
1500 Opdyke Road, Auburn Hills, MI 48326
Phone 248-373-4550, Fax 248-373-8220
www.cpauburnhills.com

All banquet functions will be charged a 20% service charge and applicable sales tax.

The Health Nut
A selection of Yogurts, Granola Bars, Whole Fresh Fruit,

Vegetable Display with Dip and Sparkling Mineral Water,
Assorted Fruit Juices, Freshly Brewed Coffee and Decaffeinated Coffee

Signature Hot Teas
$8.95++pp

South of the Border
Crisp Corn Tortilla Chips accompanied by Picante Salsa,

Con Queso Sauce and Sour Cream
Freshly Brewed Coffee and Decaffeinated Coffee with Signature Hot Teas and Soda

$7.75++pp

Power Break
Granola Bars, Whole Fresh Fruit, Assorted Candy Bars, 

Individual Bottles of Gatorade and Red Bull, Assorted Bottled Juices 
$8.95

The Ballpark
Jumbo Soft Pretzels with Mustard, 
Buttery Popcorn, Caramel Popcorn

Whole Roasted Peanuts
Bottled Waters, Assorted Sodas

Freshly Brewed Coffee, Decaffeinated Coffee
Signature Hot Teas

$7.95++pp

Add on Dearborn Dogs with all the toppings
$1.50++pp

Dry Snack Package
Pretzels, Tortilla Chips and Salsa

Chips with French Onion Dip
Assorted Soft Drinks

Freshly Brewed Coffee,
Decaffeinated Coffee,

Signature Hot Teas and Soda
$7,95++pp

Sweet Delights
Freshly Baked Assorted Cookies

Fudge Nut Brownies
Assorted Soft Drinks

Freshly Brewed Coffee,
Decaffeinated Coffee,

Signature Hot Teas
$8.25++pp

S pecialty Breaks
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Selections below are served with Freshly Brewed Coffee, Decaffeinated Coffee 
Assorted Sodas and Iced Tea and Choice of House Dessert

*Lunch Items available with Executive Conference Center Packages

Bountiful Cobb Salad*
Chunks of Grilled Chicken Breast, Diced Ham, Bits of Bacon, Shredded Cheddar Cheese on a 

bed of Fresh Salad Greens with your choice of Dressings, Served with Rolls and Butter
$11.50++pp

Spinach Salad*
Baby Spinach tossed with Red Onion, Mushrooms, Hard Boiled Eggs, Tomatoes and Crum-

bled Bleu Cheese with a Raspberry Vinaigrette Dressing, Served with Rolls and Butter
$10.50++pp

Add Chicken - $1.00     Add Shrimp / Salmon - $3.50

Dill Shrimp Salad*
Chopped Gulf Shrimp blended with Bell Peppers, Onions, Celery and Fresh Dill in a Mayon-

naise based sauce served atop a Fresh Bed of Greens, served with Rolls and Butter
$11.75

The Plated Roll Ups*
A Flour Tortilla Stuffed with your choice of

Tuna Salad, Chicken Salad, Turkey and Bacon or
Corned Beef and Cole Slaw

Served with Potato Chips and a Pickle Spear
$11.95++pp

Mini Croissant Sandwiches*
Two Mini Croissants, one topped with Sliced Turkey Breast and Provolone Cheese,

one Topped with Smoked Ham and Swiss Cheese
Garnished With Lettuce, Tomato, Potato Salad and a Pickle Spear.

$11.75++pp

Nicoise Salad*
Fresh Field of Greens with Nicoise Olives, Green Beans, Tomatoes, Hard Boiled Eggs and 

topped with your choice of the following
Shrimp or Tuna - $13.50++pp

Salmon - $12.50++pp     Chicken - $11.50++pp

Lighter Fare
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Served with Tossed Garden Salad with Choice of Dressings, Rolls and Butter, Freshly Brewed Coffee, 
Decaffeinated Coffee assorted Sodas and Iced Tea, House Dessert

*Lunch Items available with Executive Conference Center Packages

*Roasted Pork Loin
Tender Roasted Loin of Pork topped with a succulent Rosemary Sauce 

served aside Rice Pilaf and Green Beans Almondine
$13.95++pp

*Stir Fry Specialties
Choice of Boneless Breast of Chicken or Tender Marinated Strips of Beef, gently tossed with 

Oriental Mixed Vegetables, in Teriyaki Sauce, Served over Steamed White Rice.
$13.95++pp

*Chicken Marsala
Boneless Breast of Chicken topped with a savory Marsala Sauce, 

served with Roasted Redskin Potatoes and Italian Mixed Vegetables
$15.95++pp

*Parmesan Crusted Chicken
Tender Breast of Chicken drenched in Parmesan Cheese and Sautéed to a golden Brown, 

served with Wild Rice and Steamed Vegetable Medley
$15.95++pp

*Rosemary Garlic Chicken
A tender Boneless Breast of Chicken marinated in Rosemary, Herbs and Garlic that is seared 

to lock in the flavor served with Green Beans Almondine and Parsley Redskin Potatoes.
$15.95++pp

Grilled Fillet of Salmon
Broiled Salmon topped with our 

Sweet Smokey Barbeque Sauce, Served with
Oven Roasted Red Skin Potatoes and a

Fresh Vegetable Medley
$16.95++pp

6oz Filet Mignon (Cooked Medium**)
USDA Choice Prime Rib of Beef slow roasted 
to perfection, served with Rosemary Red Skin 

Potatoes and Chef’s choice of vegetables
$18.95++pp

Chicken Penne Pasta
Julienne Grilled Chicken a top a bed of Penne Noodles 

then tossed with Onions, Peppers, Tomatoes, Mush-
rooms and Simmered in a Oil and Garlic Sauce 

$13.95++pp 

10 oz. Blackened Ribeye (Cooked Medium**)
USDA choice hand cut Ribeye Steak Grilled to 

Perfection with Cajun Seasoning, Served with Yukon 
Mashed Potatoes and Chef’s Choice of Vegetables

$16.25++pp

S erved Luncheons

**Consuming raw or undercooked meat or seafood may increase your risk of food bourne illness.
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All Buffets are served with Freshly Brewed Coffee, 
Decaffeinated Coffee and Iced Tea Assorted Sodas

*The Roll Ups Buffet
Garden Salad with Assorted Dressings an Array of Flour Tortilla’s to include:

Tuna Salad, Chicken Salad, Turkey and Bacon and Corned Beef and Cole Slaw
Served with Potato Chips and a Pickle Spear

$11.95++pp

*Philly Steak and Cheese Sub Buffet
Garden Salad with assorted Dressings, Thin Sliced Roast Beef, Topped with Onions, 

Peppers and Monterey Jack Cheese on a Hoagie Roll. Served with French Fries
$12.25++pp

*Deli Delight
Tossed Garden Salad with Assorted Dressings, Potato Salad

Home-made Cole Slaw
Assorted Luncheon Meats and Cheeses to include:
Corned Beef, Salami, Ham, Turkey and Roast Beef, 

Swiss, American and Provolone Cheeses
Lettuce, Tomatoes, Onions, Pickles

Whole Grain, Dijon & Regular Mustard with 
Horseradish Cream, Tomato Infused and Herbed Mayonnaise

Assorted Breads and Deli Rolls
Assorted Baked Cookies

$15.25++pp
Add on Soup du jour for $2.95++pp

*Pizza Hut Buffet (Minimum of 30 people)
Mixed Garden Greens with Assorted Dressings

Garlic Breadsticks with Dipping Sauce
Assorted Pizzas: Cheese, Pepperoni, Supreme and Veggie Lover’s

Pasta Marinara
Freshly Baked Cookies

$14.95++pp

*American Buffet (Minimum of 30 people)
Tossed Garden Salad with Assorted Dressings

Freshly Baked Rolls and Creamy Butter
Herb Baked Chicken and Sliced Roast Beef Peppercorn Sauce

Oven Roasted Potatoes and Buttered Kernel Corn
Apple Pie

$15.95++pp

Luncheon Buffets
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Bit of Italy Buffet (Minimum of 40 people)
Antipasto Display, Caesar Salad Topped with

Seasoned Croutons, Fresh Baked Rolls with Creamy Butter
Mushroom Ravioli with a Pesto Cream Sauce

Chicken Parmesan
Italian Primavera

Grilled Italian Sausage with Peppers and Onions
Cannolis for Dessert

$16.95++pp

Classic Luncheon Buffet (Minimum of 40 people)
Served Warm Garlic Rolls and Butter your choice of House dessert and 

Freshly Brewed Coffee, Decaffeinated Coffee and Iced Tea and Soda

Luncheon Buffets

Choice of Three:
Caesar Salad with Lemons and Croutons

Tossed Garden Salad 
Marinated Pasta Salad
Red Skin Potato Salad

Home-made Cole Slaw
Tomato and Cucumber Salad

Choice of Accompaniments:
Fresh Seasonal Vegetable Medley

Fresh Green Beans Almondine
Fresh Broccoli
Glazed Carrots

Italian Mixed Vegetables
Garlic Mashed Potatoes
Oven Roasted Potatoes
Parsley New Potatoes

Parmesan Potatoes
Wild Rice Pilaf

Choice of Entrees:
Chicken Marsala

Honey Baked Ham
Lemon Basil Chicken
Chicken Champagne

Beef Lasagna
Vegetable Lasagna

Baked Cod with Lemon Herb Butter
Roast Loin of Pork with Rosemary Sauce

Sirloin Beef Tips in a Mushroom Demi-Glaze
Sliced Sirloin with Peppercorn Sauce

Two Entrée Luncheon Buffet – Two Accompaniments $17.95++pp

Three Entrée Luncheon Buffet – Three Accompaniments $19.95++pp

House Desserts
Double Chocolate Layer Cake

Carrot Cake
Cheesecake
Apple Pie

Strawberry Shortcake with Whipped Cream
Chocolate Cream Pie

Vanilla Ice Cream with Topping
(Served with Meal)

 Dessert Enhancements
New York Style Cheesecake

Lemon Meringue Pie
Tiramisu Kahlua Torte

Oreo Cookie Pie
Black Forest Cake

Chocolate Suicide Layer Cake
Chocolate Raspberry Torte

$2.95++pp


