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FOR IMMEDIATE RELEASE

	
An Autumn Sensory Sensation at Treetops Resort
    A Culinary Color Tour
Fall Color Tour Paired with a Progressive Dinner

Thursday, October 1st, Friday, October 2nd and Saturday, October 3rd 
 And Thursday, October 8th, Friday, October 9th and Saturday, October 10th

(GAYLORD, MICHIGAN) June, 2026 – Treetops Resort – Michigan’s Most Spectacular Resort is most always known for its collection of five premier golf courses, but this upcoming fall season, the Treetops culinary team led by Food & Beverage Director Brian Smith is celebrating Michigan’s most colorful season – autumn.  What could be better than pairing creative cuisine with the spectacular colors of the fall? 

Fall Color Tour and Progressive Dinner
Treetops Resort presents the first Fall Color Tour and Progressive Dinner. Experience Fall with creative cuisine, paired with tastings of Michigan beer and wine, all atop the spectacular views only offered at Treetops Resort.

Guests will enjoy a leisurely golf cart ride along the Jones Masterpiece Golf Course, led by an experienced Treetops staff member, and will have the opportunity to take photos of the beautiful fall foliage across miles of Northern Michigan's Most Spectacular Resort. There are several stops along the way, and at each stop guests will enjoy a tasting of a Michigan made beer or wine, as well as a fall themed hors d'oeuvre. 


The on-course stops include:
Station #1 Cold Appetizer: Autumn Cucumber Salad

Thinly sliced cucumbers, pickled red onions, cherry tomatoes, shaved carrots, and crumbled feta, lightly dressed with oil and vinegar and finished with a balsamic reduction.

Station #2 Hot Appetizer: Michigan Cherry BBQ Meatballs

Tender meatballs glazed in a sweet and smoky Michigan cherry barbecue sauce.

Station #3 Soup: Butternut Squash Bisque

A velvety butternut squash bisque served with a crispy garlic crostino.

Later Dinner will be served at the Top of the Hill: 

Entrée Selections include your choice of:

Braised Beef Short Rib

Slow-braised beef short rib served over whipped mashed potatoes with roasted root vegetables and an apple cider demi-glace.

Bourbon Maple Pork Chop

Seared pork chop served over whipped mashed potatoes with roasted Brussels sprouts and a bourbon maple mustard sauce.

Roasted Airline Chicken Breast

Roasted airline chicken breast served with whipped mashed potatoes, roasted root vegetables, sauce soubise, and dill oil.

Great Lakes Walleye

Pan-seared Great Lakes walleye served with whipped mashed potatoes, roasted Brussels sprouts, and an apple cider beurre blanc.

Roasted Autumn Vegetable Risotto

Creamy arborio rice with roasted butternut squash, Brussels sprouts, mushrooms, parmesan, and a balsamic reduction.

Dessert

Warm French apple cake served with vanilla ice cream and caramel sauce.
The evening will wrap up in Hunters Grill with dinner overlooking the fall foliage, enjoying live entertainment, and a main course meal and dessert.  The event is just $154.99 per person.  The price includes FIVE beverage tastings and all taxes and fees. 

Better Together...
The Fall Color Tour and Progressive Dinner is best enjoyed with a stay at Treetops Resort. Overnight packages start at $240 per person. The package includes lodging based on double occupancy, the Fall Dinner Experience and breakfast.  Overnight stays may be customized by adding golf rounds, additional nights, and even spa services.  

Known for its majestic rolling hills and natural valleys overlooking the Pigeon River Valley Fall is the perfect time to visit Treetops Resort with its spectacular views.  Treetops Resort is the name by which all other courses in Michigan and beyond are measured. The resort is home to Robert Trent Jones, Sr.’s final design; the Masterpiece and is the course that is largely acknowledged to be the architect’s crowning glory. The equally magnificent Premier course is the only course in Michigan designed by the famed Tom Fazio. The Signature course is rated a Top 100 Resort Golf Course. The Tradition course bears its name by the ‘traditional’ wooden pins and pennant flags paying homage to golf’s origin. Treetops Resort is home to North America’s #1 Par 3 Course – Threetops.

Resort Onsite Offerings: 
· The Resort is proud to offer a variety of lodging options
· The Resort is home to 81 holes of golf and North America’s #1 Par THREE Course
· Resort Dining, Culinary Excursion Events, and Family Dining amenities
· Full-Service Spa – Relaxation & Rejuvenation – ‘Spa-Cation’ Packages Year Round
· Fitness Center and Two Swimming Pools, Biking and Hiking Trails
 


Fun Facts: 
In the winter, Treetops Resort offers some of the finest terrain in the Midwest for downhill skiing, snowboarding, and extreme tubing. The resort features 28 ski runs and is ‘Michigan’s Most Family Friendly Ski Resort’.  Winter escapes also feature miles of cross-country trails, dozens of snowshoe and hiking trails.  There are ski school offerings for the entire family and every skill level.  Treetops Resort is located in Gaylord, Michigan, just off I-75 at exit #282.

Seating is limited for the Fall Culinary Experience.  To reserve a Treetops Resort Getaway anytime of year visit www.treetops.com or call 888-TREETOPS.
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