
 
Exclusive Caterers 

All food items must be provided by one of our approved caterers or approved food truck. There are occasionally some 
exceptions made due to religious dietary restrictions. If an exception is permitted, the caterer must sign the non-exclusive 
caterer’s waiver and be a licensed business able to comply with Detroit Historical Society event operations and insurance 
requirements. Additionally, the client must pay an additional $500 deposit, which is refundable dependent on the client’s 
chosen caterer fulfilling all the obligations set forth in the non-exclusive caterer’s waiver.  
 

Food Trucks 
The Detroit Historical Society permits food trucks to caterer events at the Detroit Historical Museum. Food trucks must 
operate in designated spaces and guests must go outdoors to be served. The client and food truck service must comply 
with the Society’s Food Truck Policy. Clients who utilize food trucks must use one of our approved bar tending services 
for their bar service and table busing during the event. 

Approved Caterers 
These caterers can provide full event services including catering, serving, table busing, bar tending, linens, rental items, 
and additional services and items.  
 
 
 
 
 
 
 
 
 
 
 

 
 
This caterer focuses on the preparation and serving of food. You will need to hire one of our approved bartending 
services to ensure your tables are bussed, linen is placed and to bartend your event. 
 
 
 

 
 

Bar Tending and Other Services 
 Most caterers on this list can serve alcohol. If you choose one of our caterers that cannot serve alcohol, you must use one 
of these bar tending services. You should also hire one of these bar tending services if you are hosting a bar without any 
additional catering. 
        
                 
                 
                          

Amiccis Pizza 
Contact: Chef John 
Phone: 313.580.0304 
Email:jgrossi61@yahoo.com 
Website: outdoorpizzaonsite.com 
 
Durden’s Catering 
Contact: Chef, Rytonie Durden 
Phone: 313.209.3350 
Email: durdenscatering@ymail.com  
Website: durdenscatering.com  
 
Forte Belanger 
Contact: Bonnie Peck 
Phone: 248-602-2655. 
Email: hello@fortebelanger.com  
Website: fortebelanger.com  
 
 

Holiday Market 
Contact: Traci Bahlman 
Phone: 248.543.4390 
Email: tracibahlman@holiday-market.com  
Website: holiday-market.com 
 
2 Unique 
Contact: Brittany Ling 
Phone: 248.607.6909 
Email: Brittany@twounique.com   
Website: twounique.com  
 
 

Holiday Market 
Contact: Eric Blotkamp 
Phone: 248.543.4390 
Email: eblotkamp@holiday-market.com  
Website: holiday-market.com 
 
2 Unique 
Contact: Carolyn Berry 
Phone: 248.607.6907 
Email: Carolyn@twounique.com   
Website: twounique.com  
 
Cass Catering 
Contact: Cass Przybylski 
Phone: 248-789-7250 
Email: cass@casscatering.com  
Website: www.casscatering.com 
 

Lazy Bones Smokehouse 
Phone: 586.775.7427 
Email: catering@lazybonebbq.com 
Website: www.lazybonessmokehouse.net 
 

Miss Mixology 
Contact: Lindsay LaFoy 
Phone: 248.941.4026 
Email: missmixologyservice.com 
Website: missmixologymichigan.com 
 
 

 
Detroit On The Rocks 
Contact: Jeff Kurncz 
Phone: 248.497.2374 
Email:detroitontherocks@gmail.com 
Website: www.Thedontherocks.com 

 
Sidecar 
Contact: Kathy Sullivan 
Phone: 248.703.8865 
Email: kbs@sidecarbartending.com 
Website: Sidecarbartending.com 
 


