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Prices are subject to change.  A customary 20% gratuity and 6% Michigan sales tax will be added to prices. 

Cocktail Reception Hors D’oeuvres  

Minimum of 25 People Required.  A $100 Fee Applies for Groups Less Than 25 People. 

These Packages are Designed to Last for a Two Hour Period.   

To Ensure A Balance of Flavors, Colors, Variety and Seasonal Availability, the Hot and Cold  

Hors D’oeuvres Listed Below will Be Selected by Chef Kevin Brennan 

Event.  Prices will be Adjusted Accordingly for a Longer Reception Time. 

Cocktail Party Table Display 

Assorted Hot and Cold Hors d’oeuvres, Vegetable Crudités with Dipping Sauce,  

Imported and Domestic Cheeses , Crackers and Fresh Fruit Garnish 

25  per person 

 

Cocktail Party Table Display with Chilled Shrimp 

Assorted Hot and Cold Hors d’oeuvres,  

Three Chilled Shrimp per Person with Lemon and Cocktail Sauce  

Vegetable Crudités with Dipping Sauce,  

Imported and Domestic Cheeses, Crackers and Fresh Fruit Garish 

Your Choice of One Garde Manger Platter- (see list on next  page) 

35  per person 

 

Deluxe Cocktail Party Table Display  

Assorted Hot and Cold Hors d’oeuvres, Vegetable Crudités with Dipping Sauce,  

Imported and Domestic Cheeses, Crackers and Fresh Fruit Garnish 

Hummus , Tabbouleh , Pita crackers, Marinated olives,  

California Salad and Pasta salad  

Your Choice of Two Garde Manger Platters- (see list on next page) 

33 per person 

42  per person with Chilled Shrimp 

Cheese Display 

Assorted Domestic and Imported Cheeses 

Crackers and Fresh Fruit Garnish 

7  per person 

Crudités with Dipping Sauce 

Assorted Fresh Vegetables  

Dipping Sauce 

6  per person 

Seasonal Fresh Fruit Display 

Variety of Sliced Seasonal Fruit 

Dipping Sauce 

6  per person 
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Prices are subject to change.  A customary 20% gratuity and 6% Michigan sales tax will be added to prices. 

Reception Enhancements 

 

Garde Manger Platters 

The Following Platters Are to be used as Accompaniments to one of the Table Displays 

Minimum of 25 People Required.  A $100 Fee Applies for Groups Less Than 25 People. 

 

 

 

House-Smoked Fish  

Irish-Mist Atlantic Salmon, Apple-Wood, 

Smoked Whitefish,  

Grilled Georges Bank Sea Scallops, 

Capers, Dill, Red Onion,  

Crème Fraîche and Melba Toast 

13 per person 

Detroit Athletic Club Reception Menus 

Antipasto  

Marinated Grilled Vegetables, Genoa 

Salami, Capicolla, Prosciutto,  

Buffalo Mozzarella and Provolone 

Cheeses, Marinated Olives, Artichokes,  

Mushrooms, Roasted Red Bell Peppers 

and Crusty Italian Bread 

12 per person 

Moroccan Chicken and  

Couscous  

Mediterranean Spiced Chicken Breast, 

Walnut Couscous, Harissa  

Spiced Olives,  

Cherry Tomato-Feta Cheese Salad and 

Pita Chips 

10 per person 

Grilled Vegetable and  

Pasta Salad  

Balsamic Marinated Grilled Asparagus, 

Zucchini, Yellow Squash,  

Baby Eggplant, Roma Tomatoes,  

Portabella Mushrooms, Orecchiette 

Pasta with Basil, Roasted Red Bell  

Peppers, Scallions, Olives and  

Artichokes 

8 per person 

West Coast Grilled Chicken and 

Asparagus  

Basil-Dijon Marinated Chicken Breast, 

Asparagus Spears,  

Roma Tomatoes, Marinated Olives 

10 per person 



 

Prices are subject to change.  A customary 20% gratuity and 6% Michigan sales tax will be added to prices. 

Reception Enhancements 

 

Carving Stations 

Attendant Fee of $100 Applies for Each Carver 

The Following Stations  are to be used as Enhancements to Your Table Displays.  If You 

Would Prefer Multiple Stations Instead of a Table Display Please Choose 4-5 Stations.  

(Carving, Cooking and/or Action Dessert Stations) 

 

 

 

Smoked Ham 

( serves 50 people) 

Petite French Rolls 

Bone-in Ham with Brown Sugar Mustard 

Glaze, Selection of Gourmet Mustards 

Cole slaw 

250.00 each 
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Roast Turkey Breast 

(serves 30 people) 

Petite French Rolls 

Cranberry-Granola Crème Fraîche, 

White Port Dijon, Mushroom Sauce and 

Honey-Dijon Mustard 

250.00 each 

Roast Angus Beef Tenderloin 

(Minimum of  30 people) 

Petite French Rolls 

Horseradish Cream, Béarnaise Sauce, 

Mushroom jus lie 

16  Per Person 

Roast Baron of Beef 

(Minimum 25 People Required) 

Petite French Rolls 

Horseradish and mushroom Jus Lie 

10  per person   

 

Herb Crusted Seared  

New Zealand Lamb Chops 

(Minimum 25 people required) 

Port Wine jus lie, Dried Fruit Chutney 

Pearled Couscous Salad and  

Toasted Pita Crackers 

17 per person 



 

Prices are subject to change.  A customary 20% gratuity and 6% Michigan sales tax will be added to prices. 

Reception Enhancements 

Cooking Stations 

Attendant Fee of $100 Applies for Each Carver.  Minimum of 25 People Required 

The Following Stations  are to be used as Enhancements to Your Table Displays.  If You 

Would Prefer Multiple Stations Instead of a Table Display Please Choose 4-5 Stations.  

(Carving, Cooking and/or Action Dessert Stations) 

 

 

 

Detroit Athletic Club Reception Menus 

Pasta Station 

Penne, Farfalle and Cheese Tortellini 

Marinara, Alfredo and Aglio e Olio  

garnishes to include: 

 Grilled Chicken, Bay Shrimp, Mushrooms, 

Bell Peppers, Spinach, Broccoli, Split 

Cherry Tomatoes, Fresh Basil & Fresh 

Baked Focaccia Bread 

12 per person 

Mac & Cheese Station 

Pasta Shells with Creamy Cheese Sauce 

garnishes to include: 

Roast Andouille Sausage,  

Crispy Fried Red River Onions,  

Apple Wood Smoked Bacon, Garlic Panko 

Fried Rock Shrimp 

12 per person 

Stir Fry Station 

Chicken Breast, Shrimp & Beef Tenderloin 

Served with:  Asian Long Bean, Red Bell 

Peppers, Carrots, Shiitake Mushrooms, 

Spicy Brown Sauce, Jasmine Rice Pilaf 

13 per person 
Caesar Salad & More 

Crisp Romaine, Grated Parmesan Cheese,  

Garlic Croutons, Caesar Dressing, Roma 

Tomatoes, Sliced Red Onions 

Grilled Marinated Chicken Sates 

8.50 Per Person 

Mashed Potato Station 

Garlic Mashed Idaho, Sweet Potatoes and 

Rustic Mashed Yukon Gold Potatoes 

Served in Stemmed Martini Glass  

garnishes to include: 

Caramelized Onions, Cremini Mushroom , 

Sour Cream and Chives, Glazed Bacon, 

Cheddar and Smoked Gouda  

9 per person 

Pan Seared Jumbo Scallops 

Champagne Wine Fumet 

Garlic Mashed Red Skin Potatoes 

 12  per person 

Sushi Station 

Sushi Cook to Slice and Present 

Ahi Tuna- California Roll, Spicy Tuna, 

Nigiri, Vegetable, Soy Mayo- Nori & Herb 

wrapped Cucumber Sunomono, Soy,  

Pickled Ginger and Wasabi 

11 per person 



 

Prices are subject to change.  A customary 20% gratuity and 6% Michigan sales tax will be added to prices. 
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Afterglows 

 

Sweets Table 

Assorted Miniature French Pastries,  

Cookies, Brownies, Fresh Fruit Platter 

DAC House Blend Coffee and Hot Tea 

15  per person 

Sundae Bar 

(Minimum 30 People, Attendant Required at $100) 

Chocolate and Vanilla Ice Cream,  

Toppings to Include: Chantilly Cream,  

Cherries, Sprinkles, Crushed Oreos,  

Strawberry Sauce, Hot Fudge and Caramel  

7  per person 

Deluxe Sweets Table 

Assorted Miniature French Pastries,  

Cookies, Brownies, Fresh Fruit Platter,  

Assorted Tortes, Flan and Cakes 

DAC House Blend Coffee and Hot Tea 

17.50  per person 

Harmonie Park Sliders 

(1  Slider per person) 

Ground Round on Steamed Bun 

Cheese and Caramelized Onions 

Traditional Condiments 

5.50  per person 

House-Made Deep Dish Pizza 

(16 Slices) 

Choose From Cheese, Cheese & Pepperoni, 

Vegetarian, Meat Lovers and Pizza Supreme 

36  per pizza 

Coney Station 

(1 1/2  Coneys per person) 

Hot Dogs, Coney Island Chili,  

New York Style Mustard, Onions,  

Philadelphia Style Seasoned Sauerkraut  

Traditional Condiments 

5.50  per person 

Banana’s Foster Station 

(Minimum 30 People, Attendant Required at $100) 

Sliced Bananas Sautéed with Rum,  

Brown Sugar and Banana Liqueur,  

Served Over DAC House-Made Vanilla 

12.50  per person 

Cherries Jubilee Station 

(Minimum 30 People, Attendant Required at $100) 

Cherries, Sugar and Kirsch Flambéed,    

Over DAC House-Made Vanilla Ice Cream 

12.50  per person 



 

Prices are subject to change.  A customary 20% gratuity and 6% Michigan sales tax will be added to prices. 

 

Private Party Beverage Selections 

Charged on Consumption 

Premium Brands 

Domestic Beer 

DAC House Wine 

Mineral Water 

Cordials & Cognacs 

$5.75 per glass 

$3.75 Each 

$25 Per Bottle 

$2.50 Each 

Varies 

Ultra Premium Brands 

Imported Beer 

DAC House Champagne 

Fruit Juice 

Pitchers of Hummers 

$7.50 per glass 

$4.00 Each 

$25 Per Bottle 

$2.25 Each 

$50 Each 

Premium Cocktails & Wine 

Absolut & Stolichnaya Vodka 

Bacardi Light & Captain Morgan Rum 

Dewar’s & J&B Scotch 

Canadian Club & Seagram’s V.O. Whiskey 

Beefeater & Tanqueray Gin 

Jack Daniel’s Bourbon 

Hennessey V.S. Cognac 

Jose Cuervo Tequila 

Opalia Chardonnay, Cabernet Sauvignon & Merlot 

Ultra Premium Cocktails & Wine 

Grey Goose & Belvedere & Ketel One Vodka 

Cruzan Single Barrel Rum 

Tanqueray 10 Gin 

Glen Livet & Johnnie Walker Black Scotch 

Crown Royal Reserve Whiskey 

Maker’s Mark & Gentlemen Jack Bourbon 

Wild Turkey & Jack Daniel’s Bourbon 

Remy Martin VSOP Cognac 

Jose Cuervo Especial Tequila 

Penfolds Chardonnay, Merlot & Cabernet-Shiraz 

 $100 Bartender Charge Applies for Each Bar.  This Charge is Waived if Bar Sales Exceed $350 

 $100 Cashier Charge (for 3 hours) Applies for All Non-Hosted Bars.  This Charge will Not Be Waived  

Additional Hours are $15.00 each hour 

 Bars Cannot Exceed 5 1/2 Hours, They May Be Closed During Dinner and Add Wine Service to  

         Increase Length 

 The DAC Reserves the Right to Refuse Serving at Any Point During the Event 
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Bar Packages for Private Parties 

 

Premium Brands 

 

4 1/2 Hour Bar                  $30  per person 

 

5 1/2 Hour Bar                  $35  per person 

 $100 Bartender Charge Applies for Each Bar.  This Charge is Waived if Bar Sales Exceed $350 

 $100 Cashier Charge (for 3 hours) Applies for All Non-Hosted Bars.  This Charge will Not Be Waived  

Additional Hours are $15.00 each hour 

 Other Selections are Available and May be Included on the Bar Upon Request 

 Brands of Equal or Lesser Value May be Added or Substituted at No Additional Cost 

 Bars Cannot Exceed 5 1/2 Hours, They May Be Closed During Dinner and Add Wine Service to  

         increase Length 

 The DAC Reserves the Right to Refuse Serving at Any Point During the Event 

 Package Pricing is Based on the Total Amount of Guests Being Guaranteed 

Ultra Premium Brands 

 

4 1/2 Hour Bar                  $37  per person 

 

5 1/2 Hour Bar                  $45  per person 

Premium Cocktails & Wine 

Absolut & Stolichnaya Vodka 

Bacardi Light & Captain Morgan Rum 

Dewar’s & J&B Scotch 

Canadian Club & Seagram’s V.O. Whiskey 

Beefeater & Tanqueray Gin 

Jack Daniel’s Bourbon 

Hennessey V.S. Cognac 

Jose Cuervo Tequila 

Opalia Chardonnay, Cabernet Sauvignon & Merlot 

Ultra Premium Cocktails & Wine 

Grey Goose & Belvedere & Ketel One Vodka 

Cruzan Single Barrel Rum 

Tanqueray 10 Gin 

Glen Livet & Johnnie Walker Black Scotch 

Crown Royal Reserve Whiskey 

Maker’s Mark & Gentlemen Jack Bourbon 

Wild Turkey & Jack Daniel’s Bourbon 

Remy Martin VSOP Cognac 

Jose Cuervo Especial Tequila 

Penfolds Chardonnay, Merlot & Cabernet-Shiraz 
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Banquet Wine List 

Off Dry to Dry Champagne & Sparkling Wine 

 

Moet & Chandon White Star, Epernay………..…………………………………………………………………………………..77 

 

Domaine Chandon Blanc de Noirs, Napa ……….……………………………………………………………………………...38 

 

Domaine Carneros Brut, Carneros ………………………………………………………………………………..……………..50 

 

Veuve Cliquot Yellow Label, Reims………..………………………………………………………………………………………88 

 

Moet & Chandon Dom Perignon, Epernay ……….…………………………………………………………………………..220 
 

Light & Crisp White Wines 

 

Selbach Oster Bernkastler Riesling, Germany…………………………………………………………………………….25 

 

Santa Margherita Pinot Grigio, Italy……………………………………………………………………………………………..47 

 

Ferrari-Carano Fume Blanc, Sonoma……………………………………………………………………………………………..30 

 

Conundrum, California…………………………………………………………………………………………………………………...49 

 

Medium Bodied White Wines 

 

Domaine Fevre, Chablis…………………………………………………………………………………………………………………….49 

 

Darcie Kent Vinyards Chardonnay, Monterey……………………………………………………………………………….37 

 

Mercer Estates Chardonnay, Columbia Valley…………………………………………………………………………….39 

 

Sonoma Cutrer Russian River Ranches Chardonnay, Sonoma……………………………………………………40 

 

Full Bodied White Wines 

 

Domaine Jacqueson, Gresigny ier Cru, Rully………………………………………………………………………………..65 

 

Schweiger Chardonnay, Spring Mountain……………………………………………………………………………………..59 

 

Chalk Hill Chardonnay, Chalk Hill………………………………………………………………………………………………..78 
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Banquet Wine List 

 

Lighter Red Wines 

 

Elusiv Pinot Noir, Monterey………………………..…………………………………………………………………………………..37 

 

Lemelson Vineyards Thea’s Selection Pinot Noir, Willamette Valley ……….……………………………...59 

 
 

Medium Bodied Red Wines 

 

Marques de Riscal Reserva, Rioja……………………………………………………………………………………………….….39 

 

Easton Zinfandel, Amador County….……………………………………………………………………………………………..38 

 

Mercer Merlot, Columbia Valley…….……………………………………………………………………………………………..40 

 

Rutherford Hill Merlot, Napa…………………………………………………………………………………..…………………...58 

 

Chateau Thebot, Bordeaux………………………………………………………………………………………………………………44 

 

Full Bodied Red Wines 

 

Axis Cabernet Sauvignon, Napa……………………………………………………………………………………………………….39 

 

Chateau Rozier Grand Cru Classe, Saint Emilion…………………………………………………………………..…….53 

 

Ancient Peaks Cabernet Sauvignon, Paso Robles………………………………………………….…………………….42 

 

Duckhorn Merlot, Napa………………………………………………………………………………………………………………..…95 

 

Schweiger Cabernet Sauvignon, Spring Mountain……………………………………………………………………….59 

 

Frank Family Cabernet Sauvignon, Napa………………………………………………………………………………………..83 

 

Silverado Vineyards Cabernet Sauvignon, Napa…………………………………………………………………………..77 

 

Cedar Knoll Vineyard Co. Cabernet Sauvignon, Napa…………………………………………………………………69 

 

Stag’s Leap Artemis Cabernet Sauvignon, Napa……………………………………………………………………………92 
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Detroit Athletic Club 

Prices are subject to change.  A customary 20% gratuity and 6% Michigan sales tax will be added to prices. 

General Information 

 Your final attendance count (the guaranteed count) is due 72 business hours in advance of the event.  You will be charged for the guaranteed 

         number or the actual number of guests that are served – whichever is the higher of the two.  If no guaranteed count is supplied, the estimated  

         attendance from the contract will be applied. 

 If you opt to offer your guests a choice between two-three separate entrees 

 * A $2.00 per person fee will be assessed (An additional $1.00 applies for each additional selection). 

 * You are also required to provide place cards for each person indicating the entrée they have selected. 

 * The final guaranteed number of each entrée is required 72 business hours in advance of the event. 

 In addition to the planning of your event, your catering representative will be happy to assist in the arrangements for flowers, ice sculptures, 

         entertainment, specialty linens, photography and more. 

 Food and beverage items are not permitted to be brought into the Club from outside vendors for consumption by members and guests. 

 Room rentals apply for each of the banquet rooms that you utilize.  Rentals vary depending on the room and the length of time that the room is  

         reserved.  Please check with your catering representative to determine the appropriate rental for your event. 

 There is a food and beverage minimum revenue requirement for each banquet room that you utilize.  Your catering representative will determine 

         the appropriate revenue minimum for your event. 

 Menu prices are subject to change and will be confirmed 4 months prior to your event.  Menu prices are subject to a 20% gratuity and 6% tax. 

 Alcoholic beverages, if desired, must be supplied by the Detroit Athletic Club.  The DAC operates in strict accordance with state regulations and  

         the MLCC.  DAC Staff will restrict serving alcoholic beverages in the event of excessive consumption. 

 A non-refundable deposit and signed contract are required to secure your date. 

 

 The cancellation policy for banquet events is as follows: 

 Events cancelled within twenty four (24) hours of the event will be subject to cancellation charges equaling 100% of anticipated event revenue. 

 Events cancelled within 2-3 business days of the event start time will be subject to cancellation charges equaling 90% of anticipated event  

         revenue. 

 Events cancelled 4-30 days prior to the event date will be subject to cancellation charges equaling 75% of anticipated event revenue. 

 Events cancelled 31-90 days prior to the event date will be subject to cancellation charges equaling 50% of anticipated event revenue. 

 Events cancelled 91 days or more prior to the event date will be subject to cancellation charges equaling 30% of anticipated event revenue. 

 

 Parking charges are currently $9.00 per car for valet parking or $8.00 per car for self parking.  You can choose to host the parking for your      

        guests, or have them pay for parking on their own.  These arrangements must be made in advance of your event.  Parking charges are subject to 

        change. 

 The following DAC Dress Code must be conveyed to your attendees. 

 No denim of any style or color is allowed at any time. 

 Professional business attire is required and defined as: 

 • Gentlemen—business suits, sports coat and tie.  

 • Ladies—skirted suits, pants suits and dresses.  

 • Children age 14 and above must conform to dress code policies. 

 Liability for damages to the premises, if it should occur, will be charged to the member sponsoring the group.  All outside groups are subject to 

         the policies and procedures set forth by the Detroit Athletic Club.  The DAC is not responsible for any property left on the premises. 

         Cellular phones may be used only in the following areas:  Telephone lobby near main staircase, study area outside library on 1M, all 3rd floor  

         hallways, lobby in the basement outside the Abbey, overnight rooms and member suites.  Cellular phone use in other areas of the Club is in  

         violation of the House Rules. 


