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   Michigan Harvest  $5

Calamari    $6
peppadews
curry mayo 

Cream of Mushroom Soup    $4/6
shallot-pine nut relish, truffle oil, chives

Chilled Peach & Ginger Soup  $4/6
wildflower honey, mint, peppered walnuts

,
Wedge    $6
iceberg wedge, grape tomatoes, 
red onion, bacon, pine nuts,
hard boiled egg,
baby greens, red onion
bacon, goat cheese, 
pears, dried cherries,
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r about menu items or featured items that may be cooked to order or served raw. 
ercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

OURSES, a teaching restaurant, and a one-of-a-kind dining experience.
 students from the Culinary Institute of Michigan, COURSES is a working classroom. 
run a kitchen, dining room, and bar in a real-world environment. As a patron, you 
 education. 

al, please remember that your server, bartender, or cook may be an advanced 
 Your satisfaction today is an important part of their training, but their education is 

but is graciously accepted. All gratuities serve to provide our Table Service students 
xperience the same fine dining atmosphere we strive to bring you in COURSES.

onage and your patience.
®

®

For over 100 years, Baker College® has been preparing 
people for new careers. Today we serve nearly 25,000 
students at 9 locations throughout Michigan as well as online 
worldwide. We have a unique approach—small classes in 
real-world settings, taught by working professionals from the 
fields they teach. The result is one of the highest available 
graduate employment rates in the U.S.

The Culinary Institute of Michigan is part of Baker 
College’s Muskegon campus. This 40,000 square foot facility 
offers world-class training in the areas of Baking and Pastry, 
Culinary Arts, and Food & Beverage Management. Our 
award-winning chefs and instructors are here to train students 
in both the art and the business of the food service industry. 

ver about menu items, or featured items, that may be cooked to order or 
ing raw or undercooked meats, poultry, seafood, shellfish or eggs may

f food born illness.

laimer regarding the use of possible allergens within the kitchen facility has
 menu. The total removal of an allergen from the preparation kitchen may 

ever, all staff, employees and involved parties will attempt to deliver a 
allergen free as possible. 

URS OF OPERATION :
dnesday,Thursday & Friday 11:30 am - 2:00 pm
 Reservations: 231-777-6610
w.culinaryinstitutemi.com 

erry vinaigrette 

& J       $10 
 burger, peanut butter,
no jam, bacon, lettuce,
, muenster, pretzel roll 

pea Salad Wrap     $8 
eas, scallions, celery,
 mayo, hummus, lettuce,
d carrots, spinach wrap

Monte Cristo     $7
ham, turkey, swiss cheese,
raspberry sauce

Marquette Room Club    $8
toasted raisin bread, turkey,
ham, bacon, herbed cream cheese, 
dijonaise, lettuce, tomato 

Pan Roasted Salmon  $12
arugula fennel salad, 
sweet mustard vinaigrette,
dijon potato cream, 
pickled mustard seeds 

*** Gluten Free Bread upon request 
*** All sandwiches served with fries 

french & blue cheese dressing 




