
LUNCH
Dining at the DAC offers members 
and guests a place to connect and 
experience culinary excellence and 
personal attention to detail in a 
distinct variety of settings.





A customary 22% service charge and 6% Michigan sales tax will be added.

soup du jour	 $5.75/Person 

lobster bisque	 $8.75/Person
Chive crème fraîche 

seasonal selection	 $7.75/Person 

beef consommé	 $5.75/Person

mushroom velouté	 $7.25/Person
Watercress, gorgonzola cheese 

roasted tomato bisque	 $6.75/Person
Pesto & ripe olive crème fraîche

soups

salads

traditional dac house 	 included in luncheon entrée
Mixed greens, julienne carrots, crumbled bleu cheese, Roma tomato, 	  
red onion, honey-cider dressing

wedge	 $6.75/Person
Iceberg lettuce, avocado, crumbled bleu cheese, cider cured bacon,  
peeled Roma tomato, house-made dressing	

dac signature	 $7.25/Person
Mixed greens, cumin spiced almonds, seedless grapes, golden raisins,  
red onion, French feta, poppy seed vinaigrette 

traditional caesar	 $7.00/Person
Crisp Romain, garlic Parmesan croutons, Parmigiana-Reggiano cheese,  	  
red onion, Caesar dressing



A customary 22% service charge and 6% Michigan sales tax will be added.

Includes house salad, chef ’s choice of starch and vegetable, house baked rolls and butter, and regular and decaffeinated coffee and hot tea selections.

luncheon entrées

beef stroganoff 	 $29.00/Person
Sautéed tenderloin tips, sherry wine mushroom sauce, crème fraîche,  
butter egg noodles 	

herb crusted roast sirloin	 $39.50/Person, 15 minimum
Slow roasted sirloin, fresh rosemary, thyme, garlic, pepper, Cabernet jus lie 	

braised beef short rib	 $39.50/Person
Citrus marinade, parsnip purée, potato allumette, beet horseradish purée 

dac filet mignon	 $40.50/Person
Broiled 6 oz. Black Angus tenderloin steak, mushroom jus lie

Beef entrées are cooked to a true medium rare with warm, red center.

beef

chicken pot pie 	 $26.50/Person
A DAC tradition with poached chicken, vegetables, supreme sauce,  
flaky pie crust  	

michigan chicken	 $26.50/Person
Stuffed breast with basil-havarti, poultry glaze, sherry wine, mushrooms  	

chicken piccata	 $26.50/Person
Sautéed breast of chicken, artichoke hearts, cremini mushrooms,  
brown poultry glaze, lemon and Italian parsley

chicken valle d’aosta	 $27.50/Person
Sautéed cutlet stuffed with Italian parma prosciutto, fresh basil,  
imported fontina and lemon butter sauce

Hand selected and served fresh.

poultry



A customary 22% service charge and 6% Michigan sales tax will be added.

broiled great lakes whitefish 	 $26.50/Person
Lemon-Caper butter sauce 	

honey mustard glazed atlantic salmon	 $28.00/Person
Sweet white wine Dijon sauce, warm cucumber slaw  	

pan fried rushing waters rainbow trout	 $31.00/Person
Almond-Honey crusted, lemon beurre blanc, dried fruit chutney

Hand selected and served fresh.

seafood

Includes house salad, chef ’s choice of starch and vegetable, house baked rolls and butter, and regular and decaffeinated coffee and hot tea selections.

luncheon entrées continued

portobello mushroom ravioli	 $23.00/Person
Roasted squash purée, sautéed spinach & onion, garden vegetables   	

vegetable and herb cheese stuffed pasta shells	 $21.00/Person
Tomato marinara & alfredo sauces 

baked stuffed baby eggplant (vegan)	 $23.25/Person
Quinoa vegetable pilaf, sautéed spinach & onion, grilled asparagus,  
roasted Roma tomato, coconut-cilantro curry, red bell pepper coulis

vegetarian

pan seared black angus beef tenderloin 	 $39.50/Person
Tomato confit, gruyère, truffle oil, gluten free starch & vegetable  	

grill breast of chicken calypso	 $25.50/Person
Honey-Citrus butter sauce, tropical fruit salsa, gluten free starch & vegetable

Free of wheat, barley, rye, soy and malt vinegar.

gluten free



A customary 22% service charge and 6% Michigan sales tax will be added.

eric salad 	 $16.50/Person
Tossed lettuce, tomato, hard-boiled egg, ripe olives, bacon, crumbled bleu cheese,  
red onion, garlic herb toast, creamy Eric dressing  	

maurice salad	 $18.75/Person
Tossed lettuce, poached chicken breast julienne, ham, Swiss, tomato, ripe olives,  
hard-boiled egg, Maurice dressing 	

thai vegetable salad	 $17.75/Person
Mixed greens, fresh mint, basil & cilantro, slivered carrot, daikon, pea pods,  
red bell pepper, edamame, jalapeño, fried won ton crackers, citrus vinaigrette 

traverse city grilled chicken salad	 $23.25/Person
Mixed greens, marinated chicken breast, celery, granny smith apple, dried cherries,  
toasted walnuts, California Laura Chenel Chèvre, raspberry vinaigrette
Substitute grilled Atlantic salmon or certified Black Angus sirloin	 $26.00/Person 
Substitute pesto grilled jumbo shrimp	 $29.50/Person 

grilled chicken caesar salad 	 $16.50/Person
Basil Dijon marinated chicken breast, crisp romaine lettuce, Roma tomato,  
red onion, garlic parmesan croutons, Caesar dressing  
Substitute grilled Atlantic salmon or certified Black Angus sirloin 	 $23.25/Person 
Substitute pesto grilled jumbo shrimp 	 $26.00/Person	

chicken or tuna harmonie park	 $18.75/Person
Fresh fruit, chicken salad or albacore tuna salad,   
zucchini nut bread  	

harmonie park trio	 $21.00/Person
A tasting of chicken, tuna and egg salads 

Includes house baked rolls and butter, regular and decaffeinated coffee and hot tea selections. 

light lunch selections



A customary 22% service charge and 6% Michigan sales tax will be added.

Buffet service is for 1.5 hours and requires a minimum of 25 people.  
Service includes house baked rolls and butter, regular and decaffeinated coffee and hot tea selections. 

custom hot luncheon buffet

soup tureen   	

salad | choose one
Traditional DAC House   
Mixed greens, carrot, crumbled bleu cheese, Roma tomato, red onion, honey-cider dressing, 
balsamic vinaigrette, blue cheese
Caesar 
Romaine, parmesan, garlic-parmesan croutons, Caesar dressing 

sides | choose two
Farfalle Pasta Salad   
Slivered vegetables, broccoli, sweet basil vinaigrette
Farro Salad 
Cherry tomatoes, chickpeas, cucumber, red onion
Marinated Beet and Feta Salad
Mediterranean Cauliflower Salad  
Fresh Fruit Medley

poultry entrée | choose one
Pan Roasted Breast of Chicken   
Wild mushroom mélange, basil cream, potato mousseline, haricots verts
Chicken Marsala 
Sautéed breast of chicken, marsala wine, mushrooms

fish entrée | choose one
Honey - Dijon Glazed Atlantic Salmon 
Cucumber-tomato slaw, lemon couscous
Honey Almond Panko Crusted Rushing Waters Trout  
Citrus beurre blanc, orange, pickled red pearl onion & arugula salad
Tempura Fried Cod 
Jasmine rice, Sweet & Sour sauce

pennette pasta	
Tomato-basil marinara 

$35.25/Person



A customary 22% service charge and 6% Michigan sales tax will be added.

Buffet service is for 1.5 hours and requires a minimum of 25 people.  
Service includes house baked rolls and butter, regular and decaffeinated coffee and hot tea selections. 

custom hot luncheon buffet continued

vegetable | choose one
Green Bean Amandine 
Seasonal Vegetable Medley 
Zucchini, Summer Squash & Carrots

starch | choose one
Parsley Boiled Red Skin Potatoes 
Roast Yukon Gold Potatoes with parmesan, olive oil & crushed red pepper
Roast Red Skin Potatoes with herb butter

house-made cookies & brownies

baked stuffed pasta shells	 $2.25/Person
Herb-ricotta & vegetable filling, tomato-basil and gorgonzola cream sauces  		

asparagus spears & baby carrots	 $1.75/Person

poached fresh finnan haddie	 $3.75/Person
Chilled Alder smoked Atlantic haddock, Béchamel sauce, 
sautéed spinach & onion

buffet enhancement



A customary 22% service charge and 6% Michigan sales tax will be added.

Service includes house baked rolls and butter, regular and decaffeinated coffee and hot tea selections. 

buffet lunches

deli lunch 	 $27.00/Person, min 15 
Soup tureen
DAC Caesar salad
Albacore tuna salad
Chef ’s selection of pasta or potato salad
House-made breads 
Sliced ham, turkey, pastrami, Genoa salami
Sliced Cheddar, Swiss
Mustard and mayonnaise
Tomato, dill pickle, lettuce, onion
Cole slaw
Fresh fruit medley
Assorted house-made cookies & brownies

soup & salad  	 $32.25/Person, min 15 
House-made soup du jour and choice of Beef Consommé or  
Roasted Tomato Bisque	
Chef ’s selection of pasta or potato salad 
Chef ’s selection of seasonal side dish 
Marinated beet & feta salad
Cole slaw, cottage cheese, fresh fruit medley
Assorted relishes and garnishes
Romaine lettuce and mixed greens
Dressings: Raspberry vinaigrette, Caesar, ranch, Italian, thousand island
Accompaniments: Dried cherries, slivered carrots, sunflower seeds, croutons,  
chopped bacon, bleu cheese, cheddar, cucumber, tomatoes, chopped egg
Grilled chicken breast
Albacore tuna salad
Chicken salad
Assorted house-made cookies & brownies



A customary 22% service charge and 6% Michigan sales tax will be added.

baby spinach and arugula salad	 $3.25/Person
Compressed watermelon, golden raisins, toasted walnuts, feta, 	  
white balsamic vinaigrette  	

broccoli and dried cranberry salad	 $2.25/Person
Sunflower seeds	

antipasti platter	 $9.25/Person
Parma prosciutto, capicola, genoa salami, aged provolone, roasted red bell pepper,  
grilled artichoke hearts, grilled balsamic portobello mushroom, grilled vegetables	

egg salad on petit honey white rolls	 $5.25/Person
Applewood smoked bacon, bibb lettuce, red onion 	

chilled roast tenderloin petit sandwich  	 $8.50/Person
Horseradish cream, arugula salad 

slow smoke bbq pulled pork on petit honey white rolls	 $7.50/Person
Kansas City BBQ sauce, caramelized red onion, muenster cheese  	

beef tenderloin slider	 $8.50/Person
Bearnaise sauce & crispy allumette potato 

buffet enhancements

pre-packed luncheon	 $21.00/Person
Choice of: Roast turkey and muenster, Cure 81 ham and cheddar,  
corned beef and Swiss, chicken or tuna salad sandwich
Cole slaw 
Honeycrisp apple 
Individual bag of chips or pretzels 
House-made cookie or brownie

boxed lunch
Pre-made sandwich on house made breads. 



A customary 22% service charge and 6% Michigan sales tax will be added.

sherbet bouquet	 $5.50/Person
Petite scoops of orange, lemon, lime, raspberry & pineapple sherbets, 	  
cigarette russe cookie   	

michigan apple puff	 $6.75/Person
Cinnamon ice cream, cream puff shell, granny smith apple-raisin compote,  
caramel butter sauce, toasted walnuts	

strawberry kiwi	 $7.50/Person
Lemon pastry cream, sliced strawberries and kiwi, Chantilly cream,  
white chocolate ganache, strawberry coulis	

famous rice pudding	 $6.75/Person
A DAC tradition. Cream pudding, raisins, hint of citrus & cinnamon  	

sanders hot fudge cream puff  	 $6.75/Person
Vanilla ice cream, Sanders hot fudge sauce, cream puff  

key lime tart	 $7.75/Person
Chantilly cream, fresh raspberries, toasted coconut, white chocolate,  
raspberry coulis   	

crème brûlée	 $6.75/Person
Vanilla cream custard, caramel crack, fresh berries, chocolate ruisse 

classic desserts



A customary 22% service charge and 6% Michigan sales tax will be added.

dutch apple pie	 $5.50/Person
House-made vanilla ice cream	 $7.00/Person	    	

coconut cream pie	 $5.75/Person
Chantilly cream, toasted coconut 	

mixed berry pie	 $5.75/Person
Strawberries, raspberries, blueberries, pecan streusel, Chantilly cream 	

chocolate cream pie	 $5.75/Person
Chantilly cream, dark chocolate curls   	

banana cream pie  	 $5.75/Person
Chantilly cream, toasted almonds

pies

raspberry blanc torte	 $5.75/Person
Yellow chiffon, white chocolate mousse, raspberry mousse, 
white chocolate butter cream frosting		     	

bittersweet cherry chocolate mousse torte	 $5.75/Person
Chocolate chiffon, dark chocolate mousse,  
butter cream frosting, dark chocolate glaze	

lemon raspberry torte	 $5.75/Person
Yellow cake, lemon curd, raspberry marmalade, 
butter cream frosting 	

cakes



A customary 22% service charge and 6% Michigan sales tax will be added.

dac classic	 $8.25/Person
House-made cookies: chocolate chip, peanut butter, oatmeal	  
Individual pretzel or potato chip bags 
Whole apples, oranges, bananas

detroit	 $11.00/Person
Coney dogs, onion, mustard, potato chip basket, Vernors ice cream floats	

french decadence	 $12.00/Person
Banana beignets, 	  
Caramel, milk chocolate ganache, raspberry Chambord dipping sauce, 
Chantilly cream, cocoa nibs, sugar sizzle & cinnamon sticks,   
French roasted coffee

popcorn break	 $10.00/Person
Popcorn cart, Italian & cinnamon apple seasoning 
Assorted M&Ms, cocoa nibs, roasted peanuts, dried cherries, raisins	

dac ice cream tasting
House-made ice cream: vanilla bean, pistachio, chocolate	 $11.00/Person 

specialty breaks

station of assorted soft drinks, juices & bottled waters	 $6.00/Person 
Replenish for four hours. Additional charges apply after four hours.

lemonade, iced tea, fruit punch	 $34/Gallon

hot chocolate, apple cider (hot or cold)	 $34/Gallon

dac house blend coffee & tea selection	 $21/Pot for 10 or  
	 $42/Gallon for 20

beverages on break

$100 attendant fee required for specialty break service.



•	 Your final attendance (guaranteed count) is due five business days before the event.  You will be charged 
for either the guaranteed or actual number of guests served – whichever is higher.  If you do not offer a 
guaranteed count, the estimated attendance from the contract will be applied.

•	 If you offer guests a choice between two and three separate entrées: 
	 • A $3/Person fee will be assessed (additional $1/each additional selection). 
	 • You are required to provide a place card for each guest indicating selected entrée. 
	 • Final guaranteed number of each entrée is required five business days before the event.

•	 In addition to planning your event, your catering rep will assist with floral arrangements, ice sculptures, 
entertainment, linens, photography and more.

•	 Outside food and beverage is not permitted.
•	 Rental fee applies to each banquet room reservation. Fee varies with room type and event length.
•	 Each banquet room reservation requires a minimum food and beverage fee. 
•	 Menu prices are subject to change but will be confirmed four months prior your event. Menu prices are 

subject to 22 percent service fee and 6 percent tax.
•	 Alcohol must be supplied by the DAC in strict accordance with state regulations and the MLCC. Staff 

will restrict alcohol if excessive consumption.
•	 Both a non-refundable deposit and signed contract are required to secure your event date.
•	 Event cancellation fees: 

24 hours in advance subject to 100 percent fee  
2-3 business days in advance subject to 90 percent fee  
4-30 days in advance subject to 75 percent fee  
31-90 days in advance subject to 50 percent fee 
91 days or more in advance subject to 30 percent fee

•	 Parking is $12/Car valet or $10/Car self park and subject to change. You may cover guest parking in 
advance. 

•	 Guests must follow the DAC dress code: No denim of any style or color. Professional business attire 
includes business suits, sports coats and ties for men or skirt and pant suits and dresses for women. 
Children ages 14 or older must follow dress code.

•	 Liability for property damage will be charged to member sponsoring the event. Outside groups are 
subject to DAC policies and procedures. DAC is not responsible for any property left on site. Cellular 
phones may be used only in the first floor elevator lobby, study area on 1M, all third floor hallways, 
Abbey lobby, overnight rooms and member suites.

general information

Contact is required to provide place cards for each person indicating entrée selection. Entrée counts are due five working days prior to event. 
A customary 22% service charge and 6% Michigan sales tax will be added.




