
 

 

2020202012121212    Wedding Dinner MenuWedding Dinner MenuWedding Dinner MenuWedding Dinner Menu    
 

Your wedding day is one of the most memorable events in your life.  It is a day when everything 
should be perfect.    Let the Wedding Specialists at the Kellogg Hotel & Conference Center handle 
all the details to ensure that your reception will be truly unforgettable! 
 

Choose from our selection of award- winning cuisine to create a unique and delicious dinner for you 
and your guests… 
 

 
 

Your Wedding Dinner PackageYour Wedding Dinner PackageYour Wedding Dinner PackageYour Wedding Dinner Package    Includes:Includes:Includes:Includes:    
 
• Ice Sculpture of Your Choice 

• Hors d’Oeuvres 

• Open Bar Service for up to Four Hours, Featuring Kellogg 
Hotel & Conference Center Call Brands 

• Punch and Coffee Service throughout the Event 

• Menu Selection of Your Choice 

• Cake Cutting and Service Accompanied with Ice Cream  
or Sorbet 

• Champagne Toast 

• Elegant Centerpieces 

• White, Floor-Length Tablecloths and a Selection of  
Colored Napkins 

• Charger Plates 

• Dance Floor 

• Complimentary Parking for Your Guests 

• Complete Reception Arrangements and Setup 

• Professional Service Staff 

• Special Hotel Rates for Your Out-of-Town Guests 

• A Luxurious Guest Room for the Bride and Groom 
Complete with a Bottle of Chilled Champagne, 
Served with Fruit and Chocolate Truffles 

 

 

 

 

 

 

 

 

 

 

 

The Wedding Package requires a minimum of 50 people 
 



 

  

    

Elegant BuffetsElegant BuffetsElegant BuffetsElegant Buffets    
Ribbons and BowsRibbons and BowsRibbons and BowsRibbons and Bows     /  $6/  $6/  $6/  $68888.00.00.00.00 
 
Gathered Organic Salad toasted pine nuts, shaved asiago cheese, balsamic vinaigrette 
Cous Cous Salad spinach, artichokes, kalamata olives, roasted peppers 

Tomato and Fresh Mozzarella Salad basil pesto 
Gathered Field Greens toasted walnuts, sliced strawberries, shaved parmesan cheese, 

asparagus tips, aged balsamic vinaigrette 

 
Certified Black Angus Prime Rib of Beef    with rosemary-garlic rub, red wine sauce 

(carved by a uniformed chef) 

Grilled Chicken Breast with artichoke, roasted pepper and mushroom ragout 

Chili Glazed Salmon with tomatillo salsa 
Bow Tie Pasta with fresh tomato basil sauce 

Wild Rice Pilaf with dried cherries and almonds 
Broccolini and Cherry Tomato Sauté 
 
Selection of Freshly Baked Dinner Rolls 
Freshly Brewed Coffee and a Selection of Fine Teas 
 

Lace and FineLace and FineLace and FineLace and Fineness  /  $60ness  /  $60ness  /  $60ness  /  $60.00.00.00.00    
 

The Bride’s Salad tender baby salad leaves, julienne apples, candied pecans, cypress groves 

chevre, white balsamic vinaigrette 
Orange and Fennel Salad sun dried cranberries, citrus dressing 
Vine Ripened Tomatoes and Fresh Mozzarella Salad fresh basil, balsamic drizzle 
Italian Sytle Antipasto Salad fussili pasta, hard salami, smoked turkey, provolone, olives 

and roasted peppers, red wine dijon mustard dressing 

 
Breast of Chicken Saltimbocca topped with thinly sliced prosciutto and sage, white wine 

butter sauce 
Glazed Salmon Fillet over wilted spinach  

Grilled Flat Iron Steak roasted shallot demi glace 
Potato Gnocchi with pancetta and leeks 
Green Beans with Lemon and Pine Nuts 
Maple-sesame Baby Carrots 
 
Selection of Artisan Baked Breads with sweet butter 
Freshly Brewed Coffee and Fine Tea Assortment 

 
 

 

 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness. 
 
please add 20% applicable service charge and state sales tax to all food and beverage items                       
        

    



 

  

Bouquets and Boutonnieres Bouquets and Boutonnieres Bouquets and Boutonnieres Bouquets and Boutonnieres /  $6/  $6/  $6/  $65555.00.00.00.00    
 

Spinach Salad dried michigan cherries, pumpkin seeds, shaved red onion, dijon vinaigrette 

Shrimp and Cous Cous Salad lemon chive vinaigrette 
Grilled Seasonal Vegetable Platter roasted garlic aioli 

 
Oven Braised Short Rib of Beef crisp onion strings 
Paupiette of Lemon Sole filled with crabmeat, citrus beurre blanc 

Grilled Breast of Chicken creamy calvados brandy sauce 
Vegetarian Strudel red pepper coulis 
Hazelnut Roasted Asparagus Spears crisp parmesan crust 

Toasted Orzo And Wild Mushroom Risotto medley of peppers and squash 

 
Crusty French Bread and Butter 
Freshly Brewed Coffee and Fine Tea Assortment 

    
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness 

 
please add 20% applicable service charge and state sales tax to all food and beverage items                   



 

  

PlatedPlatedPlatedPlated    Dinner SelectionsDinner SelectionsDinner SelectionsDinner Selections    
SaladsSaladsSaladsSalads    
Classic Caesar Salad with croutons 

Kellogg Center Harvester Salad spring mix with toasted almonds, dried cherries, diced 

pimentos, ranch dressing 

Firecracker Spinach Salad carrots and jicama julienne, orange sesame dressing 

Gathered Field Greens crumbled goat cheese, candied pecans, red wine vinaigrette 

House Mixed Greens Salad with cherry tomato, cucumber, croutons, house and ranch 

dressings 
    

EntreesEntreesEntreesEntrees    
 

Roast Prime of Beef Roast Prime of Beef Roast Prime of Beef Roast Prime of Beef         |  |  |  |  $6$6$6$65555.00.00.00.00    
rosemary accented demi glace, creamy horseradish sauce, herb crusted fingerling potatoes, asparagus 
spears 

CenterCenterCenterCenter----CutCutCutCut    Filet MigFilet MigFilet MigFilet Mignnnnonononon        |  |  |  |  $6$6$6$65555.00.00.00.00    
wild mushroom red wine sauce, dauphinoise potatoes, sautéed green beans and tear drop tomatoes 
 

Certified Angus Beef TenderloinCertified Angus Beef TenderloinCertified Angus Beef TenderloinCertified Angus Beef Tenderloin            |  |  |  |  $6$6$6$68888.00.00.00.00    
twin medallions of beef, caramelized onions, melted leeks, cabernet sauvignon sauce, duchess potatoes, 
chefs seasonal vegetable medley 
    

Roasted Peppercorn Encrusted Beef Tenderloin and Baked Salmon en crouteRoasted Peppercorn Encrusted Beef Tenderloin and Baked Salmon en crouteRoasted Peppercorn Encrusted Beef Tenderloin and Baked Salmon en crouteRoasted Peppercorn Encrusted Beef Tenderloin and Baked Salmon en croute        
|  |  |  |  $6$6$6$68888.00.00.00.00    
jack daniels reduction, creamy roasted garlic béchamel, sautéed medley of julienned carrots, snow peas, 
yellow squash and zucchini  
 

CenterCenterCenterCenter----Cut Filet Mignon and Petite Chicken WellingtonCut Filet Mignon and Petite Chicken WellingtonCut Filet Mignon and Petite Chicken WellingtonCut Filet Mignon and Petite Chicken Wellington    ||||        $65$65$65$65.00.00.00.00    
wild mushroom red wine sauce, dauphinoise potatoes, green beans almondine  

 

Grilled Breast of Chicken and Maryland Crab CakeGrilled Breast of Chicken and Maryland Crab CakeGrilled Breast of Chicken and Maryland Crab CakeGrilled Breast of Chicken and Maryland Crab Cake        |  |  |  |  $6$6$6$62.002.002.002.00    
asian marinated in a ginger soy glaze, fire roasted pineapple and mango salsa, sweet corn relish, confetti 
orzo pasta, colorful pepper and asparagus medley 

 
 

SauteedSauteedSauteedSauteed    Petite Filet Mignon and Grilled Chicken OscarPetite Filet Mignon and Grilled Chicken OscarPetite Filet Mignon and Grilled Chicken OscarPetite Filet Mignon and Grilled Chicken Oscar        |  |  |  |  $6$6$6$66666.00.00.00.00    
lemon grass accented demi glace, topped with crab meat and asparagus, tarragon cream, citrus rice 
pilaf, green beans with teardrop tomatoes 
 

    
    
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness 

 
please add 20% applicable service charge and state sales tax to all food and beverage items                       

                                                                                 



 

  

Oven Roasted Breast of Oven Roasted Breast of Oven Roasted Breast of Oven Roasted Breast of ChickenChickenChickenChicken        |  |  |  |  $56$56$56$56.00.00.00.00    
over ratatouille style vegetable, smoky tomato sauce, confetti orzo pasta, buttered broccoli florets  
  

Baked Breast of Baked Breast of Baked Breast of Baked Breast of ChickenChickenChickenChicken    WellingtonWellingtonWellingtonWellington        |  |  |  |  $$$$58.0058.0058.0058.00    
wild mushroom duxelle and goat cheese, wrapped in a flaky puff pastry, bordelaise sauce, white and 
wild rice pilaf, colorful pepper and asparagus medley 
 

Sauteed CSauteed CSauteed CSauteed Chickenhickenhickenhicken    BreastBreastBreastBreast        |  |  |  |  $5$5$5$56.006.006.006.00 

marsala sage, shitake mushroom, pearl onions and tomatoes, potato gnocchi with shaved asiago cheese, 
green beans almondine 

 

Roasted Pork LoinRoasted Pork LoinRoasted Pork LoinRoasted Pork Loin    |  |  |  |  $55.00$55.00$55.00$55.00    
slow roasted with fresh herbs and garlic, granny smith apple and raisin chutney, calvados cream sauce, 
duchess potatoes, chefs seasonal vegetable medley 

 

Herb Crusted Veal ChopHerb Crusted Veal ChopHerb Crusted Veal ChopHerb Crusted Veal Chop        |  |  |  |  $$$$65.0065.0065.0065.00    
wild mushroom confit, veal demi glace reduction, confetti orzo pasta, buttered broccoli florets 
 

Grilled Grilled Grilled Grilled FFFFililililllllet of Atlantic Salmonet of Atlantic Salmonet of Atlantic Salmonet of Atlantic Salmon        |  |  |  |  $$$$58.0058.0058.0058.00    
brown sugar mustard glaze, crisp fried onion strings, citrus rice pilaf, rainbow swiss chard 
 

Seared Sea BassSeared Sea BassSeared Sea BassSeared Sea Bass        |  |  |  |  $$$$62.0062.0062.0062.00    
crisp apple and fennel salad, honey balsamic glaze, creamy risotto, sautéed snow peas and julienne 
carrots 
 

Pan Roasted Pan Roasted Pan Roasted Pan Roasted HHHHalibut Filalibut Filalibut Filalibut Fillllletetetet        |  |  |  |  $$$$60.0060.0060.0060.00    
with lemons, capers and white wine, citrus rice pilaf, rainbow swiss chard 
 

Exotic Mushroom StrudelExotic Mushroom StrudelExotic Mushroom StrudelExotic Mushroom Strudel        |  |  |  |  $$$$55.0055.0055.0055.00    
selection of seasonal forest mushrooms, sautéed with brandy and cream, baked in a crisp puff pastry, red 
pepper coulis, wild and white rice pilaf, julienne of fresh vegetables and baby carrots 
 

Fried Polenta & Grilled Vegetable Neapolitan Fried Polenta & Grilled Vegetable Neapolitan Fried Polenta & Grilled Vegetable Neapolitan Fried Polenta & Grilled Vegetable Neapolitan         |  |  |  |  $$$$56565656.0.0.0.00000    
roasted yellow pepper coulis, shaved parmigianino reggiano 
 

Four Cheese RavioliFour Cheese RavioliFour Cheese RavioliFour Cheese Ravioli        |  |  |  |  $$$$52525252.00.00.00.00    
wild mushroom, garlic and tomatoes, herbed breadcrumbs, shaved parmesan cheese 
 
 

                                                

    
    
    

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness 

 
please add 20% applicable service charge and state sales tax to all food and beverage items                         



 

  

Wedding Menu EnhancementsWedding Menu EnhancementsWedding Menu EnhancementsWedding Menu Enhancements    
 

Hot Hot Hot Hot AppAppAppAppetizers etizers etizers etizers     
Maryland Style Crab Cake ginger garlic aioli | $8.50 
Exotic Field Mushroom Strudel creamy cognac sauce | $7.50 
Pan Seared Shrimp over wilted greens, citrus vinaigrette, toasted pecans |   $10.00 
Baked Brie in Filo raspberry preserves, walnuts| $9.50 
Portobello Mushroom Napoleon yellow pepper coulis | $7.00 
    
Cold Cold Cold Cold Appetizers Appetizers Appetizers Appetizers     
Jumbo Shrimp Cocktail bloody mary sauce | $10.00 
Cajun Spiced Duck Breast voodoo sauce | $9.00 
Thai Style Parisian Melon honey-cilantro |   $4.50 
Lobster Martini trio of citrus zests and juices, jalapeno, cilantro and mint| $10.00 
 
 

SoupsSoupsSoupsSoups    
Lobster Bisque with Roasted Sweet Corn  |   $3.50       
Italian Wedding Soup  |  $3.00       
Creamy Roasted Mushroom Soup  |  $3.00       
Chilled Michigan Peach Soup with Schnapps  |  $3.00 

 

 

Starter SaladsStarter SaladsStarter SaladsStarter Salads    
Field Greens, Frisee, Shiraz-poached Pear   |  $4.00    
spiced walnuts, bleu cheese, vanilla vinaigrette    
Arugula Salad  |  $4.00 
haricot vert, grapefruit and orange supreme, balsamic vinaigrette 

Mache Salad  |  $4.00 
granny smith apples, spiced pumpkin seeds, crisp sweet potato, maple cinnamon vinaigrette 

Bibb Lettuce Salad  |  $4.00 
candied pecans, dates, goat cheese crostini, meyer lemon vinaigrette 

    
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness 

 
please add 20% applicable service charge and state sales tax to all food and beverage items                          

                                                              



 

  

Cold Hors d’OeuvresCold Hors d’OeuvresCold Hors d’OeuvresCold Hors d’Oeuvres        
(priced per 50 pieces) 
 

Beef Tenderloin Canape caramelized onion and roquefort cheese crumbles   |    $200      
Baby Mozzarella and Teardrop Tomato with basil and pesto drizzle|     $110 

Ginger-Lime Marinated Shrimp with pineapple-cilantro relish  | $200      
Whipped Goat Cheese Souffle in a crisp filo cup with snipped chives  |     $110 
Red and Yellow tomato Bruschetta fresh basil balsamic drizzle |     $100 
Smoked Chicken and Gouda Crostini with mango glaze  |  $110 
Caribbean Island Chicken Curry In a mini pastry tartlet   |     $100         
Pepper Smoked Salmon and Chive Cream Cheese Roulade    |     $105 
Chilled Maine Lobster Medallion topped with crystallized ginger |     $200           

Roasted Asparagus Spears in wafer sheets of prosciutto ham  |        $100 
Jumbo Gulf Shrimp on ice with lemon and cocktail sauce |     $200           

Smoked Michigan Whitefish Pate en Croute |        $110 
Mediterranean Style Sundried Tomato Caper Crostini  |     $100        
Mascarpone Cheese Filled Strawberries with toasted almonds |     $135 
 

Hot Hors d’OeuvresHot Hors d’OeuvresHot Hors d’OeuvresHot Hors d’Oeuvres    
(priced per 50 pieces) 

 

Caribbean Spice Crusted Chicken Kebob with mango glaze    |   $100   

Wild Mushroom and Herb Ragout in a phyllo cup  |   $95          

Parmesan Dusted Sea Scallops Smoky Tomato Coulis  |     $150 

Crisp Herb Breaded Chicken Tenders with honey mustard dipping sauce  |     $100 

Slow Braised Black Angus Meatballs in a brandy peppercorn sauce  |     $95 
Spicy Thai Chicken and Cashew Spring Roll garlic chili sauce |    $100                    
Vegetarian Steamed Pot Stickers with asian dipping sauce   |     $100 
Grilled Mesquite Chicken Breast in a quesadilla roll  |        $110 
Mini Maryland Crab Cakes with remoulade sauce  |     $180    

Atlantic Salmon Brochette in tangy bbq sauce  |     $125    

 
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness 

 
please add 20% applicable service charge and state sales tax to all food and beverage items                       



 

  

                                                                                                                                  

Shrimp Scampi Garlic white wine butter sauce |     $200 

Vegetable Spring Rolls with hoisin sauce |     $110 

Honey Fried Buffalo Wings with bleu cheese dip        |     $95 

Seasoned Grilled Vegetables in phyllo cup  |  $110    
Bacon Wrapped Jumbo Shrimp with bbq glaze  |     $200 
Grilled New Zealand Lamb Chops with rosemary sauce  |     $200  
Wild Mushroom and Chive and Potato Cakes  |     $125 
Sea Scallops Wrapped in Crisp Bacon  |     $150 
 

Butler Served Hors d’ OeuvButler Served Hors d’ OeuvButler Served Hors d’ OeuvButler Served Hors d’ Oeuvrrrreseseses    
Please ask your Wedding Coordinator to recommend a selection.   
A service fee of $20.00 per butler per hour is applicable 
 
 

Wedding ReceWedding ReceWedding ReceWedding Receptionptionptionption    Stations andStations andStations andStations and    Displays  Displays  Displays  Displays      
 

Artisan Cheese display  |  $230 (serves 50) 
local bakeries bread selection and crackers 

Roasted and fresh picked vegetables  |  $130 (serves 50) 
of the season, french onion dip 

Spinach and Artichoke dip  |  $100 (serves 50) 
pumpernickel rounds 

Seafood Bar  |  $250 (serves 50) 
jumbo shrimp, mussels, clams and crab claws, lemon and cocktail sauce 

Mediterranean Style  |  $130 (serves 50) 
grilled vegetables, marinated mushrooms, olives, grilled artichokes, hummus and tapenade, lahvosh, pita 
points, crostini 

Slow Roasted Whole Roast Tenderloin of Beef  |   $270 (serves 50) 
mini rolls, pommery mustard, horseradish cream, tarragon aioli 

Kilo “en” Filo  |  $125 (serves 50) 
warm french brie cheese, raspberry preserves, walnuts, flatbread crackers 

    
    
    
    
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness 

 
please add 20% applicable service charge and state sales tax to all food and beverage items                      



 

  

                                                                         

Late NightLate NightLate NightLate Night    SnacksSnacksSnacksSnacks    
    

Kettle Chips with french onion and country ranch dip |   $3.00  per person 

Blue & White Corn Tortilla Chips with salsa & guacamole |   $2.75 per person 

Seven Layer Bean Dip with blue & white corn tortilla chips |  $40.00    (serves 25) 

Warm Soft Pretzels with mustard   |   $2.50 each 
Honey Roasted Peanuts | $3.00 per person 

Mixed Nuts |  $3.00  per person 
Snack Mix  |  $2.00  per person 
Pretzels  |  $2.00 per person 
 

 

Bar PizzaBar PizzaBar PizzaBar Pizza        |  |  |  |  $25.00$25.00$25.00$25.00 per pizza    
    

large 16-slice pizza, select any three pizzas for your event: 
Sun-dried Tomato Pizza with grilled vegetables and goat cheese 

Pineapple and Ham Pizza 
BBQ Chicken Pizza with caramelized red onion and sweet peppers 

Pepperoni and Sausage Pizza 
Four Cheese Pizza  
Vegetarian Pizza with or without cheese 

 

Late Night Desserts Late Night Desserts Late Night Desserts Late Night Desserts     
    

Piece of Heaven  |  $8.00 per person (based on two desserts per guest) 

mini cheesecakes, chocolate éclairs, cream puffs, fruit tarts, napoleons, petite fours 

 

Sweet Dreams  |  $10.00 per person (based on three desserts per guest) 

individual coconut crème brulèes, mini cheesecakes, chocolate éclairs, cream puffs, fruit tarts, napoleons, 
petite fours 
 
 

 

    
    
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness 

 
please add 20% applicable service charge and state sales tax to all food and beverage items                       

                                                                                        

    



 

  

Additional Wine and Liquor ServiceAdditional Wine and Liquor ServiceAdditional Wine and Liquor ServiceAdditional Wine and Liquor Service    
KKKKellogg Call Brandsellogg Call Brandsellogg Call Brandsellogg Call Brands    
Jim Beam, Jack Daniels, Seagram’s Seven, Canadian Club, Johnnie Walker Red,  
Dewar’s White Label, Smirnoff, Absolut, Beefeater, Tanqueray, Bacardi Silver,  
Captain Morgan’s Spiced  Rum, Cuervo Gold, Christian Brothers Brandy,  
Kahlua, Amaretto di Saronno, Bailey’s Irish Cream, Frangelico 
 

Budweiser, Bud Light, Miller Lite, Heineken, Labatt Blue, Michigan Beer Selection and a 
Selection of Varietal and Premium Wines    

 

Hosted Consumption BarHosted Consumption BarHosted Consumption BarHosted Consumption Bar    (priced per drink)    
Kellogg Call Brands $4.75 
Varietal Wines $4.75 
Premium Varietal Wines $4.75 
Michigan & Imported Beer  $4.50 
Domestic Beer  $4.00 
 

Hosted Hourly BarHosted Hourly BarHosted Hourly BarHosted Hourly Bar (bar price based on a per person basis)    

Additional Hour                              $4.00    
            

Hosted bars are subject to applicable service charge and state sales tax 
 

Cash BarCash BarCash BarCash Bar    
Kellogg Call Brands    $5.00 
Varietal Wines               $5.00 
Premium & Varietal Wines  $6.00  
Michigan & Imported Beer  $4.75 
Domestic Beer    $4.25 
 

Cognacs, Cordials and Liqueurs Bar Cognacs, Cordials and Liqueurs Bar Cognacs, Cordials and Liqueurs Bar Cognacs, Cordials and Liqueurs Bar     
In addition to cash bar                      $5.75       
As an addition to Hosted Bar          $5.50 
Courvoisier VS, Hennessy VS, Chambord, Drambuie, Grand Marnier, Sambuca Romano 

 
 

All bars require the service of a bartender. 
 
The Kellogg Hotel & Conference Center reserves the right to refuse alcoholic beverage 
service to an individual or group. 
 
One Bartender will be scheduled for every 100 guests.  If additional Bartenders are 
requested, a fee of $75.00 per Bartender will be assessed. 

 
Alcoholic beverage service will not exceed five hours per event. Alcoholic beverages 
will not be served after 1:00 am. 

 
Please add applicable service charge and state sales tax to all food and beverage items 
                                                                                                                          

    



 

  

Wine SelectionsWine SelectionsWine SelectionsWine Selections 
 

Michigan White, Blush and Michigan White, Blush and Michigan White, Blush and Michigan White, Blush and Sparkling WinesSparkling WinesSparkling WinesSparkling Wines    
  Black Star Farms Arcturos Barrel Aged Chardonnay $25 
Bowers Harbor Vineyards Unwooded Chardonnay $21 

 
Black Star Farms    Arcturos Capella Vineyards Pinot Gris $23     

Bowers Harbor Pinot Grigio $21   
Black Star Farms Arcturos Riesling $25  

 Fenn Valley Dry Riesling $23 
 Bowers Harbor Vineyards Pinot Noir Rosé $26  

L. Mawby Cremant Sparkling Wine $32 
 L. Mawby Blanc de Blanc Sparkling Wine $27 

 

Michigan Red Wines Michigan Red Wines Michigan Red Wines Michigan Red Wines         
Brýs Estate Merlot $34 

  Bel Lago Pinot Noir $28  
Black Star Farms Arcturos Pinot Noir $33   

Bel Lago Red Wine $26   
 

White, Blush and Sparkling Wine White, Blush and Sparkling Wine White, Blush and Sparkling Wine White, Blush and Sparkling Wine     
Chateau Ste Michelle Columbia Valley Chardonnay $22   

Domaine Sonoma Russian River Chardonnay $28   
Kendall-Jackson VR California Chardonnay $25             

Poppy Monterey Chardonnay $23   
 

Adelsheim Willamette Valley Pinot Gris $26 
 King Estate Oregon Pinot Gris $25 

Chateau Ste Michelle Columbia Valley Riesling $20     
Josef Leitz Dragonstone Rheingau Riesling $25   

Jax Napa Valley Sauvignon Blanc $29  
Whitehaven New Zealand Sauvignon Blanc $26 

Commanderie de la Bargemone Provence Rose $22 
   

Domaine Ste Michelle Brut $24  
 Martini and Rossi Asti $22  

Perrier-Jouet Grand Brut Champagne $59     
Veuve Clicquot Ponsardin Brut Champagne  $72  

 

Red Wine Red Wine Red Wine Red Wine     
  Chateau Ste Michelle Columbia Valley Cabernet Sauvignon $26     

Columbia Crest Grand Estate Cabernet Sauvignon $22  
Kendall-Jackson VR California Cabernet Sauvignon $31  

Louis Martini Sonoma Cabernet Sauvignon $24     
 

Charles Smith Velvet Devil Washington State Merlot $22 
Columbia Crest Grand Estate Merlot $21   
 Kendall-Jackson VR California Merlot $31   

 
Castle Rock Carneros Pinot Noir $21  

 Elusiv Monterey Pinot Noir $28  
D’Arenberg McLaren Vale Shiraz $22    
Ravenswood Old Vines Zinfandel $24   

 
 
  

All Banquet Menu Wine Selections and The State Room Wine List are subject to availability. Wines 
from our wine lists are charged per open bottle; only house varietal wines are available by the glass. 



 

  

Catering Policies         Catering Policies         Catering Policies         Catering Policies             
 

Guarantee PolicyGuarantee PolicyGuarantee PolicyGuarantee Policy    
A preliminary (minimum) guarantee of attendance must be received six business days prior to 
the event (Friday noon one week prior to Saturday and Sunday events; Thursday noon one 
week prior to Friday events). This is the minimum number for which you will be charged. 
Increases will be accepted until two business days prior to the event (Wednesday noon for 
Friday, Saturday and Sunday events). The Kellogg Hotel & Conference Center will provide 
seating and food for 5% above the designated guaranteed count, not to exceed ten (10) in 
number. An increase in guaranteed attendance will be accepted up to a minimum of 24 hours 
prior to the event, subject to product availability. Positively no reductions in guarantee will be 
accepted less than six business days prior to the event. 
 

Cancellation Policy and Reduction PolicyCancellation Policy and Reduction PolicyCancellation Policy and Reduction PolicyCancellation Policy and Reduction Policy    
By signing the contract, you agree to pay a cancellation fee or reduction fee for the loss of 
business, if the event is canceled or reduced more than 80%. The cancellation fee and 
reduction fee are outlined in your contract and will be due and payable upon invoice. If 
another group utilizes the space, the cancellation fee may be pro-rated or waived. This 
determination will be made solely by the Kellogg Hotel & Conference Center after the day of 
the event.  The Cancellation Policy does not affect non-refundable deposits due under the 
contract.  
 

Food and Beverage ServiceFood and Beverage ServiceFood and Beverage ServiceFood and Beverage Service    
All food and beverage must be supplied by the Kellogg Hotel & Conference Center. No food 
or beverage (alcoholic and non-alcoholic) is permitted to be brought into the conference or 
banquet areas by a guest(s) of the Kellogg Hotel & Conference Center. No food prepared and 
served by the Kellogg Hotel & Conference Center will be permitted to leave the premises. 
Alcoholic beverage service will not exceed five hours per event. 
 

PricingPricingPricingPricing    
A service charge of 20% and the Michigan state sales tax  (6%) are payable in addition to all 
food and beverage prices quoted. Prices, service charge and tax may be subject to change per 
market fluctuation with notification. 

 

Substitution and Multiple Entrée SelectionsSubstitution and Multiple Entrée SelectionsSubstitution and Multiple Entrée SelectionsSubstitution and Multiple Entrée Selections    
One entrée will be served in a banquet room. Substitution may be made for dietary or religious 
purposes provided that the number of substitute entrées number less than 10% of the 
guarantee. Any substitute entrée must be confirmed at time of guarantee or an additional 
charge for the dietary entrée, as well as, the ordered entrée, will be assessed. If two entrée 
selections are ordered, a $1.00 entrée charge will be assessed, if three selections are ordered, a 
$2.00 entrée charge will be assessed for each entrée selection. Multiple entrée selections will 
be prepared for the guarantee only (there will not be 5% overage).  A fee for any change of 
entrée at time of the event will be charged, in addition to the charge for the entrées 
guaranteed and prepared. The client will be responsible for providing nametags or place cards, 
which can include entrée selections. 

 

Banquet Room Liability Banquet Room Liability Banquet Room Liability Banquet Room Liability     
The Kellogg Hotel & Conference Center reserves the right to inspect and control all private 
functions. Liability for damages to the premises will be charged to the representative making 
the arrangements, based on actual repair or replacement cost. Labor charges will apply to 
functions if more than standard cleanup is required at the close of the function. Decorations, 
posters, signs or banners may not be hung without prior approval and coordination from the 
Kellogg Hotel & Conference Center staff. 

                                                                                                                          



 

  

Equipment, Materials and Decorations Equipment, Materials and Decorations Equipment, Materials and Decorations Equipment, Materials and Decorations     
Due to limited storage facilities, materials, equipment and decorations will need to be removed 
at the conclusion of your event. Glass enclosures are required for any candles.                                 
                                           

Liability Liability Liability Liability     
The Kellogg Hotel & Conference Center cannot assume responsibility for the damage to, or 
loss of, any merchandise or articles left prior to, during or following an event.                              
                                                                                                                 

Function Space Function Space Function Space Function Space     
The Kellogg Hotel & Conference Center reserves the right to adjust the room assignment 
based on actual numbers. All rooms must be vacated promptly at scheduled time per the 
Banquet Event Order. 

 

Room Rates and Rental FeeRoom Rates and Rental FeeRoom Rates and Rental FeeRoom Rates and Rental Feessss    
Our schedule of room rates and rental fees is predicated upon factors pertaining to your total 
scheduled event. Revisions in group counts, times, date or meal function may necessitate the 
revision of the room rates and rental fees.  

 

Deposit and Payment Deposit and Payment Deposit and Payment Deposit and Payment     
A non-refundable deposit will be required at the time of booking. Payment in full is required 
three business days prior to your event, based on an estimate of all food, beverage and services 
arranged for through the Kellogg Hotel & Conference Center. Any overpayment will be 
refunded by check or credit card. A credit card imprint will be required, as guarantee of final 
payment, should any additional charges be incurred as a result of additions, increases in 
number of guests served, beverage consumption in excess of the estimate, etc. 
 

Contracted Liability Contracted Liability Contracted Liability Contracted Liability     
Performance of the agreement is contingent upon the ability of the Kellogg Hotel & 
Conference Center management to complete the same and is subject to labor troubles, 
disputes or strikes, accidents, government (federal, state, or municipal) requisitions, restrictions 
on travel, transportation, foods, beverages or management preventing or interfering with 
performance.  In no event will the Kellogg Hotel & Conference Center be liable for the loss of 
profit or consequential damages whether based on breach of contracts, warranty or 
otherwise.  

 

 
 
 
 

 


