DESSERTS

WHOLE CAKE (I12-INCH) SERVES [2-18

TOTALLY CHOCOLATE MOUSSE CAKE

Devil’s Food chocolate cake topped with a layer
of chocolate mousse and finished with a dark
chocolate glaze. 36

THREE LAYER CARROT CAKE

Delicate layers of carrot cake alternating with a
real cream cheese frosting and edged with toasted
walnuts. 36

SOMETHING WONDERFUL
Our adult brownies are served with Ray’s White
Russian ice cream & our Kahlua chocolate syrup. 36

APPLE BROWN BETTY

Granny Smith apples, toasted walnuts and brown sugar
baked & cubed, served with a caramel glaze & Ray’s
Cinnamon ice cream. 36

DESSERT
TRAYS

(SERVES 10-20)

HOUSE-MADE BROWNIE TRAY 25
HOUSE-MADE COOKIE TRAY 25

BEVERAGES

BOYLAN SODAS

Regular & Diet Black Cherry,

Regular & Diet Creme Soda,

Regular & Diet Rootbeer

and Orange Soda.

CANNED SODAS Pepsi, Diet Pepsi, Sprite
SARATOGA NATURAL SPRING WATER
SARATOGA SPARKLING MINERAL WATER
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Please speak to a dining room manager
regarding delivery* .

Large orders Will require advance notice.

Delivery will be based on amount of order
and location.

*Orders over $100 will be delivered free of
charge.
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Join us on line at:
www.sweetlorraines.com

for news, coupons, locations,
recipes & on line carryout ordering.
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Off-Premise
08-04-10

OFF-PREMISE
PARTY MENU
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248-559-5985

29101 GREENFIELD RD
SOUTHFIELD, MI 48075

CLASSIC QUESADILLA

a blend of cheeses & a large flour tortilla, with sides
of tomato-corn salsa, guacamole & sour cream.
Lunch 32 / Dinner 32

or add grilled Amish chicken Lunch 38 / Dinner 38
or add grilled Portobello Lunch 40 / Dinner 40

or add chorizo & spicy peppers Lunch 42 | Dinner 42
or add sauteed shrimp Lunch 42 | Dinner 42

ROASTED VEGGIE & HAVARTI QUESADILLA
with Chipotle-Tomato sauce. Lunch 42 | Dinner 42

ROASTED RED BELL PEPPER-GARLIC HUMMUS
with warmed Father Sam’s pita. Lunch 20 / Dinner 22

“ISLAND FIRE” COCONUT SHRIMP
with “Island Coconut” sauce. Lunch 3639 |/ Dinner 38

AVOCADO CRAB CAKES

with cilantro cream & Old Bay aioli. Lunch 3630 / Dinner 38

HOUSE FRIED POTATO CHIPS
dusted with parmesan & garlic & served with our chipotle
mayo. Lunch 26 / Dinner 26

CHEESE & FRESH FRUIT TRAY
the highest quality cheeses from around the globe with
fresh fruit & imported crackers. Lunch 55 / Dinner 55



ENTREE SALADS
SERVES 10-12

GARDEN SALAD
organic greens, spiced walnuts, tomatoes & pickled onions.
Lunch 27 | Dinner 30

CALYPSO CHOPPED SALAD

Beeler’s ham, turkey, Swiss, romaine, tomatoes, onions,
pineapple, avocado & crispy onions--tossed with garlic
Mojo dressing. Lunch 73 / Dinner 85

LORRAINE’S SPECIAL SALAD
with organic greens, Gorgonzola cheese, pears, hazelnuts &
dried cranberries. Lunch 63 / Dinner 69

MONTE CARLO SALAD

grilled Amish chicken, organic greens, grapes,
tomatoes, Vidalia onion, apples & spiced walnuts.
Lunch 73 / Dinner 85

MONTEREY SALAD
shrimp, spinach, strawberries, goat cheese,
candied almonds & onions. Lunch 73 |/ Dinner 85

CHICKEN KEBABS “CORFU HOLIDAY”
with roasted red bell pepper hummus, Greek salad & pita.
Lunch 7950 / Dinner 106

HOT YELLOWFIN TUNA ”NICOISE” SALAD

sauteed with Yukon gold potatoes, tomatoes, green beans,
capers & herbs over organic greens with Dijon vinaigrette--
with crispy onions. Lunch 9250 / Dinner 110

GRILLED TENDERLOIN STEAK SALAD

beef medallions, Gorgonzola cheese, caramelized onions,
sun-dried tomatoes, spiced walnuts, organic greens &
spicy chipotle mayo. Lunch 10250 / Dinner 19

SANDWICH TRAYS
SERVES 6-8

HOUSE-FRIED CHIPS ARE SERVED WITH
ALL OF OUR SANDWICHES!

COMBO SANDWICH
a variety of specialty sandwiches. Lunch 76 / Dinner 83

TUSCAN SUNRISE

grilled portobello, roasted red bell pepper hummus,
sun-dried tomatoes, avocado & organic greens--on a
ciabatta roll. Lunch 76 | Dinner 83

GRILLED CAESAR CHICKEN
romaine, onion, parmesan, Caesar dressing--on a ciabatta
roll. Lunch 76 | Dinner 79

SONOMA CHICKEN SALAD
roasted, diced Amish chicken, walnuts, celery, mayo,
Llettuce--in lavosh bread. Lunch 63 / Dinner NA

ALBACORE TUNA SALAD
(Dolphin safe) with celery, onion, mayo, lettuce & tomato-
- in lavosh bread. Lunch 63 / Dinner NA

BREAKIN’ AWAY
Albacore tuna salad, cheddar--grilled--on whole grain
bread. Lunch 63 / Dinner NA

“SLC” TURKEY CLUB
turkey, applewood bacon, avocado, tomato, lettuce,
herbed-ranch. Lunch 73 / Dinner NA

IN THE MOOD
turkey, tomato, onion, cheddar, russian dressing--grilled on
whole grain bread. Lunch 73. / Dinner NA

LUNCH ITEMS AVAILABLE 1AM TO 4PM

DINNER ITEMS AVAILABLE 4PM TO CLOSING

MAIN COURSES
SERVES 6-8

MAPLE-CURED SALMON
broiled and served with a Michigan dried cherry
salsa & rice pilaf. Lunch 9250 / Dinner 122

PECAN CHICKEN

Amish chicken breast coated in ground pecans &
sauteed--with mustard cream sauce & rice pilaf.
Lunch 86 / Dinner 112

DOWN HOME POT ROAST

braised in cola, tomatoes, onions, carrots, celery--
with garlic mashed potatoes and green beans.
Lunch 93 / Dinner 122

SPICY NEW ORLEANS CHICKEN & SHRIMP
CREOLE

with sauteed bell peppers & red onions--in a
spicy Creole sauce--served with rice & beans.
Lunch 86 / Dinner 112

VEGETARIAN MEATLOAF

with a portobello mushroom gravy, roasted
garlic mashed potatoes & broccoli with parmesan
cheese. Lunch 77 | Dinner 950

RAINFOREST TILAPIA

broiled with garlic aioli with roasted garlic
mashed potatoes and olive-tomato-onion relish.
Lunch 93 / Dinner 112

TRAVERSE CITY CHICKEN & GORGONZOLA
PASTA

sauteed Amish chicken, Michigan cherries, spinach,
Gorgonzola cheese sauce, farfalle and spiced
walnuts. Lunch 93 / Dinner |12

“ZIP” STEAK
12 oz. New York Strip--topped with “Zip”

butter, sauteed local mushrooms & sweet onions
with roasted garlic cheddar mashed potatoes.
Lunch 198 | Dinner 229

FARMHOUSE QUICHE
hash brown crust filled with today’s special

ingredients. Lunch 85 / Dinner NA

“Ask about menu items that are cooked
to order or served raw. Consuming raw
or undercooked meats, poultry, seafood,
shellfish or eggs mayincrease your risk of
foodborne illness.”

Item availability and prices may vary
or change with out noticel!



