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Each ent rée includes house salad w it h choice of  dressing, or  Caesar  salad, f resh baked 
dinner  rolls, and choice of  st arch and veget able.

PLATED DINNERS

BALSAMIC CHICKEN - $24
6 oz. char-grilled chicken breast  with tomato 
pesto, Mozzarella and balsamic drizzle.

CENTER CUT TOP SIRLOIN STEAK
12 oz. - $38         6 oz. - $25

CHICKEN MARSALA - $24 
Wild mushroom and Marsala wine glaze.

COMBO PLATE - $26
Choose 2
4 oz. Top sirloin, Salmon, Balsamic chicken, 
Chicken Marsala, Spinach and artichoke chicken 
or Cajun shrimp skewer.  Subst it ut e a 6 Oz. 
Filet  Mignon - $40

10 oz. BONE IN PORK CHOP - $32
Center cut char grilled soy and maple marinade.

POT ROAST - $22
Chuck roast house braised in beef demi glace.

PRIME RIBS OF BEEF AU JUS
12 oz. - $38             8 oz. - $30

8 oz. FILET MIGNON
WITH BEARNAISE- $40
6 oz. filet - $35

SALMON - $33
8 oz. Atlantic fillet grilled and finished with white 
wine butter sauce, artichokes, sun-dried 
tomatoes and capers.

SPINACH AND ARTICHOKE CHICKEN - $24
6 oz. breast with house made spinach dip and 
Jack cheese.

VEGETARIAN CHOICES - $24
Past a pr im avera - penne pasta, fresh seasonal 
vegetables, marinara, and shredded Parmesan.
St ir  f r ied veget able plat t er - rice pilaf 
accompaniment.
St uf fed eggplant  (vegan f r iendly) - rice pilaf, 
cherry tomatoes, zucchini and lemon garlic 
tahini.

WHITEFISH - $28
Great Lakes fillet gently broiled with lemon and 
parsley butter.

20% Gratuity and Michigan Sales Tax will be added to all prices listed.
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Veget able
Roasted brussel 

sprouts
Broccoli
Broccoli Milanese
California blend
Green beans 
Almondine
Glazed baby carrots
Green beans Italiano
Grilled asparagus 
Sauteed zucchini & 

summer squash
Grilled vegetable 

medley

St arch
Au Gratin potatoes
Roasted redskin 

potatoes
Rice pilaf
Redskin mashed 

potatoes
Forbidden rice
Potato Frittata
Steamed redskins with 

parsley butter



Buf fet s include a served choice of  house salad w it h 2 dressings or  t ossed Caesar  salad, 
f resh baked dinner  rolls. Minim um  of  25 people.
Choose (1) Ent rée, (1) Veget able (1) St arch - $26
Choose (2) Ent rée, (2) Veget able (2) St arch - $30
Choose (3) Ent rée, (2) Veget able (2) St arch - $34

DINNER BUFFET SELECTIONS

20% Gratuity and Michigan Sales Tax will be added to all prices listed.
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Ent rée
Beef sirloin tips
Pot roast
Blueberry BBQ chicken
Roast pork with pork jus
Grilled salmon
Balsamic chicken
Spinach and artichoke chicken
Chicken saltimboca stuffed with prosciutto    

and Mozzarella and topped with 
tomato pesto cream

Penne pasta with meatballs marinara or 
chicken mushroom Alfredo

Carved prime rib -Add $7.25

Veget able
Roasted brussel sprouts
Broccoli
Broccoli Milanese
California blend
Green beans Almondine
Glazed baby carrots
Green beans Italiano
Grilled asparagus 
Sauteed zucchini & summer squash
Grilled vegetable medley

St arch
Au Gratin potatoes
Roasted redskin potatoes
Rice pilaf
Redskin mashed potatoes
Forbidden rice
Potato Frittata
Steamed redskins with parsley butter



PLATED LUNCHEONS

20% Gratuity and Michigan Sales Tax will be added to all prices listed.
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ENTREES
Each ent rée includes eit her  house or  Ceasar  
salad, f resh baked dinner  rolls, choice of  
st arch and choice of  veget able.

CHEESE TORTELLINI - $20
Tossed with fresh basil and Alfredo sauce.

COMBO PLATE - $30
Choose 2
6 oz. top sirloin, Tuscan chicken, Balsamic 
chicken, grilled salmon, Cajun shrimp skewer.

GRILLED SALMON- $28
6 oz. Atlantic fillet finished with lemon and 
white wine butter sauce, sun dried tomatoes 
and capers.

TUSCAN CHICKEN - $22
6 oz. grilled breast with fresh wilted spinach, 
sun dried tomatoes and Madeira wine sauce.

STUFFED EGGPLANT - $22 (vegan f r iendly)
Rice pilaf, cherry tomatoes, zucchini and lemon 
garlic tahini.

TOP SIRLOIN ? $25
6 oz. center cut choice.

VEGETARIAN OPTION - $20
Grilled mixed vegetables presented over rice 
pilaf.

SALADS
Includes f resh baked dinner  rolls

HOUSE SALAD- $10
Romaine lettuce, fresh vegetable toppings, 
choice of dressing.

CEASAR SALAD - $12
Romaine lettuce tossed in Caesar dressing and 
topped with shaved Parmesan and house made 
croûtons. Served with a lemon wedge. 

COBB SALAD- $15
Romaine lettuce lined with cherry tomatoes, 
hard boiled eggs, bacon, avocado, bleu cheese 
and black bean corn relish. 

SPINACH SALAD- $12
Adorned with fresh blueberries, walnuts, red 
onions and feta cheese. Blueberry vinaigrette 
accompaniment.

SALAD ADD ONS
Grilled chicken -$6      Grilled salmon - $10 
Cajun shrimp skewer - $8

SANDWICHES AND WRAPS
Includes choice of  French f r ies, sweet  pot at o 
f r ies, ket t le st yle pot at o chips or  chefs daily 
sandw ich side.

MACATAWA BURGER - $16
Topped with lettuce, tomato, mayo and choice 
of cheese.

GRILLED CHICKEN- $16
Mayo, lettuce and tomato.

PRIME RIB WRAP - $20
Swiss cheese, caramelized onions and chipotle 
mayo.

CHICKEN CAESAR WRAP - $16
Caesar dressed Romaine and shaved Parmesan 
cheese.

SPICY BLACK BEAN BURGER - $16
Chipotle mayo, pepper Jack cheese, lettuce, and 
tomato.

MEETING BREAKS
Chocolate chip cookies or deluxe brownies - $3 
per person
Cheese and crackers - $6 per person
Hummus with vegetables and tortilla chips - $6 
per person



Pr iced per  person w it h a 25 person m inim um .

THEMED BUFFET SELECTIONS

TACO BUFFET - $20
Hard and soft shell tacos, seasoned ground 
beef, fajita marinated chicken breast with 
onions and peppers, lettuce, tomatoes, 
onions, shredded Cheddar Jack cheese, 
jalapeños, guacamole, and sour cream.  
Includes Spanish rice, refried beans, house 
fried corn chips and queso cheese dip.

SOUP AND SANDWICH BUFFET - $20
2 soups, assorted breads, sliced ham, roast 
beef and turkey breast, assorted cheeses. 
condiments and relishes. Included kettle 
style potato chips and choice of potato salad, 
pasta salad or cole slaw.

SALAD BUFFET - $20
House salad with assorted toppings and 
dressings, grilled chicken breasts, chicken 
salad, seafood salad, fresh fruit bowl or 
antipasto platter and dinner rolls.

PASTA BUFFET - $20
House salad with 2 dressing choices, penne 
pasta, house made meatballs in marinara, 
chicken breast, and mushrooms Alfredo, 
grilled mixed vegetables and garlic toast.

20% Gratuity and Michigan Sales Tax will be added to all prices listed.
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MEETING BREAKS
Chocolate chip cookies or deluxe brownies - $3 per person

Cheese and crackers - $6 per person
Hummus with vegetables and tortilla chips - $6 per person

GRILLE BUFFET 
Choice of burgers, chicken breasts, brats or hot dogs

(1) Meat  - $20   (2) Meat s - $22    (3) Meat s - $24
Buns, cheese tray, condiments, assorted hot toppings, baked beans and potato 
chips. Choice of potato salad, pasta salad or cole slaw and choice of chocolate 

chip cookies or deluxe brownies.



BREAKFAST BANQUET

20% Gratuity and Michigan Sales Tax will be added to all prices listed.
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CONTINENTAL - $12
Includes a seasonal fresh fruit display, fresh 
brewed coffee and assorted juices and 
choice of 2 of buffet bread

PLATED BREAKFAST ? $18
Scrambled eggs,roasted redskin potatoes, 
bacon, sausage links, seasonal fruit cup, 
choice of buffet bread and fresh brewed 
coffee.

BREAKFAST BUFFET - $20 
Minim um  of  25. Includes a seasonal f resh f ru it  display, f resh brewed cof fee and 
assor t ed ju ices Choose (1) Egg, (1) St arch, (2) Meat s and (1) Bread

BRUNCH BUFFET - $24
Minim um  of  25. Includes a f resh seasonal f ru it  display, f resh brewed cof fee and 
assor t ed ju ices plus t he follow ing choices.
Choose (1) Salad, (1) Egg, (2) Meat s, (1) St arch, (1) Veget able and (1) Ent ree

Egg
Quiche Lorraine
Scrambled eggs
Spinach, red pepper and feta 

quiche
Stuffed blueberry French 

toast 

St arch
American Fries
Rice Pilaf
Roasted redskin potatoes
Redskin mashed potatoes

Meat
Bacon
Ham
Sausage links

Bread
Assorted muffins
Bagels with flavored cream 

cheese
Sweet breads

Salad
Build your own Caesar
House salad w/assorted 
toppings and (2) dressings

Veget able
Roasted brussel sprouts
Glazed carrots
Stir fry medley
Green beans with roasted 

almonds

Ent rée
Beef sirloin tips
Grilled salmon with lemon 

butter parsley
Caprese chicken
Carved prime rib - Add $7.25

MEETING BREAKS
Chocolate chip cookies or deluxe brownies - $3 per person

Cheese and crackers - $6 per person



20% Gratuity and Michigan Sales Tax will be added to all prices listed.
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HOT HORS D?OEUVRESCOLD HORS D?OEUVRES

The follow ing it em s are pr iced per  
person: (25 person m inim um )
Bruchetta with toasted baguettes $5
Cheese and cracker display $6
Fruit and dip display $8
Guacamole dip with tortilla

chips and salsa $8
Hummus dip with pita and tortilla chips $5
Vegetables and dip display $5

The follow ing it em s are pr iced per  piece: 
(m inim um  of  25 pieces)
Ahi tuna canape $3.50
Antipasto skewer $2.50
Brie and cranberry phyllo cup $3
Caprese skewer $2.25
Chocolate dipped pineapple $2.50
Chocolate dipped strawberries $3.50
Deviled eggs $2
Chilled cocktail shrimp $2.25
Crostini with bleu cheese spread, peach 

slice and onion jam $2.75
Mini lobster roll $4
Phyllo cups with curried chicken salad $3
Prosciutto wrapped melon balls $3
Wild mushroom and boursin crostini - $2.75

The follow ing it em s are pr iced per  
pound:
Kettle chips and dip $15
Mixed nuts $42
Pretzels $12
Sweet Cajun mixed nuts $45

The follow ing it em s are pr iced per  person:
(25 person m inim um )
Buffalo chicken dip $6
Shrimp scampi dip - $8
Spinach and artichoke dip $6
All dips served w it h t oast ed baguet t es and 
t or t i l la chips

The follow ing it em s are pr iced per  piece: 
(m inim um  of  25 pieces)
Asparagus phyllo wraps $3
Bacon wrapped dates w/ almonds $3.75
Bacon wrapped water chestnuts $2.25
Beef tenderloin satay $3.75
Brie, pear and almond princess purses $4
Meatballs - BBQ or Italian $1.25
Chicken wings $2
Chicken breast satay $2
Sweet and spicy bacon wrapped chicken $2.50
Bacon wrapped sea scallops $3
Sausage stuffed mushroom  $3
Mini beef wellingtons $3.25
Mini crab cakes $4
Spanakopita $2
Spring rolls $2

Carved m eat  sandw ich st at ions - Includes 
m ini sandw ich rolls and assor t ed 
condim ent s. 
Priced by the piece - whole piece orders only
Prime rib $500 (m akes 50-60 sandw iches)
Beef tenderloin $250 (m akes 25-30 
sandw iches)



DESSERTS

20% Gratuity and Michigan Sales Tax will be added to all prices listed.
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PLATED DESSERTS

Creme Brulee - $6

French silk pie - $6

Key lime pie - $7

Mousse - $5
Chocolate, strawberry, caramel, crème de 
menthe or Baileys Irish cream

Macatawa mud ice cream pie - $7

New York style cheesecake - $7
Fresh strawberry topping

Vanilla ice cream sundae ? $4
Hot fudge or caramel

DESSERT BUFFET

Build you own sundae buf fet  - $7 priced 
per person
Vanilla Ice Cream, hot fudge and caramel 
plus an array of toppings.

Mini Desser t  Plat t ers - $7 per person
Choice of  3

Assorted mini cheesecakes
Baklava bites
Mousse filled chocolate cups
Chocolate chip cookies
Deluxe brownies
Assorted dessert bars
Chocolate dipped strawberries
Chocolate dipped pineapples



20% Gratuity and Michigan Sales Tax will be added to all prices listed.
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Rules
1. The MBYC is a private club and as such all functions must have a MBYC member as a sponsor. A signed 

sponsor letter, a contract signed by the host, and a deposit must all be returned and on file at the club 
for each function.

2. No date will be reserved until a signed sponsor letter and a signed contract are on file and the room 
charge has been paid.

3. All arrangements with the MBYC will be final two weeks prior to the event date. This includes both the 
guaranteed final number of attendees and menu selections.Dietary plates may be ordered if the MBYC is 
notified at the time of final menu selections. If entertainers are to be included in your groups meal count 
please add them to your final count.

4. Charges are based on your final count. We will try to accommodate late changes if possible. Additions 
and modifications will be subject to one and a half times the menu price.

5. The MBYC member or host is responsible for all damages to the room or loss of property during the 
event.

6. The MBYC will not be held liable for the failure to perform this contract as a result of strikes, fire, or flood 
or failure of the electric, heat and air conditioning, plumbing or any other cause beyond our reasonable 
control.

7. Last call for cocktail service will be 11:30 pm unless the event goes into overtime. All bands will also 
finish their last set at 11:30 pm. All rooms are to be vacated by 12:00 am unless the event goes into 
overtime. The MBYC reserves the right to control all functions held on MBYC premises, and to 
discontinue service of alcoholic beverages at any time if in the judgment of the MBYC?s management, it 
would be in the best interest of the MBYC and the guests to do so.

Paym ent s
1. We accept Master Card, Visa or a check. If a credit card is used then it must be on file with club and the 

full payment for the party is expected the night of the event. If a check is used then 50% of expected 
food costs will need to be paid 2 weeks before the event.

2. Overtime requested by the host  is $12.00 per hour per club employee. Overtime is when the event goes 
longer then the stated end time.

3. Functions cancelled within two weeks of the event will be charged 50% of expected food sales for the 
event based on final count.

Menus & Decorat ing
1. In the event that the host chooses to delay the serving time, the MBYC will not be held responsible for 

the natural decline in food quality.
2. Current prices are listed on the banquet menus. These prices are subject to change with or without 

notice.
3. Due to space constraints the MBYC reserves the right to require plate service for groups over 150.
4. If multiple entrees are ordered, it is necessary to use color coded place cards to assist our staff.
5. To insure that your guests receive proper dinner service it is necessary to suspend beverage service by 

waitstaff during the serving of dinner. Beverages may be obtained during this time on a self serve basis.
6. All federal, state, and local laws with regard to food and beverage purchases or consumption are strictly 

adhered to. All food and beverages must be purchased from the MBYC by prearrangement with our 
office. No food or beverages may be brought in by members, their guests, or other invitees except 
otherwise approved by the MBYC (examples are cakes or special wines).

7. All food, beverage and miscellaneous items are subject to a 20% gratuity and current Michigan sales tax.
8. All equipment and decorations must be pre-approved by the MBYC before the event and delivery must 

be finished an hour before event begins. Examples of decorations that are not approved, but not limited 
to, are sand, confetti, and rice. The host may not affix anything to the walls or railings.

9. The MBYC reserves the right to have final approval on all table arrangements.
10. Our staff would be happy in the set-up of decorations for the event but a set-up fee of $200 an hour will 

be charged.


