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Brulal & Baby
Shower Packoges

$24 Per Guest
Brunciv or Lunch

Indoor Event Seating ~ Up to 200 Guests
Outdoor Event Seating ~ 40 Guests Maximum

5200 Polo Fields Drive | Ann Arbor, Ml 48103
www.polofieldsccmi.com | 734.998.1555

++6% MI Sales Tax, 21% Service Charge | Room Rental Fee
Pricing Valid Through 2022
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Plated Luwncin

One Entrée Selection
All Non-Salad Entrées Served with a Garden Salad

Chef’s Choice of Seasonal Vegetable

Chef's Choice Rice or Potato

Freshly Baked Rolls & Butter
Freshly Brewed Coffee & Herbal Teas
Fountain Soda, Iced Tea & Lemonade
Chocolate Chip Cookies & Brownies

Salad Entrées
Chicken Strawberry Salad

Mixed field greens with California strawberries, crispy bacon, toasted almonds,
mandarin oranges & crumbled goat cheese; served with a poppy seed dressing
& topped with a grilled breast of chicken

The Polo Fields Signature Club Salad with Grilled Chicken

Mixed field greens, sun-dried cherries, toasted pecans, cherry tomatoes,
red onion & crumbled bleu cheese; served with a honey-cider vinaigrette
& topped with a grilled breast of chicken

Substitute Salmon - Grilled or Blackened - $2 additional per guest

Entrée Selections
Michigan Chicken

Pan-seared breast of chicken with sun-dried cherries, roasted mushrooms
& fresh basil in a sherry veloute sauce

Chicken Marsala
Pan-seared breast of chicken with rich marsala wine cream sauce

Chicken Picatta
Pan-seared breast of chicken with a lemon, white wine, caper & artichoke sauce

Bronzed Salmon
Mango salsa, balsamic & orange reduction
$2 additional per guest

Grilled Portabella ..
Quinoa & Roasted Shallots, Sun-Dried Tomato, Squtééd;,Spfha.’ch




Plated Bruncih

Beverages

Stationed - Chilled Orange & Cranberry Juice, Iced Tea & Lemonade
Service - Freshly Brewed Coffee & Herbal Teas

Choice of Sueet ov Savory Plate
Sweet
Maple French Toast Casserole

Savory
Choice of Quiche:

Ham & Cheddar Cheese
Mediterranean Vegetable: Spinach, Tomato, Feta Cheese
Lorraine: Caramelized Onion, Bacon, Swiss Cheese

All Brunch Plates Include:

Assorted Mini Muffin Basket & Butter for Table
Fresh Seasonal Fruit
Scrambled Eggs
Two Bacon Strips & Two Sausage Links
Breakfast Potatoes

Dessert
Chocolate Chip Cookies & Brownies

Brunch Available By Buffet—Minimum\of 30 Guests
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Mimosa’s By The Glass
Champagne

Available Juices:
Orange
Cranberry
Grapefruit
Pineapple
$5

Wine or Bloody Mary’s By The Glass
$6.50

Punch By The Gallon
Alcoholic - $45 | Non-Alcoholic - $25
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