
 
 

Please ask your server about items that may contain raw or undercooked ingredients.  Consuming raw or 
undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness. 

 

All Food and Beverage is Subject to Six Percent Sales Tax and Twenty Four Percent Service Charge.  
 

 

 

2021 BRUNCH BUFFET SHOWER PACKAGE 
              

$49 per person  

*Inclusive of Tax and Service Charge 
 

Upon Arrival 
Two Fresh Juices, Brewed Iced Tea 

 Freshly Brewed Regular and                                                                                
Decaffeinated Coffee and Harney Tea Selections 

 
Brunch Buffet 

Selection of Seasonal Fruits and Berries 
*** 

Fresh Butter Croissants  
 Miniature Scones with Strawberry Butter and  

Michigan Berry Jam 

*** 
Greek Yogurt Parfaits with Berries and Granola Toppings 

*** 
Scrambled Eggs with Feta and Tomato 

Townsend Breakfast Potatoes 

 
 

Choice of One 

Cinnamon Swirl Brioche French Toast 
*** 

Pecan or Strawberry Belgian Waffles 

*** 
Fun Pancakes: Buttermilk, Red Velvet or Chocolate Chip  

 
All Served with Michigan Maple Syrup, House Made 

 Whipped Cream and Berry Compote 
 

 



 
 

Please ask your server about items that may contain raw or undercooked ingredients.  Consuming raw or 
undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness. 

 

All Food and Beverage is Subject to Six Percent Sales Tax and Twenty Four Percent Service Charge.  
 

Choice of One 

Oatmeal Bar: Steel Cut and Regular Oatmeal, 
Steamed 2% Milk, Raisins, Cinnamon and Brown Sugar 

*** 
Bacon Bar: Applewood Smoked Bacon,  

Candied Bacon and Chicken Apple Sausage 
*** 

Traditional Caesar Salad with Grilled Chicken Breast 

*** 
Nova Lox Platter with Traditional Accoutrements - $5.00 per person upcharge  

 

 
Dessert: (Choose one)  

Custom Townsend Shower Cake or  
Platters of Assorted Miniature Pastries 

 
 

Ala Carte Additions  
Passed Mimosa or Bellini’s - $150 per gallon  

 
 

Bloody Mary Bar $17 per person  
Titos and Ketel One Vodka  

Olives, Celery Stalks, Pickle Spears, Cipollini Onions, Fried Okra 

Pepperoncini, Picked Local Vegetables, Baby Cajun Shrimp 
Crispy Bacon Strips, Green Pepper Rings, Lemon & Lime Wedges  

$150 Bartender Fee  
 
 

Omelet Station Made to Order  

 $12 per person  
*One Chef Required per 50 Guests / $150 per chef   

 
 

 
 
 



 
 

Please ask your server about items that may contain raw or undercooked ingredients.  Consuming raw or 
undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness. 

 

All Food and Beverage is Subject to Six Percent Sales Tax and Twenty Four Percent Service Charge.  
 

Package Price Includes 
Floor Length Table Linen 

Linen Napkins 
Votive Candles 
Table Numbers 

    White Glove Service 
Gift Table and Cake Table Set-Up 

One Server per 15 Guests 

Discounted Room Rental for Showers 
 
 

     Party Favors 
 Custom Wrapped Macaroons 
Monogram or Photo Cookies 

 Townsend Biscotti  
Townsend Champagne Splits 

*Two Weeks’ Notice Required   
 
 

Extras to Consider 
Valet Parking  

Coat Check 
 


