
 

Mac’s is a wonderful place to plan your next event. We have Private Space Available for 24 – 30 and Semi- Private Space in our Main 
Street Dining Room for groups up to 60. Event Space Options are relative to day and time of your event, not all options are available 
every day. Table arrangements are set up and limited to our dining spaces. 
Planning your event is easy.    

 Fill out a Party planning sheet over the phone. This will include verifying that the date is available and reviewing with the 
manager specifics of your party and answering any questions you may have.  

 Secure your Date by submitting an Event Contract with credit card deposit. 

 10 Days prior to your event you will need to finalize: 1. Menu 2. Appetizers 3. Beverage service 4. Dessert options 

 5 Days prior to event you will need to confirm # of guests and any pre-ordered food and beverages.  
o Note: you will be charged for all pre-ordered food and beverages regardless of number of guests that attend  

 
There is no set-up fee or room charge, however, all Private and Semi-private Events are required to submit a contract with 
credit card deposit, and spend a minimum (before tax and gratuity) of $300  for an event booked for Dinner. Private or Semi 
Private Events are automatically one check and the guaranteed minimum is required regardless of any cash bar sales. All Events 
will be charged tax and a 20% service charge on all food and beverages. Menu substitutions may be necessary, every attempt 
will be made to offer your menu as selected. Mac’s featured discounts are not available in the private dining room.   
Food and Beverage prices are subject to change based on Mac’s current menu prices. 

 
Ordering off the Regular Mac’s Menu will be an options for some Dinner events, however, depending on the number of guests, day 
and time of your event you may be required to choose one of the limited menus listed below or plan a custom menu.  All menu 
items (except Jambalaya & Pasta) will be served with rice and vegetable. A vegetarian pasta option will be available for all menus. 
 

 

Events booked on Friday & Saturday or very large events may need to Selection D or make custom menu arrangements. 

Menu’s A,B,C,D may be selected for lunch or dinner service 

B.    Michigan Chicken   $19 

8oz USDA Sirloin  $24 
Broiled Salmon  $24 
Jambalaya Traditional $22 

Served with coleslaw 
 

 

 

A.       Chicken Fettuccini  $19 

     8oz USDA Sirloin   $24 
Broiled Salmon  $24 
Fried Perch   $28 

Served with coleslaw 

C.      8oz USDA Sirloin   $27 

Broiled Salmon  $27 

Broiled Scallops  $31 

Lobster Fettuccini  $31 

Michigan Chicken  $22 

       Entrees served with a Mac’s Side Salad  

 

 

D.       Michigan Chicken   $19 

Broiled Salmon  $24 
 

Entrée’s served with Coleslaw 

   Substitute a Side Salad for an additional $3 
(lettuce mix, tomato & onion with ranch or vinaigrette on table) 

 

 

EXTRAS !!! 
Appetizers:   Mac’s has a variety of starter options to fit all your needs. Choose one of our appetizer 

menus for a buffet for a pre- meal opportunity to mingle from the Menu Extras page. 

Wine & Cocktails:   Pre-select wine for table service or offer your guest a selection of beverages. 

   Open Bar or cash Bar options are available. 

Desserts:  A perfect end to any meal is a little something sweet!   

We can offer our full selection of Desserts, ice cream or mini brownie sundae  
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