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WEDDINGS AND

SPECIAL OCCASIONS

I’m still hearing about how great the 
food was months later! I even overheard 
a few guests saying that it was the 
best food they ever had at a wedding! 
And I just say, I agree! The service was 
great, too.  You can’t go wrong with 
Beechwood Grill Catering!

ALLISON
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buffet packages

WEDDING AND SPECIAL EVENT DINNER PACKAGES - 2021 PRICING

Buffet packages include your choice of two entrees, choice of one potato, choice of 2 vegetables, 
bakery fresh dinner rolls and choice of salad with the option of three levels of service.

CASUAL SERVICE
OUR BUDGET-FRIENDLY OPTION!
• Prestige white hard plastic plates & cutlery with linen

like white napkins placed on the buffet.
• Staffing will arrive one hour prior to meal serve time,

set up buffet, refill the buffet as guests go through and
then clean up the buffet following meal service. They
will also help with clearing plates from guest tables.

• Linen tablecloths for the buffet tables included.

PRICING
$18.50 per person for 100+ guests
$21.50 per person (40 minimum - 99 guests)

TRADITIONAL BUFFET SERVICE
• China plates, stainless flatware, linen napkin,

stemmed water glass.
• Water service to guest tables.
• Cake cutting with quality disposable plates.
• Salads and rolls are served on the buffet.

PRICING
$25.50 per person for 100+ guests
$28.50 per person (40 minimum - 99 guests)

TRADITIONAL PLUS SERVICE
 • Everything the Traditional Buffet Service package

offers but salads and rolls are served to the guests at
their tables.   

PRICING
$29.50 per person for 100+ guests
$32.50 per person (40 minimum - 99 guests)
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6% SALES TAX AND 20% SERVICE CHARGE ADDED 
TO ALL PACKAGES.

White linen tablecloths are available for rent - $7 each.
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WEDDINGS AND SPECIAL OCCASIONS

ENTREE SELECTIONS
SLOW ROASTED BEEF GF

Our incredibly popular selection! Fall apart tender, 
served in au jus.

SUN-DRIED TOMATO-PESTO CHICKEN GF

Wood-grilled chicken, and sun-dried tomato cream sauce.

BOURBON GLAZED CHICKEN GF

Topped with candied pecans and a bourbon glaze.

SAVORY CHICKEN GF

Grilled chicken served over wild rice, baked in garlic 
mushroom sauce.

MONTEREY CHICKEN GF

Grilled chicken topped with sautéed mushrooms and 
creamy Monterey cheese.

CHARCOAL-GRILLED
QUARTERED CHICKEN GF

A Beechwood favorite, served seasonally.

HICKORY SMOKED PULLED PORK GF

Slow roasted in our custom smoker. Served with our 
favorite BBQ sauce, on the side.

CHICKEN ALFREDO
Penne pasta topped with creamy alfredo sauce and 
grilled chicken. 

PENNE PASTA ALFREDO
Served with julienned vegetables.

OVEN BAKED CARVED HAM GF

Sliced, lean boneless ham with just the right amount of 
smoky flavor.

OVEN ROASTED CHICKEN
Our classic baked chicken lightly seasoned and roasted 
until tender.

PRIME RIB
Roasted to perfection, additional $5 per person.

//////////////////////////////////////////////// //////////////////////////////////////////////SALADS

MICHIGAN SALAD
Mixed greens, dried Michigan cherries, candied pecans, 
feta cheese and raspberry vinaigrette.

CLASSIC CAESAR
Fresh romaine, homemade croutons, aged parmesan 
with classic caesar dressing.

TOSSED SALAD
Mixed greens with shredded carrots, red onion, tomato, 
cheese and assorted dressings.

RIVIERA SALAD
Mixed greens, toasted almonds, sliced strawberries and 
poppy seed dressing.

////////////////////////////////////////////////

POTATO SELECTIONS
Garlic Redskin Mashers
Garlic Roasted Baby Bakers
Cheesy Party Potatoes
Rosemary Redskins

VEGETABLE SELECTIONS
Prince Edward Blend
Green and yellow beans with baby carrots
Asparagus with Hollandaise Sauce - seasonal  
Homestyle Green Bean Casserole
Roasted Mixed Vegetables 
Green Bean Almondine 
Glazed Baby Carrots 
Buttered Corn

//////////////////////////////////////////////
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ADD-ON HORS D’OEUVRES
//////////////////////////////////////////////EACH OPTION SERVES 40 GUESTS

FRESH VEGETABLE PLATTER - $90
Fresh-cut assortment of seasonal vegetables with a 
creamy, herb dip.

HUMMUS - $90
Classic chickpea hummus served with bread ends
and crackers.

FRESH MIXED FRUITS - $95
Seasonal blend of fresh-cut fruit served with a sweet 
whipped cream.

MEATBALLS - $100
Delicious bite-sized and served with your choice of 
sweet BBQ, Swedish, or classic Italian-style in red sauce 
with peppers and onions.

BOXED WINE
Almaden Vineyards or Peter Vella Vineyards. Cabernet, 
Chardonnay, Moscato, White Zinfandel, or Sangria.
$85 per box approximately 24 - 7 oz pours

BOTTLED HOUSE WINE
Canyon Road Chardonnay, Merlot, Cabernet, Moscato, 
Pinot Grigio, and White Zinfandel.
$20 per bottle approximately 3 - 4 glasses

CHAMPAGNE
$24 each plus $1 rental fee for each champagne glass. 
Typically head table.

CHEESE AND CRACKER DISPLAY - $105
Assorted cheeses with Genoa salami slices and crackers.

SHRIMP AND CRAB DISPLAY - $175
Cocktail shrimp and crab served chilled with a snappy 
dipping sauce.

STUFFED MUSHROOMS - $115
Our chef’s special recipe! Jumbo caps stuffed with 
sausage and an herbed cheese blend.

ARTICHOKE DIP - $110
House recipe dip with a three-cheese blend served 
warm with tortilla chips.

/////////////////////////////////////////////////////////////////////////////////////////////////////
BAR CATERING

KEG BEER
Half barrel approximately 165 - 12 oz servings.
Domestic - $235
Bud Light, Miller Light, Coors Light
Blue Moon - $300
Bell’s Oberon (seasonal) - $325
Leinenkugel Summer Shandy - $290
Founders All Day IPA - $320
Angry Orchard Crisp Cider - $320
CHECK FOR OTHER OPTIONS AVAILABLE BY REQUEST.

SOFT DRINKS - $1.50 EACH
Coke, Diet Coke, and Sprite

CATERING BEER & WINE 
FOR 100+ GUESTS

BAR STAFFING
$35 per hour per bartender
All bartenders are tipps trained and certified.

GLASSWARE
$35 per rack. Includes 25 glasses per rack.

BAR FEES - $300
The bar fee covers liability insurance, beverage 
napkins, ice, disposable cups and keg coolers with 
tappers.

6% SALES TAX AND 20% SERVICE CHARGE WILL BE ADDED TO 
THE TOTAL BILL. BAR PRICING IS SUBJECT TO CHANGE.
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BOOKING INFO AND POLICIES
DEPOSIT REQUIREMENT
A $250.00 deposit along with the signed catering contract is 
required to book your date. The deposit is to guarantee your 
spot on the specified date and is non-refundable should the 
event be cancelled. 

MENU SELECTIONS & OTHER FINAL DETAILS
Details such as menu selections, timing, linens, etc. must 
be confirmed at least two weeks prior to the event. It is 
very important to set realistic serving times. If serving time 
is off from the scheduled serving time, additional fees may 
be added and we cannot guarantee the quality of the food.

GUEST COUNT POLICY
Your final guaranteed guest count, not subject to reduction, 
is due at least 12 days prior to the event. If you need to 
increase your guest count after the deadline, we will make 
every effort to accommodate your request. The guest count 
cannot be reduced after this date. Food will be prepared, we 
will set up for and billing will be based on the final guaranteed 
guest count. For full-service china events, an exact number 
of guest tables and the number of guest seats (equal to final 
guest count) is required to guarantee an adequate amount 
of China is provided. We offer a 50% discount on the food 
pricing for children 10 years and younger. Please confirm 
the number of children when you confirm your guaranteed 
guest count.

FOOD & BEVERAGE 
All food must be provided through Beechwood Catering with 
the exception of wedding cake/desserts. Parties may provide 
snack mix/nuts/mints for a time in between ceremony 
and dinner, but are not allowed to provide their own hors 
d’oeuvres. You are allowed to provide your own beverages. 
Please check with your venue as to what is allowable for 
alcohol service.

SETUP / TIMING
For the Casual Service Package, our staff will arrive 
approximately 1 hour prior to the meal serving time.

For all packages including China: Our staff will arrive 
approximately 2 hours prior to the guest arrival time to 
begin setup (setting place settings, buffet setup etc.). NOTE: 
We plan that guests will arrive up to one hour prior to dinner 
time. If this time will be longer for things like having the 
ceremony on-site, and our staff needs to be at the venue 
early to have things set up, additional fees may apply.

LINENS
If you order linen tablecloths from us, the tablecloths can be 
picked up a couple of days in advance from the restaurant 
(380 Douglas Ave). This will allow you to put the cloths on 
and complete your decorating of the tables. At venues where 
we are not there until the end of the event, we will leave you 
linen bags and it will be your responsibility to package up 
the linens and return them to the restaurant by the Tuesday 
following the event.

VENUE / TRAVEL FEE
It is the client’s responsibility to contract with the venue 
or your desired date. If a venue charges the caterer a 
surcharge, that surcharge, will be passed on to you, the 
client. We are able to travel throughout West Michigan, 
however, a travel fee will be added to your event for venues 
30 miles away or more.

OUTDOOR / TENT VENUE
ALL tables, chairs, catering tents or other rentals are the 
responsibility of the client. All rental agreements are to be 
made directly with the rental company by the client.

IMPORTANT: We will need a covered area to work from that 
is screened from the guests as we will need to scrape plates 
and things of that nature that are better off to the side. We 
also need tables to work off from in this area. The number 
of tables varies depending on service type and group size. 
We DO NOT bring our own tent or tables and it is required 
that you or the venue provide this. When planning your tent 
rental, keep in mind that the buffet(s) must also be under 
the tent area.

WATER: If the venue does not have servable drinking water 
for us to use, then we can bring water, but there will be an 
added cost to do this and then we also ask that you have 
bottled water available for after the meal service.

PROXIMITY: We must be able to have at least two vehicles 
parked right next to where we work from and not up or 
down any stairs as we have to cart all of the racks of dishes 
and things.

FINAL PAYMENT 
Once the final guest count is given, an invoice will be 
created. Final payment is due no later than 3 days prior to 
the event.
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