


memorable!

BRUMWELL'S BACKYARD BANQUET

We are committed to making your special event perfect and

Standard

Choice of 2 items from salads and sides.
1 main or sandwich option.

An appetizeror dessert

$13 Drop-off  $15 Full Service

Plus

Choice of 3 items from salads and sides.
2 mains/sandwiches.

An appetizeror dessert

$16 Drop-off $18 Full Service

Bars

Perfect for a crowd, these all inclusive
bars feature a diverse spread sure to
have something for everyone

$16 Drop-off $18 Full Service

All prices are per guest.

Add appetizer/dessert to any package
for $2 per person.

*Plates, plasticware and napkins
furnished on request.

Drop-off Service
We make your meal and
drop it off at your event.

Full Service

Our staff is present for
the entirety of your
event to set up, manage
hot and cold tables,
refill as needed and
clean up.




BRUMWELL'S BACKYARD BANQUET

At Brumwell’s Backyard Banquet we strive to meet our client’s needs and we

love trying new things! Let us know if you have a menu suggestion.

Broasted Chicken Beef Stroganoff

Beef and noodles in a hearty mushroom

Chicken Rice Casserole cream sauce.
Roasted chicken, broccoli and rice in our Parmesan NOOd’eS

homemade cheese sauce.

Egg noodles with garlic, butter, parmesan

Chicken a ’a King cheese and parsley.
Roasted chicken and vegetables in rich gravy. /VlaC & Cheese
Ch icken Piccata Homemade creamy mac and cheese with a

panko parmesan topping.
Roasted chicken in a lemon caper sauce.

Sauerkraut & Kielbasa

Ch”’ mac Grilled kielbasa with Aunt Lynn’s amazing
Beef and noodles in a hearty tomato cheese homemade sauerkraut.
sauce.
ioli Cajun Chicken Pasta
Mostaccioli | o
Roasted, Cajun seasoned chicken in a
Our special recipe with rich tomato sauce and creamy pasta sauce.

ricotta cheese.

Pulled Pork - generous portions of pulled pork with a rich, tangy bbq sauce.

De” Board = a selection of breads, meats and cheeses with sandwich condiments.

Sloppy]oes = a homemade recipe served with buns and pickles.



SALADS

Lisa’s Feta Orzo Salad

Orzo salad with cucumbers, peppers, fresh
herbs, feta and a bright lemon dressing.

Village Salad

Crisp peppers, cucumbers, thin sliced red
onion, tomatoes, olives and chunks of feta w
a house made greek dressing.

Apple Pear Harvest Salad

Lettuce, apples, pears, cashews, swiss
cheese and a house made lemon poppy
seed dressing.

Greek

Lettuce, tomatoes, cucumbers, kalamata
olives, feta cheese, and shaved red onions
with a house made greek dressing.

Classic Chef

Lettuce topped with ham, turkey, hard boiled
eggs, tomatoes, cucumbers and cheese.

Caesar

Fresh romaine, tomatoes, cucumbers,
croutons, & parmesan with Caesar dressing.

Michigan Cherry Salad

Mixed greens, pecans, dried cherries,
crumbled bleu cheese, & shaved red onion.

Fruit

A generous mix of fresh, seasonal fruit.

House

Fresh lettuce, cucumbers, tomatoes, served
with homemade ranch and italian dressing.

BRUMWELL'S BACKYARD BANQUET

Green Bean Almondine

Green beans and slivered almonds in a beef
base.

Mixed Vegetables

Sauteed broccoli, cauliflower and carrots.

Mashed Potatoes

Mashed potatoes with chicken or beef gravy.

Baked Red Potatoes

Red potatoes baked with garlic and herbs.

Au Gratin Potatoes

Thinly sliced potatoes and onion layered in a
creamy cheese sauce.

Rice Pilaf

Baked rice with onions, celery and herbs.

Broccoli & Cauliflower

Broccoli and cauliflower florets in our rich,
homemade cheese sauce.

Cuban Black Beans

Stewed beans with peppers, onions, and garlic.

Mac & Cheese

Noodles in our house made cheese sauce.

Spanish Rice

Rice baked with herbs and tomato sauce.

Refried Beans

Pinto beans with taco sauce and cheese.



BRUMWELL'S BACKYARD BANQUET

We continuously modify and streamline our menus and cooking

techniques so that you get an amazing meal experience for the best price.

DESSERIS

Snickers apple salad
Pretzel jello
Strawberry whip cream
angel food cake

Rice pudding

Bread pudding

Date pudding
Strawberry rhubarb crisp
Carrot sheet cake
Blueberry buckle
NHERVENEESERERGE
Pudding

Seven layer bars

APPETIZERS

Vegetables & dip
Cheese & crackers
Bread and butter
Pickled things
Grazing platter

Our bars are an all-inclusive party
package with everything you need
for a festive feast.

The Essential Backyard
Banquet

Burgers and dogs grilled on site served with
mustard, ketchup, relish, onions, and
sauerkraut, Includes sides of macaroni or
potato salad, cowboy baked beans and chips.

Pasta Bar

Pick 2 of - pasta alfredo, spaghetti &
meatballs, mostaccioli, and lasagna, served
with a house salad, dressing and heaps of
homemade garlic bread.

Loaded Potato Bar

Baked potatoes served with sour cream,
chives, cheddar cheese, bacon bits, cowboy
caviar, cheesy broccoli and chili. Served with
your choice of a salad or side.

Nacho/Taco Bar

Taco beef, lettuce, onion, tomato, cheese, pico
de gallo, jalapenos and taco sauce. Hard shell,
soft shell or half and half. Served with spanish
rice and beans.

Hibachi Grill Bar

Sauteed chicken and vegetables served with
rice, noodles and a selection of Asian sauces.
Served with your choice of salad.



