
Woodfire
 Partnering with Marion Magnolia Farms

Available for Dine-In rehearsal dinners 

Take your taste buds on a stroll down memory lane
with classic cuisine, reimagined. 

WOODFIRE
DINE | DRINK | DISCOVER

Buffet Options 

$32pp Pasta Primavera w/ Italian meats and Cheese Ravioli, includes house salad
and garlic bread 

$34 pp (Choose 2 specialty pastas)—Chicken Alfredo, Pasta Primavera with Italian
meats, Meat Lasagna, or Chicken Marsala over fettuccine. Includes house salad and

garlic bread. 

$30 (per person) Spaghetti Bolognese and Cheese Ravioli, including house salad and
garlic bread 

$36pp Chicken Florentine, Italian pot roast, includes garlic mashed potatoes and 

vegetable and house salad. Bread on tables. Soft drinks included 

$36pp (Pick 2 options) Shrimp Alfredo, Pasta Primavera with Italian meat, Meat 
Lasagna or Chicken Marsala over fettucine. Includes salad and garlic bread. Soft 

drink included. 

$40pp Cedar Planked Salmon, Chicken Florentine, Italian pot roast served w/ garlic

mashed potatoes and vegetables. Includes house salad. Bread served at tables. Soft

drinks included 



Limited Menu

We offer a limited menu. You can choose 2 appetizers and 4 entrees from
our dinner menu. Each selection is off menu pricing. Soup or salad is not

included. We do not allow pizzas or burgers on the limited menu. 

Appetizer Buffet

$18pp bruschetta and butternut squash ravioli

$20pp bruschetta, shrimp cocktail 

$20pp bruschetta, butternut squash ravioli and house salad

$22pp bruschetta, shrimp cocktail and house salad 

Contact:

Manager Jennifer - (269) 462-1025 

Thank you for choosing Woodfire. 

Our private room holds 45 

people comfortably. 

We offer 3 options for dining depending on party size. 

25 people or less you can order off dinner menu,

 25- 30 people we prefer a limited menu, 

Anything over 35 we 

prefer a buffet-style dinner. We require a $50 non-refundable 

deposit to hold the room for your date.

 For Friday or Saturday 

bookings we have a $1500 minimum for the room to be used.
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