
Grand Historic Ballroom
Capacity 500 Theatre | 325 Rounds | 200p Classroom

Up to 5 Hours $699 | Up to 10 Hours $899

Includes:
Coffee and Water Service

Custom floor plan, White linens, Chiavari chairs
Streaming house radio, Wireless Internet

Floating Candle Centerpieces,
Notepads, Pens, Projector, Screen
Microphone, Podium, Power strips

Display Tables, Easels

Fresh Coast Lounge
Breakout Space w/ Restaurant Style Seating

Up to 5 Hours $399 | Up to 10 Hours $525
Limited Availability

This Package Not Available Fridays & Saturdays May-October 

Event Space Packages 2029



Available as Lunch Buffet at 20% Off

Buffet/ Family Style
FAMILY STYLE a fresh upgrade to the buffet experience, providing guests the service 

of a plated meal without the work of getting meal choices ahead of time.

GF = Gluten Friendly

$51 PER PERSON
select two meats and one vegetarian entrée  •  one starch  •  one vegetable 

• one salad • dinner rolls  •  dessert  •  coffee, hot tea & water 

2029
May contain gluten cross-contaminants. For severe 

celiac or allergies notify your wedding specialist.

30 guest minimum. Family Style 
maximum of 150 guests. Children 4-12 
$34 from same buffet. Children 3 and 

under free.

Seasonal guest minimums may apply.

Food is on display for a maximum of 90 
minutes.

Prices are subject to state sales tax and 
22% taxable service charge.

Entrees
BEEF

sliced tenderloin 
smoked shallot port wine sauce 
sliced new york strip loin
smoked shallot port wine sauce

prime rib carving station +3 
buffet only, slow roasted w/ beef aus jus 
& creamy horseradish sauce

CHICKEN

herb roasted 
chicken breast 
lemon garlic cream sauce & fresh basil

seared chicken marsala 
marsala wine sauce & wild mushrooms

chicken piccata 
capers & parsley white wine sauce 

PORK

fall off the bone 
bbq pork ribs
housemade BBQ sauce

roasted pork tenderloin 
maple glaze

blackened pork shoulder 
honey drizzle

SEAFOOD

blueberry balsamic glazed 
salmon
VEGETARIAN

tavern pepperjack & 
cheddar mac & cheese 
vegan stir fry 
assorted vegetables, ginger, garlic soy, 
lemongrass rice

alfredo pasta 
blistered vegetables

tomato basil garlic penne 
pasta

Salads
mixed greens
cherry tomatoes, cucumbers, 
carrots, house vinaigrette

caesar
romaine, parmesan, tomatoes, 
croutons, caesar dressing

Vegetables
garlic parmesan 
green beans
blistered asparagus
fried brussels sprouts
roasted street corn

Starches
garlic mashed potatoes
herbed marble Potatoes
lemongrass rice

De�ert
Sweet delights platter
assorted dessert bars
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Available as P lated Lunch at 20% Off

2029
GF = Gluten Friendly May contain gluten cross-contaminants. For severe 

celiac or allergies notify your wedding specialist

Plated Dinner

$51 PER PERSON
select two meats and one vegetarian entrée  •  one starch  •  one vegetable  

mixed greens salad w/ house dressing  •  dinner rolls  •  dessert   
•  coffee, hot tea & water 

A minimum of 15 adults and a maximum of 150 guests will be required to service a 
plated dinner. Guest names and corresponding dinner selections must be provided 

at least 8 days before event. For children 4-12 full price for entree selection or 
choose one item: alfredo or mac & cheese for $34. Children 3 and under free. 

Prices are subject to state sales tax and 22% taxable service charge.

VEGETARIAN 

tavern pepperjack & 
cheddar mac & cheese 
vegan stir fry 
assorted vegetables, ginger, garlic 
soy, lemongrass rice

alfredo pasta 
blistered vegetables

tomato basil garlic 
penne pasta

Starches
baked potato
garlic mashed 
potatoes
herbed marble 
potatoes
lemongrass rice

Vegetables
garlic parmesan green 
beans
blistered asparagus
fried brussels sprouts
roasted street corn

De�ert
Sweet delights platter
assorted dessert bars

Entrees
BEEF

sliced tenderloin
smoked shallot port wine sauce

sliced new york strip loin
smoked shallot port wine sauce
CHICKEN

seared chicken marsala
marsala wine sauce & wild mushrooms

blackened chicken
chicken parmesan 
3 cheese blend of mozzarella, asiago, 
parmesan

PORK

half rack of ribs
housemade BBQ sauce

roasted pork tenderloin
maple glaze

SEAFOOD

blueberry balsamic 
glazed salmon
blackened salmon 

seared sea bass
fried spinach

jumbo shrimp skewers 
olive oil and basil marinated 
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Social Hour Package

Family Style | P lated | Buffet 
$59 PER PERSON

three passed hors d’oeuvres
seasonal crudités

two meats & one vegetarian entrée
one salad

one vegetable
one starch

coffee, hot tea & water
sweet delights platter  

Children 4-12 $34 from same buffet. Children 3 and under free
Seasonal guest minimums may apply.

Buffet food is on display for a maximum of 90 minutes.
Prices are subject to state sales tax and 22% taxable service charge.

2029

Designed for effortless networking, this upgraded 
dinner package adds on elegant passed hors 

d’oeuvres and fresh crudités, creating the perfect 
balance of conversation and cuisine.

BEST VALUE TO WOW YOUR GUESTS



Social Hour

Food is on display before dinner for a maximum of 45 minutes.

2029

Pa�ed Hors d'Oeuvres 
 CHOOSE THREE 

seared beef tenderloin crostini 
blue cheese spread & caramelized onion

crab stuffed mushrooms 
herb cheese & lump crab

ahi tuna nachos 
ginger soy, jalapeno, pico de gallo, sambal mayo

vegetable flat bread
tomatoes, roasted peppers, onion, mushrooms, 
parsley

buffalo chicken flat bread
shaved red onions, chicken, buffalo sauce

margarita flat bread
fresh mozzarella, tomatoes, basil, aged balsamic

mini crab cakes 
mango relish

caprese skewers
fresh mozzarella, basil, tomatoes, aged balsamic

fruit kabobs 
honey citrus drizzle

bacon wrapped jalapeño poppers
cajun shrimp cocktail 
avocado & lime

Crudites Diplay
fresh vegetables & dips
cherry tomatoes, carrots, celery, cauliflower, green onion, 
radishes, bell pepper, cucumbers, herbed boursin w/ fresh dill, 
hummus
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GF = Gluten Friendly May contain gluten cross-contaminants. For severe 
celiac or allergies notify your wedding specialist.



$51 PER PERSON 
three passed hors d’oeuvres & two appetizer displays

$56 PER PERSON 
three passed hors d’oeuvres, three appetizer displays 
& dessert bars

See social hour menu for 
passed hors d-oeuvres selections
Select appetizer displays from above

Food is on display for a maximum of 90 minutes.
Subject to same guidelines and policies as dinner buffet. 

All prices subject to 22% taxable service charge and state tax.

Food is on display for a maximum of 45 minutes.
All prices subject to 22% taxable service charge and state tax.

2029

Enhancements

Enjoy a social, reception-style event with 
chef-crafted passed hors d’oeuvres and 

abundant appetizer displays. An ideal 
atmosphere for networking and mingling 
without the structure of a formal dinner.

Cocktail Party

Displays
$11 PER PERSON EACH

warm bread pudding station
freshwater’s signature housemade dessert, topped 
with a traverse city bourbon glaze & vanilla ice cream

antipasto tray
smoked salmon display
gourmet cheese board
tomato & mozzarella bruschetta 
assorted sausages w/ 
accoutrements 
tortilla chips w/ salsa & guacamole
fresh fruit platter
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GF



Prices are subject to state sales tax and 22% service charge. Shots not 
allowed. A corkage fee of $35 per bottle applies to wines not featured on our 

list. 7 hour maximum for open bar. Seasonal guest minimums may apply.

Open Bar
HOUSE $9/HR  |  PREMIUM $11/HR
4hr minimum. Pricing per person, 3 & under free, 4-20 $4/hr.

2029

Hosted Banquet Bar

domestic, premium beer, etc
Bud Light, Miller Light, Michelob Ultra, Blue Moon, Corona, , 
Bell’s Two Hearted Ale, Keweenaw Brewing Company Pick 
Axe Blonde Ale, Widow Maker Black, Angry Orchard, White 
Claw. NA: Runwild IPA NA, Upside Dawn Golden Ale NA

mid-shelf liquor
Vodka: Absolut, Absolut Raspberry, UV Blue, Rum: Bacardi, 
Captain Morgan, Malibu, Gin: Seagram’s, Brandy: Korbel, 
Scotch: Cutty Sark, Tequila: Lunazul Blanco, Bourbon: Jim 
Beam & Jim Beam Rye, Whiskey: Jack Daniel’s, Fireball

premium shelf liquor
Vodka: Grey Goose, Tito’s, Rum: Ugly Dog White, Gin: 
Hendrick’s, Tanqueray, Brandy: St-Rémy XO, Scotch: Dewars, 
The Glenlivet 12, Tequila: Patrón Silver, Bourbon: Maker’s Mark, 
Whiskey: Crown Royal, Crown Royal Apple, Jameson

na liquor alternative
Ritual Zero Proof: Gin Alternative,  Whiskey Alternative, Rum 
Alternative, Agave Spirit Alternative

house wine
White: Chardonnay, Pinot Grigio, Red: Cabernet, Pinot Noir

premium wine
White: Frei Brothers Chardonnay, Red: Storypoint Cabernet 

fountain drinks
Coke Products, Lemonade, Cranberry Juice

Alcohol Selections

house 
Mid-Shelf Liquor, Domestic & Premium Beer, House 
Wine, White Claw, Toasting Pour of Passed Dry or 
Sweet House Champagne, Fountain Drinks

premium 
Top & Upper Shelf Liquor, Domestic & Premium Beer, 
House & Premium Wine, White Claw, Toasting Pour of 
Passed Dry or Sweet Premium Champagne, Frosé, 
Champagne all night, Fountain Drinks



Biggby Continental Breakfa� - 19
Chobani Yogurt Parfaits

Donut Holes
Assorted Muffins

Kind Bars
Bananas

Coffee, Juice & Tea

Biggby Hot Breakfa� - 23
All continental items +

Assorted bagel sandwiches  
toasted bagel w/ cream cheese, bacon or sausage, eggs and cheddar cheese

Breakfa� Buffet - 25
30 PERSON MINIMUM
French Toast 

Cheesy Scrambled Eggs 
Country Style Potatoes

Sausage Or Bacon 
Assorted Muffins 

Yogurt & Fruit Parfaits 
Fruit Salad

Coffee, Juice & Tea

All Day Snacks & Beverage - 19
AVAILABLE AS ADD-ON TO BREAKFAST OR LUNCH ONLY

Ms. Vickie's kettle chips
BBQ, Salt & Vinegar, Jalapeño

Bigg chocolate chip cookie
Assorted kind bars
rice crispy snack

Canned Soda & Bottled Water

Beverage Break
HALF DAY [4H] - 8    |    FULL DAY [10H] - 10

canned soda & bottled water

20222022

Hotel room minimum required. Food is on display for a maximum of 90 minutes.
Prices are subject to 22% service charge plus state sales tax. Only available for 
corporate events with lodging. Limited availability during peak tourism season.

2029

Overnight Conference Breakfast



Hotel room minimum required.
Prices are subject to 22% service charge plus state sales tax. Only available for 
corporate events with lodging. Limited availability during peak tourism season.

Biggby Lunch - 23 
[CHOOSE 2 TOASTED SANDWICHES]

Turkey & Havarti Ciabatta
Ham & Cheese Ciabatta 

Seasonal Ciabatta
Ms. Vickie's kettle chips

BBQ, Salt & Vinegar, Jalapeño

Bigg chocolate chip cookies
Bananas

Canned Soda & Bottled Water

Boxed or P lated Lunch - 25
[CHOOSE 2 SANDWICHES/ WRAPS]
Includes: canned soda, bottled water, 

house made vegetable chips, chefs dessert selection

The Reuben
sliced corned beef, swiss cheese, peppercorn sauerkraut, 1000 island 

dressing, marble rye

Hot Beef Sandwich
shaved sirloin, melted pepper jack cheese, sauteed onions, ciabatta roll

Classic Ham & Cheese
thin sliced honey ham, swiss cheese, sliced tomato, whole grain mustard 

aioli, warm pretzel hoagie 

Blackened Chicken & Chipotle Wrap
seared blackened chicken, lettuce, tomato, avocado chipotle mayo, warm 

flour tortilla

Chicken Caesar Salad
chopped romaine, asiago cheese, tomato, crouton, caesar dressing, chili 

flakes

Cobb Salad
diced bacon, ham, avocado, egg, tomato, red onion, blue cheese crumbles 

romaine, house made onion vinaigrette

Asian Salmon Salad
mixed greens, cabbage trio, ramen, radish, wasabi peas, scratch asian 

vinaigrette

Premium Lunch Buffet
20% off dinner buffet menu price, see dinner buffet menu

2029

Overnight Conference Lunch




