
Whether an intimate gathering or a large formal affair,
 Kensington Court will succeed

in making your day spectacular!

610 Hilton Blvd
Ann Arbor, MI 48108

Telephone: (734) 761-1799
Fax: (734) 995-1085
www.kcourtaa.com

email@kcourtaa.com

Weddings



Your Wedding Reception Includes
Five Hour Hosted Open Bar ~
Five hour hosted bar serving house brand cocktails, domestic keg beer, wine and soft drinks.

Hors d’oeuvres ~
Our package includes your choice of two appetizers served for one hour upon guest arrival.

Champagne Toast ~
One glass served to each guest before dinner.

Viennese Coffee Station ~
Freshly brewed regular and decaffeinated coffee and hot tea.  Served with assorted syrups, cinnamon sticks, whipped 
cream, lemon and orange zest, rock candy swizzle sticks and biscotti.

Round Tables ~
For a formal seating arrangement, our wedding coordinators present a floor plan with numbered tables.  
Kensington Court supplies complimentary centerpieces, or you can choose your own. 

Bridal Table ~
Beautifully skirted in white on a riser, and adorned with tulle and white lights.

Skirted Cake Table ~
Your choice of serving the cake for dessert, or having it elegantly displayed allowing your guests to select their piece. 

Professional Banquet Manager and Captain ~
On site the night of the reception to assist you throughout the event and with placement of all favors, place cards, and
guest book.

Your Wedding Ceremony ~
Elegantly appointed indoor sites, and our intimate outdoor courtyard.

Bridal Suite ~
Champagne and Chocolate-covered Strawberries await the Bride and Groom at the end of the evening in a 
complimentary Suite.  The Bride and Groom can enjoy breakfast in bed the following morning.

Guest Accommodations ~
Special room rates for your overnight guests with complimentary breakfast for up to two guests per room the morning 
following your reception.

Menu Tasting ~
A private menu tasting for up to four people two months prior to your wedding, where you can sample your 
selections to ensure a customized meal.



Plated Wedding Package
Choice of two of the following selections:

Vegetable Cruités with Herb Dip
Sliced fresh seasonal Fruit

Imported and Domestic Cheese Display with Crackers
Hummus and warm Spinach dip with Pita Chips and Bread

Additional Hors d’oeuvres

Served butler style for one hour~ $7.95 per person
Select three of any of the following

Salad Course: select one
Michigan Salad with crumbled Blue Cheese, Walnuts, 

and Sun-dried Cherries
Classic Caesar Salad
Garden Green Salad

Sorbet Course
Lemon or Raspberry Sorbet

Hot Hors d’oeuvres:
Stuffed Mushroom Caps 

Chicken or Beef Satay with Spicy Peanut Sauce
Mini Crab Cakes in Lemon Buerre Blanc 

Vegetarian Spring Rolls
Pork Pot Stickers with Ginger Soy Sauce

Cold Hors d’oeuvres:
Peppered Sirloin wrapped Asparagus

Tomato Bruschetta
Cucumber coins with Salmon Mousse

Fresh Vegetable: select one
Green Beans Amandine

Steamed Broccoli and Carrots
Fresh Seasonal Vegetable Medley

Fresh Green and Wax Beans with Julienne Carrots
Asparagus Spears ($1.25 additional) 

Starch: select one
Red Skin Potatoes

Parsley Butter or Oven Roasted 
Whipped Potatoes

Roasted Garlic or Horseradish & Herb
Au Gratin Potatoes

Herbed Wild Rice Pilaf



Plated Entrée Selections
Filet Mignon (6oz)
with Herb Demi-Glace.............……………..……………………………..………………………………...$55.95

Roast Prime Rib of Beef au jus
with Horseradish Cream Sauce...…………………………………..……………………………………….$49.95

Herb-Crusted Lamb Chops
With Rosemary Demi-Glace...........…………………………………………………………………………$53.95

Teriyaki Salmon
Grilled and glazed with Teriyaki and Sesame Seeds............………………………………..………………$48.95

Sun-dried Cherry Chicken
Chicken Breast served with a Michigan Sun-Dried Cherry Sauce...…………….....................………….....$45.95

 Seafood Trio								      
Salmon, Halibut and Swordfish in a Garlic-Herb Sauce...………………………………………………….$49.95

Seafood Pasta Primavera
Rock Shrimp, Snow Crab and Vegetables tossed with Penne Pasta and Garlic-Herb Sauce……..………...$48.95

Cranberry Orange Glazed Chicken
Breast served with a Cranberry Orange Glaze.……………..................................………………………...$45.95

Chicken Champagne
Sautéed Chicken Breast with a Wild Mushroom Champagne Sauce......................………………………..$45.95

Kensington Court Chicken					   
Roasted Breast of Chicken Stuffed with Apples, Blue Cheese and Walnuts......…………………………...$45.95

Petite Filet Mignon (4oz) and Shrimp Scampi Duet…………………………………………….$59.95

Petite Filet Mignon (4oz) and Breast of Chicken Duet....………………..……………………...$55.95

Petite Filet Mignon (4oz) and Grilled Salmon Filet Duet…………….…………...……………$57.95

$1.00 per person for multiple entrée option, maximum three entrée choices
All prices subject to 6% sales tax  and 20% service charge.



Elegant Buffet Wedding Package
Choice of two of the following selection:

Vegetable Cruités with Herb Dip
Sliced fresh seasonal Fruit

Imported and Domestic Cheese Display with Crackers
Hummus and warm Spinach Dip with Pita Chips and Bread

Additional Hors d’oeuvres
Served Butler Style for one hour ~ $7.95 per person

Select three of any of the following

	
 

Salads: select three
Garden Green Salad
Classic Caesar Salad

Michigan Salad with crumbled Blue Cheese, Walnuts and Sun-dried Cherries
Pasta Salad
Greek Salad

Entrées: 
Chicken Marsala or Chicken Piccata

Herb-Grilled Chicken Breast with Stone Ground Mustard Sauce
Lemon-Pepper Whitefish

Herb-encrusted Walleye Filet with Herb-Cream Sauce
Mahi Mahi Filet with Lemon Beurre Blanc

Sliced Roast Beef au jus
Sliced Roast Pork Loin

Tri-Color Tortellini
Pasta Primavera

Hot Hors d’oeuvres:
Stuffed Mushroom Caps

Chicken or Beef Satay with Spicy Peanut Sauce
Mini Crab Cakes in Lemon Buerre Blanc

Vegetarian Spring Rolls
Pork Pot Stickers with Ginger Soy Sauce

Cold Hors d’oeuvres:
Peppered Sirloin wrapped Asparagus

Tomato Bruschetta
Cucumber coins with Salmon Mousse

Starch: select one
Red Skin Potatoes

Parsley Butter or Oven Roasted 
Whipped Potatoes

Roasted Garlic or Horseradish & Herb
Au Gratin Potatoes

Herbed Wild Rice Pilaf

Fresh Vegetable: select one
Green Beans Amandine

Steamed Broccoli and Carrots
Fresh Seasonal Vegetable Medley

Fresh Green and Wax Beans with Julienne Carrots
Asparagus Spears ($1.25 additional) 

Two Entrée Selections…………….$49.95
Three Entrée Selections.…………..$53.95

Prime Rib Carving Station add $2.00 / person
Chef Attendant Fee $50

All prices subject to 6% sales tax  and 20% service charge.



Wedding Package Enhancements
Shrimp Cocktail Course
Jumbo Shrimp served on a bed of Lettuce with Cocktail Sauce and Lemon..................................................................$7.95 per guest 

Confectionary Delight 
Assorted Miniature Gourmet Pastries served tableside or at a dessert station...............................................................$4.95 per guest

Chocolate Fountain
Spectacular display of flowing Chocolate served with Brownie Bites, Marshmallows, Strawberries, 
Seasonal Fruit, Angel Food Cake, Rice Crispy Treats & Pretzels ...............................................................................$5.95 per person
Fountain set-up fee...........................................................................................................................................................	....... $150.00

Late Night Edibles
Pizza..............................................................................................................................................................................$13.95 per pizza
Chicken Tenders......................................................................................................................................................$55.00 per 50 pieces
Assorted Lavash Sandwich Wraps .........................................................................................................................$65.00 per 50 pieces
Assorted Cookies..........................................................................................................................................................$15.95 per dozen
Popcorn Cart.................................................................................................................................................................$1.50 per person

Dinner Wine Service
House Wine	..................................................................................................................................................................$18.00 per bottle
Call Wine......................................................................................................................................................................$24.00 per bottle
Premium Wine	.............................................................................................................................................................$28.00 per bottle
Attendant Fee (One attendant per 50 guests minimum)....................................................................................................$50.00 each

Additional Hour of Bar Service
House Brand Bar...........................................................................................................................................................$4.00 per person
Call Brand Bar	.............................................................................................................................................................$5.00 per person
Premium Brand Bar......................................................................................................................................................$6.00 per person
Premium Bar with Cordials	.........................................................................................................................................$6.50 per person

Package Bar Information

All five hour bar packages include Sweet and Dry Vermouth, Juices, Mixers, Soft Drinks and all bar set-ups
All prices subject to 6% sales tax  and 20% service charge.

House Bar Call Bar Premium Bar Cordials

Vodka Absolut Vodka Ketel One Vodka Grand Marnier
Rum Bacardi Rum Captain Morgan Rum Bailey’s Irish Cream
Gin Beefeater Gin Tanqueray Gin Amaretto

Scotch Dewar’s White Label Chivas Regal Kahlua
Whiskey Seagram’s VO Crown Royal Frangelico
Bourbon Jack Daniels Makers Mark Courvoisier Cognac

Peach Schnapps Peach Schnapps Peach Schnapps Remy Martin Cognac
House Wine Call Wine Premium Wine

Imported Keg Beer Imported Keg Beer Imported Bottle Beer
Domestic Bottle Beer Domestic Bottle Beer Domestic Bottle Beer

Included in all dinner price $5.00 additional per guest $6.00 additional per guest $6.50 additional per guest



Kensington Court
A Luxury Hotel

Exquisitely appointed guestrooms, including Suites and an Executive Level with Concierge Lounge

Complimentary in room coffeemaker, data port, hairdryer, CD/radio/alarm clock, iron & ironing 
board, premium cable, two telephone lines & wireless Internet access 

Valet laundry and pay-per-view movies available

Indoor pool, dry sauna, jacuzzi & fully equipped exercise facility

Complimentary business center with high-speed Internet access & laptop connections

Express check-in and check-out

Complimentary morning coffee in the lobby

Complimentary parking

Graham’s Restaurant, located within the hotel serving breakfast, lunch and dinner, has an appealing 
menu that all can enjoy.  A casual setting, with attentive service, Graham’s also offers Room Service,
and a comfortable Lounge.

Kensington Court is conveniently located in the Briarwood Mall Circle at State Street and I-94; Exit 177.


