
 

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. 

 

 
Dinner Buffet 

 

minimum 25 guests 
prices include appetizer, coffee, and tea 

 

Appetizers 
Schuler’s house-baked bread and crackers,  

butter, and Heritage cheese spread 
  

(choose three selections from each for 31.00 or two selections from each for 28.00) 
 

Salad Selections 
Potato Salad 

Greek Pasta Salad 
Fresh Market Salad with Balsamic Vinagrette and Raspbery Vinagrette 

Roasted Vegetable Salad with White Balsamic Vinaigrette 
Fresh Garden Salad with Choice of two Dressings 

Seasonal Fruit Bowl 
 

Accompaniments 
Fresh Green Beans with Almonds 

Seasonal Vegetable Medley 
Honey Glazed Carrots 
Herb Roasted Potatoes 

Redskin Mashed Potatoes 
Yukon Gold Potatoes 

Sage Dressing 
 

Entrée Selections 
Salmon Au Poivre 

Prosciutto Wrapped Chicken 
Tortellini Primavera 

(with or without chicken) 
Herb Crusted Pork Loin with Port Wine Demi Glace 

New England Braised Pot Roast 
Portabella Mushroom Ravioli 
Ricotta Stuffed Lasagna Rolls 

Carved Prime Rib of Beef 
(additional 5.00  per person) 


