
       

Come Discover the difference at Walnut Hills. 

 

It’s in how effortless the planning process is. Leave the time 

consuming particulars to us and we’ll guide you through the process.  

 

Your guests will see the difference and you will appreciate how easy 

it is to hold your event at Walnut Hills. 

 

Don’t forget about our high quality food and customizable menu for 

2 to 230 guests. Competitive prices. We make it possible to satisfy 

your guests and your budget.  

 

 

Contact our Event Planner, Victoria Welsh today to set up your 

Wedding or Wedding Reception consultation at 517.332.8647 or 

victoriawelsh@walnuthillsgolf.com 
 

 

Sign with Walnut Hills for 2012 or 2013 and ask how 

you can receive $100 in free services! 

*Please submit this page when booking. 

 

 

 

 

. 

Featured wedding on 

 

mailto:victoriawelsh@walnuthillsgolf.com


 

 

-  priced per 50 pieces 

steamed pot stickers     $145 

*(soy ginger sauce) 

coconut shrimp      $150 

sausage stuffed mushrooms    $135 

vegetarian springrolls     $125 

spanakopita      $100 

mini crab cakes      $175 

bacon wrapped scallops    $165        

meatballs       $75 

*(Swedish, bbq, or sweet and sour) 

mini beef wellington     $175 
 

-  priced per 50 pieces 

bruschetta       $100 

caprese kabob      $100 

fresh fruit and cheese kabob    $120 

prosciutto wrapped melon    $130 

prosciutto wrapped mozzarella   $120 

pinwheel rollups      $100 

pesto beef crostini      $160 

smoked salmon crostini     $150 

chocolate covered strawberries  $130 

shrimp cocktail      $190  

smoked salmon      $180 

 

    per 50 people 

antipasto      $175 

fresh fruit      $90 

vegetable and dip    $70 

domestic cheese & crackers   $90 

hummus with pita      $120 

wheel of brie     $130 

*(puff pastry with pear & apple compote) 

 
All prices are subject to Michigan sales tax and 20% service charge. 

 

 

 



 

All guests have the following bar payment options: 
Open Bar: all bar liquors, beer, and wine will be on the hosts tab. 

Semi-Open: specified liquors, beers, and wines to be on the hosts tab.  

Cash Bar: all guests will pay for their own drink of choice in-house  

  

in-house domestic & premium keg, house wine & coke products 

3 hours ……………….. $13.00 

4 hours ……………….. $15.00 

5 hours ……………….. $17.00 
 

in-house domestic & premium keg, house wine, coke products  

& all well liquors 

3 hours ……………….. $15.00 

4 hours ……………….. $17.00 

5 hours ……………….. $18.50 

in-house domestic & premium keg, house wine, coke products  

& all call liquors 

3 hours ……………….. $18.00 

4 hours ……………….. $21.00 

5 hours ……………….. $23.00 
 

in-house domestic & premium keg, house wine, coke products  

& all premium liquors 

3 hours ……………….. $23.00 

4 hours ……………….. $26.00 

5 hours ……………….. $28.00 

 

Pricing for Bar by Consumption or Cash Bar: 
domestic beer $4 • premium beer $5 • house wine $6 •  

premium wine $8 • basic drink $6 • call drink $7 • premium drink $9 
 

Basic Bar 
House Vodka 

House Rum 

House Gin 

House Tequila 

House Scotch 

House Bourbon 

House Brandy 

 

Premium Bar 
Makers Mark 

Hennessey 

Crown Royal 

The Famous Grouse 

J&B 

Johnny Walker Red 

Patron Silver 

Belvedere (Flavor Options) 

Grey Goose (Flavor Options) 

Bombay Sapphire 

Hendricks 

Bacardi 151 

 
 

Call Bar 
Jim Beam Bourbon 

Canadian Club 

Jack Daniels 

Cutty Sark 

Jose Cuervo Tequila 

Absolut Vodka (Flavor Options) 

Stoli Vodka (Flavor Options) 

Tanqueray 

Bacardi 

Captain Morgan 

Malibu 

Meyers Dark 

 
 

*It is up to Walnut Hills to determine the quantity of bar staff for an event. Any additional 

requested bar staff will result in an additional charge. Special requests for beer, wine, or 

liquor, must be ordered and purchased in full prior to the event. All prices are subject to 

Michigan sales tax and 20% service charge. 

 



 

*All plated entrees will start with a mixed green salad serve  

 with rolls and butter.  A side vegetable option and a starch will  

accompany the entrée, dinner also include a coffee service. 

 For two entrée choices, add $1 per person, for three or more 

 add $3 per person.   

 

 

chicken picatta    $24 

chicken marsala    $24 

cherry chicken    $25 

herb & cheese stuffed chicken  $25  

(boursin cheese, sundried tomatoes, wilted spinach) 

 

 

sliced brisket    $26 

8 oz. sirloin     $29 

flank London broil    $28 

prime rib 10oz    $31 

7 oz. filet mignon     $35 

 

… $27  

almond crusted whitefish 

baked whitefish 

lavender glazed salmon 

baked perch 

 

… $21

portabella stack  

veggie lasagna  

 

… $33 

4oz Filet & 4oz Herb Stuffed Chicken 

4oz Filet & 4oz Lavender Salmon 

4oz Filet & 4oz Chicken Picatta 

 

 

 

 
All prices are subject to Michigan sales tax and 20% service charge. 



*All dinner buffets are served with one starch, one vegetable, and  

plated tossed salad.  All buffets include served rolls and butter, 

as well as a coffee station.  If any additional vegetable or starch is  

desired, please note an additional $1 per person per added side.   

Children under age 10 will be charged half price. Guests also have  

the option of plated children’s meals at $9.95.   

 

choice of one entrée … $27, choice of two entrees … $33 

choice of three entrées … $36 

 

Options include:  

chicken marsala baked with mushroom marsala sauce  

chicken picatta with lemon butter & caper sauce 

seared salmon  served with a lavender honey glaze 

beef brisket BBQ smoked for 20 hours 

beef tips marinated till tender in a burgundy sauce 

carved prime rib slow roasted and hand carved 

 

     

broccoli      wild rice 

french beans     mashed potato 

california medley     au gratin potato 

squash/zucchini medley    roasted red buds 

 

… $23

Choice of one served option with parmesan cheese, roasted red  

pepper flakes, salad bar and warm breadsticks. Also served with  

choice of one vegetable. 

 

Options include: meat lasagna with Italian seasoned beef; veggie 

lasagna; spaghetti and meatballs (classic favorite with ground  

sirloin meatballs or Italian sausage); chicken alfredo fettuccini;  

grilled sliced chicken vegetable primavera with light garlic and oil 

 

 

 

 

 

 
All prices are subject to Michigan sales tax and 20% service charge.



… $3 

assorted fresh baked cookies and chewy brownies 
 

… $3 

rice cereal with marshmallow, a classic favorite 
 

… $3 

tart and tangy lemon or creamy cheesecake 
 

… $3.50 

tarts with cream cheese filling and mixed berry topping, key lime,  

or lemon tarts also available 
 

… $3.50 

classic white or chocolate with a choice of chocolate, white  

chocolate, vanilla bean* or citrus* icing 
 

 … $3.50 

fresh dipped strawberries in white or dark chocolate 
 

… $3 

an assortment of your favorite mini desserts and petit fours 
 

… $3 

cool, creamy, and delicious 
 

… $6 

homemade to perfect ion with a variety of flavors 
 

… $5 

flaky crust and choice of cherry, blueberry, apple or peach 
 

… $5 

apple, mango or berry with vanilla ice cream 

These items can be added on to any package or menu.  

 If ordered on its own, please add a $2 surcharge. 

*please add $.25 surcharge 

 
All prices are subject to Michigan sales tax and 20% service charge. 



… $6 priced per person

turkey, ham, and roast beef with cheddar and provolone 

cheeses, lettuce and tomato on hearty sub bun served with 

mustard, mayonnaise, pickles, and onions to make the 

perfect sub 

 

… $7 priced per person (choose 3)

white out 

pepperoni 

hawaiian 

bbq chicken 

margherita 

roasted vegetable 
 

… $7 priced per person

crisp tortilla chips topped with queso, seasoned ground beef,

refried beans, shredded cheese, lettuce, tomato, black olives, 

sour cream and salsa 
 

…$6 priced per person

hot, sweet chili, and bbq wings with celery sticks, bleu cheese and  

ranch  
 

These items can be added on to any package or menu. If ordered without

an additional menu or package pricing will fluctuate. 
beer nut snack mix    $40.00 

pretzel rods     $25.00 

peanuts    $50.00 

popcorn     $25.00 

chips and salsa    $40.00 

potato chips     $25.00 

mini candy bars    $35.00 

cheese and cracker   $250.00 

vegetable and dip    $200.00 

fruit and dip     $200.00 
 

… $6 priced per person (choose 3)

cookies, brownies, lemon or cheesecake bars, marshmallow bars, 

mini candy bars, crème puffs or éclairs 

 

 

 

All prices are subject to Michigan sales tax and 20% service charge. 



 

*All wedding packages will include: 
floor length linen in black, white, or ivory; skirted head table for up 

 to 10; skirted hors d’ oeuvres table; skirted gift table; skirted escort  

card table; 2 cocktail tables; dance floor; cake cutting and service 

 

“ ”… $49

in addition this package will include: 

unlimited soda 

head table champagne toast 

cheese & cracker tray 

     single chicken plated entrée  

4 hour beer and wine bar (please inquire about other bar types) 

colored overlay for cocktail tables 

access to the course with golf carts for photographs 

 

“ ”… $64

in addition this package will include: 

unlimited soda 

room champagne toast 

2 passed *hors d’oeuvres 

choice of chicken or beef entrée *excludes 7oz filet 

4 hour basic bar (please inquire about other bar options) 

colored overlay for cocktail tables and cake table 

chair cover in ivory or white and colored sash 

access to the course with golf carts for photographs 

1 foursome of golf, the day of or before the wedding, additional 

foursome at guest rate of $50 per person 

 

“ ”… $76

in addition this package will include: 

unlimited soda 

room champagne toast 

2 passed *hors d’oeuvres, cheese & cracker tray 

Combination chicken & beef entrée 

4 hour call bar (please inquire about other bar types) 

colored overlay for cocktail tables, cake table, and escort table 

chair cover in ivory or white and colored sash 

access to the course with golf carts for photographs 

2 foursome of golf the day of or before the wedding 

 

All prices are subject to Michigan sales tax and 20% service charge 



 

*Venue Rental will include the following: 

table and seating set up 

basic white linens; white table cloths, color choice of napkins  

water glasses 

basic silverware for appetizers, salad, entrée and dessert 

basic china for appetizers, bread, salad, entrée and dessert 

wine glasses for wine service at dinner – upon request 

champagne flutes for champagne toast, multiple toasts requiring  

more than one “round” of glasses will be subject to glassware rental fees 

dance floor 

cake table 

      -Inquire for Pricing 

 

Capacity: Up to 40 Seated, 50 without seating 

 

Capacity: Up to 50 seated 

 

Capacity: Up to 160 seated 

 

Consists of the Junior and Senior Ballrooms 

Capacity: Up to 250 people seated 

 

The addition of the Grandview is customarily used as cocktail and  

hors d’ oeuvres space. It frees up space that would be used for the bar  

or appetizers for more seating.  

 

Capacity: Up to 230 Guests Cocktailing; Seated 70 

 

 

 

 

 



 

 

Champagne Toast     $25 per bottle 

Add Soup Course    $4 per person 

Upgrade Salad    $3 per person 

Chocolate Fountain    $200 plus $4 per person  
    (minimum of 50 people) 

Floor Length White Table Cloths  $16 per table 

White Chair Covers    $4 per chair 

Chair Cover Sash     $1 per chair 

Chafari chairs      $5 per chair 

Colored Overlays     $5 each 

Skirting for Extra Tables    $12 per table 

Staging for Head Table up to 10                     $400 

Ceiling Draping                                                 inquire for options  

Small Glass Votive with Tea light   $2 each 

Table Chargers     $2 each 

 

 

Are you interested in holding your wedding ceremony at Walnut Hills?  

 Inquire for location and particulars! 
 

 

 

 


