
Menu Planning  

For Your Special Event 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
First Presbyterian Church                                                          Greg Kelly, Kitchen Manager 
746 South Saginaw Street                                                      Jim Hugan, Business Manager 
Flint, Michigan  48502-1508                                                                     Trustee Food Team 
Telephone:  810.234.8673                                                                        September 1, 2008  
FAX:  810.234.1643 



Customer Selections   Please Circle all that Apply 

BREAKFAST  LUNCH 

OPTION 1 - Continental          
              

  OPTION 2 - Hot    OPTION 1  OPTION 2 

Muffins  Toast  Lunch Meat    Soup  

     Bacon   Ham       Sausage  Tray    Sandwich Ham Turkey 
              
         

DINNER 
         
  OPTION 1  OPTION 2  OPTION 3  OPTION 4 

Entrée 1         

Entrée 2         

Entrée 3         
         

Side Dish 1         

Side Dish 2         
         

Vegetable 1         

Vegetable 2         
         

Salad 1         

Salad 2         
         

Finger Meat         

Tray         

         
         

MISCELLANEOUS ITEMS:       

         

   

FUNCTION COSTS 
   

Cost per person $  

Number of 
Guests 

  

Total Meal Cost $  

Misc. Items $  

Total Food Cost $  

   

Facility Fee $  

Security Fee $  

Total Cost $  

   

Name of Group:   

 

Contact Person:   

 

Phone:    

  



Buffet Style Breakfast Selections 
Hot Breakfast . . …..  ….$6.95/person  Continental Breakfast …...$5.00/person 

Scrambled Eggs  Assorted Breads 
Hash Browns  Assorted Rolls 
Choice of:  Bacon, Ham or Sausage 
 Muffins or Toast  

BOTH OPTIONS INCLUDE: 
Assorted Juices (apple, cranberry, orange) 

Assorted Fruits (seasonal, whole) 
Coffee (regular and decaffeinated) and Tea 

 

 
 

Buffet Style Lunch Selections 
All options include Beverage Station (Coffee, Tea and Punch) 

 

OPTION 1  Choice of 1 Meat, 1 Tray ....................................................................$8.75/person 
 

OPTION 2  Soup and Sandwich............................................................................$6.50/person 
 

Soups Meats Trays 
Chicken Noodle Croissant Sandwiches  (ham or turkey) Cheese & Cracker 
Onion Meatballs  (various sauces) Fruit 
Vegetable Beef Meat Salads  (tuna, taco, ham, chicken) Vegetable 

 Wing Dings  
 

Miscellaneous Items 
Coffee / Tea / Punch Bowl  $5.50  
 Regular or Decaffeinated Coffee,  

20-cup Punch Bowl 
   

Cake  $7.75 each 

 Cheese Cake, Chocolate or Yellow Layer Cake    

Cookies   $4.50 per dozen 

 Chocolate Chip, Macadamia Nut, Oatmeal Raisin, Sugar   

Ice Cream Cups   $17.00 per two (2) dozen 

 Chocolate, Strawberry, Vanilla    

Pie   $5.50 each 

 Apple, Blueberry, Cherry    

Snacks   $17.00 per four (4) dozen 

 Assorted Chips    
      Small 

(serves 50) 
 Large 

(serves 100) 
Cheese and Cracker Tray  $45.00  $90.00 
 Cheddar, Colby, and Munster Cubes, Designer Crackers   
Fruit Tray   $55.00  $110.00 
 Seasonal    
Vegetable Tray   $40.00  $80.00 
 Broccoli, Cauliflower, Carrots, Celery, Tomatoes    

 



 

Buffet Style Dinner Selections 
All options include Bread and Beverage Station (Coffee, Tea and Punch) 

 
OPTION 1   Choice of 1 entrée, 1 side dish, 1 vegetable, 1 salad........................$9.95/person 
 
OPTION 2   Choice of 2 entrees, 1 side dish, 1 vegetable, 1 salad ......................$11.60/person 
 
OPTION 3   Choice of 3 entrees, 2 side dishes, 2 vegetables, 2 salads...............$14.25/person 
 
OPTION 4   Choice of 1 finger meat, 1 salad, 1 tray .............................................$9.45/person 
 
 
 
 

Entrée Selections 
Beef  (at market rate) 
Chicken  (fried, baked or with gravy) 
Ham 
Lasagna  (meatless, mushroom, full 
meat)  

Meatballs  (with various sauces) 
Prime Rib  (at market rate) 
Rib Tips  (at market rate) 
Turkey  (fried or baked)  

 
 

 

 

 

Side Dishes 
Cornbread Dressing 
Macaroni and Cheese 
Potatoes  (sweet, red 
skin, au gratin, scalloped 
or mashed) 
Rice Pilaf  

Salads 
Pasta (spaghetti or 
macaroni) 
Potato 
Tossed Gelatin  

  

Trays 
Cheese and Cracker 
Fruit 
Vegetable  

Vegetables 
Baby Carrots 
California Blend 
Corn 
Green Beans 
Greens 
Prince Edward Mix  
(green/yellow beans, 
baby carrots) 
  

  

Finger Meats 
Meatballs 
Rib Tips 
Turkey 
Wing Dings  

 
 
 
 

Ask us how we can customize your event with 
a Head Table, Center Pieces, Linens, China and Food Presentation! 

 
 
 


