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‘(’ Chef-driven catering and structured hospitality for companies that operate with standards.

( From executive meetings to multi-day trainings and high-visibility corporate events, we manage
the food, the flow, and the details.

‘«’ We operate like a partner — not a drop-off vendor.

Starting at

Cxecutive BrealePast & Buuch p$%4t

Structured. Composed. On time.

Seasonally composed menus built for leadership rooms and client-facing mornings.
Avdailable individually packaged or professionally arranged for shared service.
Vegetarian and gluten-free accommodations clearly labeled and managed.

Starting at

Wonking Lunch Program pSth

Balanced menus that support focus — not fatigue.

Available individually packaged or platter-style. SR T
Designed for productivity and presentation. A

Each guest receives:
- Chef-crafted sandwich or composed seasonal salad
- Seasonal side
- House dessert
- Sparkling & flavored water
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Lunch & Dinnen Sewice

Abundant without excess. Polished without pretense.

From-scratch cuisine presented buffet, family-style, or plated.
Expanded entrée selections and premium enhancements available.

Standard format includes:
- Two seasonal salads

- Two entrées

- Seasonal vegetable

- Starch

- Bread service

Receptions & Conponate Cuents

Curated grazing, composed small plates, and structured reception formats.

Professional service staff available to manage guest flow and replenishment.

We protect the pace and polish of your event.

‘Beverage & Ban Hospitality

Compliant. Controlled. Seamless.

Fully licensed and professionally staffed.

Curated wine selections, premium spirits, and elevated non-alcoholic programs.

Bl

Starting at |

°39

per guest

-

Starting at

°94

per guest

Starting at

5929

per guest
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Starting at

8
Chaf*s Choice: Conponate Pantnenship Proguam pg4t

For companies who prefer a trusted culinary partner rather than managing menu selections.

\ You set the parameters: Budget. Dietary needs. Service style. Timing.
ot

We manage: Pricing:
¥ - Seasonal menu rotation - Drop-off starting at $24 per guest
- Balanced, productivity-focused composition - Staffed service custom quoted

- Dietary accommodations
- Execution and presentation

Preferred by organizations seeking consistency across recurring meetings, trainings, and
executive events.

Priority scheduling available for recurring partners.

or
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We operate with the same level of precision
@ your teams expect internally.

- Fully licensed and insured .

- Licensed for food and alcohol service
- ServSafe certified .

- Professional uniformed service staff
- Structured delivery windows

* Clearly labeled dietary accommodations LQI;’Q 8 &)l/u} . l/b
- Direct day-of-event contact a]’/u; ww Q/z 5»’“&0

‘ Schedule a 15-Minute Planning CaD

Direct access to discuss scope, budget parameters,
timelines, and service format.

‘ Submit a Corporate Catering Inquiry '

Receive a structured pro
organization’s needs.

posal tailored to your

orders@thesilvershamrocks.com
248-621-4455

thesilvershamrocks.com
—=3llvershamrocks.com
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Capacity & ‘Range

Boutique in approach.
Proven in scale.

- Executive meetings of 12+

+ Multi-day corporate programs

- Successfully executed large grand openings &
employee recognition exceeding 2,000 guests

- Scalable staffing and structured production systems

(onponate & ‘Jnstitutional
Exporience

Comfortable operating within security
protocols, tight timelines, and
high-visibility environments.

- Automotive manufacturing facilities

- Executive leadership meetings

- Universities and campus programming
- Board and donor events

* Multi-department training sessions
* Recruiting and orientation events

- Grand openings and ribbon cuttings

Qowice Foumats

From streamlined delivery to fully
managed hospitality environments.

- Drop-off delivery

- Individually packaged programs

- Buffet, family-style, and plated service
- Executive dining

- Reception and grazing formats

- Chef-attended stations

- Fully licensed bar service

(Jperational Qnengths

We anticipate variables before they
disrupt your event.

- Clearly labeled dietary and allergen accommodations
- Dedicated day-of-event contact

- Rotating seasonal menus for recurring programs

- Priority scheduling for contracted partners

- Controlled setup and breakdown procedures
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Submit an Inquiry

Receive d structured proposal tailored to your

orgunizution’s needs.
orders@thesi|vershumrocks.com

248-621—4455, thesilvershumrocks.com

FORKS—SFETES

An intimate, chef-driven venue with liquor
license, and seating up to 40 guests.

Designed for:

- Automotive client entertainment

- Executive strategy sessions

- Board and leadership dinners

- University donor and recruitment events
- Confidential business meetings

- Holiday client appreciation events

Your space. Elevated.

We transform corporate conference rooms
and event spaces into refined dining
environments — complete with chef-driven
menus, professional service staff, and
structured setup and breakdown.

Delivery and staffed service throughout:
* Rochester

- Lake Orion

* Auburn Hills

* Surrounding Oakland County areas

Proud Member:

- Rochester Chamber of Commerce

- Lake Orion Chamber of Commerce

- Auburn Hills Chamber of Commerce
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