
 

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. 

 
Tray Presentation Hors d’oeuvres 

All prices are per person, except for Brie Wheel 
 
Garden Fresh Vegetable & Relish Tray 3.50   
     with house made vegetable dips  
 

Seasonal Fresh Fruit Tray 4.00 
     with a raspberry whip 
 

Fruit and Cheese Display 4.00  
     a variety of fruits and cheeses  
     served with an assortment of crackers 
 

Crab & Artichoke Dip 4.00  
     crab, artichokes, kalamata olives,  
     sun-dried tomatoes, scallions, feta and  
     cream cheese with crispy, toast rounds for dipping 
    
Gourmet Cheese Presentation  4.00 

     variety of international cheeses with crackers 
 

Roasted Seasonal Vegetable Display 4.00 

     with creamy garlic dipping sauce 
 

Traditional Antipasto Platter 5.00 

     an assortment of Chef’s select imported meats, cheeses, 
     marinated vegetables & relishes, served with Schuler’s  
     house made crackers and water crackers 
 
Baked Brie Cheese Wheel 45.00  

     baked Brie wrapped in a warm puff pastry decoratively  
     garnished with dried fruits and nuts, served with water crackers  
    (serves 30-35 people) 
 

Smoked Atlantic Salmon 5.00  
     with red and green onions, capers,  
     chopped egg and toasted flat bread 
   
Schuler’s House-Made Wheat Crackers 3.00 
      and Heritage Cheese Spread 
 

Assorted Petite Desserts        5.00 
       price includes three petite desserts per person 
 

Assorted House-made Cookies       1.75 
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