
Larkin’s Catering

897-5977

Weddings

Birthdays

Benefits

Christmas Parties

Bridal and Baby Showers

For 30 years Larkin’s has offered 
competitive services and pricing for 
all of your party needs, both on or off 
site.

Larkin’s Other Place offers full bar 
service and seating for up to 175 in the 
ambiance of the old Strand Theater. 
Enjoy either a sit-down or buffet style 
meal for your event.

Our full catering menu can also be 
delivered to your site.

If you don’t see what you’re looking 
for on this menu, please ask! We are 
ready to listen and create a menu based 
on your ideas!

Contact Deb Apol at 897-5977 with 
your questions or for an appointment.

Larkin’s Restaurant
Larkin’s Other Place

Larkin’s Catering
301 West Main Street

Lowell, MI 49331
616-897-5977

larkinscatering@peoplepc.com

HALL RENTAL
All Events Must End at 11 p.m.

Comfortable capacity is 175

$200 non-refundable deposit to hold all dates

$700 - 6 hours
$500 - 6 hours with cash bar
$200 - 6 hours with dinner catered by Larkin’s
6% tax and 18% gratuity added to all services

•	 Bill paid in full the day/night of your event
•	 Decorating must be approved by Larkin’s
•	 We do not offer any sound system
•	 Undue/extreme damage charged accordingly
•	 No alcohol may be brought in
•	 No confetti or popcorn
•	 All necessary insurance provided by Larkin’s

Just A Party!
Hall Rental with Cash Bar - $250

Minimum of 50 guests
4 hour party with 1 hour setup/tear down

Set up day of event
Bring in your own food

Customer responsible for clean up

Bartender Fee - $75

Tables with Skirting - $75
Includes table set up

PARTY TRAYS
Priced for pick up only.

Delivery, set up and place settings add 18%.
Chafing dish rental w/sterno - $10

All trays serve 18-25 adults.
Additional guest extra.

Drummette Tray / Boneless - $35.50
Golden mini drumsticks served with a dipping sauce.

Hot Wings / Boneless - $35.50
Served with Bleu Cheese dip and celery.

Meatballs - $28.30
Served in our own secret BBQ sauce or

our creamy Swedish sauce.

Hawaiian Skewers - $27.50
Crispy chicken and pineapple smothered in

our special sauce.

Veggie and Relish Tray - $26.50
Served with two dipping sauces.

Meat and Cheese Tray - $38.00
Assorted nibbler sized cheeses and meats

served with crackers.

Sandwich Tray - $38.95
Honey baked ham, roasted turkey, American and 

Swiss cheese served on assorted rolls and crossiants 
with condiments.

Cheese Platter - $38.00
An assortment of cheeses served with crackers

and relishes.

Mexican Dip - $22.00
Our famous seven layer dip served with

homemade salsa and chips.

Fruit Kabob Tray - $32.25
Served with a creamy yogurt dip. Seasonal.

Ham, cream cheese & chive roll-ups - $38.95

Spinach Dip - $16.95
Homemade dip served with crackers and rye bread.



BAR SERVICE
Bar licensing requires that all 
beverages be purchased and 
consumed on the premises.

Bar Service/Set up Fee - $1.85 per person
Includes bartender, soda, coffee and insurance.

Beer Pricing
Domestic 1/2 barrel - $200

Import 1/2 barrel - Market price
(1/2 barrel = 200 glasses)

Champagne Pricing
Asti - $25

Per bottle, includes Champagne flutes
and serving.

(8-10 glasses for toasting)

Mixed Drink, Beer and Wine Pricing
Prices are posted

HOT OR COLD BUFFET
$10.75 per person

Choice of 2 meats and 3 sides.
Deli meats are served with rolls, breads,

croissants, assorted cheeses and condiments
for sandwich making.

Includes plastic dinnerware and utensils,
tables with linen and skirting.

Staff will setup and maintain buffet table.

Meat Choices
	 Sliced Turkey	 Roast Beef
	 Ham	 Kielbasa
	 Meatballs	 Roasted Pork

SPECIALTY BUFFETS
Porky Pig Roast - $9.50 per person
Slow roasted, seasoned pork. Served with

assorted sauces and buns.
Includes 3 side choices.

Mexican Buffet - $10.95 per person
Marinated sliced chicken, green pepper, 

onions and flour tortilla shells. 
Seasoned ground chuck, tomato, lettuce,

sour cream and cheese with hard shell tacos.
Includes Mexican Rice, 7 layer Meixcan Dip 

and chips.

DINNER BUFFETS
1 entrée, 3 sides	 $12.00 per person
2 entrées, 3 sides	 $15.00 per person

All dinners are served buffet style. 
Dinners include linen, set up, cloth napkins and 

silver service.
Staff will setup and maintain buffet table.

Entrée Choices
Cherry Pecan Chicken

Baked tender chicken breast crusted with 
chopped pecans with a sweet cherry sauce.

Baked Italian Chicken Breast
Tender chicken breast coated with our seasoned 

Italian breading and baked to perfection.

Broccoli Chicken
Chicken breast baked with fresh broccoli in a 

creamy white sauce.

Meatballs
Meatballs simmered in our own spicy Italian or 

cream Swedish sauces.

Hawaiian Ham
Slices of ham baked in a glaze of sweet 

pineapple.

Kielbasa with Sauerkraut
Kielbasa and kraut cooked the traditional way.

Chicken Marsala
Tender breast of chicken lightly breaded and 

baked in a creamy Marsala sauce.

Baked or BBQ Chicken
Traditional baked chicken with or without our 

secret BBQ sauce.

Swiss Steak
Tenderized portions of beef slow cooked in a 

tasty mushroom sauce.

Roasted Apricot Pork
Juicy slices of pork roasted with an

apricot glaze.

Roasted Turkey
Juicy, slow roasted turkey served with dressing.

Pot Roast
Add $1 per person

Tender cut of beef roasted just like moms.

Side Salad Choices
	 Garden	 Caesar
	 Chopped Cabbage	 Italian
	 Pasta Primavera	 Taco
	 Redskin Potato	 Seasonal Fresh Fruit

Side Starch Choices
	 Wild Rice	 Scalloped

Cheesy Potatoes
Roasted Garlic Redskins

Mashed Potato with Gravy

Side Vegetable Choices
	 Baked Beans	 Vegetable Medleys
	 Glazed Baby Carrots	 Vegetable Trays

Green Bean Almandine
Sweet Corn with Red Bell Pepper

HOT OR COLD LUNCH MENU
Cold Boxed Lunch - $8.50 each

Includes chips and a cookie.

Sandwich Choices
Club

Toasted Ham or Turkey Deluxe
Stacked Ham or Turkey Deluxe
Turkey or Corned Beef Reuben

Club Wrap
BLT on Texas Toast

Buffet Lunch - $9.65 each
Includes one main dish and two sides

Main Dish Choices

Smoked BBQ Pork Sliders
Spaghetti
Meatloaf
Goulash

Chicken Breast
Chicken, Ham or Egg Salad Croissants

Kielbasa and Sauerkraut
Chicken Fajita Bar

Taco Bar
Broccoli Chicken

Side Dish Choices
Garden Salad
Potato Salad
Fruit Salad
Pasta Salad
Italian Salad

Cabbage Salad
Baked Beans

Vegetable Tray
Seven Layer Dip and Chips

Mashed Potatoes
Cheesy Potato Casserole

Redskin Potatoes
Rice Pilaf
Vegetables


