
Huron Lady II 2024 Catering  
 

 
Our caterer is experienced in serving fresh, hot, and delicious food.  
Included in our catering packages are:  

• Setup of buffet table including banquet table covering 
• Centerpieces for inside cabin tables 
• Setting up the buffet 
• Maintaining the buffet items during the cruise  
• Cleanup and trash removal 
• Prices are subject to change without notice 
• Gratuities for food service are appreciated by the crew 

 
 
Beverages  
You can choose to offer cash, consumption, or open bar to your guests. Please ask for best practices to fit your 

budget. A 15% service fee will be added to consumption and open bars.  

 

Non-Alcoholic: 

Fountain Soft Drinks $3 

 Pepsi, Diet Pepsi, Starry, Mt. Dew, Vernor’s 

Shirley Temple $4 

Iced Tea $3 

Lemonade $3 

Virgin Strawberry Daiquiri, Pina Colada, Mojito, Bloody Mary: $6 

Bottled Water $2

Coffee $2 

Juices $5 (Apple, Orange, Grapefruit, Cranberry) 

 

Beer, Wine, Spirits: 

Beer $5-$6 

 Labatt, Labatt Light, Bud Light, Michelob Ultra, Oberon  

Mixed Drinks $6 

Premium Mixed Drinks $8 

Strawberry Daiquiri, Pina Colada, Mojito, Bloody Mary, Mimosa: $8 

Mini Bottle of Wine $6 

 White Zinfandel, Cabernet, Merlot, Chardonnay  

Champagne Split $7 

Champagne Toast $5 per person 

Bottle of Champagne $25 

Special Order Wine on Request (minimum order may apply) 

 

  



 
Appetizers A la Carte 
Designed to feed 25-30 people, can be made to feed 10-20 for $15 less 
 
Cold Appetizers 
Cheese & Crackers $103 
Meat, Cheese & Crackers $121 
Baked Brie & Assorted Cheeses & Crackers $140 
Vegetables & Dip Platter $140 
Fresh Fruit & Dip Platter $159 
Specialty Salads $93 
Veggie Pizza $103 
Fruit Pizza $112 
Hummus with Pita Chips $112 
Italian Bruschetta $121 
Assorted Sandwiches $159 
Assorted Dessert Platter $159 

Hot Appetizers 
Pulled Pork with Mini Buns $372 
Sloppy Joes with Mini Buns $325 
Macaroni & Cheese $186 
Stroganoff Meatballs $186 
BBQ Meatballs $186 
Artichoke & Spinach Dip $131 
Chicken Wings—per piece $3 
Oven Roasted Chicken or Wings—each piece $3 
 
 
 

Appetizer Bars $22 per person 

Nacho or Taco Bar  
Baked Potato Bar 
Macaroni & Cheese Bar 
 
Hors d’oeuvres Packages (prices listed are per person) 

 
International Theme $28.00 
Caribbean Chicken Currey 
Tabbouleh with herb pita crips & feta cheese 
Italian bruschetta 
Greek Salad 
Swedish Stroganoff Meatballs 
 
Traditional Favorites $34.00 
Baked Brie & Assorted Cheeses & Crackers 
Pulled Pork with mini buns 
Sesame Chicken Kabobs 
Smoked Salmon Pate with crostini 
Vegetables & Dip Platter 
Fresh Fruit & Dip Platter 
 
Upscale Apps $38.00 
Blacked Salmon with flat breads 
Crab Meat & Baked Brie wrapped in filo 
Wild Mushroom Pate 
Beef Kabobs & Chicken Kabobs 
Shrimp & Prosciutto in filo  
Hummus with pita chips

 



Buffet Dinners (minimum of 10 people, priced per person)
Family Dinner $27 
 Salad—Choose 1 
 Entrée—Choose 1 
 Vegetable—Choose 1 
 Starch—Choose 1 
 Dinner Rolls with Butter 

Traditional Dinner $36 
Salad—Choose 2 

 Entrée—Choose 2 
 Vegetable—Choose 1 
 Starch—Choose 1 
 Dinner Rolls with Butter

Salad Choices 
Tossed Garden Salad 
Cole Slaw 
Spinach Salad 
Caesar Salad 
Traverse City Cherry Chicken Salad 
Marinated Vegetable & Pasta Salad 
Chicken Bowtie Pasta Salad 
Redskin Potato Salad 
Vegetable Platter with Dip 
 
Vegetable Choices 
Green Beans Almandine 
Glazed Baby Carrots 
Steamed broccoli, Cauliflower & carrots 
Roasted root vegetables 
Vegetable Marinara 
 
Starch Choices 
Traditional, Garlic or Twice Baked Potato 
Mashed Potatoes 
Cheesy Potatoes 
Au Gratin Potatoes 
Scalloped Potatoes 
Oven Roasted Potatoes 
Rice Pilaf 
Long-grain Wild Rice 
Macaroni & Cheese 
Mostaccioli Marinara 
Farfalle Alfredo 

Entrée Choices 
Oven Roasted Chicken 
BBQ Chicken 
Honey Glazed Chicken 
BBQ Pulled Pork 
Stuffed Pork Tenderloin 
Rosemary & Garlic Pork Tenderloin 
Glazed Ham 
Beef Stroganoff 
BBQ Meatballs 
Sweet & Sour Meatballs 
Stroganoff Meatballs 
Upscale Entrée Choice, add $4 
Marinated & Char-grilled Chicken 
Chicken Piccata 
Chicken Marsala 
Chicken Cordon Bleu 
Pork Marsala 
Pork Piccata 
Beef Burgundy 
Beef Medallions 
 
Dinner Add On’s 
Additional Salad $5 
Additional Entrée $10 
Additional Vegetables $4 
Additional Starch $5 
Add Dessert $5 
 

 
Lite Dinner $23 per person (choice of one) 

Pulled Pork BBQ Sandwiches with Cole Slaw or Redskin Potato Salad 
Lasagna (meat or vegetable) with Garlic Breadstick and tossed salad 
Chicken Stew with Buttermilk Biscuits and tossed salad 
Beef Stroganoff on Butter Noodles and tossed salad 
Individual Pot Pies (chicken, turkey or shepherd) and tossed salad 
Chicken Stir Fry with Rice and tossed salad 
Meatballs (Stroganoff, BBQ or Sweet & Sour) with Buttered Noodles and tossed salad 

 
 



Desserts (prices listed are per person) 
Turnovers—Apple, Lemon, or Raspberry $4 
Fruit Bars—Lemon or Triple Berry $4 
Mini Pie’s—Apple, Strawberry Cheesecake, Raspberry, or Lemon $5 
Brownies—Chocolate, Turtle, or Peanut Butter $4 
Cookies—Peanut Butter Cup, Chocolate Chunk, White Macadamia Nut, or Oatmeal Raisin $5  
Strawberry Shortcake $4 
Carrot Cake $4  


