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The GOLDEN FOX Clubhouse recently renovated features a classic modern design  
with an inviting fireplace upon entry. It is a premier special event facility with sweeping panoramic views  

overlooking the golf course, a wrap-around deck and with seating up to 500. 

The SUMMERHOUSE ON THE LAKES  offers an outdoor venue with magnificent views of our manicured 
grounds and golf courses as well as natural wildflowers, pond and a beautiful fountain spray.   

The Summerhouse is a romantic outdoor oasis for your guests to escape to with seating up to 250. 

The FOX CLASSIC Clubhouse envelops the original Log Cabin Clubhouse, built in 1927 offering history & charm 
with seating up to 175.  It’s renovated warm inviting interiors and old world details  

such as a stone fireplace & cozy rooms overlook the beautiful golf course.  

 
 

Thank you for considering Fox Hills Golf & Banquet Center for the most memorable day of your life!  
As a family owned and operated business, Fox Hills has successfully hosted special events for over 40 years.  

In fact, our happy couples voted us a top venue choice every year since 2011!  
 

  

We offer three distinctly different venues & ceremony sites nestled in a private setting.  
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Please Inquire about Luncheon Wedding Receptions & Off Season Incentives 
*Additional 20% Service Charge and 6% Sales Tax
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Shrimp Bruschetta 

 
Boursin Cheese and Fresh Pico de Gallo Crostini  

 
Avocado Guacamole Bisque   

cilantro infused cream | pico de gallo| corn chip scoop  
 

Mini Caprese Salad Skewer 
grape tomato | fresh mozzarella | basil herb pesto 

 
Mini Antipasto Salad Skewer 

salami| fresh mozzarella| black olive| pepperoncini  
 

Smoked Salmon Cone| $2* 
 

Shrimp Cocktail Shooter | $2* 
 

cocktail sauce   
 

Four Mustard Deviled Egg | $2* 
 

Sashimi Grade Soy Tuna Wonton | $2* 
 

 ginger miso vinaigrette 
 

Shaved Tenderloin Asparagus Wrap | $3* 
 

horseradish boursin cheese | general tsao sauce 
 

Beef Tenderloin Carpaccio Crostini | $3* 
 

roasted tomato aioli | shaved parmesan 
  
 

Petite Quiche Lorraine 
  

Spinach & Feta Jumbo Mushroom Cap 
 

Mini Chicken Wellington  
 

Corona Battered Shrimp 
 cocktail sauce 
 

Mini Street Taco 
shredded chicken| cilantro| pickled onion 

 
Mini Meatball Skewer 

Choose one: asian| swedish|italian 
   

 Mac ‘n’ Cheese Balls 
 tomato bisque 
 

Mini Rye 
 parmesan cheese| bacon | scallion 
 

Grilled Cheese & Tomato Bisque Shooter 
 

 Maryland Style Crab Cake 
 sweet relish remoulade 
 

Brie Phyllo Purse 
  

Palmier Provencal 
 puff pastry | parmesan cheese | prosciutto 

  
Buffalo Chicken Bites 

 
Jumbo Crab Stuffed Mushroom Cap   

   
Mini Beef Wellington | $1* 

 
Lamb Chop Lollipop | $3* 

rustic cranberry chutney 
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*Additional 20% Service Charge and 6% Sales Tax 
Ask your server about menu items that are cooked to order or served raw.   

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
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Seasonal Fresh Fruit Display | $3.50* pp 
yogurt dip 

 
Garden Festival Crudité| $3.50* pp 

herb dipping sauce 
 

International Cheese Board | $4.00* pp 
assorted crackers 

 
Charcuterie Board| $5.00 pp 

assorted meats| olives 
 

 Bake Brie en Croute | $4.50* pp 
puff pastry | strawberries | baguette 

 
Middle Eastern Platter | $4.00* pp 

hummus | tabbouleh | warm pita | fried pita chips 
 

Mediterranean Grilled Platter | $3.50* pp 
mushrooms| zucchini| eggplant| squash| peppers| assorted crackers 

 
California Roll | $150*  

50 pieces 
 

Vegetable Sushi Roll | $150* 
50 pieces 

 
Spicy Tuna Roll | $150* 

50 pieces 
 

Cold Smoked Norwegian Salmon| $225* 
minced red onion | grated egg | capers | herbed cream cheese | mini bagels 

serves 30 
 
 

Garden 
field greens | julienne cucumber |  grape tomato |  julienne carrot| julienne red onion| garlic croutons   

ranch and house vinaigrette 
  

Caesar  
romaine hearts | parmesan cheese| garlic croutons | parmesan truffle crisp 

tuscan style caesar dressing  
 

Caprese $1*  
beefsteak tomatoes | buffalo mozzarella | wild greens | pickled onions 

extra virgin olive oil | balsamic reduction  

Cali | $2*  
field greens | julienne cucumber| sliced strawberries| crumbled bleu cheese| candied pecans  

champagne vinaigrette  
 

 Michigan Gourmet | $2* 
hearts of romaine | shaved parmesan |dried cherries| candied almonds| toasted sesame seeds  

sweet and sour cherry vinaigrette 
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*Additional 20% Service Charge and 6% Sales Tax 
Ask your server about menu items that are cooked to order or served raw.   

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



choice of two entrées to offer guests - not including vegetarian/vegan/gluten free 
 
 

Char-grilled Dijon Chicken 
 gorgonzola drizzle | fried onion ringlets | smashed redskins |herb roasted vegetables 

 
Chicken Coq au Vin Blanc  

white wine bacon cream sauce | boursin garlic mash |baby carrots & broccolini   
 

Chicken Veronique  
champagne butter sauce | flambéed grapes | boursin garlic mash |baby carrots & broccolini         

 
Parmesan Crusted Chicken  

tomato cream sauce | boursin garlic mash | baby carrots & broccolini         
  

Basil Seared Madeira Chicken  
madeira wine demi-glaze | roasted tomato & mozzarella ragout | rice pilaf | baby carrots  

 
California Chicken Nouveau Wellington | $2* 

 vegetable stuffing | puff pastry shell | roasted garlic cream sauce | boursin garlic mash  
 
  

 
Beef Wellington | $5*  

bistro filet | shallot mushroom stuffing | brandy demi-glace| puff pastry 
boursin garlic mash | baby carrots & broccolini 

 
Steak Diane | $6*  

bistro filet medallions| mustard shallot brandy cream sauce 
pan-fried potatoes with caramelized onions| baby carrots & broccolini   

 
Hibachi Steak | $6*   

sweet soy marinade| shitake mushrooms |garlic mash| brussel sprouts 
             

          Filet Mignon | 12*  
truffle butter | boursin garlic mash | baby carrots & broccolini 

 
** If national agricultural issues affect the cost of certain products, alternative selections or pricing may be offered. ** 
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*Additional 20% Service Charge and 6% Sales Tax 
Ask your server about menu items that are cooked to order or served raw.   

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

** If national agricultural issues affect the cost of certain products, alternative selections or pricing may be offered** 



Miso Salmon  
miso butter | rice pilaf |stir fry vegetables  

     
Parmesan Baked Haddock 

lemon garlic sauce | basil smashed potatoes | broccoli 
 

Island Mahi Mahi | $2* 
citrus cane sugar oil | lemon lime pineapple salsa |grilled plantains| shallot mashed potatoes    

 
Cherry Walnut Crusted Salmon | $2* 

 baked scalloped potato| fresh spinach & roasted garlic compote   
  

Florida Coast Grouper |2*  
cajun dressed | tart cucumber relish | brown rice | key west vegetable blend 

 

Char-grilled Dijon Chicken with Cherry Walnut Crusted Salmon | $1* 
gorgonzola drizzle | fried onions | baked scallop potato | baby carrots & broccolini 

   
Maryland Blue Crab Cakes and Southwest Grilled Pork Tenderloin | $6* 

roasted garlic sweet sirracha sauce| fried rice| dill green beans 
  

Petite Filet with Char-grilled Dijon Chicken | $8* 
truffle butter | gorgonzola drizzle | fried onions | boursin garlic mash | baby carrots & broccolini       

 
Petite Filet with Chicken Coq a Vin Blanc | $8* 

truffle butter | white wine bacon cream sauce | boursin cheese mash | baby carrots & broccolini         
 

Petite Filet with Miso Salmon| $8* 
truffle butter | miso butter | boursin cheese mash | stir fry vegetables  

 
  

Eggplant Parmesan  
parmesan cheese panko crust | mozzarella cheese | marinara sauce | sautéed garlic spinach 

 
Vegetable Lasagna 

bell peppers| zucchini | squash | spinach | mozzarella cheese| ricotta cheese | béchamel sauce 
 

Vegetable Napoleon 
roasted vegetables |spinach| mozzarella cheese |ricotta cheese | house-made tomato broth | lasagna noodles   

Quinoa Cakes 
 

tomato jam | baby carrots & broccolini 

Any Entrée Selection above can be Customized to be Gluten Free  
Please inquire with your sales specialist 
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*Additional 20% Service Charge and 6% Sales Tax 
Ask your server about menu items that are cooked to order or served raw.   

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



choice of one salad, two starches, one vegetable and two buffet entrée options | three entrée choices $3*per person 
 

Garden 
field greens | julienne cucumber | grape tomato | julienne red onion | julienne carrot| garlic croutons   

ranch | champagne vinaigrette 
  

Caesar  
romaine hearts | garlic croutons | parmesan cheese  

tuscan style caesar dressing  
 

Cali | $2*  
 field greens | julienne cucumber | sliced strawberries| crumbled blue cheese| candied pecans 

champagne vinaigrette 
 

Michigan Gourmet | $2* 
hearts of romaine | shaved parmesan |toasted sesame seeds| candied almonds| dried cherries  

sweet & sour cherry vinaigrette 
  

Boursin Garlic Mash 
 

Wild Rice Pilaf 
 

Au gratin Potatoes 
 

Fettuccini Alfredo 
 

Cheese Tortellini Marinara  
 

Basil Orzo 
matchstick vegetables | oregano olive oil 

 

Four Cheese Macaroni and Cheese 
 

Parmesan Asparagus Risotto 
 

Quinoa Cakes 
tomato jam 

 

Baby Carrots 
 

Fresh Seasonal Medley 
 

Green Beans Almondine 
 

Broccoli Spears 
 

Stir Fry Vegetables 
 

Brussel Sprouts  
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*Additional 20% Service Charge and 6% Sales Tax 
Ask your server about menu items that are cooked to order or served raw.   

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



Chicken Coq au Vin Blanc  
 white wine bacon cream sauce   

 
Char-grilled Dijon Chicken 

 gorgonzola drizzle |fried onion ringlets 
 

Chicken Veronique  
champagne butter sauce | flambéed grapes 

          
Basil Seared Madeira Chicken 

roasted tomato & mozzarella ragout| madeira wine demi glaze 
  

Parmesan Crusted Chicken 
tomato cream sauce   

 

Sliced Roasted Sirloin 
marsala wine demi-glace

 
 Beef Brisket   
natural au jus  

 
Steak Diane 

 bistro filet medallions | mustard shallot brandy cream sauce    
 

Beef Tenderloin Tips au Poivre  
 brandy shallot pepper sauce 

 

Cajun Braised Pork Shoulder 
 natural pork au jus  

 
Herb Crusted Pork Tenderloin  

maple cream sauce | cranberry apple chutney 
 

Seafood Portofino 
scallops | shrimp| white wine cream sauce | fettuccini pasta

 
Miso Salmon  

miso butter  
 

Cherry Nut Crusted Salmon | $2* 
 walnut cherry rosemary sweet onion crust 
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*Additional 20% Service Charge and 6% Sales Tax 
Ask your server about menu items that are cooked to order or served raw.   

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
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*Chef Attendant Fee of $75 will apply.  
 
 

*Additional 20% Service Charge and 6% Sales Tax 
Ask your server about menu items that are cooked to order or served raw.   

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

Please select 4 stations, each additional station $10*per person | Stations will run a maximum of 2 hours  
Minimum of 75 guests | Tastings are NOT available for this menu 

Garden Salad Bar  
wild greens | romaine | cucumber | tomato  

red onion | carrots| mushrooms| bacon| bleu cheese 
shredded cheese| garbanzo beans| buttery croutons   

ranch | house vinaigrette| honey mustard 
 

*Mini Carved Sandwich Station  
choose two: oven roasted turkey breast  

baked honey glazed ham| roasted round of beef  
bacon and rosemary crusted pork loin| $1 

herb crusted prime rib| $2  
peppercorn crusted beef tenderloin| $3 

assorted sauces| assorted rolls 
 

Build Your Own Ultimate Mac ‘n’ Cheese  
harvest cheddar | bleu cheese 

diced tomatoes | roasted seasonal vegetables 
caramelized onions | mushrooms |chicken | bacon 

meatballs | seasonings | parmesan 
 

*Pasta Station  
 choice of two:  

cheese tortellini| ravioli| mostaccioli| fettuccini  
choice of two:  

chicken| shrimp| meatballs| sausage  
includes: alfredo| marinara| basil pesto| onions 

bell peppers| broccoli| yellow squash| zucchini 
 

Quesadilla  
choose two: seasoned beef |chicken |pork 

includes: lettuce | cheese| pico de gallo  
sour cream | guacamole 

 
Taco Bar  

choose two: seasoned beef |chicken |fish 
 includes: lettuce | cheese| pico de gallo 

sour cream| guacamole 
 
 
 

Mashed Potato Martini Bar  
mashed sweet potato| mashed herb potato 
marshmallow| brown sugar| cinnamon  
bacon |cheese| scallions| sour cream 
gravy| bleu cheese| ranch  
 
French Fries Station 
paper cones | french fries |	sweet	potato	fries  
ranch | chipotle aioli | hot pepper ketchup   
buffalo mayo | warm cheese fondue 
 
Build Your Own Hot Dog Bar  
chicago | michigan | new yorker 
 
Sliders  
certified angus  | sautéed onion | american cheese  
grilled turkey | cranberry 
 
Mini Pizza   
pepperoni | cheese | vegetarian 
 
Lettuce Wraps  
assorted sauces| assorted vegetables| chicken 
 
Sushi Bar  
california| spicy tuna| vegetable 
 
The Raw Bar | market price 
oysters| king crab legs| jumbo shrimp cocktail  
fresh lemons| cocktail sauce 
tobasco| worcestershire sauce   
 
 



based on one hour of service and at least 50% of guaranteed number of guests 

International Coffee Station | $3.00* 
freshly brewed coffee | decaf| hot tea selection  

  flavored syrup |whipped cream | flavored creams| shaved chocolate |  
rock candy stix| mint chocolate stix|cinnamon stix 

 
Bananas Foster | $4.00* 

brandy | butter | cinnamon | vanilla ice cream 
 

Chocolate Fountain | $5.00* 
gourmet  belgian chocolate | choice of 5 dipping items  

strawberries | pineapple | pretzel rods | rice crispy treats | cream puffs | mini chocolate chip cookies   
house-fried potato chips | mini peanut butter cookies | oreos | large marshmallows  

    
Sundae Bar | $6.50* 

vanilla ice cream | chocolate ice cream   
strawberry topping | whipped cream | hot fudge | caramel sauce 

sprinkles| oreos| almonds| chocolate chips 
 

Sweet Table Extravaganza | $11.00* 
sliced fresh fruit with berries and yogurt | specialty cakes | fresh fruit flans   

assorted cheesecakes | cream puffs | assorted tarts 
 

Build Your Own Mini Dessert Bar | * 
A la carte menu & pricing available 

 
 Zeppoli Donuts | $3.00* 

italian style fried dough | cinnamon sugar | vanilla ice cream | caramel 
 

 Roast Your Own S’mores Bar | $4.50* 
 hershey’s chocolate | reese’s peanut butter cup | salted carmel| peppermint patties |marshmallows | graham crackers  

 
Build Your Own Ultimate Mac ‘n’ Cheese | $4.00* 

harvest cheddar sauce | bleu cheese sauce 
 bacon | caramelized onions | mushrooms | diced tomatoes | parmesan  

 
Soft Baked Pretzels |$65 per 25 

cinnamon sugar| cream cheese frosting 
              or 

salted| mustard| cheese sauce  
   

Build Your Own Mini Hot Dog Bar | $4.50* 
complete with instructions on how to construct your favorite dog! 

detroit| chicago | new york 
 

French Fry Station| $5.00*  
french fries |	sweet	potato	fries	|	tater	tots	|	fried	vegetables  

ranch | chipotle ketchup | house-made bbq sauce | buffalo mayo | parmesan | warm cheese fondue 
 

Sliders | $100* per 50 
certified angus patties | sautéed onion | american cheese 

 
Pizza | $20* per pan ( 16  pieces) 
pepperoni | cheese | vegetarian 
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*Additional 20% Service Charge and 6% Sales Tax 
Ask your server about menu items that are cooked to order or served raw.   

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



all wedding packages include six hours of bar service with mixers and garnishes  
 

included with all Fox Classic and Summerhouse packages 
vodka 

gin 
rum 

whiskey 
scotch 

bourbon 
amaretto 

peach schnapps 
house italian table red and white wine 

choice of two draught beers: bud light | miller light | labatt blue 

included with all Golden Fox weddings | upgrade Fox Classic or Summerhouse for $5* per person 
absolut vodka 

beefeater gin 
bacardi rum 

captain morgan spiced rum 
canadian club whiskey 

dewar’s scotch 
jim beam bourbon 
southern comfort 

amaretto 
kahlua 

bailey’s irish cream 
peach schnapps  

house italian table red and white wine  
choice of two draught beers: bud light | miller light | labatt blue 

upgrade Golden Fox for $3* per person | upgrade Fox Classic or Summerhouse for $8* per person 
absolut vodka 

tito’s handmade vodka (gluten free) 
tanqueray gin 

bacardi rum 
captain morgan spiced rum 

johnny walker black label scotch 
crown royal whiskey 
jack daniels whiskey 

makers mark bourbon 
southern comfort 

amaretto disaronno  
kahlua  

bailey’s irish cream 
peach schnapps  

house italian table red and white wine  
choice of two draught beers (two domestic OR one domestic & one seasonal): bud light | miller light | labatt blue 

bell’s brewery seasonal | leinenkugel seasonal | founder’s brewery seasonal | sam adam’s seasonal 
  ** seasonal beers based on availablity                   

upgrade Golden Fox, Fox Classic or Summerhouse for $4* per person | wines subject to change  
canyon road moscato 

grand traverse pinot grigio 
nobilo sauvignon blanc 
darcie kent chardonnay 

stone cap merlot 
hahn cabernet sauvignon 
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*Additional 20% Service Charge and 6% Sales Tax 

 
upgrade Golden Fox, Fox Classic or Summerhouse for $2.50* per person


