
Thank you for choosing Hawk Hollow 
and Eagle Eye for your special Event!  
Our Banquet facilities are home to  
wedding receptions, anniversary parties,  
business and political meetings, golf out-
ings and more! The Terrific view of Hawk 
Lake and the finishing holes at Eagle Eye 
provide a great setting for any event.   
Tailor your ideal meal from our banquet 
and golf outing menu and prepare for a 
delicious feast!  

Banquet and Golf
Outing Menu

July
2008



Coffee and Donuts ...............................$2.50 

* 	Cookie ................................................ $2.00 

* 	Brownie .............................................. $2.00 

* 	Energy bars ......................................... $2.00

* 	Bottled water ....................................... $2.00 

	 Chilled juice, bottled  ........................... $2.50 

* 	Lemonade  .......................................... $2.00 

* 	Canned Soda  ...................................... $2.00 

* 	 Iced Tea  ............................................. $2.00 

	 Coffee ................................................. $2.00
Priced per person

All prices subject to Michigan sales tax and 18% service charge.

Choose (2) two *  items from a la carte items. ..... $3.95

MORNING

AFTERNOON

	 Danish ..................................................$1.50 

	 Assorted muffins ....................................$1.75 

	 Bagels and cream cheese  ........................$2.25

	 Cheese and fruit ....................................$3.75

	 Sliced fruit and yogurt ...........................$3.75

* 	Individual yogurt ...................................$2.00

	 Individual yogurt with granola ...............$2.50

* 	Chex Mix ..............................................$2.00

* 	Trail Mix ..............................................$2.00 

A La Carte Break Items



Luncheon 
Cold Sandwiches 
All cold sandwiches are served plated with seasonal fresh 
fruit, pasta salad and a home-baked cookie. 

Croissant sandwich..............................$8.95
Stuffed with choice of chicken or tuna salad with tomato 
slices and lettuce.

Kaiser Roll .............................................. $7.95
Sliced turkey or ham with cheese, lettuce & tomato on a 
fresh Kaiser roll.

Pita Wrap...................................................$8.95
Turkey & provolone or ham & cheddar wrapped  in an 
herbed flour tortilla. 

Grilled Steak Cibatta.........................$10.95
A 6-ounce cut of top sirloin grilled and topped with  
balsamic vinegar, caramelized onions, and spring greens.

California Cibatta .................................$8.95
Turkey and bacon on an asiago cibatta loaf topped with let-
tuce & tomato and finished with a bleu cheese spread. 

Italian Sourdough..................................$8.95
Ham, genoa salami, mozzarella and cheddar cheeses stacked 
with black olives, peppercinis, onion, tomato, romaine and 
mustard. 

*All cold sandwiches available as boxed lunches.  Add $1.00.   
 

Salads 
All salads are served with fresh bread. 

Chicken Caesar Salad.......................... $8.75
Chilled romaine lettuce, croutons, and strips of 
grilled chicken breast topped with Caesar dressing.

Greek Salad............................................. $8.75
Chilled lettuce, olives, tomatoes, cucumber and 
feta cheese tossed with lemon dressing.

Cobb Salad............................................... $8.75
A bed of fresh spinach and chopped romaine 
topped with turkey, tomato, cucumber, bacon, 
eggs, and crumbled bleu cheese.

Asian Chicken Salad.............................. $8.75
A bed of spring mix and chopped romaine lettuce topped 
with strips of sesame chicken, dried cherries, mandarin 
oranges, sliced cucumber and served with 
a toasted sesame dressing.

Hot Sandwiches 
All hot sandwiches are served plated with steak fries.  

Grilled Chicken Breast Sandwich.....$6.95
Grilled 6-ounce chicken breast topped with bacon and swiss 
cheese.

Philly Steak Sandwich..........................$9.95
Served on a toasted bun with grilled beef, sautéed mushrooms, 
onions and peppers and topped with provolone cheese.  Served 
with a roasted red pepper ranch dressing. 
 

Soup and Salad....................................... $7.95
Your choice of a plated salad and a cup of soup with fresh bread. 

Soups: chicken noodle, cheddar potato bacon, vegetable beef,  
hearty vegetable, roasted red pepper, or ask about our soup du jour.

Salads: garden, spinach, Caesar, Greek

Dressings: House Dijon Vinaigrette, Bleu cheese, French, Italian, 
Ranch, Raspberry Vinaigrette, Thousand Island.  

Soup and Salad Bar.............................$10.95
The works!  A buffet including two soups, a make-your-own 
salad bar with all the essentials, and fresh bread. 

Sandwich buffet
Select 1 sandwich option 

Deli Sandwich.................................... $12.95	
Select 2 meats
Roast beef, sliced chicken, sliced ham, sliced turkey. 
Croissant sandwich..................... $13.95	
Stuffed with choice of chicken or tuna salad 
with tomato slices and lettuce.

Kaiser Roll .................................... $13.95	
Sliced turkey or ham with cheese, lettuce & 
tomato on a fresh Kaiser roll.

Pita Wrap......................................... $13.95	
Turkey & provolone or ham & cheddar wrapped
in an herbed flour tortilla. 

Select Two Salads: 
Caesar, tossed, cole slaw, ranch penne, Italian pasta, potato, 
marinated cucumber & tomato

Select One Dessert & One Fruit: 
Cookie, brownie, apple, banana, fruit salad, sliced melon

All prices subject to Michigan sales tax and 18% service charge.

11:00 am – 2:00pm     
Priced per person 
All meals include lemonade and iced tea



New York Strip Steak.................$18.95
 

8 oz. Prime Rib (Carved)..............$18.95
 

Steak & Chicken Combo............. $17.95
6 ounce choice sirloin steak & 1/4 herb baked chicken.

 

Chicken & Ribs Combo................$16.95
Bourbon chicken and BBQ ribs.

BBQ Chicken.................................$15.95
1/4 cut chicken baked in Jack Daniels BBQ sauce.

 

Filet Mignon................................. $24.95
8-ounce filet topped with port wine sauce.

 

Pig Roast........................................ $17.95
An impressive all day event.  Served with assorted BBQ 
sauces and buns.   

Above buffets include a total of three of the following accompaniments: 

Baked Beans 
Brandied Glazed Carrots 
Green Beans Almondine 

Green Bean Casserole 
Key West Blend Vegetables

Roasted Corn
 

Au Gratin Potatoes 
Baked Potato 

Garlic Mashed Potatoes 
Rice Pilaf 

Roasted Red Potatoes 
Roasted Sweet Potatoes

Lunch Buffets  
Buffets include condiments, pasta salad, vegetables and dip, 
cookies, lemonade and iced tea.

Grilled Chicken Breast Buffet
Swiss................................................. $7.75 

Bacon & Swiss................................$8.25 

Cordon Bleu...................................$8.25

Sandwiches
BBQ Chicken................................... $7.75 

BBQ Pork......................................... $7.75

Hot Dog Buffet
1/4 pound Hot Dog......................$6.25 

1/4 Pound Chili Dog....................$6.75 

Bratwurst.......................................$6.50

Hamburger Buffet
Hamburger....................................... $7.25 

Olive Swiss...................................... $7.75 

Sautéed ‘Shroom & Onions......... $7.75

Hamburger & 
Hot Dog Combo.............................. $7.75

Outing Buffets    Priced per person

Dinner Buffets

All prices subject to Michigan sales tax and 18% service charge.

Cole Slaw 
Fruit Salad 
House Salad 
Pasta Salad 
Potato Salad 

Grill Buffets at the turn 
All grill buffets include condiments, whole fruit, chips, home-

baked cookies, lemonade and iced tea.

Hamburger...........................................$6.95

Bratwurst...........................................$6.25

1/4 Pound Hot Dog..........................$5.25

Grilled Chicken Breast...................$8.95

Hamburger/Hot Dog Combo......... $7.95

Hamburger/Chicken Combo..........$9.95



Hors D’oeuvres
Select your favorites from the variety listed below.   

Unless otherwise noted, Hors D’oeuvres are priced per 50 Pieces.

Stuffed Mushroom Caps............... $50.00
Mushroom caps sautéed in butter and stuffed with crabmeat 
and crawfish, topped with parmesan cheese and toasted.

Meatballs................................. BBQ $50.00
..........................Sweet & Sour $50.00
................................. Marinara  $50.00

A savory favorite, ground sirloin seasoned to perfection.  

Curried Chicken Meatballs.......... $60.00
Curried chicken ground with bell peppers and tossed in a 
zesty orange sauce.

Smoked Chicken Quesadillas......... $65.00
Shredded chicken, mild cheddar, tomato and green peppers 
rolled and baked in a flour tortilla shell.  Served with sour 
cream.

Veggie Spring Rolls........................ $60.00
Filled with cabbage, celery, mushrooms, carrots and water  
chestnuts and seasoned with a touch of soy sauce.

Mini Chicken Cordon Bleu............. $65.00
Breaded chicken stuffed with swiss cheese and ham.

Mini Crab Cakes................................ $75.00
Crab meat with red and green peppers, seasoned and breaded 
with Japanese bread crumbs.

Chicken Wings................................... $55.00
Your choice of herb-baked, honey bbq, or hot & spicy.

BBQ Rib Fingers................................ $65.00
Ribs slow cooked in our special BBQ sauce.

Artichoke Dip..................................... $65.00
A creamy blend of soft white cheeses, artichokes, sautéed 
spinach, red pepper and garlic, and topped with an herbed 
bread crust.  Fifty servings with toasted French bread.  

Potato Skins...................................... $55.00
Redskin potatoes stuffed with Colby cheese, bacon, 
bell peppers and scallions.  Served with sour cream.

 
Mini Deep Dish Pizzas........................ $65.00
An assortment of cheese, pepperoni and sausage.

 
Mini Quiche.......................................... $65.00
An assortment of quiche lorraine, spinach quiche, 
vegetable quiche and Cajun shrimp quiche.

 
Sesame Chicken................................. $70.00
Tender chicken marinated in an oriental sesame sauce 
and dredged in sesame seeds and Japanese bread crumbs.  
Served with a peppered orange dipping sauce.

 
Coconut Shrimp................................ $90.00
Battered shrimp coated with flaked sweetened coconut.  
A Hawk Hollow and Eagle Eye favorite!

 
Seafood Wontons............................ $70.00
A different twist on an ethnic staple.  Grilled shrimp and  
crabmeat mixed with cream cheese and scallions and fried 
until crispy and served with a peppered orange dipping sauce.

 
Pear and Brie..................................... $75.00
Anjou pears sprinkled with cinnamon and sugar and 
sautéed. Combined in phyllo pastry with brie and dusted with 
cinnamon sugar and baked until crispy.

 
Toasted Ravioli................................. $55.00
Cheese raviolis lightly breaded and toasted, served with 
a warm marinara sauce on the side. 

If you would like to host an Hors d’oeuvres-only Function, we require you offer  
at least four items at three pieces per person.  

Some Hors D’ oeuvres are available butler passed.   
A fee of $20 per butler will be assessed.

All prices subject to Michigan sales tax and 18% service charge.



Herbed Cream Cheese Spread..........$45.00
Served with select crackers. (Serves 50)   
Assorted cheese and crackers.......... $55.00
An arrangement of traditional and gourmet cheeses served 
with select crackers. (Serves 50)   
Bruschetta.............................................$45.00
Basil, tomato and parmesan cheese served on slices of 
toasted French bread.   
Steakhouse Bruschetta.....................$65.00
Juicy sirloin, basil, tomato and blue cheese served on 
slices of toasted French bread.

Jumbo Shrimp Cocktail............ Market Price
Served with cocktail sauce.   
Pinwheel Roll Ups...............................$50.00
Sliced turkey & provolone cheese or sliced ham & swiss rolled 
in an herbed tortilla shell.  Served with a dijonaise sauce.   
Deviled Eggs..........................................$50.00
Creamy egg mixture sprinkled with paprika.

Party Trays 
Fresh Vegetables and Dip 
Seasonal vegetables served with a creamy ranch dip. 

Small (Serves 25) ............................... $45.00 
Medium (Serves 50).............................. $85.00 
Large (Serves 100)............................ $125.00 
Extra-Large (Serves 200)................$250.00

Fresh Fruit Display  
Seasonal fresh fruit.

Small (Serves 25) ............................... $45.00 
Medium (Serves 50).............................. $85.00 
Large (Serves 100)............................ $125.00 
Extra-Large (Serves 200)................$250.00

Watermelon Fruit Display................. $65.00 
(Serves 50) 
Carved watermelon displayed with seasonal fresh fruit.

Relish Tray (Serves 50)...................... $40.00 
Assorted olives, pickles and peppers.  

Hummus with Pita Chips...................... $65.00 

Ask your Event Coordinator about our 
new Ice Carvings!  

Dry Snacks (Priced per 50 servings )
Potato chips and dip........................... $25.00 
Peanuts................................................... $50.00 
Mixed Nuts............................................. $75.00 
Pretzels................................................. $25.00 
Nacho chips & Salsa........................... $60.00 
Chex Party Mix...................................... $40.00 
 

Late-Night Nibbles
14” Party Pizza  (Minimum 10) 

Cheese pizza............................................................$14.00 
Pepperoni pizza.......................................................$16.00 
Specialty pizzas........................................................$20.00 
Meatlovers: Pepperoni, Sausage, Bacon and Ham  
Vegetarian: Green Peppers, Onions, Mushrooms, Olives 
Hawaiian: Ham & Pineapple 
BBQ Chicken: BBQ chicken, red onions, jalapeños, Colby jack 
Mediterranean: Basil pesto sauce topped with spinach, sundried 
tomatoes, olives, feta & mozzarella cheese 
 

Party subs 
Each two-foot section (50 servings)............................$49.00 
Turkey & ham, sliced thin & piled high, topped with 
provolone, lettuce and tomato.  
Served with mayo and mustard.  

Hors D’oeuvres
Select your favorites from the variety listed below.   

Unless otherwise noted, Hors D’oeuvres are priced per 50 Pieces.

All prices subject to Michigan sales tax and 18% service charge.



Traditional Dinner Buffet 

Choice of 1 entrée, 1 vegetable, 1 starch, 1 salad ...................$17.45

Choice of 2 Entrées, 1 vegetable, 1 starch, 1 Salad................ $19.45

Choice of 3 Entrées  1 vegetable, 1 starch, 1 Salad.................$21.45

Add $1.00 per person
for an additional  

vegetable, starch or salad.

Entrées: 
 
Baked Tilapia 
Beef Tips 
Bourbon Chicken 
Chicken Cordon Bleu 
Chicken Marsala 
Dijon Chicken 
Garlic and Rosemary Chicken 
Grilled Herb Chicken
Ham 
Meat Lasagna 
Mediterranean Chicken  
Old English Pot Roast 
Quarter Cut Chicken 
Roast Beef
Roasted Turkey
Saltimbocca Chicken 
Sliced Top Sirloin
Stuffed Chicken Breast 
Stuffed Jumbo Shells 
Veggie Lasagna  
 
Chef Carved Prime Rib 
add $2/person 
Chef Carved Beef Tenderloin  
add $4/person  

Dinner Buffets

All prices subject to Michigan sales tax and 18% service charge.

Children 2-10 years — may choose buffet at 1/2 price or choose kid’s meal at $8.95.

Vegetables: 
 
Green Bean Almondine 
Green beans and slivered almonds 
tossed in an herbed butter. 
Brandied Carrots 
Carrots cooked to perfection and 
coated in a cinnamon brandy glaze. 
Sugar Snap Peas 
Fresh sugar snap peas tossed in a 
herbed  
garlic butter. 
Key West Blend  
Whole green beans, cut carrots, cut 
yellow carrots, red pepper strips. 
Roasted Chef Blend  
Zucchini, yellow squash, carrots, red 
onion and red peppers.
Roasted Corn  
Red onion, corn, red peppers with 
a herbed oil mixture. 
Oriental Vegetable  
Pea pod, bok choy, red pepper, 
carrots and yellow pepper. 
 

Starches:
 
Twice Baked Potatoes 
Garlic Mashed Potatoes 
Roasted Red Potatoes 
Bread Stuffing 
Buttered Noodles 
Rice Pilaf 
Wild Rice
Roasted Sweet Potatoes

Salads*: Pre-Served  
 
Garden Tossed  
A mix of spring mix and romaine, 
sliced cucumbers, yellow pepper, red 
onion and tomatoes, topped with a 
sprinkle of parmesan cheese. 
Served with 2 dressing choices. 
Caesar 
Classic.  Romaine with crunchy 
croutons and parmesan cheese.   
Served with a Caesar dressing. 
Spinach 
Baby spinach and romaine with 
mandarin oranges, sliced strawberries, 
feta cheese, and red  grapes. 
Served with 2 dressing choices.   
Greek 
Romaine with tomatoes, black olives, 
feta cheese, red onion and cucumbers. 
Served with a lemon dressing. 
Asian 
Mix of spring mix and romaine, 
mandarin oranges, dried cherries, 
cucumbers and toasted almonds.  
Served with a toasted sesame dressing.

Dressings: House Dijon Vinaigrette, 
French, Italian, Ranch, Raspberry 
Vinaigrette, Mediterranean. 
 

Salads*: on buffet
 
Fruit Salad 
Pasta Salad 
Cucumber & Tomato Salad  

* You may choose either a pre-served 	
     salad, or a salad on the buffet.  

(Add $1.50 
per person)

All Dinner Buffets include a coffee station and fresh baked bread.



All Dinner Entrees are served plated and include a coffee Station & Fresh baked bread.  
For two entrée choices, add $1.00 per person,  For Three or More, add $2.00 Per Person.

Sliced Beef Tenderloin.....................$20.95 
Served with a port wine sauce.  
Filet Mignon..........................................$24.95 
A tender 8-ounce filet served with a béarnaise sauce.  
Top Sirloin............................................. $16.45 
An 8-ounce sirloin topped with sautéed mushrooms 
and onions.  
10 oz. Hawk Eye Strip.......................... $18.95 
New to our menu, but soon to be a favorite!  USDA 
Choice Beef Top Loin rubbed with herbs de provence, 
slow roasted and thinly sliced.    
Chicken Florentine............................ $17.45 
An 8-ounce chicken breast covered in a white wine 
spinach & mushroom sauce.   
Saltimbocca chicken.......................... $19.95 
An 8-ounce chicken breast stuffed with prosciutto ham, 
a puree of sage, rosemary & garlic, and Swiss cheese.  
Seasoned and topped with a basil pesto cream sauce.  
Dijon Chicken....................................... $17.45 
An 8-ounce chicken breast marinated in Dijon sauce, 
rolled in Japanese bread crumbs and topped with a 
whole grain mustard cream sauce. 
Bourbon Chicken................................ $17.45 
An 8-ounce grilled chicken breast served with an onion and  
mushroom bourbon sauce.   
Garlic & Rosemary Chicken.............. $17.45 
An 8-ounce grilled chicken breast served with a Rosemary 
lemon sauce.   
Stuffed Chicken Breast.................... $17.45 
An 8-ounce chicken breast stuffed with bread dressing 
and served with chicken gravy. 

Roast Duck............................................ $18.95 
Seasoned and slow roasted, served with sautéed carrots, 
shitake mushrooms, with a balsamic orange glaze.  
Recommended on a bed of basamati rice. 
Baked Tilapia......................................... $17.95 
Delicate white fish topped with lemon butter. 
Salmon Steak........................................ $19.95 
Brushed with an herbed garlic butter. 
Fresh Penne Pasta............................... $15.95 
Served with sautéed yellow and green peppers, summer 
squash and zucchini, fresh basil and tomato and topped 
with creamy asiago cheese sauce.   
Stuffed Manicotti............................... $15.95  
Manicotti pasta stuffed with a ricotta cheese blend and 
topped with a marinara sauce. 
Veggie Lasagna..................................... $15.95  
Sautéed spinach, mushrooms and yellow peppers layered 
with lasagna noodles and goat cheese and topped with a 
marinara sauce.   
Veggie Kabobs...................................... $13.95  
Marinated grilled vegetables skewered and served with 
vegetable and starch.  
Kids Meals................................................ $8.95  
Chicken tenders and french fries with ketchup, served 
with applesauce. 

Dinner entrées available In lunch portions 
from 11:00 - 2:00.  Subtract $3.00

All Dinner Entrees include your choice of one each of the following:

Salad: 
Garden Tossed, Spinach 

Asian, Caesar, Greek 
 

Dressings:  House Dijon Vinaigrette, 
 French, Italian, Ranch,  
Raspberry Vinaigrette

Dinner Entrees

Buttered Noodles 
Garlic Mashed Potatoes 

Rice Pilaf 
Roasted Red Potatoes 

Roasted Sweet Potato 
Twice Baked Potatoes 

Wild Rice

Starch:
Brandied Glazed Carrots
Green Bean Almondine 

Key West Blend 
Oriental Vegetable 

Roasted Chef ’s Blend
Roasted Corn

Sugar Snap Peas

Vegetable: 

All prices subject to Michigan sales tax and 18% service charge.



Chocolate Cups 
Milk chocolate cup filled with white or dark chocolate mousse. 
 
Espresso Brownie Bites 
A rich chocolate and coffee confection. 
 
Lemon Tartlets 
Butter crust filled with lemon curd. 
 
Linzer Bars 
Raspberry almond bar drizzled with white chocolate. 
 
Pecan Diamonds 
Butter crust topped with caramel pecan filling. 
 
Peanut Butter Smoothies 
Layers of milk chocolate and peanut butter with a toffee 
peanut filling.  
 
Dipped Strawberries 
Fresh strawberries dipped in delicious milk chocolate. 
 

Key Lime Tartlets 
Butter crust filled with key lime custard and topped with 
toasted coconut. 
 
Magic Bars 
Graham cracker crust sprinkled with chocolate and coconut.  
 
Strawberry Rhubarb Tartlets 
A butter crust with strawberry rhubarb filling. 
 
Apple Custard Bars 
Butter crust filled with cinnamon brandied apples and topped 
with custard and struesel.    
 
Eclairs 
Filled with amaretto pastry cream and dipped in chocolate, 
then drizzled with white chocolate. 
 
Crème Puffs  
Filled with dark chocolate mousse and sprinkled with 
powdered sugar.

Two Items:  $3.75 per person 

Three Items: $4.75 Per Person 
Also ask about our seasonal options!

Pot de Creme 
A smooth custard baked to creamy perfection overtop your 
choice of caramel, strawberries or cranberries.

Cheesecake Du Jour 
Assorted flavored homemade cheesecakes, ask us about your 
choices! 

Individual Carrot Cakes 
A richly spiced carrot cake spread with an orange cream 
cheese frosting.

Baked Turnovers A La Mode 
Apple, cherry, blackberry or peach served with vanilla ice 
cream. 

Summer’s Delight Napoleon 
Puff pastry filled with an amaretto pastry cream and topped 
with assorted fresh fruit.  

Mega Chocolate Cup 
A jumbo chocolate cup filled with white or dark chocolate 
mousse and garnished with a chocolate stick. 

Ice Cream Sundae Bar 
The works.  Vanilla ice cream with bananas, whipped cream, 
chocolate, caramel & strawberry sauce, sprinkles, chopped 
nuts and maraschino cherries.

       Choose one: $4.25 Per Person

Bar Desserts

All prices subject to Michigan sales tax and 18% service charge.

Desserts



All cakes are made from scratch on site by Eagle Eye’s own pastry chef.   

Our chef would be happy to prepare a customized cake of your choice.

Raspberry Blanc Torte 
Layers of raspberry and white chocolate mousse between va-
nilla chiffon cake with a buttercream frosting. 
 
Raspberry Lemon Torte 
Zesty lemon and raspberry mousse layered with vanilla 
chiffon cake with a buttercream frosting. 
 
Tiramisu  
A twist on the traditional Italian dessert…..a chocolate 
espresso cheesecake bottom with layers of vanilla chiffon 
cake soaked in Kahlua and mascarpone cheese with 
buttercream frosting. 
 
Cassata 
Pastry cream whipped with amaretto and chocolate shavings 
stacked between layers of chocolate and vanilla chiffon cake 
with buttercream frosting. 
 
Strawberry Amaretto 
Chocolate chiffon cake topped with white chocolate mousse 
and spread with macerated strawberries soaked in amaretto 
with buttercream frosting.  
 
Mocha Caramel 
A rich brownie bottom stuffed with chocolate mousse and chif-
fon laced with espresso with buttercream frosting.  
 

Strawberry Champagne Torte 
Layers of white chiffon cake brushed with champagne and 
stuffed with a strawberry mousse with buttercream frosting.  
 
Margarita Madness 
Layers of white chiffon cake brushed with a margarita syrup 
and stuffed with a tangy lemon-lime mousse and dusted with 
coconut. 
 
Chocolate Amaretto Praline  
Layers of chiffon cake topped with amaretto laced pastry cream 
sprinkled with praline almonds and decorated with chocolate 
buttercream frosting.  
 
Double Chocolate Raspberry Torte 
A dense chocolate cake topped with chocolate mousse, 
chocolate chiffon and a bit of raspberry preserves, with choco-
late buttercream frosting. 
 
German Chocolate Torte 
Chocolate chiffon cake stuffed with milk chocolate 
mousse and a sweet coconut pecan filling, with chocolate but-
tercream frosting. 
 
Caramel Baileys Irish Cream Torte 
A rich Baileys Irish Cream mousse sandwiched between white 
and chocolate chiffon cake and drizzled with a white chocolate 
ganache.

From $2.50 Per Person 
 

Wedding cakes are also available as sheet cakes for graduations. retirement, anniversary and company events.   
Please, cakes must be ordered at least two weeks prior to event.   

An appointment with our pastry chef will be required.   

Contact: naomibatterbee@hawkhollow.com
517.641.4570  ext. 19

Wedding Cakes

All prices subject to Michigan sales tax and 18% service charge.



Open Bar 
The bar tab is included in the customer’s final bill.
 
Cash Bar 
Guests purchase their own drinks.
 
Semi-open Bar 
The host specifies which alcoholic beverages will be provided at 
no charge.  All other alcoholic beverages are provided on a cash 
basis.  	  

All-Inclusive Bar
Full Service	...................... Guests over 21............. $16.00

        Upgrade to Call Liquors, per person, per selection................ $1.00
Upgrade to Super Call Liquors, per person, per selection ................ $2.00

Guests under 21  ..............  $2.00
Domestic draft beer, our five house wine selections, soft drinks and 
rail liquors are available for five consecutive hours for guests over 21. 
All other special requests, including champagne toasts, will be priced 
individually.    

Beer/Wine/Soft Drinks Guests over 21............ $9.50
Guests under 21………. $2.00

Domestic draft beer, our five house wine selections and soft drinks are 
available for five consecutive hours for guests over 21. All other special 
requests, including champagne toasts, will be priced individually.

Mixed Drinks 
All liquor prices include mixes and garnishes.  

Rail Liquors  
$4.50 Per Drink 

Mr. Boston Amaretto 
Bacardi Rum                                                         

 Captain Morgan Spiced Rum 
Fleishmann’s Gin 

Jim Beam Bourbon
Malibu Rum 

Peach & Peppermint Schnapps 
Seagram’s 7 Whisky 

Smirnoff Vodka 
Lauder’s Scotch  

Call Liquors  
$5.00 Per Drink 

Absolut Vodka 
Canadian Club 
Cuervo Tequila 
Dewar’s Scotch 

Jack Daniels Whisky
Johnny Walker Red 
Southern Comfort 

Tanqueray Gin  
Super Call Liquors  

$5.75 Per Drink 
Baileys Irish Cream 

Crown Royal 
Grey Goose Vodka 

Kahlua 
Mixed Cocktails  

With 2-4 shots are priced as a Super Call.

A $75.00 bartender fee will be assessed on each bar when sales do not exceed $250.00.

Beverage Service

All prices subject to Michigan sales tax and 18% service charge.

Canned Beer 
Budweiser, Bud Light, Miller, Miller Lite, O’Douls................... $3.00 
Michelob Light, Labatt Blue, Labatt Blue Light....................... $3.25 
Bottled Beer............................................................................ $3.70 
 
Keg Beer 
Miller, Miller Lite, Miller Genuine Draft............................ $235.00 
Labatt Blue, Labatt Blue Light, Killians ............................. $255.00 
Amstel Light, Guinness, Bell’s Oberon .................................$345.00

Special requests for any beer, wine or champagne, must be ordered 
and purchased for quantities desire and paid in full prior to event. 

Draft Beer by the glass 
Domestic................................................................... $3.00 per glass 
Imported................................................................... $3.25 per glass 
 
Wine 
Cabernet Sauvignon, Chardonnay, Merlot,  
Piesporter, White Zinfandel..................................... $16.50 Per Litre 
............................................................................... $ 4.00 per glass 
Available upon request……. 
Pinot Grigio, Pinot Noir, Sauvignon Blanc.............. $22.50 Per Litre 
............................................................................... $ 4.50 per glass 
Table wine service.................................................. $20.00 per server  
 
Champagne  
Verdi Spumante...................................................... $12.00 Per Litre 
Asti Spumante........................................................ $18.00 Per Litre 
Sparkling Juice......................................................... $8.50 Per Litre
 
Soft Drinks  
With a bar............................................................. $1.00 per person 
Without a bar........................................................ $3.00 per person



What is included in the fee? 
The rental fee includes set-up and clean-up, tables, chairs, house table linens and napkins, flatware, stemware and china, 
coat racks, podium, and cake cutting.

Can the dance floor be moved? 
No, the dance floors are permanently located to provide for optimum guest seating, food service arrangement, and disc 
jockey/musician access.

When, and for how long, is the room available? 
Room availability is based upon prior events scheduled and your minimum set-up requirements.  Approximately two 
weeks prior to your event the event coordinator will confirm the time available.  Last call for the bar is 12:30 a.m. with 
the room vacated by 1:00 a.m.

Is there a cancellation fee? 
If your reservation is cancelled, payment of deposit will be refunded upon booking a new function of similar size in the 
cancelled room. If your reservation is cancelled inside of 60 days, deposit is forfeited plus 30% of food and beverage 
charges are incurred. If your reservation is cancelled inside of 30 days, deposit is forfeited plus 50% of food and 
beverage charges are incurred.   

May I use my own caterer? 
No, absolutely no outside catering is allowed under any circumstances.  Our catering is strictly done in-house.  
Wedding cakes are the only exception.  

Are there music restrictions? 
Your choice of music may be played until 12:30 a.m.

Do you have a piano or any other musical instruments? 
No, we have no musical instruments on site.  They may be rented from an outside vendor.

Are there any restrictions on photography or videotaping? 
We ask that for any photos taken outside near the golf course, guests respect the golfers by observing golf etiquette.  
We reserve the right to ask loud groups to move away from the course.  

Are there rooms available for the bride, groom and attendants to change clothes? 
We have no private changing rooms available.

Are there restrictions on alcohol? 
We are a state-licensed facility and will not serve alcoholic beverages to persons under the age of 21.  Consumption of 
alcohol by minors will not be tolerated and will constitute staff intervention.  Should the age of a guest be in question, 
including members of the wedding party, proper identification will be required.  All alcoholic beverages must be 
purchased through and served by an employee of Hawk Hollow or Eagle Eye.  Outside alcohol will be confiscated by a 
staff member and will not be returned.  

Is the facility handicap accessible? 
Both facilities, including restrooms, are fully handicap accessible, with an elevator serving both levels.  Baby-changing 
stations are also available.

What decorations may be used? 
We do not permit the affixing of anything to the walls, floors or ceilings using nails, tape, staples or any other 
substance.  We do not permit the tossing of rice, birdseed, or faux flower petals outdoors.  Absolutely no glitter, 
confetti, or fireworks, including sparklers, is permitted anywhere on the property.

Frequently Asked Questions




