
 

 
 

Holiday Inn & Suites  

Univ. of Michigan Area 

 

Catering Menu 

 

3155 Boardwalk Drive 

Ann Arbor, MI 48108 

(734) 213-1900 

 



All prices are subject to a 20% service charge and 6% sales tax 

 

 
Breakfast 

 
All options include coffee, decaf coffee, tea, orange juice, and water.   

All prices per person 

 

Continental Breakfast –11 
Assorted whole fruit, yogurt and fruit parfait.   

Selection of toast, bagels, and English muffins with butter, 
cream cheese,  and preserves 

 
 

Deluxe Breakfast Buffet –14 
Scrambled eggs, bacon or turkey sausage, potato cubes,  

mini waffles, syrup, assorted whole fruit or cut fruit, 
Selection of assorted muffins, toast, bagels, and  English muffins 

 with butter, cream cheese, and preserves 
  
 

Build a Burrito Bar – 13 
Flour tortillas, scrambled eggs, bacon 

sausage, potato cubes, cheese, 
onions, peppers, sour cream, salsa, 

guacamole,  and cut fruit 
 
 

Brunch Buffet – 18 
Bacon, turkey sausage, waffles, syrup, potato cubes,  

selection of assorted muffins, toast, bagels, and English muffins  
with butter, cream cheese, and preserves.  

Tossed garden salad with dressings, scalloped potatoes,  
and green bean almandine

 
 
 

  



All prices are subject to a 20% service charge and 6% sales tax 

 

 

Breakfast Plated 
All options include coffee, decaf coffee, tea, orange juice, and water. 

 

Pancake Plate - 10 
Pancakes with scrambled eggs* and choice of bacon or turkey sausage 

 
 

Traditional Breakfast Plate - 9 
Scrambled eggs*, breakfast potatoes, choice of bacon 

or turkey sausage*, toast 
 

Breakfast Burrito - 9 
Scrambled eggs*, breakfast potatoes, choice of 

bacon, turkey sausage*, or carnitas, cheddar jack 
cheese, served with salsa, choice of side 

 

Egg White Wrap - 10 
Scrambled egg whites*, turkey sausage*, Swiss, 

Roasted mushrooms, peppers, and onions, served with salsa, choice of side 
 

Sunrise Sandwich -10 
Buttermilk biscuit with eggs*, cheddar cheese, bacon 

or turkey sausage*, choice of side 
 

Sides 
Breakfast Potatoes 

Fresh Fruit  

 

 

 

  



All prices are subject to a 20% service charge and 6% sales tax 

 

 

Breaks 
Prices per person 

Yogurt Bar –10  
Yogurt, fresh fruit, dried fruit,  
granola, nuts, honey. 
Bottled water, bottled juice  

 

Veggie Lite –9  
Cucumber, carrot, celery, and broccoli, with ranch 
dip. Red pepper hummus with flatbread wedges.  
Bottled water, bottled soda  
 

Afternoon Matinee – 10 
Popcorn, assorted bagged chips and pretzels. 
Cookies and assorted candy bars. Bottled water, 
bottled soda  

 

Dessert Stop–10  
Assorted cookies, brownies, cupcakes,  
rice cereal and marshmallow squares.  
Bottled water, bottled soda 

Add On Items 
Yogurt – 3 
Bagels with cream cheese – 2 
Assorted muffins – 2 
Assorted donuts – 1.5 
Granola bars – 2 
Whole fruit – 1 
Oatmeal – 1.5 
Cookies – 1.5 
Brownies – 1.5 
Assorted chips – 1.5 
Assorted candy bars – 2 
Pretzels – 1.5 
Bottled juice – 2.5 
Bottled soda – 2 
Bottled water – 2 
Coffee – 2 
Hot tea – 2 

Refreshment Break –6 
Freshly brewed coffee, tea & decaf, assorted  

soft drinks and bottled water  

Coffee Break–4 
Coffee, tea & decaf, pitchers of ice water  

 

 
 
  



All prices are subject to a 20% service charge and 6% sales tax 

 

 
Preselected Lunch/Dinner Buffet 

All selections include assorted cookies and brownies (excluding boxed 
lunch), and coffee, tea, and water.  Priced per person. 

 

T2T Sandwich Buffet – 18 

 Sandwich assortment of Turkey Club, Grilled Chicken, 
and Veggie Wraps with potato chips, house salad, and 

whole fruit 

Deli Station – 19 

Sliced ham, turkey, roast beef, Swiss, cheddar, jack 
cheese, lettuce, tomato, red onion, mayonnaise, 

mustard, Dijon mustard, white and wheat sliced bread, 
hoagie rolls, potato chips, house salad, whole fruit 

BBQ Buffet – 19 

Potato salad, coleslaw, baked beans, corn bread, rolls, 
house salad, roasted beef brisket,  

pulled BBQ pork, smoked sausage 

Taco/Burrito Buffet – 18 

House salad with chipotle ranch dressing, seasoned 
ground beef, grilled chicken, refried beans, Mexican 
rice, tortilla chips, hard and soft tortilla shells, lettuce, 
onions, tomatoes, jalapenos, cheddar and  Monterey 

jack cheeses, queso dip, salsa, sour cream,  and 
guacamole 

 

Pasta Trio Buffet – 19 

House salad, vegetable medley, bread sticks, spaghetti, 
penne, and cavatappi pastas with  marinara, alfredo,  

and pesto sauces. 
Chicken breast, meatballs 

Choice of two: mushroom, broccoli, tomato, onion, 
squash, bell peppers, spinach 

Pasta Duo Buffet – 17 

House salad, vegetable medley, bread sticks 
Choice of two: spaghetti, penne, and cavatappi 
Choice of two: Marinara, alfredo, pesto sauce 

Choice of one: Chicken breast, meatballs 
Choice of two: mushroom, broccoli, tomato, onion, 

squash, bell peppers, spinach 

Pizza Buffet – 17 

House salad, bread sticks and a selection of 3 types  of 
pizzas including cheese, pepperoni, and choice of 

specialty pizza: White pizza, BBQ Chicken Pizza, or 3 
topping pizza 

Boxed lunch – 16 

Turkey Club, Grilled Chicken or Veggie Wraps with 
chips, whole fruit, cookie, and soda or water 

 

 
  



All prices are subject to a 20% service charge and 6% sales tax 

 

Build a Buffet 

All selections include rolls, coffee, tea, and water.  Priced per person. 

 
 

One Entree – 20 
Select one salad or soup option, two vegetable, 

starch or side options, one entrée, and one dessert 

 

Two Entree – 25  
Select two salad or soup options, two vegetable, 

starch, or side options, two entrées, and one 
dessert 

Deluxe Buffet – 30 
Select two salad or soup options, three vegetable, 
starch or side options, two entrées, fruit tray, and 

one dessert 
 

 

Salads and Soups: 
House salad 
Caesar salad 
Potato salad 
Pasta salad 
Coleslaw 

Broccoli Cheddar 
Potato with Bacon 

Tomato Basil 
Chicken Noodle 

Vegetable, Starch and Sides: 
Baked beans 

Steamed vegetable medley 
Steamed broccoli 

Sweet corn 
Green beans almandine 

Mashed potatoes 

 

 
 

Loaded mashed potatoes 
Baked potato 

Red skin potatoes 
Stuffing 
Rice pilaf 

 

Entrée Options:  

Grilled chicken breast 
Chicken parmesan 
Chicken Marsala 

Chicken Cordon Blu 
Baked or Grilled tilapia 

Shrimp Scampi 
Penne Alfredo 
Baked Lasagna 

Baked or Grilled pork chop 
Meat Loaf 

Baked Honey Ham 
Beef Short Ribs 

Turkey 
Grilled Salmon–Add $6 

Sirloin–Add $10 
Prime Rib–Add $10

Dessert Options: 
Assorted mini dessert shooters 

Cheese cake 
Key lime pie 

Assorted cookies and brownies 
Peach cobbler 
Chef select pie 



All prices are subject to a 20% service charge and 6% sales tax 

 

 

Plated Entrees 

All plated dinners served with warm rolls & butter, choice of Caesar or tossed salad, 
vegetable medley and choice of garden rice pilaf, baked potato, mashed potatoes or 

roasted red-skin potatoes, chef’s choice for dessert.  Priced Per Person. 
 

 

Grilled Chicken Breast -22 

Boneless grilled chicken breast served on its own for a heart healthy choice, or with garlic 

butter, Dijon mustard or teriyaki. 

 

Grilled Salmon - 25 

Fresh grilled salmon can be served on its own for a heart healthy choice or glazed with garlic 

butter, orange sauce,  

Dijon mustard or teriyaki. 

 

Flat-Iron Steak - 25 

Grilled and served with sautéed mushrooms. 

 

Classic Meat Lasagna - 20 

Layers of zesty sauce, cheese and sausage 

Vegetarian Lasagna -20 

  



All prices are subject to a 20% service charge and 6% sales tax 

 

 

 

Hot and Cold Hors D’oeuvres 
Priced per person, minimum of 15 guests 

     
 

Hot Hors D’oeuvres 

 
Meatballs: BBQ, Sweet and Sour, or Swedish 

– 3 
 

Egg Rolls with Sweet and Sour Sauce – 3 
 

Pepperoni Flatbread – 4 
 

Chicken Quesadilla with Sour Cream and 

Salsa – 4 
 

Chicken Tenders: BBQ, Honey Mustard, or 

Ranch Dipping Sauce – 4.5 
 

Chicken Wings: BBQ, Buffalo, or Plain – 5.5 

 

Cold Hors D’oeuvres  

 
Vegetables and Dip Tray – 2.5 
 
Fresh Fruit Tray – 2.5 
 
Bruschetta with Pita Chips or Sliced Baguette 

– 3 
 
Tortilla Chips with Queso or Salsa – 3 
 
Cheese and Cracker Tray – 3.5 
 
Hummus and Flatbread Wedges – 4.5 
 
Assorted Finger Sandwiches – 4.5 
 

 
 
 

 

 

 

 

 

 

 



All prices are subject to a 20% service charge and 6% sales tax 

 

Bar Packages & Rates 

Minimum of 40 guests for Host Bar package rates, prices per person.  
All drinks will be standard pour. 

 

 

Host Bar Wine & Beer Package 
 

Miller Lite, Budweiser, Bud Light, Michelob Ultra, Chardonnay, Pinot Grigio, Cabernet 
Sauvignon, Coffee, Soda & Water 

 
2 hour service- $11 
3 hour service- $13 
4 hour service- $15 
5 hour service- $15 

 

Host Bar Deluxe Bar Package 

Includes everything listed in the beer & wine package, with the addition of Absolut, Jose 
Cuervo, Bacardi, Captain Morgan, Tanqueray, Canadian Club, Jack Daniels, & Peach 

Schnapps 
 

Bar Mixes Include: Lemon lime soda, cola, tonic & soda water, orange juice & cranberry juice 
 

2 hour service- $16 
3 hour service- $18 
4 hour service- $20 
5 hour service- $23 

 

Cash Bar- Priced Per Drink 

Soft Drinks & Bottled Water- $2 
Fruit Juice & Gatorade- $ 3 
Domestic Bottled Beer- $4 
Imported or Craft Beer $6 

Wine- $5 
Standard Pour Mixed Drink- $6 

 

Bartender Service Fee 

Bartender service fee per bar- $25 an hour, minimum of 2 hours and a maximum of 5 hours 
 

  



All prices are subject to a 20% service charge and 6% sales tax 

 

Audio Visual 

 

Complimentary Items 

White linen table cloths 
WIFI – access code will be provided 

 

Equipment 

Projector and Screen- $150 per day 
Podium- $50 per day 

Easel- $15 per day 
Easel with flip paper and markers- $25 per day 

Dry Erase Easel with eraser and makers - $25 per day 
Extension cords and Power strips- $10 each per day 

65 inch Television- $50 per day 
HDMI Cord - $25 per day 

 
 
 
 


