
Destination Wedding Packages

Executive Chef-Prepared Menus
Stunning Lakefront Gazebo Ceremony 

Outdoor Patio with Glowing Water Fountain
Bridal Party Photos on our Private Bayside Boardwalk

Historic Grand Ballroom for Elegant Dining and Dancing
 Two Stages ~ Three Bars ~ 61 Guest Rooms ~ On-site Restaurant 

Choice of  free Bridal  Suite 

10  hours  of  celebration

Rehearsal  dinner  Space

9AM Decorating access 

Serviced Cake cutting

Ceremony Rehearsal 

Private Patio Access

Gazebo Ceremony

House centerpieces 

Set  up of  dinner  tables

Guest  Room  discounts

white covered chairs

Slideshow Equipment

White backdrops 

 Table  Skirting 

Bartenders

All Wedding Packages Include

Cota Maeder, Wedding Specialist & Sales Manager | cota@terracebayhotel.com



Ceremony & Reception $1,500

Ceremony 
Check

Check

Prices subject to a 15% service charge and 6% tax.

Full down payment due at signing

Reception Package $1,000
Includes: 

7 hrs of Serviced Celebration from Cocktail Hour to Last Song
Private Waterfront Patio Access

Complete Set up of Round or Rectangular Dinner Tables
Floor Length White Table Linens 

Elegant Folded White Linen Napkins
Water Goblet Glasses

Personalized House Centerpieces with Floating Candles
White Covered Chairs

Skirting for Gift, Cake and Head Tables
White backdrops for Head Table and Selfie Station

Slideshow Equipment
Microphone with house sound

Coffee Station
Bartenders

Serviced Cake cutting

Plus
Coordination with vendors for setup and timeliness of events 

Embers Private Room Rental for rehearsal dinner or gift opening
Bridal Suite on your wedding night

Guest Room discounts with group code and password access
9AM Ballroom Decorating access

Ceremony Add-On $500.00
includes:

100 white Ceremony Chairs
Additional 3 hours of Private Patio Access 

Providing you time for Advance Bridal Party Photos, 
Wedding Ceremony, Receiving Line, and Group Photos! 

Lectern & Microphone for your officiant
Early Bartender Main Bar

Professionally Guided 1 hr Ceremony Rehearsal 



1 Green Salad included    :   There will be 2 $1 per pers. upscale salads avail. as substitutes.
1 additional pasta or cold salad included  (more appetizing description for pasta or cold salad)

2 entrees $24 2020; $25 2021
3 entrees $27 2020; $28 2021

1 hot vegetable 
1 hot starch

Veg and dip tray plus cheese and crackers tray included

Entrees Options
Poultry:

Prosciutto and Fontina Stuffed Chicken breast
Honey Roasted bone in Chicken w/  Cherry Chutney

Herb Roasted Boneless Chicken Breast w/ Lemon Garlic cream and Fresh Basil

Chef Carved Herb Roasted Turkey w/ seasoned Gravy. +$1 per person.

Logistically chef would carve the meat and ladle the sauce for the customer 

Pork:
Fall of the bone BBQ Pork Ribs

Traverse City Pork Tenderloin Pan Roasted and finished w/ a Tarragon seasoned Sundried cherry and apple 
compote.

Warm Blackberry and Honey drizzled Pork Tenderloin topped w/ roasted walnuts.

Beef and Bison:
Our famous Freshwater Tavern bison meatballs oven roasted in a Kentucky Bourbon sauce w/ Portabella 

Mushroom fresh basil and cracked black pepper
Garlic and Herb crusted sliced Roast top sirloin

Fresh Herb Sliced Roast Beef with a seasoned gravy (fancy herb or spice before seasoned)

Chef Carved Garlic Cream Prime Rib slow roasted and finished with beef aus jus or a Tavern style horseradish 
sauce (both included) + $3

Chef Carved Herb Roasted Tenderloin finished with a creamy Mushroom Bordelaise + $3

Logistically chef would carve the meat and ladle the sauce for the customer 

Lake and Sea food:
Lemon Cream and Toasted Parmesan Salmon

Blueberry and Balsamic Glazed Salmon 
Crispy Beer Battered Cod finished with a tangy tartar sauce (sauce on the side)

Bacon, Shrimp, and North Atlantic Lobster in a creamy Macaroni and Cheese Bake

Vegetarian:
Sweet Balsamic Glazed Baked Eggplant with Basil and Capers

Asiago Garlic Cream Baked Spinach Lasagna
BBQ Spiced Jackfruit

Tavern Crusted pepperjack and Cheddar creamy mac and cheese bake

additional Salads, Vegetables, or Starches the charge is $2 more per person

Beef and Bison
Our famous Freshwater tavern bison 
meatballs in a toasted corn poblano 
gravy
Herb crusted sliced roast top sirloin 
finished with a bordelaise sauce
Slow roasted herbed tenderloin finished 
with a portabella cabernet sauce
Chef carved slow rosted prime rib 
finished with beef aus jus and a creamy 
horseradish sauce + $3

Chicken
Roasted chicken breast finished with a 
lemon cream sauce
Baked chicken cordon bleu finished w/ a 
swiss mornay
Herb roasted chicken finished w/ an 
avocado cream sauce
Slow roasted chicken w/ creamy 
spinach and artichoke
Herb roasted boneless chicken breast 
w/ lemon garlic cream and fresh basil

Pork
Fall off the bone bbq pork ribs
Traverse city pork tenderloin pan 
roasted and finished w/ a tarragon 
seasoned sun-dried cherry and apple 
compote
Sliced pork tenderloin with a cherry 
mango chutney
Sliced pork tenderloin finished w/ a 
baked apple crisp and balsalmic glaze

Lake and Sea
Fresh blueberry and balsamic glazed 
salmon
Oven roasted parmesan cod with a 
lemon cream sauce
Lobster and shrimp mac and cheese 
bake topped with frizzled onions and 
bacon
Sicilian baked salmon topped with 
parmesan and fresh basil
Seafood cavatappi bake with shrimp , 
scallops, crab and lobster cream sauce

Dinner Buffet Menu

*Pricing valid for 2020 events. For 2021 events +$1
Children 4-12 $12 from same buffet | Children 3 and under eat free

50 Guest Minimum | *Prices are subject to 15% Service Charge plus 6% Sales Tax

Choice of: two [$24] or three [$27] entrees*   •   Two salads   •  One hot vegetable •  One starch   
Includes: Vegetable and dip tray  •  Cheese and crackers tray  •  Coffee, Hot Tea & Water

Vegetarian
Asiago and parmesan baked spinach 
lasagna
Bbq spiced jackfruit topped with 
pepperjack cheese
Tavern crusted pepperjack and cheddar 
creamy mac and cheese bake
Vegetable supreme flatbread pizza with 
a garlic cream sauce

Salads
Michigan cherry mixed greens salad with 
sun-dried cherries, blue cheese, candied 
pecans and housemade raspberry 
vinaigrette
Caesar romaine salad with red onion, 
kalamata olives, artichoke hearts, asiago 
cheese, seasoned croutons and caesar 
dressing
Cashew strawberry spinach salad
Citrus honey glaze fruit salad
Tomato basil cous cous salad with feta 
and mint
Steakhouse potato salad
Greek feta pasta salad
Cauliflower and kale salad

Vegetables
Garlic parmesan green beens
Country style green beans with bacon
Cheddar broccoli
Fresh vegetable medley
Oven roasted squash medley
Spiced acorn squash

Starches
Brown sugar and honey glazed sweet 
potatoes
Potatoes au gratin
Loaded bacon and cheddar mashed 
redskin potatoes
Cavatappi pasta alfredo
Tavern cheddar mac and cheese bake
Coconut lime rice



1 Green Salad included    :   There will be 2 $1 per pers. upscale salads avail. as substitutes.
1 additional pasta or cold salad included  (more appetizing description for pasta or cold salad)

2 entrees $24 2020; $25 2021
3 entrees $27 2020; $28 2021

1 hot vegetable 
1 hot starch

Veg and dip tray plus cheese and crackers tray included

Entrees Options
Poultry:

Prosciutto and Fontina Stuffed Chicken breast
Honey Roasted bone in Chicken w/  Cherry Chutney

Herb Roasted Boneless Chicken Breast w/ Lemon Garlic cream and Fresh Basil

Chef Carved Herb Roasted Turkey w/ seasoned Gravy. +$1 per person.

Logistically chef would carve the meat and ladle the sauce for the customer 

Pork:
Fall of the bone BBQ Pork Ribs

Traverse City Pork Tenderloin Pan Roasted and finished w/ a Tarragon seasoned Sundried cherry and apple 
compote.

Warm Blackberry and Honey drizzled Pork Tenderloin topped w/ roasted walnuts.

Beef and Bison:
Our famous Freshwater Tavern bison meatballs oven roasted in a Kentucky Bourbon sauce w/ Portabella 

Mushroom fresh basil and cracked black pepper
Garlic and Herb crusted sliced Roast top sirloin

Fresh Herb Sliced Roast Beef with a seasoned gravy (fancy herb or spice before seasoned)

Chef Carved Garlic Cream Prime Rib slow roasted and finished with beef aus jus or a Tavern style horseradish 
sauce (both included) + $3

Chef Carved Herb Roasted Tenderloin finished with a creamy Mushroom Bordelaise + $3

Logistically chef would carve the meat and ladle the sauce for the customer 

Lake and Sea food:
Lemon Cream and Toasted Parmesan Salmon

Blueberry and Balsamic Glazed Salmon 
Crispy Beer Battered Cod finished with a tangy tartar sauce (sauce on the side)

Bacon, Shrimp, and North Atlantic Lobster in a creamy Macaroni and Cheese Bake

Vegetarian:
Sweet Balsamic Glazed Baked Eggplant with Basil and Capers

Asiago Garlic Cream Baked Spinach Lasagna
BBQ Spiced Jackfruit

Tavern Crusted pepperjack and Cheddar creamy mac and cheese bake

additional Salads, Vegetables, or Starches the charge is $2 more per person

Plated Dinner

Chicken
BAKED CHICKEN CORDON BLEU - 24 
rich & creamy mornay

BAKED CHICKEN MARSALA - 24
portabella mushroom demi-glace  

BLACKENED CHICKEN - 24
avocado cilantro lime cream sauce

CRAB STUFFED CHICKEN - 26
lobster cream sauce 

CHICKEN PARMESAN OVER LINGUINE NOODLES - 26

BASIL PESTO BOWTIE CHICKEN ALFREDO - 25

Vegetarian 
CALIFORNIA VEGETABLE FETTUCCINE ALFREDO  - 21

BAKED JACKFRUIT WRAP  - 21
served on a spinach wrap with bbq, a five cheese 
blend  & a side of avocado 

PEPPER & ONION BAKED QUESADILLA - 21
red, green, and poblano peppers, with melted 
cheddar & mozzarella, salsa & blue corn tortillas
 
OVEN BAKED VEGGIE PIZZA - 21
naan bread, onions, peppers, mushrooms, black 
olives and a five cheese blend

Starches
baked potato
mashed red potatoes
baked rosemary and parmesan red potatoes
cheddar bacon potatoes
spanish rice
coconut lime rice

Vegetables
garlic parmesan green beans
green beans almondine
brown sugar buttered carrots
santa fe corn
lemon pepper asparagus
california medley 
roasted squash and onion medley
baked acorn squash

Beef & Pork 
ROAST SLICED TENDERLOIN - 29
portobello cabernet sauce

ROASTED PRIME RIB [12 OZ] - 29
beef au jus & creamy horseradish sauce

BISON MEATLOAF - 24
poblano corn gravy

NEW YORK STRIP [10 OZ] - 33
kbc widowmaker beer and onion glaze 
*up to 75 guests

HERB ROASTED TOP SIRLOIN - 24
burgundy bordelaise
FILET MIGNON [8 OZ] - 34
portobello cabernet sauce *up to 75 guests

PORTERHOUSE PORK CHOP [14 OZ] - 28
baked apple crisp & balsamic glaze
½ RACK OF JACK DANIELS RIBS - 24
house bbq sauce

TWIN 4 OZ. TAVERN PORK CHOPS - 24
chipotle adobo demi-glace 

STUFFED PORK ROULADE - 24
herbed cream cheese filling, sweet & spicy 
mango glaze

BACON WRAPPED PORK MEDALLIONS - 26
apple butter, baked pecan & walnut blend

Lake & Seafood
 
CRAB STUFFED SALMON [8 OZ]  - 28 
lobster cream sauce

BROILED WHITEFISH [8 OZ] - 24 
lemon caper butter 

LEMON PEPPER SEARED SALMON [8 OZ] - 28
blueberry pomegranate and hibiscus cream

OVEN ROASTED  SICILIAN SALMON [8OZ] -24
tomatoes, parmesan cheese and italian herbs 

CRAB STUFFED WHITEFISH [8 OZ] - 26
lemon cream sauce

OVEN BAKED PECAN CRUSTED WALLEYE [7 OZ] - 24
maple melting butter
 
HERB STUFFED LEMON RAINBOW TROUT [8 OZ] - 27
seafood mornay

BACON WRAPPED SWISS BAKED SCALLOPS - 29

SHRIMP SCAMPI - 29
house made lemon butter and white wine sauce

BLACKENED SALMON [8 OZ] - 26
sweet & spicy fruit salsa and raspberry chipotle 
coulis

A Minimum of 25 and a maximum of 150 guests will be 
required to service a plated dinner. 

Prices subject to a 20% service charge and 6% Tax. 
Guest names and corresponding dinner selections must 

be provided at least 8 days before event.

Choice of: Two Meat Entrees  •  One Vegetarian Entree  •  One Starch  •  One Vegetable
Includes: Mixed Greens Salad with choice of Dressing  •  Dinner Rolls




