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RESERVATION AGREEMENT

TPC EVENTS
Name
Address Fountain Ballroom
City, State, Zip Terrace Ballroom
Daytime Phone Evening Phone Full Ballroom
Fax Email Executive Room Fountain Terrace
Agreement between: And TPC Events for a
Scheduled on: Time: to or hour period.
Room Amenities Charge: _$ Projected Number of Guests: Bar Service: Yes No B&W Full

TPC Events Contract Information
Functions include all private or corporate events that schedule food service, beverage service or other amenities held at The Pinnacle Center.

General Guidelines
1.  Evening events run on a six-hour basis and must conclude by 12:00 a.m. Other time arrangements may be made through TPC event staff.
Additional charges may apply for events needing more than six hours and must be paid in advance.
2. The leasing individual, group or organization agrees to abide by all applicable laws, rules and regulations.
3. Smoking is prohibited throughout The Pinnacle Center and is permitted in our designated outdoor area. Please inform your guests prior to their arrival.
4. The Pinnacle Center may not be used for discriminatory practices proscribed by Federal, State and City law, ordinance, rule or regulation.

Reservations

1. Reservations may be arranged through the TPC event office. Appointments are required for planning and scheduling of all events.
Our event staff may be reached at (616) 662-3330 or through our web site at www.thepinnaclecenter.com.

2. All arrangements for menus and other services must be finalized two weeks prior to your scheduled event.

Deposit

1. A deposit may be required at the time an event is confirmed.

2. TPC Events reserves the right to require an additional deposit.

3. Deposits are accepted in cash, certified check, personal or business check. A convenience fee of 4.0% is added for debit or credit card use (American
Express, MasterCard, Visa, or Discover).

Cancellations

1. Deposits will be refunded only if the cancellation occurs 90 days or more prior to your event and the reserved room can be reserved with another
comparable event. A $500 rebooking fee will be applied to any event refund.

2. All payments will be non-refundable if cancellation occurs within 60 days of scheduled event.

Payments

1. TPC Events accepts cash, certified check, personal or business check for all payments. A convenience fee of 4.0% is added for debit or credit card
use (American Express, MasterCard, Visa, or Discover).

2. Full payment of your event invoice is due the day of the scheduled event unless credit has been extended by T.P.C. Events.

Tax Exemption
1. Atthe time of reservation, a tax-exempt certificate for the State of Michigan must be submitted in order for tax exemption to occur.

Food and Beverages

1. TPC Events will arrange all food and beverage service for events held at The Pinnacle Center with the exception of certain special cakes.

2. All food sales are subject to state sales tax and a 20% service charge.

3. All Federal, State and Local laws pertaining to food and beverage purchases and consumption are adhered to strictly. Your cooperation with our staff
is appreciated. It is not permitted to package and release any food that is not consumed during a scheduled event.

4. In the event that you delay serving time, TPC Events cannot be responsible for the natural decline in food quality.

5.  All perishable food at appetizer parties will be removed after three hours. Any function extending past three hours is subject to an additional charge.

6. Custom desserts not offered by TPC Events must be approved in advance and may be subject to an additional per guest plating charge.

Alcoholic Beverages

Alcoholic beverages may be served at The Pinnacle Center in accordance with all local and state laws.

All alcoholic beverages must be arranged and dispensed through the approved concessionaire.

All alcoholic beverage sales are subject to state sales tax.

All alcoholic beverages must be consumed inside the building.

Any alcoholic beverage not purchased and dispensed by the approved concessionaire will be immediately confiscated and discarded.

All beverage service ends one half hour before end of scheduled event. TPC Events reserves the right to discontinue alcohol service during
any event at the discretion of the TPC Event staff.

ookl wh =
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Guarantees

1. Menu prices are subject to change due to market conditions. Menu prices will be guaranteed 60 days before your scheduled event.

2. Your guaranteed attendance is required by 2:00 p.m., seven business days prior to your scheduled event. Please inform TPC Events by phone, fax,
or e-mail with your confirmation. If you do not provide us with a guaranteed count, TPC Events will use the estimated number of guests provided at
the time of initial reservation as the final count for room preparation, food preparation, and billing.

3. The guaranteed count is the minimum charge and cannot be decreased. Additional guest attendance will be charged accordingly. Increases to the
guaranteed count within 24 hours of the event date will incur a 25% additional service charge.

4. TPC Events reserves your banquet room based on your original estimated guarantee. Should the guaranteed attendance fall below 75% of your
estimated count, additional charges may be applicable.

5. TPC Events does require a total minimum charge for Friday and Saturday evening events. Excludes bar items, service charge and sales tax.

6. Friday Evening Minimum - $3,000 / $6,500 Saturday Evening Minimum - $4,500 / $9,500
($3,000 for one ballroom / $6,500 for both ballrooms) (%4,500 for one ballroom / $9,500 for both ballrooms)

Room Amenities
1.  The following amenities are included in events held in the designated areas below:

Executive rooms Conference rooms Terrace or Fountain Ballroom

65” curved LED TV 65” curved LED TV Room set-up

Wireless internet access Wireless internet access Staging

Flip charts Flip charts Podium

White boards White boards Wireless LAV or Handheld Microphones

Blu-Ray player Blu-Ray player Video screens — Widescreen Format

Flip chart holders Flip chart holders HD Projectors

Free Parking Free Parking HD Camera System

Executive chairs Coffee Blu-Ray / DVD / Digital File / PowerPoint Playback
Coffee Digital recording of event through HD cameras

Flip charts & markers Soft drinks with lunch or dinner - 100 guest minimum
White board markers Coffee

Use of deck or terrace garden area
Free Parking
Wireless internet access
Live Internet Streaming
Decorations
Decorations must be coordinated with an event manager and must conform to all fire regulations.
2. ltems are not to be taped or tacked on walls, ceilings or surfaces in meeting rooms, banquet rooms, lobbies, etc.
3. Confetti and glitter are not allowed
4. All candles are required to have glass shields or hurricane lamps. No open flames are allowed. All candles must be waxed based.
5. TPC Events offers a variety of decorations for an additional charge.
6. Party favors must be approved by an event planner.
L
1

inen
. lvory linen is provided in all banquet rooms without charge. Additional colors may be obtained for an additional charge.

Rental
1. TPC Events has decorations, audiovisual equipment, staging, and other special rental needs available for an additional charge. Please consult your
event coordinator for a complete listing.

Special Needs

1. Anyone needing access to The Pinnacle Center for setup prior to an event may have access to their room three hours prior to the start of
the event and no earlier than 6:00 a.m. the day of the event.

2. Special requests can be arranged through an event manager. Additional charges may apply for certain requests.

Outside Services
1. Contracting with outside entertainment must be approved by TPC Events. Special services and equipment required for outside entertainment may
incur additional charges.

2. All multimedia productions must be in a format supported by The Pinnacle Center. The Pinnacle Center can support most digital formats
and PowerPoint. Please contact an event manager prior to your event to ensure compatibility. Productions that do not conform to
supported formats may not be shown or may result in additional charges in order to be shown.

Liability/Damage

1. TPC Events and The Pinnacle Center reserve the right to inspect and control all private functions. Liability for and damage to the premises will be the
responsibility of and charged to the sponsoring person or organization. The party in charge of the function is responsible for the conduct of all that
attend.

2. TPC Events and The Pinnacle Center will not assume responsibility for the damage or loss of any merchandise or articles left in the facility prior to or
following the scheduled event. Arrangements for the security of exhibits, merchandise or articles set up for display can be made prior to the event.

3. TPC Events may require a property damage deposit for various functions. The damage deposit is totally unrelated to the deposit required to reserve
event space. Pending the result of a full inspection of The Pinnacle Center by a TPC Events manager following the event, all or a portion of the
deposit will be returned, via mail.

4.  You agree to indemnify and hold harmless TPC Events and The Pinnacle Center, its agents, and employees from and against all claims, damages,
losses, and expenses including attorney fees arising out of, or resulting from claims by or judgment from the leasing of The Pinnacle Center.

With your deposit and signature, you contract TPC Events for use of The Pinnacle Center and agree to adhere to all of the specified contract information.

Additions:
Guest Signature Date
Event Manager Signature Date

Deposit Received Check Cash/MO Credit Card
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PINNACLE CENTER AUDIO VISUAL REQUIREMENTS

Web

Presentation Type: PowerPoint Embedded Video Links

Blu-Ray

DVD

Digital Video Format

Audio Format
Presentation Method: User Laptop Facility Computer
Equipment Required Podium # Required

Laptop

Projector / Screen

Blu-Ray / DVD

TV / Monitor

Presentation Mouse
Laser Pointer

Flip Chart
Easel
Whiteboard
Microphones Podium # Required
Wireless H.H. # Required
Wireless LAV # Required
Vocal Mic # Required
Instrument Mic # Required
Staging Staging 8' wide x 6' deep sections # Required
feet wide X feet deep
Stage Equipment Strait Mic Stand # Required
Boom Mic Stand # Required
Direct Box* # Required
Monitors* # Required
Event Services Event Recording Yes No
Event Streaming* Yes No

(50 user maximum)

* additional charges
may apply
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CENTERPIECE AND DECORATING RENTAL OPTIONS

CENTERPIECES*

10” round mirror or 8” square mirror - 52.00

Gold or Silver Speckled Mercury votive holders w/ battery votive - $2.00ea

Clear glass 10” bubble bow! with three floating tea lights or one floating candle - $10.00

Clear glass 8” low bowl! with one floating candle - 510

Three Clear graduated cylinders (9”7, 7”, 6”) glass only - 5$10.00

Three Clear graduated cylinders (9”7, 7”, 6”) with floating candles, votives and faux greens - 520.00
Head Table twinkle underskirt lighting - $50.00

Other available items: Pampas grass, greens, colored floating beads, orbeez, wooden rounds, disco
balls, seasonal décor and more — inquire for price

*limited quantities available

SPECIALTY ITEMS

Custom Colored Linens — sizes and colors vary; inquire for price

Shimmer Back Stage Curtain, L.E.D. Downlighting of Stage, Lighted Head Table - $300.00
Dance Floor Pole Uplighting (2) - $50.00

LED Mobile Uplights - 525/each

Cocktail Tables (spandex shirting) - 5$25.00

Prices are subject to 6% Michigan sales tax
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BREAKFAST MENU

Minimum of 30 guests. A service fee will apply for 29 guests or fewer.
All breakfast buffets include coffee & water service

Continental Breakfast - $8.95
Breakfast Pastry, Fresh Seasonal Cut Fruit and Fresh Chilled Orange Juice

Sausage Biscuits & Gravy - $10.95
Creamy homemade Sausage Gravy, Freshly Baked Biscuits and Cut Fruit

Wake & Bake Buffet - $12.95
Your choice of Eggs, 1 Meat, Cut Fruit and Fresh Chilled Orange Juice

Classic Breakfast Buffet - $14.95
Your choice of Eggs, 1 Meat, Cut Fruit, 1 Potato and Fresh Chilled Orange Juice

Pinnacle Premium Buffet - $16.95
Your choice of Eggs, 2 Meats, Cut Fruit, 1 Potato, Assorted Muffins or French Toast Bake and Fresh

Chilled Orange Juice
Eggs Meats Potatoes
Scrambled Sausage Links American Fries
French Baked Sausage Patties Hashbrown Patty
Scrambled Farmers Bake+ Crispy Bacon Potatoes O’Brien+
Scrambled 3 Meat Bake+ Turkey Sausage
>A La Carte< >Beverages<
All selections are served by the dozen (12) 1 gallon approximately serves 25 guests
Assorted Fresh Baked Muffins - $22 Apple Juice - $20/Gallon
Bagels w/ Assorted Jelly & Cream Cheese - $22 Cranberry Juice - $20/Gallon
Fresh Bowl of Fruit or Whole Fruit - $24 Orange Juice - $20/Gallon
Fresh Baked Cinnamon Rolls - $25 Lemonade or Iced Tea - $20/Gallon
Assorted Fresh Donuts - $30 Deluxe Coffee Bar - $2.00/Person
Individual Yogurt Cups - $30 Hot Chocolate Bar - $3.50/Person

@Gluten Free g& Vegetarian V92N vegan ™™ Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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APPETIZERS

Roma Bruschetta - $85 per 50 pcs @
Roma Tomato Bruschetta served on Crostini, topped with Parmigiano Reggiano.

Pinwheels - $85 per 50 pcs
Flour tortillas cut in medallions assorted with Deli Meats, Cheeses, Veggies and Cream Cheese.

Pork and Ginger Pot Stickers - $85 per 50 pcs 'K@Q

~~~~~~~

Meatballs - $85 per 50 pcs &@Q’
Beef Meatballs, oven roasted and tossed in your choice of sauce: BBQ or Swedish.

Boneless or Traditional Bone In Wings - $85 per 50 pcs
All white meat with a choice of sauce; BBQ, Buffalo, Garlic Parmesan, Hot Honey or Chef K’s Secret and
served with ranch dressing.

Garlic & Cheese Stuffed Mushrooms - $85 per 50 pcs @ %
Button Mushrooms filled with an Herb infused Cheese Blend.

Buffalo Chicken Dip - $100 per 50 pcs
Shredded Chicken in a creamy Buffalo Cheese sauce served with Seasoned Crostini.

Artichoke Spinach Dip - $100 per 50 servings %
Creamy blend of Artichoke, Spinach, Parmesan, and Cream Cheese served with Crostini or Pita Chips.

Beer Cheese Dip - $100 per 50 servings %
Chef-crafted Beer Cheese dip served with Warm Soft Pretzels.

Dip Trio - $100 per 50 servings
Buffalo Chicken Dip, Artichoke Spinach Dip and Chef-crafted Beer Cheese Dip served with Crostini’s and
Pita Chips.

Chicken Quesadillas - $100 per 50 servings

Shredded Chicken, Black Beans, Corn, melted Mexican Cheeses and Peppers & Onions served with Sour
Cream, Salsa and Jalapenos.

@Gluten Free g& Vegetarian V92N vegan ™™ Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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Charcuterie
Displays are designed to accommodate 50 guests

Vegetable Display - $95 @ % \%21

Assorted Fresh Cut Vegetables accompanied by a Vegetable Dip.

Cured Meats & Specialty Cheese Display - $210
Assorted Meats and Cheeses served with a variety of Gourmet Crackers.

The Pinnacle Display - $250
Fresh Fruit display with Fruit Dip accompanied by a Bacon Jam, Assorted Meats, Cheeses with Gourmet
Crackers and Crostini’s.

Charcuterie Grazing Table - $9/person
Beautifully designed grazing table featuring a variety of Cured Meats and Cheeses, Seasonal Fresh Fruit,
Crisp Vegetables, Accompanying Dip selections, Antipasto Assortment and Gourmet Crackers.

Flatbreads/Tavern Pizza
$8.95 per flatbread | cut into 6 pieces
$14.95 per tavern pizza | cut into 16-20 pieces

Philly Cheesesteak — shredded beef, peppers, onions, mushrooms with cheddar & provolone cheese.
BBQ chicken — shredded chicken, chef-made BBQ sauce, thinly sliced red onion, shredded mozzarella
cheese topped with red onions.

Classic Italian — pepperoni, capicola, marinara and shredded mozzarella cheese.

Hawaiian — thin sliced ham, pineapple, marinara and shredded mozzarella cheese.

Vegetarian — seasonal vegetables, peppers, onions, mushrooms on a cream cheese base finished with
shredded mozzarella cheese and chives.

Passed Appetizers
$6.95 per person — minimum of 50 per variety

Caprese Cup — skewers of grape tomato, mozzarella and fresh basil with a balsamic drizzle
Veggie Cup — matchstick cut carrots, celery, bell pepper and cucumber with a dill dip base
Charcuterie Cup — skewers of pepperoni, salami, cubed cheeses and mini twist pretzels
Fruit Cup — skewers of melons, grapes, and berries with a fruit dip base

@Gluten Free % Vegetarian V98N yegan  “"™  Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



b THE PINNACLE CENTER

Break Time Snacks

Individual Snack Bags - $2.50/each
Assortment of individual packaged snacks including, pretzels, chips, popcorn, trail mix and more.

Natures Nibbles - $2.95/per person
Fresh cut celery, carrots, peppers, & cucumbers served with a garlic hummus, dill dip and assorted nut
butters.

Morning Refresh Parfait - $3.50/per person
Plain and vanilla yogurt served with granola, fresh berries, chia seeds and sliced almonds

Protein Power Up - $3.95/per person
Meat sticks, hard boiled eggs, cubed cheese, energy bites, roasted edamame, and individual cottage
cheese cups.

Trail Mix Bar - $7.95 per person (Minimum of 30 guests)

Nuts - Almonds & Roasted Peanuts, Seeds — Sunflower & Pumpkin, Grains — Pretzel Twists, Popcorn &
Granola, Dried Fruits — Raisons, Cranberries & Banana Chips, and Sweets — M&Ms, Chocolate Chips,
Butterscotch Chips, & Shaved Coconut.

Dry Snacks
1lb is approximately 8-10 servings
Pretzels - $12.00/Ib. Mixed Nuts - $18.00/Ib.
Trail Mix - $14.00/Ib. Fresh Baked Cookies - $14/Dozen
Potato Chips & Dip - $12.00/Ib. Fresh Baked Brownies - $16/Dozen
Tortilla Chips & Salsa - $13.00/Ib. Assorted Popcorn Flavors - $18/Ib.

Chex Mix - $14.00/Ib.

@Gluten Free QE Vegetarian V92N vegan ™™ Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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REFRESHMENTS

Classic Fruit Punch - $23.00/gallon
Bright and fruity, red punch, with a blend of juices and lemon-lime soda.

Strawberry Lemonade Punch - $23.00/gallon
Strawberry Lemonade steeped with fresh lemons and strawberries.

Pineapple Orange Punch - $26.00/gallon
Pineapple juice, orange juice, with a blend of lemon-lime soda.

Deluxe Coffee Bar - $2.00/person
Add-on an assortment of coffee syrup, whipped cream, flavored creamers and hot tea selections.

Hot Chocolate Bar - $3.50/person
A variety of hot chocolate flavors are served with whipped cream, marshmallows, peppermint, and
chocolate shavings.

Single Serve

Bottled Water - $2.50 /each
Canned Soda - $3.00/each
Sparkling Water - $3.00/each
Milk Cartons - $3.50/each
Sports Drinks - $3.50/each

@,.. 9. 9 ®

Vegetarian Ye92n vegan Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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DINNER MENU — PLATED

Minimum of 30 guests. A service fee will apply for 29 guests or fewer.
All dinners include a garden salad, fresh baked rolls, and 2 side choices.

Chicken

Peach BBQ Whiskey Chicken - $23.95 @ /@)
Grilled boneless chicken breast, then baked ifi"a sticky, sweet and tangy BBQ sauce flavored with peach
preserves and a splash of Whiskey.

Chicken Marsala - $23.95 @ I@'
Pan seared boneless chicken breast covered with a classic red wine sauce and sauteed mushrooms.

Coconut Lime Chicken - $23.95 @
Marinated boneless and skinless chicken breast seared until golden and smothered in a creamy coconut
milk sauce infused with fresh lime juice.

Margarita Chicken - $24.95 @ @'
Boneless, skinless chicken breast, chargrilled and marinated in a tequila citrus blend, topped with a
margarita jus and fresh Pico.

Tuscan Chicken - $25.95 (GF
Grilled, boneless and skinless chicken breast marinated with Italian spices, chargrilled and simmered
with creamy spinach, parmesan and sun-dried tomato sauce.

Jalapeno Popper Chicken - $25.95 @
Seasoned chicken breast in a creamy Jalapeno Popper sauce topped with breadcrumbs and green onions.

Apple Thyme Chicken - $25.95 @ /@:'

.........

Boneless chicken breast marinated in apple juice & thyme, grilled to perfection and topped with an apple
glaze.

Oven Baked Fried Chicken - $25.95 (GF
Buttermilk marinated chicken breast, coated in a seasoned gluten-free bread crumb and baked.

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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Beef

Steak Tips - $23.95 (o) ()

Sauteed with button mushrooms and pearl onions in brown sauce. Optional Egg Noodles.

Smoked Brisket - $23.95 @ @

Juicy and perfectly rendered savory slices of slow smoked brisket.

Classic Pot Roast - $23.95 @ (8)

Slow braised chuck roast, hand shredded and served in a brown gravy pan drippings.

Garlic Parmesan Steak Tips - $23.95 @
Juicy tenderloin tips seared to perfectionn, coated in a luscioud garlic butter and topped with a creamy
cheesy parmesan sauce.

)
Baby Back Ribs - $23.95 @ (8)

Beef baby back ribs slow smokeayfor 20 hours and glazed with our honey bourbon sauce.

Smothered Steak - $23.95 @ (&)
Fork tender cubed steak smothered in a beef tomato gravy filled with tender bell peppers, onions, and
mushrooms.

Bourbon Maple Glazed Rib Steak - $26.95 @
Tender buttery short rib steak grilled and glazed with a bourbon bacon infused maple syrup herb sauce.
Topped with crispy onions.

.........

Pinnacle signature cut, seasoned steak, char grilled and served with a wild mushroom bordelaise.

Tenderloin Filet - $42.95** @ I@

Seasoned chargrilled tenderloin topped with a mushroom red wine sauce.

Roasted Prime Rib** - 100z $37.95 or 140z $46.95 @ I@‘

@Gluten Free % Vegetarian Vegan Vegan "™ Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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Pork

Carnitas - $23.95 @

Tender braised pulled pork carnitas served with salsa verde and flour tortillas. (not available in combo
plate)

Tropical Pork Ribeye - $24.95 @
Buttermilk marinated Grilled Pork Ribeye, glazed in a tropical rum sauce and topped with crispy fried
onions.

Baby Back Ribs - $24.95 @
Pork baby back ribs slow smoked for 20 hours and glazed with our honey bourbon sauce.

Roasted Pork Loin - $24.95 @
Injected marinated pork loin coated in an herb rub and roasted to tender juicy perfection. Topped with
white wine country gravy.

Seafood

Creamy Sundried Tomato Salmon - $26.95%* @
Seared salmon filet smothered under a rich creamy sundried tomato sauce.

Apple Cider Glazed Salmon - $26.95** @
Seared salmon filet coated with a delicious honey apple cider glaze.

SIDES
Starch Choices
Cilantro Lime Rice ® Cauliflower Mac & Cheese © Parm Roasted Redskins©
Southwestern Rice ® Fingerling Potatoes® © White Cheddar Mash©
Twice Baked Potatoes+ French Potato Casserole © Tri-Colored Potato Hash & ®

Sour Cream & Chive Mash©

Vegetable Choices
Garlic Green Beans®™ ® Bourbon Maple Glazed Carrots© ®
Herb Garlic Roasted Root Vegetables© @ Sweet & Spicy Brussel Sprouts® @
Butternut Squash® @ Southern Fried Corn®

Corn Ribs®

@Gluten Free % Vegetarian Ye9a" Vegan "™ Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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Vegan/ Vegetarian

Sweet Potato and Chickpea Curry - $23.95 @ \g‘g

Sweet potato, chickpeas, dried apricots, and spinach in a creamy coconut curry sauce.
Served over basmati rice.

Stuffed Zucchini - $23.95 @ 7,

Ricotta and herb marinated goat cheese in a zucchini boat.

Jackfruit Crabcakes - $24.95 \SQH
Vegan twist on crab cakes without the crab! A mixture of braised jackfruit combined with coconut
yogurt, celery, and roasted red pepper in a polenta breading.

Mushroom Bourguignon - $24.95 \SO

An assortment of mushrooms, carrots, and pear! onions in a rich red wine sauce.
Served over creamy polenta.

Vegan Pot Roast - $24.95 @ N

Vegan

Slow cooked jackfruit with all the traditional spices of our classic pot roast.

Vegan Beef Stew - $24.95 @ \Sg,

Made like a traditional British beef stew, instead using plant-based ingredients, jack fruit and vegan
mashed potatoes.

Combination Plates
Customized 2 protein plates starting at $35.95

@Gluten Free % Vegetarian Ye9an Vegan "™ Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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DINNER MENU - BUFFET

Minimum of 30 guests. A service fee will apply for 29 guests or fewer.
All dinners include a garden salad, fresh baked rolls, and 2 sides choices.

Pinnacle Buffet - $35.95
Choice of two entrees, starch, and vegetable.

BBQ Dinner Buffet - $35.95

Choice of pasta or potato salad, Jalapeno Corn Bread, Cauliflower Mac or Baked Beans and your choice
of 2 of the following entrees: Smoked Beef or Pork BBQ Ribs, Smoked Brisket, Smoked Chicken Quarters,
or BBQ Pulled Jackfruit

Carved Turkey - $38.95
Choice of two entrees, plus Chef carved turkey, choice of starch and vegetable.

Prime Rib Carved Buffet - 42.95**
Choice of two entrees, Chef carved Prime Rib, choice of starch and vegetable.

Entrée Choices

Tuscan Chicken + @ BBQ Peach Whiskey Chicken@ @  Baby Back Ribs ©

Coconut Lime Chicken & Oven Baked Fried Chicken & Bourbon Maple Rib Steak +& ™
Chicken Marsala @@ @ Jalapeno Popper Chicken + @ @  Steak Tips & @

Apple Thyme Chicken + @ Classic Pot Roast @ @ Garlic Parm Steak Tips & ®
Margarita Chicken © @© Smoked Brisket © @ Tropical Pork Ribeye™

Starch Choices

Cilantro Lime Rice ® Cauliflower Mac & Cheese Parm Roasted Redskins
Southwestern Rice @ Fingerling Potatoes® ® White Cheddar Mashc
Twice Baked Potatoes+ © Sour Cream & Chive Mash® Tri-Colored Potato Hash@ @

French Potato Casserole

Vegetable Choices

Garlic Green Beans @ ® Bourbon Maple Glazed Carrots @ @
Herb Garlic Roasted Root Vegetables© @ Sweet & Spicy Brussel Sprouts@ @
Butternut Squash© ® Southern Fried Corn@ @
Corn Ribs©

@Gluten Free % Vegetarian V89N vegan ™™  Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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KIDS MENU

All kids meals are served with Smiley Tots and Applesauce.

All-Beef Hot Dog - $12.95
All beef hotdog grilled to perfection over a flame broil.

Cheeseburger - $12.95
Flame broiled all beef patty served on a toasted bun with lettuce, tomato, pickle and American cheese.

Flatbread Pizza - $12.95
Classic Italian flat bread pizza, your choice of cheese or pepperoni.

Chicken Tenders - $12.95
All white chicken breast tenders baked to golden brown.

+ DENOTES UPCHARGE/ALL PRICES ARE SUBJECT TO 20% SERVICE CHARGE AND 6% MICHIGAN SALES TAX

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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DESSERT MENU

Ice Box Brand — Mini Ice Cream Bars -$2.25
Artisan-made gourmet ice cream bar assortment made in Whitehall, Michigan.

Chocolate Dipped Strawberry - $2.25
Plump strawberry dipped in chef crafted chocolate.

Pinnacle Sheet Cake - $2.95

Your choice of chocolate, vanilla, carrot, red velvet and German chocolate sheet cake topped with a dollop of
whipped cream.

Dessert Plate - $2.95 per person
Assortment of fresh basked brownies and cookies designed to serve two pieces per guest.

Mousse Shooter Bar - $3.95
Choose up to 4 of the following Chef Crafted options — Banana Pudding, White Chocolate w/raspberry sauce,
Oreo, Peach Cobbler, Lemon Ice Box Pie, Butterfinger or Classic Chocolate. (minimum of 30 per flavor)

Churro or Funnel Bar - $3.95
A traditional Churro dusted lightly with cinnamon sugar or a traditional Funnel Cake dusted lightly with
powdered sugar served buffet style. Accompanied with warm chocolate, caramel and strawberry sauce for

dipping.

Mini Donuts - $4.95/6 donuts

Our warm mini cake donuts are tossed in your choice of Powdered or Cinnamon Sugar, Glazed or Plain. Ask
about our seasonal flavors!

Cheesecake - $5.95 per person
Assortment of cheesecake slices.

The Pinnacle Center offers custom dessert menus tailored to your event.
Please inquire with an event coordinator to discuss your special requests.
(616) 662-3330

A~

@Gluten Free % Vegetarian Ye%2n Vegan ~ Dairy Free

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax

**All Meats can be cooked to order—Notice: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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TPC EVENTS BAR SERVICE*

The Hosted Bar

The Hosted Bar is per person for a 4-hour window over a 6-hour period. This allows your guests to enjoy an
open bar and gives you, the host, the total charge prior to the event. The pricing includes bartenders,
glassware, condiments, and mixers.

Beer & Wine House Level Call Level Premium Level
$16.00 $20.00 $22.00 $24.00

Hosted bar includes draft beers, liquor, and wines.
Custom options and upgrades available.

Hosted Bar prices subject to 6% Michigan sales tax

TPC Events Bar Classifications

HOUSE CALL PREMIUM
Smirnoff Vodka Skyy Vodka Tito’s Vodka
Admiral Nelson Rum Bacardi Rum Bacardi Rum
Admiral Nelson Spiced Rum Captain Morgan Spiced Rum Captain Morgan Spiced Rum
New Amsterdam Gin Beefeater Gin Tanqueray Gin
Canadian Club Whiskey Seagram’s 7 Whiskey Jack Daniels Whiskey
Chardonnay Chardonnay Maker’s Mark Bourbon
Pinot Grigio Pinot Grigio Macallan Scotch
Riesling Riesling Chardonnay
Moscato Moscato Pinot Grigio
Cabernet Cabernet Riesling
Merlot Merlot Moscato
4 Draft Beers 4 Draft Beers Cabernet
Merlot

4 Draft Beers

*All prices subject to change without notice
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The ALA CARTE Bar

Custom design your bar selections for a 4-hour window within a 6-hour period. A bar set-up fee of $5.00 per
guest will be added to the total to cover all bartenders, glassware, condiments, and mixers.

Vodka Amaretto Wine
Smirnoff 35 Amarito 25 Chardonnay 15
Skyy 40 DiSaronno 90 Pinot Grigio 15
Absolut 55 Riesling 15
Stoli 55 Coffee Moscato 15
Tito's 50 Kamora 35 Cabernet 15
Ketel One 60 Kahlua 75 Merlot 15
Grey Goose 70

Schapps Premium Wine
Rum Peachtree 35 Rose 20
Malibu Coconut 45 Sauvignon Blanc 20
Admiral Nelson 30 Cordial Riesling 20
Admiral Nelson Spiced 30 Southern Comfort 40 Cabernet 20
Bacardi 40 Jagermeister 60 Merlot 20
Captain Morgan 40

Cream Sparkling Wine
Gin Carolans 55 Spumante 15
New Amsterdam 35 Baileys 80 Moscato D'Asti 20
Beefeater 45
Tanqueray 70 Tequila Domestic 1/2 Barrel
Bombay 55 Sauza Gold 45 Budweiser, Bud Light, Ultra 250
Bombay Sapphire 65 Jose Cuervo Especial 55 Coors Lt, Miller Lite, Labatt 250
Hendricks 105 ElJimador Silver or Repasado 75

1800 Silver 85 Import/Craft 1/2 Barrel
Whiskey/Scotch/Bourbon Cobo Wabo Blanco 90 Modelo, Heineken 350
Canadian Club 35 Casamigos Blanco 120 Founders, Bells, New Holland 350
Seagram's 7 Crown 40 Herradura Silver 135
Maker's Mark 75 Patron Silver 135 Bottled Beer/Seltzer
Crown Royal 75 Domestic 60
Dewar's 65 Import/Seltzer 75
Jim Beam 50
Jack Daniels 55
Jameson 80
Woodford Reserve 105
Maccallan 270

Ala Carte Bar prices subject to 6% Michigan sales tax on alcohol purchases

*All prices subject to change without notice
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The Cash Bar

The Pinnacle Center will provide various draft beer, liquor, and wines for a 4-hour window within a 6-hour
period. The cost is $200 for the first bartender and $100 for any additional bartenders needed based on your
group size. Guests will be able to purchase beverages with cash or credit card.

Cash Bar prices include 6% Michigan sales tax

BEVERAGE POLICIES

1. TPCEvents is licensed by the Michigan Liquor Control Commission to provide beverage service at The
Pinnacle Center and catered locations in the state of Michigan. Alcoholic beverages are available to
patrons of scheduled events. All beverages are provided and served in conformance with the
requirements of the Michigan Liquor Control Commission. Alcoholic beverages not purchased and
dispensed by TPC Events are not allowed on the premises and may be confiscated.

A valid government issued photo identification is required for all guests consuming alcohol.

One Serv Safe alcohol service certified bartender provided (additional bartenders may be
deemed necessary and will be charged accordingly). Custom service requests available.

4. All beverage service stops one half hour before the end of contracted time. Bar closing
announcements are not made.

TPC Events does not serve straight shots of alcohol or doubles.
TPC Events reserves the right to discontinue bar service to an individual or group at any time.

TPC Events accepts cash, certified check, personal or business check, or credit card for all payments.

® N oW

A convenience fee of 4.0% is added for debit or credit card use (American Express, MasterCard,
Visa, or Discover).

9. All bar packages include glassware. At the discretion of The Pinnacle Center service may
continue after dinner using high quality clear disposable cups.

*All prices subject to change without notice
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	Double Chocolate Torte -$8.95
	Layers of dark moist chocolate cake with chocolate custard, chocolate drizzle, drenched cake chunks and chocolate curls garnished with whipped topping and more chocolate sauce.
	Colossal Cut Cheesecake - $10.95
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