glazed pork loin
Paprika crusted pork loin & andouille sauce
Rosemary baked salmon & citrus butter
Roasted portabella mushroom caps
Pasta primavera asiago
Slow roasted beef round & demi-glace
Smoked brisket & BBQ sauce

VEGETABLES

SALAD

STARCHES

Choose 1
Caesar SaladRomaine, parmesan, garlic
croutons, Caesar dressing
Iceberg wedgeBacon, grape tomatoes,
croutons, gorgonzola
House SaladMixed greens, cucumber,
tomato, buttermilk ranch or
balsamic dressing

Choose 1
Green beans casserole
Mixed vegetable medley
Buttered corn
Steamed broccoli
Honey glazed carrots
Roasted root vegetables
Roasted asparagus
Roasted Brussel sprouts

Choose 1
Wild rice blend
Garlic mashed potatoes
Roasted baby red potatoes
Mashed sweet potatoes

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Vegetarian, Vegan, and gluten free options are available upon request. Menu
items and pricing subject to change as we navigate supply chain adjustments. All food and
beverage is subject to 20% service charge. and 6% sales tax.

hollandciviccenter.com
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Dinner

Holland Buffet | 34
Served with dinner rolls, water, and ice tea or lemonade

ENTREE

Choose 3
Prosciutto Gruyere wrapped chicken
Cherrywood smoked chicken
Chicken cordon bleu
Roasted duck breast
Bone-in pork chops
Crab stuffed tiger shrimp
Applewood smoked salmon
Seared swordfish
Pesto Alla Genovese wild mushroom ravioli
Butternut squash and roasted beets wellington
Glazed tournedos' of beef
Braised tri tip with butter sauce & demi-glace
Smoked beef tenderloin with garlic onion au jus

VEGETABLES

Choose 2
Roasted asparagus with garlic butter glaze
Maple bacon roasted Brussel sprouts
Roasted mixed root vegetables & candies pecans
Honey bacon glazed carrots
Prosciutto poblano succotash
Asiago garlic roasted cauliflower
Basil balsamic green beans
Garlic parmesan roasted broccoli

STARCHES

Choose 2
Portabella wild rice blend
Boursin mashed potatoes
Pancetta gruyere roasted baby red potatoes
Mashed caprese sweet potatoes
Duchess style potatoes
Garlic Romano roasted fingerling potatoes

SALAD
Choose 2
Caesar SaladRomaine, parmesan, garlic
croutons, Caesar dressing
Iceberg wedgeBacon, grape tomatoes,
croutons, gorgonzola
Baby cobb goddessMixed greens, bacon,
gorgonzola, tomato, avocado,
egg, green goddess dressing
Michigan saladMixed greens, spiced candied
pecans, dried cherries,
gorgonzola, apple lemon
vinaigrette

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Vegetarian, Vegan, and gluten free options are available upon request. Menu
items and pricing subject to change as we navigate supply chain adjustments. All food and
beverage is subject to 20% service charge. and 6% sales tax.

hollandciviccenter.com
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Bonus

Appetizers
Minimum order of 20 servings

WARM OPTIONS

2 pieces per serving
Bacon wrapped chestnuts | 3 per person
Swedish meatballs | 3 per person
Flak spanakopita | 3 per person
Chicken satays | 3 per person
Jerk rubbed wings | 5 per person
Crab rangoon | 5 per person
Beef satays | 5 per person
Beef wellington | 7 per person
Crab cakes | 8 per person
Crab stuffed mushrooms | 8 per person

Desserts
All desserts are served cold

SIGNATURE

| 6 per person
New York cheese with berry toppings
Triple chocolate cake
Tiramisu with chocolate coffee bean
Pineapple cream cake
Key lime cream cake
Apple crumble with caramel Chantilly
Choice of fruit pie

DELECTABLE MINIS
| 5 per person,
3 pieces per serving
Mini cheese cakes
Mousse cups
Mini fruit tarts

COLD OPTIONS

2 pieces per serving
Tomato basil bruschetta | 2 per person
Spanish tapenades | 2 per person
Crisp vegetable crudités | 3 per person
Fresh fruit | 3 per person
Cheese and crackers | 3 per person
Shrimp cocktail | 5 per person

SWEET BITES

| 6 per person,
4 pieces per serving
Chocolate covered strawberries
Chocolate covered cream puffs

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Vegetarian, Vegan, and gluten free options are available upon request. Menu
items and pricing subject to change as we navigate supply chain adjustments. All food and
beverage is subject to 20% service charge. and 6% sales tax.

hollandciviccenter.com
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Beverages

Coffee and Drinks
A la carte to add to any meeting or event

SINGLE SERVING
Coca-Cola | 2
Diet Coke | 2
Sprite | 2
Orange Fanta |,2
Bottled water | 2
Red Bull | 3
Monster | 3
Orange juice | 3

LIQUOR

Premium | 7
Patron
Makers Mark
Crown Royal
Dewar's
Chivas Regal
New Holland Gin
Call | 6
Sauza
Jack Daniel's
Captain Morgan
Bacardi
Tito's
Well | 5
imperial
Ron Rio
Pov pov
Gordon's

BEER

BY THE GALLON

Serves 12 people per gallon
Regular coffee | 25
Decaf coffee | 25
Orange juice | 28
Cranberry juice | 28
Apple juice | 28

BATCHED DRINKS

Serves 30+ people per batch
Unsweetened iced tea | 25
Lemonade | 20
Fruit punch | 20
Infused water | 10
Water | 9

Alcoholic beverages

Craft & Ciders | 7
Founder's All Day IPA
Forbidden Fruit Cider
Big Lake Brewing Select
New Holland Select
Imported | 6
Corona June-Sep.
Heineken Sep.-June
Domestic | 5
Coors Light
Bud Light

A la carte to add to any meeting or event

WINE

Premium | 7
Rodney Strong Cabernet
Rodney Strong Chardonnay
Rodney Strong Rose
Kendall Jackson Cabernet
Kendall Jackson Chardonnay
Kendall Jackson Rose
House | 6
Casa Mateo Cabernet Sauvignon
Casa Mateo Chardonnay
Casa Mateo Riesling
Casa Mateo Pinot Grigio
Casa Mateo Pinot Noir
Casa Mateo Rose

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Vegetarian, Vegan, and gluten free options are available upon request. Menu
items and pricing subject to change as we navigate supply chain adjustments. All food and
beverage is subject to 20% service charge. and 6% sales tax.

COCKTAILS

| 7 per person
Bloody Mary
Champagne Mimosa
Holland rum runner
Turmeric Margarita
Irish Coffee

hollandciviccenter.com
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