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About  Us

Packages

at pelister park, a newly-renovated venue 
adjacent to st. clement of ohrid (ohridski)
eastern orthodox church and nestled in the 
heart of dearborn, michigan, we’re excited to 
make every wedding, special event and corporate 
celebration a memorable and happy occasion. our 
event team, holding over 50 years of experience, offers 
industry-leading services, complete customization 
and warm hospitality. we put our expertise to work  
ensuring every last detail is carefully planned 
and thoughtfully executed. we look forward to  
fulfilling your every wish, dream and desire from 
beginning to end!
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notes:

wedding packages 
– plated, family, buffet

plated entrées $59.95
family style $54.95
buffet style $49.95

all pricing subject to 6% sales tax and 20% gratuity

wedding package includes: 
pelister park’s bridal changing room 
complimentary champagne toast for the head table

standard bar

standard white/ivory/black tablecloths and an  
assortment of napkin colors to choose from  
cake cutting at no additional charge

guaranteed guest count
friday 150 | saturday 200 | sunday 100

capacity 400

we offer a great selection of wedding packages with options that  
cater to each and every couple, based on their needs.

Weddings
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notes:

breakfast packages 
– continental, breakfast buffet,  
breakfast/brunch buffet 
continental breakfast $10.95
breakfast buffet $21.00
breakfast/brunch buffet $25.95

all pricing subject to 6% sales tax and 20% gratuity

breakfast packages include:
standard white/ivory/black tablecloths and an  
assortment of napkin colors to choose from

guaranteed guest count
monday – sunday 75

capacity 400

breakfast menu available:
8:00am – 11:00am | monday – sunday

with a variety of packages for all types of events, we are sure to  
find something that can fit your budget.

Special Events
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sports banquet packages 
– buffet single, buffet duet

buffet style options
served with house salad, dinner rolls and butter, 
beverages and dessert

single entrée $16.95
choice of one meat, one potato, one pasta and 
one vegetable 
duet entrée $18.95
choice of two meats, one potato, one pasta and 
one vegetable

all pricing subject to 20% gratuity
6% sales tax exempt with proper school id number

buffet style includes:
standard white/ivory/black tablecloths and an  
assortment of napkin colors to choose from

cake cutting at no additional charge

guaranteed guest count
100

capacity 400

luncheon packages 
– plated, buffet, salad entrée

plated entrées $19.95
buffet style $23.95
served with house salad, dinner rolls and butter, 
beverages and dessert

plated salad entrée $19.95
served with dinner rolls and butter, beverages and dessert

all pricing subject to 6% sales tax and 20% gratuity

luncheon packages include:
standard white/ivory/black tablecloths and an  
assortment of napkin colors to choose from

guaranteed guest count
monday – sunday 75

capacity 400

luncheon menu available:
10:00am – 2:00pm | monday – sunday

alcohol available at additional cost

dinner packages 
– plated, family, buffet

plated entrées $59.95
family style $54.95
buffet style $49.95

all pricing subject to 6% sales tax and 20% gratuity

dinner packages include:
standard bar

standard white/ivory/black tablecloths and an  
assortment of napkin colors to choose from

cake cutting at no additional charge

guaranteed guest count
friday 150 | saturday 200 | sunday 100

capacity 400

Special Events
memorial, retirement, reunion, anniversary, birthday/quinceañera,  

bridal/baby shower and sports banquet packages.
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breakfast packages 
– continental, breakfast buffet, 
breakfast/brunch buffet

continental breakfast $10.95
breakfast buffet $21.00
breakfast/brunch buffet $25.95

all pricing subject to 6% sales tax and 20% gratuity

breakfast packages include:
standard white/ivory/black tablecloths and an  
assortment of napkin colors to choose from

guaranteed guest count
monday – sunday 75

capacity 400

breakfast menu available:
7:00am – 11:00am | monday – friday

catering to various corporate events, with an array of packages  
we can help make your business event a success.

Corporate

notes:



3 1 3 . 4 3 8 . 0 9 0 8  •  P e l i s t e r P a r k V e n u e . c o m 7

Corporate

luncheon packages 
– plated, buffet, salad entrée

plated entrées $19.95
buffet style $23.95
served with house salad, dinner rolls and butter, 
beverages and dessert

plated salad entrée $19.95
served with dinner rolls, butter, beverages and dessert

all pricing subject to 6% sales tax and 20% gratuity

luncheon packages include:
standard white/ivory/black tablecloths and an  
assortment of napkin colors to choose from

guaranteed guest count
monday – friday 75

capacity 400

luncheon menu available:
10:00am – 2:00pm | monday – friday

alcohol available at additional cost

dinner packages 
– plated, family, buffet

plated entrées $59.95
family style $54.95
buffet style $49.95

all pricing subject to 6% sales tax and 20% gratuity

dinner packages include:
standard bar

standard white/ivory/black tablecloths and an  
assortment of napkin colors to choose from 
cake cutting at no additional charge

guaranteed guest count
monday – thursday 100 | friday 150 |  
saturday 200 | sunday 100

capacity 400

breakfast, luncheon and dinner packages.
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Menu   Selections

8
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assorted imported and domestic cheese  
and fruit display $6.95 
served with vegetable crudités and dip

assorted meat display $7.95
prosciutto, mortadella, salami served with bruschetta

assorted vegetable tray with dip $4.95

italian antipasto $8.95
assortment of prosciutto, salami, italian cheeses, 
pepperoncini and olives

seafood platter $12.95
charbroiled jumbo shrimp and tender calamari over 
octopus salad

fried calamari $5.95

fried calamari steaks arrabiata $5.95

oyster rockefeller $4.95

shrimp crowns with cocktail sauce $9.95

tray-passed shrimp cocktail $12.95

shrimp shooters margarita $9.95

brie cheese and pear beggars purse $4.95

coconut shrimp $9.95

asparagus wrapped in beef tenderloin $4.95

australian lamb chops $13.95
fresh australian lamb chops charbroiled to perfection

sushi grade sesame seed crusted 
tuna tenderloin $10.95
with soy and wasabi

mini crab cakes $5.95
with aioli sauce. 
chicken sate $3.95

beef tenderloin sate $4.95

arancini (italian rice balls) $4.95

stuffed mushrooms $4.95
with ground sausage and veal

bruschetta $3.95

Hors d’oeuvres
vegetable egg rolls $4.95

spinach pies $4.95

quiche danielle $3.95
spinach and cheese

eggplant parmigiana $3.95

meatballs $3.95
choice of swedish or italian, with selective sauces

boneless chicken tenderloin $3.95
with assorted sauces.

italian sausage $4.95 
freshly sautéed with mild peppers and onions

mozzarella caprese $3.95

hummus $2.95

tabouli $2.95

baba ghanoush $3.95

grape leaves $4.95

kibbeh balls $4.95

tray-passed hors d'oeuvres – available upon request

ask your server about menu items that are cooked to order or served 
raw.  consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

9
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plated luncheon
served with house salad, dinner rolls and butter, 
beverages and dessert

entrée selections – choice of one  $19.95

pelister park signature breaded lemon chicken
seasoned and breaded chicken breast cooked in a lemon  
zip sauce

airline chicken
french cut chicken breast accompanied with an apricot 
cherry chutney glaze

chicken piccata
chicken medallions topped with a white wine lemon butter 
sauce and mushrooms

chicken marsala
chicken medallions topped with a marsala wine sauce  
and mushrooms

beef sirloin
sliced roasted center-cut beef sirloin topped with  
a mushroom au jus.

cod
breaded or broiled with caper butter sauce

salmon
broiled with lemon-caper butter sauce or teriyaki glaze

potato selections – choice of one

pelister park signature anna potatoes
sour cream and chive whipped potatoes
roasted red skins

vegetable selections – choice of one

california blend
carrots, broccoli, zucchini, squash, and red peppers

peas and mushrooms

green beans 
fresh long-stem green beans sauteed in garlic, fresh 
tomatoes, and olive oil

dessert selections

seasonal fruit with brownies and cookies

miniature pastries $3.95

ask your server about menu items that are cooked to order or served 
raw.  consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

salad selections 
served with dinner rolls and butter, beverages and dessert

mediterranean salad $19.95
arugula, feta, citrus segments, cured olives,  
grape tomatoes, roasted beets, grilled baguette croutons, 
red wine vinaigrette 
grilled chicken $22.95 | salmon $23.95  
grilled shrimp $24.95 | beef tenderloin $24.95

michigan salad $19.95
mixed greens, dried cherries, apples, blue cheese, candied 
walnuts served with a vinaigrette dressing
grilled chicken $22.95 | salmon $23.95

moroccan quinoa salad $19.95
chickpeas, baby kale and spinach, roasted peppers,  
raisins, cucumber, cilantro, mint, served with  
chermoula vinaigrette

grilled chicken $22.95 | salmon $23.95 
grilled shrimp $24.95 | beef tenderloin $ 24.95

roasted brussels sprouts salad $19.95
spiced pecans, granny smith apples, gouda, cornbread 
croutons served with an apple cider vinaigrette
grilled chicken $22.95 | salmon $23.95  
grilled shrimp $24.95

dessert selections

seasonal fruit with brownies and cookies

miniature pastries $3.95

Luncheon

10
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pasta selections – choice of one

penne pasta
topped with a homemade meat sauce or marinara sauce

fettuccini alfredo
fettuccini pasta tossed in a white wine cream sauce with 
parmesan and fontinella cheese

rigatoni with broccoli florets
rigatoni pasta tossed with broccoli florets in a light  
cream sauce

penne palomino
a rich creamy tomato sauce tossed with penne pasta and 
parmesan cheese

 
salad selections – choice of one

pasta salad
bean salad
broccoli salad
barley wheat salad
cucumber and tomato salad

dessert selections

seasonal fruit with brownies and cookies

miniature pastries $3.95

ask your server about menu items that are cooked to order or served 
raw.  consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

buffet luncheon
served with house salad, dinner rolls and butter, 
beverages and dessert

entrée selections – choice of two $23.95

pelister park signature breaded lemon chicken
seasoned and breaded chicken breast cooked in a lemon  
zip sauce

airline chicken
frenched chicken breast accompanied with an apricot 
cherry chutney glaze

chicken piccata
chicken medallions topped with a white wine lemon butter 
sauce and mushrooms

chicken marsala
chicken medallions topped with a marsala wine sauce and 
mushrooms

beef sirloin
sliced roasted center-cut beef sirloin topped with a 
mushroom au jus

italian sausage 
freshly sautéed with mild peppers and onions

cod
breaded or broiled with caper butter sauce

salmon
broiled with lemon-caper butter sauce or teriyaki glaze

potato selections – choice of one

pelister park signature anna potatoes
sour cream and chive whipped potatoes
roasted red skins

vegetable selections – choice of one

california blend
carrots, broccoli, zucchini, squash, and red pepper

peas and mushrooms

green beans 
fresh long-stem green beans sauteed in garlic, fresh 
tomatoes and olive oil

Luncheon
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served with house salad, dinner rolls  
and butter, beverages, dessert,  

and standard bar

Plated Dinner
duet plate options 
filet mignon and shrimp – market value
choice center-cut breaded new york steak

airline chicken and beef filet $62.95 
with choice of sauce

airline chicken and salmon $62.95

airline chicken and sea bass $65.95

potato selections  – choice of one

pelister park signature anna potatoes
sour cream and chive whipped potatoes
roasted red skin potatoes
lyonnaise potatoes

vegetable selections  – choice of one

california blend
carrots, broccoli, zucchini, squash and red peppers

peas and mushrooms

green beans 
fresh long-stem green beans sauteed in garlic, fresh 
tomatoes and olive oil

glazed baby carrots

roasted brussels sprouts $2.50

asparagus $2.50
steamed or served in a light butter sauce

entrée selections – choice of one $59.95
split entrée – $2.00 additional per person

pelister park signature breaded lemon chicken
seasoned and breaded chicken breast cooked in a lemon  
zip sauce

airline chicken
french cut chicken breast accompanied with an apricot 
cherry chutney glaze

chicken piccata
chicken medallions topped with a white wine lemon butter 
sauce and mushrooms

chicken marsala
chicken medallions topped with a marsala wine sauce  
and mushrooms

beef sirloin
sliced roasted center-cut beef sirloin topped with a 
mushroom au jus

italian sausage 
freshly sautéed with mild peppers and onions

cod
breaded or broiled with caper butter sauce

salmon
broiled with lemon-caper butter sauce or teriyaki glaze

vegetarian stuffed pepper
quinoa, lentil, barley, rice within roasted peppers

filet mignon $63.95 
with zip sauce

beef tenderloin au jus $60.95
sliced with mushrooms

roast prime rib of beef au jus $61.95

new york strip $62.95
broiled with zip sauce 

12
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pasta selections – $2.50 additional

penne pasta
topped with a homemade meat sauce or marinara sauce

fettuccini alfredo
fettuccini pasta tossed in a white wine cream sauce 
with parmesan and fontinella cheese

rigatoni with broccoli florets
rigatoni pasta tossed with broccoli florets in a light  
cream sauce

penne palomino
a rich creamy tomato sauce tossed with penne pasta  
and parmesan cheese

cannelloni $2.95 
with meat

manicotti $2.95
with cheese

ravioli $2.95
choice of roasted butternut, sun-dried tomato, 
spinach or cheese  
with lobster $4.95

mushroom risotto $1.95

gluten free pasta – available upon request

soup selections

minestrone $2.00
wedding soup $2.00

dessert selections

seasonal fresh fruit platter

assorted miniatures $3.95

cookies and brownies $1.95

ask your server about menu items that are cooked to order or served 
raw.  consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

Plated Dinner

13
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served with house salad, dinner rolls  
and butter, beverages, dessert,  

and standard bar

Family   Style
potato selections – choice of one

pelister park signature anna potatoes
sour cream and chive whipped potatoes
roasted red skin potatoes

vegetable selections – choice of one

california blend
carrots, broccoli, zucchini, squash and red peppers

peas and mushrooms

green beans 
fresh long-stem green beans sauteed in garlic, fresh 
tomatoes and olive oil

roasted brussels sprouts $2.50

pasta selections – choice of one;  
$2 per person for second pasta

penne pasta
topped with a homemade meat sauce or marinara sauce

fettuccini alfredo
fettuccini pasta tossed in a white wine cream sauce  
with parmesan and fontinella cheese

rigatoni with broccoli florets
rigatoni pasta tossed with broccoli florets in a light  
cream sauce

penne palomino
a rich creamy tomato sauce tossed with penne pasta  
and parmesan cheese

chicken and kale ravioli $2.95

manicotti $2.95

cannelloni $2.95

mac and cheese $2.95
with lobster $4.95

gluten free pasta – available upon request

dessert selections

seasonal fresh fruit with brownies and cookies

miniature pastries $3.95

ask your server about menu items that are cooked to order or served 
raw.  consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

entrée selections – choice of two $54.95

beef sirloin
sliced roasted center-cut sirloin topped with a mushroom 
au jus

pelister park signature breaded lemon chicken
seasoned and breaded chicken breast cooked in a lemon 
zip sauce

chicken marsala
chicken medallions topped with a marsala wine sauce  
and mushrooms 

chicken piccata
chicken medallions topped with a white wine lemon butter 
sauce and mushrooms

roasted rosemary chicken
seasoned chicken breast with italian herbs

italian sausage 
freshly sautéed with mild peppers and onions

meatballs
choice of swedish or italian meatballs, with selective sauces

kielbasa
fresh or smoked served with sauerkraut

beef tenderloin $7.95
sliced with mushroom au jus
 
cod $3.95
sautéed with caper butter sauce

14
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served with house salad, dinner rolls  
and butter, beverages, dessert,  

and standard bar

Buffet
pasta selections – choice of one; 
$2 per person for second pasta

penne pasta
topped with a homemade meat sauce or marinara sauce

fettuccini alfredo
fettuccini pasta tossed in a white wine cream sauce  
with parmesan and fontinella cheese

rigatoni with broccoli florets
rigatoni pasta tossed with broccoli florets in a light  
cream sauce

penne palomino
a rich creamy tomato sauce tossed with penne pasta  
and parmesan cheese

chicken and kale ravioli $2.95

manicotti $2.95

cannelloni $2.95

mac and cheese with lobster $4.95

gluten free pasta – available upon request

salad selection – choice of one

pasta salad
bean salad
broccoli salad
barley wheat salad
cucumber and tomato salad

dessert selections

seasonal fresh fruit with brownies and cookies

miniature pastries $3.95

ask your server about menu items that are cooked to order or served 
raw.  consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

entrée selections – choice of two $49.95

beef sirloin
sliced roasted center-cut sirloin topped with a mushroom 
au jus

pelister park signature breaded lemon chicken
seasoned and breaded chicken breast cooked in a lemon  
zip sauce

chicken marsala
chicken medallions topped with a marsala wine sauce  
and mushrooms.

chicken piccata
chicken medallions topped with a white wine lemon butter 
sauce and mushrooms

roasted rosemary chicken
seasoned chicken breast with italian herbs

italian sausage 
freshly sautéed with mild peppers and onions

meatballs
choice of swedish or italian meatballs,  
served with selective sauces

kielbasa
fresh or smoked served with sauerkraut

flambé of beef – per buffet table; $3.95 

cod $3.95
sautéed with caper butter sauce

potato selections – choice of one

pelister park signature anna potatoes
sour cream and chive whipped potatoes
roasted red skin potatoes

vegetable selections – choice of one

california blend
carrots, broccoli, zucchini, squash and red peppers

peas and mushrooms

green beans 
fresh long-stem green beans sauteed in garlic, fresh 
tomatoes and olive oil

roasted brussels sprouts $2.50 15
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Breakfast

notes:

continental breakfast $10.95

assorted fresh juices
fresh brewed coffee and tea
bagels and whipped cream cheese
assorted danishes
assorted mini muffins
fresh fruit

breakfast buffet $21.00
served with fresh brewed coffee, tea, assorted juices  
and milk

scrambled eggs

pancakes
with fresh maple syrup
or
french toast
with fresh maple syrup and powdered sugar

breakfast sausage or bacon

breakfast potatoes

fresh fruit

assorted danishes

mini muffins

additional selections | made to order

waffle station $3.00
crepe station $6.00
omelet station $6.00
crepe and omelet station $10.00
mimosa or bloody mary bar $5.00

breakfast/brunch buffet $25.95
served with fresh brewed coffee, tea, assorted juices  
and milk

scrambled eggs

pancakes
with fresh maple syrup
or
french toast
with fresh maple syrup and powdered sugar

breakfast sausage or bacon

breakfast potatoes

house salad

entrée selections – choice of one

chicken piccata
chicken medallions topped with a white wine lemon butter 
sauce and mushrooms

chicken marsala
chicken medallions topped with marsala wine sauce 
and mushrooms

pasta selections – choice of one

penne pasta
topped with a homemade meat sauce or marinara sauce

rigatoni with broccoli florets
rigatoni pasta tossed with broccoli florets in a light  
cream sauce

dessert selections

fresh fruit
assorted danish
mini muffins

additional selections | made to order

waffle station $3.00
crepe station $6.00
omelet station $6.00
assorted quiche's available $3.00
crepe and omelet station $10.00
mimosa or bloody mary bar $5.00

16
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Upgraded   Selections
entrée selections

steak siciliano $5.95
choice center-cut new york steak breaded

chicken cordon bleu $3.95
chicken stuffed with polish ham and swiss cheese, topped 
with a white wine cream sauce

stuffed shrimp $8.95
jumbo shrimp stuffed with lump crab meat and italian herbs

shrimp scampi $9.95
jumbo shrimp sautéed in olive oil, garlic with white wine 
lemon butter sauce

swordfish $6.95
fresh swordfish sautéed and topped with  
a lemon white wine butter sauce

potato selections

au gratin potatoes $1.95
stuffed baked potatoes $2.95
wild mushroom risotto $1.95

vegetable selections

grilled vegetables $2.95
served in a light butter sauce

root vegetables $2.95
served in a light butter sauce 

steamed broccoli $1.95
served in a béarnaise sauce

pasta selections

linguine with clam sauce $3.95
white – with clams, oil garlic and butter sauce
or red – in a red tomato sauce

rigatoni primavera $2.95
sautéed mixed garden vegetables in a white wine cream sauce
tossed with garlic and olive oil or red tomato sauce

tortellini palomino $2.95 
cheese tortellini tossed in a rich creamy tomato sauce

ravioli bolognese $2.95
large pasta pillows stuffed with seasoned ground veal and 
beef and topped with a rich homemade meat sauce

*all pastas are served family style

gluten free pasta – available upon request

dining selections
create custom carving and unique food stations  
– available upon request

pasta station
two to threee pasta dishes with your choice of  
assorted sauces

carving station
beef tenderloin, prime rib, roast sirloin, roast turkey breast 
accompanied with assorted breads and sauces

stir fry station
chicken, shrimp or beef with mixed stir fry vegetables; 
broccoli napa cabbage, mushrooms, pea pods, green beans, 
crunchy chinese noodles, water chestnuts and  
sliced almonds 
sauces include: teriyaki, black bean and spicy garlic

whipped potato martini bar
three varieties of whipped potatoes served in martini glasses 
with assorted toppings sour cream, bacon, green onion, 
cheddar cheese, blue cheese and caramelized onions

sauté station - available upon request

salad selections

greek salad $1.95
caesar salad $1.95
wedge salad $1.95

soup selections

minestrone $2.00
pastina chicken $2.00
chicken tortellini $2.00

ask your server about menu items that are cooked to order or served 
raw.  consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.
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Dessert  and Late –Night
sweet endings

sweets table presentations $10.95
assorted mini french pastries, specialty tortes, cheesecakes, 
fruit flan, cookies, brownies, fresh fruit and berries

assorted pastry station $5.95

cream puff bar $7.95
french cream puffs with vanilla ice cream and hot fudge

ice cream sundae bar $8.95

tiramisu $5.95

crème brulee $6.95

chocolate fountain $8.95
with assorted fruit, marshmallows, pretzel rods  
and graham crackers

late-night snack
amount purchased is 75% of the final guest count

pizza station $3.95

coney dog station $3.95

chicken, pork or beef slider station $4.95 
– choice of one

taco station $3.95
ask your server about menu items that are cooked to order or served 
raw.  consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

18
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cash bar selections – additional 
bartender required over a 200 guest guarantee  
at $150.00

draft beer $5.00

house red/white wine $7.00

mixed cocktail $8.00-$12.00

moscow mule $9.00

martini $10.00

bloody mary $10.00

mimosa $9.00

soft drinks $3.00

Bar
standard bar options | $14.95 pp

smirnoff vodka 	 bacardi rum 
lauders scotch 	 seagram's 7 whiskey

new amsterdam gin	 sauza tequila	
house wine 		  draft beer

premium bar options | $19.95 pp

tito's vodka 	                 malibu rum

j & b - scotch 		  canadian club whiskey

beefeater gin	  	 jose cuervo

house wine 		  draft beer

elite bar options | $22.95 pp

ketel one		  captain morgan spiced rum

dewar's scotch 	 jack daniel's	
makers mark		  tanqueray gin

1800 tequila  		  courvoisier

kahlúa and baileys	 2nd tier wine		
imported and domestic beer

 		
house red/white wine $6.95pp

beer only 5.95pp

beer and wine combo $9.95pp

bloody mary’s 12.95pp

mimosas $9.95pp

premium martini bar – choice of two $8.95pp
dirty martini, cosmo, or chocolate martini

moscow mule $8.95pp

designed signature cocktail – available upon request

craft beer – choice of two $2.50pp 
upgrade your selection from our premium or elite bar 
available upon request
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