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Zerbo's Market and Bistro is the perfect place to host your next private event. We have three unique event spaces that can accommo-
date groups of all sizes.  Whether you're planning a birthday party, wedding reception, baby shower, bar/bat mitzvah, corporate event 
or whatever you have in mind, we have the perfect space for you. 

Our experienced event planners will work with you to create a customized event that is sure to impress your guests. From start to 
�nish, we will help with all the details so that you can relax and enjoy your special day.

(EXCEPT SHOWER SPECIAL & APPETIZER SPECIAL WHICH START AT $30 PER PERSON)



Italian Style  | $5
Schiacciata bread, ham, salami, provolone, capicola, 
red onion, tomato, arugula, and basil mayo.

Chicken Chipotle  | $5
Spinach wrap, chicken breast, roasted red peppers, 
spinach, pepper jack cheese, and chipotle mayo.

Vegan Raw Taco  | $5
Collard greens, yellow cashew cheese, walnut taco 
meat, shredded lettuce, pico de gallo, sliced avocado, 
and white cashew spread.

Turkey Club  | $5

Tuna OR Chicken Salad Wrap  | $5
Tomato wrap, shredded lettuce, tomato, and mayon-
naise.

Veggie Delight  w/Hummus:
Spinach wrap, shredded lettuce, carrots, red cabbage, 
tomato, cucumber, and alfalfa sprouts. 

$35 INCLUDES THREE $3 APPETIZERS & ONE $5 APPETIZER. 
SUBSTITUTIONS CAN BE MADE AND MORE APPETIZERS CAN BE ADDED FOR AN EXTRA CHARGE ( PRICE LISTED NEXT TO ITEMS)



Italian Style  | $5
Schiacciata bread, ham, salami, provolone, capicola, 
red onion, tomato, arugula, and basil mayo.

Chicken Chipotle  | $5
Spinach wrap, chicken breast, roasted red peppers, 
spinach, pepper jack cheese, and chipotle mayo.

Vegan Raw Taco  | $5
Collard greens, yellow cashew cheese, walnut taco 
meat, shredded lettuce, pico de gallo, sliced avocado, 
and white cashew spread.

Turkey Club  | $5

Tuna OR Chicken Salad Wrap  | $5
Tomato wrap, shredded lettuce, tomato, and mayon-
naise.

Veggie Delight  w/Hummus:
Spinach wrap, shredded lettuce, carrots, red cabbage, 
tomato, cucumber, and alfalfa sprouts. 

Meat & Cheese Board  | $5 
Assorted meats and cheeses, jams, spreads, crostini 
and crackers.

Mini Sandwich Assortment  | $5
Choice of either turkey, veggie, corned beef, or tuna 
with assorted buns.

Fresh Fruit Platter  | $4
Fresh seasonal fruit with a creamy yogurt dipping 
sauce.

Cheese Platter  | $4
Assorted cheeses

Smoked White�sh Platter  | $5
Lake Michigan smoked white�sh, crostini and 
crackers with capers, lemons, red onions and a 
balsamic tomato jam.

Smoked Salmon Platter  | $5
Chilled salmon with lemon, capers, assorted crackers 
and bagel crisps, served with a tomato caper relish.

Antipasto Platter  | $5
Genoa salami, capicola, provolone and mozza-
rella cheese, assorted olives, roasted tomatoes 
and artichokes, pesto tortellini, pepperoncini, 
and grilled focaccia.

Mediterranean Platter  | $5
House made Hummus, baby ghanoush, assorted 
olives, fresh vegetables, toasted pita crisps.

Bruschetta Platter  | $5
Tomato basil bruschetta, roasted tomato olive 
tapenade, parmesan crisps, and a pesto goat cheese 
spread on toasted crostini.

Assorted Sushi Platter  | $8
California roll, spicy tuna roll, shrimp tempura roll, 
and vegetable roll all served with sides of spicy 
mayo, soy sauce, wasabi, and pickled ginger.

ALL PRICES ARE PER PERSON



CHICKEN
Cajun Chicken Satays  | $5
All-natural chicken breast grilled and served with 
a roasted red pepper dipping sauce.

Coconut Chicken Strips  | $5
All-natural chicken breast breaded and served with 
a sweet and tangy Asian dipping sauce.

Chicken Meatballs  | $5
Served with ginger, scallion, and a sweet soy sauce.

Buttermilk Fried Chicken Strips  | $5
Served with a chipotle ranch dipping sauce.

SEAFOOD
Coconut Shrimp  | $5
Served with a sweet & sour dipping sauce.

Shrimp Wontons  | $5
Diced shrimp in a crispy wonton with an Asian 
dipping sauce.

Ahi Tuna Crisps  | $5  
Chopped ahi tuna with diced avocado, a sweet 
soy sauce, garnished with diced scallions.

Mini Crabcakes  | $7
Delicious lump blue crabmeat with a creamy 
remoulade sauce.

Bacon Wrapped Sea Scallops  | $10
Jumbo lump sea scallops wrapped with bacon 
and served with a lemon aioli.

VEGETARIAN
Vegetable Spring Rolls  | $3
Shredded bok choy, napa cabbage, and red pepper 
with a soy and sweet & sour dipping sauce.

Wild Mushroom Risotto Cakes  | $3
Assortment of wild mushrooms and drizzled with a 
balsamic tomato jam.

Caprese Skewers  | $3
Fresh mozzarella, grape tomatoes, fresh basil, with a 
light balsamic reduction.

Antipasto Skewers  | $4
Fresh artichokes, tomatoes, provolone cheese, salami 
(optional), drizzled with a basil pesto.

Spinach Feta Phyllo Triangles  | $3
Sauteed spinach and feta cheese wrapped up in a �aky 
phyllo dough with a cucumber yogurt dipping sauce.

Wild Mushroom Phyllo Triangles  | $5
Assorted wild mushrooms wrapped up in a �aky
phyllo dough with a boursin dipping sauce

Deviled Eggs  | $5

BEEF & LAMB
Mini Beef Wellingtons  | $10
Grilled tenderloin and wild mushroom duxelles in a 
�aky pu� pastry w/ a red wine demi.

Grilled Beef Satays  | $8
Drizzled with a hoisin glaze. Garnished with 
scallions and ginger.

Tenderloin Crostinis  | $8
Toasted French bread with rolled tenderloin, and a 
roasted red pepper aioli.

Prime Meatballs  | $5
House made with choice of sauce: tomato basil, 
Swedish, OR a red wine demi.

Thai Beef Rollups  | $7
Sliced cucumber, shredded carrots, mint, and a 
spicy peanut sauce.

Tenderloin Sandwich Platter | $5
Roast beef tenderloin on a French slider bun with 
Dijon, sliced red onion, tomato, romaine, and a 
creamy horseradish sauce.

Lamb Lollipops  | $10
Grilled Australian lamb chops with a mango chut-
ney sauce.

Moroccan Lamb Pu�s  | $10
Australian lamb meatballs in a �aky pu� pastry with 
a Dijon sauce. 

ALL PRICES ARE PER PERSON



Add Chicken Breast  | $5
Add Salmon   | $5

Caesar Salad  | $3
Romaine, croutons, parmesan, and Caesar dressing

Michigan Salad  | $3
Mixed greens, apples, dried cherries, roasted walnuts, 
gorgonzola cheese, cucumbers, and cherry dressing

House Salad  | $3
Mixed greens, grape tomatoes, cucumbers, red cabbage, 
red onions, carrots, croutons, and house vinaigrette

Greek Salad  | $3
Romaine, Beets, pepperoncini, tomatoes, olives, 
cucumbers, feta cheese, and lemon herb vinaigrette

Caprese Salad  | $3 
Mixed greens, tear drop tomatoes, fresh mozzarella, basil, 
with a balsamic reduction

Fruit Salad  | $3
Watermelon, honeydew, cantaloupe, pineapple, red 
grapes, strawberries and blueberries

Fruit Parfaits  | $3  
Plain Greek yogurt (dairy or non-dairy) topped with 
cherry vanilla granola and assorted fresh berries 
(strawberries, blackberries, raspberries and blueberries)

Greek Pasta Salad  | $3
Bowtie pasta mixed with red peppers, kalamata olives, 
diced tomatoes, red onion, feta cheese, and herb 
vinaigrette

Angel Hair Pasta Salad  | $3
Mixture of tomatoes, fresh basil, garlic, arugula, olive oil 
and white vinegar      
             
Smoked Gouda Pasta Salad  | $3
Penne pasta, mayonnaise, roasted red peppers, spinach, 
smoked gouda cheese, and balsamic vinegar

ALL SIDES ARE $3 PER PERSON

Grilled Asparagus

Roasted Brussel Sprouts

Mexican Street Corn

Spicy Sesame Green Beans

Seasonal Vegetable Medley

Roasted Root Vegetables

ALL SIDES ARE $3 PER PERSON

Wild Mushroom Risotto

Whipped Idaho Potatoes

Roasted Yukon Potatoes

Redskin Mashed Potatoes

Brown Rice Pilaf

Wild Rice Blend

Potatoes O’Brien Casserole

Scalloped Potatoes

Potatoes Au Gratin

Vegetable Fried Rice

Calypso Rice

French Fries

ALL PRICES ARE PER PERSON



Chicken Parmesan  | $5

Chicken Piccata  | $5

Boursin & Roasted Tomato Stu�ed Chicken Breast  | $5

Chicken Marsala with Wild Mushrooms  | $5

Glazed Teriyaki Chicken  | $5

Carved Roasted Turkey  | $5

Duck Breast with Black Cherry Sauce and Wild Rice  | $10

1/2 Roasted Organic Chicken Con�t  | $10

1/2 Roasted Indiana Duck  | $10

Turkey Tetrazzini  | $10

ALL PRICES ARE PER PERSON

Prime Rib of Beef with Au Jus  | $10

3 oz. Tenderloin Medallions (BUFFET ONLY)  | $10

Short Ribs  | $10

Filet Steak Bites  | $10

Veal Osso Bucco  | $10

Braised Beef Brisket  | $10

Braised Pork Shank  | $10

Braised Lamb Shank  | $10

Lamb & Tomato Ragu  | $10

Bone-in Pork Steak  | $10

Orange & Rosemary Sliced Pork Tenderloin  | $10

THESE ITEMS ARE AVAILABLE PLATED ONLY

Ribeye Steak  | $10

N.Y. Strip Steak  | $10

Top Sirloin  | $10

Filet of Beef | 6oz - $10 |  8oz - $15  | 10oz - $20

Surf & Turf- 6 oz. Filet & 5 oz. South African Lobster Tail

Herb & Dijon Crusted Colorado Rack of Lamb  | $10



Pasta Alfredo  | $3
Pasta, shallots, garlic, white wine, cream, 
parmesan cheese

Shrimp Pasta Alfredo  | $6
Pasta, shallots, garlic, white wine, cream, 
parmesan cheese

Chicken Pasta Alfredo  | $6
Pasta, shallots, garlic, white wine, cream, 
parmesan cheese

Pasta Primavera  | $4
Pasta, roasted seasonal vegetables, 
garlic, fresh herbs, parmesan cheese, 
and extra virgin olive oil.

Lasagna Bolognese  | $4
Ground beef, sweet onions, ricotta, 
mozzarella, parmesan cheese, with 
marinara sauce.
     
Four Cheese Ravioli  | $4
Choice of marinara or alfredo sauce. 

      

Fresh Grilled Faroe Island Salmon  |  $5
Prepared herb roasted, cajun, garlic herb butter, (OR) Moroccan style

Grilled Teriyaki Salmon  | $5

Grilled Salmon Cakes w/ lemon yogurt sauce  | $8

Parmesan Crusted: Walleye, White�sh, OR, Lake Perch w/ remoulade sauce  | $8

Pecan Crusted: Walleye, White�sh, OR Lake Perch w/ maple bourbon sauce  | $8

Walleye, White�sh, OR Lake Perch Piccata  | $8

Sesame Crusted Ahi Tuna  | $10

Jamaican Style Mahi Mahi w/ jerk seasoning & pineapple relish  | $10

Pan Roasated Alaskan Halibut w/ tarragon brown butter  | $10

Chilean Sea Bass w/ miso broth & asian vegetables  | $10

South African Twin Lobster Tails w/ Drawn butter (PLATED ONLY)

South African Lobster Tails (BUFFET ONLY)

Maryland Style Crabcakes w/ roasted red pepper aioli

Pan Seared Sea Scallops w/ lemon beurre blanc sauce

ALL PRICES ARE PER PERSON



BREAKFAST/BRUNCH SPECIAL  | $30 PER PERSON
INCLUDES
Scrambled Eggs
French Toast
Bacon (or) Sausage
Home Fries

BREAKFAST SCRAMBLE  | $5 PER PERSON
INCLUDES
Scrambled eggs
Cheese
Tomato
Peppers
Onions
Mushrooms
Add bacon, sausage and/or ham for $1 each

LOX PLATTER  | $7 PER PERSON (25 PERSON MINIMUM)
INCLUDES
Lox, assorted cheeses, onions, capers & tomatoes

Assorted Pastries  | $4

Bagels & Cream Cheese  | $4

Scrambled Eggs  | $3

French Toast  | $4

Bacon  | $5

Sausage  | $5

Home Fries  | $3

Grilled Cauli�ower Steak (PLATED ONLY) | $5 
Served with beet chips, roasted tomato hummus, and 
citrus vinaigrette

Roasted Vegetable Platter  | $5
Seasonal roasted vegetables with roasted red pepper 
aioli

Vegan Meatloaf  | $5
Served with vegan mashed potatoes, and 
mushroom gravy

Vegetable Biryani  | $5
Chickpeas, broccoli, bell peppers, cauli�ower, green 
beans, eggplant, and indian spices

Pasta Ratatouille  | $5
Mushrooms, zucchini, sweet onion, bell peppers, 
tomatoes, and fettucine pasta
(GF Pasta Available upon Request)

Vegetable Lo Mein  | $5
Snap peas, mushrooms, belle peppers, carrots, bean 
sprouts, napa cabbage, and lo mein 
noodles

Eggplant Parmesan  | $5
Fresh mozzarella, parmesan, asiago cheese, and 
marinara sauce

Broccolini & Mushroom Stirfry  | $5
Served with vegetable fried rice and a vegan teriyaki 
sauce

Lentil & Vegetable Dal  | $5
French lentils, vegetables, tomatoes, w/ indian spices

ALL PRICES ARE PER PERSON
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