OUR HOURS

TUESDAY-THURSDAY
& SUNDAY
4PM-8PM
DINE-IN, TAKE-OUT & DELIVERY
FRIDAY & SATURDAY
4PM-9PM
DINE-IN, TAKE-OUT & DELIVERY
MONDAY

4PM-8PM
TAKE-OUT & DELIVERY ONLY
DINING ROOM IS CLOSED

YES WE DELIVER!
7 DAYS A WEEK

WE CATER

(989) 202-4888

7784 Stone School Rd.
Houghton Lake, Ml 48629

Vixen= =
Female/Mama fox

: I = o LR i bl
Baby Fox Male/Dad Fox

Beginning Jan 29, 2024
Card Payments will be charged a 3.25% fee



KITS MENU

$7.99

Comes with Fountain Drink. Refills $1
Cheesy Kids Pasta
Twisty Pasta with a mixture of Den-made Alfredo
and lots of cheeses melted in for creamy
goodness!
Comes with a side of Garlic Bread
Fish Dinner
Beer Battered Cod Fish Filet with Seasoned Fries

2 Mini Grilled Cheese

Toasted French Bread Slices with melted
american cheese and seasoned fries.

Chicken Quesadilla
Grilled Chicken & Cheese Inside Two 6" Flour
Tortillas with Seasoned Fries.

Single Nacho
Den-made chips topped with taco beef,
lettuce and mixed shredded cheese.

Cheeseburger Slider

A mini cheeseburger and seasoned fries.
Chicken Finger Basket

Two white meat chicken tenders with
seasoned fries.

(]
Sweet Sips!
Milkshake...... $5.50
Vanilla Mooville Ice Cream
e Chocolate

o Choose Fresh Fruit ‘ I "

e Caramel

~Strawberry ~Blueberry ~Pineapple ~Cherry ‘3

~ Fresh Strawberry
~ Fresh Blueberry
~ Fresh Pineapple

Vanilla Mooville Ice Cream

Choose Faygo flavor
~Root Beer ~Cream Soda ~Vernors
~Red ~Orange ~Rock N’ Rye ~ Grape

Beginning Jan 29, 2024
Card Payments will be charged a 3.25% fee



DESSERTS

A\ Deep Fried Ice Cream
Dessert... $9.00

Mooville Vanilla Ice Cream drizzled with chocolate and
caramel and a dash of powdered sugar.
Choose your cake and fruit for it to be accompanied by!

Choose Cake:
Chocolate Lava Cake OR Brown Sugar Cake

Fruit Choices for ALL Desserts! A
Strawberry o= Q
Pineapple \% o° g
Blueberry g

\ Deep Fried Ice Cream
2 New recipe with some added
flavor!

Only... $5.00

Vanilla Ice Cream
Only... $3.50

Ice cream desserts without cake come with
chocolate syrup, caramel syrup, powdered
sugar and choice of fruit!

Fresh Fruit Bob... $7

All 3 fruits skewered, grilled
and drizzled with Honey!

Beginning Jan 29, 2024
Card Payments will be charged a 3.25% fee



DRINKS

FOUNTAIN SOFT DRINKS
7 Al
= B T 52 R oo

GLASS BOTTLE FAYGO $3

RED POP GRAPE
ROCK N’ RYE ROOT BEER

Vernors
Diet Vernors
Starry Zero

NON-ALCOHOLIC DOMESTIC CANS CIDER %LEMONADE
4.75

$3.50 $3.50
BUSCH
LIGHT

Nw

CRAFT/IMPORTS
BOTTLES $4.75

DIRTY
BLONDE A

SPECIALITY p|ﬁ$A$';Too
DOMESTIC LAGER BEER PITCHER $15

PINT $3.50 PINT $4.50 PINT $4.75
PITCHER $12 F2j (oo 42 X5 K] PITCHER $14

~

Beginning Jan 29, 2024 Card Payments will be charged a 3.25% fee



SPECIALITY COCKTAILS .5 tor top sheif
Bloody Mary.......cccceeeueeeee. $10
Long Island Ice Tea.....c.cceerueveee $9
Fresh Fruit Daiquiri......ccccceeeeeee. $9

Strawberry ~ Pineapple ~ Blueberry

Moscow Mule .........cceeeee.. $8

Old Fashion $8
Margarita.......ccceeee. $7
Mimosa $7
Orange ~ Pineapple
COSMO..uceeeuerenens $6 S
Ask for our monthly cocktail special
LIQUORS
STANDARD $5 TOP SHELF $7
J”?ﬁgi'&f,gﬁg g \‘»\\N\\\\\\‘»S\\“\\\ Milagro Reposado Tequila
Captain Morgan Rum 5 S00N RelSipe vadka
Malibu Rum TOMING 3 Crown Royal
LUNE=—" g:i?:;?s Jameson
Japermeleter MIXABLES $4
Jim Beam ) Triple Sec

Peach Schnapps
Watermelon Pucker
Apple Pucker
Blue Curacao

Jim Beam Red Stag k i
Jack Daniel’s Z N\
Johnny Walker (red) )\
Seagram’s 7 Z5XN

?/

T $4.00
LAS Beefeaters Gin
“ANCE Hornitos Tequila
C Absolute Vodka
Southern Comfort
Black Velvet

WINE

RED WHITE
Cabernet Chardonnay
Pinot Noir .MoscaFo_

Merlot Plnog Gr|g|o
Apothic Red White Zin

Riesling
Sauvignon Blanc

Beginning Jan 29, 2024 Card Payments will be charged a 3.25% fee



OUR STORY

Founder of the Northern Center, Mark Edwin Vick, was born
November 25th 1951, in West Branch Michigan. He was a
1969 Houghton Lake High School graduate, and a resident
of Roscommon County for his whole 71 years of life. He was
a building inspector in the area for many years and a
plumbing tradesman

The Good OI' Days
Mark recalled the booming ages of Houghton Lake, when Tip
up Town, The Music Box and the Playhouse attracted
NATIONAL acts and statewide visitors. Over time the area went
through economic struggles.

His Vision
He envisioned a rebirth of the area! That’s when his idea for a
multiple purpose facility started to form around 2013. This
facility would bring together the family passion for sports, by
providing a legal sized basketball court, sports leagues,
cornhole leagues, fitness classes, kids sports programs and
one day even camps! While also providing a space for every life
long milestone you can imagine! Baby showers, weddings,
birthdays, funerals, anniversaries, reunions, bachelor(ette)
parties, graduation parties and more. Furthermore, giving a big
enough space for large company events, meetings and expos
that can help grow our local businesses... the possibilities are
endless!
He wanted there to be a place that the residents of Houghton
Lake and Northern Michigan built memories in! °

Breaking Ground
In 2017, there was a Groundbreaking ceremony. The old
playground grounds of the stone school would now
become “The Northern Center.” This building was built in a
year and a half by Senior and his son, with help from many
friends and family throughout the way. By December of
2018, the banquet center and gymnasium part of the
building were open for business!

We applied for a liquor license through a special program
that Michigan offers for businesses that plan to enhance
their community. They give one away a year and we were
awarded it for that year! However, upon receiving the
liquor license we realized there was a stipulation, we had
to be a facility that served food full-time. Thus,
became an immediate reality! This is why our restaurant
looks like a banquet hall because it was very much an
after-thought for the building! We'’ve had a few fox dens on
our property throughout the whole building process so the
name was derived from that.

Today we make all our food fresh in-house. From hand cut
and battered onion rings, hand-pattied burgers, taco meat
made fresh when you order it, chicken raw when it arrives,
soups home made, pulled pork slow and low overnight,
garlic mash are REAL red potatoes mashed and mixed,
alfredo and carbonara from scratch! We want you to have
quality scratch food without all those preservatives!

Current Day
Mark Eugene Vick is now the sole owner of the building
upon his father’s passing in September 2022. Mark
ensures the legacy lives on so his dad’s tireless efforts will
be forever remembered and embraced. We are sitting on
4.5 acres, with foot traffic nearly 365 days a year because
of various activities utilizing the different parts of the
building. We pride ourselves on the quality of our food
even though the restaurant was an after-thought. More
importantly, we hope Mark Senior beams with pride as
each and every person who visits the facility makes new
memories because of a vision he made into a reality!

In Loving Memory
Mark Edwin Vick

November 25th, 1951- September 2nd, 2022






SPECIALS

Tuesday Wednesday

BOGO $5 OFF
MEXI AND WRAPS!

10% SJEIOR DISCOUNT 10% SENIOR DISCOUNT
10% MILITARY DISCOUNT 10% MILITARY DISCOUNT

Thursday

$3 off Prime or Walleye

Prime Rib
80z $22.99 r‘ ﬂ
120z $26.99 (LY

160z $30.99

Prime Rib
80z $25.99
120z $29.99 3
160z $33.99

e

Choose a side AND
Choose a soup or salad

SENIGEYY
Prime Rib F’

80z $25.99

120z $29.99 [ 4 : " EAT FREE

160z $33.99 [E= Y- v (WITH $20 PURCHASE)

4 BOGO $5 off
Burgers &
Sandwiches!

Choose a side, soup or salad

Our Sides

Sauteed Spinach ~ Sauteed Green Beans ~ Garlic Mashed
Potatoes ~ Foxy Red Potatoes (Flash Fried and Crispy) ~
Seasoned Fries ~ Monsterous Onion Rings

Our Side Salads

Caesar Salad- Romaine and shredded parmesan tossed in
Caesar dressing and topped with Den-Made croutons.
Cucumber Ranch- Sliced cucumbers and onions tossed in
our Den-Made ranch.

Side Salad- Romaine lettuce, tomatoes, mixed cheese and
Den-Made croutons.

Dressing Options
Den-Made: Ranch, Chipotle Ranch, French, Blue Cheese
Other Dressings: Caesar, Italian, Balsamic Vinaigrette,
Raspberry Vinaigrette, Vinegar & Oil, Honey Mustard

Our Soups
Always French Onion, Ask for the Soups of the Day!

Beginning Jan 29, 2024 Card Payments will be charged a 3.25% fee



