STAFFORD’Ss POINTER BOAT

The area which is now The Pointer Room at Stafford’s Pier Restaurant in Harbor Springs, Michigan is
literally “on the water”. Until 1962 it was the boat house for the Harbor Point Association’s water taxi,
The Pointer, which ran between Harbor Point and the Village of Harbor Springs.

As there are no cars allowed on Harbor Point, The Pointer provided a vital link for the residents of the
association during the summer months. There were a total of three different vessels,
all named The Pointer, which ran from 1930 until 1962.

In May of 1990 Stafford C. Smith, founder of Stafford’s Hospitality had the last of these gracious yachts
relaunched. The completely restored Pointer is now on display outside Stafford’s Pier Restaurant,

in the exact location where residents and visitors formerly caught the boat for service
to the Harbor Point Hotel.

Using vintage photographs by Virgil Haynes, Harbor Springs boat builder Steve
Van Dam spent seven months creating an authentic restoration of The Pointer, including the green
upholstered interior seating and side curtains. He added a beautifully designed compass rose table, ice
storage area and sink to make the vessel a bit more yacht like.

As close as Mr. Van Dam can figure, The Pointer was a work boat built in Chessel, Michigan in 1934,
with painted wood construction typical of Scandinavian design.

For Pointer Boat reservations, please contact Darlene Marvin ar 231-439-0169.
For information on Pointer Boat catering,
please contact Jody Ewbank with Staffords Pier Restaurant

at 231-526-6201 or via e-mail at pier@staffords.com.
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PoiNTER BoAT CATERING
PrePARED ExcLUSIVELY BY STAFFORD’S PIER RESTAURANT

PLEASE PLACE ORDER 3 DAYS IN ADVANCE,
BETWEEN THE HOURS OF IOAM-12PM AND 2-5PM TO 23 I—526—6201.

APPETIZER TRAYS
Garden Variety
Assorted Detroit Eastern Market fresh raw vegetables with cool Bleu cheese ranch.
$29.95 (serves 5-11 guests) $39.95 (serves 12-18 guests)

Fruit ‘n Cheese
Assorted domestic and imported cheeses, fresh market strawberries, grapes, summer melons and pineapple slices.

$34.95 (serves 5-11 guests) $44.95 (serves 12-18 guests)

Summer Sausage n Cheese
Assorted domestic & imported cheeses and all-beef summer sausage served with assorted crackers.

$39.95 (serves 5-11 guests) $49.95 (serves 12-18 guests)

Pier Smoked Salmon Spread
House smoked salmon, blended with cream cheese and seasoning served with assorted crackers.

$19.95 (serves 5-11 guests) $29.95 (serves 12-18 guests)

Chilled Shrimp

Freshly boiled in our spices and served with housemade cocktail sauce.

Peel ‘n Eat Style $21.95 per pound or Jumbo Shrimp $34.95 per pound

Cherry Chipotle Baby Back Ribs
A Pier specialty served tender and tasty.
$4.95 per quarter slab

Crispy Chicken Wings
Served Plain, Spicy BBQ or hot with crisp celery and cool Bleu cheese ranch dip.
$9.95 per dozen

Pepper Grilled Tenderloin
Choice tenderloin served with Boursin cheese on a fresh croissant.

$74.95 (serves 8 guests) $99.95 (serves 12 guests)

SanpwicH WRAPS
Choose from grilled chicken, chicken salad, portobello mushroom, or shaved ham.
Two Choices $32.95 (serves 5-8 guests) ~ Three Choices $48.95 (serves 9-12 guests) — All Four Choices $56.95 (serves 13-16 guests)

BEVERAGES € SNACKS
Coke, Diet Coke, & Sprite $1.50 per can Orange Crush & Sioux City Root Beer $3 per bottle
Domestic Beer $3 per bottle Imported Beer $4.50 per bottle Bottled Water $2 each
Inquire about our full wine list.
Chardonnay, Merlot, Cabernet Sauvignon, White Zinfandel, and Pinot Grigio $29 per 1.5 liter magnum
Pier ranch seasoned kettle chips $4.95 per bag
Spanish or honey roasted peanuts $8 per 1 lb. bag

All items served in disposables and leftovers can be taken to go. Please note 6% sales tax and 17% service charge for all orders.

\) (¢




