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South Haven Yacht Club 
401 Williams St 

P.O. Box 151, South Haven, Mi 49090 
Phone 269.637.2305     Fax 269.637.9365 

events@southhavenyachtclub.com 

 

Breakfast Buffets 
Continental Buffet 

Assorted Breakfast Pastries 
Bagels with Cream Cheese 

Assorted Muffins 
Fresh Whole Fruit 

Assorted Juices 
Coffee, Decaf Coffee, & Herbal Teas  

6.95 
 

North Beach Buffet 
Fluffy Scrambled Eggs 

Applewood Smoked Bacon 
Home-Style Sausage Links 

Diced Potatoes with Peppers and Onions 
Assorted Juices 

Coffee, Decaf Coffee, & Herbal Teas  
10.95 

Great Lakes Buffet 
Fluffy Scrambled Eggs 

Applewood Smoked Bacon 
Citrus Glazed Ham 

Vanilla Bean French Toast 
Herb Roasted Red Potatoes 

Fresh Sliced Fruit 
Assorted Juices 

Coffee, Decaf Coffee, & Herbal Teas  
12.95 

 

Deluxe Continental Buffet 
Fresh Doughnuts 

Lox with Toasted Bagel Chips 
Fresh Assorted Fruits 

Assorted Pastries & Muffins 
Assorted Juices 

Coffee, Decaf Coffee, & Herbal Teas  
8.95 

Flat Iron Steak & Eggs Buffet 
Bourbon Marinated Flat Iron Steak 

Herb Roasted Red Potatoes 
Fluffy Scrambled Eggs 

Fresh Sliced Fruit 
Applewood Smoked Bacon 
Assorted Pastries & Muffins 

Assorted Juices 
Coffee, Decaf Coffee, & Herbal Teas 

13.95 



 
 

South Haven Yacht Club 
401 Williams St 

P.O. Box 151, South Haven, Mi 49090 
Phone 269.637.2305     Fax 269.637.9365 

events@southhavenyachtclub.com 

Breakfast Ala Cart 
Fresh Fruitļļļļļ..ļ.ļ3.95 
Assorted Muffinsļļļļļ1.95 
Assorted Pastriesļļļļ.ļ1.95 
Bagels & Cream Cheeseļ..ļ1.95 
Fresh Doughnutsļļļļļ.2.95 
Lox & Toasted Bagel Chipsļ..4.95  
Assorted Boxed Cerealļ.ļļ2.95 
Omelet Stationļļļļ..ļļ7.95 

(Includes Chef Fees)  

Flavored Coffee Barļļļļ12.95 
 
 

 

Plated Breakfast 
Includes Coffee, Juices, & Tea 

 
Sailors Best 

Vegetable Frittata 
Applewood Smoked Bacon 

Diced Potatoes with Peppers and Onions 
Fresh Sliced Fruit 

Muffin  
9.95 

 
 

The Benedict 
Two Eggs Benedict 

Herb Roasted Red Potatoes 
Fresh Sliced Fruit 

10.95 
 
 

Commodores Breakfast 
Fluffy Scrambled Eggs 

Applewood Smoked Bacon 
Home Style Sausage Links 

Diced Potatoes with Peppers and Onions 
Fresh Baked Bagels 
Fresh Sliced Fruit 

12.95 
 

 
 
 
 

 
 
 



 
 

South Haven Yacht Club 
401 Williams St 

P.O. Box 151, South Haven, Mi 49090 
Phone 269.637.2305     Fax 269.637.9365 

events@southhavenyachtclub.com 

Lunch Buffets 
All Buffets Served with Sodas or Choice of Beverage 

Lighthouse Deli Buffet 
ChefĴs Red Skin Potato Salad 

Garden Pasta Salad 
Tomato & Leaf Lettuce & Onions 

White, Wheat & Rye Breads 
Roast Beef, Smoked Turkey & Honey 

Ham 
10.95 

Southwestern Buffet 
Seasoned Chicken & Beef 

Tomatoes, Cheddar Cheese, Onions,     
Shredded Lettuce, Salsa, Sour Cream, 

Refried Beans, Spanish Rice, Taco         
Shells, & Flour Tortillas 

      12.95 

The Tuscan Affair Buffet 
Caeser Salad 

Chicken Marsala 
Garden Vegetables 
Fettuccini Alfredo 
Garlic Bread Sticks 

13.95 
 

Ball Park Buffet 
Hamburgers, Hotdogs,  

Potato Chips, Baked Beans, 
Potato Salad, Leaf Lettuce,  

Tomatoes, Sliced Onions, Deviled Eggs 
12.95 



 
 

South Haven Yacht Club 
401 Williams St 

P.O. Box 151, South Haven, Mi 49090 
Phone 269.637.2305     Fax 269.637.9365 

events@southhavenyachtclub.com 

Lunch Buffets Cont. 
 

International Soup & Salad 
Buffet 

Italian Pasta Salad, Classic Caesar Salad, 
Homemade Potato Salad, Mixed Green 
Salad Bowl with ChefĴs Choice Dressing, 

Pineapple Slaw, Seasonal Fruit Bowl, 
Asian Cucumber Salad, Grilled Chicken, 

Grilled Beef, and Soup Choice. 
11.95 

 

Soup Choices 
Cream of Broccoli 
Cheddar Potato 
Chicken and Rice 
Vegetable Beef 
Hardy Vegetable 
Corn Chowder 
Chili 
New England Clam Chowder 
Manhattan Clam Chowder 
Chicken Noodle 
Butternut Squash Bisque 
Tomato Bisque    

  
2.00 Per Person To 

Add On To Any Buffet 
 



 
 

South Haven Yacht Club 
401 Williams St 

P.O. Box 151, South Haven, Mi 49090 
Phone 269.637.2305     Fax 269.637.9365 

events@southhavenyachtclub.com 

Plated Lunches 
All Plated Meals Served with Sodas or Choice of Beverage 

 

 

Blueberry & Mandarin Orange Salad 
Fresh Spring Greens Hand Tossed And Topped 

With Toasted Almonds, Fresh Blueberries, 
Mandarin Oranges, Grilled Chicken Breast, And 

Feta Cheese. Served With A Light Mango 
Chardonnay Dressing. 

14.95 

 
S.H.Y.C. Caesar Salad  

Caesar Salad Made The Old Fashioned Way! 
Homemade Dressing Tossed With Fresh Romaine 
Lettuce And Parmesan Cheese. Topped Off With 
Anchovies Marinated In Extra Virgin Olive Oil, 

And A Grilled Chicken Breast. 
14.95 

 
Roasted Veggie Wrap 

A Mixture Of Seven Fresh Vegetables All Roasted And Mixed Together With Sundried Tomatoes. Tightly 
Wrapped In A Flour Tortilla With Parmesan Cheese And Italian Dressing. 

11.95 

 
Grilled Chicken Club 

6oz Grilled Chicken Breast Topped With Swiss Cheese & Bacon. Served On A Whole Grain Bun With 
Lettuce, Tomatoes, Onions, And A Side Of Our Seasoned Waffle Fries. 

10.95 

 



 
 

South Haven Yacht Club 
401 Williams St 

P.O. Box 151, South Haven, Mi 49090 
Phone 269.637.2305     Fax 269.637.9365 

events@southhavenyachtclub.com 

Plated Lunches Cont. 
All Plated Meals Served With Sodas Or Choice Of Beverage. Cookies Will also Be Served For Dessert.  

 
Sailor Burger 

Our Famous 100% Angus Burger Pattie Grilled And Served On A Fresh Sour Dough Bun With Lettuce, 
Tomatoes, Onions, And A Side Of Our Waffle Fries. 

10.95 
 

Turkey Club Sandwich 
Pan Roasted Bourbon Glazed Turkey Breast Topped With Bacon, Lettuce, Tomato, Onion, And All Placed 

On A Flaky Butter Croissant.  
10.95 

 

 
 
 
 



 
 

South Haven Yacht Club 
401 Williams St 

P.O. Box 151, South Haven, Mi 49090 
Phone 269.637.2305     Fax 269.637.9365 

events@southhavenyachtclub.com 

Dinner Buffets 
All Dinner Buffets Include Your Choice Of Entrée, Starch, Vegetables, Fresh Salad Buffet, Dinner Rolls.  

And Dessert. All Dinner Buffets Also Include All Non-Alcoholic Beverages During The Meal Period.  

 

 
Single Entrée Buffet 

$17.95 
Per Person 

 

Double Entrée Buffet 
$20.95 
Per Person 

 

Triple Entrée Buffet 
$24.95 
Per Person 

 
 

Poultry 
Grilled Pineapple Chicken 

Chicken Piccata 
Chicken and Roasted Garlic Sauce 

Parmesan Chicken 
Grilled Sun-Dried Tomato Alfredo Chicken 

Roast Turkey and Stuffing 
Mesquite Barbecue Chicken 

Southern-Fried Chicken 

Beef 
Sliced Top Round 

Sweet and Sour Beef 
Top Sirloin Pot Roast 

Beef Stroganoff with Mushrooms 
Roast New York Strip Loin 

Homemade Meatloaf 
SheppardĴs Pie 

Prime Rib (Add $2.00) 
 

Pasta 
Cheese Tortellini Marinara 

Four Cheese Lasagna 
Fettuccini Alfredo 

Vegetarian Lasagna 
Seafood Alfredo Pasta 
Baked Ziti Marinara 

Pork 
Roast Pork Loin 

Pork Loin with Mango Salsa 
Roast Pork Loin With Apples And 

Cranberry Stuffing 
Baked Spiral Ham 

 
 

Seafood 
Grilled Mahi-Mahi 

Pecan Encrusted Whitefish 
Stir Fry Shrimp over Asian Rice 

Broiled Wild Salmon 
Fried Perch 

Beer Battered Cod 

 
 
 



 
 

South Haven Yacht Club 
401 Williams St 

P.O. Box 151, South Haven, Mi 49090 
Phone 269.637.2305     Fax 269.637.9365 

events@southhavenyachtclub.com 

Dinner Buffet Cont. 
 

Potatoes & Rice 
New Potatoes In Parsley And Butter 

Au Gratin Potatoes 
Roasted Red Skin Potatoes 
Garlic Mashed Potatoes 

Spinach And Roasted Garlic Mashed 
Wild Rice Blend 
Baked Potatoes 

Lemon & Green Tea Rice 
Seasoned Waffle Fries 
Twice Baked Potatoes 

 

Garden Fresh Vegetables 
Fresh Seasonal Vegetables 

Green Beans & Toasted Almonds 
Buttered Sweet Corn 

Honey Ginger Glazed Carrots 
Seasoned Broccoli 
Stir Fry Vegetables 

Green Beans & Roasted Red Peppers 
Grilled Asparagus 

 
 

Deserts 
Decadent Chocolate Torte 
Vanilla Bean Cheesecake 

Southern Style Carrot Cake 
Strawberry Shortcake 
Mini Assorted Desserts  

Crème Brulè 
 
 
 
 
 
 
 
 
 
 



 
 

South Haven Yacht Club 
401 Williams St 

P.O. Box 151, South Haven, Mi 49090 
Phone 269.637.2305     Fax 269.637.9365 

events@southhavenyachtclub.com 

Plated Dinner 
All Plated Dinners Include Your Choice Non-Alcoholic Beverages During The Meal Period, Tossed Or Caesar Salads, Starch, And Vegetable. 

 

Herb Grilled Chicken 
Herb Marinated Chicken Breast Grilled 

And Lightly Brushed With Olive Oil As It 
Grills. 
16.95 

 
Butter Crumbled Salmon 

Pan-  Seared Atlantic Salmon Topped with 
Bread Crumbs And A Lemon Caper Beurre 

Blanc.  
26.95 

 
 

 

Almond Crusted Walleye 
Toasted Almonds Top This Flakey And Buttery Favorite. Topped With A Citrus Lemon Butter. 

26.95 
 

Slow Roasted Prime Rib 
USDA Choice Prime Rib. Aged For 30 Days Then Slow Cooked For 3.5 Hours. A Favorite Among Our 

Members At The Yacht Club.   
32.95 

 

Bacon Wrapped Pork Loin 
Tender Center Cut Pork Loin Wrapped With Cider Smoked Bacon And Topped With A Carmel Covered 

Grand Traverse Cherry Sauce.  
21.95 


