Michigan Button Society Fall Show 2025
September 26 - 28

Theme: “Star Wars” hosted by the Jacksonians

Club Duties

Registration: West Michigan Buttoneers

Education: Bay Button Bunch

Ways and Means: Blue Water Buttoneers & Thumb Button Group

Raffle: Southwest Button Box

Silent Auction: All Clubs and Individuals are asked to consider a donation

Accommodations and Showroom:
Four Points by Sheraton Kalamazoo
3600 East Cork Street Ct
Kalamazoo, Ml 49001
269-385-3922

Call for reservations by August 29 for the following rates.
- Standard King, $110
- Standard King with up to two breakfast vouchers per room, $126
- Double Queens, $115
- Double Queens with up to four breakfast vouchers per room, $147
- Deluxe King, $130

- Deluxe King with up to four breakfast vouchers per room, $147

Meals: See detailed meal selection section below
= All meal prices include 6% tax and 22% gratuity
= All meals include drinks, choice of water, iced tea, lemonade, coffee, and tea

Saturday dinner price includes favor button

Friday Judges/Clerks hot luncheon, Potter’s Pub

Friday Dinner (pre-ordered $22-$24.50), Ramona

Saturday Lunch “Grab N Go” lunch (pre-ordered $22), Ramona
Saturday Dinner (pre-ordered $31-37.50), Ramona



Schedule of events:
Thursday: Sep 25
8:00 p.m. Room-to-room shopping, Guest rooms

Friday, Sep 26 ** Judging teams only in the showroom
8:00-9:30 a.m. Tray check-in, Academy Ballroom

9:30 am-5:00 p.m. Judging/Clerking, Academy Ballroom
Noon Judges/Clerks hot luncheon, Potter’s Pub
6:00-8:00 p.m. Dinner (pre-ordered), Ramona

8:00 p.m. Room-to-room shopping, Guest rooms

Saturday, September 27 OPEN TO THE PUBLIC
8:00-9:30 a.m. Dealer set up, Academy Ballroom
9:30 a.m. Showroom opens

Noon “Grab N Go” luncheon (pre-ordered), Ramona
5:00 p.m. Showroom closes

6:00 p.m. Dinner (pre-ordered), Ramona

7:00 p.m. General membership meeting, Ramona
7:30 p.m. Program, Ramona

Sunday, September 28: OPEN TO THE PUBLIC
8:00-9:00 a.m. Dealer set up, Academy Ballroom
9:00 a.m. Showroom opens

Lunch on your own

Noon Silent auction ends

12:30 p.m. Raffle drawing

12:45 p.m. Pick-up trays

1:00 p.m. Showroom closes

Meal Selection:
- All meal prices include 6% tax and 22% gratuity.

All meals include drinks, a choice of water, iced tea, lemonade, coffee, and tea.

Saturday dinner price includes favor button.

Please note there is an additional fee if meals are purchased online.



Friday Lunch
Judging participants will be asked to make their meal selection from the Potter’s Pub Lunch Menu

Friday Dinner (pre-ordered $22-24.50)
Dinner includes a plated house salad, rolls with butter, and Angel food cake with fruit salad, fresh
berries, and whipped cream.

Steamed white rice topped with sautéed green peppers, red peppers, carrots, squash zucchini, pea
pods, water chestnuts, bamboo shoots, broccoli & cauliflower tossed in our house-made light
teriyaki sauce with a grilled protein of choice and served with two vegetable egg rolls.

Choose from:

Portobello Stir Fry (vegetarian), grilled, seasoned portobello mushroom cap, $22
Grilled Chicken Stir Fry, grilled, sliced chicken breast, $23
Grilled Steak Stir Fry, grilled, sliced sirloin steak, $24.50

Saturday Lunch “Grab N Go” (pre-ordered $22)

Lunches include your choice of the following: wrap or salad, chips, fruit, dessert, and beverage.

Choose from:

Chicken Caesar Salad: Seasoned, grilled chicken breast over a bed of crisp romaine lettuce
topped with parmesan cheese, grape tomatoes, croutons, and creamy Caesar dressing.

Turkey Bacon Club Wrap: Hickory-smoked turkey, Applewood bacon, shredded cheddar cheese,
crispy chopped romaine lettuce, tomato, and mayo wrapped inside a flour tortilla.

Greek Hummus & Vegetable Wrap: Traditional hummus, kalamata olives, lettuce, tomato,
carrots, onion, feta, and our signature Greek dressing wrapped in a flour tortilla.

Saturday Dinner (pre-ordered $31-37.50)

Dinner includes a plated house salad, rolls with butter, cheesecake with berry topping, and hot
apple cobbler with whipped cream.

Choose from:

Wild Mushroom Stuffed Ravioli, Wild Porcini, Crimini and Portobello mushrooms made into a
pate with a hint of garlic, shallots and parmesan cheese stuffed into ravioli pasta and tossed in
our hearty house marinara sauce. Garnished with parmesan cheese, fresh basil and garlic toast
points, $31

Slow Roasted Beef Pot Roast: Lovingly slow-cooked beef pot roast simmered in a roasted beef
pan gravy with baby carrots and onions. Served with garlic smashed redskin potatoes and herb
roasted green beans, $37.50

Herb Roasted Chicken: Slow-roasted, herb-seasoned chicken, one breast and one thigh or leg
served with garlic mashed potatoes, pan chicken gravy, and herb-roasted green beans, $32.50



Meal order form. Please mark your choices
Friday Dinner (pre-ordered $22-24.50)

Dinner includes a plated house salad, rolls with butter, and Angel food cake with fruit salad, fresh
berries, and whipped cream. Steamed white rice topped with sautéed green peppers, red peppers,
carrots, squash zucchini, pea pods, water chestnuts, bamboo shoots, broccoli & cauliflower tossed in
our house-made light teriyaki sauce with a grilled protein of choice and served with two

vegetable egg rolls. Choose from:

O  Portobello Stir Fry (vegetarian), grilled, seasoned portobello mushroom cap, $22
O  Grilled Chicken Stir Fry, grilled, sliced chicken breast, $23
O  Grilled Steak Stir Fry, grilled, sliced sirloin steak, $24.50

Saturday Lunch “Grab N Go” (pre-ordered $22)

Lunches include your choice of the following: wrap or salad, chips, fruit, dessert, and beverage.
Choose from:

U Chicken Caesar Salad: Seasoned grilled chicken breast over a bed of crisp romaine lettuce
topped with parmesan cheese, grape tomatoes, croutons, and creamy Caesar dressing.

U Turkey Bacon Club Wrap, Hickory smoked turkey, Applewood bacon, shredded cheddar cheese,
crispy chopped romaine lettuce, tomato and mayo wrapped inside a flour tortilla.

U  Greek Hummus & Vegetable Wrap: Traditional hummus, kalamata olives, lettuce, tomato,
carrots, onion, feta, and our signature Greek dressing wrapped in a flour tortilla.

Saturday Dinner (pre-ordered $31-37.50)

Dinner includes a plated house salad, rolls with butter, cheesecake with berry topping, and hot
apple cobbler with whipped cream. Choose from:

O Wild Mushroom Stuffed Ravioli, Wild Porcini, Crimini and Portobello mushrooms made into a
pate with a hint of garlic, shallots and parmesan cheese stuffed into ravioli pasta, and tossed in
our hearty house marinara sauce. Garnished with parmesan cheese, fresh basil, and garlic toast
points, $31

U Slow Roasted Beef Pot Roast: Lovingly, slow-cooked beef pot roast simmered in a roasted beef
pan gravy with baby carrots and onions. Served with garlic smashed redskin potatoes and herb
roasted green beans, $37.50

U Herb Roasted Chicken: Slow-roasted, herb-seasoned chicken, one breast and one thigh or leg
served with garlic mashed potatoes, pan chicken gravy, and herb-roasted green beans, $32.50

Friday dinner: Guest Names:

Saturday Grab and Go:

Saturday Dinner:

Total cost of meals:




