:'I. II},
sl e
£ |
AR

THEWESTIN

DETROIT METROPOLITAN AIRPORT



Congratulations

On Your Recent Engagement

We embrace the opportunity to host your upcoming special day at the Westin Detroit Metropolitan Airport Hotel.
Large or small, contemporary or classic...whatever your vision may be, we will provide the perfect place for your dream day to unfold.

Our guest rooms and suites feature signature Westin touches such as the Westin Heavenly Bed and Heavenly Bath. In addition to our
convenient location we have a private airport security entrance and abundant valet parking at a discounted rate.

Welcome your guests with a rehearsal dinner in our elegant Sky Ballroom, ideal for small gatherings and receptions with ample natural light
at daytime and a more dramatic setting for evening events.

Your event manager will instinctively and thoughtfully respond to every need on a personal level leaving you feeling relaxed and able to
fully enjoy your perfect day.




WESTIN WEDDINGS

.

Perfect Partnership

At Westin, we're committed to bringing your vision of your perfect wedding day to life flawlessly. We take the time

to understand your unique needs so that we can delight you with intuitive service, thoughtful touches and enriching

experiences, allowing you to enjoy each moment to the fullest.

Refresh

Our amenities are designed to renew
your mind and body. Restore your
vitality in the Heavenly Bed™, and allow
our invigorating White Tea products to
soothe you before and after your big
day.

Nourish

Enjoy fresh, local ingredients, prepared
to delight your guests and ensure that
you feel energized for your big day.

WESTIN

HOTELS L REEDORTS

Invigorate

Prep for your big event with a morning
workout, or revitalize with a custom
running route. Whatever your fitness
style, Westin allows you to move well
and feel your best.



ONE BEDROOM SUITE

LINDBERGH A BALLROOM

YOUR WEDDING AT

ATRIUM LOBBY

THE WESTIN DETROIT METROPOLITAN AIRPORT

The Westin Detroit Metropolitan Airport ceremonies and receptions, rehearsal dinners, and bridesmaids’ brunches —
prepare to experience exceptional service and extraordinary cuisine. Our wedding team is eager to help you bring your
dreams of a memorable wedding to life at our Four-Diamond airport location.

Our spacious guestrooms and suites are
welcoming, light-filled spaces

Traditional & Premium 315 290 sq ft
Deluxe 7 290 sq ft
Westin Club 46 290 sq ft
One Bedroom Suite 8 580 sq ft
Two Bedroom Suite 1 942 sq ft
WestinWORKOUT™ Room 3 290 sq ft
Hospitality Suite 1 942 sq ft
Accessible 23 290 sq ft
Total 404

THE WESTIN DETROIT METROPOLITAN
AIRPORT

2501 Worldgateway Place
Detroit, Michigan 48242
United States

734 942 6500
westin.detroit@westin.com

©2019 Marriott International, Inc. All Rights Reserved. Westin and its logos are the trademarks of Marriott International, Inc., or its affiliates.

Vibrant Venues

LINDBERGH BALLROOM

Large-scale receptions for up to 350 guests
can be hosted in our 7150 square-foot
Lindbergh Ballroom. Contemporary, custom
chandeliers, dramatic 18-foot ceilings and
rich, imported woods create a sleek, yet
neutral backdrop for your event. Add your
favorite botanicals and your signature colors
for a beautifully customized space.

SKY BALLROOM

Our Sky Ballroom spans over 1600 square feet
and can accommodate up to 140 (dance floor
not permitted). Large windows allow light to
cascade into the room during the day, and
provide dazzling views of the twinkling lights
of the city at night.

LOBBY ATRIUM

Exchange your vows in our atrium, in
front of a floating candle garden and
reflecting pool. Towering living wall and
soaring views create a dramatic,
incredibly romantic setting.

Thoughtful Service

Let us take care of the details with
services such as the Concierge,
business center, gift shop, ATM, Service
Express®, valet and self-parking. To
begin planning your Westin Wedding,
please visit marriott.com/dtwma



THEWESTIN

DETROIT METROPOLITAN AIRPORT

Ballroom Rental for Reception:

Ballroom Accommodates: 350 guests with a dance floor
Saturday: $5,000.00 excludes taxes and service charge
Friday or Sunday: $1,000.00 per section excludes taxes and service charge

(3 sections available)

Price Includes: Set-up of round tables, chairs and staging as well as Westin decorative candles,
dance floor, black linens, black napkins, china, glass and silverware

Lobby Rental for Ceremony:

Accommodates: 220 guests
Friday, Saturday or Sunday: $2,500.00 excludes taxes and service charge
Price Includes: Removal of lobby furniture and set-up of staging and chairs

Parking:
Westin Valet $15.00 per/vehicle

McNamara Long Term Self Park $5.00 per/vehicle

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



LUXURY PACKAGE

Four Hour Premium Bar
Four Passed Hors d Oeuvres
Choice of One Refreshing Salad
Choice of One Exhilarating Entrée:

Fish
Beef
Poultry
Vegetarian

$92.00 per/person
excludes taxes/gratuities
beef pricing subject to change

ROMANCE PACKAGE

Four Hour Premium Bar
Three Passed Hors d *Oeuvres
Choice of One Refreshing Salad
Choice of One Exhilarating Entrée:
Fish

Poultry
Vegetarian

$83.00 per/person
excludes taxes/gratuities

TRADITIONAL PACKAGE

Three Hour Premium Bar
Chef’s Choice Two Passed Hors D’ oeuvres
Choice of One Refreshing Salad
Choice of One Exhilarating Entrée:
Chef’s Choice Fish
Chef’s Choice Poultry
Chef’s Choice Vegetarian

$75.00 per/person
excludes taxes/gratuities

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



Hors D’oeuvre Sections

Cold

Belgian Endive with Goat Cheese and Bacon
Smoked Salmon with Citrus Cream Cheese
Smoked Chicken Crostini with Chive

Cucumber with Blue Cheese Mousse

Hot

Bacon Wrapped Scallops

Cozy Shrimp with Plum Glaze

Corn and Edamame Quesadillas
Spring Rolls with Sweet Pepper Chili

Spicy Chicken Beggars Purses

Spanakopita
Bacon and Caramelized Onion Tarts
Goat Cheese and Artichoke Beignets
Sesame Chicken

Chicken or Beef Sate with Spicy Peanut Sauce

*Herbed Grilled Garlic Shrimp
Additional $3 per person

Crab Cakes
Additional $3 per person

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



Refreshing Salads

choice of one

Field Greens

Cucumber
Tomato
Candied Pecans
Red Wine Vinaigrette

Romaine-Arugula Salad
Parmesan cheese
Pickled Carrots
Sunflower Seeds
Poppyseed Dressing

Baby Spinach and Kale Salad
Feta Cheese
Toasted Almonds
Grape Tomato
Raspberry Vinaigrette

Classic Caesar Salad

Mixed Baby Greens
Dry Apricot
Pistachios
Goat Cheese
Cherry Pomegranate Dressing
Additional $2 per person

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



Exhilarating Entrees

choice of one from each
accompanied by Chef’s choice of starch and vegetable

Poultry

Chicken Tuscany with Lemon Brown Butter
Michigan Woodsmen Chicken Breast with Tomato Mushroom Sauce
Seared Breast of Chicken with Smoked Tomato Chutney

Fish

Herb Seasoned Salmon with Lemon Artichoke Sauce
Roasted Tilapia with Citrus Caper Glaze

Vegetarian

Vegetable Wellington
Medley of Seasonal Vegetables in a Pastry Shell
Curried Roasted Vegetables with Basmati Rice and Yogurt
Portabella Mushroom Ravioli
Yellow Pepper Coulis, Goat Cheese, Pine Nuts

Exhilarating Entrées

choice of one with the Luxury Package Only

Beef & Pork

Roasted Pork loin
Mashed Sweet Potatoes and Rum Cinnamon Glaze

Short Rib with Red Wine Sauce

Entrée’s served with:
Bread Basket
Starbucks Regular & Decaf Coffee
Herbal Teas

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



Delightful Dessert Stations

available at additional charge

Chocolate Delight

Chocolate Dipped Strawberries
Mocha Eclair
Chocolate Dipped Pretzels and Oreos
Petite Fours
Chocolate Mousse

Additional charge of $10 per person

Bakers Delight

Mini Fancy Pastries
Assorted Truffles
Petite Fours
Assorted Brownies and Blondies
Assorted Cheese cake
Assorted Cookies

Additional charge of $13 per person

Heavenly Dessert Stations include:

Freshly brewed Starbucks Coffee
Assorted International Herbal Teas
Flavored Whipped Cream and Syrups
Swizzle Sticks
Chocolate Shavings
Cinnamon Sticks

All room rental and food & beverage is subject to a 25% service charge and 6% sales tax, which is subject to change.



Tantalizing Beverages

Preferred Brand Package

Imported & Domestic Beer
Scotch: Johnny Walker
Bourbon: Jack Daniels
Rum: Captain Morgan’s
Vodka: Smirnoff
Gin: Tanqueray
Tequila: Souza Silver
Cognac: Remy VSOP
Whiskey: Seagram’s VO
Wine: Beaulieu Vineyards Century Cellars Chardonnay
Wine: Beaulieu Vineyards Century Cellars Cabernet Sauvignon

$8 each additional hour after 4 hours

Premium Brand Package

Imported & Domestic Beer
Scotch: Chivas Regal
Bourbon: Maker’s Mark
Rum: Bacardi
Vodka: Absolut
Gin: Bombay Sapphire
Tequila: Jose Cuervo Silver
Cognac: Hennessy VS
Whiskey: Crown Royal
Wine: Beaulieu Vineyards Century Cellars Chardonnay
Wine: Beaulieu Vineyards Century Cellars Cabernet Sauvignon

$10 each additional hour after 4 hours

Champagne Toast

Additional $5 per person
Complimentary toast for head table

ice, glasses, stir sticks, openers, picks, napkins, appropriate mixers and bar fruit are included in the above pricing

one (1) bartender is required for every 75 guests. $150 per bartender labor charged up to 3 hours
$10 for each additional hour per bartender over 3 hours will apply

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



Sophisticated Upgrades

Sophisticated Appetizer
Starter Course

Baked Stuffed Portobello
Grilled Vegetables
Brie
Smoked Tomato Chutney
Additional $10 per person

Seared Ahi Tuna
Pickled Curry Vegetable Salad
Sesame Wasabi Drizzle
Additional $11 per person

Green Tea Shrimp
Citrus Vodka Cocktail Sauce
Additional $12 per person

Intermezzo

Blood Orange, Raspberry or Lemon Sorbet
Additional $5 per person

Sophisticated Duel Entrée

add to the Package of your choice:

Smoked Chicken Madagascar

Roasted Salmon with Citrus Tapenade
Cous Cous
Roasted Asparagus
Additional $10 per person

Petit Filet with Smoked Mushroom Sauce
Roasted Halibut

Curried Tomato Relish
Garlic Mashed Yukon Potatoes
Carnival Cauliflower
Additional $15 per person

Sliced Roasted Beef Tenderloin with Mustard Sauce
Garlic Shrimp Skewer

Fingerling Potatoes
Asparagus
Grilled Roma Tomato
Additional $15 per person

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



Sophisticated Reception Display

Crudités

Market Fresh Vegetables
Carrots
Celery
Broccoli
Cauliflower
Tomatoes
Peppers
Blue Cheese and Ranch Dressings
Additional $8 per person

Fruit Display

Sliced Seasonal Fruit & Berries with Honey Greek Yogurt Dip
Additional $8 per person

Imported & Domestic Cheese Display

Chef’s Selection of Imported and Domestic Cheeses
Variety of Crackers
Rustic Breads
Fresh Berries
Grapes
Olives
Additional $10 per person

Sushi

California Roll
Spicy Tuna Roll
Vegetable Roll
Sashimi
Smoked Eel and Octopus
Pickled Ginger
Wasabi
Soy Sauce
Additional $6 per piece (100 piece minimum)

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



Sophisticated Carving

all served with assorted rolls

Roasted Whole Turkey Breast

Cranberry Mustard Chutney
$250 serves 25 people

Honey Bourbon Glazed Smoked Bone-In Ham
Assorted Mustards
Herb Aioli
$250 serves 50 people

Roasted Moroccan Spiced Pork Loin
Fig and Cherry Marmalade
$300 serves 25 people

Roasted Prime Rib of Beef

with Au Jus
$450 serves 25 people

Roasted NY Striploin Au Poivre

Brandy Peppercorn Cream
$450 serves 30 people

Whole Roasted Beef Tenderloin

Horseradish Cream
Mushroom Tapenade
Dijon Aioli
$450 serves 25 people

Chef’s fee of $150 per station

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



Sophisticated Stations

prepared for a minimum of 25 persons
Chef’s fee of $150.00 per station

Pasta Station of Penne & Bow Tie

choice of two sauces:

Pesto
Alfredo
Marinara
Tomato Basil
Wild Mushroom Ragout
$15 per person

Pasta Station includes:
Pine Nuts
Sun dried Tomatoes
Roasted Peppers
Mushrooms
Parmesan Cheese

Choice of Accompaniments
choice of two proteins:

Bay Shrimp
Scallops
Grilled Chicken
Italian Sausage

Late Night Snack Options
Warm Soft Pretzels with Cheddar Cheese, Mustards

$7 per person

Cheese and Pepperoni Pizzas
$8 per person

Coney Dog Station
Local Gourmet Dogs with Detroit Chili
Onions
Mustard
Cheese
$8 per person

All room rental and food & beverage are subject to a 25% service charge and 6% sales tax, which is subject to change.



HOTEL INFORMATION

Parking:

Westin Hotel Valet Parking and Long Term Self-Parking available.

GOBO:

With the use of GOBO’s provided through Presentation Services, you are able to light up the lobby with words of your choice. The words
are projected upon the wall for your guests to see. For more information see the GOBO page.

The Terminal:

A Transportation Security Administration program, Ace Pass, gives registered overnight guests at The Westin Detroit Metro Airport access
to the nearly 90 shops and restaurants in the McNamara Terminal. After submitting to a thorough background check and screening at the
TSA security checkpoint.

Check-In:

Check-in at the front desk located in the Westin Lobby. Check-in is at 3:00 pm and check-out is at 12:00 pm.

Service Express:

While you are staying with us here at the Westin, our service express agents are more than happy to assist you in any way possible. Just
pick up a house phone located throughout the hotel and dial “0”.

Guest Rooms:

We will create a website to assist you in tracking when a guest makes a reservation with us. A discounted rate for sleeping rooms for
wedding guests will be based on availability



WESTIN WEDDING FAQ’S

Where would I hold my social hour?

The social hour is often held in the pre-function foyer area of the ballroom. Pre-function set up is normally high-top tables with black
linen, welcome/place card table and gift table. The bars are also placed in the foyer during the social hour and then moved into the main

ballroom if space allows.

How many guests can the Lindbergh ballroom accommodate?

The Lindbergh Ballroom can accommodate up to 350 guests with a dance floor. We do provide room set-up for the event and we use 66
inch round tables of 10 to accommodate the space.

How many guests can the Sky Ballroom accommodate?

The sky ballroom can accommodate up to 140 guests. Unfortunately a dance floor is not permitted in this room. We do provide room set-
up for the event. We use 66 inch round tables of 10 to accommodate the space.

When can we begin set up for the event?
Set up can begin at 7am the morning of your event based on availability. You may begin set up the night prior to your event if the space is
available. Setup fees may apply.

May we use candles?
Candles can be displayed throughout the hotel, but they must be enclosed in a holder.



