
The Blue Pelican Catering Services 

Central Lake, MI 231-544-2583 

blue@thebluepelican.com 

 

Elegant, Contemporary and Seamless 
 

At the Blue Pelican we enjoy and thrive in events of all sizes, private parties to  

large-scale events.  A celebration, a conference or a family party, nothing is too  

big or too small.  The Pelican will meet and surpass your expectations every time. 

 

The Blue Pelican operates from specially designed kitchens, staffed by a team of 

experienced chefs.  Our Catering has earned an invaluable reputation, which has been 

built on an unfailing dedication to excellence, a pride in the quality of presentation,  

a high standard of personal service and reliability, and above all, exquisite food. 

 

Whether you are planning an informal buffet or a fully served three course meal,  

our team of passionate chefs and experienced managers will make sure that  

your event runs just as you want it.  Contact us at 231-544-BLUE (2583)  

for a personal menu consultation.  Take our virtual tour at www.thebluepelican.com. 

 

 

Wedding Celebrations • Conferences • Private Parties/Anniversaries 

Annual Dinners • Wakes • Product Launches • Holiday Parties 
 

 

The Blue Pelican per person prices include: 

 

 All room fees 

 Linens, china, flatware and glassware 

 Coffee and soft drink service (on site catering only) 

 Professional buffet equipment 

 On-site manager 

 Cake/dessert cutting and service 

 Wait staff (one per 25 guests) 

 Bartender (one per 100 guests) 

 Gratuity 

 

After choosing your menu you will be supplied with a preliminary quote.  This quote 

will provide you with a per person price that is your total cost.  There are no hidden 

charges, per usage charges or any other unexpected charges.  

 

 

Frequently Asked Questions: 

 

 How do we hold our date?  We require a $500 booking deposit to hold your 

date.  This is calculated on you preliminary food quote. 

 

 When do we have to give our final guest count?  Your final guest count is 

due five days prior to your event.  This number cannot go down.  If your 

actual guest count is higher, you will be charged for the actual guest count. 

 

 Can we rent the Pelican Room and use an outside caterer?  No, do to 

licensing regulations you must use our catering services. 

 

 Can we bring in our own alcohol?  No, our licensing does not allow for this. 

 

 What about linens?  We offer ivory linens at no additional cost.  If you 

choose another color you must pay for the entire bundle of linens.  

Tablecloths come in bundles of 10-12 and napkins 100. 

 

 Do you provide customized menus?  Yes, our chef can tailor your menu to 

fit your needs. 



Blue Pelican Inn 
2012 Brunch Menu 

Buffet Service Only 

(Prices include gratuity) 

 

$24.95  

Choose one breakfast item, one entrée,  

two sides and one hors d’oeuvre. 

 

$32.95  

Choose two breakfast items, two entrees,  

two sides and two hors d’oeuvre. 

 

 

Breakfast Items 

 

Eggs Benedict 

Eggs Florentine 

Breakfast Strata 

Breakfast Burritos 

Stuffed French Toast 

 

Entrees 

 

Cornflake Chicken with Mustard Cream 

Pistachio Chicken with Mustard Cream 

Chicken Florentine 

Chicken Cordon Bleu 

Sautéed Trout 

Catfish 

Smoked Beef Brisket 

Pulled Pork 

Pork Ribs 

Top Round 

Roasted Top Sirloin 

 

Sides 

 

Potato Pancakes 

Yellow and Green Beans with Bacon 

Potatoes O’Brien 

  Yellow Bean Medley 

Steamed Broccoli 

Country Mashed Potatoes 

Twice Baked Potatoes 

Garden Salad 



Hors d’Oeuvres  

 

Shrimp Pinwheels 

Spinach Florentines 

Bruschetta 

Warm Artichoke Dip 

Cheese and Crackers 

Vegetable Display  

Vegetable Quiche 

Ham Quiche 

Chicken and Broccoli Quiche 

Cheese Quiche 

 

 

Soups - $4.95 per person 

 

Cream of Broccoli 

Cream of Mushroom 

French Onion with Mushrooms 

Chicken Noodle 

Turkey and Rice 

Asian Onion 

Egg Drop 

 

 

Add an additional side for $3.00 per person. 

Add an additional hors d’oeuvre for $4.40 per person. 

Add an additional breakfast item for $6.95 per person. 

Add an additional entrée item for $8.95 per person. 

 

 

 

Prices Subject to Change 

 

 

Delivery fees may apply. 

Gratuity included and 6% sales tax will be added to your bill. 

Minimum of 25 people. 

 

 

 

This is our 2012 menu and supersedes any other menu. 
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