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2023 OQedding Fuckages

Select your choice of meal service; plated entrée, buffet or strolling dinner.

All packages include the following:
Four hours of beverage service
Champagne toast

Cake cutting and service

Late-night coffee station
Crushed oyster floor-length tablecloths

Selection of colored linen napkins
Dance floor
Parking available in the covered Kellogg Hotel & Conference Center ramp

Special hotel rates for your overnight guests at the
Kellogg Hotel & Conference Center

Complimentary overnight stay for the couple at the Kellogg Hotel & Conference Center
complete with a bottle of chilled champagne, fruit and chocolate truffles

Wedding party scheduled access to stadium seating for photographs
available at the MSUFCU Club only
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Wedding packages
include freshly
brewed coffee, tea,
and ice water.

Priced per person.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Tier One | Plated and Buffet

Plated Entrées

Includes a house salad selection (see page 11), assorted
rolls, and butter

Chicken Breast | $75
Fresh herb marinade, smashed roasted redskins,
broccolini, and Michigan tart cherry sauce (GF/+)

Bistro Steak | $80
Garlic and herb-crusted duchesse potatoes,
roasted asparagus, and rosemary demi (GF/+)

Tilapia | $78
Baharat seasoned, saffron tachin, roasted tomato sauce,
and basil-cilantro chermoula (GF/+)

Musubi | $72

Impossible Spam, sticky rice, nori, seasonal
vegetables, tart cherry plum sauce, and sesame
(GF/NVG/+)

Buffet

Little Italy | $95

e Classic Caesar Salad romaine, parmesan,
garlic crostini, and creamy dressing (V/+)

e Caprese tomato, mozzarella, basil, balsamic glaze,
olive oil, cracked pepper, and sea salt (GF/V/+)

e Focaccia served warm, gorgonzola, fontina,
soppressata, and capicola

e Quattro Formaggio Tortelloni roasted tomato cream,
oregano, grilled artichokes, peppers, and onions (GF/V/+)

e Broccolini lemon oil and sea salt (GF/VG)

e Risotto peas, wild mushrooms, pearl onions, and fresh
herbs (GF/VG/+)

e Chicken calabrian chili rubbed airline, al mattone,
lemon basil pesto demi, roasted beans, and sweet
peppers (GF/+/*)

e Boneless Short Rib red wine-braised roasted shallots and
petite carrots, fried anchovies, and Barolo demi (+)

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk

of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.



Tier One | Strolling

Strolling | $100

North American Nosh (small plates) Mich. You Already (side dishes)

e Quebec: Montreal Smoked Meat Slider cured and e Cherry Good Salad: Grilled Chicken Salad
smoked beef, brioche, tangy mustard slaw, and pickled spicy greens, herb-marinated grilled “chicken salad,”
caraway seeds (contains: alcohol) tart cherry and toasted walnut conserve (contains:

e PNW: Vietnamese Fish Sauce Boneless “Wings” nuts, alcohol)
served with Portland jojos, breaded potato wedges, zesty * Mi Street Corn: Sweet Corn Casserole spiced
seasoning, sticky chicken, sesame, and scallion creamy sweet corn, braised pork, wild mushrooms
(contains: alcohol and fish) and pearl onions, cheese curds, and cornbread

e Nashville: F.G.T. Mac Stack baked macaroni and cheese, (contains: alcohol)
fried green tomato, roasted red pepper, and candied * Pierogi Party: Potato Cheddar Pierogis pan-fried

Weddi K bacon (V without Bacon) pierogi, caramelized onions, charred brussels,
; CO A2 “<a5F> roasted cauliflower, and scallion butter (V)
include freshly Garden Variety (attended small plates)

brewed coffee, tea,

. e Taco-bout Love: Smoked Sweet Potato & Poblano Tacos
and ice water.

carnitas, smoked sweet potato and poblano, corn

tortilla, guacamole, black bean and corn salsa, chips, and

Priced per person. salsa verde (GF)

¢ Stuck on You: Edamame Potsticker Bowl pan-seared
potsticker, edamame and sea salt, jasmine rice, citrus
tamari glaze, herb trinity, and sesame salad (VG)

e Summer Lovin’: Shrimp Summer Roll Bowl rice
vermicelli, butterfly shrimp, summer’s bounty, and
spicy peanut and sweet chili dips (GF/+); (contains: fish,
nuts, alcohol)

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.



Wedding packages
include freshly
brewed coffee, tea,
and ice water.

Priced per person.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Tier Two | Plated and Buffet

Plated Entrées

Includes a house salad selection (see page 11), assorted
rolls, and butter.

Pan-seared Chicken | $80
herb-marinated and parmesan-dusted with lasagna roll,
squash medley, marinara, and basil oil (+)

Boneless Short Rib | $88

red wine-braised with parsnip and Yukon dauphinoise,
grilled asparagus, sweet peppers and caramelized
onions, and rosemary demi (+)

Grilled Salmon | $85
ras el hanout, cucumber tomato relish, falafel, snap peas
and sweet peppers, and pomegranate molasses

Grilled Tofu | $76

chipotle-lime marinade with loaded Mexican rice cake,
roasted brussels and portabellas, pico de gallo, and
cilantro oil (+)

Buffet
“| Do" BBQ | $108

Baby Arugula grilled peaches, caramelized pearl

onions, roasted red peppers, and BBQ vinaigrette (GF/VG/+)
Watermelon heirloom grape tomatoes, sweet onion, mint,
basil, spicy sunflower seeds, and balsamic glaze (GF/VG/+)
Cornbread served with warm honey butter (V)

Relish Tray pickled asparagus, baby dill pickles, stuffed queen
olives, baby corn, pimento cheese, and crostini (V/+)
Country-fried Shrimp Creole cocktail and lemon (+)
Smoked Cheddar Grits roasted brussels and trinity (GF/V)
Whipped Sweet Potatoes glazed walnuts, toasted
marshmallow, and hot agave (GF/VG/*)

Twice-baked Russets bacon, cheddar, and scallions (GF)
Charred Asparagus roasted garlic (GF/VG)

Chicken-fried Steak country gravy, green beans and bell
peppers (+)

Mesquite Grilled Chicken BBQ glazed, broccolini and petite
carrots (GF/+)

Blackened Salmon cajun cream, roasted tomatoes, sweet
corn, lima beans, and fresh herbs (GF/+)

Charred Cauliflower mushroom and white bean gumbo,
and fried okra (VG/+)

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.



Wedding packages
include freshly
brewed coffee, tea,
and ice water.

Priced per person.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Tier Two | Strolling

Made in Michigan| $120

Cocktail Hour

Grazing
¢ Grilled, Roasted, and Raw Vegetable Display
(GF/VG) with roasted red pepper hummus (GF/VG), green
goddess (GF/V/+), and buttermilk ranch dips (GF/V/+)
¢ Local Cured Meats (GF) and Domestic Cheeses
(GF/V) with crackers and flatbreads (V)
¢ Melons, Berries, and Exotic Fruits (GF/VG)
with raspberry tangerine dip (GF/V)

Passed
e Choice of two appetizers (instead of displays included in
the package)

Dipping

¢ Pita Chips (VG) and Loaded Hummus with za'atar
cauliflower, shaved radish, and chiles (GF/VG)

e Bavarian Pretzels (VG) with two-hearted
beer cheese (V/+)

¢ Tortilla Chips (GF/VG) with salsas roja and verde,
and guacamole (GF/VG/+)

Small Plates

¢ St. Pete Sliders fried perch with spicy remoulade,
shredded lettuce, and heirloom tomatoes, with
kettle chips (+)

¢ Michigan Meatballs beef meatballs with wild mushroom
supreme and fresh herbs over buttered egg noodles (+)

Love in the Mitten State

Family Style Salads (at each table):

¢ Classic Caesar salad with crisp romaine, crunchy
garlic croutons, tangy shaved parmesan, and creamy
Caesar dressing (V/+)

e Spring fling salad with gathered greens, roasted
asparagus, morel mushrooms, sweet peppers, spring
onion, toasted sunflower seeds and champagne
vinaigrette (GF/VG/+)

Great Times, Great Lakes (attended bowl station):

e Whipped potatoes (GF/V) and cavatappi and
cheese (V/+)

o Bells beer braised short ribs (+), Frankenmuth fried
chicken, and sweet potato, wild mushroom and black
bean stew (GF/VG/+)

¢ Broccolini with roasted peppers and onions (GF/VG)

e Tart cherry BBQ (GF/VG/+) and herb chicken demi-glace
(GF/+)

e Crispy onions (V) and chives (GF/VG)

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.



Tier Two | Strolling

Made in Michigan | $120 (continued)

Detroit Digs (self serve) Late Night Snacks
Hamtramck Spread Sweet Serenade
e Fresh and smoked kielbasa e Assorted macarons (GF/V/*)
e Potato and cheddar pierogis with e Logo sugar cookies (V) featuring your picture choice
caramelized onions and sour cream e Choice of MSU Bakers mini cupcake assortment or
e Golabki with tomato sauce (+) Sander’s bumpy cake
e Sauerkraut, ogorek kiszony (+), mustard (+) e MSU Dairy Store ice cream, vanilla plus two favorites
horseradish, and sour cream
e Rustic rye loaf Midnight Slice
_ e Flatbread pizzas (+)
Wedding packages Coney Island # Classic pepperoni
include freshly e Vienna dogs, coney sauce, diced yellow onion, ¢ BBQ chicken, caramelized red onion, and sweet
brewed coffee, tea, yellow mustard, shredded cheddar; ketchup and peppers
. relish, if you must (+) ¢ Provolone, muenster, white cheddar, mozzarella,
and ice water. e Chicken tenderloin fritters with ranch, BBQ, and honey and parmesan
\ mustard (+)
Priced per person. e&Erench frids

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.



Tier Three | Plated and Buffet

Plated Entrées

Includes a house salad selection (see page 11),

Buffet (continued)
Small Plate Meatball Trio

Wedding packages
include freshly
brewed coffee, tea,
and ice water.

Priced per person.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

assorted rolls, and butter.

Prime Filet Mignon | $140

filet mignon with pan-seared scallops, hoophouse
vegetables, dauphinoise potatoes, and sauce
choron (GF/+)

Smoked Prime Brisket | $115

prime brisket, blackened shrimp, roasted trinity
and cheddar grit cake, hoophouse vegetables,
and sauce trio (+)

Kurobuta | $120

pork chop, shichimi togarashi grilled prawns,
hoophouse vegetables, sticky rice cake, tonkatsu
demi, and karasumi (+)

Flounder | $125

herb marinated, stuffed with sweet corn and
scallion crab cake, hoophouse vegetables, butter
poached fingerlings, citrus créme, and pimenton
de la vera coulis (+)

Buffet
Great Lakes Gourmet | $145

Cocktail Hour
e  Fresh Fruit featuring seasonal berries, melons,
and exotics (GF/VG)

e Local Spread domestic cheeses, cured meats,
breads, crackers, preserves, pickles, and
chocolates (+)

e Veggies raw, roasted, and grilled with loaded
hummus and buttermilk ranch (GF/V/+)

e Bases: cheddar grits (GF/V) and steamed new potatoes
(GF/VG)

e Balls: tart cherry sweet and sour pork (GF/+), merguez lamb
with roasted tomato sauce, and plant based balls with wild
mushroom and dill créme (GF/VG/+)

e Top ‘em Off: scallions (GF/VG), micro cilantro
(GF/VG), and spiced roasted walnuts (GF/VG/*)
Passed

e Choice of two appetizers (instead of displays
included in the package)

Buffet

Hoop House salad greens, grilled squashes, sweet peppers and
onions, blitzed Pinconning cheese, flora, buttermilk ranch, and
apple cider vinaigrette (GF/V/+)

Roasted Redskin Potato Salad sauteed sauerkraut,
scallions, and whole grain mustard vinaigrette (GF/VG/+)

White Bean Soup with crispy bacon; scallions on the side (GF/V/+)

Pasty beef, potatoes, carrots, rutabaga, pastry, rosemary fondant
russet, fresh herbs, sweet cream butter, and sea salt (+)

Wild Rice mushrooms, tomatoes, and beans (GF/VG/+)
Stuffed Shells ricotta, beets, and butternut sage créeme (V/+)
Field Seasonal Vegetables seasonally prepared (GF/VG)

Chicken organic thigh, pan-seared and braised, greens,
pearl onions, peppers, garlic, and roasted tomato demi (GF/+)

Bluegill dredged and fried with a tartar trio (+)
Prime Rib carved to order with rosemary demi (GF/+)

Forager's Pie wild mushrooms, sweet corn, black beans,
peas, and whipped sweet potatoes (GF/VG/+)

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk

of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.



Wedding packages
include freshly
brewed coffee, tea,
and ice water.

Priced per person.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Tier Three | Strolling

Story of Us | $150

Hors D'oeuvres

Served

e Chicharonnes with smoked pork belly, BBQ verde,

and crispy jalapeno (+)

e Waffle cone with chicken fried mushroom
and chili spiked maple (V/+)

e English cucumber with smoked whitefish salad,
smoked grapes, and wasabi puffed rice (GF/+)

Display
e An array of MSU Meat Lab and house-prepared
meats, MSU Dairy Store and Michigan Cheeses,
ficelle crisps, and chocolate-covered berries (GF)
e Vegetable crudité (GF/V) with buttermilk ranch
(GF/V/+), smoked whitefish dip (GF/+), and
roasted garlic hummus (GF/VG)

Pre-set Plated Salad
Michigan cherry apple salad with hoophouse herb
vinaigrette (GF/V/+)

Passed
Choice of two appetizers (instead of the displays
included in package)

Strolling Dinner

Northeast x Northwest

e Petite lobster rolls (+)

e Pan-seared salmon with marionberry
gastrique (GF/+)

e Asparagus and green beans (GF)

e Skagit valley smashed potatoes (GF)

e Sauteed summer squash ribbons with caramel-
ized walla walla onions and heirloom tomatoes

Strolling Dinner continued

Chi-ca-go
e Chicago dogs, ltalian sausage and beef (dry, extra
gravy, dipped) with Giardiniera, cheese sauce,
beef jus, and sweet peppers (+)
e Crinkle cut fries (V)

Texas BBQ
e Smoked brisket (GF/+) and portabella caps (GF/V/+)
e Thick sliced crusty white bread, pickles, onions,
jalapenos, Texas BBQ sauce selections (GF/+)
e Potato salad (GF/V/+), coleslaw (GF/V/+), pinto beans
(GF/V), green beans (GF/V), corn niblets (GF/V)

Middle Eastern
e Chicken shawarma (GF) and falafel (V) with tahini
yogurt, amba, and roasted garlic hummus (V)
e Pita (VG)
e |ettuce, onion, tomato, cucumber, and pickled
turnips (GF/VG/+)
e |sraeli couscous salad (VG)

Michigan Craft
e Basil shortcake with whipped honey goat cheese
and soft parade macerated berries (+)
e Dark chocolate cake with peanut butter drizzle and
a bourbon honey pipette (+)
e MSU Dairy Store attended ice cream bar

Late Night Snacks
e Popcorn: The couple’s favorite flavors (GF)
e Pizza: The couple’s favorite toppings (+)
e Tacos: The couple’s favorite flavors (+)

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.
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House Salad Selections (choose one)

House Salads

e Baby Spinach fresh berries, goat cheese, toasted pepitas, and balsamic vinaigrette (GF/V/+)

e Baby Arugula cilantro, crushed peanuts, carrot, coconut, and sweet chili and sesame
vinaigrette (GF/VG/+/*)

e Spring Greens pickled peaches, toasted marcona almonds, Manchego cheese, and
buttermilk and herb vinaigrette (GF/V/+/*)

e Fattoush fried pita, romaine, tomato, cucumber, radish, scallion, and pomegranate and
sumac vinaigrette (VG/+)

e Harvest Greens shaved brussels, hearty greens, dried tart cherries, pickled red onion,
roasted butternut squash, and white balsamic vinaigrette (GF/VG/+)

e Zesty Greens grilled zucchini, red onion, sweet peppers, roasted cashews, sesame, and
cucumber wasabi dressing (GF/VG/+/*)

All three tiers e Sweet Potato lightly smoked, quinoa, watercress, raisins, chilies, and cumin molasses

vinaigrette (GF/VG/+/*)

include a house
salad choice from
the options listed.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.



All three tiers
include two
hors d’oeuvres
displays.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Appetizers (choose two)

Grand Fruit Display seasonal berries, melons, and
exotics (GF/VG)

Vegetable Display raw, grilled, and roasted vegetable

display with loaded hummus and buttermilk ranch dips
(GF/NV/+)

Meat and Cheese Display local spread domestic cheeses,
cured meats, breads, crackers, preserves, pickles, and
chocolates (+)

Tex-Mex Spread

e Tortilla chips (GF/VG)

e Salsaroja, salsa verde, and salsa cereza (GF/VG/+)

e Guacamole Bar
¢ Avocado - lime wedges, and micro cilantro (GF/VG)
¢ Tropical - pineapple, mango, and habanero (GF/VG)
¢ BBQ - chicharrons, crispy bacon, and scallion
¢ Classic - pico de gallo and queso fresco (GF/V)

e Seven layer dip (GF/V/+)

e Warm queso blanco (GF/V/+)

e Raspberry cream chimichangas (V)

Mediterranean Mezze

e Pita chips (VG) and warm mini naan (VG)

e Marinated feta (GF/V), brine cured olives (GF/VG/+),
and marcona almonds (GF/VG/*)

e Loaded hummus with roasted cauliflower, red peppers,
and pine nuts (GF/VG)

e Warm spinach and artichoke dip (GF/V/+)

e Fresh tabbouleh (VG)

e Babaganoush (GF/VG)

e Baklava bites (V)

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk

of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.
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Wedding Package Beverage Selection

Premium Brand Liquor
Tito's Handmade Vodka
Dewar’s Scotch

Hosted Consumption Bar

Prices are subject to applicable service charge and sales tax.

Priced per drink.

Jack Daniel’s Whiskey Premium Brand Liquor $8.50
Tanqueray Gin Varietal Wines $6.75
Jim Beam Bourbon Premium Varietal Wines $8.75
Captain Morgan Spiced Rum Michigan & Imported Beer $6.75
El Jimador Silver Tequila Domestic Beer $5.75
Package includes a Sweet and Dry Vermouth Soda & Juice $2.75

champagne toast.

Wedding beverage gngwg;z Prices are inclusive of sales tax. Priced per drink.
service includes Cabernet Sauvignon Premium Brand S[Tsle 7
sppropriate mixers ey R Wi erestvives |
and garniSheS‘ Premium White Wine Michigan & Imported Beer $7
o Les Domestic Beer $6
Additional spirits Imported, Craft and Michigan Beer Soda & Juice $3
and specialty gfjffxltfim Gl i . . ikt
: Enhance your beverage service with an optional fi our.
cocktails may be Bell's Two Hearted Ale
requested. One Seasonal Seltzer or Cider

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Varietal and Premium Wines

Athletic Brewing Non-Alcoholic

Domestic Beer
Bud Light
Miller Lite

Four hours of beverage service included in entrée price.

Cash Bar

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.



Children’s Menu

Children’s Plated Entrée Selections Young Adult Wedding Package

Nine years old and younger. 10-20 years old. Includes the same adult meal selection
with a $14 discount off of the package price.

Main Course (choose one)
All choices served with fresh fruit as a starter course.

e Personal pepperoni or cheese pizza $20
e 1/3Ib. cheeseburger with ketchup,
mustard, and pickles, with Fries $22
¢ Chicken tenderloin fritters with fries and dip trio $22
e Macaroni and cheese with steamed broccoli $20
Children’s Buffet | $15
Children’s entrées Nine years old and younger. Includes the same selections

include®milk juice as the buffet chosen for the event.

and ice water.

Priced per person.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.



Appetizer Enhancements

Cold Appetizers

Sweet Hawaiian Slider | $160
Huli Huli portabella, coconut butternut puree,
and creamy spiced slaw (V/+)

Bruschetta | $150
Butternut puree, wild mushroom, and thyme (VG/+)

Hot Appetizers (continued)

Chicken Skewers | $150 (Select One)

e Thai satay with peanut sauce and sesame (GF/+/*)
¢ Mesquite BBQ with hot sauce and scallions (GF/+)
e |assooni with raita and coriander (GF/+)

Beef Skewers | $170 (Select One)

Add Variety to your Cucumber Crisp | $160 . Kushiyaki with teriyaki and sesame trio (+)

ial . Tuna, nori, sesame, tamari, and scallions (GF/+) e Suya with peri peri and scallions (GF/+/*)
special day with . : :
Aot XoMNwvres Roasted Cauliflower Cup | $150 e Anticucho with roasted pepper sauce and cilantro (GF)
enhanteheXs Za'atar, hummus, radish, pine nuts, and scallions with

jalapeno slice and radish slice garnish (GF/VG/*) WIng Trio | $1 50
_ Watermelon Skewer | $125
’Dr’ce.d per Tomato, kalamata olive, honey, and feta (GF/V) Choice of:
50 pieces. e Boneless Breaded
o e Bone-in (GF)

Butler-style Hot Appetizers

Choose Three Sauces

service available. Quesadillas | $110 (Select One)

e BBQ (GF/+)
e Chicken with peppers and onions, pepper jack, and cotija (+) e Buffalo (GF/+)
e Sweet corn and black bean with pepper jack, and cotija (V) e Garlic Parmesan (GF/+)
e Carnitas with peppers and onions, pepper jack, and cotija e Sweet Chili (GF/+)
Meatballs | $120 (Select One) e Teriyaki Sauce (+)
GF - Gluten-friendly e Naked

e Stroganoff with wild mushroom and dill cream sauce (+)
e Pomodoro with fresh basil, parmesan, and tomato sauce (+)
e Keftedes with artichokes, tomatoes, and citrus jus (VG)

V - Vegetarian

VG - Vegan Choose Three Dipping Sauces

e Ranch (GF/+)

e Bleu Cheese (GF/+)

e Ginger-Lime Tamari (GF/+)
e Sriracha Dip (GF/+)

* These items Dim Sum | $125 (Select One)
may contain nuts e Potsticker with ginger soy (VG/+)
e Spring roll with sweet chili (VG/+)

+ These items e Gyoza pork with sesame soy (+)

may contain alcohol

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.
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Keep the celebration
going with snacks
and desserts in

the evening.

Priced per person.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Late Night Enhancements

Tie the Knot
Pretzel Station | $7
o Twisted salted pretzels (VG)
e Garlic and herb buttered Bavarian sticks (V)
e Cinnamon sugar pretzel bites (V)
e Beer cheese (V/+), honey mustard (VG/+),
garlic parmesan ranch (V/+), and vanilla icing (V)

Perfect Pairs
Pizza and Wings | $12
e Pizzas and Flatbreads (+)
¢ Classic pepperoni pizza
Four cheese pizza
Two flatbreads (couples’ favorites)
Cheese filled breadsticks
Marinara, ranch, and garlic butter

* & o o

e Wings (+)
¢ Boneless
0 Carolina BBQ, dill pickle, and hot honey
¢ Buffalo, scallions, and bleu cheese
¢ Bone-In (GF)
0 House rub, chipotle BBQ drizzle, crispy onion
crunch, and buttermilk ranch
0 Sweet chili, pickled red onion, pineapple,
mango, cilantro, and lime aioli
¢ Carrots and celery

I'll Always Mac You Smile
Individual Stuffed Mac Bar | $12

Smokey mac, pulled pork, and BBQ drizzle (+)
Jalapeno mac, spicy pulled chicken, cotija,
and chimichurri drizzle (+)

Classic mac, garlic and herb mushrooms,

and roasted tomato drizzle (V/+)

Creamy chopped slaw (GF/V/+)

Honey buttered cornbread (V)

Love the Way You Roll
Sushi Station | $15

California roll (GF)

Spicy California roll (GF)

Cucumber avocado roll (GF/V)

Pickled ginger (GF/VG/+), wasabi (GF/VG),

spicy mayo (GF/V/+), crispy onions (V), and soy sauce (VG)
Vegetable fried dumplings (V) with ginger soy sauce (V/+)
Vegetable spring rolls (V) with sweet chili dipping sauce (V/+)

Nacho Average Love
BYO Nacho | $9

Tortilla chips (GF/VG)

Seasoned beef (GF), pulled chicken (GF/+), and
borracho beans (GF/VG/+)

Warm queso blanco (GF/V/+)

Shredded lettuce (GF/VG), cilantro (GF/VG), and
pico de gallo (GF/VG)

Salsa roja (GF/VG/+), salsa verde (GF/VG/+), and
guacamole (GF/VG)

Sour cream (GF/V), queso fresco (GV/V), and
jalapenos (GF/VG)

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.
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Keep the celebration
going with snacks
and desserts in

the evening.

Priced per person.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk

Late Night Enhancements (continued)

Love is on a Roll

Roller Grill | $9

e Warm brioche hot dog buns (V)
All-beef franks (GF) and beer brats (+)
Coney (GF) and cheese sauce (GF/V)
Grilled peppers and onions (GF/VG)

and onion (GF/VG)
e Kettle chips (GF/VG)
¢ Dip Trio - French onion (GF/VG),
Bloody Mary (GF/V), and bacon bleu (GF)

A Sundae Kind of Love

Ice Cream Bar | $7

e Warm chocolate chip cake (V)

e Vanilla ice cream (GF/V)

e Hot fudge (GF/V), warm caramel (GF/V),
and fresh berries (GF/VG)

e Sprinkles (GF/VG), chopped peanuts (GF/VG/*),
and maraschino cherries (GF/VG)

Ketchup (GF/VG), mustard (GF/VG), relish (GF/VG),

Love is Salty, Love is Sweet
Bite Size Snacks | $10

Popcorn Bar: Caramel corn, white cheddar popcorn,

and fresh popped popcorn (GF/V)
Crunchy party mix (VG/+)
Macaron variety (GF/V/*)
Chocolate truffles (GF/V/+/*)
Petite cheesecakes (V)

of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.
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House beverages
priced per bottle.

Fine and sparkling
wine priced at 12
bottles per case.

GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Beverage Enhancements

House Beverages

Reserve St. Marc Chardonnay, France
Reserve St. Marc Cabernet Sauvignon, France
Veuve du Vernay Brut Sparkling, France

Toi Toi Sauvignon Blanc, New Zealand

Dark Horse Red Blend, California

Black Star Farms Dry Riesling, Michigan
Non-Alcoholic Sparkling Juice

Fine White Wine by the Case

Honig Sauvignon Blanc, California

Chateau St. Michelle Chardonnay, Washington
King Estate Pinot Gris, Oregon

Bowers Harbor Pinot Grigio, Michigan

J Vineyards Russian River Chardonnay, California

Fine Red Wine by the Case

Foncalieu Le Versant Pinot Noir, France
Chateau St. Michelle Cabernet Sauvignon, WA
The Fabelist Wine Co. Zinfandel, California
Brooks Pinot Noir, Willamette Valley, Oregon
Justin Cabernet Sauvignon, California

Sparkling Wine by the Case
Black Star Farms Bedazzled Dry, Michigan
Domaine St. Michelle Brut, Washington
Mawby Blanc Brut, Michigan

Perrier-Jouet Grand Brut Champagne, France

$29
$29
$25
$32
$35
$35
$14

$420
$348
$468
$420
$504

$360
$396
$456
$600
$600

$348
$372
$468
$948

Batch Cocktails | $250 per batcn

One batch serves 20

About Thyme

Vodka, honeyed apricot, thyme syrup, orange blossom,
tonic, za'atar rim

Main Squeeze

Vodka, Calpico, lemon juice, simple syrup, soda

Altar-ed State

Blanco tequila, elderflower liqueur, simple syrup, grapefruit
juice, club soda, blistered rosemary + grapefruit garnish
Mediterranean Margarita

Reposado tequila, cucumber simple syrup, lime juice,
chili-sumac rim

Cucumber Collins

Gin, muddled basil + cucumber, fresh lime juice, elderflower
tonic, cucumber ribbon garnish

Hibiscus Gin Fizz

Gin, hibiscus syrup, muddled berries, soda

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.
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GF - Gluten-friendly
V - Vegetarian
VG - Vegan

* These items
may contain nuts

+ These items
may contain alcohol

Brunch

Sma" Plate Stations (minimum of 2)

Includes juice bar, coffee, and tea station.

Southwest Spread | $11

Quesadilla: Steak and fried egg, papas fritas,
chipotle crema, and salsa roja (+)

Burrito Bowl: Cilantro lime rice, borracho beans,
plant-based scramble, and pico de gallo (GF/VG/+)
Walking Taco: Tortilla chips, scrambled eggs,
chorizo, cilantro, queso chihuahua, and

hot sauce (GF/+)

Brunch Board | $8

Vanilla Greek Yogurt selection of fresh and dried
fruits, nuts, granola
Sourdough and multigrain toast points (VG) and
MSU Bakers bagels (V) with toaster station

¢ Whipped butter, cream cheese, jams, jellies,

and marmalades (GF/VG)

Fresh-baked pastries, muffins, croissants,
and coffee cake (V)

Build You a Benny | $13

Bread: English Muffins (V) and Buttermilk Biscuits (V)
Poached Eggs (GF/V)

Protein: Canadian bacon (GF), turkey sausage

patty (GF), and griddled portabella (GF/VG)
Veggies: wilted spinach (GF/VG), heirloom

tomato (GF/VG), caramelized peppers

and onions (GF/VG)

Toppings: Classic hollandaise (GF/V), sausage
gravy, and fire roasted tomato sauce (GF/VG)

Small Plate Stations (continued)

Classic Plate | $10

Crispy shredded hashbrowns (GF/V) and signature

breakfast redskin potatoes (V)

Scrambled eggs (GF/V) and loaded scramble with

peppers, onions, mushrooms, tomatoes, and cheddar (GF/V)
Sugar-cured bacon (GF) and sausage links (GF)

MSU Bakers classic white buttered toast (V)

The Griddle | $8

Buttermilk pancakes (V), cinnamon swirl French toast (V),

and pearl sugar waffles (V)

Maple syrup (GF/VG), whipped cream (GF/V),

chocolate mousse (GF/V)

Fresh berries (GF/VG), warm cinnamon-sugar apples (GF/VG),
candied nut crunch (GF/VG/*)

Hit the Road | $20

Includes juice bar, coffee, and tea station.

Steak and egg taquitos with salsa roja (+)

Sausage pancake bites with maple dip

Farmer's frittata bites with chive cream (GF)

Yogurt parfaits with summer berry and granola (V)
Quinoa pudding with tropical fruits and almonds (GF/*)
Overnight oats with apple cinnamon (GF/VG)

Please add applicable service charge and state sales tax to all food and beverage items. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. We cannot guarantee that allergens may not have been introduced during a stage of the food chain process or, even inadvertently, during preparation.
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You and your guests can enjoy the following attractions, with locations on or near the campus of Michigan State University:

Celebrations with Kellogg Catering Entertainment
e Wedding showers e Wharton Center for Performing Arts
e Rehearsal dinners e Eli & Edythe Broad Art Museum
e Brunches e Michigan State University Museum
e Micro-wedding packages . Ab.l’amS. Planetarium
e Food truck experiences * University Club Spa
o Offsite catering packages e Ice Skating at Munn Ice Arena
e MSU Tours
Dining & Shopping R i
e State Room Restaurant ecreation
e Spartan Spirit Shops e Forest Akers Golf Courses
e Campus residential dining halls and food courts (Reference Wedding Group Package for special rates)
e MSU Bakers e MSU Tennis Center

e Walking and biking trails
(Hotel guests may rent bikes from the Kellogg Center)
e |M Fitness Facilities

Points of Interest e Canoeing and kayaking on the Red Cedar River

e Spartan Stadium e Demmer Shooting Sports Education & Training Center
e W.J. Beal Botanical Gardens

e Beaumont Tower
e The Spartan Statue
e Hall of History at the Breslin Center

e Downtown East Lansing



