
 

 

 

 

 

 

 

 

 

PRIVATE DINING MENUS 

 

David Pendy, our founder, was a tireless restaurateur  

and world class host.  Offering  a warm, inviting dining room,  

country club-like bar and generous hospitality was his thing.   

 

When you book a private event at Pendy’s,  

Every detail will be executed flawlessly.   

 just how David would have wanted it.  No compromises.  

 It’s how we honor and uphold his values to help  

you celebrate a perfect relaxing classic event. 

 

      Susan Pendy 

 

 

 

 

 

 

 

 

 

 

 

20930 Mack Avenue, grosse pointe woods. Mi  48236 

313-886-9933 

susanpendy@thependys.com 

 

 

 



 

 

 

  

 PRIVATE DINING MENU    #1 

           

 

 

 

 

 

SOUP 

cream of tomato basil soup 

parmesan crisp 

lavosh & French baguette service 

 

 

ENTRÉE 

Guests choice on day of the event 

classic cobb salad 

romaine, poached chicken, bacon, chopped egg, tomato, cheddar cheese, avocado,  
scallions, blue cheese, house  vinaigrette 

 
 

French dip 

extra lean shaved prime rib on French bread, swiss cheese, au jus, French fries 
 

osso buco ravioli 

braised beef ravioli, diced roma tomato, parmesan cheese, vodka sauce 
 
 

DESSERT 

 

Turtle Terrine 

rich chocolate brownie layered with vanilla ice cream,  
topped with gooey caramel & toasted pecans 

 

coffee  tea  soda  service included 

$40 

plus 6% sales tax & 20% gratuity 

 

 

 

 



 

 

 

 

 PRIVATE DINING MENU  #2 

           

APPETIZER   

Served for the table 

Parmesan Cheese Toasts with Candied peppered bacon 

                             Calamari  (+ $4 per guest) 

 

SALAD 

Catalina Salad 

romaine, chopped cauliflower, tomato, crumbled bacon, blue cheese, white French dressing 
lavosh & French baguette service 

 

ENTRÉE 

Guest’s choice on the day of the event 

honey mustard glazed salmon 

grilled salmon, house vegetables, mashed potatoes 
 

 

Tenderloin bordelaise 

tenderloin tips, sauteed wild mushrooms, shallots, burgundy demi- glace,                                                   
house vegetables, mashed potatoes 

 

mushroom cavatelli pasta 

grilled chicken breast, mushroom duxelles, cavatelli pasta, panna cream sauce  
                                   

DESSERT 
 

Turtle Terrine 

rich chocolate brownie layered with vanilla ice cream,  
topped with gooey caramel & toasted pecans 

 

coffee  tea  soda  service included 

$50 

plus 6% sales tax & 20% gratuity 

 

 

 

 



 
 

 

 

 

 PRIVATE DINING MENU   #3 

           

APPETIZER   

Served for the table 

Parmesan Cheese Toasts with Candied peppered bacon 

   Shrimp Cocktail  + $5 per guest 

 

SALAD 

Caesar Salad 

romaine, parmesan cheese, anchovies, croutons, caesar dressing 
lavosh & French baguette service 

 

ENTRÉE 

Guest’s choice on the day of the event 

Northern whitefish 

broiled, lemon caper beurre blanc, house vegetables, mashed potatoes 
 

8 oz Prime Rib 

slow roasted, au jus, horseradish cream sauce, house vegetables, mashed potatoes 
 

Chicken Limone 

pan roasted chicken breast, lemon caper beurre blanc sauce, house vegetables, mashed potatoes 
 

 

DESSERT 

Turtle Terrine 

rich chocolate brownie layered with vanilla ice cream,  
topped with gooey caramel & toasted pecans 

 

coffee  tea  soda  service included 

$60 

plus 6% sales tax & 20% gratuity 

 

 

 



 
 

 

 

 

PRIVATE DINING MENU  #4 

           

APPETIZER   

Served for the table 

parmesan cheese toasts with candied peppered bacon 

shrimp cocktail 

seared ahi tuna    

 

SALAD 

Iceberg Wedge 

blue cheese, crumbled bacon, tomato, blue cheese dressing 
lavosh & French baguette service 

 

 

ENTRÉE 

Guest’s choice on the night of the event 

8 oz Filet Mignon 

char-broiled, mushroom jus lie, house vegetables, potato flan 
 

14 oz Prime Rib 

slow roasted, au jus, horseradish cream sauce, house vegetables, potato flan 
 

Caper Crusted Salmon 

pan seared salmon, capers, house vegetables, potato flan 
 

 

Chicken St. Lucy 

sauteed chicken breast, olives, capers, roasted red peppers, lemon garlic,  
white wine, house vegetables, potato flan 

 

DESSERT 

Cream Brulle 

fresh berries 
 

coffee  tea  soda  service included 

$90 

plus 6% sales tax & 20% gratuity 

 

 

 


