
 

2010 

 

Sunday Supper  
           
 

 

Complete Dinner Selections ~ $15.99 
Served with Schuler’s bread, crackers, 

Heritage Cheese spread, and bread pudding 
 

Entrée choices: 

 
Chef Phil’s Fried Chicken  

Dusted with Kellogg’s Cornflakes, with mashed potatoes, gravy, 
chef’s vegetable, cole slaw, and a house-baked biscuit 

 
 

Braised Beef a la Julia Child 
Braised in a bordelaise wine sauce and topped with beef Demi Glace, 

with buttered egg noodles and chef’s vegetable 
  

Home Style Spaghetti and Meatballs 
Spaghetti noodles topped with tomato basil sauce, meatballs, 

and grated Parmesan, with house-baked ciabatta 
 

Green Chile Mac & Cheese 
Cavatappi pasta with white cheddar sauce, bacon, peas, 
and a hint of green chile, with house-baked cornbread 

 
 

Specials on selected wines to complement your dining experience 
     

Schuler’s participates in the new Michigan Law that allows 
guests to take home any unfinished bottle of wine 

 

Whites 
Schuler, Chardonnay, Sonoma, California, 2007                 $17.00 
Chateau Grand Traverse Select, Riesling, Michigan           $17.00         
Horse Heaven, Sauvignon Blanc, Washington, 2008           $17.00 
Beringer, White Zinfandel, California, 2008                     $12.00 

 
Reds 

Schuler, Cabernet, Mendocino, California,  2007                  $17.00                    
Red Diamond, Merlot, Washington State, 2007             $17.00 
Concannon, Pinot Noir, Central Coast, California  2007 $17.00 
Schlink-Haus, Sweet Red, Product of Germany, 2008 $14.00 


