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PR ICED PER DOZEN  |   M IN IMUM ONE DOZEN PER ORDER

COLD  APPET IZ ERS
MAR INATED  F ETA  &  OL IVE  SKEWERS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

GUACAMOLE  TOSTADAS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

BRUSCHETTA  t o m a t o ,  b a s i l ,  b a l s a m i c  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
AH I  TUNA  TOSTADAS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

CR I S P  BACON DEV I L ED  EGGS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

OYSTERS  ON THE  HALF  SHEL L  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

SHR IMP  COCKTA I L  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

WH ITE  B EAN  HUMMUS  p i t a  d i p p e r s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

HOT APPET IZ ERS
MAPLE  GLAZED  STEAK  SKEWERS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

CH ICKEN  T I NGA  TOSTADAS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

M EATBALLS  m a r i n a r a  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

LAMB  LOLL I POPS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

S E SAME  CH ICKEN  SKEWERS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

STUFF ED  MUSHROOMS s p i n a c h  &  p a r m e s a n  o r  s a u s a g e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
TOMATO SOUP  SHOOTERS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

M I N I  CRAB  CAKES  . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

BAKED  BR I E  CUPS  f i g ,  ro s e m a r y  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

B I GGER  B IT ES
LOBSTER  ROLL  S L ID ERS  c u c u m b e r,  c e l e r y,  h e r b  a i o l i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

G R I L L ED  CHEESE  t h r e e  c h e e s e ,  s o u rd o u g h   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

P R I M E  B E E F  S L ID ERS  c h e d d a r,  o n i o n ,  ro m a i n e ,  t o m a t o  a i o l i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

NASHV I L L E  CH ICKEN  S L ID ERS  h ot  h o n ey,  b & b  p i c k l e s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

TWO B ITE  TACOS a d o b o  c h i c ke n ,  p a n  s e a re d  f i s h  o r  ro a s t e d  p e p p e r s  . . . . . . . . . . . . . . . .

“HANDFUL”  OF  MALT  FR I E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

SWEETS
ASSORTED  M IN I  COOK I ES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

B ROWN I E  B IT ES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CHOCOLATE  D I P P ED  STRAWBERR I E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CHOCOLATE  D I P P ED  R ICE  CR I S PY  SKEWERS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

TWO B ITE  CARAMEL  CHEESECAKE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

TWO B ITE  K EY  L I M E  TARTS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

P LATTERS
SERVE 10 GUESTS

CRUD ITES  &  D I PS  ve g g i e s ,  c re a my  d i p ,  h u m m u s  35
CHARCUTER I E  BOARD  c h e f  s e l e c t i o n  o f  t h re e  a s s o r t e d  c u re d  m e a t s ,  p i c k l e s ,  m u s t a rd ,  c ro s t i n i   65

CHEESE  BOARD  t h r e e  s t y l e s  o f  c h e e s e ,  l o c a l  h o n ey,  d r i e d  f r u i t  &  n u t s ,  c ro s t i n i  65
FRU IT  D I S P LAY  f re s h  f r u i t  &  b e r r i e s  35
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THE  HOST  W I L L  PR ESE L ECT  THE  F I R ST  COURSE (S )  AND  DESSERT . 

FOR  THE I R  ENTREE ,  GUESTS  W I L L  S E L ECT  ONE  OF  THREE  D I SHES  TO BE  ENJOYED  I ND IV IDUALLY . 

e n h a n c e m e n t s  ava i l a b l e  u p o n  re q u e s t

THREE  COURSE  s a l ad ,  e n t re e ,  d e s s e r t  $ 4 5 /p e r s o n 

FOUR  COURSE  s t a r t e r,  s a l ad ,  e n t re e ,  d e s s e r t  $ 6 0/p e r s o n

BREAD SERVICE ,  ICED/HOT TEA,  SOFT DR INKS & COFFEE INCLUDED

STARTERS
–  h o s t  s e l e c t s  t wo  t o  b e  e n j oye d  fa m i l y  s t y l e  –

MALT  FR I E S  m a l t  d u s t e d ,  g a r l i c  h e r b  a i o l i
FR ENCH  ON ION FONDUE  c a ra m e l i ze d  o n i o n ,  l e e l a n a u  c h e e s e  rac l e t t e ,  c r i s py  b re a d 

CR I SPY  BRUSSELS  SPROUTS  a p p l e  c i d e r  g a s t r i q u e ,  w h i p p e d  r i c ot t a 
CRAB  CAKES  j u m b o  l u m p  c ra b ,  s h ave d  a p p l e  c e l e r y  s a l ad ,  r e m o u l ad e ,  p o m e g ra n a t e

CH ICKEN  L ETTUCE  WRAPS  wa t e r  c h e s t n u t s ,  c a r rot  &  rad i s h  s l aw,  r i c e  n o o d l e s 
P . E . I .  MUSSE LS  w h i t e  w i n e ,  g a r l i c ,  t o m a t o ,  h e r b s ,  c h a r re d  b re ad 

SOUPS  &  SALADS
–  h o s t  s e l e c t s  o n e  t o  b e  e n j oye d  i n d i v i d u a l l y  –

HOUSE  m i xe d  g re e n s ,  c e l e r y,  c a r rot ,  t o m a t o ,  p a r m e s a n  c ro u t o n ,  l e m o n  v i n
CAESAR  ro m a i n e ,  l e m o n ,  p a r m e s a n  c ro u t o n ,  c re a my  c ae s a r

CHOPPED  KALE  f u j i  a p p l e s ,  q u i n o a ,  c a n d i e d  p e c a n s ,  c h e d d a r,  a p p l e  c i d e r  v i n
MED ITERRANEAN  o l i ve s ,  c u c u m b e r,  t o m a t o ,  fe t a ,  o re g a n o,  c h i c k p e a s ,  g re e k  v i n

TOMATO SOUP  b a s i l  c rè m e  f ra î c h e ,  g r i l l e d  c h e e s e  c ro u t o n s

ENTREES
–  h o s t  s e l e c t s  t h re e  fo r  g u e s t s  t o  c h o o s e  f ro m  –

BEE F  STROGANOFF  b ra i s e d  b e e f,  m u s h ro o m s ,  e g g  n o o d l e s ,  c re a my  s a u c e 
BLACK  COD cider  bra ised  l ent i l s ,  but ternut  s qua s h puree,  a pp le  s a lad

SHORT R I B  s t i c ky  a s i a n  g l a ze ,  w h i t e  r i c e ,  b o k  c h oy,  c u c u m b e r  c a r rot  s l aw
STEAK  FR IT ES  8 oz  f i l e t ,  h e r b  b u t t e r,  m a l t  f r i e s ,  s i g n a t u re  s t e a k  s a u c e

CH ICKEN  POT P I E  c h i c ke n ,  c a r rot ,  c e l e r y,  p e a s ,  f l a ky  p a s t r y  c r u s t

DESSERTS
–  h o s t  s e l e c t s  t wo  t o  b e  e n j oye d  fa m i l y  s t y l e  –

COOK I E  SUNDAE
KEY  L I M E  “P I E ”

WARM  APPL E  BREAD  PUDD ING
CHOCOLATE  CREME  BRULE E



BRUNCH  BEVERAGE  PACKAGE*
BLOOD ORANGE  M IMOSAS  -  B LOODY MARYS  -  S IGNATURE  SQU I RTSKY  COCKTA I L 

HOUSE  R ED  W INE  -  HOUSE  WH ITE  W INE  -  B E ER  -  ORANGE  JU ICE 

2  HOURS  $22/PERSON

3  HOURS  $32/PERSON

BRUNCH  I S  AVA I LABLE  SUNDAYS  FROM 9AM  TO 2PM .

THE  HOST  W I L L  PR ESE L ECT  MA IN  COURSE  AND  S ID ES . 

STARTERS
–  s e r ve d  t o  t h e  t a b l e  t o  s h a re  – 

FRU IT  D I S P LAY  f re s h  f r u i t  &  b e r r i e s

MONKEY  BREAD  soft & sticky, sweet & gooey, cinnamon pull  apart bread 

 MA IN
–  h o s t  s e l e c t s  f i ve  fo r  g u e s t s  t o  c h o o s e  f ro m  – 

PANCAKES  b a n a n a  n u t ,  c h o c o l a t e  c h i p  o r  j u s t  p l a i n  s we e t 

BELG IAN  WAFFL ES  m a l t  wa f f l e s ,  o ra n g e  b u t t e r,  m ac e ra t e d  b e r r i e s

EGGS  BENED ICT  e n g l i s h  m u f f i n ,  p o ac h e d  e g g s ,  s h ave d  h a m ,  h o l l a n d a i s e

CRAB  CAKE  BENED ICT  e n g l i s h  m u f f i n ,  p o ac h e d  e g g s ,  j u m b o  l u m p  c ra b ,   s p i c e d  a i o l i ,  h o l l a n d a i s e 

OMELETTE  o p e n  fac e d ,  t o m a t o ,  wa t e rc re s s ,  fe n n e l ,  l e e l a n a u  rac l e t t e  c h e e s e ,  s o u rd o u g h  t o a s t

BREAKFAST  SAMM I E  s c ra m b l e d  e g g ,  s o u rd o u g h  t o a s t ,  w h i t e  c h e d d a r,  b ac o n ,  g a r l i c  a i o l i

CH I LAQU I L ES  sunny s ide egg,  guaj i l lo  pepper  sauce,  tor t i l la  ch ips ,  cot i ja  cheese,  crema,  whi te  on ion

BURROW BURGER  fa r m  c o u n t r y  c h e d d a r,  s h ave d  re d  o n i o n ,  ro m a i n e ,  t o m a t o  a i o l i ,  t o a s t e d  b u n 

FR ENCH  D I P  h o u s e  m a d e  ro a s t  b e e f,  p rovo l o n e ,  h o r s e rad i s h  a i o l i ,  t o a s t y  b u n ,  ro a s t e d  j u s 

Nashv ille  Ch icken Sando f r i ed  ch icken breast ,  br ian’s  b&b p ick les ,  sp icy  honey  g laze

S IDES
–  h o s t  s e l e c t s  t wo  s e r ve d  fa m i l y  s t y l e  – 

EXTRA  TH ICK  MAPLE  GLAZED  BACON |  SAUSAGE  PATT I E S  |  HASHBROWNS 

ENGL I SH  MUFF I N  |  SOURDOUGH TOAST  |  MALT  FR I E S

* I n  a c c o r d a n c e  w i t h  t h e  M i c h i g a n  L i q u o r  C o n t ro l  C o m m i s s i o n , 
a l l  d r i n k  p a c ka g e s  h ave  a  l i m i t  o f  t wo  d r i n k s  p e r  h o u r,  p e r  g u e s t .

PLATED  BRUNCH  $30/PERSON 

COFFE E ,  I C ED/HOT TEA  &  SOFT  DR INKS  I NCLUDED



WELCOME  TOAST
PERSONAL IZ E  YOUR  EVENT 

W ITH  A  BUBBLY  TOAST  OR 

WELCOME  COCKTA I L . 

START ING  AT  $5/GUEST .

HOSTED  BAR
FULL  MENU  OFFERED . 

CHARGED  UPON CONSUMPT ION .

W IN E  S ERV ICE
PERF ECTLY  PA I R ED  W INES  TO 

SU IT  YOUR  CUSTOM MENU . 

CURRENT  W INE  L I ST  OFFERED . 

COMPL IM ENTARY  S E L ECT ION

CONSULTAT ION FROM OUR 

BEVERAGE  D I R ECTOR AVA I LABLE . 

CHARGED  UPON CONSUMPT ION .

B E ER  &  W INE  PACKAGE*
HOUSE  R ED  &  WH ITE  W INES

BEER ,  SOFT  DR INKS  &  COFFE E

2  HOURS  $30/PERSON

3  HOURS  $35/PERSON

4  HOURS  $40/PERSON

S E L ECT  SP I R I TS  PACKAGE*
HOUSE  R ED  &  WH ITE  W INES

BEER ,  HOUSE  L IQUORS , 

S IGNATURE  SQU IRTSKY  COCKTA I L , 

SOFT  DR INKS  &  COFFE E

2  HOURS  $32/PERSON

3  HOURS  $42/PERSON

4  HOURS  $52/PERSON

PREM IUM  SP I R I TS  PACKAGE*
HOUSE  R ED  &  WH ITE  W INES

BEER ,  PR EM I UM  L IQUORS , 

S IGNATURE  SQU IRTSKY  COCKTA I L , 

SOFT  DR INKS  &  COFFE E

2  HOURS  $40/PERSON

3  HOURS  $50/PERSON

4  HOURS  $60/PERSON

* I n  a c c o r d a n c e  w i t h  t h e  M i c h i g a n  L i q u o r  C o n t ro l  C o m m i s s i o n , 
a l l  d r i n k  p a c ka g e s  h ave  a  l i m i t  o f  t wo  d r i n k s  p e r  h o u r,  p e r  g u e s t .



FOOD &  BEVERAGE  M I N I MUMS
T h e  B u r row  TC  d o e s  n ot  c h a rg e  a  ve n u e  o r  re n t a l  fe e .  Ra t h e r,  we  h ave  e s t a b l i s h e d 
fo o d  &  b eve ra g e  m i n i m u m s ,  b a s e d  u p o n  t i m e ,  d ay,  d e m a n d  a n d  s p ac e  u t i l i ze d . 
S h o u l d  t h e s e  m i n i m u m s  n o t  b e  m e t ,  t h e  d i f fe re n c e  w i l l  b e  c h a rg e d  a t  t h e  
c o n c l u s i o n  o f  t h e  eve n t  a s  a  ro o m  fe e .

LAUREN  FRASER- L E E 
D I R ECTOR OF  CATER I NG  &  EVENTS

I n  2 01 8,  L a u re n  m ove d  t o  Trave r s e  C i t y  f ro m  We s t 
M i c h i g a n  a n d  b e g a n  wo r k i n g  fo r  H o n e s t  H o s p i t a l i t y  a s  a 
s e r ve r  a t  M a m a  Lu ’s .  W i t h  a  p a s s i o n  fo r  s e r v i n g  ot h e r s 
t h r o u g h  g re a t  fo o d  a n d  d r i n k s ,  s h e  q u i c k l y  l e a r n e d  ot h e r 
a re a s  o f  t h e  b u s i n e s s  a n d  m ove d  i n t o  va r i o u s  ro l e s  w i t h 
t h e  c o m p a ny :  B eve ra g e  D i re c t o r,  G e n e ra l  M a n a g e r, 
D i r e c t o r  o f  S a l e s  a n d  n ow  D i re c t o r  o f  Ca t e r i n g  &  Eve n t s . 
A b o u t  h e r  c u r re n t  p o s i t i o n ,  L a u re n  s ays :  “ I  l ove  t o  wo r k 
o n  t h e  c a t e r i n g  s i d e  o f  t h i n g s  a s  i t  i s  a  g re a t  way  fo r  u s 
t o  s h owc a s e  o u r  fo o d  a n d  h e l p  o t h e r s  p l a n  t h e i r  s p e c i a l 
d ay  o r  eve n t ! ”  A  g rad u a t e  o f  C e n t ra l  M i c h i g a n  U n i ve r s i t y, 
L a u re n  e n j oys  s p e n d i n g  h e r  f re e  t i m e  w i t h  h e r  h u s b a n d , 
d a u g h t e r  a n d  B e r n e s e  M o u n t a i n  D o g ,  a n d  c h e c k i n g  o u t 
l o c a l  w i n e r i e s  a n d  h i k i n g  s p ot s .

ALLERGEN  ACCOMMODAT IONS
W h e t h e r  g l u t e n ,  d a i r y,  n u t s  o r  ot h e r,  we’ re  c a p a b l e  a n d  s a fe t y - d r i ve n  w h e n  i t 
c o m e s  t o  a l l e rg i e s .  We  c a n  t a i l o r  yo u r  m e n u s  t o  ac c o m m o d a t e  a l l  o f  yo u r  
g u e s t s  s a fe l y. 

SALES  TAX &  GRATU ITY
G r a t u i t y  a n d  a p p l i c a b l e  s a l e s  t a xe s  a re  n o t  i n c l u d e d  a n d  d o  n ot  a p p l y  t o  
t h e  e s t a b l i s h e d  m i n i m u m .

CANCELLAT ION POL ICY
A  s i g n e d  c o n t rac t  a n d  5 0 %  d e p o s i t  a re  re q u i re d  t o  s e c u re  yo u r  s p ac e ;  t h i s  i s  n o t 
a  r e s e r v a t i o n  u n t i l  t h e  d e p o s i t  i s  re c e i ve d .  We  w i l l  s e n d  a  f i n a l  eve n t  o rd e r  t o  t h e 
h o s t  t wo  we e k s  b e fo re  t h e  eve n t  c o n f i r m i n g  m e n u  s e l e c t i o n s  a n d  f i n a l  g u e s t  c o u n t . 
H o s t  m u s t  p rov i d e  a  f i n a l  g u e s t  c o u n t  t h re e  d ays  b e fo re  yo u r  eve n t .  T h e  h o s t  w i l l 
b e  c h a rg e d  fo r  t h e  g u a ra n t e e d  n u m b e r  o f  g u e s t s  o r  t h e  n u m b e r  o f  g u e s t s  s e r ve d , 
w h i c h eve r  i s  g re a t e r.  Ca n c e l l a t i o n s  l e s s  t h a n  s eve n  d ays  b e fo re  t h e  eve n t  w i l l  
i n c u r  t ot a l  c h a rg e s . 

CONTACT
To  i n q u i re  a b o u t  h o s t i n g  yo u r  eve n t  a t  T h e  B u r row  TC ,  p l e a s e  g e t  i n  t o u c h  w i t h  u s 
a t  6 1 6.4 0 3 .3 6 74  o r  l a u re n @ h o n e s t t c . c o m .



Capacity
D IN I NG  ROOM
3 5  s e a t e d  |  4 0  re c e pt i o n

C o m fo r t a b l e  b o ot h  s e a t i n g  o f fe r s  a  v i ew 
o f  t h e  o p e n  c h e f ’s  k i t c h e n  f ro m  j u s t  a b o u t 
eve r y w h e r e .  E n j oy  w a t c h i n g  t h e  c h e f s 
p re p a r e  a n  u n fo rg e t t a b l e  m e a l  fo r  yo u  a n d 
yo u r  g u e s t s .

THE  BURROW BAR
2 5  s e a t e d  |  3 0  re c e pt i o n

O u r  ex p a n s i ve  w ra p a ro u n d  b a r  ove r f l ows 
w i t h  n a t u ra l  l i g h t  a n d  c o m e s  f i t  w i t h 
c o m fo r t a b l e  b a r  s e a t i n g  a n d  h i g h - t o p 
t a b l e s .  Pe r fe c t  fo r  a  c a s u a l  c o r p o ra t e 
h a p py  h o u r,  o r  a s  a n  ad d - o n  t o  a  d i n i n g 
ro o m  b uyo u t !

FUL L  R ESTAURANT  BUYOUT
6 0  s e a t e d  i n s i d e  |  8 0  re c e pt i o n

Ta ke  ove r  t h e  f u l l  ve n u e  a n d  i nv i t e  yo u r 
f r i e n d s  a n d  fa m i l y  t o  a n  i n t i m a t e  g a t h e r i n g 
i n  o u r  C a l i fo r n i a - i n s p i re d  re s t a u ra n t .  W i t h 
a  m i x  o f  d i n i n g  ro o m  a n d  b a r  s e a t i n g ,  t h e 
a i r y  s p ac e  t ra n s fo r m s  i n t o  t h e  p e r fe c t 
s e t t i n g  fo r  re h e a r s a l  d i n n e r s ,  b a by 
s h owe r s  a n d  m o re .

SEASONAL  PAT IO
5 0  s e a t e d  |  75  re c e pt i o n

F e a t u r i n g  a  p a r t i a l l y  c ove re d  r o o f  a n d 
p e e k - a - b o o  v i ews  o f  G r a n d  Trave r s e 
B ay,  o u r  s e a s o n a l  p a t i o  i s  p e r fe c t  fo r  a n 
o u t d o o r  g a t h e r i n g  i n  n o r t h e r n  M i c h i g a n . 
Wo r k  w i t h  o u r  t e a m  t o  c re a t e  y o u r  ow n 
v i s i o n  a n d  a r r a n g e  t h e  s p ac e  t o  y o u r 
s p e c i f i c a t i o n s  w i t h  a  p r i v a t e  b a r,  g i f t 
t a b l e ,  b u f fe t  a n d  m o r e .


