
S
alads—–—–—–—–—–—–—–—–—–—–—–—-

Salads are served w
ith a dinner roll and butter.

G
arden Fresh Salad

Prepared w
ith organic field greens, carrot, red onion, grape tom

atoes and croutons.
C

hoose between a tasty balsam
ic m

ustard vinaigrette, cream
y vidalia onion, or vibrant

tom
ato basil.

Traditional C
aesar Salad

R
om

aine tossed w
ith croutons and classic C

aesar dressing. G
arnished w

ith sweet grape
tom

atoes.

 D
esserts—–—–—–—–—–—–—–—–—–—–—–

A
pple C

ranberry P
ie

A
 light, flaky crust filled w

ith fresh apples and cranberries and seasoned cinnam
on and

sugar.

Peach C
obbler

Sweet peaches lightly flavored w
ith cinnam

on and sugar, topped w
ith a golden brow

n
crispy crust.

C
hocolate C

ake
M

oist cake generously lathered w
ith a scrum

ptious chocolate frosting.

—–—–—–—–—–—–—–—–—–—–—–—–—–—–
If you are in need of short-notice m

enu solutions, on- or off-prem
ise

catering, or catering rental equipm
ent —

please give us a call!

—–—–—–—–—–—–—–—–—–—–—–—–—–—–
These m

enus are created for the person w
ho prefers not to

spend all day in a kitchen preparing hors d’oeuvres and/or
dinner —

 as w
ell as for those w

ho prefer to be com
fortable

and at ease at hom
e, w

ithout the hassles associated w
ith

dining out.

Short-N
otice M

enu Solutions are designed for the individual
w

ho w
ould sim

ply like to participate in his/her social event
rather than spending his/her tim

e in the kitchen w
ith

preparation, service and cleanup.

Located at C
him

ney C
orners R

esort
overlooking beautiful C

rystal Lake

S
hort-N

otice
M

enu S
olutions

Toll-free: (866) 460-3951

Local Phone: (231) 352-9460

Serving B
enzie, Leelanau, G

rand Traverse and M
anistee C

ounties

C
rystal Lake C

atering C
o.

1602 C
rystal D

rive
Frankfort, M

I 49635

Toll-free: (866) 460-3951
Local Phone: (231) 352-9460

Fax: (231) 352-9461
w

w
w

.crystallakecatering.com



S
hort N

otice M
enu S

olutions—–
—–

—–
—

•
The follow

ing hors d’oeuvres, salads, entrees and desserts represent a
m

enu of item
s w

e can provide on short notice (possibly as short as 24-
hours).

•
This m

enu is designed to be served fam
ily-style, one entrée for the

group. H
ors d’oeuvres and salad are colorfully presented and m

ay be
im

m
ediately served. O

ur entrees are prepared, packaged in trays and
delivered for easy re-heating in the convenience of your hom

e w
ith the

use of your appliances.

•
If you are unable to pick-up the m

eal, delivery is offered for a $25
charge. D

elivery m
ust be coordinated to ensure som

eone is available
for appropriate food preparation instruction. (W

e deliver to destina-
tions w

ithin a ten-m
ile radius of C

him
ney C

orners R
esort. A

dditional
m

iles are billed at $1.00 per m
ile).

•
If you are renting equipm

ent that needs to be returned to us, w
e w

ill
pick-up for a $25 charge.

•
W

ith am
ple notice, and for a fee, w

e are able to provide professional
staff to prepare, serve and clean up. 

•
If the follow

ing m
enus do not m

eet your needs, please call for our
C

ustom
 M

enu Suggestions. These item
s m

ay not have the short turn-
around-tim

e, but m
any are ideas w

ith w
hich w

e've had success.

H
ors d’oeuvres—–—–—–—–—–—–—–—–—–

Prepared in servings of 25 and 50

French P
ate Sam

pler...................................................................
($79/142)

Sm
oked Salm

on Terrine, M
ousse Trouffee Pate, and spinach w

ith R
oquefort Terrine w

ith
a variety of crackers.

Im
ported and D

om
estic C

heeses w
ith Fresh Fruit

.....................
($109/207)

Fresh seasonal fruit displayed beautifully w
ith a fine selection of im

ported and dom
estic

cheeses. Served w
ith fresh baked bread and assorted crackers. 

M
editerranean Sam

pler
................................................................

($96/73)
M

arinated artichoke hearts, sem
i-dried tom

atoes, G
enoa salam

i, aged m
ountain

G
orgonzola cheese served w

ith sliced sourdough baguette and extra virgin olive oil. 

M
iddle Eastern Sam

pler
.............................................................

($76/137)
A

 selection of regional staples boasting classic hum
m

us, baba ganouj w
ith pita triangles

and dolm
as (stuffed grape leaves).

Southw
est Sam

pler.....................................................................
($87/157)

A
 fun selection of our A

ztec cream
 cheese, fresh tom

ato salsa and fresh guacam
ole. Served

w
ith tortilla chips.

E
ntrees—–—–—–—–—–—–—–—–—–—–—–—

The follow
ing entrees are available at the listed per person price w

ith your choice of salad
and dessert.

Lasagna Florentine
...........................................................................$11.00

Fresh Spinach sautéed w
ith lem

on, garlic, and a hint of nutm
eg then blended w

ith three
Italian cheeses. Prepared w

ith a fresh lasagna noodle and baked w
ith a light M

arinara
Sauce. 

Lasagna B
olognaise

..........................................................................$12.50
A

 traditional lasagna prepared w
ith fresh pasta, ricotta, and Parm

esan and M
ozzarella

cheeses and then baked w
ith in an Italian sausage and ground beef bolognaise sauce. 

C
hicken C

acciatore
...........................................................................$15.00

B
reasted C

hicken lightly dusted in seasoned flour, brow
ned in olive oil and topped w

ith a
delicious tom

ato based sauce. Served w
ith M

editerranean R
ice Pilaf. 

Pork Tenderloin
................................................................................$17.00

Seasoned and seared then roasted m
oist and tender and re-heated in your oven. Served

w
ith a delicious tom

ato, apple, currant chutney, a M
editerranean rice pilaf and fresh

steam
ed vegetables. 

W
alleye a la V

era C
ruz......................................................................$18.00

A
nother local favorite dusted in seasoned flour brow

ned in a pan and topped w
ith a tasty

south of the border, tom
ato based sauce. Served w

ith C
aribbean R

ice Pilaf.

B
eef Tenderloin

................................................................................$19.00
Lightly seasoned, seared and roasted m

edium
 rare, finished in your oven at your desired

tem
perature. Served w

ith m
ashed redskin potato, steam

ed fresh vegetable and garnished
w

ith reduced balsam
ic vinegar. 

The follow
ing B

B
Q

 Style entrees are perfect com
plem

ents for a fun, festive outdoor beach
party. U

nlike the above entrees, you m
ay choose to have both chicken A

N
D

 ribs. C
oleslaw

and corn bread w
ill be substitutes for a green salad and roll. W

ith am
ple notice w

e would
be happy to provide staff and a propane grille to setup, serve and cleanup.

B
B

Q
 Style C

hicken
.............................................................................$9.50

H
alf of a bird rubbed w

ith a blend of tasty M
editerranean spices and grilled m

oist and
tender at your event. Served w

ith corn bread, baked beans and coleslaw. 

B
B

Q
 Pork R

ibs
.................................................................................$14.00

H
alf of a slab of baby back ribs rubbed w

ith tasty spices, sm
oked, slow

ly roasted and
finished on your grill w

ith our M
ango B

B
Q

 sauce. Served w
ith corn bread, baked beans

and coleslaw. 


