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Bruschetta                                                                         $72.00 
Garlic toasted Vienna Bread topped with Fresh Pesto, Sliced Roma  
Tomatoes, Virgin Olive Oil and melted Provolone. Served with House 
Amogio.  

Thai Chicken and Vegetable Spring Roll                        $78.00 
Napa Cabbage, Celery, Carrots, Peppers, Spices, Sesame, served with 
Garlic-Ginger Soy Sauce.  

Spinach and Artichoke Dip                                               $89.00 

With Parmesan, Garlic and Fresh Chopped Herbs. Served Crisp Dipping 
Lawash.   

Spanish Style Meatballs                                                   $72.00 
A blend of ground beef & Italian sausage with roasted peppers &  
caramelized onion with a sauce of tomatoes, basil, olive oil & saffron  

Caribbean Style Chicken Wings                                       $78.00 
Dusted in seasoned flour and fried, then tossed in a spicy ginger-mango 
bbq and garnished with diced tomatoes & chopped scallions  

Loaded Pierogi                                                                    $78.00 

Tender Pillows filled with a blend of Mashed Idaho Potatoes and  
Wisconsin Aged Cheddar, Topped with Sautéed Onion, Crisp Chopped 
Bacon and Chive Sour Cream.  

Queso & Chips                                                                    $72.00 
Fried White Corn Chips Surrounding House made Queso Cheese Dip, 
served with Salsa Fresca  

Hot Hors d’oeuvres 

Custom Orders and Platters are our Specialty.  

Please Ask About other Options 

Prices are based on 50 pieces  

All orders subject to 6% sales 
tax and 20% gratuity.  

To place you order call: 

(989) 345-3503 
www.forwardconferencecenter.com 



Calypso Shrimp                                                                                  $165.00 
Marinated Gulf Shrimp grilled in a Spicy Mango BBQ glaze. Chilled and served 
with an Exotic Slaw.  

Silver Dollar Sandwiches                                                                    $78.00 
A selection of Cured Ham, Roasted Turkey Breast and Sliced Roast Beef Sand-
wiches topped with Cheddar or Swiss, Lettuce and Tomato with  
appropriate condiment.  

Crostini Platter                                                                                     $92.00 
Toasted Baguette Rounds topped with Boursin Cheese, Fresh Asparagus and 
Roasted Peppers.  

Jamaican Jerked Chicken Served Slightly Chilled                          $78.00 
Boneless Chicken Breast sliced and displayed over Fresh Fruit Salsa  

Tomato, Basil and Fresh Mozzarella (Caprese)                  $92.00  
Served with Olives and Roasted Peppers, drizzled with aged Balsamic  
Vinegar and Extra Virgin Olive Oil.  

Southwest Style Roll Ups                                                              $78.00 
Lavash Breads filled with Spiced Chicken, Cilantro Cream Cheese,  
Tomatoes, Green Onions and Black Olives. Served with Southwest Aoli. 

The Ultimate Display                                                        $4.95 per person 
Chefs’ selection of Imported and Domestic Cheeses. Served with Dried Fruits, 
Mixed Nuts, Flat Bread and Gourmet Crackers. Accented by a  
cascading Grape Center Piece and Strawberries.  

Cold Hors d’oeuvres 

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

Fresh Fruit Tree                                                                 $4.95 per person 
An artistic display of Melon, Strawberries, Pineapple, Bananas, Mangoes and 
Coconuts.  

Mediterranean Crostini Bar                                            $4.95 per person 
Toasted Bread Rounds served with Pesto Hummus, Tomatoes with Basil and 
Olive Oil, Tri Olive Tapenade, Sundried Tomato Cream Cheese and Spinach & 
Artichoke Spread. $4.95 per person 

Prices are based on 50 pieces  

All orders subject to 6% sales 
tax and 20% gratuity.  

To place you order call: 

(989) 345-3503 
www.forwardconferencecenter.com 



Tomato Bisque “Shooter” 
House made tomato bisque with fresh basil & sweet cream garnished 
with a mini grilled cheese 

Bruschetta Crostini 
Diced plum tomato with fresh basil, virgin olive oil & grated parmesan 
on a toasted baguette round 

Asian Spoon 
Shredded napa & red cabbage, carrot, red pepper & bean sprouts  
marinated in sesame, soy & fresh ginger topped with a spiced roasted 
cashew served in a Asian soup spoon  ~ Many other options also~ 

Gazpacho Shot   

Traditional gazpacho served in a shot glass (single serving) and  
garnished with a touch of cilantro sour cream and mini cucumber round 
~ Garnished with Chilled Shrimp is also an awesome option~ 

Shrimp and Boursin Canape   

On toasted baguette rounds with roasted red pepper, fresh chopped 
parsley & grated parmesan 

Thai Chicken Lavash Roll   
7 grain wrap with a sesame – chili seared chicken & Asian vegetables  

Passed Hors d’oeuvres 

Priced as part of a full service package 

Custom  
Have any idea or suggestion? Go ahead, challenge the Chef 

All orders subject to 6% sales 
tax and 20% gratuity.  

sales@qiwestbranch.com 

To place you order call: 

(989) 345-3503 
www.forwardconferencecenter.com 



Sunrise Stroll             $8.99 
Toasted English Muffin Basket, Country Fresh Yogurt, Harvest Granola, 
Fresh Strawberries, Melon Slices and Skim Milk.  

Western Continental                                                     $9.99 
Warm Muffins, Bagels, Mini Croissants, Fresh Sliced Seasonal Fruit, 
Cream Cheese, Butter and Natural Preserves .  

Maple Island Breakfast                                                     $11.99  
Texas French Toast, Crisp Smoked Bacon, Fresh Fruit Tray, Maple  
Syrup and Butter  

O’Malley Starter                                                                $13.99 
Corned Beef Hash, Scrambled Egg Skillet with Bell Pepper, Onion and 
Cheese, English Muffins, Butter and Natural Preserves.  

Santa Fe Buffet                                                                   $12.99 
Eggs Scrambled with Chorizo and Cheese, Country Potatoes with  
Onions & Peppers, Salsa Fresca, Grilled Texas Toast, Butter and  
Natural Preserves.  

All American Breakfast                                                     $12.99 
Scrambled Eggs, Country Potatoes, Crisp Smoked Bacon, Sausage Links, 
Grilled Texas Toast, Butter and Natural Preserves  

Conference Special*                                                          $12.99 
Eggs Benedict served with Pan Fried Potatoes and Fresh Seasonal Fruit.  

Breakfast Buffet 

Prices included coffee, orange juice, and water 

*Can be cooked to order. Consuming raw or undercooked meats, poultry,  

seafood, shellfish, or eggs may increase your risk of food-borne illness. 

To place you order call: 
(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest. 25 guest  

minimum . All orders subject to 6% sales 

tax and 20% gratuity. 



Classic Deli Display                          $12.99 
Oven Roasted Turkey Breast, Smoked Ham, Lean Roast Beef, Sliced 
Swiss and Cheddar Cheese 
 Lettuce, Tomato and Red Onion 
 Breads, Baguettes and Croissants 

 Pasta Salad, Potato Chips and Fresh Fruit Salad 

Cold Luncheon Buffets 

Salad Sensation                                     $12.99 
 Mixed Greens, Romaine Lettuce, Ripe Tomatoes, Black Olives, 

Roasted Peppers, Diced Cucumber, Broccoli, Shredded Carrots, 
Garbanzo Beans, Chopped Egg, Diced Ham, Diced Turkey, Sliced 
Chicken Breast, Shaved  

 Parmesan, Shredded Cheese, Croutons and three  
       Dressings 
 Whole Apples, Oranges and Bananas 

 Includes bread station of Hard Rolls, Soft Rolls, Cut Baguette with 
flavored Oils and Butters 

Gourmet Sandwich Display               $13.99 
    Grilled Chicken Caesar Wraps with Romaine, Parmesan 
      and Tomato 
    Roast Beef, Boursin and Tomatoes on a Baguette 

    Classic Turkey Club on Wheat with Bacon, Cheddar,  
      lettuce, Tomato and Mayonnaise  

 Served with Fresh Fruit Salad and Marinated Vegetables 
    Homemade Potato Chips and Pretzels 

Add Soup to any buffet for $1.50 per guest 

Prices included coffee, ice tea, lemonade and water 

Add cookies and brownies for $1.50 per guest 

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest. 25 guest  

minimum . All orders subject to 6% sales 

tax and 20% gratuity. 



Country Style Meatloaf                                                    
Served with Au Gratin Potatoes and Seasoned Green Beans with Carrots.  

Rotisserie Style Baked Chicken                                       
Served with Mashed Potatoes, Gravy and Buttered Corn.  

Rosemary Pork Loin                                                          
Served with Mushroom Pan Sauce, Oven Roasted Red Skin Potatoes and Seasoned 
Vegetables.  

Pasta Bar                                                                           
Warm Pasta tossed with Olive Oil and Pesto and served with Classic Marinara and 
Alfredo Sauce. Toppings include Sautéed Mushrooms, Broccoli, Black Olives, Diced 
Tomato, Bell Peppers and Grated Cheese. Served with warm focaccia.  

Fajita Nacho Bar                                                                  
Warm Flour Tortillas, Crisp White Corn Nachos, seasoned ground beef, grilled sliced 
chicken breast, refried beans, lettuce, pico de gallo, shredded cheese, sour cream, 
fresh cut limes & black olives.  

Home Style Buffets & Bars 

Add Brownie and Cookies for $1.50 per person. 

All buffets & Bars come with a tossed salad, dressing duo, house-made bread and butter. 

Butter Basted Roast Turkey Breast                                 
Served with Mashed Potatoes & Gravy, Broccoli with Cheese Sauce.  

Price includes: coffee, ice tea, lemonade, and water 

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest. 35 guest 

minimum . All orders subject to 

6% sales tax and 20% gratuity. 

Add fountain soda for $1.50 per person or cans of soda for $1.50 per can. 

One Entrée $14.99 Two Entrées $18.99 

Lumber Jack Pot Roast                                
Served with Mashed Potatoes & Gravy, Seasoned Green Beans with Carrots.  

Baked Mostaccioli      Swedish Meatballs      Baked Lasagna       Sliced Ham 
Chicken & Sausage Jambalaya      Herb Roasted Pork Loin     Sliced Roast Beef 
Vegetarian Lasagna        Boneless Pork Chops      Oven Fried Chicken    

Additional Home Style Entrée Choices:  



***Chef Carved Prime Rib                                                            
Slow cooked and served with Au Jus and Creamy Horseradish. 

Dinner Buffets 
All Dinner Buffets are served with your choice of two salads and two sides. Pricing is based on 

one premium entrée. Additional entrée options are listed on the following page. 

Price includes: coffee, ice tea, lemonade, and water. 

Stuffed Pork Loin          
Herb crusted with port wine demi glace’  

Seared Atlantic Salmon           
Served on a bed of Steamed Spinach with Lemon Caper Sauce. 

**Chef Carved Round of Beef                   
Served with Au Jus and Creamy Horseradish. 

Lemon Rosemary Grilled Chicken                  
Served with Fresh Scallions and Roasted Peppers. 

Asiago Encrusted Breast of Chicken                  
Served with Basil Marinara and Fresh Herbs. 

Pan Seared Chicken Piccatta                    
Served with Garlic, Lemon, Artichokes, Mushrooms & Herbs.  

Scaloppini of Pork Rossini                    
Served on a bed of house linguini a top a bed of house tomato basil sauce 

Toscana Chicken and Shrimp                    
Served over house linguini with fresh vegetables' on a bed of house 
tomato basil sauce 

* Price may very based on market price 

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest. 50 guest 

minimum . All orders subject to 

6% sales tax and 20% gratuity. 

One Entrée  Two Entrées  Three Entrées 

** Chef carving fee of $60 will apply 

$20.99 $22.99 $24.99 

Add fountain soda for $1.50 per person or cans of soda for $1.50 per can. 



Dinner Buffet Options 
Choose one additional entree, two salads and two sides choices from 

the options below. 

Additional Entrée Choices 

Caribbean Seared Pork Loin     Classic Chicken Cacciatora  

Smoked Beef Brisket     Lumber Jack Chicken    Pan Seared Alaskan Cod  

Sauté of Lemon Sole Rossini    Lemon Rosemary Grilled Chicken    

*Ask our chef about additional customized menu options.  

Your Choices of Two Salads 

Tossed Salad     Traditional Caesar Salad     Southern Style Coleslaw       

Italian Pasta Salad     Mandarin and Spinach Salad    Cottage Cheese       

Fresh Veggie Salad    Fresh Tomatoes and Basil    Red Skin Potato Salad       

Greek Village Salad   Fresh Cut Seasonal Fruits   American Potato Salad 

Your Choices of Two Sides 

Steamed Red Skin     Parmesan Risotto     Green Beans & Carrots      

Garlic Mashed Potatoes      Bohemian Yellow Rice     Confetti Rice Pilaf      

Chefs Seasonal Medley    Oven Roasted Yukon Golds     Glazed Carrots      

Smashed Red Skins Potatoes      Broccoli, Carrots and Squash      

Pasta Marinara or Alfredo  

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest. 50 guest 

minimum. All orders subject to 

6% sales tax and 20% gratuity. 

*Ask us about our vegetarian and gluten free options.  



Plated Meals 

*Filet Mignon En Fananceire                        $28.99 
Barrel cut choice beef tenderloin lightly seasoned and char grilled to order. Served over 
garlic mashed potatoes with steamed vegetables and a duo of house made glace diviand 
& sauce béarnaise  

*Bleu Cheese En Crusted Filet Mignon                     $29.99 
Chef’s cut choice beef tenderloin rubbed with garlic, sea salt & black pepper then char 
grilled. Topped with Wisconsin Bleu, served over roasted red pepper sauce with house 
potatoes & steamed vegetables .  

*Rosemary Roasted Prime Rib               $27.99 
Choice beef, nicely marbled and well aged rubbed down with sea salt, cracked pepper, 
fresh rosemary & studded with garlic cloves then roasted slow and low. Served au jus 
with house horseradish sauce, sour cream & chive potatoes and fresh vegetables. 

Beef & Pork Options  

Italian Sausage & Peppers Rustica                  $17.99 
Local made Italian sausage made with fennel & basil oven roasted then sautéed with 
chopped garlic, olive oil, sweet baby bell peppers, onions, fresh basil, then tossed in 
house marinara, served with steamed vegetables and roasted Potatoes. 

Smoked Beef Brisket                          $24.99 
Sea salt brined and spice rubbed, then slow smoked for 8 hours. Served with  
roasted corn hash, steamed vegetables with Copenhagen fried onions, red pepper aoli 
and smoky jus  

Caribbean Seared Pork Loin                     $18.99 
Rubbed with island spices and pan seared. Served with bohemian yellow rice, calypso 
black beans and matchstick fried plantains  

Scaloppini of Pork Rossini                          $19.99 
Lean pork loin culet pounded thin, rolled in Asiago bread crumbs and sautéed in olive oil. 
Topped with an asparagus, sundried tomato & imported proscuitto sauté on house  
linguini with shredded parmesan, served on a bed of tomato basil sauce. 

All plated options served with a tossed salad and house-made bread and butter. 

German Weinerschnitzel                    $19.99 
Lean pork cutlet pounded thin, dipped in egg then rolled in house crumbs and pan  fried. 
Served with potato pancakes, fresh vegetables & black forest demi glace 

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest. All orders subject to 

6% sales tax and 20% gratuity. * Pricing 

may vary due to market fluctuations.  



Santa Fe Breast of Chicken        $18.99 
Dusted with chef’s blend of southwest spices & cooked in cast iron. Served over herbed 
rice pilaf with steamed vegetables and roasted green chili & corn salsa . 

Southern Governors Chicken           $19.99 
Butter milk soaked chicken breast pressed in seasoned flour and pan fried. Topped with 
fried green tomatoes, roasted corn sauté with red pepper crema.  

Lumber Jack Chicken                                  $18.99 
Boneless breast pounded, marinated in buttermilk, dipped in egg and dusted with panko 
crumbs & pan fried. Served over mashed potatoes and mushroom sauce veluti 

Plated Meals 

Chicken Options  

Classic Chicken Cacciatora                    $16.99 
Michigan raised chicken rubbed with sea salt, black pepper & chef grown herbs 1st oven 
roasted then simmered a rich sauce of bell peppers, onion, red wine & garlic gloves till 
fork tender. Served over house pasta with steamed vegetables, garnished with shredded 
parmesan 3 pc Bone in 16.99 2 pc Breast 18.99 

Caprese Chicken                       $19.99 
Grilled breast of chicken topped with fresh mozzarella, sundried tomatoes & local  
asparagus served over house pasta with basil burre blanc & shredded parmesan  

Chicken di Parma                     $19.99 
Boneless chicken breast pound thin, rolled in asiago & fresh herbed bread crumbs and 
sautéed in olive oil. Topped with fresh asparagus, Wisconsin provolone then served over 
rosemary roasted potatoes with chef’s tomato basil sauce & fresh chopped parsley  

Grecian Chicken Athena                        $19.99 
Boneless breast of chicken marinated in herbs, olive oil & garlic, char grilled then topped 
with a sauté of sundried tomatoes, artichokes & olives with melted goat cheese & home-
grown chopped oregano  

Lemon Rosemary Grilled Chicken                  $18.99 
Michigan raised chicken breast marinated in garlic, olive oil & fresh rosemary. Char 
grilled and served over confetti rice pilaf with seasonal vegetables then garnished with 
artichoke tapenade & lemon wedges  

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest. All orders subject to 
6% sales tax and 20% gratuity. * Pricing 

may vary due to market fluctuations.  



Tuscan Grilled King Salmon                                $20.99 
Fresh north Atlantic King Salmon lightly marinated in olive oil, lemon & rosemary. Char 
grilled with course ground black pepper & sea salt and served over herbed rice pilaf with 
local vegetables & roasted bell pepper - caper tapenade. 

Caribbean Grilled Mahi Mahi                  $19.99 
Lightly marinated in fresh squeezed lime, olive oil and cilantro then char grilled. Served 
over rice pilaf with fresh vegetables and ripe mango salsa  

*Chicken & Shrimp Saltimbocca                    $21.99 
Michigan raised breast of chicken dusted in season flour & pan fried in olive oil, topped 
with a sauté of tiger shrimp, imported proscuitto & fresh sage. Served over Labella  
linguini with a sauce of lemon, parmesan & capers  

Plated Meals 
Fish & Seafood Options  

New England Fish Cakes                    $18.99 
An old sea farers recipe. North Atlantic cod blended with special seasonings, egg, fresh 
crumbs, sautéed onion, red potatoes & chopped parsley. Rolled in crispy panko crumbs 
and pan fried. Served with chef made remoulade & lemons    

Fresh Lake Superior Whitefish                      $19.99 
From the coldest & deepest Great Lake, dusted in seasoned flour and  sautéed in clarified 
butter. Served over house pilaf with steamed vegetables & lemon dill sauce  

*Toscana Chicken & Shrimp                     $21.99 
Breast of chicken dusted with Asiago & herb crumbs, sautéed in olive oil with fresh 
chopped garlic, imported proscuitto & tender gulf shrimp. Served over house linguini with 
fresh vegetables, house tomato – basil sauce and Wisconsin made  
parmesan  

Sauté of Lemon Sole Rossini                        $18.99 
Wild caught Atlantic lemon sole is the cousin to the famous halibut. Dusted in seasoned 
flour & sautéed in clarified butter. Served on a bed of herbed rice pilaf with steamed  
vegetables, lemon dill buerre blanc and garnished with a sauté of fresh spinach,  
artichokes, & capers  

Pan Seared Alaskan Cod                     $18.99 
Bering Sea Cod pan seared with a touch of spice on high heat to seal in the flavor, served 
over confetti rice pilaf with steamed vegetables and roasted corn salsa  

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest. All orders subject to 
6% sales tax and 20% gratuity. * Pricing 

may vary due to market fluctuations.  



Peanut Butter Ice Cream pie 
Real vanilla bean ice cream mixed with creamy peanut butter until smooth, poured over  
a crushed Oreo pie crust. Topped with chopped Reese’s cups, whipped topping and a  
chocolate garnish. Served on a chilled plate crisscrossed chocolate fudge. 

Swiss Alps 
Fresh Strawberries placed on a sweetened cream cheese base in a graham cracker crust 
covered with Chefs chocolate ganache then dusted with powdered sugar   

Strawberry Trifle  
Presented parfait style with pieces of pound cake layered with fresh  
strawberries, simple syrup, whipped cream and chocolate garnish 

Dessert Menu 
$4.00 (per person) with any entrée purchase   

Lemon Mimosa 
French lemon curd on a crisp short dough crust, garnished with fresh mint with crème 
anglaise & raspberry drizzle 

Lumberjack Bread Pudding 
Made from our house baked bread with farm fresh eggs, local cream, cinnamon and  
nutmeg then topped with brown sugar and baked. Served on a pool of Chantilly cream &  
appropriate garnish. The options change with the seasons depending on local resources.  

Michigan Apple Crisp 
Made from local grown apples cooked with butter, brown sugar and spices then topped 
with our house blended streusel topping and baked till golden 

Cream Brule 
Vanilla bean French custard with a burn sugar candied top accompanied by fresh  
berries & mint 

Hot Fudge Brownie Sundae 
Fresh baked brownies sandwiched around a scoop of French vanilla ice cream topped 
with hot fudge and whipped cream  

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest.  

All orders subject to 6% sales 
tax and 20% gratuity.  

Homemade  Cheesecake 
We begin with a blend of ricotta, mascarpone, sour cream & cream cheese, with a touch 
of vanilla and orange peel on a graham crust. We will customize any flavor to accent the 
finish of any event. Lets discuss your favorites or challenge the chef to a new creation. 



Key Lime & Raspberry Pie 
Our own recipe using the zest & juice key limes and cane sugar baked in a graham  
cracker crust with a drizzle of sauce, fresh raspberry garnish & chocolate filagre  

The Ultimate Ghirardelli Chocolate Cake 
Made from a handed down recipe using the best cocoa we could find, finished with 
cream cheese – ganache frosting and served on a small pool of strawberry sauce  

Caramel Apple Walnut Tart 
Made from local apples on a shortbread crust with candied walnuts and house 
caramel 

Dessert Menu (continued) 

Fresh Fruit West Branch Fondue 
An assortment of fresh fruits such as strawberries, pineapple & cantaloupe accompanied 
by pound cake cubes surrounding warm chocolate ganache, served with dipping sticks 

Banana Fosters Sundae 
Vanilla bean ice cream topped with a sauté of fresh bananas, flambéed with rum &  
cinnamon stick then finished with brown sugar and a touch of butter. Garnished with 
free form chocolate filagre 

Ice Cream Social  (40 Guest Minimum)                                                $3.99 per person 
Your choice of hand dipped ice cream with chocolate sauce, caramel, strawberries,  
cherries, oreo & reeses toppings, crushed oreo’s, whipped cream, chopped nuts &  
chocolate chips  

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Prices are per guest.  

All orders subject to 6% sales 
tax and 20% gratuity.  

Caramel Apple Station  (40 Guests Minimum)                                    $2.99 per person 
Michigan apples cut, warm caramel, chopped nuts  

Dessert Sampler Table   (100 Guests Minimum)                                $5.99 per person                                                        
Mini Cannoli, Chocolate Covered Strawberries, bite size cut Lemon Bars, Assorted  
Cookies, Tirimisu Trifle, Blueberry Pound Cake Parfait, Individual Chilled Espresso  
Shooters 

Dessert Stations  

Sweet Street Carnival   (100 Guests Minimum)                               $5.99 per person 
A variety of cakes & tortes, assorted sweet bars, cookies, brownies, chocolate covered 
strawberries and chef choice pie. 



Ask us about our bar packages.  

All orders subject to 6% sales tax and 
20% gratuity.  

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Beverage & Bar Services 

Cash Bar Service                                                                                                                               $35.00 

A La Cart Beverage Service  

Basic Beverage Station (per person)                       $2.00 
Includes coffee, lemonade, ice tea, and water 
* add cans of soda for $1.50 per can 

Premium Beverage Station (per person)                                   $3.00 
Includes coffee, fountain soda, lemonade, ice tea, and water 
*add premium beverage station to any buffet for $1.50 per person 

Coffee by the pot                        $8.00 
Coffee by the Urn                      $21.99 
Juice by the pitcher (Apple or Orange)                                 $10.00  
Fountain Soda by the pitcher                     $8.00 
Cans of Soda (per can)                                     $2.00 

Beverage Stations 

Bar Service   Pricing includes all appropriate mixers    

Domestic Bottled Beer              $68 per case 
Blue Moon, Bud, Bud Light, Bud Light Lime, Coors Light, Killians, Labatt,  Labatt Light,  
Labatt N/A, Michelob Ultra, Michelob Light, Miller Lite 

Premium Bottled Beer            $89 per case 
Heineken, Corona, Corona Light, Sam Adams Boston Lager, Local Craft  

Keg Beer (1/2 Barrel)         $275 
Bud, Bud Light, Miller Lite, Coors Light, Labatt, Michelob Ultra, Michelob Light  

House Wine (750ml)        $20 per bottle 
Cabernet Sauvignon, Merlot, Chardonnay, Pinot Grigio, White Zinfandel, Sauvignon Blanc,  
Riesling, Pinot Noir  

House Liquor         $55 per bottle 
Vodka, Gin, Rum, Scotch, Whiskey, Tequila, Coconut Rum, Spiced Rum 

Call Liquor         $70 per bottle 
Smirnoff Vodka, UV Vodka, Bacardi Rum, Bacardi Limon, Captain Morgan, Black Velvet,  
Canadian Club, Jim Beam, Seagram’s 7, Seagram’s VO, Carolans, Kamora 

Premium Liquor         $90 per bottle 
Absolut Vodka, Skyy Vodka, Tanguery Gin, Bombay Saphire Gin, Jose’ Cuervo, Jack Daniels,  
Johnnie Walker Red, Malibu Rum, Midori, Jagermeister 

Top Shelf         $99 per bottle 
Grey Goose Vodka, Crown Royal, Glenlivet, Johnnie Walker Black  



Ask us about our Beer and Wine Bar. 
All orders subject to 6% sales tax and 

20% gratuity. 

To place you order call: 

(989) 345-3503 

www.forwardconferencecenter.com 

Bar Services 

Bronze Bar Package: Total Package Price: $480                

Your choice of three House Liquor ($55 per bottle)                             $165 

Two house wines ($20 per bottle)                                                                       $40 

Your choice of Domestic house Keg (1/2 barrel)                                     $275 

Assorted soft drinks and appropriate mixers included                

Silver Bar Package: Total Package Price: $777                           

Your choice of 3 House Liquor ($55 per bottle)                                       $165 

Your Choice of 2 Call Liquor ($70 per bottle)                                            $140 

Your Choice of Domestic house keg (1/2 barrel)                                      $275 

Your Choice of one Domestic bottled beer ($68 per case)                       $68 

Your choice one Premium bottled beer ($89 per case)                                   $89 

Your Choice of 2 House Wine ($20 per bottle)                         $40 

Assorted soft drinks and appropriate mixers included                                               

Gold Bar Package: Total Package Price: $1089               

Your Choice of 4 Call Liquors ($70 per bottle                             $280 

Your choice of 2 Premium Liquor ($90 per bottle)                        $180 

Your Choice of Domestic house keg (1/2 barrel)                                      $275 

Your Choice of 2 Domestic bottled beer ($68 per case)                          $136 

Your choice 2 Premium bottled beer ($89 per case)                              $178 

Your Choice of 2 House Wines ($20 per bottle)                                          $40 

Assorted soft drinks and appropriate mixers included                             

Platinum Bar Package: Total Package Price: $1434        

Your choice of 4 Premium Liquors ($90 per bottle)                         $360 

You choice of 2 Top Shelf Liquors ($99 per bottle)                                  $198 

Your choice of 1 Call Liquor ($70 per bottle)                                               $70 

Your Choice of 3 Domestic Bottled Beer ($68 per case)                          $204 

Your Choice of 3 Premium Bottled Beer ($89 per case)                          $267 

Your Choice of Domestic house keg (1/2 barrel)                                      $275 

Your Choice of 3 House Wines ($20 per bottle)                                  $60 

Assorted soft drinks and appropriate mixers included                           

Cash Bar Service                                                                                          $35 

Non-Alcoholic Bar Service (per person)                  $4 

Ticket Service (per ticket)                             $4.50 


