
 

Prices subject to 18 % service charge and 6% sales tax. 

We are happy to help you plan customized menus to your specification as time and availability permit. 

Please call our sales department at (269) 781-0602 to reserve your private banquet facility today. 

Prices subject to change. 

 

 

Hors d’oeuvres 
(all prices are per dozen, unless otherwise noted) 

Bacon Wrapped Scallops        25.00  
 tender bay scallops, glazed béarnaise sauce and accented with tomato 
 

Gulf Shrimp Cocktail        25.00  

 large, delicious shrimp with a snappy cocktail and  rémoulade sauce 
 

 Deviled Eggs          15.00 
 with a hint of fresh dill, decoratively garnished 
   

Chef’s Select Canapés        20.00  
 assortment of gourmet meat and seafood decoratively garnished 
 

Silver Dollar Finger Sandwiches       25.50 
 assortment of ham and turkey with cheeses 
             on house-made silver dollar rolls, served with condiments 
 

Schuler’s Barbecue Meatballs       50.00 per gallon  
 a long time, famous Schuler’s tradition  
 

Spinach & Artichoke Dip        50.00 per gallon  
 a creamy blend of Monterey Jack and Swiss cheeses, chopped                         
 Spinach and artichokes, served with house-made tortilla chips,  
 salsa, and sour cream   (serves 15-20 people) 
 

Chef’s Select Bruschetta Sampler       17.00 
an assortment of toasted fresh baguettes topped with fresh ingredients  

 

Mediterranean Tomatoes        15.00 
 sliced roma tomatoes with goat and feta cheese mousse,  
             served on a baguette and topped with fresh herb  
             and a kalamata olive 
 

Garlic Parmesan Ciabatta        15.00 
wedges of our house-baked ciabatta rubbed with garlic, olive oil, herbs 
and parmesan, baked golden brown and served in marinara sauce 

 

Chicken Drummies         15.00 
 with sides of traditional buffalo and bleu cheese sauces 
 

Artichoke and Seafood Mushroom Caps      18.00 
stuffed with blue crab, shrimp, grilled artichoke, 
Boursin and smoked provolone cheese, baked golden  
with a Parmesan and crumb topping 

 

Puffs EnCroute         19.00  
 beef, chicken & wild mushroom stuffing in a buttery puffed pastry 
 

Chef Carving Station, Turkey Breast      130.00 per turkey breast 
 served with silver dollar rolls        

and appropriate accompaniments  (serves 20-30) 
 

Chef Carving Station, Beef Tenderloin                   230.00 per tenderloin 
 served with silver dollar rolls        

and appropriate accompaniments  (serves 20-30) 


