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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: 9AM - 5PM

SUNDAY: CLOSED

APPOINTMENTS AVAILABLE UPON REQUEST

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

• 10 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
general Banquet manager

313-963-1400 x 423 

dcollins@internationalbanquets.com

SOPHIA PLASTIRAS
sales director / WEDDING COORDINATOR

313-963-1400 x 416

splastiras@internationalbanquets.com

CONTACT



Continental Breakfast

ALL CONTINENTAL BREAKFAST INCLUDE APPLE & ORaNGE JUICE, COFFEE & TEA

Basic Breakfast

Fitness Breakfast

Executive Breakfast

Deluxe Breakfast

DANISH & MUFFINS

BAGELS WITH CREAM CHEESE

AND PRESERVES

$14.00

MULTI –  GRAIN MUFFINS

LOW-CAL YOGURTS WITH GRANOLA

CEREALS WITH SKIM MILK

GRANOLA BARS

FRESH FRUIT PLATTER

$19.00

FRESH FRUIT PLATTER

DANISH & MUFFINS

CHOICE OF ONE BREAKFAST SANDWICH

(1)   CROISSANT WITH HAM, EGG AND CHEESE

OR

(2)  ENGLISH MUFFIN WITH CANADIAN BACON, EGG & CHEESE

OR

FRITTATA
HAM & CHEESE OR SPINACH & FETA OR HAM, CHEESE & PEPPERS

$19.00

DANISH & MUFFINS

BAGELS WITH CREAM CHEESE & PRESERVES

FRESH FRUIT PLATTER

$17.00



Breakfast Buffets

MINIMUM 25 PEOPLE 

under 25 guests - additional $5.00 per person

ALL BREAKFAST BUFFETS INCLUDE DANISH PASTRIES, TOAST

& PRESERVES, APPLE & ORANGE JUICE, COFFEE & TEA

Sunrise Breakfast Buffet
FRESH FRUIT PLATTER

SCRAMBLED EGGS

applewood BACON & turkey or pork sausage

LYONNAISE POTATOES

FRENCH TOAST WITH MAPLE SYRUP, WHIPPED CREAM & 

FRUIT TOPPINGS

$21.00 PER PERSON

FRESH FRUIT PLATTER

SCRAMBLED EGGS

APPLEWOOD BACON

LYONNAISE POTATOES

OATMEAL WITH RAISINS & BROWN SUGAR, 

BUTTERMILK BISCUITS & SAUSAGE GRAVY

$23.00 PER PERSON

Country Breakfast Buffet

Buffet Enchancements
OMELET STATION $7.00 PER PERSON

ATTENDANT $125.00

assorted breads

carrot, zucchini or banana bread

$20.00 per loaf



Brunch

MINIMUM 25 PEOPLE 

UNDER 25 GUESTS – ADDITIONAL $5.00 PER PERSON

BRUNCH INCLUDES ASSORTED SOFT DRINKS, COFFEE & TEA, APPLE & ORANGE JUICE

The Windsor Brunch
FRESH FRUIT DISPLAY

MIXED GREENS SALAD

MUFFINS & DANISH PASTRIES

SCRAMBLED EGGS

APPLEWOOD SMOKED BACON

BREAKFAST SAUSAGE

Airline CHICKEn WITH LEMON GLAZE 

SEARED SALMON WITH ROASTED TOMATO & LEEK 
WHITE WINE DEMI

VEGETABLE MEDLEY

THREE CHEESE SCALLOPED POTATOES

FRESH ROLLS & BUTTER

ASSORTED PETIT FOURS

$31.00 

The Tiffany Brunch
FRESH FRUIT DISPLAY

BABY SPINACH WITH CRISP BACON, SHRIMP, SWEET ONION, 
heirloom tomatoes, hard boiled EGGS

& white balsamic DRESSING

ROASTED CHICKEN & APPLE SALAD
WITH WALNUT & BLEU CHEESE

frittata WITH baby spinach & gruyere cheese

STEAMED GARDEN VEGETABLES WITH BUTTER & PARSLEY

SMOKED SALMON, BAGELS & CREAM CHEESE
WITH TRADITIONAL CONDIMENTS

carrot, zucchini or BANANA BREAD

ASSORTED FINGER SANDWICHES
CHICKEN SALAD / CUCUMBER WATERCRESS CREAM CHEESE

FRUIT TARTLETS

FRESH ROLLS & BUTTER

CHOCOLATE & BLONDIE BROWNIES

ASSORTED BISCOTTI & MINIATURE COOKIES

$36.00

Brunch Enhancements
CHAMPAGNE BAR

MARKET PRICE

CARVING STATION

ATTENDANT $125.00

HAM 

$6.50 PER PERSON

PRIME RIB

$12.50 PER PERSON

OMELET STATION

$7.00 PER PERSON

ATTENDANT $125.00

assorted breakfast breads

carrot, zucchini or banana bread

$20.00 per loaf



Specialty Breaks

PRICE PER PERSON

ALL SPECIALTY BREAKS ARE BASED ON ONE HOUR

The Health Nut
TRAIL MIX

WHOLE FRUIT

GRANOLA BARS

APPLE & ORANGE JUICE

BOTTLED WATER

$10.00

The Cookie Jar
FRESH BAKED COOKIES

SODAS & BOTTLED WATER

MILK, COFFEE & TEA

$9.00

Sweet & Salty
BARBEQUE CHIPS

TRI-COLORED TORTILLA CHIPS & SALSA

CHOCOLATE COVERED NUTS OR CHIPS

CHOCOLATE DIPPED PRETZELS

SODAS & BOTTLED WATER

$12.00 

The Cupcake Break
assorted cupcakes

SODAS & BOTTLED WATER

MILK, COFFEE & TEA

$10.00

Take Me Out To The Ballgame
ROASTED PEANUTS

POPCORN

POTATO CHIPS

JUMBO PRETZELS

SODAS & BOTTLED WATER

$12.00

The Chocoholic
CHOCOLATE CHIP COOKIES

CHOCOLATE DIPPED PRETZELS

CHOCOLATE FUDGE BROWNIES

CHOCOLATE COVERED OREO COOKIES

MILK, BOTTLED WATER, COFFEE & TEA

$13.00

The Eastern Market
ASSORTMENT OF domestic CHEESES

 CRACKERS & FLAT BREADS

FRESH FRUIT PLATTER

CRUDITE OF GARDEN VEGETABLES

WITH DIPPING SAUCES

$14.00



Break Enhancements

Granola Bars

Low-Cal Yogurts

Whole Fruits

Assorted Miniature Muffins

Assorted Breakfast Breads

Flavored Waters

Individual Bags of Nuts

Coffee & Tea

Assorted Cookies

Brownies

Cupcakes

Chocolate Dipped Pretzels

Tortilla Chips & Salsa

Individual Bags of Chips, Pretzelsor Popcorn

Panna Still Water
Or

Pellegrino Sparkling Water

Iced Tea, Lemonade or Punch

Assorted Soft Drinks or Juices

$2.00 each

$3.00 each

$1.75 each

$20.00 dozen

$20.00 per loaf

$30.00

CARROT, ZUCCHINI, BANANA BREAD

cucumber lemon-Lime-mint-ginger

blueberry-lemon-lime-mint-ginger

$2.25

$26.00 gallon

$24.00 dozen

$24.00 dozen

$24.00 dozen

$24.00 dozen

$4.00 person

$2.00 each

$4.00 each

$30.00 gallon

$3.00 each



Plated Luncheons

Mixed Green Salad
Entrees 

~CHOICE OF ONE~

roast airline chicken breast with apricot and rosemary glaze

morocCan roast chicken with apricot and olive relish pan JUS cous cous

orange chili chicken, sugar snap peas, carrots, peppers on jasmine rice

roast chicken marsala with roasted shiitaki mushrooms

chicken piccata, shiitake mushroom lemon caper beurre blanc

Warm shrimp taco roll, monterey jack cheese, roasted tomato salsa

jicama salad and lime yogurt dressing, fresh pear garnish

grilled gulf salmon or snapper with a lime coriander sauce

ahi tuna seared with ginger, oriental vegetables, shiitake, sugar snap peas, carrots

and fried wonton garnish

TILAPIA WITH CAPER DILL SAUCE & RICE PILAF

Airline CHICKEN WITH TARRAGON, SHITTAKE MUSHROOM CREAM SAUCE & RICE PILAF

PENNE PASTA TOSSED WITH SLICED CHICKEN BREAST, ASPARAGUS, ARTICHOKE

HEARTS & MUSHROOMS IN A LEMON DILL SAUCE TOPPED WITH ROMA

TOMATOES & SPRINKLED WITH ASIAGO CHEESE

$21.00

$21.00

$24.00

SLICED BEEF TENDERLOIN WITH PORT WINE DEMI & WHIPPED garlic cheese potato 
$29.00

Vegetable

Starch

Beef

Chicken

Seafood

Pasta

~CHOICE OF ONE~

~CHOICE OF ONE~

GREEN BEANS WITH ROASTED ONIONS, BROCCOLINI, SEASONAL MIXED VEGETABLES

Roasted Yukon gold potatoes in tomato & herb, rice pilaf, 3 grain wild rice, 3 cheese potato 

Dessert Selections
~CHOICE OF ONE~

STRAWBERRY CHEESECAKE, KEY LIME PIE, LEMON RASPBERRY TORTE, BLACK FOREST TORTE

PRICES INCLUDE ROLLS & BUTTER, SODAS, BOTTLED WATER, COFFEE & TEA

VEGETARIAN LUNCHEONS UPON REQUEST

SPLIT FEE $5.00 PER PERSON

minimum 25 people

under 25 guests - additional $5.00 fee per person



Salad Entrees 

Salad Entrees include, bread rolls, coffee, tea, sodas & dessert

Grilled Chicken & Apple Salad
Grilled chicken breast and apples over a bed of mixed field greens, dried cherries

and candied walnuts finished with apple cider vinaigrette

$21.00

Grilled Chicken Caesar Salad

Thai Ahi Tuna Salad

Maple Glazed Salmon

Roast Chicken Breast Salad

Grilled Flank Steak Salad

Warm Grilled Shrimp Greek Salad

GRILLED CHICKEN BREAST, TOMATO & GARLIC CROUTONS OVER RoMAINE LETTUCE WITH A 

HOMEMADE CAESAR SALAD DRESSING

$19.00

thai ahi tuna salad, charred asparagus, snap peas, mixed greens, edamame, sweet 

peppers with an asian sesame dressing & fried wonton

$21.00

watercress, arugula, romaine heart, blood grapefruit frisee toasted walnut with a 

white balsamic citrus dressing

$21.00

grilled fennel arugula spinach, green beans, heirloom tomato, cucumber with a 
citrus yogurt dressing

$21.00

on a warm mini naan indian bread, arugula, roasted tomato with a
light sesame soy dressing

$21.00

$23.00



minimum 25 people

under 25 guests - additional $5.00 fee per person

Luncheon Buffet

Corktown Deli Buffet
Salads

~CHOICE OF three~

Deli Selections
PASTA SALAD, MIXED GREENS SALAD, COLE SLAW, POTATO SALAD, FRUIT SALAD

ROAST BEEF, HONEY BAKED HAM, SMOKED TURKEY, GENOA SALAMI, SWISS, SHARP CHEDDAR
& PROVOLONE CHEESE, CONDIMENTS, BREADS & ROLLS

GRILLED CHICKEN SALAD ADDITIONAL $5.00 PER PERSON

Dessert
FUDGE BROWNIES & FRESH BAKED COOKIES

PRICE INCLUDES CHIPS, SODAS, BOTTLED WATER, COFFEE & TEA

$25.00 PER PERSON

Bricktown Deli Buffet 
Salads

MIXED FIELD GREENS SALAD, GRILLED MEDITERRANEAN VEGETABLES, middle eastern

COUSCOUS SALAD with lemon and olive oil dressing

Deli Sandwiches
CALIFORNIA WRAP asian glazed GRILLED CHICKEN breast, SWEET PEPPERS, mixed greens, 

TOMATO avocado aioli WRAPPED IN A LAVASH

VEGETARIAN WRAP WITH MARINATED SWEET PEPPERS, GRILLED VEGETABLES, DILL HAVARTi 
CHEESE, LETTUCE, TOMATO, HUMMUS & AVOCADO AIOLI IN A SPINACH LAVASH

HOAGIE WITH ROASTED TURKEY, SMITHFIELD HAM, GENOA SALAMI, PROVOLONE CHEESE, 
LETTUCE & TOMATO ON A HOAGIE ROLL

Dessert
assorted miniature PASTRIES

price includes chips, sodas, bottled water, coffee and tea

$28.00 per person



Luncheon Buffet

minimum 25 people

under 25 guests - additional $5.00 fee per person

The Tigertown Barbeque
Salads

POTATO SALAD, FRUIT SALAD, COLE SLAW, ROASTED CORN SALAD

Barbeque Selection
GRILLED HAMBURGERS, HOT DOGS, PULLED BARBEQUE PORK, TEXAS 

STEAK FRIES, COUNTRY BAKED BEANS

Dessert
PEACH COBBLER & APPLE STRUDEL

PRICE INCLUDES SODAS, BOTTLED WATER, COFFEE & TEA

$28.00 PER PERSON

Mexican Fiesta
Salads

YELLOW CORN & ROASTED PEPPER SALAD

MIXED GREEN SALAD WITH CILANTRO LIME VINAIGRETTE

THREE BEAN SALAD

Fiesta Selection
CHILI CON QUESO & TRI COLORED CHIPS

GRILLED BEEF & CHICKEN FAJITAS WITH SWEET ONIONS & PEPPERS

SERVED WITH WARM FLOUR TORTILLAS, SHREDDED CHEDDAR CHEESE,

SOUR CREAM, PICO DE GALLO, GUACAMOLE & SPANISH RICE

Desserts
CARAMeL APPLE CINNAMON CHEESECAKE

CINNAMON SUGAR BEIGNETS TOPPED WITH WARM CHOCOLATE SAUCE

PRICE INCLUDES SODAS, BOTTLED WATER, COFFEE & TEA

$30.00 PER PERSON



Luncheon Buffet

minimum 25 people

under 25 guests - additional $5.00 fee per person

The Little Italy Buffet

ASSORTED GRILLED VEGETABLES, IMPORTED MEDITERRANEAN OLIVES, 

MOZZARELLA CHEESE, CURED ITALIAN MEATS, TOASTED CIABATTA BREAD

Antipasto Display

Salad
CAESAR SALAD

Entrees
CHICKEN PARMESAN

SWEET ITALIAN SAUSAGE WITH PENNE PASTA, HUNGARIAN PEPPERS & roasted tomatoes

OR linguini PASTA WITH WHITE CLAM SAUCE, 

HERB ROASTED VEGETABLES, TOASTED GARLIC CIABATTA BREAD

Desserts
MILK CHOCOLATE TIRAMISU & cannolis

$30.00 PER PERSON

The Greektown Buffet
Antipasto Display

ASSORTED GRILLED VEGETABLES, IMPORTED OLIVES, TzATZIKI, roasted beets 

TARAMOSALATA, KASSERI CHEESE, FETA CHEESE, TOASTED PITA BREAD

Salads
Greek SALAD

Entrées 
SPINACH PIE, MINI CHICKEN KABOB WITH LEMON OREGANO GLAZE, 

STEWED GREEN BEANS, RICE PILAF, GREEK BREAD

Desserts
GREEK PASTRIES

PRICE INCLUDES SODAS, BOTTLED WATER, COFFEE & TEA

$32.00 PER PERSON



Luncheon Buffet

minimum 25 people

under 25 guests - additional $5.00 fee per person

The Harmony Park

~CHOICE OF two~

Salads
MIXED GREEN SALAD WITH RANCH, ITALIAN & BALSAMIC VINAIGRETTE

BOWTIE PASTA WITH SPRING VEGETABLES TOSSED IN A FRESH BASIL VINAIGRETTE

CAESAR SALAD WITH GARLIC CROUTONS

CLASSIC GREEK SALAD – ADDITIONAL $1.50 PER PERSON

Entrées 
~CHOICE OF three~

Airline CHICKEN WITH TARRAGON SHIiTAKE CREAM SAUCE

BEEF STROGANOFF

mediterranean BAKED COD WITH fennel & citrus tomato SAUCE

POACHED ATLANTIC SALMON WITH LEMON CAPER BEURRE BLANC

SAVORY SAUSAGE PASTA BAKE WITH PARMESAN & FETA

PENNE PASTA WITH JULIENNED GRILLED CHICkeN, ASPARAGUS, MUSHROOMS, 
ARTICHOKES & ROMA TOMATOES IN A FRESH LEMON OREGANO SAUCE

Vegetables
~CHOICE OF one~

STEAMED VEGETABLE MEDLEY WITH PARSLEY & BUTTER, BROCCOLINI,

haricot vert, ASPARAGUS & JULiENNE VEGETABLES

Starch
~CHOICE OF one~

roasted yukon gold potatoes in tomato & herbs, RICE PILAF,

THREE GRAIN WILD RICE, THREE CHEESE POTATOES

Dessert
MINIATURE PASTRIES

PRICE INCLUDES SODAS, BOTTLED WATER, COFFEE & TEA

$32.00 PER PERSon



Luncheon Sandwiches & Box Lunches

LUNCHEON SANDWICHES INCLUDE COLE SLAW OR PASTA SALAD, whole fruit, chips, 

SODAS, BOTTLED WATER, COFFEE, TEA, COOKIES & BROWNIES

Club Wrap
ROASTED TURKEY WITH LAVASH FLAT BREAD, applewood BACON, 

MONTEREY JACK CHEESE, LETTUCE & TOMATO, Dijon aioli

$18.00

Vegetarian Wrap

Tenderloin Sandwich

MARINATED SWEET PEPPERS, GRILLED VEGETABLES, brown rice, 

DILL HAVARTI CHEESE, LETTUCE, TOMATO, HUMMUS & GUACAMOLE 

IN A SPINACH LAVASH 

$18.00

roast TENDERLOIN with marinated tomato, sweet onion, roasted 

peppers, ROASTED GARLIC horseradish sauce, MOZZARELLA cheese in 

a soft focaccia roll-SERVED WARM

$21.00

California Wrap
asian glazed GRILLED CHICKEN BREAST, GRILLED SWEET PEPPERS, 

SPRING MIX, TOMATOES & DILL HAVARTI CHEESE, AVOCADO aioli

wrapped in a SPINACH LAVASH

$20.00



The Renaissance Executive Package

minimum 25 people

under 25 guests - additional $5.00 fee per person

Deluxe Continental Breakfast
ASSORTED BREAKFAST PASTRIES, BAGELS & FRESH FRUIT,

ORANGE & APPLE JUICE, COFFEE & TEA

Mid Morning Beverage Break

Plated Executive Lunch
ADDITIONAL CHOICE $2.00 PER PERSON

SWEET POTATO CHIPS, APPLE & CABBAGE COLE SLAW

FRESH BAKED COOKIES & BROWNIES

COFFEE & TEA

SODAS & BOTTLED WATER

Asian Wrap

Grilled Salmon Panini Balsamic Portabella

Grilled CHICKEN breast WITH asian ginger GLAZE, 

crisp vegetables, brown rice in a lavash

Grilled Salmon, Asian Salad, Sweet Peppers, 

Light Ginger Glaze on a foccacia roll

COFFEE, TEA, SODAS, BOTTLED WATER & GRANOLA BARS, flavored water

cucumber-lemon-Lime-mint-ginger -or- Blueberry-lemon-lime-mint-ginger

roasted portabella Mushrooms on a soft 

foccacia roll with provolone, roasted red 

pepper, arugula with a white balsamic glaze

Smoked Turkey Croissant
SMOKED TURKEY, AVOCADO Aioli, arugula,

TOMATO & applewood BACON

Mid Afternoon Chocoholic Break
CHOCOLATE CHIP COOKIES

CHOCOLATE DIPPED PRETZELS

CHOCOLATE FUDGE BROWNIES

CHOCOLATE COVERED OREO COOKIES

MILK, BOTTLED WATER, COFFEE & TEA

$50.00

~CHOICE OF one~



The Campus Martius Executive Package

minimum 25 people

under 25 guests - additional $5.00 fee per person

Deluxe Continental Breakfast
ASSORTED BREAKFAST PASTRIES, BAGELS & FRESH FRUIT,

ORANGE & APPLE JUICE, COFFEE & TEA

Mid Morning Beverage Break
COFFEE, TEA, SODAS, BOTTLED WATER, GRANOLA BARS and flavored waters

cucumber-lemon-Lime-mint-ginger -or- Blueberry-lemon-lime-mint-ginger

Buffet Lunch
mixed greens WITH BACON, heirloom TOMATOES,

sweet onion, white balsamic & bacon crumbled bacon DRESSING

SOUTHERN FRIED CHICKEN

BBQ PULLED PORK with our in house bbq sauce & sweet peppers

POTATO SALAD & COLE SLAW

BUTTERMILK BISCUITS & GRAVY

FRESH BAKED COOKIES & BROWNIES

COFFEE & TEA

SODAS & BOTTLED WATER

Mid Afternoon 
Take Me Out To The Ballgame Break

JUMBO PRETZELS

POTATO CHIPS & POPCORN

ROASTED PEANUTS

SODAS & BOTTLED WATER

$50.00 per person



The New Center Executive Package

minimum 25 people

under 25 guests - additional $5.00 fee per person

ASSORTED BREAKFAST PASTRIES, BAGELS & FRESH FRUIT,

ORANGE & APPLE JUICE, COFFEE & TEA

Mid Morning Beverage Break
COFFEE, TEA, SODAS, BOTTLED WATER & GRANOLA BARS and flavored water

cucumber-lemon-Lime-mint-ginger -or- Blueberry-lemon-lime-mint-ginger

Lunch Buffet
SEASONAL MIXED GREENS WITH white BALSAMIC VINAIGRETTE

POACHED SALMON WITH champagne BEURRE BLANC with leeks & carrots

Grecian style roast CHICKEN breast, tomatoes, Olives & Artichokes

spinach & Cheese Ravioli, Artichoke Lemon Glaze

MIXED WILD RICE PILAF

STEAMED ASPARAGUS

BREAD ROLLS & BUTTER

ASSORTED PETIT FOURS

COFFEE & TEA

SODAS & BOTTLED WATER

Mid Afternoon Cookie Jar Break
FRESH BAKED COOKIES

SODAS & BOTTLED WATER

MILK, COFFEE & TEA

$50.00 per person

Deluxe Continental Break



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

Public Address

* Tech support for connection of client provided Computer/ Projector, or additional required technical support will be billed at the 
appropriate hourly rate (60.00 / 90.00) with a 1 hour minimum

* Projection/Flat Screen packages include a standard 3ft HDMI Computer Connection Cable. Computer output adaptors are 
available as an option, as are HDMI extensions and Computer remotes.

Audio Visual Event Solutions is a full-service event production company. Please inquire about inventory you do not see on this Daily Use package list.

**Ask your representative for details regarding labor rates, which can vary based on complexity, required inventory, and time of operation. Above prices 
do not reflect labor charges, which may apply.

Jeff Cornett | Audio Visual Director |  jeff@aveventsolutions.net | 248-585-6404

Phone Conference
Polycom (Standard) – 115.00

Polycom VIP (includes two extension Microphones)

Podium w/Mic

Standing Mic (Wired handheld Microphone on Stand)

Wireless Handheld, or Lapel Microphone System

2-Speaker PA System w/4 ch. Mixer

6ft Screen/Cart/AC Extension

8ft Screen/cart/AC Extension

Computer

Computer Output Adaptor

Wireless Computer Remote

HDMI / VGA Extension (If computer placement is required away from the projection 
cart (podium/side table) than an HDMI/VGA Extension will be required).

7:00 a.m. to 5:00 p.m. – Monday through Saturday

5:00 p.m. to 7:00 a.m. - Monday through Saturday and Sunday

6ft Screen/Cart/AC Extension/LCD Projector (3800 Lumens)

8ft Screen/Cart/AC Extension/LCD Projector (4400 Lumens)

10ft Cradle Screen/Cart/AC Extension/LCD Projector (6000 Lumens) 

60” Flat Screen (Small Room Meetings)  

Presentation/Projection Packages and Options

Options

Labor Rates
$60/hr
$90/hr

$200.00

$250.00

$100.00

$75.00

$150.00

$250.00

$80.00

$120.00

$300.00

$20.00

$50.00

$40.00

$500.00

$600.00

$800.00

$450.00
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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


