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UNION STREET BUFFET MENU 

ENTRÉE SELECTIONS 
Your buffet can include either: 

Two or three entrée selections, two side dishes, Caesar or house salad, fresh bread and coffee service. Please note that only 
one beef item per buffet maybe selected, in the event that an additional beef entrée is chosen for a slight surcharge. 

The John R. Package: Two entrée selection: *$26.75 per guest, 25 guest minimum 
The Woodward Package: Three entrée selections: *$29.75 per guest, 25 guest minimum 

*(An additional $3.00 per guest will be added for off site catered dinner buffets)* 

CCC hhh iii ccc kkk eee nnn    
C h i cken  V a ldez  

Whole chicken breast stuffed with Black Forest ham and provolone cheese atop House made tomato-
basil cream sauce. 

C h i cken  and  W i ld  Mushrooms  (Pou l e t  au  C hampignon)  
Char-grilled chicken breast finished with a classic sauce of sautéed wild mushrooms, shallots, Chablis 
wine, chicken stock and cream. 

C h i cken  S t i r  F ry   
Chicken breast, julienne vegetables, button mushrooms, sweet red, yellow and green bell peppers 
with red onion tossed in homemade teriyaki sauce. 

F resh  R oas t ed  C h i cken  w i th  G ar l i c  and  H e rbs  
Roasted-braised chicken breast, thigh, leg and wing sections atop quarter cut redskin potatoes, 
prepared with chicken stock, garlic cloves and herbs. 

Lem on- Tequ i l a  BBQ  R ot i s se r i e  C hi c ken  
Whole rotisserie chicken cut into eighths, brushed with our homemade lemon - tequila BBQ sauce then 
oven glazed. 

I t a l ian  S t y l e  Baked  C h i cken  B reas t  
Boneless breast of chicken breaded with homemade sourdough breadcrumbs, Romano cheese, Italian 
herbs and seasonings, served atop homemade tomato-basil sauce. 

BBB eee eee fff    
Dear guest, please note, none of our buffet beef selections are available served rare since the beef will continue to cook on the buffet line.  It will, 
however, remain quite tender. 

   

B lack  A ngus  S t eak  N ew  O r l eans   
Medallions of Black Angus steak, char-grilled served atop our House Specialty Jambalaya, with 
crispy crown - cut redskin potato garnish. 

R oas t ed  B la ck  A ngus  P r ime  R ib   
Tender, slow roasted and perfectly seasoned, quarter cut and served with au jus. 

F i l e t  M ignon  Meda l l i ons  wi t h  Mushroom Sauce  
Char-grilled medallions of beef tenderloin, served atop a Burgundy-brown sauce with braised 
Portabella mushrooms and onion cream sauce. 

B lack  A ngus  Beef  T i ps  &  Wi l d  M ushroom  S t roganof f   
Seared beef tips with shiitake and Portabella mushrooms, simmered with traditional Stroganoff 
sauce served over bowtie pasta. 



 

 
       

 

SSS eee aaa fff ooo ooo ddd    
P i s t ach io  Sa lm on  

Aqua farmed salmon baked with our House Specialty ground pistachio breading. 
Baked  Sa lm on  w i th  C hampagne  D i l l  Sauce  

Lightly seasoned aqua farmed salmon atop a classic sauce of fresh dill, shallots, lemon juice, 
Champagne and cream. 

C har -Gr i l l ed  Sa lm on  C asino  
Char-grilled seared aqua farmed salmon, oven finished with a casino butter of fresh herbs, roasted 
red bell peppers, garlic and wine. 

I t a l ian  B r eaded  Whi t e f i sh   
Lightly breaded with Italian herbs and seasonings.  

C ornmeal  C rus t ed  C a t f i sh  w i t h  Pom odoro  Sauce  
Aqua farmed Louisiana catfish fillets, baked with Cajun seasoned cornmeal creating a light crust and 
served atop a light tomato cream sauce. 

B ronze d  C a t f i sh  
Aqua farmed Louisiana catfish lightly dusted with Cajun spice seared to a light bronze and oven 
finished, garnished with scallions and lemon. 

ENTRÉE SELECTIONS 
Sca l l op  &  B lack  T ige r  Sh r imp S t i r - F ry   

Sautéed sea scallops, black tiger shrimp with julienne vegetables, button mushrooms, and sweet red, 
yellow and green bell peppers with red onion tossed in homemade teriyaki sauce with Chinese chili-

garlic sauce. (Add $2.05 per guest for the Scallop & Shrimp Stir-Fry) 
Additional fresh seasonal fish selections can be made available but would be subject to market availability 

and pricing. 

PPP aaa sss ttt aaa    aaa sss    aaa    EEE nnn ttt rrr ééé eee    CCC hhh ooo iii ccc eee    
Your Choice Of Either: Spinach-Tomato-Parmesan Tortellini, Cavatappi (Cork screw shaped pasta), 
Farfalle (Bowtie pasta), Penne, with a choice of one of three sauces: Vegetarian tomato-basil; Classic 
Alfredo; or Garlic, olive oil, diced tomatoes, fresh basil and cracked black pepper. 

SSS iii ddd eee    DDD iii sss hhh eee sss    
Seasonal steamed vegetables Garlic whipped redskin potatoes 
Herb roasted redskin potatoes  Saffron rice (vegetarian friendly) 

   Union Street rice pilaf   
Add $2.50 per guest for each of the Below Items: 

Home Made Macaroni and cheese, French style creamed hash gratin potatoes, Home Made Potato 
Salad or House Made Baked Beans.  

SALADS  
C aesar  sa lad  

With homemade sourdough & herb croutons, Parmesan cheese and our Caesar dressing. 
O rgan i c  Mixed  Greens  

With Roma tomatoes and sliced red onion. 
H ouse  Sa lad  

Romaine and Iceberg lettuce blends, Roma tomatoes, cucumbers, sliced red onions and button 
mushrooms. 

 Your choice of two house-made dressings; choose from: ranch, balsamic vinaigrette, raspberry vinaigrette, 
mustard vinaigrette, Italian, or bleu cheese.   
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LUNCHEON BUFFET 
Before 4PM  

Available for parties of twenty-five or more.  
Single Item - $17.25  
Two Items - $19.50  
Three Items - $20.50  

(Please add $2.00 per person for off premise service) 

MMM eee nnn uuu    
G ar l i c  &  H erbed  R oas t ed  C h i cken  

Fresh market chicken roasted with whole garlic cloves and fresh rosemary, thyme and oregano in 
white wine and cognac, accompanied by redskin potatoes. 

Baked  Parm es an Ch i cken   
Fresh market chicken coated in parmesan cheese and bread crumbs, served atop a bed of bow tie 
pasta in tomato basil sauce. 

Exo t i c  Mushroom & B la ck  Angus  Bee f  S t r ogan of f  
Portabella & Shitake mushrooms, sautéed tenderloin tips in a rich beef, red wine and sour cream 
sauce, served with Farfalle pasta. 

B lack  A ngus  S t eak  N ew  O r l eans  
Thin sliced medallions of Black Angus beef, char-gilled and served with our own unique jambalaya 
sauce that includes spicy Italian sausage and white chicken breast meat, accompanied by roasted 
redskin potatoes. 

C ornmeal  C rus t ed  C a t f i sh   
Farm raised catfish fried till golden, topped with Creole sauce and accompanied by our rice pilaf. 

C heese  R av io l i  
Locally made Egg and tomato pasta filled with Ricotta and parmesan cheeses with tomato basil 
sauce, drizzled with Mornay sauce. 

Beef  R av io l i  
Locally made ravioli filled with lightly seasoned beef with tomato basil sauce, drizzled with Mornay 
sauce. 

P i s t ach io  Sa lm on 
Fresh Atlantic salmon baked with our House specialty ground pistachio breading, served with rice 
pilaf. 

I t a l ian  B r eaded  Whi t e f i sh   
Lightly breaded with Italian herbs and seasonings.  
 

Buffet includes - Tossed or Caesar Salad, Fresh Bread and Butter, Light Dessert, Coffee Service 
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DESSERTS 
 
Bake ry  F r esh  C he f  Edw ard ' s  C hoco la t e  &  F ru i t  C us ta rd  M in ia tu r es   
 48  p i e ces ,  $6 5 .00  

Swiss Chocolate cups filled with house-made chocolate mousse and chef's choice of fruit custards.  
M inia tu re  C heesecake  A sso r tm en t   48  p i e ces ,  $7 0 .00  

Chocolate cappuccino, silk tuxedo, New York vanilla, chocolate chip, lemon, raspberry and amaretto 
almond.  

Jum bo C ook i e  A sso r tm en t   One  D ozen-$18 .00  
Macadamia & White chocolate, chocolate chip, & Oatmeal raisin  

C hoco la t e  C hunk  B rown ie  40  p i e ces ,  $7 0 .00  
A guest favorite!  Rich & Flavorful  

Swiss  M i l k  C hoco la t e  M ousse  $1 .75  ea .  -min im um  of  25  
Light and refreshing, made from scratch here at Union Street. 

T i rami su  $6 .50  each  –  min imum  of  25  
A traditional Italian dessert consisting of mascarpone cheese filling, lady fingers that have been 
skillfully soaked in espresso with a touch of liqueur for added flavor. Finished with a dusting of cocoa 
powder. 

Pe t i t  Fou r s  ( $23 .50  pe r  doze n .  -min im um of  6  dozen )  
Award winning Josephs Bakery French pastries.      

S t rawber ry  T r es - Le ches  ($4 .25  pe r  gues t .  -m in imum of  25 )  
Light, airy, folded with three types of flavored crème on top of fresh sponge cake with fresh 
strawberries.      
 
 
 

SPECIAL DESSERT OPTIONS: 
 

Union Street- is able to provide an abundance of bakery fresh European and American style tortes, pies, cakes, 
cheese cakes, fruit flans, various flavored Chocolate Mousse and petite fours. Most are subject to market costs. 

Please feel free to inquire about your favorite dessert or a selection for your guests. Pricing is subject to portions 
per guest and seasonal selection/offerings from our bakers. 

 
Torte and cake prices will average about $70.00 per dessert, each torte/ cake will feed from eight to 

twelve guests.  - A minimum Seven-Day notice is required for Special dessert orders. 
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HOT APPETIZERS 
Pe t i t e  Bee f  W e l l i ng ton  $122.50  pe r  50  

Petite filet Mignion with mushroom duxcelles cooked in wine and wrapped in a delicate puff pastry. 
Always a guest pleaser!    

Sea  S ca l l ops  Wrapped i n  Smoked  Bacon  $125.50  pe r  50 
A classic much and requested appetizer of sea scallops bound with hickory smoked bacon skewered.  

U n ion  S t r ee t  Min ia tu r e  C rab  C akes   $120 .75  pe r  50  
House made bite size crab cakes. Best crab cakes around! 

V ege tab l e  Spr i ng  Ro l l s  $7 8 .75  pe r  50  
Colorful Asian vegetables rolled in a spring roll wrapper with a hint of ginger, sesame oil and soy, 
flash fried and served with sweet & sour sauce. 

Span ikop i t a   $9 9 .75  pe r  50  
A taste of the Mediterranean: Spinach, Greek feta cheese and cream cheese laced with a hint of 
garlic wrapped in flaky triangle shaped phyllo dough and baked to perfection. 

Pe t i t e  A ssor t ed  Qu i che  $9 4 .50  pe r  50  
Quiche Lorraine with bacon and Swiss cheese, Spinach quiche with Swiss cheese or Tomato quiche.  

C h i cken  &  V ege tab l e  K abob  $9 9 .75  pe r  50  
Chicken Kabob with red & green bell peppers and white onion. Served on top of a Lemon Tequila 
BBQ sauce.  

W ing D ings     $94 .50  pe r  100  
The best wings in Detroit! Mildly seasoned breaded chicken wings and drumettes, fried in pure 
vegetable oil served with Ranch dressing and Homemade BBQ sauce 

R as ta  Wings  $99 .75  pe r  100  
The same as the above with the addition of Union Street's famous HOT! Home-made "Rasta Sauce" 
(hot and spicy-not for the light-delicate palate) served with freshly made thick Bleu cheese dressing. 

A m er i can  M ea tba l l s  $73 .50  pe r  160  
A quintessential party favorite: Ground beef blended with herbs, Parmesan cheese and seasoning, 
tossed in a light sweet & sour sauce. 

S tu f f ed  M ushroom  C aps  $120.75  pe r  50  
Mushroom caps stuffed with Artichoke hearts, spinach, garlic, tangy Asiago cheese and a little 
mayonnaise, blended. 

A sparagus  &  A s iago  C heese  F i l o  Wrap  $115.50  pe r  50  
A crisp asparagus spear and asiago cheese in a crispy filo dough wrap bundle. 

B r i e  &  Pea r  A lm ond  F i l o  $115.50  pe r  50  
Flaky filo dough in a beggar’s pouch shape with sweet and nutty pear, brie and almond filling. 

Tor t i l l a  b r eaded  Sh r imp  $115.50  pe r  50  
Served on top of a home made salsa cream 
 

Union Streets hors d'oeuvres are handmade and are of the highest quality available.   
All hors d' oeuvres are sold by the piece. 

 
 
 



 

 
       

 

ALA CARTE MENU 
M acaron i  &  C heese  H a l f  Pan  /  Se rves  20  pp l  $4 7 .25 

Southern style with a twist!  Cavatappi pasta, aged cheddar cheese, English Port-Brandy cheddar 
cheese, convection baked and served fresh.  

 
G ee-G ee ’ s  Mom’s  Po ta to  Sa lad  H a l f  Pan  /  Se rves  20  pp l  $3 6 .75 

Wine vinegar & red onion marinated diced potatoes, scallions, diced hard boiled egg, celery, 
mustard and seasoning. 

 
U n ion  S t r ee t  Jambalaya  H a l f  Pan  /  Se rves  20  pp l  $5 2 .50 

Our Detroit influenced creation on this Cajun favorite; chicken                                                                                                      
breast, spicy Italian sausage, sweet bell peppers, herbs and seasoning simmered in a hearty Cajun-
style stew. Served with a half pan of rice.  
 
 

   

QUARTS OF SOUP 
S e r v ed  w i t h  C r a c k e r s  

Seafood Chowder         $18.00 
  Hearty New England style, with bay scallops, shrimp, clams, fresh smoked salmon, potatoes, onions, 
carrots & celery. 

 
B lack  Angus Steak Chi l i        $18.00 
  Black Angus steak tips simmered with red Mexican chili beans, assorted herbs & spices, delicious 
and full-bodied, rated a number three on the Five Alarm chili scale.   

 
B lack  Bean         $11.00  
  A veggie friendly soup that’s enjoyed by all! Simmered for hours, full flavored & robust,   served 
with jalapeno sour cream.  
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COLD APPETIZERS 
M ed i te r ranea n G arden  Skewers   $9 9 .50  pe r  50  

Refreshing and flavorful, skewered artichoke hearts, sun-dried tomatoes, kalamata olives and fresh 
buffalo mozzarella cheese, lightly marinated with herbs, extra virgin olive oil and seasoning. 

C hef  V aldez ' s  Mexi can  P inw hee l s   $9 2 .75  pe r  50  
Fresh soft tortillas made in Southwest Detroit, filled with cream cheese, freshly minced sweet red, 
yellow and green bell peppers, cilantro, jalapeno peppers, and minced red onions rolled into the 
tortilla, and sliced tasty and colorful.  

Be lg ian  End ive  W i th  C o ld Smoked  Sa lm on &  Bour s i n  $116.50  pe r  50  
Tart Belgian endive leaves filled with thinly sliced fruit wood smoked Atlantic Salmon, with soft 
French garlic-herb Boursin cheese, garnished with chives and roasted red bell peppers.  

H ouse  Sm oke d Sa lmon  Pa t e  12 inc h  T ray  $78 .75  /  16 inch  T ray  $105.00  
Hickory smoked and folded with minced red onions, fresh dill, capers and lemon juice and a splash 
of Worchester sauce. Served with Imported Carr’s crackers and lemon and capers on the side.  

Law ash  F ing er  Sandwi ches  $5 2 .50  pe r  50  
An assortment of Black Forest Ham with Honey-Dijon sauce and Swiss cheese, Smoked Turkey Breast 
with Pommerey mustard sauce and Provolone cheese.  

G ian t  U -15  Sh r im p Se rv i c e  $157.50  pe r  50  
Served with lemon and capers and an Absolute Citron Vodka cocktail sauce on the side. 

O nion-R osemary  B rus ce t ta -  $9 4 .50  pe r  50  
Freshly baked Onion-Rosemary bread, spread with imported French goat cheese, organic fresh basil 
leaf, Roma tomato slice, cracked black pepper. 

F resh  F ru i t  K abobs  $9 9 .50  pe r  50  
Freshly diced pineapple, cantaloupe, strawberries and honeydew melons served on bamboo 
skewers. Artfully arrayed on a watermelon. (Add $10.00) 

D evi l ed  Eggs  $5 7 .75  pe r  50  
Boiled extra large eggs, sliced in half and filled with a deviled egg mixture of chives, minced Black 
Forest Ham, mayonnaise and French Dijon mustard. 
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CRUDITÉS,  TRAYS &  PLATTERS 
Gourmet Cheese, meat and fruit platters can be made available at your request, pricing will vary by items 

chosen and amounts purchased. A 40-hour notice may be required for large cold cut platter orders.  (We suggest 
that you visit our website and peruse the photographic banquet/party section). 

 
M enu 
D omes t i c  C heese  T rays  wi t h  C ar r ' s  C racke rs  

All cheese trays include sharp cheddar, Swiss & jalapeno jack cheeses. 
12- inch platter suggested for under 20 people $49.50 
16- inch platter suggested for 20 to 50 people $87.00 
18- inch platter suggested for up to 100 people$107.00 

 
F r esh  F ru i t  T rays  

Consist of honeydew melon, cantaloupe, pineapple, strawberries and grapes. 
12- inch platter suggested for under 20 people $44.50 
16- inch platter suggested for 20 to 50 people $73.50 
18- inch platter suggested for up to 100 people $105.00 

 
V ege tab l e  C rud i t és  P la t t e r s  

Include broccoli, cauliflower, celery, carrots, radishes and zucchini; they are served with freshly made 
ranch dressing. 
12- inch platter suggested for under 20 people $37.00 
16- inch platter suggested for 20 to 50 people $72.00 
18- inch platter suggested for up to 100 people$92.00 

 
C o ld  C ut  P l a t t e r s  

Made with Bavarian Black Forest Ham, house cooked and trimmed fresh Corned Beef and premium 
smoked turkey breast and are accompanied with dill pickle chips, sliced red onion, leaf lettuce and 
tomatoes; wheat, white, pumpernickel and rye breads with sliced Swiss, medium Cheddar & 
American cheese’s & appropriate condiments. 

 
C o ld  cu t  p l a t t e r s  a r e  ava i l ab l e  f o r  15  o r  m ore  peopl e  $10 .00  pe r  pe rs on  

Freshly baked onion-rosemary rolls, sesame seed buns and sourdough French bread available for an 
additional ($2.00 per guest).   

 
A 40-hour notice may be required for large cold cut platter orders. 
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SALADS 
All plated salads available for 20 or more people.   

 

 The platter service equate with small side salads 
Up to 10 ppl. – 12 inch / 10 – 20 ppl. – 16 inch / 20 – 35 ppl. – 18” 

   
U n ion  S t r ee t  C aesar  Sa lad   

Chopped dry romaine lettuce tossed in our house specialty Caesar dressing with fresh sourdough 
croutons and shredded Parmesan cheese. 

Add chilled char-grilled chicken breast $1.00 per person. Add petite Gulf shrimp $2.25 per person.  
Caesar Salad Platters: 12-inch $21.00 16-inch $31.50 18-inch-$42.00  

V ege ta r i an  Pas ta  Sa lad   
Julienne cut zucchini, yellow summer squash and carrots with broccoli, cucumbers, red onions, black 
olives and roasted red bell peppers tossed with el dente Farfalle pasta (bowtie) in our fresh 
balsamic vinaigrette, served over mixed greens topped with shredded Parmesan cheese.  
Insalata or Vegetarian Pasta Salad Platters: 12-inch $36.75 16-inch $47.75 18-inch $57.75 

U n ion  S t r ee t  C h i c ken  Sa lad   
Diced chicken breast folded with minced red onion, celery, pineapple and honey- yogurt dressing, 
garnished with fresh strawberries and toasted almonds, served with Boston brown bread spread with 
cream cheese. 

Chicken Salad Platters: 12-inch $40.00 16-inch $50.00 18-inch $60.00 
A nt i -A n t i  Pas ta  Salad   

A meal in itself! Mixed greens, marinated redskin potatoes, marinated green beans, red onion, Roma 
tomatoes, black olives, Provolone cheese, Black Forest ham, and chilled char-grilled chicken breast, 
finished with shredded Parmesan cheese; served with our house made Italian dressing, or choose 
another dressing/vinaigrette if you prefer.  

Anti Pasta 12-inch $42.00 16-inch $52.50 18-inch $62.50 
 

Organic or House Salad Platter: 12-inch $15.75 16-inch $24.00 18-inch $34.50 
 

Available House-Made dressings are: Balsamic vinaigrette, Raspberry vinaigrette, Mustard vinaigrette, Italian, 
Ranch or Bleu Cheese. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
       

 

 
 
 
 
 
 

4 1 4 5  W o o d w a r d  A v e .  D e t r o i t ,  M I  4 8 2 0 1  
3 1 3 - 8 3 1 - 3 9 6 5  –  w w w . u n i o n s t r e e t d e t r o i t . c o m  

 

LATE N IGHT MENU  
Great for the party going late!  

 
 

C oney  I s l and  Bar   50  pe r s on  m in im um /  $6 .50  pe r  pe ron  
National Coney Island Hot Dogs served with National Coney Island Chili. Bar comes with minced 
onions, ketchup and mustard. The bar is self serve. 
(Actual Hot Dog Carts with umbrellas are available, please ask for current pricing) 
 

N acho  Bar   50  pe r son  min im um  /  $4 .50  pe r  pe r s on 
Nacho chips served with hot melted nacho cheese, seasoned ground beef, chopped scallions, 
jalapeños, and house made salsa and sour cream. The bar is self serve. 
 

A ssor t ed  Min i  D eep  D ish  P i zzas   $9 0 .00  pe r  50  
Assorted 2-bite mini deep dish shells filled with a variety of 4 flavors – all topped with cheeses. 
Pepperoni, Sausage Pepper, & Onion Mushroom. 
 

W ing D ings     $94 .50  pe r  100  
The best wings in Detroit! Mildly seasoned breaded chicken wings and drumettes, fried in pure 
vegetable oil served with Ranch dressing and Homemade BBQ sauce 

 
R as ta  Wings  $99 .75  pe r  100  

The same as the above with the addition of Union Street's famous HOT! Home-made "Rasta Sauce" 
(hot and spicy-not for the light-delicate palate) served with freshly made thick Bleu cheese dressing. 

 
P re t ze l  C heese  Popper s  $2 5 .50  pe r  50  

 Bite size pretzel balls stuffed with cheese. 
 
 
 
 
 
 
 
 
 
 
 


