
Welcome 

To 

Mid-Michigan’s 

Premier Banquet 

Facilities

Visit Us  At     www. flintgateway. com



A La Carte Breaks

Beverages and Refreshments

Coffee (Regular, Decaffeinated ) $26.95++ Per Gallon

Hot Tea ( Per Packet ) $  2.95++  Per Package

Chilled Tropicana Orange Juice $13.95++ Per Carafe

Tropical Fruit Punch $15.95++ Per Gallon

Lemonade $15.95++ Per Gallon

Soft  Drinks & Bottled Dasani Water $  2.00++ Per Bottle

Pana Imported Water  (33.8oz)                                                $  4.95++ Per Bottle            

San Pelagrino Sparkling (33.8oz)                                          $ 4.95++ Per Bottle

Dried Savory  & Sweet

Bags Of Potato Chips $9.95++ Per Dozen

Granola Bar Assortment $12.95++ Per Dozen

Mixed Nuts $23.95++ Per Pound

Snack Mix $  9.95++ Per Pound

Giant Soft Pretzel $14.95++ Per Dozen

Fruit Pizza  (12 slices ) $15.95++  Per Dozen

Muffins $18.95++  Per Dozen

Bagels $17.95++ Per Dozen

Assorted Whole Fruit $ 14.95++Per Dozen

Assorted Cookies $14 95++ Per Dozen

Brownies $19.95++ Per Dozen

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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Executive Chef:  Tobin Looman



Plated Breakfast

All Breakfast Choices Include Coffee, Decaffeinated And Hot Tea Selections

Traditional

Chilled Fruit Juice

Fluffy Scrambled Eggs

Ham, Bacon Or Sausage

Home Fried Potatoes

Buttermilk Biscuit

$12.95++ Per Person

American

Chilled Fruit Juice

Breakfast Sandwich

(scrambled eggs, cheddar cheese, Ham )

Served on a Flaky Corrisant 

Home Fried Potatoes

$11.95++ Per Person

Michigan Morning

Chilled Fruit Juice

French Toast

Warm Maple Syrup

Fluffy Scrambled Eggs with Cheddar Cheese 

Bacon or Sausage

Home Fried Potatoes

$13.95++ Per Person

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507

                                  



Breakfast Buffets
Served From 6:00 am  -  10:30 am

All Breakfast Choices Include Coffee, Decaffeinated And Hot Tea Selections

Minimum Of 25 Guests Are Required For These Buffets 

Continental 

Chilled Fruit Juices, Bottled Water, Danish Display,  Assorted Yogurts, 

Fresh Sliced Fruit Display

$8.95++ Per Person

Executive Continental

Assorted Fruit Juices, Bottled Water , Danish Display,  Assorted Yogurts

Fresh Sliced Fruit Display 

Breakfast Sandwich 

( Choice of a Flaky Croissant)

with scrambled eggs, cheddar cheese and ham

$11.95++ Per Person

Traditional

Fluffy Scrambled Eggs, Bacon, French Toast, Fresh Fruit Display, 

Chilled Juice or  Bottle Water and Warm Maple Syrup

$12.95++ Per Person

The Grand Breakfast Buffet

Chilled Fruit Juices, Assorted Breakfast Pastries, Sliced Fresh Fruit Display, French Toast or Waffles and Warm  

Maple Syrup, 

Fluffy Scrambled Eggs, Bacon , Sausage,  With Hash brown Potatoes

$17.25++ Per Person

The Health Stop

Chilled Fruit Juices, Granola Bars, Bran Muffins,

Fresh Sliced Fruit Display

Scrambled Egg Beaters 

Turkey Bacon Or Sausage

Oatmeal

$15.95 Per Person

Omelet Station added to your Breakfast Selection

( Uniformed Chef Required for this station at $50 per Chef)

Ham, Bacon, Mushrooms, Onions, Peppers, and Cheddar Cheese

$6.95 Per Person

T

 6% Sales Tax & 19% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507

Courtyard By Marriott  5205 Gateway Centre  Flint, Michigan 48507

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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Refreshment Breaks
Minimum Of 15 Guests 

The Sweet Tooth

 Assorted Homemade Cookies and Fudge Brownies

Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea

Assorted Soda & Bottled Waters

$7.50++ Per Person

The Health Nut Break

 Assorted Chilled Yogurts

Granola Bars

Sliced Fresh Fruit Display

 Hot Tea Selections

Assorted Juices And Bottled Water

$8.50++ Per Person

A Day At The Ballpark

Jumbo Soft Pretzels Served with Whole Grain Mustard

Cracker Jacks, Roasted Peanuts

 Lemonade and Assorted Sodas

$8.00++ Per Person

The Chocoholic

Chocolate Fudge Brownies, Chocolate Dipped Strawberries

Chocolate Covered Pretzels, and Chocolate Chip Cookies

Freshly Brewed Regular and Decaffeinated Coffee with Assorted Sodas

$9.50++

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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Entree Salads Plated
Served With Fresh Rolls And Butter 

Coffee, Decaffeinated And Hot Or Iced Tea 

Chicken Caesar Salad

Grilled Chicken Breast ( Chilled) Atop Chopped Romaine Lettuce, Fresh Grated Parmesan, Tossed With Our

Homemade Caesar Dressing And Garlic Croutons

$13.95++ Per Person

Macintosh Apple Salad

Crispy Field Greens, Julienne Macintosh Apples, Aged White Cheddar Cheese, Dried Michigan Blueberries,

Candied Pecans,,  Served with Our

Homemade Vanilla Raspberry Vinaigrette Dressing

$15.95++ Per Person

Smoked Turkey Salad

Crispy House Greens, Smoked Turkey ( Boars Head ), Maytag Blue Cheese, Apple Wood Bacon

Sliced Bermuda Onion,  Served with Our Homemade 

Blueberry Pomegranate Dressing

$ 15.95++ Per Person

Fresh Spinach Salad

Fresh Baby Spinach, Roasted Red Bell Peppers,  Bacon, Hard-boiled Egg and Fresh Mango

Served with  Our Homemade  Balsamic Vinaigrette Dressing

$16.95++ Per Person

Michigan Salad

Field Greens, Red Onion, Candied Pecans, Dried Cherries, Blue Cheese,  Grape Tomato

Served with Our Homemade Balsamic Dressing

$12.95++ Per Person

Add Grilled  Boneless Chicken Breast ( Chilled) To Any Salad

For an Additional $3.50 Per Person.

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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 Luncheon  Sandwiches Plated
All Sandwiches Served With Cole Slaw, Pickle Spear, 

Coffee, Decaffeinated And Hot Tea Selections

(choice of two only)

Smoked Turkey Sandwich

Shaved Smoked Turkey ( Boars Head  )

On Sourdough Bread  with Beefsteak Tomato, Leaf  Lettuce, Aged Baby Swiss Cheese,

Honey Mustard Dressing , Served  with Potato Chips.

$12.95++ Per Person

  Traditional Italian Sub Sandwich (Boars Head)

Genoa salami, Italian Capicola, Smoked Ham and Provolone Cheese 

All Topped With Lettuce, Tomato, Onion And  Our

Homemade Italian Vinaigrette On A Six Inch Hoagie Bun

Served With Potato Chips

$13.95++ Per Person

Philly Cheese Steak

Thinly Sliced Ribeye Steak, Caramelized Onions, Peppers 

And Cheese Sauce  On A Six Inch Hoagie Bun

French Fries

$13. 95++ Per Person

Ranch Club Wrap

Smoked Turkey, Ham, Smoked Bacon And Swiss Cheese With Lettuce, Tomato

Ranch, Wrapped In A Spinach Lawash, Served with Potato Chips

$13.95++ Per Person

Big Tuna Or Chicken Salad

Our Homemade Tuna or Chicken  Salad Served On A Croissant

With Lettuce, Tomato, Mayo, Served with Potato chips

$12.95++ Per Person

Grilled Chicken Caesar Sandwich 

Grilled Chicken Breast( Chilled ), Parmesan Cheese, Romaine Lettuce Tossed In Our

Homemade Caesar Dressing , Served With Potato Chips

$13.95++ Per Person

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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Lunch Entrees Plated
All Entrees Include A Garden Fresh Salad With Choice Of Dressing, Chef’s Choice of Vegetable and Starch

Fresh Rolls  and Butter, Coffee, Decaffeinated And Hot Tea Selections

Served until 3:00 P.M.

Pasta Primavera

Fresh Grilled Marinated Vegetables Sautéed With  Fresh Garlic,  Extra  Virgin Olive Oil, Rigatoni Pasta,                              

Shaved Parmesan Reggiano Cheese

$15.95 ++ Per Person

Add Grilled Chicken  for $3.50 Per Person

London Broil

Served with Mushroom Sauce or J.Porters Zip Sauce

$16.95++ Per Person

Seared  Salmon

  Served with Salsa Fresca 

$18.95++ Per Person

Chicken Marsala 

 Sautéed  Chicken Breast with Wild Mushrooms and “Florio” Marsala Wine Sauce

$18.95++ Per Person

Chicken Piccatta

Sautéed Chicken Breast  with a White Wine-Caper-Artichoke Sauce,  

$17.95++ Per Person

Whitefish Etoufee

Served with Dirty Rice

$17.95++ Per Person

 Medallions of Beef Tenderloin

Served with a Zip Sauce, 

$21.95++ Per Person

Fresh Alaskan Halibut

Fresh herb crust topped off with a spinach tomato ragout

$21.95++ Per Person

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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Lunch Buffets
Served From 11:00 am  -  2:30 pm

All Buffets Include Rolls And Butter, Coffee, Decaffeinated And Hot Tea Selections

Minimum Of 25Guests Are Required For These Buffets

Lunch Buffet Selections

Salads

Cole Slaw,  Field Greens,  Caesar

Creamy Potato Salad, Caprice Tomato,  Grilled Vegetable Orzo

Penne Pasta, Sun dried Tomato Lentil

Entrees

Chicken Piccatta,  Chicken Marsala,  Sun dried Tomato Chicken

Italian Sausage and Peppers in Tomato Sauce,  London Broil of Beef With Wild Mushroom Sauce

Sweet BBQ Pulled Pork, Seafood Jambalaya,  Sliced Pork Loin with Bing Cherry Compote 

Starches

White Cheddar Au Gratin, Whipped Redskin Potato  

Fresh Herb Risotto,  Roasted Butternut Squash, Five Cheese Baked Ziti,

Rosemary Garlic Redskins,  Baked Potato, Cheese Tortellini with Pesto Cream Sauce

Vegetables

Fresh Green Beans,  Sweet Cut Corn,  Honey Butter Glazed Baby Carrots

Broccoli and Cheese, House Mix ( Zucchini, Yellow Squash, Green Beans, Baby Carrots)                                                              

(Add Fresh Asparagus for $1.95 per person)

Desserts

 Vanilla Ice Cream with Chocolate Sauce, Carrot Cake, Chocolate Layer Cake

Lemon Cream Cake, Cheesecake with Mixed Berries

Lower Peninsula

$19.95++ Per Person

Choice Of:

Two Salads

     Two Entrees

One Starch

One Vegetable

One Dessert

Upper Peninsula

$21.95++ Per Person

Choice Of:

Three Salads

Three  Entrees

Two Starch

Two Vegetable

Two Dessert

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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Deli Buffet
Served From 11:00 am  -  3:00 pm

All Buffets Include Rolls And Butter, Coffee, Decaffeinated And Hot Tea Selections

Minimum Of 25 Guests is Required for This Buffet

Shaved Black Forest Ham and Smoked Turkey

White, Wheat, and Marble Rye Bread

American and Swiss Cheese

Relish Tray 

( Lettuce, Tomato, Onion)

Pickle Spears

Individual Bags of Potato Chips

Mayonnaise  and Mustard

Choice of 1 Dessert

( Carrot Cake, Layered Chocolate Cake, Lemon Cream Cake )

$17.95 ++ Per Person

The Picnic Basket 
Served From 11:00 am  -  3:00 pm

All Buffets Include Rolls And Butter, Coffee, Decaffeinated And Hot Tea Selections

Minimum Of 25 Guests is Required for This Buffet

Hamburgers

Bratwurst / Kogel Vienna Franks

Creamy Potato Salad

Coleslaw

Sweet Corn on the Cob

Potato Chips

House made Assorted Cookies

$15.95 ++ Per Person



Hors d’oeuvres
(Prices Are Based Per Dozen)

Hot Items

Beef Wellington                                                                                                                  $50 ++                                                                                                          

Mini Crab Cake                                                                                                                  $25 ++               

Smoked  Chicken and Black Bean Egg roll                                                            $35 ++                                                                                                                         

Asparagus and Asiago wrapped in Phyllo Dough                                                 $35 ++                                                              

Oysters Rockefeller                                                                                                            $50 ++                                                                                                                  

Sea Scallops with Peapod wrapped in bacon                                                           $40 ++                                                                                                                           

Spinach And Goat Cheese Mini Tart                                                                      $35 ++                                                   

Petite Quiche                                                                                                                        $30 ++                                                                                                         

Smoked Duck Quesadilla                                                                                                $35 ++

                             Shitake Mushroom Spring Roll                                                                                     $25 ++

Coconut Breaded Shrimp with Mango Salsa                                                         $50 ++

                              Mini Chicken Tenders with Honey Mustard Sauce                                            $ 35 ++

                              Coconut Chicken Tempura  with Raspberry Puree                                               $ 45 ++ 

                               Meatballs in Tomato Basil Sauce                                                                              $ 20 ++

                              Chicken Wings tossed in House Bleu Cheese Sauce                                       $ 30 ++

                                                                                      Cold Items

Jumbo Shrimp with  Cocktail and Wasabi Mustard Sauce                              $30 ++

Fresh Mozzarella Pesto Crostini with Marinated Roma Tomato                       $30 ++   

                            Assorted Cold Canapés                                                                                                     $45 ++

                             Beef Tenderloin on Baguette with Mushroom Bleu Cheese Crust               $ 40 ++

                            Antipasto Skewers                                                                                                                $25 ++

                            Lobster Salad on Melba Round                                                                                       $35 ++

                            Mini Sandwiches( Turkey, Ham, or Chicken Salad on Buttered Roll)            $30++

                                                                        

                                                                                      Platters

                                                                                                                Small            Medium             Large

                                                                                                                 25-30                    50-70                    100-125

                                                                                                                                      Guests         Guests            Guests

                    Smoked Salmon Platter                                                                  $145++         $205++            $280 ++

                    Antipasto Platter                                                                               $115++         $160 ++           $230 ++

                    Imported & Domestic Cheese & Crackers                               $105 ++        $145++            $215++

                    Fresh Vegetable Crudités                                                              $85++           $125++            $150++

                    Fresh Fruit Display                                                                           $90 ++          $130 ++           $210 ++

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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                                   Dinner Entrees Plated
All Entrees Include our House Salad With Choice Of Dressing,

Fresh Rolls  with Butter, Coffee, Decaffeinated And Hot Tea Selections

We will be adding 2 more chicken dishes to this sheet along with an area for all the starches and vegetables.

The sheet prior to this will need more space so we figured we would do 2 pages of plated entrees 

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507

3                                   Courtyard By Marriott  5205 Gateway Centre  Flint, Michigan 48507



                                                     Dual Platter Entrees                   
All Entrees Include our House Salad With Choice Of Dressing 

Fresh Rolls And Butter, Chef’s Choice Of Seasonal Vegetable,

Coffee, Decaffeinated And Hot Tea Selections

Filet Mignon ( 6 oz portion ) and Maryland Lump Crab Cake ( 4 oz )                 $42.95 ++

         Filet is cooked to medium, then laced with our House Zip Sauce

             Crab is lightly seasoned then oven baked

Filet Mignon ( 6 oz portion )  and  Chicken Marsala ( 4 oz portion ) $36.95 ++

       Filet  is cooked to medium, then laced with our House Zip Sauce

             Chicken is seared , then laced with a Wild Mushroom “ Florio” Marsala Wine Sauce

Filet Mignon ( 6 oz portion ) and North Atlantic Swordfish ( 4 oz portion )      $35. 95 ++

        Filet  is cooked to medium, then laced with our House Zip Sauce

        Swordfish is rubbed with fresh garlic butter then grilled

New York Strip ( 8 oz portion ) and Seared Jumbo Scallop                                  $34.95 ++

       N.Y. Strip  is cooked to medium, then laced with our House Zip Sauce

        Scallop is  peppercorn encrusted then seared

BBQ Ribs  ( 1/4 slab) and  Norwegian Salmon ( 4 oz portion )                           $32.95 ++

       Ribs are basted with our House Coffee BBQ Sauce then slow– roasted

        Salmon is lightly seasoned, seared, then topped with Grilled Pineapple Salsa

Beef Kabob and Tequila Lime Shrimp ( 4 )                                                                   $28.95 ++

       Beef, Bell Peppers, Bermuda Onion, and Button Mushrooms are marinated, skewered

           then oven roasted. Shrimp is Marinated with Tequila and Lime juice then sautéed

                                                                                 Starch Selections

                White Cheddar Whipped Redskins, Fresh Herb Risotto, Rosemary Garlic Redskins

           Loaded Hash Browns, Bleu Cheese Mashed Potato, Baked Potato,  Jasmine Rice Pilaf

                                           Lyonnais Potato or Twice Baked Potato ( $2.50 Per Person ) 

                                                                                 Vegetable Selections

     Fresh Green Beans,  French Cut Baby Carrots, Sweet Corn and Peas

      House Mix ( Zucchini, Yellow Squash, Green Beans, Baby Carrots), Fresh Asparagus( $2.50 Per Person) 

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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Dinner Buffets “Create Your Own”
All Buffets Include Breads And Butter And Coffee, Decaffeinated And Hot Tea Selections

Minimum Of 50 Guests Are Required For These Buffets

Dinner Buffet Selections

Salads

Field Greens, Caesar, Spinach,

Caprice Tomato,  Penne Pasta

Grilled Vegetable Orzo,  Sun-Dried Tomato-Lentil

Entrees

Chicken Picatta, Chicken Marsala, Sun Dried Tomato Chicken

Italian Sausage and Peppers in Tomato Sauce, London Broil of Beef with Wild Mushroom Sauce

Sweet BBQ Pulled Pork, Seafood Jambalaya,  Sliced Pork Loin with Bing Cherry Compote 

Medallions of Beef Tenderloin with Zip Sauce add $5.95 ++ Per Person

Starches

White Cheddar Au Gratin, Whipped Redskin Potato

Fresh Herb Risotto, Roasted Butternut Squash, Five Cheese Baked Ziti 

Rosemary Garlic Redskin Potato, Baked Potato, 

Cheese Tortellini with Pesto Cream Sauce

Vegetables

Fresh Green Beans, Sweet Cut Corn, Honey Butter Glazed Baby Carrots

Broccoli and Cheese, House Mix( Zucchini, Yellow Squash, Green Beans, Baby Carrots) 

Desserts

Vanilla Ice Cream with Chocolate Sauce, Carrot Cake, Chocolate Layer Cake

Lemon Cream Cake, Cheesecake with Mixed Berries

rename

$29.95++ Per Person

Three Salads, Two Starches, 

Two Vegetables, Three Entrees,

Two Desserts

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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rename

$27.95++ Per Person

Two Salads, Two Starches

Two Vegetables, Two Entrees, 

One Dessert



Themed Dinner Buffets
All Buffets Include Breads And Butter And Coffee, Decaffeinated And Hot Tea Selections

Minimum Of 50 Guests Are Required For These Buffets.

Mexican Buffet

Seasoned Ground Beef, Fajita Seasoned Beef and Chicken Strips,

Hard Taco Shells, Flour Tortillas

Pico De Gallo

Sour Cream, Cheddar Cheese, Shredded Lettuce, Diced Roma Tomato

Jalapeño Peppers, Black Olives

Chips and Salsa

Homemade Cinnamon Crisps

$28.95++ Per Person

Taste of Italy

Caesar Salad,  Antipasto Platter 

Grilled Vegetable Lasagna

Chicken Marsala

Italian Sausage and Peppers in Tomato Sauce

Baked Ziti with Parmesan Cream Sauce

Roasted Eggplant Ragout 

Tiramisu

$27.95++ Per Person

Southern

Southern Fried Chicken, Sweet BBQ Pulled Pork

Seafood Etoufee, Sweet Corn on the Cob, Whipped Potato with Gravy

Home-style Macaroni and Cheese, Honey Buttered Cornbread

Collard Greens

Peach Cobbler

$29.95++ Per Person

Midnight Snack

Freshly Baked Deep Dish Pizzas with 2 Toppings

Mini Beef Sliders with Caramelized Onions

Jumbo Soft Pretzels with Cheese Dipping Sauce

$14.95++ Per Person

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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Specialty Carving Stations
All Carved Items Are Served With Fresh Baked Rolls

Each Station Requires A Uniformed Chef Attendant At $55 Per Chef 

One Chef Per 75 People

(Two Hour Maximum Will Apply)

Seared Whole Tenderloin Of Beef

Served with Horseradish Sauce and Bleu Cheese Spread

$200++ Per Loin (Each Serves 20 Guests)

Slow Roasted Prime Rib

Served with Horseradish Sauce,  Au Jus and Stone-Ground Mustard

$290++ Per Loin (Each Serves 40 Guests)

Honey Maple Breast Of Turkey

Served with Sage Demi– Glace and Cranberry Chutney

$185++ Per Breast (Each Serves 35 Guests)

Brown Sugar Glazed Dearborn Ham

Served with Stone Ground-Mustard and Blackberry Marmalade

$215++ Per Loin (Each Serves 50 Guests)

Roasted Leg of Lamb

Served with Mint Pesto and Curried Mayonaise

$140++ Per Loin (Each Serves 35Guests)

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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                                                           Sweet Endings      

Dessert Stations

Fruit and Sweet Table Sensations (Min 50 people)

(Served in Addition To  any  meal)

Sweet Table Sensation 1 $9.95 ++

A beautiful display of individual miniature 

Pastries, fresh tortes, cheesecakes, cookies, fresh slice fruit, candies and assorted nuts.

And assorted whole cakes

Sweet Table Sensation  2 $11.95++

Gourmet assortment of individual miniature 

Pastries, fresh tortes, cheesecakes, cookies, fresh sliced fruits,

Fruit flans, Tiramisu, Cannolis, candies and assorted nuts.

And assorted whole cakes

Sweet Table Enhancements

 Custom hand—carved ice sculptures

Available for  any occasion $325.000

Strawberry Tree, chocolate strawberries $125.00

Chocolate Fountain available upon request.

                              .

House 

Lemon Cream Cake

Chocolate Layer Cake

Carrot Cake

Chocolate Mousse

$4.95++

Each Per Slice

With Appropriate Sauce

Premium 

Cheesecake with Berries

Strawberry Shortcake

White and Dark Chocolate Mousse

Deep Dish Caramel Apple Pie

$6.95++ 

Each, Per Slice

With Appropriate Sauce

Specialty

Key Lime Pie 

Heath Bar Cheesecake

Chocolate Lava Bistro Cake

Tiramisu

$8. 95++ 

Each, Per Slice

With Appropriate Sauce

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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$31.95    Carrot Cake (14)

$31.95    Chocolate Cake (14)

$31.95    Lemon Cream Cake (14)

$42.95    Black Forest Cake (14)

$62.00    Whole Tiramisu (16)

$45.95    Heath Bar Cheese Cake (14)

$22.95    Assorted Desserts Bars (12)

$52.00    Mango Cheesecake (14)

$62.95    Italian Almond Torte (14)

$94.00    Chefs Assortment of 3 Cakes (42)

$62.95   Peanut Butter Pie (14)

$28.95     Petit Fours and Mini Cheesecakes

         



                                                              Beverages     

A $55 Bartender Fee Will Apply for Cash Bars

In order to Maintain Service Standards One Bartender Per 150 Guests.  

If Additional Bartenders Are Requested A $50 Bartender Fee Will Be Applied per Bartender

Cash Bars

Liquor

Call Brands $5.00++ Per Drink

Premium Brands $6.00++ Per Drink

Executive Brands $7.00++ Per Drink

Cordials $8.00++ Per Drink

Beer

Domestic Bottled $3.75++ Per Bottle

Premium Bottled $4.50++ Per Bottle

Wine

Copperridge $5.00++ Per Glass

For additional wine selections please see your sales person

Hosted Bars

Liquor

Call Brands $5.00++ Per Drink

Premium Brands $6.00++ Per Drink

Executive Brands $7.00++ Per Drink

Cordials $8.00++ Per Drink

Beer

Domestic Bottled $3.50++ Per Bottle

Premium Bottled $4.50++ Per Bottle

Wine

Copperridge $4.75++ Per Glass

For additional wine selections please see your sales  person 

 6% Sales Tax & 20% Service Charge Is Not Included 

Holiday Inn Gateway Centre  5353 Gateway Centre  Flint, Michigan 48507  810.232.5300  Ext. 7507
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BAR PACKAGES

SUPER PREMIUM BAR

5 Hour Open Bar

Everything listed Below Plus the Premium Bar  $21.95++

This bar includes only the finest brands available

4 flavored Grey Goose Vodkas, Grey Goose Vodka, Bombay Sapphire Gin, Glenfiddich Scotch, Malibu Rum,

Jamerison Irish Whiskey, Knob Creek Bourbon, Patron Tequila, Kahulla, Baileys  Irish Cream, Grand Mariner,

PREMIUM BAR $19.95 ++

Crown Royal, Canadian Club, Seagram's  V.O. , Cutty Sark, Jack Daniels Black, Wild Turkey< Chivas Regal, 

Dewars White Label, Absolut Swedish, Absolut Citron, Bombay Gin Beefeater Gin, Cuvero Gold,               

Captain Morgan Spiced Rum, Peach Schnapps,  Amaretto,  Heineken, Michelob Ultra, and Amstel Lite,       

Budweiser, Budweiser Lite, Merlot, Cabernet Sauvignon, Pinot Grigio, Chardonnay , and 

White Zinfandel.  Sodas, and Mixers

Price Includes Wine and Champagne Served upon Arrival and Mixed Nuts 

House Bar $18.95 ++

Gin, Whiskey, Rum, Scotch, Vodka, Bourbon, Tequila, Peach Schnapps

Draft Beer and all mixers.



Important Information
Welcome to the Holiday Inn-Gateway Centre (HIGC).  We are honored you have chosen us to host your special event. The 

following general information will assist you in planning your function and acquaint you with our guidelines, which will enable us to 

serve you better.

Banquet Rooms And Rental - (HIGC) has fourteen different banquet rooms, the rooms can be configured in spacious             

accommodations for large groups, or we can tailor our banquet facilities into a more intimate space for smaller gatherings.

Function rooms are appointed, according to the anticipated guaranteed number of guests. If there are changes in the actual      

number of guests, the (HIGC) reserves the right, to reassign the space accordingly. All rooms are subject to change.

If it is necessary to reset your function room on the day of your event, there will be a $50.00 reset fee.

Menu Planning And Prices - whether your event calls for a modest continental breakfast, a simple luncheon, cocktails and elegant 

hors d’oeuvres, or a superb dinner, the professionals at (HIGC) can accommodate you. This brochure lists our most requested 

selections and their prices. If you have some special needs or requests, our sales staff will be happy to work with you individually. 

Menu and meeting room requirements at the (HIGC) are due three (3) weeks prior to your function. The (HIGC) reserves the 

right to make reasonable substitutions for menu items due to supply and seasonal limitations.

Menu prices quoted do not reflect the 19% service charge and 6% sales tax. 

Prices are subject to change.

Food And Liquor Guidelines - (HIGC) policy requires that our food and beverage department, prepare and provide all food 

served at your event. (HIGC) policy also requires that (HIGC) provide and/or prepare all beverages served at your event.  If 

cakes or other food items are brought in from an outside source you must provide us with a one-million dollar insurance policy      

certificate.

Entertainment - if outside entertainment is desired, your group will be responsible for contracting and paying for this service.  

However, should you need assistance in contracting an entertainer or entertainers, our staff will be happy to assist you.

Security Restrictions - the (HIGC) reserves the right to inspect and control all functions on its premises. Liability for any 

*damage to the premises will be charged accordingly. The (HIGC) regrets that it cannot assume responsibility for personal     

property and equipment brought into the function area. Other methods may cause damage resulting in a charge.

Performance of the agreement between the (HIGC) and the patron is contingent upon the ability of the (HIGC) management to 

complete the same and is subject to the labor troubles, accidents, government requisitions, restrictions upon travel/transportation, 

food, beverage or supplies and any other causes beyond the control of the management preventing or interfering with performance.

Guarantees - menu and attendance guarantees by the client are necessary to ensure proper preparation of your food and facility.  

An exact attendance count must be given three (3) business days prior to the date of your function. The (HIGC) will be          

prepared to serve 5% over your guarantee, but cannot make any cost adjustment if your actual attendance is less than your       

guaranteed number.

Billing/Deposit/Payment - billing will be allowed for business places when a credit application and/or letter of credit has been 

submitted to (HIGC), approved, and an account # assigned 30 days prior to the function. In which case, payment is due within    

30 days following the event. Monthly finance charges at the rate of 1.5% per month (18% annual percentage rate) will be added to

past due accounts over 30 days.

Tax exemptions must provide the (HIGC) with a Department of Treasury Issued tax exemption certificate prior  to the event for 

our files or they will be charged tax.

A deposit is required to hold Room/banquet space at the (HIGC) unless the function Is to be billed to a previously approved 

direct bill account for a business place. If your event is canceled the Interstate Hotels & Resort contractual agreement will be en-

forced. Amount of the deposit depends on the room, which is reserved. Social Functions have a specific non-refundable payment 

plan. Please see our social coordinator for details.




