
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Price is subject to 22% service charge and 6% tax and does not include applicable room rental. A server fee of $125.00 will apply if the guest count drops below 20 attendees.

All pricing is subject to change.

380 South Bates Street   I    Birmingham, Michigan 48009   I    248.644.5832   I    communityhouse.com

BRUNCH PACKAGE

HORS D’OEUVRES RECEPTION
(Served for One Hour, Select One)

Station Set Biscuit Bar
or 

Choice of Three Passed Hors d’Oeuvres 

*SPECIALTY BAR
(Four hour maximum)

Mimosa Bar
Ultimate Bloody Mary Bar (add $8.00 per person)

Mimosa and Ultimate Bloody Mary Bar (add $12.00 per person plus $150.00 bartender fee)

FIRST COURSE
Fresh Seasonal Fruit and Berries or Caprese Salad

PLATED ENTREE
(Choice of up to Two Entrees)

CAKE CUTTING
Compliments of The Community House

SEATED BEVERAGE SERVICE 
Freshly Brewed Coffee and Tea, Fresh Apple, Orange and Grapefruit Juice and Assorted Sodas

Red or White Wine Pour, Table Side

$54.00 per person

*Specialty Bar includes one bartender and can accomodate up to 75 guests. Two bartenders required for 75-175 guests. 
Two bars and three bartenders required for guest count of 175 or more. Additional bartender fee is $150.00 per bar.
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BISCUIT BAR
(Station Set)

Display of Buttermilk and Jalapeno Cheddar Biscuits, Shaved Maple Glazed Ham and Honey Smoked Turkey, 
Pimento Cheese Spread, Coarse Mustard, Whipped Butter, Siracha Mayonnaise, Raw Honey, 

Bacon Peach Jam, Blueberry and Strawberry Preserves, Sausage Gravy

HORS D’OEUVRES
(Select Three Passed Items or Station Set Biscuit Bar)

CHILLED OFFERINGS 

WARM OFFERINGS 

Caprese Skewer

Michigan Chicken Salad Cup

Beef Tenderloin Crostini

Bloody Mary Shrimp Wonton

Golden Beet, Boursin Mousse

Fruit Skewer

Salmon Mousse, Cucumber Cup

Deviled Egg Crostini, Tomato Chutney

Goat Cheese Tartlet, Mushroom Confit

Bruschetta with Fresh Mozzarella

Mac & Cheese Bites

Crab Cakes, Remoulade

Mini Chicken & Waffles

Gougeres (Cheese Puff Pastry)

Petite Vegetable Quiche

Corn Fritters, Mango Salsa

Lemon Ricotta, Mini Pancake Stack

Brie and Berry Phyllo Bites
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PLATED ENTREES

WARM QUICHE
Quiche Lorraine, Broccoli Cheddar or Vegetable Served with Breakfast Potatoes

CHICKEN STRUDEL
Diced Chicken, Potatoes, Onions, Peas and Carrots in a Rich Chicken Velouté, Wrapped in Phyllo Dough 

Served with Grilled Asparagus

BLUEBERRY FRENCH TOAST BAKE
Layered Brioche Bread, Cream Cheese, Fresh Blueberries, Maple Syrup, Clotted Cream 

Served with Potato and Maple Bacon Hash

GARLIC SEARED ATLANTIC SALMON
Lemon-Caper Butter Sauce Served with Pan-Roasted Brussel Sprouts, Breakfast Potatoes

CAULIFLOWER HASH BRUNCH BOWL
Cauliflower, Spinach, Avocado, Eggs, Onions, Mushrooms Served with Breakfast Potatoes

BRUNCH SALAD
Spinach, Grapefruit, Microgreens, Avocado, Prosciutto, Sesame Oil Drizzle 

Served with House-Made Scone, Clotted Cream

ENHANCED ENTREE SELECTIONS

BEEF WELLINGTON
Individually Phyllo Wrapped, Mushroom, Spinach and Bleu Cheese Stuffed 

Served with Grilled Asparagus, Breakfast Potatoes 
(add $5.00 per person)

CRAB CAKES
Horseradish Remoulade Smear Served with Grilled Asparagus, Breakfast Potatoes 

(add $5.00 per person)

FROMAGE & CHARCUTIER PLATE
An Individual Display of Assorted Domestic and Imported Cheeses, Cured Meats, Pickled Olives, Salmon Pate, 

Fruit Compote, Dried Fruit accompanied by Assorted Gourmet Breads and Crackers 
(add $4.00 per person and a Service and Staffing Charge of $5.00 per person)


