
Bear Bistro 
Breakfast  

 
 

Full Continental Breakfast  4.20/Guest   
Includes:  Assorted Bagels w/cream cheese 

Assortment of Muffins 
Hot Beverages (any combination of regular & decaf. coffee & hot water with tea bags) 

Assorted Juices by pitcher or individual serving 
Includes disposable foam setups 

 
*Add Danish .30 per guest            With Fresh Fruit Salad .50/per guest 

 
 
 

The Standard 3.35/Guest 
Assorted Fresh Baked Bagels or Fresh Donna’s Donuts (additional .30) 

Hot Beverage (any combination of regular or decaf coffee/hot water w/tea bags) 
Assorted Juices by the pitcher or individual serving 

Includes disposable foam setups 
 
 
 

 Hot Breakfast 5.75/Guest  (add .50 per guest for egg beaters®) 

Scrambled Eggs       ~        Hashbrowns   ~     Breakfast Meat (bacon, link or patty sausage)    ~    Toast 
 

With Biscuits & gravy or Belgian Waffles (syrup & strawberry topping add .75 per guest) 
Add Danish  .50 per guest  

 
Hot Beverages (any combination of regular or decaffeinated coffee and hot water with tea bags) 

Assorted juices by  pitcher or individual serving, ice water pitchers  
Includes disposable foam setups  

 
 
 
 
 
 
 
 
 

* Upgrade with deluxe setups (clear heavy weight plastic)   .50 per guest 
 

 
 
 



 
Midday & Dinner Fare 

 

Salad Box Lunch  6.50/ per Guest 
Individual Salad   (choice of antipasto, Greek or chef) 
Assorted dressings 
Fresh hot bread sticks 
Gourmet Cookies 
Assorted Pop & Water  
 
 
 
 

Quick & Light Box Lunches 8.95/ per Guest 
Assorted Individual bagged chips 
Two Gourmet Cookies 
Choice of the following:  (Soup, Salad and/or Fruit may be deleted for a price reduction) 
 Fresh Fruit Cup  
 Hot Soup 
 Individual Salad w/dressing 
Assorted canned soda and water 
 
Choice of fresh tortilla wraps or sliced bread for sandwiches (Can be made in any combination for any number of boxes)  
Filling Choices 
Turkey or Ham with cheese & lettuce 
Tuna or Chicken Salad  
Roast Beef 
Vegetarian 
Italian (ham, salami, pepperoni, provolone, mild peppers) 
 
Artisan Sandwiches on Ciabatta bread with filling choices: 
Italian (provolone, ham, salami, pepperoni, mild peppers, red onion, tomato, pesto mayo) 
Smoked Turkey (turkey, fresh Swiss, lettuce,  tomato, red onion, pesto or chipotle mayo)  
Gourmet Ham (smoked ham, fresh cheddar, lettuce, tomato, red onion, chipotle mayo or Dijon mustard) 
Extreme Club  (smoked turkey, bacon, smoked  ham, fresh Swiss, lettuce and tomato)  
 
 

Full Sandwich Buffet 7.95/ per Guest  (20 guests minimum/served buffet style)  

3 Deli Meats 
2 Deli Cheese 
Assorted breads 
All Condiments 
Vegetable Relish Tray 
One Cold Salad (tossed w/dressing, gourmet potato, cheddar macaroni, coleslaw or spaghetti) 
One Hot Soup w/crackers (Chicken Noodle, Potato, Cream of Broccoli or Minestrone) 
Dessert  (cookies, deluxe brownies or assorted sheet cake, you choose or chef’s choice) 
Assorted Canned soda or bottle water  
 
 

OR pre-made fresh wraps in any assortment: 

Turkey, Ham, Roast Beef, Tuna Salad, Italian Deli, Chicken 

Salad or Vegetarian  

Soup & Salad Box 7.50/ per Guest 
Individual Salad (choice of antipasto, Greek or chef) 
Individual Soup  (one type per event) 
Crackers 
Assortment of Dressings 
Fresh Hot Bread Sticks 
Gourmet Cookies 
Assorted Pop & Water  
 



 

 

Midday & Dinner Fare 
 
Soup & Sandwich 6.95/per Guest (minimum 12 Guests) 

Potato Chips served in large bowl 
Dessert (cookies, deluxe brownies or assorted sheet cake, you choose or chef’s choice) 
Assorted Canned soda and water 
One Hot Soup choice with crackers (Chicken noodle, potato, cream of broccoli, minestrone) 
Add a second soup for .50                 
Choice of fresh sliced bread sandwiches, tortilla wraps or 8” subs  
 

Sliced Bread and Wrap Filling Choices: 
 Turkey or Ham with cheese & lettuce 
 Roast Beef 
 Vegetarian 
 Tuna or Chicken Salad 
 Italian (ham,  salami, pepperoni, provolone, mild peppers) 
  

8” Sub Filling Choices: 
 Italian ( provolone, ham, salami, pepperoni, mild peppers, red onion, tomato, Italian dressing)   
 Turkey or Ham with Swiss and lettuce 
 Club Trio (ham, turkey & bacon)  
 
For an extra .50 per guest you may choose from the following artisan sandwiches 
 Artisan Italian (provolone, ham, salami, pepperoni, mild peppers, red onion, tomato, pesto mayo)  
 Artisan Smoked Turkey (turkey, fresh Swiss, lettuce, tomato, red onion, pesto or chipotle mayo)  
 Artisan Gourmet Ham (smoked ham, fresh cheddar, lettuce, tomato, red onion, chipotle mayo or Dijon mustard)  
 Extreme Club (smoked turkey, bacon, smoked ham, fresh Swiss, lettuce & tomato) 
  For an extra .75 per guest you may add a tossed salad with dressing  
 
 

Salad Buffet Style 5.95/per Guest (10 guest minimum/served buffet style) 

One Salad any style (choose two styles for an extra .50 per guest) 
Tossed Salad (all vegetables with cheese) Greek, Caesar, Chef, Antipasto, Michigan Cherry or Asian with Chicken 

Hot Bread Sticks 
Assorted canned Soda and Water 

2 Gourmet Cookies per guest  
 
 

Pizza Buffet, fresh and hot  5.25/2 pcs per guest  or  5.75/3 pcs per guest  

Assorted Pizzas (2 items), extra items available .20 cents per item per guest  
Tossed Salad with dressing or antipasto style 

2 Gourmet Cookies per guest 
Assorted canned soda or water 

Add fresh bread sticks for .50 per guest  
 

 
  

 



 

 

Deluxe Food Bar 
 
 

Taco Bar 4.50/ 2 tacos per guest or 5.00 with 3 tacos per guest 
Start with hard and soft taco shells with the following fillings:  Taco Beef  ~ Mexican Shredded cheese  ~ Sour Cream  ~  
           Taco Sauce  ~ Lettuce   ~  Tomato   ~ Onion 
Cinnamon crisps dessert 
Assorted Canned Soda and Water 
Add Nacho Chips, warm nacho cheese sauced, and extra lettuce to build taco salads or deluxe Nachos for just 1.50 more  
With Edible Bowls add $1 extra 
 
 

Baked Potato Bar 5.50/per Guest (10 person minimum)  

Start with jumbo Idaho baker potatoes with your choice of  
Crisp, steamed broccoli, Cheddar Cheese, Sour Cream, Bacon Bits, Fresh Chives & Butter  
Dessert (cookies, deluxe brownies or assorted  sheet cake) or choose from our attached specialty desserts.  Some desserts may be ex-
tra. 
Assorted Canned soda or water 
Add a tossed salad with sides and dressings for .95/guest or choose from our attached list of specialty salads. 
 
 

Salad Bar 5.75/per Guest  (10 person minimum) 

Begin with chopped iceberg or romaine lettuce with the following sides: 
 

 
 
 
 
 
 
 

 

Dressings (Italian, Ranch, Caesar, French) 
Fresh, Hot Breadsticks 
Dessert (cookies, deluxe brownies or assorted sheet cake) or choose form our attached list of specialty desserts)    
                                                                                                                                      (some may be extra)  
Assorted Canned Soda and Water 
Add Hot soup for just 1.50 per guest  
 
 
 
 
 
 
 
 

Red onion 
Tomato 
Cucumber 
Garbanzo Beans 
Parmesan Cheese 

Bacon bits 
Croutons 
Shredded Cheese 
Beets 
Dressings 

Mix or match two  different bars for  special price  



 

Dinner & Midday Fare 
 

Standard Italian 7.25 per Guest 
Choice of Pasta (penne, spaghetti, rottini, fettuccini) add .75 cents per guest for lasagna  
Choice of Sauce ( meat, marinara or Alfredo) 
Tossed salad with dressings 
Choice of Garlic Bread or , garlic bread sticks or Italian herb rolls 
Dessert (cookies, deluxe brownies or assorted sheet cake ,  you choose or Chefs choice) 
Assorted canned soda and water 
Add .50 per guest for your choice of meatballs, Italian sausage or chicken alfredo 
Add .25 for guest for mini cannoli 
 

Upscale Italian 9.75per Guest 
Choice of Marinated Baked Chicken, Chicken Ptarmigan, Cheese manicotti, Meat Cannelloni or Eggplant Parmigiana 

Pasta Side Choice: Penne or Spaghetti with meat sauce or marinara  
Antipasto Salad      ~ Fresh garlic bread sticks 

Dessert (cookies, deluxe brownies, peanut butter brownies or assorted sheet cake) 
Add .50 per guest for optional side of meatballs, Italian sausage or chicken alfredo  

Add .25 per guest for mini cannoli 
 

Mexican 7.50 /per Guest (Minimum 10 guests 
Enchiladas (any combination of two or the following;  beef, chicken or cheese) 

Spanish Rice ~ Refried Beans with Cheese 
Tossed Salad with dressing  

Dessert (cookies, deluxe brownies, assorted sheet cake, fresh sugar & cinnamon tortillas with caramel sauce) 
Assorted Canned Soda and water 

 
Asian 7.50/per Guest (minimum 10 guests) 

Sweet & Sour Chicken or Stir Fry Vegetables with Chicken (chicken may be deleted for vegetarian concerns) 
Fried Rice, White Rice, Vegetable Egg rolls 

Fortune cookies  Assorted Canned Soda & Water 
Tossed Salad with dressing for .50 per guest  

 
 

All American Buffet   
Choice of 1 Meat  ~ 9.75/per Guest             2 Meat ~10.75/per Guest  

Meats:  Roasted marinated chicken, Honey Pineapple Ham, Broiled Fish (Lemon Pepper or Tuscan) 
Vegetable Side (see attached list) 

Choice of one potato or rice (see attached list) 
Tossed Salad with sides & dressings or choose from our attached list of special salad 

Fresh rolls with butter 
Dessert (cookies, deluxe brownies or assorted sheet cake) or choose from our attached list of specialty desserts…  

some may be extra 
Assorted canned soda and water   

Add .75 per guest for a second choice of vegetable or potato side 



 

Ala Carte 
Appetizers (all prices per guest, 10 guest minimum)   
Antipasto skewers (2 per guest) 1.75 
Vegetable Tray with Ranch dip  1.25 
Fruit Salad   2.25 
Fruit Tray with Dip  2.50 
Fruit Kabobs (2 per guest)  1.75 
Hawaiian Chicken Skewers 1.75 
Hawaiian Cheese Ball with crackers 1.25 
Cheese & Crackers  1.25 
Cheese, Meat and Crackers  2.25 
Tortilla chips with salsa  .95 
Potato chips with Ranch  .95 
Snacks (chips, chex mix, pretzels)  .75 
Spinach Dip with pumpernickel or rye bread  1.25 
Stuffed Mushrooms 1.50 
Hummus with Pita wedges 1.25 
Cheese  Quesadillas  1.25 
Chicken & Cheese Quesadillas  1.95 
Wings with celery & ranch dressing  (3 wings with choice of hot, medium, mild, plain, BBQ or seasoned salt)   2.25 
Mini Egg Rolls or Mini Quiches 1.95 
Meatballs 1.75 
Ramaki  (bacon wrapped water chestnuts)  1.75 
Pinwheels (average 2/guest, cream cheese & choice of filling  {ham, turkey, vegetarian or plain} 1.25 
 

Desserts  (all prices per guest) 
Assorted Cake (banana, carrot, German chocolate, yellow)  1.25 
Deluxe Brownies   1.10 
Peanut Butter Brownies  1.10 
Gourmet Cookies (2 per guest) (choc. Chip, white chocolate & macadamia nut,  
                              oatmeal raisin, peanut butter, lemon iced) 1.25 
Dessert Parfaits 1.35 
Cheese Cake with fruit topping  2.25 
Assorted petit four desserts   1.95 
Mini Cannoli 1.75 
Cream Puffs, Mini Cheesecakes or Éclairs 1.25 
 

Beverage Service (all prices 2 cup average per guest ) 
Assorted Soda or Bottled water  1.00  (Individual Can or Bottle)  
Coffee Service (regular, decaffeinated or mix)  1.25 
Coffee Service with Hot Tea  1.50  
Punch or Lemonade Pitcher   .85 
Soda Pop Pitchers  .90 
 

Tablecloth & Skirting 
Linen Table Cloth  $5 per 8’ Table  or Round  Standard white linen, exposed table legs   
Colors available   (required 3-5 day lead time, some colors may be slightly more) 
 
Linen Skirting $15 per 8’ table (includes tablecloth)  Standard white linen, colors available (require 3-5 day lead time) 
 
Pleated Skirting $25 per 8’ Table (includes tablecloth)  Standard black or white pleated fabric, colors are available, 
requires 3-5 day lead time, some colors may be slightly more  

50 guest minimum 
10 guest minimum 
10 guest minimum 
10 guest minimum 
10 guest minimum 

Finger Buffet  
You may combine appetizer menus, 
combinations are priced according to 
choice and volume.  Please call to  

discuss options and pricing  



 

Catering Menu Glossary  
Any Breakfast, Lunch or Dinner can be custom built from the following complete lists of choices w/prices accordingly. 

 
If you are concerned about your budget we can accommodate you.  

 If you need to impress with a more substantial budget we will skillfully fulfill your needs . . . 

Breakfast: 
 

Scrambled Eggs, Plain or Western 
Hashbrowns 
Sausage, link or patty 
Bacon or Ham 
Biscuits & Gravy 
French Toast & syrup 
Pancakes w/syrup 
Waffles w/syrup/fruit toppings 
Toast, white or wheat 
English Muffins 
Asst. Bagels w/cream cheese 
Asst. Mini  Muffins & Danish 
Assorted Doughnuts 
Fruit Salad cups 
Fruit Tray 
Assorted Fruit slices 
Yogurt /Yogurt Bar 

Beverages: 
 

Apple, Cranberry or OJ Juice 
Apple Cider (Seasonal, hot or cold) 
Asst Soda Pop (can, liter, pitcher) 
Milk 
Coffee 
Asst. Tea 
Hot Cocoa 
Punch 
Lemonade 

Desserts: 
 

Asst. Cookies 
Fruit Cup 
Cakes 
Pies 
Chocolate Cake 
Ice Cream 
Mini Eclairs 
Mini Cream Puffs 
Mini Cheese Cakes 
Cocktail Party Cookies 
Mini Cannoli 
 

Appetizers: 
 

Veggie Relish Tray 
Meatballs (any style) 
Cheese & Cracker Tray 
Mini Egg Rolls 
Chicken Wings 
Fruit Tray  
Asst.  Whole Fruit Slices 
Mini Quiche 
Cocktail Franks 
Antipasto Skewers 
Hawaiian Cheese Ball & Crackers 
Quesadilla 
Pinwheels 

Salads: 
 

Antipasto 
Southwestern 
Chef 
Greek 
Seven Layer 
Asian w/Chicken 
Tossed Traditional 
Michigan Cherry 
Caesar (Veggie or Chicken) 
Taco Salad  
 

Side Salads: 
 

Fresh tomato cucumber 
American Potato Salad 
Pasta  
4 Bean  
European Potato  
Coleslaw 
Spaghetti Salad 
Macaroni & Cheddar Salad 
American Macaroni  Salad 
 

Salads w/Meat: 
As a side or for sandwiches… 
 

Gourmet Chicken Salad 
Curried Chicken Salad 
Tuna Salad Stuffed Tomatoes 
Gourmet Tuna Salad 
Deluxe Chicken with grapes & apples  

Soups: 
 

Chicken Noodle 
Cream of Potato 
Baked Potato 
Chicken Dumpling 
Cream of Broccoli 
Vegetable Beef 
Harvest Vegetable (vegetarian) 
Minestrone (vegetarian) 
Chili 
Bean Soup 
Wisconsin Cheddar 
 

Pizza & Stromboli 
 
Any toppings 
Hot Bread Sticks  
 

Breads: 
Cocktail Rolls 
Dinner Rolls 
Croissants 
White, Wheat or Rye 
Home Style 
Hamburger Buns  

Bear Bistro 
 

Call  
(810) 232-2864 

 
Call 22864 (MCC) 



 

Catering Menu Glossary  
Any Breakfast, Lunch or Dinner can be custom built from the following complete lists 

 of choices w/prices accordingly. 
 

If you are concerned about your budget we can accommodate you.  
 If you need a more impressive spread, we will skillfully fulfill your needs ... 

Potatoes & Vegetables 
 

Potatoes/any style 
Roasted Red Potatoes w/Rosemary 
Irish Potatoes (mini w/seasonings) 
French Fries 
Hash Browns 
Green Beans, Plain, Onion, Bacon Bits or 
Ham 
Peas w/mushrooms 
Corn 
Normandy Blend  
Broccoli 
Buttered Glazed Carrots 
Mixed Veggie Blend 
Corn on the Cob 
Rice any style 
 

Cold or Hot  
Sandwiches: 

 
 

Ham 
Turkey 
Roast Beef 
Salami 
Corned Beef 
Pastrami 
Chicken Salad 
Tuna Salad 
Bologna 
Chicken Breast 
Crispy Bacon 

Main Entrees: 
 

Mango Chicken 
Tuscan Chicken 
Cheese Tortellini Alfredo 
Tortellini Marinara 
Pasta  (mostaccoli, rotini, spaghetti, fettuccini, angel hair) 

Sauce (meat, marinara, alfredo, primavera, tuscan) 

Pasta Toppings (meatballs, sausage, grilled chicken) 

Chicken with White Parmesan Sauce 
Rosemary  &  Parmesan Encrusted Porkloin 
Cheese Tortellini & Asparagus w/white sauce  
Chicken Breast 
Roasted Whole Chicken Pcs 
Apple Cured Pork Loin 
Rosemary  & Parmesan Crusted Pork Loin 
Roast Beef    ~    Ham     ~     Turkey 
Meatloaf 
Salisbury Steak 
Goulash 
Chicken Stir Fry 
Sweet & Sour Chicken 
Beef Stew 
Quiche 
Beef Stroganoff 
Eggplant Parmigiana 
Stuffed Peppers 
Sloppy Joes 
Taco Bar 
Baked Potato Bar 
Hamburgers 
Hot Dogs/Coney Dogs 
Meat Cannelloni 
Cabbage Rolls 
Chicken a la King 
Enchiladas Beef, Chicken or Cheese 
Seasoned Pork Chops w/tomato basil compote  
 
 

 


