
 

 

 

 
 
 

 
 

 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.kcourtaa.com/
mailto:email@kcourtaa.com


20% service charge and 6% sales tax will be applied to all food and beverage pricing 

Prices are subject to change 
1102122 

 

Your Wedding Reception Includes 
 

 
Five Hour Open Bar ~ 

Includes five hours of hosted bar service from our silver beverage package. Children and young adults have 

soda and assorted juices included. 

 

Hors d’oeuvres ~ 

The package includes your choice of two displayed 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, and Biscotti. 

 

Round Tables ~ 

For a formal seating arrangement, our wedding specialist will present a floor plan with numbered tables.  

Kensington Court supplies floor length white or ivory damask tablecloths with matching napkins and 

complimentary centerpieces, or you can choose your own specialty linens and centerpieces.  

 

Bridal Table ~ 

Beautifully skirted Head table or Sweetheart table in white or ivory, adorned with tulle and lights. 

 

Cake Cutting Service ~ 

Your choice of tableside service or elegantly displayed on a buffet for your guest’s enjoyment.  

 

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. 

 

Bridal Suite ~ 

Champagne and Chocolate-covered Strawberries await the Bride and Groom at the end of the evening in the 

complimentary Suite.  The Bride and Groom will enjoy breakfast in bed the following morning. 

 

Guest Accommodations ~ 

Special room rates are available for your overnight guests. A complimentary breakfast (for up to two guests 

per room) is included the morning following your reception. 

 

Menu Tasting ~ 

We offer a group menu tasting for up to four people prior to your wedding, where you can sample your 

selections to ensure a customized meal. 
 

Ceremony Location ~ 

Ceremony location available: Additional fees apply. 

 



20% service charge and 6% sales tax will be applied to all food and beverage pricing 

Prices are subject to change 
1102122 

  
Plated Wedding Package 

Displayed Appetizers 
select two 

 

Crisp Vegetable Crudites with Herb Dip 

Sliced Fresh Seasonal Fruit 

Imported and Domestic Cheese Display with Crackers 

Hummus and Warm Spinach Dips with Pita Chips and Bread 

 
 

Salad Course 
select one 

Michigan Salad with crumbled Blue Cheese, Walnuts,  

and Sun-dried Cherries 

Traditional Caesar Salad 

Garden Green Salad 

 

Sorbet Course 
select one 

Lemon or Raspberry Sorbet 

 

Fresh Vegetable 
select one 

Honey Glazed Carrots 

Green Beans Amandine 

Steamed Broccoli and Carrots 

Summer Squash, Zucchini and Tomatoes with Herbs 

Fresh Green and Wax Beans with Julienne Carrots 

Asparagus Spears ($1.25 additional per person) 

 

Starch 
select one 

Red Skin Potatoes 

Parsley Butter or Oven Roasted  

Whipped Potatoes 

Roasted Garlic or Horseradish & Herb 

Redskin Mashed Potatoes 

With scallions and cheddar cheese 

Oven Roasted Fingerling Potatoes 

With rosemary and garlic 

Herbed Wild Rice Pilaf 

Wild Mushroom Risotto ($1.75 additional per person) 



20% service charge and 6% sales tax will be applied to all food and beverage pricing 

Prices are subject to change 
1102122 

Plated Entrée Selections 
$1.00 per person additional charge for multiple entree options, 

 maximum 3 entrée choices 

 

Filet Mignon (6oz) 

with Chive-Herb Butter. . . . . . .……………..……………………………..………………………………. $56.95 

Traditional Beef Wellington 
A filet of Beef topped with Mushroom Duxelle and baked in Puff Pastry ……….………………………..     $58.95 

Tournedos of Beef 

Medallions of Tenderloin encrusted with coarsely ground black Pepper topped with Béarnaise sauce ….. $56.95 

Michigan Sun-dried Cherry Chicken 

Herb-grilled Chicken Breast served with Michigan Sun-Dried Cherry sauce...………………………….. $47.95 

Stone-Ground Mustard Chicken 

Herb-grilled Chicken Breast served with stone-ground Mustard sauce...………………………………… $47.95 

Chicken Champagne 

Sautéed Chicken Breast with wild Mushrooms in a creamy Champagne sauce...…………………………. $47.95 

Boursin Chicken 

Roasted Breast of Chicken stuffed with julienne Vegetables and Boursin Cheese, topped with  

Beurre Blanc sauce………………………………………………………………………………...……….. $48.95 

Kensington Court Chicken        

Roasted breast of Chicken stuffed with Apples, Blue Cheese and Walnuts......…………………………... $48.95 

Shrimp Scampi 
Sautéed Shrimp in a Garlic Herb sauce. ………………………………………………..……………………. $56.95 

Teriyaki Salmon Fillet 

Grilled and glazed with Teriyaki sauce and topped with Sesame Seeds..….……………………….………. $49.95 

Salmon Fillet         

Grilled and topped with Lemon Beurre Blanc Sauce.....………………………………………….………… $49.95 

Stuffed Haddock        

Stuffed with Crabmeat, and topped with Dijon Cream Sauce ……………………………….…….…….... $50.95 

Roasted Butternut Squash Ravioli 

Apple Walnut Sauce tops Roasted Butternut Squash Ravioli garnished with Bleu Cheese………………... $46.95 

Wild Mushroom Ravioli 

Jumbo Ravioli stuffed with Wild Mushrooms, Onions, Carrots & Parmesan tossed in a fresh Herb  

Vermouth Cream and Sautéed Shitake, Oyster and Crimini Mushroom Sauce………………………..…… $46.95 

Tri-Color Tortellini 

Cheese filled Tortellini tossed with Sun dried Tomatoes, Artichoke Hearts, Mushrooms, Garlic, 

Herbs, Olive Oil and White Wine ……………………………………………………………………………  $46.95 

Petite Filet Mignon (4oz) and Shrimp Scampi Duet………...……………………………………….…….. $60.95 

Petite Filet Mignon (4oz) and Breast of Chicken Duet…............................................................................. $58.95 

Petite Filet Mignon (4oz) and Grilled Salmon Fillet Duet…..……………………………………………. $58.95 

 

Young Adults (11-20 years old) & Vendor Meals take $12.00 off above menu price 

Children’s Meal  

Fresh Fruit Cup, choice of Mac n’ Cheese, Chicken Fingers & French Fries or Hamburger and  

French Fries and M&M Sundae for dessert…………………………………………………………………. $20.95 



20% service charge and 6% sales tax will be applied to all food and beverage pricing 

Prices are subject to change 
1102122 

Elegant Buffet Wedding Package 
 

Displayed Appetizers 
select two 

 
Crisp Vegetable Crudites with Herb Dip 

Sliced Fresh Seasonal Fruit 

Imported and Domestic Cheese Display with Crackers 

Hummus and Warm Spinach Dips with Pita Chips and Bread 
  

Salads:  
select two 

 
Garden Green Salad 

Spinach, Almond and Mandarin Orange Salad 

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

Greek Pasta Salad  

Fresh Tomato, Basil and Mozzarella Salad 

 

Entrées:  
Sliced Roast Beef Au Jus 

Chicken Marsala 

Herb-Grilled Chicken Breast with Stone Ground Mustard Sauce 

Herb-Grilled Chicken Breast with Michigan Sun-dried Cherry Sauce 

Lemon-Pepper Whitefish 

Herb-encrusted Walleye Fillet with Herb-Cream Sauce 

Salmon Fillet Grilled and glazed with Stone Mustard Sauce 

Pasta Primavera 

Florentine Stuffed Shells 

 

Fresh Vegetable 
select one 

 
Green Beans Amandine 

Steamed Broccoli and Carrots 

Summer Squash, Zucchini and Tomatoes with Herbs 

Fresh Green and Wax Beans with Julienne Carrots 

Asparagus Spears ($1.25 additional per person)

Starch 
select one 

 
Red Skin Potatoes 

Parsley Butter or Oven Roasted  

Whipped Potatoes 

Roasted Garlic or Horseradish & Herb 

Redskin Mashed Potatoes 

With scallions and cheddar cheese 

Oven Roasted Fingerling Potatoes 

With rosemary and garlic 

Herbed Wild Rice Pilaf 

Two Entrée Selections…………….$51.95 per person 

Three Entrée Selections.…………..$54.95 per person 

Prime Rib Carving Station:  Add $2.50/person 

Chef Attendant Fee $75.00 



20% service charge and 6% sales tax will be applied to all food and beverage pricing 

Prices are subject to change 
1102122 

Hors d’oeuvres 

 
Served Cold 

Per 50 pieces 

Fresh Fruit Skewers …………………………………………………………………..……. $70.00 

Lavash Pinwheels – Ham, Turkey or Vegetarian.………………………………..………..  $70.00 

Cucumber coins topped with chopped Roma Tomatoes Garlic, fresh Basil and Mozzarella $70.00 

Shrimp cocktail with cocktail sauce and Lemon wedges ………………………….………  $110.00 

Smoked Salmon Rosettes with chopped Eggs, Onions, Capers and Dill ………………….  $85.00 

Assorted deluxe Canapés …………………………………………………………………..  $70.00 

Chicken Roulade …………………………………………………………………………..  $65.00 

California rolls ……………………………………………………………………………..  $85.00 

Tenderloin Asparagus rolls ………………………………………………………..……….  $120.00 

Tenderloin Canapé with Horseradish Cream ……………………………………...………  $85.00 

Caprese skewers …………………………………………………………………...………  $75.00 

Seared Ahi Tuna …………………………………………………………….…………….  $110.00 

Phyllo cups with Chicken salad……………………………………………………………  $85.00 

Tenderloin Crostini with crumbled Bleu Cheese and Onion Marmalade………………….  $130.00 

 

 

Served Warm 

Per 50 pieces 

Spanakopita ………………………………………………………………………………..  $70.00 

Meatballs – Swedish, Sweet and Sour or Barbeque ……………………………………….  $65.00 

Stuffed Mushroom Caps – Sausage, Seafood or Florentine ……………………………….  $70.00 

Bacon Wrapped Scallops ……………………………………………………………….. ..   $110.00 

Chicken or Beef Satay with spicy Peanut dipping sauce…………………………………..  $90.00 

Vegetable Spring Rolls with Plum sauce & hot Mustard dipping sauce…………………..  $65.00 

Coconut Shrimp with Plum sauce …………………………………………………………   $120.00 

Miniature Vegetable Quesadillas or Smoked Chicken Quesadillas ………………………  $70.00 

Crab Rangoon’s with Sweet and Sour sauce ………………………………………………  $65.00 

Petite Beef Wellington ……………. ………………………………………………………       $115.00 

Pork Pot Stickers with Ginger Soy dipping sauce …………………………………………  $75.00 

Mini Crab Cakes with Lemon Buerre Blanc sauce ………………………………………..  $90.00 

Mushrooms Stuffed with Boursin Cheese…………………..……………………………..  $75.00 

Brie and Raspberry En Croute ……………………………………………………… …….   $120.00 

Lobster Cobbler …………………………………………………………………….………       $120.00 

Spinach and Goat Cheese Pizza ……………………………………………………...…….  $75.00 

 

 

 

Passed Hors d’oeuvres Butler Fee (One attendant per 75 guests minimum)………………  $50.00 each 

 



20% service charge and 6% sales tax will be applied to all food and beverage pricing 

Prices are subject to change 
1102122 

 

 

 

Wedding Package Enhancements 

 
 

Plated Hors d’oeuvres Trio 

Cucumber Bruschetta (Sliced Cucumber topped with Chopped Roma Tomato, Garlic, Fresh Basil and 

Mozzarella), Shrimp Cocktail (two Jumbo Shrimp, served on a bed of lettuce with Cocktail Sauce) and Chicken 

Salad in Phyllo cups, topped with julienne Red Pepper………...……………………………....$8.50 per person  

 

Soup Service…………………………………………………………………………………......$1.95 per person 

 

Mashed Potato Bar 

Garlic &Herb Whipped Potatoes served with grated Cheese, Bacon, Sour Cream, Chives,  

Tomatoes, sautéed Onions and Bordelaise sauce………………………………………………..$9.95 per person

              

Chocolate Fountain        
Spectacular display of flowing Chocolate served with Brownie Bites, Marshmallows, Fresh Strawberries, 

Seasonal Fruit, Angel Food Cake, Rice Crispy Treats & Pretzel …………..……………..….....$5.95 per person 

Fountain set-up fee...…………………………………………………………….……………..$150.00 

 

Mini Sweets Table  

Miniature Pastries, Freshly Baked Cookies, Fudge Brownies and  

Chocolate Dipped Strawberries………………………………………………………………….$4.95 per person 

 

Candy Station 

Sweeten up your wedding day by adding this colorful display of Candy.  Your wedding guests will get to choose 

from an assortment of delectable treats.  All they have to do is choose the candies they like, and fill the provided 

bags.  Now you have a wedding favor that is memorable, original, and unforgettable. . …….....$9.95 per person 

 

Or you supply the Candies, and Kensington Court will set it up ……………………..…………..$75.00 

 

Late Night Edibles 
Pizza…………………………………………………………………………………...…………$13.95 per pizza 

 

Coney Island Station 

Hot Dogs, Brats, Chili, Buns, Onions, Relish, Ketchup &Mustard…………………….………$3.95 per person 

 

Popcorn Cart……………………………..……………………………………………………. $1.50 per person 

 

Nacho Bar 

Tortilla Chips, warm spiced Queso, Guacamole, Jalapenos, Sour Cream, Salsa ……………….$4.95 per person 

       Add Ground Beef……………….......$2.00 per person 
 

 

 

 

 

 



20% service charge and 6% sales tax will be applied to all food and beverage pricing 

Prices are subject to change 
1102122 

Upgraded Bar Packages 
 

 

Silver Package Gold Package Platinum Package Cordials Package 

Smirnoff Absolut Ketel One Vodka 

Absolut Citron 

Bacardi Superior 

Captain Morgan 

Tanqueray 

Crown Royal 

Makers Mark 

Johnnie Walker Red 

Jose Cuervo  

Peach Schnapps 

Amaretto 

Bottled Beers 
Bud Light, Coors Light, 

Labatt Blue, Bell’s 

Seasonal and O’Doul’s 

Plus Choose 2: 

Corona, Michelob Ultra, 

Sam Adams Boston Lager, 

Heineken or Amstel Light 

 

Premium Wines 
Bogle Chardonnay, 

William Hill Cabernet, 

Kenwood Merlot, 

Canyon Road Sauvignon 

Blanc, Pinot Grigio and 

White Zinfandel 

$7.00 additional   

per guest 

Platinum Package Plus: 

Castillo Bacardi Superior Grand Marnier 

Bombay Beefeater Bailey’s Irish Cream 

Seagram’s 7 Jim Beam Amaretto 

Jim Beam Jack Daniels Frangelico 

J&B Dewar’s White Label  Courvoisier Cognac 

Jose Cuervo Jose Cuervo Remy Martin Cognac 

Peach Schnapps Peach Schnapps  

Amaretto Amaretto  

 

 

 

 

 

 

 

 

 

Bottled Beers 

Bud Light, Coors Light, 

Labatt Blue, Corona and 

O’Doul’s 

 

 

 

 

 

Canyon Road Wines 
Cabernet, Merlot, 

Chardonnay and White 

Zinfandel 

 

 

 

Included in package 

prices 

 

 

Bottled Beers 

Bud Light, Coors Light, 

Labatt Blue, Corona 

Michelob Ultra, Sam 

Adams Boston Lager and 

O’Doul’s 

 

 

 

Canyon Road Wines 
Cabernet, Merlot, Pinot 

Noir, Chardonnay, 

Sauvignon Blanc, Pinot 

Grigio and White 

Zinfandel 

 

$6.00 additional  

per guest 

 

 

 

 

 

 

 

 

 

 

 

$8.00 additional  

per guest 

All bar packages include: Sweet and Dry Vermouth, Juices, Mixers, Soft Drinks and all bar set-ups. 

Maximum of 6 hour bar service 

No shots are served at Banquet Bars 

 

Specialty Drink 
Let Kensington Court create a cocktail, tailored to complement your special day.  Our knowledgeable beverage 

staff can offer many suggestions, and work with you to create a customized concoction for your guests to enjoy! 

  

 

Additional Hour of Bar Service 
Silver Package……………………………………………………………………………….$3.00 per person 

Gold Package…………………….………………………………………………………..…$4.00 per person 

Platinum Package…………………………………………………………………………… $5.00 per person 

Platinum Package with Cordials……………………………………………………………..$6.00 per person 

 
 
 

 



20% service charge and 6% sales tax will be applied to all food and beverage pricing 

Prices are subject to change 
1102122 

 

Wedding Ceremonies at Kensington Court 
 

 

Your Ceremony includes: 

Outdoor Courtyard 

Furnished with Pergola and Arched Entrance 

(Accommodates up to 220 guests) 

 

Or 

 

Gazebo Terrace 

(Accommodates up to 120 guests) 

 

50 Complimentary outdoor Chairs 

 

Indoor Rain Room 

With Complimentary Banquet Chairs 

 

Ceremony Rehearsal* 

(*Scheduling Subject to Availability) 

 

Bridal Salon 

 

Complimentary Extras: 

2 White Pillars 

Outdoor and Indoor Chair set-up 

Small Unity Table 

Risers for Indoor Ceremony 

 

$550/ Courtyard 

$450/ Gazebo 
 

 

 

 

Additional Items 
 

Standard Chair Cover with Colored Sash …………………………………………….…………… $3.25 per chair 

Kissing Balls with Tulle for Grande ballroom ……………………………………………………..$200.00 

Microphone with speaker (for outdoor or indoor ceremony) ………………………………………$75.00 

LCD Projector ………………………………………………………………………..….………… $195.00 

Additional Chair Rental for Outdoor Ceremony…………………………………………...……… $2.00 each 
  

 

 

 

 

 

 



20% service charge and 6% sales tax will be applied to all food and beverage pricing 

Prices are subject to change 
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Your Dream Wedding at Kensington Court 
 

We are pleased that you are considering Kensington Court to host one of the most important day of your life.  Our 

professional staff will facilitate your decision making to help you through all aspects of your extraordinary day. 
 

The quality and presentation of our banquet entrees are unrivaled.  Enclosed are our recommended wedding selections.  Our 

Executive Chef, Brian Reyes, and his staff can design a tailored menu, limited only by your creativity and budgetary 

constraints. 
 

It is our belief that every wedding should be orchestrated to the smallest detail and conducted with the finest personal 

service, superb cuisine and elegant surroundings.  Our Wedding Specialist, Kelly Knox, works with you from beginning to 

end to ensure that your event is flawless.  We can arrange overnight accommodations for your out-of-town guests, and love 

the opportunity to plan bridal showers and rehearsal dinners. 
 

The day is yours, but the responsibility is ours. 

Kensington Court offers some of the most exquisite Wedding Packages you’ll find anywhere.  From the seasoned 

operations staff to our highly respected Chef, everyone here at Kensington Court has the very same job: to ensure that 

you’re wedding reception is as memorable as your first kiss. 

That’s our philosophy. That’s our promise. 

 

 

 

 

 

 

Welcome to 

Kensington Court Ann Arbor 
 

Exquisitely appointed guestrooms and suites 
 

Complimentary in- room coffeemaker, bottled water, data port, hairdryer, CD/radio/alarm clock, iron & ironing board, 

premium cable, two telephone lines & wireless Internet access  
 

Valet laundry  
 

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. 

 

 

 


