
 
Hamlin Catering  

20 Person Minimum 

Food Served for Two Hours 

 

Appetizer Package #1  
$10.99 per person 

 

Fresh vegetable platter served with Ranch 

 

 Choose (3) of the following: 

 

Boneless Buffalo Bites- Served with bleu cheese dressing 

Buffalo Wings- Served with bleu cheese dressing 

Chicken Tenders- Served with ranch dressing 

Meatballs- Choice of Swedish, sweet and sour, or BBQ 

Potato Skins- Served with sour cream 

Cheese, Chicken or Beef Quesadillas- Served with salsa and sour cream 

Vegetable Spring Rolls- Served with sweet and sour sauce 

 

Add Bite Sized Assorted Pizza for an extra $2.00 per person 

 

Appetizer Package #2  
$12.99 per person 

 

Fresh vegetable platter served with Ranch 

 

Choose (3) of the following: 

 

Italian Stuffed Mushrooms- Mushrooms stuffed with spinach, parmesan, and Italian sausage 

Steak Bites- Cajun style beef tips smothered in bleu cheese and served with zip sauce and garlic bread 

Bruschetta- Tomato, basil, red onion, and parmesan served on toasted baguettes 

Spinach and Artichoke Dip- Served with tortilla chips 

Hawaiian Chicken Kabobs- Chicken, pineapple, and fresh peppers served with a pineapple glaze 

BBQ Cocktail Ribs- Succulent baby back ribs served with honey bbq sauce 

Boneless Buffalo Bites- Served with bleu cheese dressing 

 

Add Bite Sized Assorted Pizza for an extra $2.00 per person 



 
 

Ala Carte Appetizer Items: 
 
 Jumbo Shrimp Cocktail      $90 per 50 pieces 

 Crab Cakes       $90 per 50 pieces 

 Mini Assorted Sandwiches    $90 per 50 pieces 

 BBQ Ribs        $90 per 50 pieces 

 Coconut Shrimp      $90 per 50 pieces 

 Bacon Wrapped Scallops    $90 per 50 pieces 

 Cheese and Cracker tray    $50 per 25 people 

 Deli and Bread Tray     $50 per 25 people 

 Chips and Salsa      $25 per 25 people 

 Hot Garlic and Crab Dip    $65 per 25 people 

 Fruit Tray       $50 per 25 people 

 Vegetable Tray      $50 per 25 people 

 Beef Nachos       $65 per 25 people 

 Meatballs       $50 per 25 people 

 

 

 
Ala Carte Dinner Items: 

 Baked Chicken      $62 per 25 people  

 Chicken Marsala       $90 per 25 people 

 Slow Cooked Roast Beef    $90 per 25 people 

 Italian Meatballs      $62 per 25 people 

 Homemade Meat lasagna    $90 per 25 people 

 Garlic Mashed Potatoes    $28 per 25 people 

 Roasted Red Skin Potatoes    $24 per 25 people 

 Mac & Cheese       $60 per 25 people 

 

 
Dessert Packages 

 
 Assorted Mini Dessert table     $4.95 per person  

 Chocolate Fountain with Fresh Fruit  $4.95 per person 

 

 

  
 
 

 



 
Plated Salad Menu 

Includes Soft Drink, Iced Tea, Hot Tea and Coffee 

$9.99 per person 

 

Served with Fresh Baked Bread 

Add Soup for $1.99 per person 

Add Chicken to Any Salad for $1.99 per person 

 

Caesar Salad– Romaine lettuce, parmesan cheese, and croutons tossed with Caesar 

dressing 

Julienne Salad – Salad greens topped with smoked turkey, ham, cheddar and Swiss 

cheese, bacon, tomato and egg wedges  

Antipasto Salad – Salad greens topped with slices salami, ham, mozzarella cheese, 

black olives, red onion, cucumber, and pepperoncini served with italian dressing 

Harvest Salad – Fresh mixed greens sprinkled with crumbled bleu cheese, crushed 

walnuts, and dried Michigan cherries served with raspberry vinaigrette dressing 

 

Plated Sandwich Menu 
Includes Soft Drink, Iced Tea, Coffee and Hot Tea 

$8.99 per person 

 

All Sandwiches Served with Potato Chips 

Add French Fries for $1.99 per person 

Cajun Chicken Sandwich – Cajun chicken breast served on a ciabatta roll with 

lettuce, tomato and mayo   

New York Reuben – Smoked turkey breast, 1000-island dressing, coleslaw, and swiss 

cheese on grilled rye bread 

Angus Steak Burger – Half pound steak burger with American cheese served 

medium, on a sesame seed bun with lettuce tomato and onion 

California Wrap - Oven roasted turkey, red onion, avocado, tomato, baby greens, 

swiss cheese, and pesto mayo   

 

Plated Lunch Menu 
Includes Soft Drink, Iced Tea, Hot Tea and Coffee 

$11.99 per person 

 

Cajun Chicken Alfredo – Grilled chicken breast tossed in our creamy cajun 

alfredo with penne pasta served with garlic toast 

Fish and Chips – Baby cod served with French fries, cole slaw, and tartar sauce with 

a lemon wedge 

Slow Cooked Roast Beef – Sliced roast beef served with steamed vegetables and 

red skin mashed potatoes 

Chicken Stir-Fry – Strips of chicken sautéed with mushrooms and fresh vegetables 

served over rice in a teriyaki glaze 

 

 

 

*Inquire for vegetarian options 

 



 

Plated Dinner Menu #1 
Includes Soft Drink, Iced Tea, Hot Tea and Coffee  

$14.99 per person 

 

Served with a Dinner Salad and Fresh Baked Bread 

 

 

Chicken Marsala – Boneless breast of chicken baked in a mushroom marsala wine 

sauce served with red skin potatoes and fresh vegetables 

Slow Roasted Beef – Served with roasted red skin potatoes and fresh vegetables 

Lake Perch – Served with red skin potatoes and fresh vegetables 

Cajun Chicken Alfredo – Grilled chicken breast tossed in our creamy alfredo 

sauce served over penne pasta with garlic bread 

 

Plated Dinner Menu #2 
Includes Soft Drink, Iced Tea, Hot Tea and Coffee.   

$16.99 per person 

 

Served with a Dinner Salad and Fresh Baked Bread 

 

Herb Roasted Salmon – Served with red skin potatoes and fresh vegetables 

Chicken Picatta – Boneless breast of chicken served with an artichoke and lemon 

caper sauce served with red skin potatoes and fresh vegetables  

Beef Siciliano – Tender beef sirloin served with pasta marinara and garlic toast  

Mushroom Demi Pork Chops – Succulent pork chops smothered in a mushroom 

demi sauce served with red skin potatoes and fresh vegetables 

 

Plated Dinner Menu #3 
Includes Soft Drink, Iced Tea, Hot Tea and Coffee.   

$19.99 per person 

 

Served with a Dinner Salad, Fresh Baked Bread, and a choice of Roasted Red Skin 

Potatoes or a Baked Potato 

 

 

New York Strip – A 12oz mouthwatering aged beef cooked to perfection served with 

red skin potatoes and fresh vegetables 

Chicken Cordon Bleu – Tender chicken breast stuffed with honey ham, swiss 

cheese, and bacon with a side of spicy honey mustard served with red skin potatoes and 

fresh vegetables   

Swordfish – An 8oz. Grilled swordfish topped with a roasted red pepper sauce  served 

with red skin potatoes and fresh vegetables 

BBQ Ribs – Slow cooked BBQ ribs and glazed with our signature sauce served with red 

skin potatoes and fresh vegetables 

 

 

*Inquire for vegetarian options 

*All plated dinners must be chosen three days prior to event date 

 

 



 

Buffet  Menu 
Includes Soft Drink, Iced Tea, Hot Tea and Coffee 

Served with Fresh Baked Bread 

 

Buffet Option #1 
$13.95 per person 

Choose (1) Salad, (1) Starch, (1) Pasta, (1) Vegetable, and (1) Entrée 

 

 

Buffet Option #2  
$16.95 per person 

Choose (2) Salads, (1) Starch, (1) Pasta, (1) Vegetable, and (2) Entrees 

 

 

Buffet Option #3 
$19.95 per person 

Choose (3) Salads, (1) Starch, (1) Pasta, (1) Vegetable, and (3) Entrees 

 
 

Salads: 
Fresh Garden Salad 

Caesar Salad 

Cole Slaw 

Macaroni Salad 

Potato Salad 

Fruit Salad 

 

Starches: 
Garlic Mashed Potatoes 

Red Skin Potatoes 

Rice Pilaf 

 

Pastas: 
Mosticcioli 

Penne Alfredo 

Farfalle with Meat Sauce 

Farfalle with Marinara Sauce 

 

 
Vegetables: 

Green Beans Almondine 

Mixed Beans with Baby Carrots 

Squash Medley 

Broccoli with Cheese Sauce 

 

Entrees: 
Slow Cooked Roast Beef 

Beef Tips with Peppers and 

Onions 

Baked Chicken 

Chicken Marsala 

BBQ Ribs 

Baked Cod 

Roasted Pork Loin 

Chicken Parmesan 

Chicken Picatta 

 

 

Extra Buffet Add Ons: 
 

 Chef Attended Carving Station    $50 Chef Fee   

 Chef Attended Pasta Station     $7.95 per person 

 Chef Attended Stir-Fry Station    $7.95 per person 

 Nacho bar        $5.95 per person 

 

 



 

Pizza Package 
Includes Soft Drinks, Iced Tea, Hot Tea, and Coffee 

$13.99 per person 

 

Antipasto Salad 

Swedish Meatballs 

Buffalo Wings 

Assorted Homemade Pizzas 

 

Italian Feast 
Includes Soft Drinks, Iced Tea, Hot Tea, and Coffee 

$16.99 per person 

 

Caesar Salad 

Homemade Lasagna 

Chicken Marsala 

Roasted Red Skin Potatoes 

Green Beans Almandine 

Fresh Baked Bread 

Tiramisu 

 

Pasta Lovers’ Package 
Includes Soft Drinks, Iced Tea, and Coffee 

$11.99 per person 

 

Served with Fresh Caesar Salad and Breadsticks 

Add Grilled Chicken or Sausage to Either Pasta for $1.00 per person 

 

Penne and Farfalle Pasta 

 

Sauces 

Choose (2) Sauces: Alfredo, Marinara, Meat Sauce, Pesto Cream, or Palomino 

 

Toppings 

Toppings include your choices of: Fresh Amogio, Caramelized Onion, Green Pepper, 

Roasted Garlic, Shredded Parmesan, Pesto, Olive Oil, Marinated Artichoke Hearts,  

and Olives 

 

 

Nacho Bar 
Includes Soft Drinks, Iced Tea, Hot Tea, and Coffee 

$8.99 per person 

 

Fresh Tortilla Chips Served with Seasoned Ground Beef or Seasoned Chicken 

 

Toppings include Nacho Cheese Sauce, Salsa, Sour Cream, Scallions, Black Olives, and 

Diced Tomatoes  



 
 

Baked Potato Bar 
Includes Soft Drinks, Iced Tea, and Coffee 

$8.99 per person 

 

Includes Your Choice of Soup, or House Garden Salad, and Fresh Baked Rolls 

Add Sweet Potato Fries for $1.00 per person 

 

Extra Large Idaho Baked Potato with Hot Cheese Sauce and House Chili 

 

Toppings include Blanched Broccoli Florets, Sour Cream with Chives, Shredded Cheese, 

Salsa, Scallions, Crumbled Bacon, Diced Tomatoes, Whipped Butter, Ranch Dressing, and 

Diced Green Peppers. 

 

 

Soup, Salad, and Sandwich Package 
Includes Soft Drinks, Iced Tea, Hot Tea, and Coffee 

$8.99 per person 

 

Soups 

Choose (1) of the following - Minestrone, Chicken Dumpling Stew, Beef Barley, Vegetable 

 

Salads 

Choose (1) of the following - Caesar, Antipasto, Garden, or Greek 

 

Sandwiches: Assorted Pinwheel Wrap Sandwiches including Ham, Turkey, Roast Beef, 

Tuna Salad, and Italian.  

 

 

Prime Rib Dinner 
Includes Soft Drinks, Iced Tea, Hot Tea, and Coffee 

$19.99 per person 

(15 Person Minimum) 

 

Served with a House Salad and Fresh Baked Bread, 12 oz. Prime Rib, Roasted Red Skin 

Potatoes, and Fresh Vegetables 

 

*Vegetarian or special menu options available upon request 

 

Sunday Brunch 
$14.95 Adults $8.95 Children 

Offered October through March 11am-2:30pm 

ONLY SERVED AT Hamlin Pub Van Dyke - 55076 Van Dyke Shelby Twp. MI 48316 

Omelet Station, Carving Station, Belgian Waffle Station, &  

Assorted Brunch Foods Including Hot Tea and Coffee 

 



 

 
Beverage Packages 

*All beverage packages based upon a 4 hour reservation 

 
Non-Alcoholic Package 

Soft Drinks, Hot Tea, Iced Tea, Coffee, Milk, Assorted Juices 

$2.95 per person 

 

Beer and Wine Package 

Domestic Draft Beer:  Labatt, Labatt Light, Budweiser, and Killians 

House Wine: Chardonnay, Merlot, White Zinfandel, Cabernet 

$14 per person 

 

Standard Package 

Domestic Draft Beer and House Wine 

Rum, Vodka, Tequila, Gin, Whiskey, and Bourbon 

$18 per person 

 

Premium Package 

Domestic and Imported Draft and Bottled Beer 

House Wine 

Call Liquor: Bacardi, Absolut, Jim Beam, Tanqueray, Cuervo, etc… 

$ 22 per person 

 

Ultra Premium Package 

Domestic and Imported Draft and Bottled Beer 

All Wine 

Premium Liquor: Grey Goose, Patron, Bombay Sapphire, etc… 

$26 per person 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 



 

Hamlin Catering Information 
(20 Person Minimum for All Packages) 

 

1. A non-refundable deposit of 25% of catering total is required at time of 

booking.  Balance to be paid on date of function. 

2. Package prices based upon a minimum guest total of 20 people. 

3. A 6% sales tax and 20% gratuity will be added on to each quoted price. 

4. No separate checks for parties. 

5. Bar tabs may be paid on a cash bases. 

6. Hamlin Pub allows guests to bring in their own cake or dessert.  However, 

there will be a $1.00 per person charge which will include: cutting, serving, 

plating and utensils for the dessert. 

7. Linen tablecloths available for an extra $6.00 per tablecloth.  Two weeks 

notice required. 

8. Prices subject to change. 

9. Party will be charged for the confirmed number of people, guarantee 

required four days in advance. 

     10. We accept cash, Company and Certified checks, American   

      Express, Visa, Master Card and Discover. 

 

 

 

  

 

 


