
ASIAN CHICKEN MEATBALLS
plum sauce

SESAME SALMON CUBES
mirin reduction 

gf, df

MINI BEEF WELLINGTON
beef tenderloin, mushroom duxelle, puff pastry
 
SKEWERED PETITE TENDERLOIN
marinated, grilled, chimichurri sauce 

GRILLED BOMBAY SHRIMP
sriracha glaze or lemon, garlic, thyme 

gf

BAKED BRIE BITES 
cranberry

v

PUFF PASTRY WRAPPED ASPARAGUS 
asiago, blue cheese

DUNELAND MENU
the

SALAD
Select One

All salads served with
assorted rolls & butter 

APPETIZERS
Select up to Three or Classic Charcuterie 

MINI CUBANS
shredded pork, pickle relish, smoked ham, swiss cheese

BRUSCHETTA (SELECT 1)
- caramelized tomato, ricotta (v)
- steak, blue cheese, blueberry onion jam 
- lobster salad (df)

THE DUNELAND MENU

CRAB CAKES
remoulade sauce

LAMB LOLLIPOP
yogurt marinade, worcestershire A1-demi sauce

CHARCUTERIE
classic

meat, cheese, bread, crackers, fruit, almonds,
peppadews, olives, pickles, hummus, naan

Gluten- Free (gf), Vegetarian (v), Dairy-Free (df)
*can be made Gluten-Free
info@class i ccater ingevents . com      269-465-4420

BOURBON PEAR
mixed greens, candied pecans, gorgonzola,
fuji apple vinaigrette

mixed greens, fresh berries, pecans, onion,
goat cheese, poppyseed dressing

gf, v

DUNELAND CAESAR
romaine, croutons, artichoke hearts,
parmesan, caesar dressing

v

STEAKHOUSE

romaine, tomato, pickled red onion, bacon,
parmesan peppercorn dressing

gf

FARMHOUSE (MAY-SEPT.)

gf, v

df

gf

df

gf, df

v



SCALLOPED POTATOES
with blue cheese

gf, v

WAGYU COULOTTE SIRLOIN
8oz french cut 

gf, df

STATLER CHICKEN
8oz, herb melded, seared, roasted,
caramelized onion demi-glace 

gf

STUFFED PORTOBELLO MUSHROOM
roasted vegetables, parmesan crusted
with white truffle oil

v

FAROE ISLAND SALMON
8oz, citrus rum sauce (gf) (df) or dijon cream sauce 

gf

RISOTTO
roasted sweet corn, red pepper
parmigiano-reggiano

gf, v

LAND & SEA PAIRING
8oz filet medallions, maple wood bacon
wrapped jumbo prawns 

gf, df

GENUINE BABY CARROTS
honey, glazed

gf, df, v

BROCCOLINI
lemon, garlic

gf, v

VEGETABLE BLEND
roasted, zucchini, squash, bell
peppers, onions

gf, df, v

FIRE ROASTED TOMATO TORTILLINI*
seasonal vegetables, spinach, cream sauce 

v

KANSAS CITY STRIP STEAK
12oz dry aged minimum 21 days 

gf, df

BEEF SHORT RIBS
10oz boneless, braised with cider and whiskey 

gf, df

TOMAHAWK PORK CHOP
12oz frenched, bone-in, apple chutney

gf, df

gf, dfFILET MIGNON
7oz, grilled 

FINGERLING POTATOES
herb-roasted

gf, df v

STARCH
Select One

MASHED POTATOES
truffle, asiago, garlic

gf, v

ENTRÉES
Choose up to 3 pre-selected entrees

THE DUNELAND PACKAGE
Gluten- Free (gf), Vegetarian (v), Dairy-Free (df)

*can be made Gluten-Free

VEGETABLE
Select One

HARICOT VERTS
toasted almonds, caramelized
shallots

gf, v



SERVICE STAFF &
TABLETOP RENTALS

Complete your event with

Add-on
SERVICE
STAFFA

PRE-SELECTED PLATED SERVICE 

The Duneland Menu is only available with  plated service.
*Sales tax and gratuity are not included.

Please inquire for children’s menu.

Add-on
TABLETOP
RENTALSB

PACKAGE INCLUDES:

White, Salad & Dinner China 
Silver Dinner Flatware 
Water Goblet 
Water Carafes 
Linen Napkins in Choice of House Colors 
Setup & Take Down of Packaged Items 

THE DUNELAND PACKAGE

Please inquire about guest table linen options
and available enhancements.


