
West Bloomfield   (248) 661-4466   
email: office@thelark.com

Dining Tuesday-Saturday, Events 7 Days

Offering unparalleled food, wine and service, 
the ideal venue for your wedding...

r

From the ultimate in engagement 
celebrations and rehearsal dinners

to the reception of a lifetime
r

A beautiful walled garden ceremony...
An intimate wedding dinner...

Make your destination The Lark

Restaurant of the Year HOUR Magazine, 1999 & 2007
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“Our elegant European Country Inn is a 
unique and charming wedding location,” says 
Adrian Lark, second-generation restaurateur. 
“My parents built this restaurant 27 years ago 
and our guests have become a second family.” 

Jim, Mary, and Adrian Lark are all intimately 
involved in the daily operation of this romantic, 
award-winning eatery, where a Lark family 
member personally welcomes guests.  As som-
meliers, Jim and Adrian have built a first-rate 
wine cellar and enjoy helping guests select the 
perfect accompaniment to any meal.  Mary takes 
credit for the welcoming decor as well as the 
design and care of the tranquil, walled garden. 
She personally selects and arranges the restau-
rant’s vast array of freshly cut flowers and is par-
ticularly proud when couples choose to marry 
amidst the garden’s gorgeous greenery. 

The Lark is a perfect backdrop for romance. 
This sophisticated venue is a popular choice 
for second weddings or small, intimate gather-
ings. Menus are designed around a couple’s 
special wishes and may include a four to seven 
course dining experience – enhanced by the 
wines of  The Lark’s legendary reserves. Guests 
fall in love with the award-winning cuisine at 
The Lark, one of the Midwest’s most renowned 
and celebrated restaurants.

For more casual events, Chef John fires-up 

the garden grill; filling the air with the savory 

aroma of southern French cuisine and demon-

strates grilling techniques as guests mingle in 

the romantic garden setting.  The Lark seats up 

to 65 guests for formal wedding dinners and 

hosts up to 100 guests for cocktail receptions.

For all its grandeur, simple pleasures are 

standard at  The Lark, where tuxedoed wait staff 

and abundant fresh flowers exude elegance. 

There is no extra cost for incorporating the 

Lark’s white woven damask linens, comfortable 

Italian leather chairs, china, silver, crystal, and 

use of the garden into the sumptuous wedding 

day experience. Fresh flowers throughout the 

restaurant complement the wedding colors for 

a gorgeous overall look, Mary’s gift to the bride 

and groom. 

Beyond weddings, The Lark is an intimately 

memorable setting for rehearsal dinners, 

engagement parties, private dinners, and anni-

versary celebrations – the perfect place to get 

lost in the moment, lost in exceptional French 

cuisine and wines from a world-class cellar… 

lost in an unequivocally beautiful setting.   

THE LARK
Elegant, Intimate and Affordable

WEDDING PROFESSIONAL

www.thelark.com

The Lark
6430 Farmington Road

West Bloomfield, MI 48322
248-661-4466

office@thelark.com

Sample Menu
Passed Appetizers
Salt-Baked Shrimp

Curried Duck Tartlets
Grilled Asparagus Tempura

PRELUDE
Sopaipillas

Butternut Squash Bisque with Roast 
Chestnuts & A Cinnamon & Spice 

Palmier
or

Cencioni Pasta with
Pulled Kobe Beef Shortribs

•
Orchard Salad of D’anjou Pears, Oak 
Lettuce, Fourme d’Auvergne Cheese 

& Spiced Cashews
Michigan Apple Cider Vinaigrette

•
Raspberry Granita

ENTREES
  Your Choice of:

Prime Beef Strip Loin with Port Wine 
Sauce, Glazed Cippolini Onions and

Truffled Macaroni & Cheese
or

Rack of Lamb Genghis Khan
 Carrots Robuchon & Potatoes 

Dauphinoise
or 

Lobster Thermidor Café de Paris
with Carrots Robuchon

or
Morel Lasagna with Layers of

Garlic-Scented Spinach,
Herbed Ricotta & Truffled Cheeses

SWEET ENDINGS
Red Velvet Wedding Cake

with Raspberry Sauce
 Chocolate Truffles, 

Vanilla Bean Crème Brulée

 Let us create something special
for your special day.
 - Jim and Mary Lark.


