
Corporate Social / Evening
Banquet Menus

400 MONROE STREET  DETROIT MI 48226 • PH: 313-963-1400 • FX: 313-963-2236
INTERNATIONALBANQUETS.COM

Setting the Stage for a Successful Event

Located in the heart of Detroit’s Greektown and adjacent to the newly renovated Atheneum Suites Hotel, this 
complex features one of the most beautiful & unique ballrooms in the Metro-Detroit area. With twenty-four 
foot vaulted ceilings, dome skylights and a circular balcony overlooking the main ballroom, this hidden 
treasure with a view of the city is a fabulous venue for an elegant wedding or social gathering.

Within walking distance to Comerica Park, Ford Field, Cobo Hall, Quicken Loans, General Motors Headquar-
ters and across the street from Greektown Casino and the People Mover, this location is the pulse of the city.

So the next time you are looking to host a business or social event, allow our experienced staff to “set the stage.”



THE INTERNATIONAL CENTER
400 MONROE STREET. DETROIT MI 48226

PH: 313-963-1400 • FX: 313-963-2236

INTERNATIONALBANQUETS.COM

OFFICE HOURS
MONDAY - FRIDAY: 8AM - 6PM

SUNDAY: CLOSED

APPOINTMENTS AVAILABLE UPON REQUEST

General arrangements
• 3 weeks prior to event - final menu selections

• 7 days prior to event - final guest count / final balance due

 - Final payment can be paid with a cashiers check, credit card or cash 

               we do not accept personal checks

• any changes on day of event will be subject to an additional $300 setup fee

• Menu prices subject to change

Decoration & Vendor Regulations
All decorations and displays must comply with the city of detroit fire codes. banners or displays 

may not be attached to any stationary wall, Floor or ceiling unless approved in advance. Glitter, 

confetti, silly string, bubbles and dance floor dust are not permitted

Vendors must set up during contracted times only. All decorations and rental items must be 

removed upon the completion of your event

Audio visual
Complete audiovisual equipment and services are available for your event at client’s expence

Coat Check
Hosted coat check is available for your event at $200.00 per 100 Guests

Overnight accommodations
your event manager can also assist you in the setting up a block of rooms at atheneum suites 

hotel located adjacent to the international center

Parking
Valet parking is available through the atheneum suites hotel

Derrick Collins
Banquet manager

313-963-1400 x 1247 

dcollins@internationalbanquets.com

SOPHIA PLASTIRAS
sales manager

313-963-1400 x 1235

splastiras@internationalbanquets.com

Tina Sill
sales manager

313-963-1400

tsill@internationalbanquets.com

CONTACT
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Butler Passes or Display Hors D’Oeuvres

Silver Selections
BLACK FOREST MUSHROOM TARTLET WITH GOAT CHEESE & SWEET ONION

THAI SESAME CHiCKEN FINGERS WITH CHILI DIPPING SAUCE

CRISPY SPRING ROLLS WITH PLUM SAUCE

rice balls

REUBEN QUESADILLA

TOMATO BASIL BRUScHETTA

CALAMARI FRITTERS WITH COCONUT RUM SAUCE

sweet onion tartlet

BEEF TENDERLOIN CANAPES

SMOKED SALMON & BOURSIN CHEESE IN A PUFF PASTRY

CHICKEN WINGS WITH HOT OR SWEET SAUCE

CATFISH BEIGNETS

MINI TACOS

$37.00 PER DOZEN

Gold Selections
CANDIED SEA SCALLOPS & BACON RUMAKI

COCONUT FRIED SHRIMP WITH PINA COLADA SAUCE

STUFFED MUSHROOMS WITH CRAB MEAT

STUFFED MUSHROOMS WITH SAVORY ITALIAN SAUSAGE & MARINARA SAUCE

lamb pitas

SESAME THAI CHICKEN SATAY WITH COCoNUT PEANUT CURRY SAUCE

spinach triangles

kafta

BBQ RIBLETS

$43.00 PER DOZEN

Platinum Selections
ICEd SHRIMP SERVED WITH CLASSIC COCKTAIL SAUCE

LOBSTER BEIGNETS WITH CAJUN MAYONNAISE DIP

GRILLED MINIATURE LAMB CHOPS

lump crab martinis

smoked salmon & crab parfait

$62.00 PER DOZEN



Butler Passed or Sushi Display

CUCUMBER ROLL, AVOCADO CUCUMBER ROLL, ASPARAGUS ROLL, SPICY TOFU ROLL, A2C ROLL

$15.00 PER DOZEN

Maki Vegetarian Rolls

Maki Sushi
$15.00 PER DOZEN

Tuna Roll
THIN LAYER OF WASABI WITH FRESH TUNA

Salmon Roll
THIN LAYER OF WASABI WITH FRESH SALMON

Spicy Scallop Roll
SPICY SAUCE WITH SMALL SCALLOPS

Spicy Tuna Roll
CHOPPED TUNA WITH SPICY SAUCE & MASAGO

Philadelphia Roll
SALMON, CREAM CHEESE, CUCUMBER 

& ASPARAGUS

Tuna Avocado Roll
FRESH TUNA STRIPS WITH AVOCADO

Salmon Avocado Roll
FRESH SALMON STRIPS WITH AVOCADO

California Roll 
IMITATION CRAB, AVOCADO

& CUCUMBER TOPPED WITH MASAGO

Boston Roll
SHRIMP, LETTUCE & CUCUMBER

Premium Sushi Rolls
$30.00 PER DOZEN

Salmon Tsutsumi Roll
MASAGO, CRAB MEAT, ASPARAGUS, AVOCADO & CUCUMBER 

TOPPED WITH FRESH SALMON

Shrimp Fashion Roll
COOKED SHRIMP, LETTUCE, CUCUMBER, AVOCADO,

TOMATO & ASPARAGUS

Rainbow Roll
CALIFORNIA ROLL WITH FRESH TUNA, WHITEFISH & 

AVOCADO



Specialty Displays

SERVED WITH RASPBERRY CHANTilly SAUCE

$5.00 PER PERSON

Fresh Seasonal Fruit

IMPORTED CHEESES SERVED WITH AN ASSORTMENT 

OF CRACKERS & italian cured MEATS

$6.50 PER PERSON

International & Domestic Cheese Display

TABOULI, HUMMUS, TzATZIKI SAUCE 

& TOASTED PITA BREAD

$3.00 PER PERSON

Mediterranean Dips & Spreads 

A MEDITERRANEAN BLEND OF OLIVES, FETA CHEESE, 

GRILLED VEGETABLES & CURED MEATS

$5.50 PER PERSON

Antipasto Display

GARDEN FRESH VEGETABLES SERVED WITH RANCH DIP

$3.00 PER PERSON

Vegetable Crudites



Specialty Displays

EACH ITEM SERVES 50 PEOPLE

ATTENDANT $125.00

Whole Brie En Croute 
WRAPPED IN PUFF PASTRY WITH PECANS, rasberry sauce

$150.00

Whole Smoked Norwegian Salmon
SALMON IS SMOKED IN-HOUSE & SERVED WITH SWEET ONIONS, CAPERS, CREAM CHEESE

& ASSOTRED CRACKERS

$375.00 

Roasted Whole Tom Turkey
WITH HOMEMADE CRANBERRY SAUCE SERVED WITH ROLLS & CONDIMENTS

$225.00 

Herb Encrusted Tenderloin Of Beef
SERVED WITH NATURAL AU JUS & BREAD ROLLS

$375.00 

Ham
SERVED WITH SWEET HONEY CHILI GLAZE MUSTARD & BREAD ROLLS 

$250.00



MINIMUM 50 PEOPLE

ATTENDANT $125.00

Asian
STIR FRIED CHICKEN, BEEF & CHINESE VEGETABLES IN AN ASIAN ginger SAUCE & FRIED RICE

$15.00 PER PERSON

Fajita Station
SOUTHWESTERN BEEF & CHICKEN WITH PEPPERS, ONIONS, GUACAMOLE, SALSA, SOUR CREAM & 

SHARP CHEDDAR SERVED WITH WARM SOFT TORTILLAS & SPANISH RICE

$16.00 PER PERSON

Mashed Potato Bar
Whipped Yukon Gold Potatoes, SWEET POTATO wedges SERVED WITH COUNTRY GRAVY,

cheese fondue & ASSORTED TOPPINGS IN MARTINI GLASSES

$8.00 PER PERSON

Salad Bar
MIXED FIELD GREENS, baby spinach, Roasted Beets, Chick Peas, Sugar Snap Peas, Feta 

cheese, cheddar cheese, GARLIC CROUTONS, BACON BITS, TOMATOES, GRATED EGGS,

OLIVES, walNUTS & CHOICE OF DRESSINGS

$10.00 PER PERSON

Stations



Poultry

Seafood

Plated Dinner Selections

all entrees are served with our house salad with heirloom tomato, Cucumber 

wedges, white balsamic vinaigrette, chef’s choice of vegetable, starch and dessert.

pan seared salmon

choice of sauce

champagne lemon beurre blanc

green sweet chili sauce with leek and carrot

champagne lobster sauce

$35.00

grilled Tilapia

choice of sauce

tarrragon lemon sauce

saffron roasted tomato sauce

$32.00

baked atlantic cod

encrusted with lemon panco and parmesan cheese

with a champagne beurre blanc

$32.00

gluten free salmon

poached salmon with leeks, carrots, herbs,

tomato in a rich clam broth

$35.00

roasted CHICKEN BREAST

choice of sauce

port reduction with green Grapes garnish 

grecian sauce artichoke, olive, tomato, fresh herbs

Apricot Rosemary Glaze

$32.00

boneless CHICKEN BREAST saute

choice of sauce

piccatta with shiitake mushrooms

marsala with grilled queen trumpet mushrooms

tarragon chicken demi and spinach

$34.00

baked chicken florentine pinwheel

with dill lemon demi

$34.00



Beef

Plated Dinner Selections

herb encrusted Sliced Roast tenderloin

with wild mushroom bordelaise

$45.00

grilled FILET MIGNON

topped with crispy fried onions or zip demi glaze sauce

$48.00

cabernet braised short ribs WITH PAN jus and topped with crispy 

fried leeks

$34.00

Vegetarian

Dual Plated  Dinner

stuffed tomato with roasted vegetables and quinoa wrapped in a puff pastry on 

a bed of curried lentils

$32.00

grilled vegetable napoleon on a roasted tomato with grilled tofu

$32.00

seared portobello stuffed with roasted vegetables on a bed of lentils and 

chick peas, grilled tofu and balsamic glaze

$32.00

Sliced TENDERLOIN & roasted Airline CHICKEN

wild mushroom sauce and port reduction with green grapes

$45.00

roasted CHICKEN breast & grilled SALMON

Grecian sauce with tomato and artichoke & beurre blanc with leek and carrot

$42.00

petit grilled fILET MIGNON & ATLANTIC SALMON

rich demi and spinach tarragon sauce

$50.00

Sliced roasted TENDERLOIN & ATLANTIC SALMON

wild mushroom demi and roasted tomato beurre blanc

$50.00
petit FILET MIGNON & shrimp scampi

$55.00



Caesar Salad with Garlic Croutons
$1.50 per person

Michigan Cherry Salad
field greens with dried cherries, pecans and gorgonzola

with balsamic vinaigrette

$2.50 per person

Spring Greens
Marinated tear drop Heirloom tomato, Candied Pecans, edible viola 

flower, cucumber wedge, french goat cheese crouton served with 

white balsamic dressing

$3.00 per person

Spring Green Cucumber Wrap
Sweet Melon Balls, pear heirloom tomato, edible viola flower served 

with white balsamic dressing

$3.00 per person

Plated Dinner Salad Upgrades



Salads 
~choice of three~

Dinner Buffet include bread rolls, a selection of three salads, three entrees, a vegetable, a 
starch, a customized sweets table, coffee & tea.

Dinner Buffets

Mixed Green Salad 
with ranch and balsamic vinaigrette dressings

Caesar Salad 
with garlic croutons

Spinach Salad
 with bacon, egg, parmesan and a 

warm bacon dressing

Classic Greek Salad 
with a creamy oregano dressing 

additional $1.50 per person

Bowtie Pasta Salad 
with spring vegetables in a basil vinaigrette

Country Style Potato Salad
diced idaho potatoes, onions, celery and eggs

 in a zesty mayonaisse dressing

Michigan Cherry Salad 
f ield greens with dried cherries, pecans and gorgonzola

additional $1.50 per person



Entrees
~choice of three~

Airline Chicken Piccata 
mushroom caper glaze

Salmon Filet
lemon dill sauce

Roasted Turkey
 homemade dressing and country gravy

Airline Chicken 
with rosemary apple glaze

Herb Encrusted Prime Rib
natural au jus 

and horseradish sauce

Savory Sausage Pasta Bake
 with parmesan and feta

Grilled F  lank Steak
 mushroom leek sauce

Pork Loin Medallions
 marsala sauce

Vegetables
~choice of one~

vegetable medley, broccoli spears parmesan, 
green beans with sauteed onions, asparagus spears

Starch
~choice of one~

seasoned oven roasted potatoes, rice pilaf almondine, 
three cheese potatoes, three grain wild rice with sweet peppers

Customized Sweets Table
assorted tortes, cheesecakes & miniature pastries

$48.00 per person 

Dinner Buffets



Salads 
~choice of one~

Family Style Dinner includes choice of  three entrees, pasta, salad, vegetable, starch and 
bread rolls,, Also includes a miniature petit four selection, coffee & tea. 

Family Style Dinner

Mixed Green Salad 
ranch & balsamic

 vinaigrette

Entrees 
~choice of three~

Classic Greek Salad
greek dressing 

@ 1.50 per person

Caesar Salad
@ 1.50 per person

Herb Encrusted Beef Tenderloin 
sliced with wild mushroom bordelaise sauce

Chicken Piccata 
mushroom caper lemon sauce

Grilled Maple Glazed Salmon 

Pork Scallopini 
marsala sauce

Pappardelle Pasta 
sweet sausage and peppers

Grilled F lank Steak 
mushroom leek sauce



Pasta
~choice of one~

Vegetables
~choice of one~

steamed vegetable medley, broccoli spears parmesan
haricot vert with sauteed onions, asparagus with sweet red bell peppers

Starch
~choice of one~

seasoned oven roasted potatoes, rice pilaf almondine, three cheese potatoes,
three grain wild rice with sweet peppers, fried sweet potato wedges

 Miniature Petit Four Selection
$50.00 per person

customized sweets table 
additional $7.00 per person

Family Style Dinner (continued)

Penne Pasta 
marinara or bolognese sauce

Bowtie Pasta 
alfredo sauce

Penne Pasta
grilled vegetables, basil pesto 

sauce



Antipasto Display
assorted grilled vegetables, imported mediterranean olives,

 feta cheese, grape leaves and toasted pita bread with tzatziki sauce

Salads 
~choice of one~

Greek Salad
mixed greens with beets, onions, tomatoes, kalamata olives 

and topped with feta cheese and pepperoncini 

Traditional Village Salad
tomatoes, cucumbers and pepperoncini topped 

with kalamata olives and feta cheese

First Course
~choice of Three~

Spinach Pie
sheets of delicate phyllo dough layered with 

a delicious spinach and feta cheese f illing

Pastitso
ground meat and macaroni bake, grated cheese & covered 

with a rich béchamel sauce

Our Greek Feast includes salad, three entrees, vegetable, starch,
 Greek bread, a rich assortment of Greek pastries, coffee & tea. 

Family Style Greek Feast



Grilled Chicken Kabobs
marinated with lemon and oregano

Roasted Leg of Lamb 
encrusted with fresh herbs & natural a jus

Baked Cod
lemon butter sauce

Vegetable & Starch
greek style peas

or
green beans with stewed tomatoes & herbs

&
lemon roasted potatoes

or 
rice pilaf

Assorted Greek Pastries 
loukoumathes, baklava, bougatsa, kidaif i & karithopita

assorted greek cookies

$48.00 per person

Grilled Lamb Chops
market price

Family Style Greek Feast (continued)



Antipasto Display
assorted grilled vegetables, imported mediterranean olives,

 mozzarella cheese, cured italian meats and toasted ciabatta bread

Salads
~choice of one~

Caesar Salad
with homemade garlic croutons

or

Mixed Field Greens 
with tomatoes, carrots, toasted pine nuts, 

asiago cheese in a light balsamic vinaigrette

or

Arugula Salad
 with toasted pine nuts and thinly sliced parmigiano-reggiano

 tossed in a light olive oil and lemon vinaigrette
additional $1.50 per person

Entrées
~choice of three~

Lasagna Verde
spinach lasagna made with ricotta cheese, a rich savory sausage ragu

 and then topped with a creamy béchamel sauce

Our Italian Feast includes bread rolls, salad, three entrees, vegetable and starch. 
Also includes a rich assortment of Italian pastries, coffee & tea. 

Family Style Italian Feast



Pork Loin Marsala
tender pork loin in a marsala wine sauce with porcini mushrooms

Airline Chicken Piccata
Mushroom caper glaze

Veal Scallopine
veal medallions sautéed with white wine, shiitake mushrooms, 

roasted tomatoes, prosciutto and fontina cheese

Mediterannean Baked Cod
with fennel and citrus tomato sauce 

Beef Tenderloin
beef tenderloin au poivre with a shiitake

 mushroom and a zip demi

Vegetables 
broccolini with extra virgin olive oil and garlic

or
asparagus with lemon butter and parmesan cheese

Starch
penne pasta with marinara sauce

or
farro rissoto 

Assorted Italian Pastries 
biscotti, amaretto cookies, cannolis & tiramisu

$48.00 per person

Family Style Italian Feast (continued)



Dessert Selections

Crème Brulee
SERVED WITH FRESH BERRIES

Chocolate Bailey’s Cream Torte
VANILLA AND CHOCOLATE CAKE LAYERED WITH BAILEY’S MOUSSE AND CHOCOLATE GLAZE

Tiramisu
YELLOW CAKE SOAKED IN ESPRESSO AND KAHLUA WITH A MASCARPONE CHEESE FILLING 

TOPPED WITH WHIPPED CREAM AND COCOA POWDER

New York Style Cheesecake
TOPPED WITH FRESH STRAWBERRY COULIS OR A MENAGE OF FRESH BERRIES

Black Forest Torte
CHOCOLATE CHIfFON WITH DARK CHERRIES, WHIPPED CREAM AND CHOCOLATE SHAVINGS 

SERVED WITH A CREAM ANGLAISE

Key Lime Pie
SERVED WITH RASPBERRY COULIS

Pistachio White Chocolate Mousse Cake
Chocolate cake layers filled with pistachio and white chocolate mousse

glazed with chocolate ganache

Pina Colada Cake
Vanilla chiffon layers with a coconut pineapple rum mousse filling decorated 

with a chantilly cream with toasted coconut

Customized Sweets Table
WITH AN ASSORTMENT OF MINIATURE PASTRIES AND PETIT FOURS, TORTES,

FRESH FRUIT AND BERRIES

$15.00 PER PERSON

Miniature Pastry Display
$10.00 PER PERSON

Gourmet Coffee Station
FLAVORED COFFEE SYRUPS, FRESH WHIPPED CREAM, CHOCOLATE SHAVINGS, CINNAMON 

STICKS, FLAVORED CREAMERS AND ROCK CANDY STIRRERS

$6.00 PER PERSON



After Glow Menu

Slider Party
cheeseburger slider, pickles, mustard & ketchup, on a soft brioche bun

served with fries

$10.00 PER PERSON

short rib slider, pickles, mustard & ketchup, on a soft brioche bun

served with fries

$15.00 PER PERSON

Coney Station
HOT DOGS WITH ALL THE TRIMMINGS, SERVED WITH CHILI & FRIES

$10.00 PER PERSON

Pizzas 
meat lovers, grilled vegetarian & 3 cheese 

$21.00 PER PIZZA

Children’s Meals
Chicken Fingers

SERVED WITH FRENCH FRIES

$20.00

Mini Hamburgers
SERVED WITH FRENCH FRIES

$20.00

Mini Cheeseburgers
SERVED WITH FRENCH FRIES

$20.00

Mac & Cheese
$20.00



Hosted Standard & Premium Bar Packages

Standard
ONE HOUR $12.00

EACH ADDITIONAL HOUR IS $6.00

Standard Bar 
CLAN MCGREGOR, JIM BEAM, NEWPORT, SMIRNOFF VODKA, SEAGRAM GIN, CASTILLO 

LIGHT RUM, CHRISTIaN BROTHERS BRANDY, SOUTHERN COMFORT, PEACH SCHNAPPS

BUDWeiSER, BUD LIGHT, MILLER GENUINE DRAFT, MILLER LITE

NON-ALCOHOLIC BEER

COPPERRIDGE CABERNET, CHARDONNAY, WHITE ZINFANDEL
SODAS AND JUICES

Premium
ONE HOUR $14.00

EACH ADDITIONAL HOUR IS $7.00

Premium Bar 
DEWARS WHITE LABEL SCOTCH, JACK DANIELS, CANADIAN CLUB, ABSOLUT, 

TANQUERAY, BACARDI, CAPTAIN MORGAN, CHRISTIAN BROTHERS BRANDY, 

1800 TEQUILLA, PEACH SCHNAPPS, SOUTHERN COMFORT

BUDWEISER, BUD LIGHT, HEINEKEN, LABATT BLUE

NON-ALCOHOLIC BEER

WHITE ZINFANDEL, CLOS DU BOIS RED ZINFANDEL, CLOS DU BOIS CHARDONNAY

SODAS AND JUICES

Super Premium
ONE HOUR $17.00

EACH ADDITIONAL HOUR IS $9.00

Super Premium Bar
GREY GOOSE, HENNESSY, BAILEYS, CROWN ROYAL, PATRON SILVER

INCLUDES CORDIALS & COGNAQ



Hosted & Cash Bar Packages

Cash Bar
Bartender @ $150.00 EACH

CASHIER @ $125.00 EACH 

Standard
MIXED DRINKS - $7.00, wine - $6.00

BEER - $6.00, SODAS AND JUICES -$3.00

Premium
CORDIALS AND COGNAQ - $10.00, MIXED DRINKS - $8.00, WINE - $7.00

BEER - $7.00, IMPORT BEER - $8.00, SODAS AND JUICES -$3.00

Hosted Beer, Wine & Soda Bar
BARTENDER @ $150.00 EACH

CASHIER @ $125.00 EACH

Standard
ASSORTED SODAS AND JUICES, CHARDONNAY, MERLOt, ZINFANDEL, BUDWEISER,

BUD LIGHT, MILLER GENUINE DRAFT, MILLER LITE, NON-ALCOHOLIC BEER

TWO HOURS - $16.00, THREE HOURS - $18.00, FOUR HOURS - $20.00

FIVE HOURS - $22.00, SIX HOURS - $24.00

Premium
ASSORTED SODAS AND JUICES, CHARDONNAY, RED ZINFANDEL, WHITE ZINFANDEL, 

BUDWEISER, HEINEKEN, LABATT BLUE, MILLER LITE, NON-ALCOHOLIC BEER

TWO HOURS - $18.00, THREE HOURS - $20.00, FOUR HOURS - $22.00

FIVE HOURS - $24.00, SIX HOURS - $26.00



Wine List

House Wine
CHARDONNAY, CABERNET SAUVIGNON, MERLOT

$20.00 PER BOTTLE

White Wines
CHARDONNAY, FAT BASTARD, FRANCE $30

CHARDONNAY, TOASTED HEAD, CALIFORNIA $35

CHARDONNAY KENDALL JACKSON VINTNERS RESERVE, CALIFORNIA $38

PINOT GRIGIO, KRIS, ALTO ADIGE, ITALY $30

PINOT GRIGIO, BOTTEGA VINAIN, TRENTINO, ITALY $40

WHITE ZINFANDEL, BERINGER $18

Red Wines
CABERNET SAUVIGNON, STERLING VINTNERS COLLECTIONS $34

CABERNET SAUVIGNON, J. LOHR ESTATES, CALOFORNIA $34

PINOT NOIR, REX GOLIATH, CALIFORNIA $30

MERLOT, BLACKSTONE, CALIFORNIA $32

CABERNET, FRANCIS – COPPOLA, “DIAMOND” NAPA $45

SHIRAZ, PALANDRI, WESTERN AUSTRALIA $40

Champagne & Sparkling Wines
VEUVE CLICQUOT “GOLD LABEL”, FRANCE $110

MOET & CHANDON “NECTAR” FRANCE $90

MOET & CHANDON “WHITE STAR”, FRANCE $90

Pequitos, moscato, spain $34.00

MARTINI & ROSSI, ASTI SPUMANTE, PIEDMONT $27



ANY EQUIPMENT ORDERED LESS THAN 48 HOURS IN ADVANCE IS SUBJECT TO A $100.00 

RUSH FEE. EXTeNSIVE AUDIO-VISUAL EQUIPMENT SETUP MAY BE SUBJECT TO ADDITIONAL 

FEES. TECHNICIANS ARE AVAILABLE, WITH ADVANCE NOTICE, AT COST BELOW.

Audio - Visual Equipment & Services

Technicians
MONDAY – FRIDAY 

SATURDAY

SUNDAY

Holidays

8AM – 5PM 

5PM – MIDNIGHt

6AM – MIDNIGHT

6AM – MIDNIGHT 

PRICE TO BE DETERMINED 

$52.00 PER Hour

$78.00 Per Hour

$78.00 Per Hour

$104.00 Per Hour

LCD PACKAGE - $750.00 (includes LCD, screen, power and public access system)

LC D Projectors

20” LED Monitor

24” LED Monitor

50” Plasma Monitor

60” LED Monitor

2000 Lumen LCD Projector

3500 Lumen LCD Projector

5000 Lumen LCD Projector w/Near Throw Lens

8000 Lumen LCD Projector w/Near Throw Lens

70” LED Monitor

6ft Screen - w/Cart or Stand 

8ft Screen - w/Cart or Stand

6X8 Fast Fold Rear Screen w/Dress Kit

7.6 X 10 Fast Fold Rear Screen w/Dress Kit 

9 X 12 Fast Fold Rear Screen w/Dress Kit 

10 x 10 Screen 

70 x 70 Screen

$100.00

$100.00

$300.00

$400.00

$250.00

$300.00

$400.00

Quote

$400.00

Screens & Drapes
$50.00

$75.00

$150.00

$175.00

$200.00

$80.00

$45.00



Sound Equipment

Accessories

Podium Mic

Handheld Mic

Wireless Handheld Mic

Wireless Lapel Mic 

PCC/PZM Mic 

12 Channel Mixing Console  

24 Channel (Primary) Mixing console 

Self Contained Speaker (primary or monitor)

RAPCO

$125.00

$125.00

$125.00

$125.00

$40.00

$65.00

$100.00

$100.00

$50.00

Speakers

Telephone Line 

Polycom

Laser Pointer 

Flipchart / Markers 

White Board / Stand  

Easel  

CD/DVD Player 

Audio box (Graphic EQ / Compressor)

Wireless Computer Remote

VGA Cord up to 100 feet 

VGA Cord over 100 feet

Standard Switcher / Scaler

Pulse Switcher / Scaler

$125.00

$125.00

$200.00

$30.00

$30.00

$45.00

$25.00

$50.00

$50.00 

$25.00

$40.00

$50.00

$150.00

$200.00

Additional Services
Votive Candles & Mirror Tiles

Vendor Tables - 8ft. tables skirted 

Vendor Tables – 6ft. tables skirted

Cake Cutting Fee – WEDDINGS DO NOT APPLY

Coat Check – WEDDINGS DO NOT APPLY

$10.00 per Table

$35.00 per Table

$30.00 per Table

$50.00 per every 50 people 

$200.00 per every 100 people

Lighting
Source Four Par

Source Four Jr. Leko 

Source Four Leko

Mega Par LED

Par 64 LED 

Mega Bar LED 

Follow Spot

Dimmer Pack

DMX Controller (Small) 

DMX Controller (Intelligent) - $100.00

$25.00

$30.00

$40.00

$25.00

$25.00

$25.00

$100.00

$50.00

$25.00

$100.00
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directions to the international center 
& atheneum suite hotel

from detroit metropolitan airport
take i-94(ford freeway) east to i-75 south
take i-75 south to 375 south (downtown exit)
take 375 south to the lafayette exit::lafayette 
is two blocks up the service drive
turn right onto lafayette to brush avenue (3rd block)
turn right on brush avenue
the atheneum is on the corner of brush & lafayette
the address is 1000 brush avenue

from i-96 (jeffries freeway)
take i-96 east to i-75 north
i-75 north to 375 south (downtown exit)
take 375 south to the lafayette exit::lafayette 
is two blocks up the service drive
turn right onto lafayette to brush avenue (3rd block)
turn right on brush avenue
the atheneum is on the corner of brush & lafayette
the address is 1000 brush avenue

from i-75 (f isher freeway) southbound
take i-75 south to 375 south (downtown exit)
take 375 south to the lafayette exit::lafayette 
is two blocks up the service drive
turn right onto lafayette to brush avenue (3rd block)
turn right on brush avenue
the atheneum is on the corner of brush & lafayette
the address is 1000 brush avenue

from i-75 (f isher freeway) northbound
take i-75 north to 375 south (downtown exit)
take 375 south to the lafayette exit::lafayette is two 
blocks up the service drive
turn right onto lafayette to brush avenue (3rd block)

turn right on brush avenue
the atheneum is on the corner of brush & lafayette
the address is 1000 brush avenue


