
 
 

Catered Luncheon Menu 
 

10 Person Minimum Seating, 8 Person Minimum per Selection. Maximum for plated Service, 32 
Guests. Buffet service available up to 50 guests. 

 

All entrées include a mixed green salad with a choice of dressing, bread and/or rolls and butter, 
coffee, tea, iced tea, water. 

 
Salad Options: 

Caesar Salad     $2.50 

Wilted Spinach with Hot Bacon Dressing $2.50 

 

Quiche 
Choice of quiche Lorraine, Spinach and mushroom or seafood quiche. Served with seasonal 
vegetables and pan roasted potatoes. 
$10.50 
 

Pasta Selections: 
 

Pasta Alfredo 

Choice of pasta with broccoli and cauliflower in a rich parmesan cream sauce. Served with garlic 
toast 
 $12.00 

 

Pasta Rustica 

Angel hair pasta tossed with tomatoes, olives, artichokes and basil pesto. 
$12.50 

 
Baked Ziti Casserole 

Pasta, meatballs and sausage, tossed in marinara sauce with parmesan cheese. Served with garlic 
toast. 
$13.50 

 
Chicken Ravioli 

Pan grilled chicken with cheese filled ravioli served in Madeira, basi,l Cream sauce with seasonal 
vegetables 
$14.00 

 

Chesny’s Keswick Manor 
1800 Center Avenue 

Bay City MI  48708 

 

989-893-6598 

Fax 989-893-2845 

 

innkeeper@chesnyskeswickmanor.com  



Chicken Selections: 

 
Chicken Shortcake 

Creamy chicken served over herbed biscuit, with celery, carrots, bacon and mushrooms.  
$12.00 

 

Grilled Chicken Caesar Salad  
Romaine hearts, garlic crouton, California olives and Parmesan, tossed with grilled chicken breast 
strips and traditional Caesar dressing. 
$14.00 

 

Orange Chicken 
Served with Michigan cherry butter, walnut stuffing, seasonal vegetables 
$14.00 
Chicken Breast Florentine 

Stuffed with fresh spinach and provolone with tarragon cream, chef’s choice starch and seasonal 
vegetables 
$14.00 

 
Lemon Pepper Chicken Breast 

With Sherry cream sauce, chef’s choice starch and seasonal vegetables 
$14.00 
 

Chicken Provençal 

Grilled breast with sautéed tomatoes, mushrooms, artichokes and fresh herbs. Served with rice 
pilaf. 
$15.00 
 

Chicken “Princess” 
Chicken breast in white sauce with mushrooms and asparagus 
$14.00 

 
Chicken Breast Oscar 

Topped with asparagus and lump crabmeat with béarnaise, chef’s choice starch and seasonal 
vegetables 
$15.50 

 
Meat Selections: 

 
Mixed grill salad 

Petit cuts of New York sirloin, pork tenderloin, and chicken over a variety of garden and field 
greens, sliced mushrooms, tomato wedges, cucumbers, and purple onions with a choice of dressing. 
$16.00 

 
 

Sautéed Sirloin Tips With Mushrooms 
Black pepper, demi-glace, pearl onions. Served with garlic mashed potatoes and steamed 
vegetables. 
$15.00 
 

Jamaican Spiced Pork Loin 



Roasted loin of pork with pineapple and mango salsa served with rice pilaf and mixed vegetables. 
$14.00 
 

Meatloaf 
Ground sirloin with mashed potatoes and steamed vegetables. 
$11.00 

 
 

Seafood Selections: 
 

Sautéed Shrimp Scampi 

 In Chablis and garlic butter served over rice pilaf with roasted vegetables. 
 $15.50 

 
Grilled or Blackened Salmon Filet 

Salmon with onion marmalade, buttered Yukon gold potatoes and pan roasted mixed vegetables. 
 $14.50 
 

Maryland Style Crab Cakes 
Delicately seasoned, made with all lump crab meat served on a bed of spring greens with lime 
cream or Cajun Rémoulade. 

$15.00 
 

Seafood Newburg 

Shrimp and scallops in a wine cream served in a vol-au-vent pastry with seasonal vegetables. 
$16.00 

 
 

Assorted elegant mini desserts (2 per person) 
$ 4.00 

 

 
Alternate salads, vegetables, and starches are available as well as additional premium entrées 

such as veal, lamb chops, scallops, tuna and lobster. Custom Cakes, European pastries and 
Cheesecakes are also available. Please ask for pricing. 

 

Buffet Service for up to 50 guests is available for most of the plated selections. Let us help you 
plan your event and customize your menu. 

 

Prices are all exclusive of taxes.  

 
Wait staff will be billed at the rate of $ 8.00 per hour and is 
dependent upon the number of guests and type of presentation 

desired. (i.e. passing trays with food selections to the guests vs. 
buffet style)  

 
Gratuities are dependent on menu choice and will be added to final 
invoice.  

 
A $ 150.00 - $200.00 room charge based on the number of guests 

covering linens, tableware, ice, water, coffee or tea and use of the 



facility will be charged for all events that do not include overnight 
accommodations. 

 
Parties of over 30 guests require a minimum of 2 staff members. 
 


