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TWIN LAKES HOLIDAY PLATED DINNER

Signature Twin Lakes Salad with Maple Balsamic, Artisan Rolls and Butter Rosette.
Coffee, Hot and Iced Tea Beverage Service Included.

Chicken Marsala $30
Sautéed with fresh mushrooms and marsala wine sauce

Parmesan Chicken $30
Mozzarella, tomato sauce & basil

Sauteed Chicken Piccata $30
Capers, lemon, and artichoke hearts with garlic white wine sauce

Seared Salmon $32
Balsamic Glaze

Sliced Beef Tenderloin $35
Char-grilled with Twin Lakes zip sauce

Filet Mignon $46
Char-grilled with Twin Lakes zip sauce

Vegetable Selection
Sauteed Green Beans or Fresh Vegetable Medley

Starch Selection
Potatoes Anna, Garlic Mashed Potatoes, or Oven Roasted Potatoes

Seasonal Cheesecake

All pricing subject to 22% service charge and 6% sales tax.

248-601-4172 kKasia@twinlakesgc.com twinlakesgc.com
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CELEBRATE THREE HOURS OF PREMIUM BAR CHEER, ENJOY EXECUTIVE
CHEF NATE'S HOLIDAY BUFFET, AND EXPERIENCE FESTIVE GAMES OF
BAG TOSS AND GOLF SIMULATOR PLAY WITH YOUR GUESTS.

Three Hour Premium Bar

Two Hour Buffet
Petite Rolls and Sweet Butter
Tossed Garden Salad with Assorted Dressings
Fresh Seasonal Vegetable
Assorted Holiday Dessert Bars
Fresh Brewed Coffee and Assorted Hot & Iced Tea

Choice of Potato
Garlic Mashed or Oven Roasted Potatoes

Choice of Pasta
Penne or Farfalle

Choice of Sauce
Marinara or Alfredo

Two Selections
Chicken Picatta
Chicken Marsala
Herb Roasted Chicken
Balsamic Seared Salmon
Beef of Tenderloin with Zip Sauce (add $6.00 per person)

$75.00 per person

All pricing subject to 22% service charge, 6% sales tax, and $125.00 attendant fees.

248-601-4172 Kasia@twinlakesgc.com  twinlakesgc.com
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Premium Bar
Crown Royal Whiskey, Johnnie W Black Scotch, Jack Daniels Whiskey,
Tito’s Vodka, Tanqueray Gin, Bacardi Rum,
Captain Morgan Rum, Makers Mark Bourbon,
Chardonnay Cabernet, Pinot Noir, Pinot Grigio, and Moscato House Wine
Labatt and Labatt Light Draft Beer
Soft Drinks, Juices, Fresh Fruit, and Garnish
$22 per person
Additional Hour $6 per person
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Top Shelf Bar

Crown Royal Whiskey, Jameson Irish Whiskey, Bombay Sapphire Gin,

Makers Mark Bourbon, Tito’s Vodka, Grey Goose Vodka, Bacardi Rum

Captain Morgan Rum, Glenlivet Scotch, Jack Daniels Whiskey, and Baileys Irish Cream.
Chardonnay, Cabernet, Pinot Noir, Pinot Grigio, and Moscato House Wine,
Labatt and Labatt Light Draft Beer,
Soft Drinks, Juices, Fresh Fruit, and Garnish
$25 per person
Addiitonal Hour $8 per person

Beer & Wine Bar
Chardonnay, Cabernet, Pinot Noir, Pinot Grigio and Moscato House Wine
Labatt and Labatt Light Draft Beer,
Soft Drinks, Juices, Fresh Fruit, and Garnish
$20 per person
Additional hour $7 per person

Consumption Bar Available
Two hour minimum

$400.00 bar minimum required for bar service. $125 bar attendant fees apply.

All pricing subject to 22% service charge and 6% sales tax.

248-601-4175 Kasia@twinlakesgc.com twinlakesgc.com



