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Assortment of our
favorite baked goods.

LEAFY SALADS

Arugula Citrus Salad
Arugula tossed in a house-made citrus vinaigrette 

topped with feta and dried blueberries. $50

The Bleu Berry Salad
Romaine and spinach topped with bleu cheese,
dried blueberries, mandarin oranges, red onions,

candied pecans, Fustini's Blueberry Vinaigrette. $55

Garden & Grains Salad
Romaine and spinach topped with red quinoa, 
cheddar, cherry tomatoes, cucumbers, carrots,

croutons, and house-made ranch. $55

Greeked about
Blueberries Salad

Romaine and spinach topped with feta, 
pickled blueberries & red onions, cherry tomatoes,

cucumbers, and citrus vinaigrette. $55

House Salad
Spring mix topped with heirloom carrot ribbons, 

purple ninja radishes, feta, dried blueberries
and Fustini’s blueberry vinaigrette. $55

Seasonal Salad
Ask us what our Chef has created recently! $60

SERVES 10-20

FRU IT  SALADS
Berry Burst Salad

Strawberries, blackberries, raspberries,
(and our blueberries in season!) 

tossed with blueberry lemon glaze,
garnished with fresh mint. 

Full Size Salad (serves 10-15) $95
8oz Fruit Cup $6.5

Sunrise Citrus Salad
Layered slices of assorted citrus

drizzled with honey, garnished with mint. 
Full Size Salad (serves 10-15) $70

Seasonal Fruit Salad
Medley of Chef’s choice of fruit.
Full Size Salad (serves 10-15) $80

8oz Fruit Cup $3.75
12oz Fruit Cup $5.50

A P P E T I Z E R S

Blueberry Avocado
Crostini

Toasted French bread with avocado,
blueberry aioli, feta, and pickled

blueberries & red onions.

Blueberry Bruschetta
Crostini

Toasted French bread with a lemon
ricotta spread and topped with

macerated blueberries, 
fresh basil and lemon zest.

Seasonal 
Crostini

Toasted French bread with
Chef’s choice of toppings.

Salmon Dill 
Cucumber Bite

Cucumber slice topped with dill cream
cheese, smoked salmon & fresh dill.

Melon, Prosciutto &
Mozzarella Skewers 

Cantaloupe or honeydew melon with
thin slices of prosciutto and

mozzarella balls.

Caprese 
Skewers

Heirloom cherry tomatoes, fresh basil
and fresh mozzarella balls, drizzled

with balsamic vinegar reduction.

Fruit
Skewers

Medley of Chef's choice of fruit.

SOLD BY THE PIECE. $2.50 EACH

E N T R E E S
Quiches & Frittatas

Enjoy one of our flaky pie crusts as a quiche or 
for those who are gluten-free, we also offer frittatas!

Quiche & Frittata Flavors: 
Bacon, Cheddar & Caramelized Onion

Broccoli & White Cheddar
Seasonal Vegetarian

9” Quiche/Frittata (serves 6) $19
Individual Mini Quiche/Frittata $5

Quiche/Frittata Bites (2/serving) $6

Blueberry
French Toast Bake

Hallah bread pieces baked in a sweet egg custard
with our blueberries, topped with streusel. 
Served with syrup and blueberry compote.

$23 (8"x8" pan, serves 4-6)
$45 (9"x13" pan, serves 8-12)

S I D E S

Pigs in a Pocket
Bowerman’s pie crust filled with
savory Michigan raised sausage.

Mini Hand Pie $3
Full Size Hand Pie $5

Spinach Ricotta Hand Pies
Bowerman’s pie crust filled with a

savory spinach ricotta stuffing.
Mini Hand Pie $3

Full Size Hand Pie $4.50

Country Gravy
House-made bechamel loaded with

Michigan pork sausage. $2

Home Fries
Red skin potatoes confit roasted with

diced bell peppers & onions. $5

Breakfast Meats
Applewood Smoked Bacon $4.50

MI Raised Pork Sausage Patties $4.50
Chicken Sausage Medallions $4

Blueberry Yogurt Parfait
Vanilla Greek yogurt topped with
blueberry compote & house-made

blueberry granola.
8oz Parfait Cup $4

12oz Parfait Cup $6.50

PRICED PER SERVING

BAKED GOODS

Baked Goods
Choose from donuts, scones,

cinnamon rolls, muffins, and more! 
For options and pricing, 

check out the Bakery Treats menu.

PRICED PER SERVING

Brunch
a la carte

packagesbakery BAKERY
PLATTER

18 pieces $62

BAKERY
BOX

55 pieces $190



BLUEBERRY CONTINENTAL
Bowerman's Famous Blueberry Donuts, 

Assorted Baked Goods, and Blueberry Yogurt Parfaits. 
$10/person

Brunch
p a c k a g e s

All packages include disposable servingware, serving utensils,
plates/bowls, napkins & flatware.

ORDERS MUST BE FOR A MINIMUM OF 10 PEOPLE. 
SEE BRUNCH A LA CARTE MENU FOR CHOICES.

T H E  F U L L  S P R E A D
Choice of Quiche or Blueberry French Toast Bake,

Choice of Salad. Includes Home Fries 
and Assorted Baked Goods.

$26/person

THE BO8 PLATE
Quiche or Blueberry French Toast Bake, 

Choice of Salad, and Assorted Baked Goods.
$17/person

Choose from regular,
decaf, blueberry
waffles, or windmill
cookie. 

add on: beverage packages
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Choose up to 3 beverages for $3.5/person

SIMPATICO
DRIP COFFEE

BLUEBERRY
HIBISCUS LEMONADE

REPUBLIC OF TEA
Hot or Iced Tea

ORANGE
JUICE

ICE
WATER

B A G E L  B O A R D
Variety of bagels, spreads, veggies, fruits, cheese, 

and proteins. Served with Choice of Salad. 
$26/person


