
 
 

 
 

 

 

 

 

 

Auburn Hill Marriott Pontiac 
3600 Centerpoint Parkway Pontiac, MI 48341 248-648-6000 

 

 
                                           SOUPS & STARTERS 

  
 

 

 

CHEF’S ITALIAN WEDDING SOUP 
 ................................................................................................... 5 

CRAB CAKE 
jumbo lump crabmeat, roasted corn succotash, Cajun 

remoulade ........................................................................ 15 

CHEF’S FARM BOARD 
cheese and charcuterie .................................................... 20 

  GARLIC & PARMESAN BRUSSELS SPROUTS 
          white wine & garlic butter sauce, parmesan ........ 10 

            FRIED GREEN BEANS 
chipotle ranch ................................................................... 10 

         CHEF MUNA’S HUMMUS 
          pita chips .......................................................... 8 

 

CHILLED JUMBO SHRIMP MARTINI 
chile-horseradish sauce ................................................... 20 

CHEF’S FROMAGE 
assorted cheeses & nuts, fig jam, grilled french bread .. 14 

CHEF’S CHARCUTERIE 
assorted cured meats, mustard, marinated vegetables, 

grilled French bread .................................................... 16 

WINGS 
buffalo, Asian, barbecue or garlic-parmesan sauce ....... 12 

SPINACH & ARTICHOKE DIP 
boursin cheese, pita chips ............................................. 12 

 

 
     

SALADS 
 

             Add chicken $6, shrimp $10, salmon $10, steak $10 for all salads  

CLASSIC CAESAR 
baby romaine, shaved parmesan, herbed croutons, tossed in house caesar dressing  ........................................................ 9 

KALE & QUINOA 
arugula, shaved almonds, feta, golden raisins, tossed in avocado vinaigrette ................................................................... 13 

CHICKEN STRIP SALAD 
romaine, baby heirloom tomato, cucumber, red onion, boiled egg, cheddar cheese, herbed croutons, ranch dressing on  

the side ............................................................................................................................................................................... 13 

ROASTED BEETS SALAD 

red and golden beets, burrata, microgreens, walnuts, drizzled with honey vinaigrette ....................................................... 12 

STEAK & WEDGE SALAD* 
marinated skirt steak. Iceberg wedge, baby heirloom tomatoes, boiled egg, blue cheese, crispy onions tossed in a blue  

cheese dressing ................................................................................................................................................................. 14 

 

SWEETS 

STRAWBERRY SHORTCAKE 
macerated berries, housemade cake, whipped cream. ...................................................................................................... 7 

CHERRY COBBLER 
michigan sweet cherries, crumble topping, vanilla ice cream, powdered sugar ................................................................. 8 

CHOCOLATE MOUSSE CAKE 
 ........................................................................................................................................................................................... 9 

SEASONAL CHEESECAKE 
 ............................................................................................................................................................................... 7 

 
 
 

TODAY’S SOUP CREATION 
made from the finest ingredients ........................................................................................................................................... 5 



 
 
 
 

ENTRÉES 
 

BRICK CHICKEN 
lemon & thyme, roasted cauliflower puree, fried brussels sprouts, natural chicken jus ...................................................... 24 

SEARED SALMON* 
herb butter, quinoa succotash, roasted broccolini .............................................................................................................. 24 

PRIME 14 oz. RIBEYE* 
yukon gold smashed potato, garlic oil haricots vert ............................................................................................................ 42 

PRIME NEW YORK 12 oz. STRIP* 
baked potato, charred asparagus ....................................................................................................................................... 40 

SWEET CHILE 12 oz. PORK CHOP 
fried rice, braised baby bok choy ........................................................................................................................................ 28 

GRILLED CAULIFLOWER STEAK 
vegetable quinoa, roasted asparagus, crispy fried kale, harissa ........................................................................................ 18 

GRILLED SHRIMP TACOS 
sliced avocado, cilantro slaw, sriracha aioli, charro black beans, Spanish rice .................................................................. 16 

 
SANDWICHES 

 

WOODWARD BURGER* 
half- pound angus, white cheddar cheese, white barbecue sauce, bibb lettuce, heirloom tomato, crispy onions, brioche  

bun ..................................................................................................................................................................................... 14 

BUILD-A-BURGER 
half-pound Angus, turkey, or veggie burger, bibb lettuce, tomato, red onion ...................................................................... 10 
 

Toppings: crispy onions, avocado, egg, bacon, pickle, jalapeño, cheddar, American, swiss, pepper-jack 

Each Topping $1.00 

GRILLED CHICKEN 
herb-marinated breast, grilled red onion, bibb lettuce, marinated roma tomato, red chile aioli, white cheddar cheese ...... 14 

CHEF KEN’S SHORT RIB FRENCH DIP 
red wine-braised, smoked gouda, horseradish aioli, ciabatta bread, au jus ....................................................................... 14 

SMOKED SALMON CLUB 
bacon, arugula, heirloom tomato, smashed avocado, toasted multigrain bread ................................................................. 15 

TURKEY CLUB 
bacon, bibb lettuce, heirloom tomato, smashed avocado, toasted multigrain bread .......................................................... 13 

HARISSA VEGETABLE WRAP 
seasonal vegetables, slices avocado, bibb lettuce, marinated roma tomatoes, spinach tortilla .......................................... 12 
 

SIDES 
 

FRIES ................................................................... 4 

CHIPS ................................................................... 4 

BAKED POTATO .................................................. 5 
            MASHED POTATO ............................................... 5 

GARDEN SALAD .................................................. 5 

CAESAR SALAD .................................................. 5 

WOODWARD TRUFFLE FRIES............................ 6 

WOODWARD TRUFFLE CHIPS ........................... 6 

LOADED BAKED POTATO ............................... 7 

CAULIFLOWER PURÉE ....................................... 6 

CHEF’S VEGETABLES ......................................... 6 

VEGETABLE QUINOA ...................................... 7 

*Contains raw or undercooked ingredients. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



 


