F

EDSEL & ELEANOR FORD HOUSE

2007 Luncheon Jour Package

Sandwich Splenden
$24.50 - subtract $1 for senions

15 pewsen minimum
Pice includes tour, buncheon, tax, gratuity, set-up, woom usage fee, linens, and silk centexpieces

Select T fvee
e Signature chicken salad in croissant
¢ Monte Cristo: ham, turkey, and Swiss cheese dipped in egg batter, cooked, and
served with raspberry melba sauce and powdered sugar
Corned beef with coleslaw, Swiss cheese, and 1000 Island dressing
Chicken Club with bacon, Swiss cheese, and Ranch dressing
Roasted pork loin with curried cole slaw
Turkey Panini with provolone cheese and red pepper mayonnaise
Teriyaki chicken with bacon and ginger mayo on sourdough
Vegetarian: roasted vegetables with herb cream cheese and Caesar dressing
Bagel sandwich with cream cheese, smoked salmon, chopped hard-boiled eggs,
and red onion
e [talian Wrap: salami, ham, provolone, pepperoncini, red onions, and Italian dressing

Select Twe

Home-style red skin potato salad

Creamy cole slaw

Broccoli, Ranch, and cheddar pasta salad

Zesty Italian pasta salad

Hummus with seasoned pita chips

Cup of soup: creamy tomato, chicken noodle, mushroom bisque, or broccoli and
cheese (may be substituted for two sides or added for $1.50 per person)

Select Twe

Fresh fruit

Assorted cookies
Sliced pound cake
Brownies

Lemon bars

Sandwich Splendor sewed with

Freshly brewed coffee, hot tea, and iced tea

ELEVEN HUNDRED LAKESHORE ROAD 4+ GROSSE POINTE SHORES, MICHIGAN 48236
313.884.4222 x129 4+ FAX 313.884.4437 + WWW.FORDHOUSE.ORG
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EDSEL & ELEANOR FORD HOUSE

2007 Luncheon Jour Package

Luncheen Salads
Subitract §1 for senions

10 pewson minimum
Price includes tour, buncheon, tax, gratuity, set-up , woom usage fee, linens, and silk centexpieces

Guilled Chiclen Salad - $23.50

Marinated grilled chicken, cucumber, tomato, and cheddar cheese served on a bed of
crisp greens with homemade Ranch dressing.

Beef Sinloin Salad - $24.50

Sliced roasted sirloin, crumbled blue cheese, and red onion served on a bed of romaine
lettuce with creamy Parmesan dressing.

Classic Mauwrice Salad - $24
Turkey, ham, Swiss cheese, chopped hard-boiled eggs, relish, and green olives served on a
bed of shredded iceberg lettuce with classic Maurice dressing.

New Garden Salad - $§24.50

Marinated chicken breast, pecans, and dried cherries served on a bed of mixed greens
with raspberry vinaigrette.

Guilled Shiimp Caesar - $25.50
Grilled marinated shrimp, croutons, and Parmesan cheese served on a bed of romaine
lettuce with Caesar dressing.

Luncheen Salad entriées sewed with
Muffin bread
Pre-selected dessert
Carrot cake, German chocolate cake, pecan pie, or cheesecake with raspberry sauce
Freshly brewed coffee, hot tea, and iced tea

There is an additional $2.00 per pewson charge to effer a secand entrée
with a minimum 10 quests pexr entiée.
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EDSEL & ELEANOR FORD HOUSE

2007 Luncheon Jour Package

Fot Luncheon Entrees
Subitract §1 for senians
10 pewsen minimum
Puice includes tour, luncheon, tax, gratuity, set-up, woom usage fee, linens, and silk centexpieces

Pecan Encuusted Chicken - $25.50

Pecan encrusted boneless chicken breast sautéed to perfection with honey Dijon caper
sauce served with wild rice and fresh vegetables.

Chicleen Ftelena - $25.50
Marinated grilled chicken breast topped with a light sauce served with rice pilaf and fresh
vegetables.

Cranbevy Stuffed Pork Loin - $26
Pork loin with homemade cranberry stuffing served with smashed red skin potatoes and fresh
sautéed vegetables.

Mustreem Ravieli - $25.50

Wild mushroom ravioli topped with roasted shallot cream sauce and Parmesan cheese served
with grilled asparagus.

Seared Beef Tips - $26.50
Seared sirloin beef tips, peppers, and caramelized onions in a red wine beef sauce served with
smashed red skin potatoes and fresh vegetables.

Patate Encrusted Whitefish - $25
Golden brown potato encrusted whitefish served with homemade tartar sauce, rice pilaf, and
green beans almandine.

Salmon Cakees - $26.50

Broiled salmon cakes served over wild rice pilaf and topped with zesty mustard sauce served
with green beans almandine.

Vegetabile o Meat Lasagna - $26
Classic meat lasagna with red meat sauce or roasted vegetable lasagna with Parmesan
cream sauce served with fresh vegetable and golden garlic bread.

Fat Luncheon entrées senwved with

Mixed greens salad, rolls and butter
Pre-selected dessert
Carrot cake, German chocolate cake, pecan pie, or cheesecake with raspberry sauce
Freshly brewed coffee, hot tea, and iced tea

There is an additicnal $2.00 pex persan charge to offer a secand entiée
with a minimum 10 guests pex entrée.

ELEVEN HUNDRED LAKESHORE ROAD 4+ GROSSE POINTE SHORES, MICHIGAN 48236
313.884.4222 x129 4+ FAX 313.884.4437 + WWW.FORDHOUSE.ORG
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EDSEL & ELEANOR FORD HOUSE

2007 Luncheen Jour Package
Fot Bubfet Lunchecn

$26.50 - subitract $1 for senions - 25 pexson minimum
Price includes tour, buncheon, tax, gratuity, set-up , woom usage fee, linens, and silk centexpieces

Select One
e Classic Caesar salad
¢ Michigan spring salad
e Fresh garden salad

Select One (additienal $1.95 per persen)
e Wild mushroom bisque

Split pea

Creamy tomato

Cheese and potato

Broccoli and cheddar

Select One

Rice pilaf

Oven roasted red skins
Smashed red skin potatoes
Boiled potatoes with butter

Select One

Green beans almandine
Honey-glazed carrots
Vegetable medley
Steamed broccoli

Select One

Pasta marinara
Bow tie primavera
Beef stroganoff
Fettuccini Alfredo

Select One

Marinated grilled chicken breast
Seared beef tips with mushrooms
Oven roasted turkey breast
Pecan encrusted chicken breast
Roasted salmon

Mushroom Ravioli

Select Twe

Carrot cake

Pecan pie

German chocolate cake

Cheese cake with raspberry sauce
Lemon custard tarts

Fot Buffet Luncheon sewed with
Rolls and butter, freshly brewed coffee, hot tea, and iced tea

ELEVEN HUNDRED LAKESHORE ROAD 4+ GROSSE POINTE SHORES, MICHIGAN 48236
313.884.4222 x129 4 FAX 313.884.4437 4+ WWW.FORDHOUSE.ORG



	Wild mushroom ravioli topped with roasted shallot cream sauce and Parmesan cheese served with grilled asparagus.

