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ON-SITE CATERING MENU



APPETIZERS Configured with 25 pieces

CRAB CAKES | $85 
blue crab cakes, harissa aiola 

BRAISED BEEF BITES | GF | $75 
red wine braised beef, polenta, bleu cheese sauce 

ASSORTED DIPS | $45 
hummus muhammara, whipped feta, pita

ANTIPASTO | GF | $70 
olives, cheeses, cured meats, marcona almonds

SMOKED SALMON | GF | $65 
salmon mousse, cucumber, dill 

ARANCINI | $70 
risotto, mozzarella, basil, marinara, balsamic

TOAST AND JAM | $65 
tomato jam, fig, goat cheese spread, crostini

BRUSCHETTA | $55 
burrata, tomato, peach, basil balsamic glaze

BEVERAGE SERVICE 
From wine tastings to specialty cocktails, 
beverage menus are tailored to each individual 
function. Ask for details. 



BRUNCH,ANYONE?
From hand-selected, house-roasted 
coffees to homemade baked goods, 

quiche and other breakfast specialties, 
Palette Bistro offers morning-time 
service for any occasion. Hosting 
a day-after-the-wedding brunch, 

graduation party or treating clients? 
Make your gathering worry-free and 

tasty with brunch anytime of day. 

BRIDAL & BABY SHOWERS 
Pre-wedding and baby festivities might 

include brunch, a champagne luncheon, 
or ladies cocktail party — all smoothly 

executed by Palette Bistro’s  
event professionals.

LATE NIGHT SNACKS 
Hosting a late night reception or party? 
Guests love a snack to top the night off 
(and to absorb libations). Finger foods, 
wood-fired pizzas, crudité platters, tiny 

sweets, and cheese and meat samplings 
are ideal for the nibblers in your party. 
A specialty coffee bar helps guests to  

stay awake on their way home.

REHEARSAL AFTERGLOW 
Hosting an intimate rehearsal dinner, 

and still want to see ALL of your guests 
before the big day? Palette Bistro is 

ideal for post-rehearsal gatherings— 
from finger foods and cocktails, 

to desserts and coffee.

Ask about options for  
parties less than 20.

PRIX FIXE THREE-COURSE 
Parties of 20 or More 
$52/person 
$58/person for Beef Tenderloin

Guest selections due two weeks prior to event date. 

FIRST COURSE select two
PALETTE SALAD 
mixed greens 
feta, almonds 
pickled red onion 
strawberry-balsamic 
vinaigrette 

CAESAR SALAD 
sweet crisp, anchovy 
dressing, parmesan 
croutons

SEASONAL SOUP

FOREST FLOOR SOUP 
roasted mushrooms 
stewed leeks, cream 
fustini’s white truffle oil

SECOND COURSE select three
BEEF TENDERLOIN 
fig truffle au jus, saffron risotto

PLATH’S SMOKED PORK CHOP | GF 
sweet potato purée 
ladolemono sauce (sun-dried tomato, feta, kalamata olive)

GREAT LAKES WALLEYE 
spring pea risotto, romesco sauce

FIRE-ROASTED HALF CHICKEN | GF
roasted root vegetable, tarragon butter sauce

HARISSA-GLAZED SALMON | GF 
couscous salad, gremolata

PISTO MANCHEGO 
spanish ratatouille, lemon, thyme risotto 
leek saffron sauce

DESSERT select one
CRÉME BRULÉE	

BAKED CHOCOLATE PUDDING 
vanilla ice cream, butterscotch sauce

    Beyond  
the Big Event



PALETTEBISTRO.com
231.348.3321

For availability and quotes, email: 
PBEVENTS@wineguysgroup.com

321 Bay Street
Petoskey, Michigan 49770

Palette Bistro is part of the 
Wineguys Restaurant Group, 
with sister restaurants  
City Park Grill and  
Roast & Toast in Petoskey  
and Jax Northside 
in Charlevoix.  Visit 
WINEGUYSGROUP.com  
for more information.

UNIQUE  
PRIVATE  
SPACES

 

LAKE VIEW UPPER LEVEL 
An intimate setting overlooking Lake Michigan’s  
Little Traverse Bay. From morning ‘til night, the views 
provide an ideal backdrop for any event.  
59 SEATED | 75 COCKTAIL STYLE

STREETSIDE DECK 
The heated and weather-protected outdoor deck 
provides the perfect atmosphere for a cocktail party, 
special event or seated dinner. 
40 SEATED | 60 COCKTAIL STYLE

WINE BAR & FARMHOUSE TABLE 
Prefer a strolling event? Start at the private wine bar 
for cocktails, and finish with a seated dinner in the 
private farmhouse table alcove. 
20 COCKTAIL STYLE PRIVATE, FOLLOWED BY 20 SEATED

FULL UPPER LEVEL 
Reserve the entire upper level for larger parties or 
progressive functions. 
100 SEATED

FULL RESTAURANT
Inquire about whole-house event options.
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