
weddings
1401  Br iarwood C i rc le  |  Ann Arbor ,  MI  48108 

www.annarbor .hgi .com |  Phone:  734.327.6400 



RECEPTION

PACKAGES

All  Buffet  and Plated Per  Person 
Package Pr ic ing Inc ludes:

King Suite  Guestroom on Wedding Night  
Wine and Chocolate  Dipped Strawberr ies  Room Amenity  
Breakfast  for  Two at  the  Garden Gr i l le  Restaurant  
Standard Guestroom Stay for  Your  Anniversary

FOR THE COUPLE:

FOR THE RECEPTION:
Champagne and Sparkl ing Ju ice  Toast  
Cake Cutt ing and Serv ing
Regular  and Decaffe inated Coffee  Serv ice  
Water  Serv ice
Dance  F loor  up to  16 'x  24 '
White  Table  L inens
Choice  of  Colored L inen Napkins
Gift  Table ,  P lace  Card Table ,  Cake Table ,  &  Cocktai l  Rounds
Choice  of  Sweetheart  Table  or  Br idal  Head Table
Standard Centerpiece  I tems

Inquire  about  add on touches  for  an addit ional  fee  to  inc lude 
spec ialty  l inen such as  chair  covers  and over lays!  

A  twenty-one percent  serv ice  charge and appl icable  state  sales  
tax  wi l l  be  added to  al l  food and beverage arrangements .



B U F F E T  

P A C K A G E S

P E O N Y  B U F F E T

Choice  of  Two Starters  
Choice  of  One Salad 
Choice  of  One Entree  
Choice  of  Three  S ides  

H Y D R A N G E A  B U F F E T

Choice  of  Three  Starters  
Choice  of  One Salad 
Choice  of  Two Entrees  
Choice  of  Three  S ides  

R O S E  B U F F E T

Choice  of  Four  Starters  
Choice  of  One Salad 
Choice  of  Two Entrees  
Choice  of  Four  S ides  

L I L Y  B U F F E T

Choice  of  Four  Starters  
Choice  of  One Salad 
Choice  of  Three  Entrees  
Choice  of  F ive  S ides  

4 0

5 5

6 5

7 5

PER PERSON



BUFFET 

SELECTIONS

S T A R T E R S

Fresh Seasonal  Fru i t  and Berr ies  
Gourmet  Vegetable  Crudites  with  Garden Ranch Dip  
Art isanal  Cheese  and Cracker  Board with  Honey and Almonds 
Charcuter ie  Board with  Meats  and Cheeses  
Macaroni  &  Cheese  B i tes  
Spanakopita  
Tomato-Bas i l  Bruschetta  on Crost in i  
Wi ld  Mushroom Crost in i  
Stuffed Button Mushrooms 
Goat  Cheese  and Caramel ized Red Pepper  on Crost in i  
Cherry  Tomato,  Bas i l  and Mozzarel la  Skewers  
Vegetable  Crudité  Shooters  
Coconut  Shr imp 
Shr imp Cocktai l  
Mini  Salmon Cakes  
Mini  Crab Cakes  with  Chipot le  A iol i  
Thai  Chicken Skewers  with  Peanut  Sauce  
Mini  Chicken Pot  P ies  
Tossed Chicken Wings  
Mini  Ter iyaki  Beef  Kabobs  
Mini  Beef  Wel l ingtons  
Turkey Meatbal ls  with  Cranberry  Bourbon Sauce  
Pork  Pot  St ickers



B U F F E T  

S E L E C T I O N S

E N T R É E S

Champagne Chicken with  Alfredo Sauce  
Bacon Wrapped Chicken with  Cherry  Chutney 
Barbeque Gr i l led  Chicken 
Chicken Marsala  with  Mushrooms 

Beef  Tender lo in  T ips  with  Mushroom Demi  Glaze  
Engl ish  S l i ced  New York Str ip  Lo in  
Bra ised Osso Buco 
Cracked Pepper  Gr i l led  F lank Steak 

Roasted Pork  Tender lo in  with  Bourbon Cranberry  Sauce  
S low Roasted Ham with  Brown Sugar  Glaze  

Crab Stuffed Portabel la  Mushrooms with  Chipot le  A iol i  
Shr imp Fra  Diavolo  with  Angel  Hair  Pasta  
Salmon en Croute  
Seafood L inguine  in  a  White  Wine Sauce  

Spinach Ricotta  Stuffed Shel ls  with  Alfredo Sauce  
Eggplant  Roulade with  Tomato Sauce  
Spiced Chickpea Stuffed Sweet  Potatoes  
Stuffed Bel l  Pepper  (Vegetar ian or  Pork  Opt ion)  



BUFFET 

SELECTIONS

S A L A D S

S I D E S

Garden Salad 
Caesar  Salad 
F ie ld  of  Greens  Salad with  Strawberr ies ,  Pecans,  and Feta  
Michigan Salad with  Green Apples ,  Cranberr ies ,  and Blue  Cheese

Bowtie  Pesto  Pasta  
Parmesan Cheese  R isotto  
Maple  Glazed Sweet  Potatoes  
Garl i c  Roasted Tr i  Color  Potatoes  
Rosemary Roasted Red Skinned Potatoes  
Smashed Yukon Gold  Potatoes  
Brown Rice  and Quinoa Blend 

Brown Sugar  Glazed Carrots  with  Pecans  
Caul i f lower  Au Grat in  
Bacon Roasted Brussel  Sprouts  
Asparagus  Roasted with  Red Peppers  
Vegetable  Medley with  Broccol i ,  Caul i f lower,  and Carrots  
Sautéed Zucchin i  and Summer Squash 
Garl i c  Shal lot  Green Beans  
Roasted Root  Vegetables  with  Carrots ,  Parsnips ,  and Turnips  



P L A T E D  

P A C K A G E S

L I L A C  P L A T E

Choice  of  Two Starters  
Choice  of  One Salad 
Choice  of  One Entrée  
Choice  of  Two S ides  

O R C H I D  P L A T E

Choice  of  Three  Starters  
Choice  of  One Salad 
Choice  of  Two Entrées  
Choice  of  Two S ides  

Choice  of  Four  Starters  
Choice  of  One Salad 
Choice  of  Two Entrées  
Choice  of  Three  S ides  

G A R D E N I A  P L A T E

5 0

6 5

7 0

PER PERSON



PLATED 

SELECTIONS

S T A R T E R S

Fresh Seasonal  Fru i t  and Berr ies  
Gourmet  Vegetable  Crudites  with  Garden Ranch Dip  
Art isanal  Cheese  and Cracker  Board with  Honey and Almonds 
Charcuter ie  Board with  Meats  and Cheeses  
Spanakopita  
Tomato-Bas i l  Bruschetta  on Crost in i  
Wi ld  Mushroom Crost in i  
Stuffed Button Mushrooms 
Cherry  Tomato,  Bas i l  and Mozzarel la  Skewers  
Vegetable  Crudité  Shooters  
Coconut  Shr imp 
Mini  Salmon Cakes  
Mini  Crab Cakes  with  Chipot le  A iol i  
Thai  Chicken Skewers  with  Peanut  Sauce  
Mini  Ter iyaki  Beef  Kabobs  
Turkey Meatbal ls  with  Cranberry  Bourbon Sauce  
Pork  Pot  St ickers



P L A T E D  

S E L E C T I O N S

E N T R É E S

Champagne Chicken with  Alfredo Sauce  
Bacon Wrapped Chicken with  Cherry  Chutney 
Barbeque Gr i l led  Chicken 
Chicken Marsala  with  Mushrooms 

Beef  Tender lo in  T ips  with  Mushroom Demi  Glaze  
Engl ish  S l i ced  New York Str ip  Lo in  
Bra ised Osso Buco 
Cracked Pepper  Gr i l led  F lank Steak 
Gr i l led  New York Str ip  Steak 
Gr i l led  F i let  Mignon 

Roasted Pork  Tender lo in  with  Bourbon Cranberry  Sauce  
S low Roasted Ham with  Brown Sugar  Glaze  

Crab Stuffed Portabel la  Mushrooms with  Chipot le  A iol i  
Shr imp Fra  Diavolo  with  Angel  Hair  Pasta  
Salmon en Croute  
Cedar  Plank Roasted Lemon Garl i c  Herb Salmon 
Seafood L inguine  in  a  White  Wine Sauce  
P ineapple  Mango Rainbow Trout  

Spinach Ricotta  Stuffed Shel ls  with  Alfredo Sauce  
Eggplant  Roulade with  Tomato Sauce  
Spiced Chickpea Stuffed Sweet  Potatoes  
Stuffed Bel l  Pepper  (Vegetar ian or  Pork  Opt ion)  



PLATED 

SELECTIONS

S A L A D S

S I D E S

Garden Salad 
Caesar  Salad 
F ie ld  of  Greens  Salad with  Strawberr ies ,  Pecans,  and Feta  
Michigan Salad with  Green Apples ,  Cranberr ies ,  and Blue  Cheese

Bowtie  Pesto  Pasta  
Parmesan Cheese  R isotto  
Maple  Glazed Sweet  Potatoes  
Garl i c  Roasted Tr i  Color  Potatoes  
Rosemary Roasted Red Skinned Potatoes  
Smashed Yukon Gold  Potatoes  
Brown Rice  and Quinoa Blend 

Brown Sugar  Glazed Carrots  with  Pecans  
Caul i f lower  Au Grat in  
Bacon Roasted Brussel  Sprouts  
Asparagus  Roasted with  Red Peppers  
Vegetable  Medley with  Broccol i ,  Caul i f lower,  and Carrots  
Sauteed Zucchin i  and Summer Squash 
Garl i c  Shal lot  Green Beans  
Roasted Root  Vegetables  with  Carrots ,  Parsnips ,  and Turnips  



D E C A D E N T

D E S S E R T S

Brownies  
Assorted Cookies  
Blondies  
Lemon Bars  
Assorted Cupcakes  
Strawberry  Shortcake 
Mini  Fru i t  Cheesecakes  
Apple  Crumble  
Mini  P ie  Tarts  
Cannol is  
Chocolate  Covered Strawberr ies

P E R  D O Z E N

25 
25  
25  
25  
30 
30 
30 
30 
30 
35  
35

D E S S E R T  B U F F E T P E R   P E R S O N

10Choice  of  Four  (4)  Decadent  Desserts



COCKTAILS

House L iquor  
Premium L iquor  
Domest ic  Beer  
Craft  and Imported Beer  
House  Wine 
Premium Wine 
Soda

P E R  D R I N K

ALL ALCOHOLIC  BEVERAGES REQUIRE A 
BARTENDER FOR A FEE OF $50.00 PER HOUR

6 
7  
5  
6  
6  
7  
3  

P A C K A G E  B A R

Pinnacle  Vodka 
Tanqueray Gin  
Cruzan Rum 
Cruzan 9  Spiced Rum 
Sauza Tequi la  
Grant ' s  Reserve  Scotch 
J im Beam Whiskey 
Seagram's  7  Whiskey 
Domest ic  Beer  
Choice  of  (3)  House  Wines  
Coca Cola  Products

Johnny Walker  Black  Scotch 
T i to ' s  Vodka 
Grey Goose  Vodka 
Bombay Sapphire  G in  
Hendr icks  Gin  
Bacardi  Super ior  Rum 
Captain  Morgan Rum 
Patron S i lver  Tequi la  
Knob Creek Whiskey 
Crown Royal  Whiskey 
Jameson I r i sh  Whiskey 
Craft  and Imported Beer  
Choice  of  Any (5)  Wines  
Coca Cola  Products

$10.00 Per  Person for  the  F i rst  Hour  
$7 .00 Per  Person for  Each Addit ional  Hour  

$13 .00 Per  Person for  the  F i rst  Hour  
$10.00 Per  Person for  Each Addit ional  Hour  

P R E M I U M  S E L E C T I O N SH O U S E  S E L E C T I O N S



W I N E

Tr in i ty  Oaks,  Chardonnay (CA)  
Tr in i ty  Oaks,  P inot  Gr ig io  ( IT)  
Sutter  Home,  White  Z infandel  (CA)  

P R E M I U M  W I N E

Chateau St .  Michel le ,  R ies l ing (WA) 
Murphy-Goode,  Sauvignon Blanc  (CA)  
Kendal l- Jackson,  Chardonnay (CA)  
Plac ido P inot  Gr ig io  ( IT)  
Mer  Sol ie l  S i lver  Unoaked Chardonnay (CA)

Michel le  Brut  (WA) 
Macchio  Prosecco  ( IT)  
Moet  &  Chandon (FRA)

S P A R K L I N G  W I N E

2 0
2 0
2 0

PER BOTTLE

ALL  ALCOHOLIC  BEVERAGES REQUIRE A 
BARTENDER FOR A FEE OF $50.00 PER HOUR

H O U S E  W I N E

Tr in i ty  Oaks,  Merlot   (CA)  
Tr in i ty  Oaks,  Cabernet  Sauvignon (CA)  
Menage A Tro is ,  Red Blend (CA)  

14  Hands,  Cabernet  Sauvignon (WA) 
Dona Paula  "Los  Car los , "  Malbec  (ARG) 
Columbia Crest  Estates ,  Merlot  (CA)  
Parducc i ,  P inot  Noir  (CA)  
Sea Glass ,  P inot  Noir  (CA)  
Conundrum Red Blend (CA)

2 0
2 0
3 0

2 9
3 3
3 5
4 0
4 5

2 9
2 9
2 9
3 3
3 3
4 0

4 5
5 0
9 5




