(ass TYotase

CAFE

Your Retreat on Campus

W.
v
"»:

\ [ )
i .
A\ 4
4
.‘3,;'. o
- —_—
. ' , :
"‘.'\,; —

A EPALI\/IER

c ommONMDNnNSs



(Lxss TYotase

CATERING

Thank you for inviting Glass House Café to cater your event. We operate a socially
conscious, polished casual urban caféand catering house at Palmer Commons on the
University of Michigan Campus. Designed to feature a broad range of seasonaplates,
our offerings indulge the diverse tastes in the area. Our enthusiastic, service-oriented
team brings passion to the table and provides gracious, genuine hospitality to all guests
through impeccable food and service.

Fresh, Local Flavor

What sets us apart from other caterers? / O1 OUaA OwEUUwT I Ul z UMeE wi OOE wx
purchase goods from local farmers and suppliers whenever possible. This is a core
practice that has been at the center of our culinary and business philosophies
throughout o ur careers. We do this for several reasons:
o Our guests experience the freshest ingredients possible.
o The relationships we build with other local businesses help strengthen our
community.
o0 We want to help protect our environment. Buying locally means that
goods have less distance to travel, cutting back on greenhouse gas
emissions and reducing the volume of packing material needed.

We fulfill this mission while at the same time keeping our prices as low as possible. We
pride ourselves on giving you the per sonal attention you deserve to ensure your event
is a successwhile staying within your budget

Glass House works with all types of events, from casual outings to upscale affairs.
Please contact us to discuss the details of your event. Our event coadinators will help
you plan a menu that meets the unique needs of your group while work ing within a
given budget. We look forward to the opportunity to serve you! Please callour
Catering Director, Alissa McCool, at (734) 6474171to discuss the details of your event.



Our Commitment to the Environment

Glass House Café is dedicated to environmental practices that foster a sustainable
future and improve the social and economic well -being of our community.

We fulfill this mission by:

- Purchasing goods from local farmers and suppliers

- Reducing waste by decreasing paper usage, utilizing electronic communications
in daily operation, and installing low -flow faucets and automatic sensored hand
washing sinks

- Using disposable products that are biodegradable, compostable, made from
natural alternative materials or from post -consumer recycled products

- Using sanitation chemicals that are DfE Certified, packaged in condensed-sized
Class 2 recyclable containers, and leave no chemical residue when empty
-Regycling paper, glass, cardboard, and metal products

-Implementing a composting program in our daily operations

-Disposing of waste in a trash compactor to decrease volumes in landfills
-Donating food to various charitable organizations in the Ann Arbor area
-Providing continuous education for staff about waste reduction and recycling

Our commitment does not end here. We constantly strive to find new ways to make a

difference. We are helping to create a clean and safe place to live and work for future
generations.
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ORDERING GUIDELINES

How to O rder:

Our office is available to help you Monday thru Friday from 9am.+t 6 p.m. Please feel
free to call or email us to place an order, or to ask any questions you may have. We
recommend placing an order at least one week in advance of your event, but will do our
best to accommodate shorter notice. Please calbur catering director, Alissa McCool, at
734647-4171, or email her at amccool@glasshousecafe.net

Confirmation

In order to secure your event, we require a signed copy of your contract. Please confirm
your final guest count 72 hours before your event.

Payment:

We conveniently accept University short codes, purchasing cards, major credit cards,
and business checks. For events of $2,000.00 or more, a naefundable 50% deposit is
required one month in advance. The balance is due by the date of your event.

Services:

Our team of professionals is Serve Safdood and alcohol certified and extensively
trained for full service, high -end events. Our staff can drop off your order, set up and
clean up your event or stay throughout the function to ensure premium guest
satisfaction. Gratuity is left to the E O B 1di@dkgiod, and no additional delivery fees are
added to the final bill .

Rentals:

For events held within Palmer Commons, we have complimentary use of our china,
glassware and silverware. Glass House Caféserves on beautiful Dudson china and can
provide enough place settings to accommodate a plated dinner for 350 people. We
charge $4.00 per guest for any events outside of Palmer Commons. .

Our event coordinators are more than happy to arrange all your additional rental and
floral needs, giving yo u less think about.

Leftover Food :

Food may be left with the client after the event, depending on its safety and condition.
Credit will not be issued for leftovers.


mailto:amccool@glasshousecafe.net

61 wxUOUEOawUl UYI w! EUU Gy
maderight herein Ann Arbor!

Delicious Morn B OT U6 ¢ ™
Begin your day on the right note

Morning Meetings Additional Offerings
One-Stop Continentals Priced per guest
Priced per guest
Assorted Whole Fruit $1
#1  Breakfast pastries,orange juice, Fresh Cut Fruit P latter $3
and Great Lakescoffee ~ $7.25 Assorted Biscotti $1.5
Yogurt $125
Yogurt Parfait $3.99
#2  Assorted breakfast pastries and Clif Bars & Kind Bars $1.99
bagels, cream cheesefresh cut Kashi Bars $1.5
fruit , orange juice, and Great Assorted Pastries $1.95
Lakes coffee $9.95 A Dozen Bagels w/ Cream Cheese$17
Assorted Mini Quiche $18
Smoked Salmon Lox $11.95
#3  Assorted breakfast pastries, with bagels, capers, hard cooked eggs,
bagels, cream cheeseyogurt, red onion and chives

Kashi bars, vanilla bean tossed
fruit, orange juice, and Great
Lakes coffee $11.95 S
Please inquire about our hot

breakfast options!
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Sandwich Board

Priced per guest and served buffet style
Includes choice of chips or whole fruit

$9.5
$2.5

Two Sandwich Choices
Additional Sandwich Choice

Corned Beef with caramelized
onions, spinach and whole grain
mustard

Smoked Turkey with jarlsberg,
lettuce, tomato and mayo

Vegetable Wrap with tomato,
English cucumber, provolone, red
onion, capers, sprouts, herbed
vinaigrette

Stacked Ham with jarlsberg, lettuce,
tomato and dijon mustard

Chicken Salad with fresh basil, mayo
and whole grain mustard

Albacore Tuna Salad topped with
crispy onions
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Artisan Sandwiches

Priced per guest and served buffet style
Includes choice of chips or whole fruit

Two Sandwich Choices $12
Italian with salami, capacola, fresh
mozzarella, lettuce, tomato and red
wine vinaigrette on an Italian baguette

Smoked Turkey brie, lavender honey
and shaved apples on sourdough bread

Grilled Portabella  roasted red
peppers, fresh mozzarella, red onion
and pesto on a rosemaryfocacciabread

Roast Beefwith Vermont white
cheddar, Boston bibb lettuce and
horseradish cream on a brioche roll

Tomato and Fresh Mozzarella
fresh basil, olive oil and balsamic
reduction on sourdough bread

Caf ® at Pal mer
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Sandwich , Salad and
Soup Pairings

Two Choices from the Sandwich Board
and Salad or Soup $1150 pp

Two Choices from the Sandwich Board,
Salad and Soup
$1395pp

Choose any two sandwiches from the
Sandwich Board and one of the
following Salads or Soups.

Salads
Caesar, Petite Greens, Buttermilk Ranch,
Potato Salad, Pasta Salad or Coleslaw

Soups:
Please sedist at the right

Individual Bagged
Lunches

Pricing is per guest
Classic Bagged Lunch $11.95
Your choice of sandwich from the

board. Includes chips, whole fruit, a
house baked cookie and soda or bottled
water.

Half Sandwich & Salad $9.9
Choice of sandwich from the sandwich
board and any of the salads on pages8.

Gl as s
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Soup

$3.99 per guest

Michigan Potato Chowder

Country Vegetable

Tomato Basil Soup

Sherry Mushroom

Lemon Chicken with Brown Basmati Rice
Ham and White Bean with Spinach
Gazpacho (Seasonal)

Swiss Onion

Creamed Cauliflower

Vegan Root Vegetable with Swiss Chard

and Israeli Cous Cous

Caf ® at Pal mer

Commo



Salads
Priced per guest

Side or Starter $4.5

Panzanella traditional Italian bread
salad with tomatoes, red onion,
cucumber, mozzarella, and capers

Caesar Saladromaine, radicchio,
shaved parmesan, toasted croutons,and
house made dressing

Pear & Ginger Soywith sliced p ear,
ginger-soy dressing and Asian
vegetables

Buttermilk Ranch romaine, pickled
onions, bacon lardons, herbed cider
ranch dressing

Petite Greens Saladwith goat cheese,
toasted pecans, sliced apples and
sherry-balsamic dressing

Mixed Greens Saladwith grape
tomatoes, feta, cucumber, shaved red
onion, croutons with an olive oil &
lemon dressing

Spinach Saladwith hard cooked eggs,
red potatoes, red onion, bacon, green
beans and herbed red wine vinaigrette

Maytag romaine with blue cheese,
croutons, dried cherries and walnuts

Chilled Soba Noodles Asian
vegetables ginger-soy, black sesame

Bulgur & Chickpea Salad with
roasted red pepper, tomatoes, red onion,
parsley, lemon juice, honey, cumin and
cayenne

Cous Cous Salad green beans,
tomato, scallion, and beet juice

Organic Quinoa Salad red bell
pepper, tomato, fresh basil, lemon, and
extra virgin olive oil

Entrée Size any of the above salads $9
Entrée Size with Grilled Chicken $12

Entrée Size with Grilled Scottish
Salmon $15

Potato Salad house made with red
skins, Dijon mustard, egg, celery and
onion $4

Pasta Saladrotini, seasonal $4
vegetables, and herbed Italian dressing

Apple and Red Cabbage Cole
Slaw $4
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Platters
Small serves 1015
Large serves 2535

Hand Rolled Sushi Display
made with gold grade nori and
Tamaki gold rice
Small $60 Large $125
Fruit and Cheese

Gouda, White Cheddar & Brie with
seasonal fruit
Small $35 Large $75
Upgr aded Fruit and Cheese
Manchego, Port Salut & Maytag Blue
with seasonal fruit
Small $60 Large $130
Dip Trio: Spinach-Artichoke,
Forest Mushroom Ragout, and

Tomato Bruschetta
served with crostini

Small $27 Large $59

Roasted Red PepperHummus

and Grill ed Pita Points
Small $20 Large $35

Antipasto includes salami, prosciutto
di Parma, capacola, roasted red pepper,
provolone, mozzarella, grilled baguette,
greek olive oil, sliced tomato, kalmata
olives and grilled onion

Small $42 Large $85
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Jumbo Shrimp Cocktail with bloody
Mary cocktail sauce and sliced lemon

Small $65 Large $135
Grilled Vegetables with ranch
dipping sauce

Small $22 Large $45

Crudités raw cut vegetables
with ranch dipping sauce
Small $30 Large $60

Prime Rib and Asparagus Wraps
with horseradish cream
Small $75 Large $160

Wheel of Warm Brie with fruit
compote and grilled ciabatta
$65 per wheel(serves 2025)

Hot or Cold Smoked

Salmon Platter with hard cooked
egg, capers and red onions
$75 per platter (serves 2025)

Caf ® at Pal mer
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Grilled Flank Steak $27

pickled onion and horseradish cream

Chilled Soba Noodle Spring Roll " OUw' OdWwnes: 7 .

with sweet chili sauce $18 Priced per dozen 3 ww, POS wOUET Uwl w
Grilled Vegetable Stuffed $19 Chicken Roulade $24

Artichokes with balsamic reduction with whole grain mustard and basil

Wild Mushroom Ragout Chicken Satay $36

on crostini $20 with ponzu and togarashi

Smoked Salmon Salad $25 Brie and Pearin phyllo $36

on a crispy gaufrette
Bacon Wrapped Scallops  $48

Brie on Crostini with $22

lavender honey, sliced pear and Chicken Pot Stickers $24
toasted almonds with ginger soy sauce

Herbed Goat Cheese $25 Mushroom Purses $36

stuffed baby tomatoes

BBQ Pulled Pork Sliders $24
Poached Shrimp $20 on black pepper biscuits
with ginger lime salsa on wonton crisp

Tiny Crab Cakes $24
Hummus and Fattoush $18 with white wine butter sauce
on fried pita

Roulade of Vegetables $21
Prosciutto Wrapped Kiwi $30 pan searedin brick dough

with lemon créme fraiche
Spinach & Artichoke Croquettes
$20
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Buffet Service

Choose one of our delicious lunch or
dinner buffet packages.

Lunch Buffets include salad, entrée,
starch, vegetable, cookies, soda and
water. Add an additional side for $3 per
person.

1 Entrée $19

2 Entrées  $23

3 Entrées  $25

Dinner Buffets include salad, entrée,
starch, vegetable, choice of dessert, soda
and water.

1 Entrée $29

2 Entrées  $35

3 Entrées  $39

(2 and 3Entrée Dinner Buffets include

2 starches)

Entr ées

Beef
Red Wine Marinated Flank Steak
Herb Roasted Shaved Prime Rib
with natural jus

Cabernet Braised Short Ribs
Tenderloin of Beef
with garlic thyme jus
New York Strip Stea k

Add $10 pp
Add $5 pp

Poultry

Lemon Brined Seared Chicken Breast
with lemon thyme mornay sauce
Chicken Parmesan with stewed
tomatoes, basil and fresh mozzarella
Rendered Roasted Duck Breast

Add $5 per person
Updated Chicken Cordon B leu
stuffed with jarlsberg, broccoli and
prosciutto di Parma
Herb Roasted Chicken

Pork

Slow Roasted Marinated Pork Loin
brushed with Dijon and lightly breaded
All Natural Pork Tenderloin

with cider reduction

From the East

Please inquire about our Asian inspired
options.

From the Sea
Grilled Scottish Salmon
balsamic tomato relish
Lake Superior Whitefish
lemon caper sauce

Pleaseask about our fresh seasonal
seafood offerings.



Vegetarian & Pa sta

*Indicates vegan options

*Grilled Portabella with tomato
concasse, spinach, lemon ad olive oil
*Bulgur Flat Cakes with Tahini, soy
sauceand vegetables

*Fattoush sumac, heirloom peppers and
tomatoes, cucumber, mint, parsley, sea
salt, olive oil and lemon juice

*Red Basmati Rice and Black Beans
with cilantro and topped with fried
shoestring onions

*Seared Marinated T empeh Salad
with chic k peas

*Chilled French Green Lentils

*Seven Vegetable Flash Seared
Ratatouille tossed with balsamic, fresh
herbs and Greek olive oil

Penne Marinara with tangy goat cheese
and chopped lItalian parsley

Fettuccini with wil ted spinach and
parmesan cream

Simple Linguine with extra virgin olive
oil, cracked black pepper, goat cheese,
spinach, tomato and lemon

Starches

Buttermilk Whipped Potatoes

Butter Linguine with parsley and garlic
or lemon parsley and olive oil

Vermont W hit e Cheddar L ayered
Potatoes

Jasmine Rice with toasted almonds and
cracked black pepper

Herb Roasted Red Skins

Simple Sticky Rice seasoned with rice
wine vinegar and scallion s

House Made Creamy Black Pepper
Spaetzle

Vegetables

Buttered Broccoli with shallots
Green Beans with caramelized
mushrooms and crispy onions
Asian Stir Fry

Sautéed squash and Zucchini
with white wine herb butter
Seasonal Fresh Mixed Vegetables
Asparagus

steamed or buttered with garlic
Glazed Carrots with brown sugar




Plated Entr ées

Invite our chef to create a memorable

meal for your plated luncheon or

dinner. Have us design a custom menu
foryourevent! ' 1 Ul zUwEwWUEUUI

Grilled Scottish Salmon

pesto orzo and tomato confit $22

Pan Seared Chicken Breast Sweet Tooth

buttermilk whipped pota toes, broccoli

and lemon-thyme mornay $18 Assorted Petite Pastries  $5.50 pp

Choose threigpes 3 ww3 T Ul T wx DI ET Uw

Tenderloin of Beef Profiteroles, Cheesecake BitesPark

white cheddar gratin, buttered broccoli Chocolate Dipped Strawberries, Lemon

and cabernet natural reduction  $34 Bars, Chocolate Mousse Cups Sweet
Cream Cannoli, or White Chocolate,

Linguine Berriesand Cream in Shortbread

extra virgin olive oll, cracked black

pepper, goat cheese, spinach, tomato House Made Tiramisu $5

and lemon $17 per person, minimum 12 people

Pork Tenderloin Glass House Apple Crisp $4

braised Napa cabbage with applewood per person, minimum 12 people

smoked bacon, and cider reduction $21

Cheesecake $7
per person, minimum 10 people

Créme Brulee $6
per person, minimum 12 people

Seasmal Pound Cake $4
per person

Assorted Cookies or Brownies $15
per dozen
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Beverages

Priced per guest

Great Lakes Coffeeand Harney
& Sons Teawith condiments  $2.5

Pepsi Products: Pepsi, Diet Pepsi,
Sierra Mist $1.25

Iced Tazo Tea Lemonade and
Water Pitchers $2

SunsetPunch and Water Pitchers
$2

White Grape Punch and Water

Pitchers $2.75
Bottled Water $125
San Pellegrinoand
Bottled Still Water $2.5
-14-
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Various lzze Sparkling Juice, Snapple,
Nantucket Nectars, Jones, IBC, Function
and San Pellegrino products also
available. Please inquire if interested in
partaking.

Again, we are flexible! Please let us
know if you would like to mix and
OEUEIT &

*Menu and prices are subject to change
based on market and availability.

Caf ® at Pal mer
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