
 

Gluten Free    Vegetarian        Vegan        Dairy Free 

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. 

 

THE PINNACLE CENTER 
 

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 & 2 side choices. 
 

Pinnacle Buffet - $35.95 

Choice of 2 entrees, 1 starch and 1 vegetable.  (+ denotes item upcharge) 

 

Carved Turkey Buffet - $38.95 

Choice of 2 entrees, 1 starch, 1 vegetable along with chef carved turkey breast.  (+ denotes item upcharge) 

 

Prime Rib Carved Buffet - $45.95 

Choice of 2 entrees, 1 starch and 1 vegetable along with chef carved prime rib. (+ denotes item upcharge) 

 

 

 

Entrée Choices 

BBQ Whiskey Chicken   

Chicken Marsala    

Coconut Lime Chicken   

Margarita Chicken   

Tuscan Chicken +  

Jalapeno Popper Chicken +  

Mushroom Steak Tips   

Garlic Parm Steak Tips  

Smoked Brisket   

Classic Pot Roast   

Beef Baby Back Ribs   

Bourbon Maple Rib Steak +  

Pork Baby Back Ribs    

Pinnacle Sirloin +   

Tropical Pork Ribeye  

Sundried Tomato Salmon +   

Apple Cider Glazed Salmon + 

 

 
Starch Choices 

Cilantro Lime Rice  
Southwestern Rice  

Homestyle Mac & Cheese 

Fingerling Potatoes   
Parm Roasted Redskins  
French Potato Casserole   

Tri-Colored Potato Hash   
Sour Cream & Chive Mash  

White Cheddar Mash  
Twice Baked Potato+  

  
 

Vegetable Choices 
Garlic Green Beans   

Herb Roasted Root Veg     
California Blend   

 
 

 
 
 
 

Butternut Squash   
Maple Glazed Carrots   
Sweet & Spicy Brussels   

 
 
 
 
 
 

Southern Fried Corn   
Corn Ribs  

Cauliflower Mac & Cheese +  
 
 
 
 
 

 



 

Gluten Free    Vegetarian        Vegan        Dairy Free 

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. 

 

THE PINNACLE CENTER 
 

DINNER MENU – SPECIALTY BUFFET 
Minimum of 30 guests.  A Service fee will apply for 29 guests or fewer.   

 

 
Fajita Dinner Buffet - $35.95 
Tortilla chips & salsa, chopped romaine, corn & flour shells, grilled onions & peppers, fajita chicken and fajita 
steak with your choice of black, pinto or refried beans; cilantro lime or Spanish rice.  Served with condiments & 
assorted hot sauces. (Upgrade to carnitas for $2 or shrimp for $4) 
 
BBQ Dinner Buffet - $35.95 
Choice of 2 entrees, 1 starch, 1 veg and 1 salad. Served with jalapeno corn bread. 

 
Entrees 

Beef BBQ Ribs  
Pork BBQ Ribs  
Smoked Brisket   

Smoked Chicken 1/4s  
BBQ Pulled Jackfruit  

 

Starch 
Homestyle Mac & Cheese  
Cauliflower Mac & Cheese    

White Cheddar Mash 
 
 
 

Vegetable 
Southern Fried Corn 

Corn Ribs 
Baked Beans 

 
 
 

Salad 
Garden Salad 
Pasta Salad 

Potato Salad 
 
 
 

 
Soup | Salad | Pasta Buffet - $35.95 
Choose 1 soup, 1 salad, 1 pasta and 1 bread. 
 

Soup 
Chicken Enchilada 

White Chicken Chili 
Loaded Potato 
Broccoli Cheese 

 
 
 
 
 
 

 
Salad 

Garden Salad 
Caesar Salad 
Spinach Salad 

Seasonal Salad 
 
 
 
 
 

 

 
Pasta 

Chicken Alfredo 
3 Meat Lasagna 
Pasta Primavera 

 
 
 
 
 
 
 

 
Bread 

Bread Stix 
Garlic Bread 
Dinner Rolls 
Corn Bread 

 
 
 

  

 
 
 

 
 
 
 

 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 


