
 
2007 Dinner Tour Package 

 

Plated Dinner 
Subtract $1 for seniors 

20 person minimum 
Price includes tour, dinner, tax, gratuity, set-up, room usage fee, linens, and silk centerpieces 

 
 

Chicken Florentine - $33 
Boneless chicken breast stuffed with a medley of spinach, feta and parmesan cheese 
encrusted in an herb and bread coating served with wild rice pilaf and fresh vegetables. 
 

Asparagus Stuffed Chicken Breast - $33  
Boneless chicken breast stuffed with grilled asparagus and red pepper cream sauce served 
over rice pilaf with fresh vegetables. 
 

Pecan Encrusted Chicken - $32  
Pecan encrusted chicken breast sautéed golden brown topped with a honey Dijon caper 
sauce served with smashed red skin potatoes with fresh vegetables. 
 

Oven Roasted Turkey Breast - $32 
Roasted turkey breast and homemade pan gravy served with garlic mashed potatoes and 
green beans almandine. 
 

Herb Roasted Pork Loin - $33 
Sliced herb marinated pork loin roasted to perfection served on smashed red skins with fresh 
asparagus. 
 

Beef Tenderloin - $37 
Sliced roasted beef tenderloin in a white wine garlic sauce served with roasted red skins, 
caramelized cauliflower, and steamed broccoli.  
 

Mixed Grill – $42.00 
Grilled salmon medallion with sliced oven roasted beef tenderloin served with garlic 
mashed potatoes and grilled marinated asparagus. 
 

Grilled Salmon - $33  
Grilled salmon medallion topped with a zesty mustard sauce served over rice pilaf with 
green beans almandine. 
 

Macadamia Nut Tilapia - $33  
Macadamia nut encrusted tilapia sautéed golden brown topped with a zesty pineapple 
salsa served with wild rice pilaf and fresh vegetables. 
 

Dinner entrées served with 
Gourmet greens salad, rolls and butter 

Pre-selected dessert  
Carrot cake, German chocolate cake, pecan pie, or cheesecake with fruit topping 

Freshly brewed coffee, hot tea, and iced tea  
 

There is an additional $2.00 per person charge to offer a second entrée  
with a minimum 10 guests per entrée. 

 
ELEVEN HUNDRED LAKESHORE ROAD  GROSSE POINTE SHORES, MICHIGAN 48236 

313.884.4222   FAX 313.884.4437  WWW.FORDHOUSE.ORG 



 
2007 Dinner Tour Package 

Buffet Dinner 
$34 – subtract $1 for seniors    25 person minimum   

Price includes tour, dinner, tax, gratuity, set-up, room usage fee, linens, and silk centerpieces 
Select One        

• Classic Caesar salad   
• Michigan spring salad 
• Fresh garden salad 

Select One (additional $1.95 per person) 
• 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 
• Classic Scalloped potatoes 
• Boiled potatoes with butter 

Select One 
• Sautéed  green beans 
• Grilled Asparagus 
• Honey-glazed carrots 
• Vegetable medley 
• Steamed broccoli 

Select One 

• Pasta marinara 
• Bow tie primavera 
• Beef stroganoff 
• Fettuccini Alfredo 

Select Two 
• Marinated grilled chicken breast 
• Pecan encrusted chicken 
• Chicken marsala 
• Oven roasted turkey breast 
• Seared beef tips with mushrooms 
• Mushroom ravioli 
• Roasted salmon 

Select Two 
• Carrot cake 
• Pecan pie 
• German chocolate cake 
• Cheese cake with raspberry sauce 
• Lemon custard tarts 

Buffet Dinner served with 
Fresh rolls and butter, freshly brewed coffee, hot tea, and iced tea 
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