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WelcomeWelcome

Welcome to Vernales Events & Catering

Thank you for considering Vernales Events & Catering for your special event.  Our 
team of service and culinary professionals come to you with a long history of dynamic 
and established experience who have planned well over 15,000 events, produced state-
wide award winning cuisine and have endless bevarage knowledge.  Our catering team 
has executed countless weddings, national golf tournaments, yacht races, fundraisers, 
sunset cruises and more.

We specialize in customization and are faceted in many types of cuisine.  Therefore, it is 
always an option to explore any type of food you may want; almost nothing is beyond 
our capabilities.  Please use this guide as reference and never hesitate to ask for 
something special.  It is our job to make your dreams a reality!

We look forward to working with you,

Your Vernales Restaurant and Catering Team

Contact Information
Phone: 231-242-4777
Email: joe@vernales.com | info@vernales.com
Web: www.vernales.com
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Vernales Events & CateringVernales Events & Catering
AppetizersAppetizers

PASSED - PRICED PER DOZENPASSED - PRICED PER DOZEN
Sesame Tuna Cucumber RoundSesame Tuna Cucumber Round   		  44
Smoked Salmon Cucumber RoundSmoked Salmon Cucumber Round   	 42
Chicken Salad CanapesChicken Salad Canapes  			   35
Smoked Whitefish Canapes Smoked Whitefish Canapes   			  39
Tuna Salad Canapes Tuna Salad Canapes   				    39
Gazpacho ShooterGazpacho Shooter   				    42
Oyster ShooterOyster Shooter   				    54
Shrimp ShooterShrimp Shooter   				    54
Shrimp Cocktail Shrimp Cocktail   				    50
Shrimp CevicheShrimp Ceviche   					    43
Tomato Mozzarella SkewerTomato Mozzarella Skewer   		  42
Fruit Skewer Fruit Skewer   					     42
Fruit & Cheese SkewerFruit & Cheese Skewer   			   42
Cheese Skewer Cheese Skewer   					     42
Crab Deviled EggsCrab Deviled Eggs   				    52
Fruit TartFruit Tart   					     54
Cherry BruschettaCherry Bruschetta   				    39
Strawberry & Goat Cheese BruschettaStrawberry & Goat Cheese Bruschetta	 44

Bacon Wrapped Water ChestnutsBacon Wrapped Water Chestnuts  44

Bacon Wrapped Scallops Bacon Wrapped Scallops   		  46
Mini Beef Wellingtons  Mini Beef Wellingtons   		  48
Tenderloin TipsTenderloin Tips   			   46
Blackened Beef Tips Blackened Beef Tips 
over Bleu Cheese Mornayover Bleu Cheese Mornay   		  46
Lollipop Lamb Chops Lollipop Lamb Chops   			  54
Chicken SkewersChicken Skewers   			   39
Chicken WingsChicken Wings   				    46
Traditional or Boneless
Choice of: Mild, Barbeque, Garlic

Meatballs Meatballs   				    36
Choice of: Honey Barbeque, Swedish, Italian

Crab Cakes with Remoulade Crab Cakes with Remoulade   	 52
Crab Stuffed MushroomsCrab Stuffed Mushrooms   		  50
Herb Stuffed Mushrooms Herb Stuffed Mushrooms   		  44
Sausage Stuffed MushroomsSausage Stuffed Mushrooms   	 46
Wild Mushroom Tart Wild Mushroom Tart   		  44
Maui Shrimp Spring RollMaui Shrimp Spring Roll   		  48
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AppetizersAppetizers

PLATTER/DISPLAYS  - GROUP PRICINGPLATTER/DISPLAYS  - GROUP PRICING
Number of peopleNumber of people 20 | 50 | 100 20 | 50 | 100

Fresh Fruit   					    Fresh Fruit   					     120  300  600  
with yogurt dipping saucewith yogurt dipping sauce  

Crudite Display & DipCrudite Display & Dip   			   120  300  600  
Hummus   						     Hummus   						      120  300  600  
with crackers & crostiniwith crackers & crostini
   

Hummus   						     Hummus   						      140  350  700  
with crackers, crostini & vegetableswith crackers, crostini & vegetables

Tomato & Mozzarella   			  Tomato & Mozzarella   			   140  350  700  
with balsamic drizzlewith balsamic drizzle

Imported Cheese & Crackers  Imported Cheese & Crackers   		  160  400  800
Antipasto  Antipasto   					     160  400  800
Assorted cured meats, imported cheeses and more

Shrimp Cocktail  Shrimp Cocktail   				    160  400  800
Crab Dip   						     Crab Dip   						      140  350  700    
with toasted baguettewith toasted baguette

Smoked Whitefish Dip  Smoked Whitefish Dip   			   140  350  700  
Spinach & Artichoke Dip  Spinach & Artichoke Dip   			   120  300  600

Sliced Pork Loin   			              Sliced Pork Loin   			              140  350  700
with silver dollar rolls and mustard sauce

Sliced Beef Tenderloin   		           Sliced Beef Tenderloin   		           280  600  1200
with silver dollar rolls & horseradish sauce

Smoked Salmon   					   Smoked Salmon   					    160  400  800
with crostini and accoutrements

Smoked Whitefish   				   Smoked Whitefish   				    160  400  800
with crostini and accoutrements

Smoked Salmon &  Whitefish   		 Smoked Salmon &  Whitefish   		  170  400  800
with crostini and accoutrements

Raw Bar				       		 Raw Bar				       		  Market Price
Alaskan king crab, chilled jumbo shrimp, fresh oysters, scallops, 
chilled lobster, shrimp ceviche, scallop ceviche, whitefish ceviche, 
stone crab, tuna tartare
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Salad| Starch| VegetableSalad| Starch| Vegetable

Garden   Garden   22      
Mixed greens served with cucumbers, carrots, tomatoes Mixed greens served with cucumbers, carrots, tomatoes 
and house-made creamy balsamic dressingand house-made creamy balsamic dressing

Classic Caesar   Classic Caesar   55
Parmesan cheese, croutons and house-made dressingParmesan cheese, croutons and house-made dressing

Tomato Mozzarella  Tomato Mozzarella   8 8
Freshly sliced tomatoes, mozzarella and basil accented Freshly sliced tomatoes, mozzarella and basil accented 
with balsamic vinaigrettewith balsamic vinaigrette

Strawberry Strawberry   9  9
Seasonal greens tossed with candied pecans, fresh Seasonal greens tossed with candied pecans, fresh 
strawberries, goat cheese crumbles and strawberries, goat cheese crumbles and 
raspberry vinaigretteraspberry vinaigrette

Wedge   Wedge   99
Red onions, bleu cheese crumbles, tomato and bacon Red onions, bleu cheese crumbles, tomato and bacon 
with house-made bleu cheese dressingwith house-made bleu cheese dressing

Goat Cheese & Apple   Goat Cheese & Apple   99
Seasonal greens tossed with candied pecans, red onions, Seasonal greens tossed with candied pecans, red onions, 
green apple wedges and fresh goat cheese crumbles, green apple wedges and fresh goat cheese crumbles, 
drizzled with citrus vinaigrettedrizzled with citrus vinaigrette

Watermelon   Watermelon   99
Seasoned arugula and fresh greens tossed with ripe Seasoned arugula and fresh greens tossed with ripe 
watermelon, Gorgonzola and red onions finished with a watermelon, Gorgonzola and red onions finished with a 
balsamic glazebalsamic glaze

SALADSALAD STARCHSTARCH
Au Gratin Au Gratin 
Garlic Whipped Garlic Whipped 
Roasted RedskinsRoasted Redskins
Whipped RedskinsWhipped Redskins
Baked PotatoBaked Potato
Rice PilafRice Pilaf
Wild RiceWild Rice
Loaded Whipped Potato    Loaded Whipped Potato    22

Zucchini & SquashZucchini & Squash
BroccoliniBroccolini
AsparagusAsparagus
Green BeansGreen Beans
Seasonal VegetableSeasonal Vegetable
Sunshine Beans   Sunshine Beans   22
Stem-on Carrots   Stem-on Carrots   22
Roasted Brussel Sprouts   Roasted Brussel Sprouts   22

VEGETABLEVEGETABLE
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Dinner EntreesDinner Entrees

Family Style |  Buffet | Duet Plated | Plated 
FISH & SEAFOODFISH & SEAFOOD
Fresh Halibut   Fresh Halibut   4747
Baked with truffle butterBaked with truffle butter

Classic Salmon  Classic Salmon   37 37
Fresh broiled salmon, presented with a lemon dill Fresh broiled salmon, presented with a lemon dill 
saucesauce

Blackened Salmon Blackened Salmon   38  38
Fresh salmon seared with Cajun seasoning topped Fresh salmon seared with Cajun seasoning topped 
with a bleu cheese saucewith a bleu cheese sauce

Northern Michigan Whitefish   Northern Michigan Whitefish   3838
Fresh Michigan Whitefish encrusted with Fresh Michigan Whitefish encrusted with 
Parmesan breading, accompanied by Traverse City Parmesan breading, accompanied by Traverse City 
cherry saucecherry sauce

Snapper Puttanesca  Snapper Puttanesca  4040
Seasoned and sauteed, served over a tomato and Seasoned and sauteed, served over a tomato and 
olive sauceolive sauce

Stuffed Shrimp   Stuffed Shrimp   4646
Jumbo shrimp stuffed lump crab meat, finished Jumbo shrimp stuffed lump crab meat, finished 
with a pesto creamwith a pesto cream

Snapper Oscar Snapper Oscar 4040
Parmesan encrusted Snapper finished with a crab Parmesan encrusted Snapper finished with a crab 
and hollandaise sauceand hollandaise sauce
Whitefish Piccata Whitefish Piccata     3838
Fresh Michigan Whitefish sauteed with white wine Fresh Michigan Whitefish sauteed with white wine 
and lemon caper butterand lemon caper butter

CHICKEN & PORKCHICKEN & PORK
Chicken Marsala Chicken Marsala    35 35
Tender breast of chicken scaloppini, sauteed with Tender breast of chicken scaloppini, sauteed with 
garlic and mushrooms, deglazed with Marsala wine garlic and mushrooms, deglazed with Marsala wine 
and veal jus butterand veal jus butter

Chicken Madagascar   Chicken Madagascar   3535
Scaloppini with mushrooms and artichokes, topped Scaloppini with mushrooms and artichokes, topped 
with a white wine cream saucewith a white wine cream sauce

Chicken Piccata  Chicken Piccata   32 32
Sauteed and accompanied by a lemon butter caper Sauteed and accompanied by a lemon butter caper 
saucesauce

Chicken PestoChicken Pesto  34  34
Pan seared chicken cutlets drizzled with a garlic pesto Pan seared chicken cutlets drizzled with a garlic pesto 
cream saucecream sauce

Chicken Oscar  Chicken Oscar  4141
Chicken sauteed, then topped with jumbo lump crab Chicken sauteed, then topped with jumbo lump crab 
meat and hollandaisemeat and hollandaise

Chicken Morel   Chicken Morel   3535
Scaloppini breast of chicken accompanied by a morel Scaloppini breast of chicken accompanied by a morel 
mushroom cream saucemushroom cream sauce

Chicken Caprese   Chicken Caprese   3636
Grilled Chicken topped with an heirloom tomato Grilled Chicken topped with an heirloom tomato 
blend and fresh parmesan cheeseblend and fresh parmesan cheese

Traverse City Chicken   Traverse City Chicken   3939
Grilled Chicken topped with a cherry sauce made Grilled Chicken topped with a cherry sauce made 
from locally grown cherriesfrom locally grown cherries

Roasted Pork Loin   Roasted Pork Loin   3434
Mustard rubbed pork loin roasted and topped with a Mustard rubbed pork loin roasted and topped with a 
cognac creamcognac cream

Apple Pork Loin   Apple Pork Loin   3737
Spice rubbed and roasted, served with an apple brandy Spice rubbed and roasted, served with an apple brandy 
saucesauce
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*All dinner entrees are served with choice of vegetable, starch, fresh bread and butter
*Gluten Free options available
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Dinner EntreesDinner Entrees

Family Style |  Buffet | Duet Plated | Plated
BEEF & LAMBBEEF & LAMB

Sliced Prime Rib of Beef Sliced Prime Rib of Beef   41  41
Slow roasted and served with warm au jus and Slow roasted and served with warm au jus and 
creamy horseradish saucecreamy horseradish sauce
New York Strip Loin   New York Strip Loin   4343
Carved New York Strip accompanied by sauteed Carved New York Strip accompanied by sauteed 
mushrooms and onionsmushrooms and onions
Filet Mignon  Filet Mignon   50 50
7 ounce filet served with a mushroom demi glaze7 ounce filet served with a mushroom demi glaze
Lamb Chops Lamb Chops   49  49
Grilled lamb chops served with a rosemary lamb Grilled lamb chops served with a rosemary lamb 
au jusau jus
Veal Scaloppini   Veal Scaloppini   4343
Veal served with your choice of: Veal served with your choice of: 
Piccata, Marsala or MorelPiccata, Marsala or Morel
Tenderloin Medallions   Tenderloin Medallions   4545
Two 4 ounce medallions served with a port wine Two 4 ounce medallions served with a port wine 
demi glazedemi glaze
Wagyu Brisket   Wagyu Brisket   3636
Slow cooked and topped with our house-made Slow cooked and topped with our house-made 
bourbon barbeque saucebourbon barbeque sauce

PASTA, VEGETARIAN & VEGANPASTA, VEGETARIAN & VEGAN
Tortellini Ala Vodka Tortellini Ala Vodka   31  31
Cheese stuffed tortellini tossed with a vodka cream Cheese stuffed tortellini tossed with a vodka cream 
sauce, red onions and roasted red pepperssauce, red onions and roasted red peppers
Add: SausageAdd: Sausage      3333
Caprese PastaCaprese Pasta  30  30
Cherry tomatoes, roasted red peppers, red onions, Cherry tomatoes, roasted red peppers, red onions, 
garlic, pesto and basil with fresh mozzarella over garlic, pesto and basil with fresh mozzarella over 
penne pastapenne pasta
Add: ChickenAdd: Chicken     33 33
Shellfish Arrabiata  Shellfish Arrabiata  4040
Shrimp, mussels, crab and lobster tossed with Shrimp, mussels, crab and lobster tossed with 
spaghetti in a spicy tomato saucespaghetti in a spicy tomato sauce
Seafood Alfredo  Seafood Alfredo  3838
Shrimp, crab and lobster tossed in a Parmesan cream Shrimp, crab and lobster tossed in a Parmesan cream 
sauce, served over pennesauce, served over penne
Stuffed Portobello Mushroom   Stuffed Portobello Mushroom   3131
Whole Portobello mushroom stuffed with wild rice Whole Portobello mushroom stuffed with wild rice 
and melted provolone cheese and melted provolone cheese 
Quinoa Garden MedleyQuinoa Garden Medley  29  29
Quinoa mixed with carrots, onion, celery, Quinoa mixed with carrots, onion, celery, 
roasted red peppers served with a tomato concasseroasted red peppers served with a tomato concasse
Cauliflower Steak Pomodoro   Cauliflower Steak Pomodoro   3434
Thick cut cauliflower, roasted and topped with our Thick cut cauliflower, roasted and topped with our 
homemade pomodoro sauce served on a bed of homemade pomodoro sauce served on a bed of 
wild ricewild rice
Stuffed Bell Pepper  Stuffed Bell Pepper   31.5 31.5
Stuffed with quinoa, carrots, onion, celery, Stuffed with quinoa, carrots, onion, celery, 
roasted red peppers with a balsamic glazeroasted red peppers with a balsamic glaze
  

Vegan Vegetable Pomodoro  Vegan Vegetable Pomodoro   31 31
Roasted seasonal vegetables presented with our Roasted seasonal vegetables presented with our 
homemade pomodoro sauce served over wild ricehomemade pomodoro sauce served over wild rice
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Family Style ServiceFamily Style Service

CUSTOMIZED FAMILY STYLECUSTOMIZED FAMILY STYLE

Preset Family One Preset Family One  37
Garden Salad
Fresh Bread and Butter
Chicken Morel
Caprese Pasta
Roasted Redskins
Green Beans
Preset Family TwoPreset Family Two   39
Caesar Salad
Fresh Bread and Butter 
Northern Michigan Whitefish
Apple Pork Loin
Garlic Whipped
Vegetable Medley

Preset Family ThreePreset Family Three   43
Garden Salad
Fresh Bread and Butter 
Prime Rib
Classic Salmon
Au Gratin 
Asparagus
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SaladSalad   
Choose a salad if applicableChoose a salad if applicable

EntreeEntree
Choose two entreesChoose two entrees

StarchStarch
Choose one starchChoose one starch

VegetableVegetable
Choose one vegetableChoose one vegetable

DessertDessert
Add a dessert if applicableAdd a dessert if applicable

*Family style price accordingly

FAMILY STYLE SUGGESTIONSFAMILY STYLE SUGGESTIONS

*Plated vegetarian/vegan meals available for individuals if not offered as a family style entree choice
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Dinner Station ServiceDinner Station Service

CUSTOMIZED DINNER STATIONCUSTOMIZED DINNER STATION
Dinner Station OneDinner Station One   37
Includes: Chicken and Vegetarian entree, starch, vegetable and garden saladIncludes: Chicken and Vegetarian entree, starch, vegetable and garden salad
Served with fresh bread and butterServed with fresh bread and butter

Dinner Station TwoDinner Station Two   39
Includes: Chicken and Vegeterian entree, starch, vegetable and garden saladIncludes: Chicken and Vegeterian entree, starch, vegetable and garden salad
Choice of: Whitefish or Salmon entreeChoice of: Whitefish or Salmon entree
Served with fresh bread and butterServed with fresh bread and butter

Dinner Station ThreeDinner Station Three   43
Includes: Prime Rib and Vegetarian entree, starch, vegetable and garden saladIncludes: Prime Rib and Vegetarian entree, starch, vegetable and garden salad
Choice of: Chicken, Whitefish or Salmon entreeChoice of: Chicken, Whitefish or Salmon entree
Served with fresh bread and butterServed with fresh bread and butter

Dinner Station FourDinner Station Four   46
Includes: Prime Rib, Chicken, Vegetarian entree, starch, vegetable and garden saladIncludes: Prime Rib, Chicken, Vegetarian entree, starch, vegetable and garden salad
Choice of: Whitefish or Salmon entreeChoice of: Whitefish or Salmon entree
Served with fresh bread and butterServed with fresh bread and butter

DINNER STATION SUGGESTIONSDINNER STATION SUGGESTIONS

Pure Michigan   Pure Michigan   42.5
Garden Salad
Fresh Bread and Butter 
Apple Pork Loin
Traverse City Chicken
Lake Superior Whitefish Piccata
Michigan Market Vegetable Pasta
Whipped Potato
Seasonal Vegetable

SignatureSignature   53.5
Strawberry and Goat Cheese Salad
Fresh Bread and Butter 
Chicken Piccata
Halibut
Carved Striploin
Caprese Pasta
Au Gratin 
Fresh Seasonal Vegetables

ItalianItalian   33
Tomato and Mozzarella Display
Garlic Bread 
Spaghetti and Meatballs
Chicken Alfredo
Pasta Primavera
Fresh Vegetables

Upscale Barbeque Upscale Barbeque   37
Garden Salad
Fresh Bread and Butter 
Bourbon Barbeque Salmon
Barbeque Brisket or Ribs
Grilled Chicken
Roasted Redskins
Corn on the Cob
Pasta Salad

Simple and ElegantSimple and Elegant   38.5
Strawberry Salad
Fresh Bread and Butter
Chicken Morel
Roasted Vegetable Pomodoro
Roasted Redskins
Seasonal Vegetable Medley

*25 person minimium
*Choose buffet entrees from entree section
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Duet Plated Service| Plated ServiceDuet Plated Service| Plated Service

CUSTOMIZED PLATED MENUCUSTOMIZED PLATED MENU
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SaladSalad   
Choose a salad if applicable Choose a salad if applicable 

EntreeEntree
Choose entree(s)Choose entree(s)

StarchStarch
Choose one starchChoose one starch

VegetableVegetable
Choose one vegetableChoose one vegetable

DessertDessert
Add a dessert if applicableAdd a dessert if applicable

Preset Plated One Preset Plated One  
Garden Salad
Fresh Bread and Butter 
Choice of: 
Chicken Piccata   33
Caprese Pasta   30
Wild Rice
Green Beans
Preset Plated TwoPreset Plated Two  
Garden Salad
Fresh Bread and Butter 
Choice of:
Classic Salmon   37
Chicken Morel   35 
Tortellini Ala Vodka   31    
Roasted Redskins
Vegetable Medley

Preset Plated ThreePreset Plated Three   
Garden Salad
Fresh Bread and Butter 
Choice of:
Tenderloin Medallions   45 
Northern Michigan Whitefish   38 
Vegetable Pomodoro   31
Garlic Whipped
Asparagus

*Upgrade your salad to enhance your guests 
experience

DUET PLATED MENU SUGGESTIONSDUET PLATED MENU SUGGESTIONS

PLATED MENU SUGGESTIONSPLATED MENU SUGGESTIONS

Preset Duet One   Preset Duet One   39 39  
Garden Salad
Fresh Bread and Butter
Chicken Madagascar
Whitefish Piccata
Roasted Redskins
Stem-on Carrots
Preset Duet Two   Preset Duet Two   48 48       
Garden Salad
Fresh Bread and Butter 
Tenderloin Medallions
Snapper Francaise
Garlic Whipped
Asparagus and Roasted Red Peppers

*Upgrade your salad to enhance your guests 
experience

*Choice of entrees must provide guaranteed pre-counts no later than two weeks prior to event.  
*Client must also provide name cards/indicators with guest's entree selection, first and last name.
*Designated indicators may be used to identify guest's choice of entree.
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Heavy Hors d’oeuvres Food StationsHeavy Hors d’oeuvres Food Stations

PRICING STARTS AT $38, BASED ON SELECTIONSPRICING STARTS AT $38, BASED ON SELECTIONS

Hors d’oeurvres StationHors d’oeurvres Station
Choose: from various preferred hors d’oeuvres

Salad StationSalad Station
Choose: from various salad and vegetable displaysChoose: from various salad and vegetable displays

Pasta BarPasta Bar
Choose Two: Penne, Fettuccini, Spaghetti, TortelliniChoose Two: Penne, Fettuccini, Spaghetti, Tortellini
Choose Two: Marinara, Alfredo, Ala VodkaChoose Two: Marinara, Alfredo, Ala Vodka
Choose Five Ingredients: Garlic, Onion, Spinach, Mushroom, Choose Five Ingredients: Garlic, Onion, Spinach, Mushroom, 
Zucchini, Squash, Asparagus, Roasted Red PeppersZucchini, Squash, Asparagus, Roasted Red Peppers
Choose Enhancements: Chicken, Scallops, Shrimp, TenderloinChoose Enhancements: Chicken, Scallops, Shrimp, Tenderloin

Carving StationCarving Station
Choose: Turkey, Ham, Pork Loin, Prime Rib, Strip Loin, Choose: Turkey, Ham, Pork Loin, Prime Rib, Strip Loin, 
TenderloinTenderloin

Raw Bar & Seafood StationRaw Bar & Seafood Station
Choose: Jumbo Shrimp, Tuna Tartare, Alaskan King Crab, Choose: Jumbo Shrimp, Tuna Tartare, Alaskan King Crab, 
Oysters, Smoked Salmon, Scallops, Stone Crab, Oysters, Smoked Salmon, Scallops, Stone Crab, 
Chilled Lobster, Shrimp CevicheChilled Lobster, Shrimp Ceviche

Whipped Potato BarWhipped Potato Bar
Choose One: Redskin, Baked Potato, IdahoChoose One: Redskin, Baked Potato, Idaho
Choose Two: Bacon, Sour Cream, Chives, Broccoli, Choose Two: Bacon, Sour Cream, Chives, Broccoli, 
Shredded Cheese, Beef Gravy, Chicken GravyShredded Cheese, Beef Gravy, Chicken Gravy

Dessert & Coffee StationDessert & Coffee Station
Customize an array of desserts and petit foursCustomize an array of desserts and petit fours
Served with Italian Dark Roast CoffeeServed with Italian Dark Roast Coffee
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Cold Hors d’oeurvres StationCold Hors d’oeurvres Station
Antipasto Display, Fresh Fruit & Dip Platter, Tomato Mozzarella DisplayAntipasto Display, Fresh Fruit & Dip Platter, Tomato Mozzarella Display

Hot Hors d’oeuvres StationHot Hors d’oeuvres Station
Bacon Wrapped Scallops, Crab Cakes, Chicken SatayBacon Wrapped Scallops, Crab Cakes, Chicken Satay

Carving StationCarving Station
Whole Roasted Tenderloin, Fresh Rolls, Horseradish Sauce, Red Pepper AioliWhole Roasted Tenderloin, Fresh Rolls, Horseradish Sauce, Red Pepper Aioli

Fish & Seafood StationFish & Seafood Station
Shrimp Cocktail with Cocktail Sauce and Lemons, Crab Legs, Smoked Whitefish Dip and Crackers, Smoked Shrimp Cocktail with Cocktail Sauce and Lemons, Crab Legs, Smoked Whitefish Dip and Crackers, Smoked 
Salmon DisplaySalmon Display

Antipasto StationAntipasto Station
Assorted cured meats, imported cheeses, olives, and marinated vegetables Assorted cured meats, imported cheeses, olives, and marinated vegetables 

Whipped Potato BarWhipped Potato Bar
Freshly Whipped Potatoes with the following toppings:Freshly Whipped Potatoes with the following toppings:
Bacon, Chives, Shredded Cheese, Sour Cream and Chicken GravyBacon, Chives, Shredded Cheese, Sour Cream and Chicken Gravy

Sweets DisplaySweets Display
An assortment of our specialty desserts for your guests to enjoyAn assortment of our specialty desserts for your guests to enjoy

Deluxe Coffee StationDeluxe Coffee Station
Regular, Decaf, Hot Tea, Chocolate Shavings, Sugar, Cream, Sweeteners, Whipped Cream and Regular, Decaf, Hot Tea, Chocolate Shavings, Sugar, Cream, Sweeteners, Whipped Cream and 
Freshly Baked CookiesFreshly Baked Cookies

Vernales Events & CateringVernales Events & Catering
Heavy Hors d’oeuvres Food StationsHeavy Hors d’oeuvres Food Stations

SUGGESTED HORS D'OEUVRES STATIONSSUGGESTED HORS D'OEUVRES STATIONS
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KIDS MENU - 11 & UNDERKIDS MENU - 11 & UNDER
Chicken Tenders  Chicken Tenders   12
Breaded chicken cutlets fried and served with 
applesauce and chips with ketchup and ranch

BurgerBurger   13
Kids burger topped with American cheese, 
served with chips and ketchup

Butter NoodlesButter Noodles   9
Penned tossed with butter, a sprinkle of 
Parmesan cheese and vegetable du jour

Vernales Events & CateringVernales Events & Catering
Children| Dessert| EnhancementsChildren| Dessert| Enhancements

Tiramisu  Tiramisu   9
Mascarpone cheese and espresso soaked lady fingers 
dusted with cocoa powder

CheesecakeCheesecake   9
Crisp graham cracker crust made with a New York 
style vanilla bean cream cheese blend

Seasonal Shortcake  Seasonal Shortcake   9
Classic shortcake topped with seasonal berries

Chocolate MousseChocolate Mousse   9
Choice: Dark chocolate or White chocolate
garnished with a fresh berry sauce

Cannoli  Cannoli   9
Crispy cannoli shell filled with sweet Ricotta cheese, 
garnished with chocolate chips
Chocolate Covered StrawberriesChocolate Covered Strawberries  38 dz
Eclairs  Eclairs   50 dz
Mini Mousse CupsMini Mousse Cups  38 dz

DESSERTDESSERT

LATE NIGHT SNACKSLATE NIGHT SNACKS
Pizza  Pizza   9.5
Enjoy two selections of party cut pizza for you and your guests

Tortilla Chips & SalsaTortilla Chips & Salsa   6.5
Crunchy tortillas served with salsa and sour cream

MuncMunchies  hies   6.5
Potato chips, French onion dip and cookies

SlidersSliders   15
Choice: Honey barbeque pork, chicken salad or buffalo chicken served with housemade sea salt kettle chips

Game Day  Game Day   13
Barbeque meatballs, mild traditional wings, ranch, bleu cheese, carrots, celery, housemade chips and dip

Cookies & CoffeeCookies & Coffee  6.5
Fresh baked cookies served with coffee

Coffee StationCoffee Station  2.5
Italian dark roast coffee served with appropriate accoutrements 
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Bridal Party PackagesBridal Party Packages

15

Getting ready the day of your wedding is an exciting build up to your celebration.  Let us take 
care of you and your party while you get ready.  

Choose from one of our suggested packages or create your own.  
*Available for drop off and pick up only

Package OnePackage One   14 
Fresh FruitFresh Fruit
Yogurt with granolaYogurt with granola
QuicheQuiche

Package TwoPackage Two   15 
Fresh FruitFresh Fruit
Crudite Platter with dipCrudite Platter with dip
Chicken Salad PinwheelsChicken Salad Pinwheels

Package ThreePackage Three   23 
Ricotta Tartine served with crostiniRicotta Tartine served with crostini
Assorted Meat and Cheese PlatterAssorted Meat and Cheese Platter
Strawberry SaladStrawberry Salad

Package Four   Package Four   18  
Fresh FruitFresh Fruit
Scrambled EggsScrambled Eggs
Hashbrowns with ketchupHashbrowns with ketchup
BaconBacon

Package Five   Package Five   20 
Fresh FruitFresh Fruit
Assorted SandwichesAssorted Sandwiches
Kettle ChipsKettle Chips
Pasta SaladPasta Salad

Ala Cart Ala Cart | choose 3 items| choose 3 items
Fresh FruitFresh Fruit
Yogurt with granolaYogurt with granola
Assorted Meat and CheeseAssorted Meat and Cheese
Antipasto PlatterAntipasto Platter
Crudite Platter with dipCrudite Platter with dip
Chicken Salad PinwheelsChicken Salad Pinwheels
Tuna Salad SandwichTuna Salad Sandwich
Veggie SandwichVeggie Sandwich
Pasta SaladPasta Salad
Tomato Mozzarella SaladTomato Mozzarella Salad
Assorted Breakfast PastriesAssorted Breakfast Pastries
Bagels with cream cheeseBagels with cream cheese
QuicheQuiche
Scrambled eggsScrambled eggs

*priced accordingly*priced accordingly



Vernales Events & CateringVernales Events & Catering
Beverage ServiceBeverage Service

Full Open

*For events paying in advance, an estimate will be provided based on the time frame planned 16



BEER | WINEBEER | WINE

Basic Selection  Basic Selection   37 | 9 per person for each additional hour
Bell's Brewery - Two Hearted
Bell's Brewery - Seasonal
Domestic Light
Cabernet
Pinot Grigio
Sauvignon Blanc
Chardonnay

Vernales Events & CateringVernales Events & Catering
Beverage ServiceBeverage Service

Full Open

LIQUOR | BEER | WINELIQUOR | BEER | WINE

Deluxe Selection  Deluxe Selection   47 | 11.5 per person for each additional hour
Ketel One Vodka
Tanqueray Gin
Captain Morgan Spiced Rum
Mt. Gay Rum
Jack Daniels Tennessee Whiskey
Cabo Wabo Tequila

Prime Selection Prime Selection  43 | 10.5 per person for each additional hour
Tito's Vodka
Beefeater Gin
Bacardi Silver Rum
Canadian Club Whiskey
Jim Beam Bourbon
Dewer's Scotch

House Brand  House Brand   40 | 9.5 per person for each additional hour
Vodka
Gin
Rum
Whiskey
Bourbon
Scotch

*All full open bars include appropriate beer, wine and mixer selections - soda, juice, tonic water, soda water*All full open bars include appropriate beer, wine and mixer selections - soda, juice, tonic water, soda water

*4 hour minimium 17

Maker's Mark Bourbon Whiskey
Johnnie Walker Red Label Scotch Whiskey
Triple Sec
Amaretto
Dry Vermouth
Sweet Vermouth

Jose Cuervo Tequila
Triple Sec
Amaretto
Dry Vermouth
Sweet Vermouth

Tequila
Triple Sec
Amaretto
Dry Vermouth
Sweet Vermouth



Vernales Events & CateringVernales Events & Catering
Breakfast  | Brunch Breakfast  | Brunch 

BREAKFASTBREAKFAST

Continental Breakfast Buffet  Continental Breakfast Buffet   19.5
Assorted Breakfast Pastries
Fresh Fruit
Yogurt
Assorted Juices
Coffee

Hot Breakfast BuffetHot Breakfast Buffet   23.5
Danish
Fresh Fruit
Scrambled Eggs
Hashbrowns with ketchup
Bacon
Sausage
Assorted Juices
Coffee

BRUNCHBRUNCH

Vernales Brunch Buffet  Vernales Brunch Buffet   37
Eggs Benedict
Bagels with cream cheese
Salmon Lox
Fresh Fruit
Scrambled Eggs
Hashbrowns with ketchup
Bacon
Sausage
Cookies
Assorted Juices
Coffee

Ultimate Brunch BuffetUltimate Brunch Buffet   54
Fresh Mixed Greens, Salad Toppings and Dressing
Pasta Salad
Assorted Cheese Display
Crackers
Whitefish Entree
Chicken Entree
Seasonal Vegetable
Whipped Potato and Gravy
Eggs Benedict
Bagels with cream cheese
Salmon Lox
Fresh Fruit
Scrambled Eggs
Hashbrowns with ketchup
Sausage
Cookies
Assorted Juices
Coffee

ENHANCEMENTSENHANCEMENTS

Omelete Station  Omelete Station   11
Watch one of our culinary professionals 
prepare your customized omelet to order

Bottomless MimosaBottomless Mimosa   11
House champagne and orange juice

Bloody Mary BarBloody Mary Bar   12
Create your own drink with customized 
toppings

18

ALL DAY BREAK SNACKSALL DAY BREAK SNACKS

Ala Cart | Ala Cart | Choose 2-3 ItemsChoose 2-3 Items
String CheeseString Cheese
Granola BarsGranola Bars
Hard Boiled EggsHard Boiled Eggs
Fresh FruitFresh Fruit
PretzelsPretzels
MuffinsMuffins

Trail MixTrail Mix
YogurtYogurt
Cheese and CrackersCheese and Crackers
Relish TrayRelish Tray
Cured MeatsCured Meats
Assorted CookiesAssorted Cookies

Tortilla Chips and SalsaTortilla Chips and Salsa
Kettle Chips with DipKettle Chips with Dip
BrowniesBrownies
Lemon BarsLemon Bars
Assorted CandyAssorted Candy
Cottage CheeseCottage Cheese
*priced accordingly



Vernales Events & CateringVernales Events & Catering
Lunch Entree SaladsLunch Entree Salads

Garden Garden    16.5 16.5
Mixed greens served with cucumbers, carrots, tomatoes Mixed greens served with cucumbers, carrots, tomatoes 
and house creamy balsamic dressingand house creamy balsamic dressing

Classic Caesar  Classic Caesar  16.516.5
Parmesan cheese, croutons and housemade dressingParmesan cheese, croutons and housemade dressing

Tomato Mozzarella  Tomato Mozzarella  18.518.5
Freshly sliced tomatoes, mozzarella and basil accented Freshly sliced tomatoes, mozzarella and basil accented 
with balsamic vinaigrettewith balsamic vinaigrette

Strawberry Strawberry   18.5  18.5
Seasonal greens tossed with candied pecans, fresh Seasonal greens tossed with candied pecans, fresh 
strawberries, goat cheese crumbles and a raspberry strawberries, goat cheese crumbles and a raspberry 
vinaigrettevinaigrette

Wedge   1Wedge   18.58.5
Red onions, bleu cheese crumbles, tomato and bacon Red onions, bleu cheese crumbles, tomato and bacon 
with housemade bleu cheese dressingwith housemade bleu cheese dressing

Goat Cheese & Apple   Goat Cheese & Apple   17.517.5
Seasonal greens tossed with candied pecans, red onions, Seasonal greens tossed with candied pecans, red onions, 
green apple wedges and fresh goat cheese crumbles, green apple wedges and fresh goat cheese crumbles, 
drizzled with a citrus vinaigrettedrizzled with a citrus vinaigrette

Watermelon   1Watermelon   18.58.5
Seasoned arugula and fresh greens tossed with ripe Seasoned arugula and fresh greens tossed with ripe 
watermelon, Gorgonzola and red onions finished with a watermelon, Gorgonzola and red onions finished with a 
balsamic glazebalsamic glaze

 ENTREE SALAD ENTREE SALAD

PROTEIN ENHANCEMENTPROTEIN ENHANCEMENT

Chicken Breast   Chicken Breast   77
Grilled Salmon   Grilled Salmon   1111
Shrimp   Shrimp   1313
Tenderloin   Tenderloin   1313

19
*All salads are served with fresh warm bread and butter



Vernales Events & CateringVernales Events & Catering
  Lunch Entrees| Starch| Vegetable| Side SaladLunch Entrees| Starch| Vegetable| Side Salad

Broiled Whitefish Broiled Whitefish    30 30
Fresh Michigan Whitefish broiled with house seasoning, Fresh Michigan Whitefish broiled with house seasoning, 
served with meuniere sauce and lemonserved with meuniere sauce and lemon

Atlantic Salmon   Atlantic Salmon   3030
Salmon filet oven roasted and finished with a lemon dill Salmon filet oven roasted and finished with a lemon dill 
cream saucecream sauce

Chicken Piccata  Chicken Piccata   27 27
Pan seared chicken breast accompanied with lemon Pan seared chicken breast accompanied with lemon 
butter caper saucebutter caper sauce

Chicken Parmesan Chicken Parmesan   27  27
Breaded chicken cutlet topped with marinara and Breaded chicken cutlet topped with marinara and 
mozzarella cheesemozzarella cheese

Chicken Caprese   Chicken Caprese   2929
Grilled Chicken topped with an heirloom tomato blend Grilled Chicken topped with an heirloom tomato blend 
and fresh parmesan cheeseand fresh parmesan cheese

Herb Pork Loin   Herb Pork Loin   2929
Rubbed with house seasoning, slow roasted and finished Rubbed with house seasoning, slow roasted and finished 
with cognac creamwith cognac cream

Grilled New York Strip   Grilled New York Strip   3636
New York Strip served with creamy horseradish sauceNew York Strip served with creamy horseradish sauce

Baby Back Ribs   Baby Back Ribs   2727
Cooked with secret sprices and served falling off the Cooked with secret sprices and served falling off the 
bone with housemade barbeque saucebone with housemade barbeque sauce

Vegetable Penne Alfredo   Vegetable Penne Alfredo   2626
Freshly sauteed vegetables tossed in house Alfredo Freshly sauteed vegetables tossed in house Alfredo 
topped with fresh Parmesan cheesetopped with fresh Parmesan cheese

Caprese Pasta   Caprese Pasta   2626
Cherry tomatoes, roasted red peppers, red onion, garlic, Cherry tomatoes, roasted red peppers, red onion, garlic, 
pesto and basil tossed with fresh mozzarella over penne pesto and basil tossed with fresh mozzarella over penne 
pastapasta

ENTREESENTREES STARCHSTARCH
Au GratinAu Gratin
Garlic WhippedGarlic Whipped
Roasted RedskinsRoasted Redskins
Whipped RedskinsWhipped Redskins
Baked PotatoBaked Potato
Rice PilafRice Pilaf
Wild RiceWild Rice
Loaded Whipped Potato    Loaded Whipped Potato    22

Zucchini & SquashZucchini & Squash
BroccoliniBroccolini
AsparagusAsparagus
Green BeansGreen Beans
Seasonal VegetableSeasonal Vegetable
Sunshine Beans   Sunshine Beans   22
Stem-on Carrots   Stem-on Carrots   22
Roasted Brussel Sprouts   Roasted Brussel Sprouts   22

VEGETABLEVEGETABLE

SIDE SALADSIDE SALAD
Garden Salad   Garden Salad   2 2 
Caesar   Caesar   55
Tomato Mozzarella   Tomato Mozzarella   77
Strawberry Goat Cheese   Strawberry Goat Cheese   88

20

*All lunch entrees are served with choice of vegetable, starch, fresh bread and butter
*Gluten Free options available



Vernales Events & CateringVernales Events & Catering
Lunch Plated ServiceLunch Plated Service

CUSTOMIZED PLATED  MENUCUSTOMIZED PLATED  MENU

*All luncheons offering a choice of entrees must provide guaranteed pre-counts & name cards/indicators 
with the guest's entree selection no later than two weeks prior to the event  
*Designated indicators may be used to identify guests's choice of entree

21

SaladSalad
Choose a salad if applicableChoose a salad if applicable

EntreeEntree
Choose an entreeChoose an entree

StarchStarch
Choose one starchChoose one starch

VegetableVegetable
Choose one vegetableChoose one vegetable

DessertDessert
Add a dessert if applicableAdd a dessert if applicable

PLATED MENU SUGGESTIONSPLATED MENU SUGGESTIONS
Lunch Plate One  Lunch Plate One   29 29   
Garden Salad
Fresh Bread and Butter 
Chicken Piccata
Wild Rice
Broccoli
Lunch Plate Two Lunch Plate Two     3131              
Caesar Salad
Fresh Bread and Butter 
Chicken Parmesan   
Roasted Redskins
Vegetable Medley



Vernales Events & CateringVernales Events & Catering
  Lunch Station Service Lunch Station Service 

Lunch Station 1Lunch Station 1   28
Includes: Chicken and Vegetarian entree, starch, vegetable and garden saladIncludes: Chicken and Vegetarian entree, starch, vegetable and garden salad
Served with fresh bread and butterServed with fresh bread and butter

Lunch Station 2Lunch Station 2   31.5
Includes: Chicken and Vegeterian entree, starch, vegetable and garden saladIncludes: Chicken and Vegeterian entree, starch, vegetable and garden salad
Choice of: Whitefish or Salmon entreeChoice of: Whitefish or Salmon entree
Served with fresh bread and butterServed with fresh bread and butter

Lunch Station 3Lunch Station 3   39
Includes: Prime Rib and Vegetarian entree, starch, vegetable and garden saladIncludes: Prime Rib and Vegetarian entree, starch, vegetable and garden salad
Choice of: Chicken, Whitefish or Salmon entreeChoice of: Chicken, Whitefish or Salmon entree
Served with fresh bread and butterServed with fresh bread and butter

Lunch Station 4Lunch Station 4   42
Includes: Prime Rib, Chicken, Vegetarian entree, starch, vegetable and garden saladIncludes: Prime Rib, Chicken, Vegetarian entree, starch, vegetable and garden salad
Choice of: Whitefish or Salmon entreeChoice of: Whitefish or Salmon entree
Served with fresh bread and butterServed with fresh bread and butter

CUSTOMIZED LUNCH STATIONCUSTOMIZED LUNCH STATION

*25 person minimium
*Choose buffet entrees from plated luncheon section

22



Vernales Events & CateringVernales Events & Catering
Lunch Station ServiceLunch Station Service

LUNCH STATION SUGGESTIONSLUNCH STATION SUGGESTIONS
Southwestern Southwestern   24
Grilled Chicken Breast
Ground Beef
Black Beans
Rice
Sour Cream 
Salsa
Lettuce
Tomato
Onion
Cheese
Tortilla Shells and Chips
Garden Salad

TuscanTuscan   30
Antipasto Salad with Creamy Balsamic Dressing
Fresh Bread and Pesto
Assorted Cheeses and Crackers
Classic Bruschetta
Roasted Vegetable Pomodoro
Grilled Chicken Caprese 
Wild Rice
Cannolis

Grill OutGrill Out   29
Wagyu Burgers
Grilled Chicken Breasts
Brats
Corn on the Cob
Pasta Salad
Fresh Fruit
Chips
Buns 
Lettuce 
Tomato 
Onion
Assorted Cheese
Condiments
Cookies

FavoriteFavorite   27
Garden Salad with Chicken
Caesar Salad with Salmon
Turkey Sandwiches
Ham Sandwiches
Pasta Salad
Fresh Fruit
Cottage Cheese
Kettle Chips
Cookies

Classic Classic   54
Choice of:
Chilled Beef Tenderloin with Horseradish or 
Lollipop Lamb Chops with Lamb Jus
Silver Dollar Rolls
Chicken Moral
Tomato and Mozzarella Display
Smoked Whitefish Dip
Fresh Fruit
Vegetable Platter
Pasta Salad
Assorted Desserts

Deli Board  Deli Board   24
Fresh Breads
Turkey
Ham
Roast Beef
Lettuce 
Tomato
Onion
Assorted Cheeses
Garden Salad 
Condiments
Chips
Fresh fruit
Cookies

23
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Event DetailsEvent Details

Contact Person:
Contact Email:
Contact Phone:
Billing Address:
Date of Event:
Type of Event:
Location of Event:

No. of People:
No. of Kids:
Arrival Time:
Seat Guests:
Introduction:
Toasts/Speeches:
Blessing:
Dinner Time:
Diet Restrictions/Allergies:

Beverage Service: 
Bar package:
Are there popular/favorite drinks?  
Special Requests:
Would you like wine offered with dinner?
Will there be a champagne toast?
Do you have toasting flutes?
Bar packages are 4 hours, would you like to add additional hours?  If yes, how many?
Would like you the bar closed during dinner?

Food Service: 
We recommend passed appetizers as they are the most cost effective and provide the best level of service (no 
additional cost).   We recommend choosing both hot and cold hors d’oeuvres.  
Appetizers: 
•	
•	
•	
•	
•	
What type of dinner service are you interested in? (circle)  Family | Dinner Station | Duet Plated | Plated
Side salad:
Vegetable:
Starch:
Entree(s):
Kids meals:
Will you have a wedding cake?
Do you have your own cake knife?
Would you like additional dessert service? 

There will be other details that will be needed to cover, but this is the bulk of decisions you will need to make 
to allow us to begin assisting you in planning your event. 

24
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Awards and RecognitionAwards and Recognition
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#1 Steakhouse in Michigan, MLive#1 Steakhouse in Michigan, MLive

50 Best Steakhouses in America, BestLife50 Best Steakhouses in America, BestLife

The Best Steakhouse in Every State, Eat This Not ThatThe Best Steakhouse in Every State, Eat This Not That

Award of Excellence 2016, Wine Spectator                      Award of Excellence 2019, Wine SpectatorAward of Excellence 2016, Wine Spectator                      Award of Excellence 2019, Wine Spectator

Award of Excellence 2017, Wine Spectator                      Award of Excellence 2020, Wine SpectatorAward of Excellence 2017, Wine Spectator                      Award of Excellence 2020, Wine Spectator

Award of Excellence 2018, Wine Spectator		  Award of Excellence 2021, Wine SpectatorAward of Excellence 2018, Wine Spectator		  Award of Excellence 2021, Wine Spectator

Top Luxury Restaurants of the World, Annie FairfaxTop Luxury Restaurants of the World, Annie Fairfax

Dry Aged Tomahawk Ribeye - Northern Michigan's Legendary Dishes, Dry Aged Tomahawk Ribeye - Northern Michigan's Legendary Dishes, 
Northern ExpressNorthern Express

"Vernales Restaurant is an upscale 
sports bar, chop house, & wine cellar 
with everything you can imagine, 
from pastas and salads to 
fantastic desserts, incredible service, 
and beautiful open air dining.  
Dining here proved to be a lovely 
experience. We elected to dine 
outside under the beautiful summer 
sun, and we enjoyed a gentle breeze 
and the fresh air that draws people 
from around the world to Northern 
Michigan. Our waitress was a lovely 
lady who had a smile that lit up the 
entire patio. She helped me select 
something that was gluten free, and 
took special care to help us find 
suitable meals for our preferences 
and dietary needs." 
- Annie Fairfax




