Farmington Hills Manor 
Premium Dinner Service Menu
                  Avant Dîner
Appetizer: Please Select Two
Vegetable Crudités & Dip

Gourmet Cheese Selection & Crackers

Hummus & Pita
Tabbouleh

Fattoush

Soup or Salad: Please Select One

Beef & Mushroom Barley

Cream of Broccoli 

California Spring & Raspberry Vinaigrette 

House         
Garden        
Caesar 
Greek
Plated Entrée

Vegetable: Please Select One
Green Been Almondine 

Green Bean & Carrot Medley

Spring Vegetable Medley 

Starch: Please Select One
Herb Roasted Potato (Gold or Red)
Dutch Whipped Garlic Mashed Potato 

Scalloped Potatoes 
Beef: Please Select One
Classic Filet Mignon (Au Jus or Zip Sauce)

Butterflied Mushroom Filet Mignon (Au Jus or Zip Sauce)

Wellington Filet Mignon with Cabernet Peppercorn Sauce

Chateaubriand Beef with Mushroom Au Jus 

Chicken & Fish: Please Select One
Chicken Marsala (Mushroom & Marsala Wine Sauce)
Chicken Picatta (Artichoke, Capers, Lemon, Mushroom and White Wine Sauce)
Garlic Lemon Herbed Chicken Breast
Broiled Filet of Whitefish

Broiled Salmon Filet with Creamy Dill Sauce

Stuffed Chicken (Asparagus, Mushroom or Rice with Supreme Sauce) 

Après Dîner





Dessert: Please Select One


Ice Cream


Miniature Pastries


Baklava 





Pricing Includes: ($47.00++per person)


Hall Rental


Five Hour Premium Selection Bar 


Soft Drinks


Warm Rolls & Butter


Cream & Coffee


Hot Tea


Linen Napkins (Color Options)


Table Linen (White or Ivory)


Chair Covers (Color Options)


Special Children’s Menu


Cake Cutting





*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.





For Booking & Inquiries


Please Contact


Roy at 248-888-8000


Farmingtonhillsmanor@gmail.com











