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Weddings 
At  

Det roi t  Athlet ic Club 
 
 

Congratulat ions on your engagement ! 
 

Detroit Athletic Club is consistently recognized in the highest regard as a 
Platinum Club of America.  With a celebrated history of excellence dating back 

to 1887 and a central location in the heart of downtown Detroit, the Club 
remains the perfect place to meet from across town or across the country. 

 
With a rich tradition of service, Detroit Athletic Club stands uncommonly 
qualified to bring the personal attention to detail your wedding deserves. 

 
 

Enclosed are some menu suggestions for your special day… 
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The DAC Wedding  
Sophisticated  

 

But ler Passed Hors DÕoeuvres 
Assorted hot and cold hors dÕoeuvres passed for one hour 

 

 
 

DAC Tradi t ional  House Salad 
Mixed Lettuces and Spinach with Julienne Carrot,  
Crumbled Bleu Cheese, Roma Tomato, Red Onion  

and Alfalfa Sprouts, Served with Honey-Cider Dressing 
 

 
 

Michigan Chicken 
Stuffed Breast with Basil-Havarti Cheese, Poultry Glaze, 

Sherry Wine and Mushrooms 
 

 
 

 Custom Made Wedding Cake 
 f rom the DAC Past ry Shop 

Butter cream Wedding Cake created by our Executive Pastry Chef 
 

4 !  Hour Premium Brand Bar Service 
 

$85 Per Person 
 

Your Wedding Package includes the following: 
(Minimum 150 guests required) 

 The Professional Service of a DAC  Catering 
Coordinator 

 White, Floor Length Table Linens and Napkins  
 Votive Candles 
 First Impression Services (Professional Doorman, 

Concierge, Cloak Room and MoreÉ) 

 Main Dining Room and Reading Room (or equivalent 
space) 

 Discounted Rate on Bridal Suite and Overnight Rooms 
(Occupancy Minimums apply) 

 Parquet Dance Floor 
 Guestbook Podium
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The DAC Wedding  
Elegant 

 

But ler Passed Hors DÕoeuvres 
Assorted hot and cold hors dÕoeuvres passed for one hour 

 

 
 

DAC Tradi t ional  House Salad 
Mixed Lettuces and Spinach with Julienne Carrot,  
Crumbled Bleu Cheese, Roma Tomato, Red Onion  

and Alfalfa Sprouts, Served with Honey-Cider Dressing 
 

 
 

Roast  Tenderloin of  Beef  
Cabernet Wine Shallot jus lie,  

Horseradish BŽchamel Sauce,  
Beet Relish 

 

 
 

Custom Made Wedding Cake 
 f rom the DAC Past ry Shop 

Fondant Wedding Cake created by our Executive Pastry Chef 
 

5 !  Hour Premium Brand Bar Service 
 

$105 Per Person 
 

Your Wedding Package includes the following: 
(M inimum 150 guests required) 

 The Professional Service of a DAC  Catering 
Coordinator 

 White, Floor Length Table Linens and Napkins  
 Votive Candles 
 First Impression Services (Professional Doorman, 

Concierge, Cloak Room and MoreÉ) 

 Main Dining Room and Reading Room (or equivalent 
space) 

 Discounted Rate on Bridal Suite and Overnight Rooms 
(Occupancy Minimums apply) 

 Parquet Dance Floor 
 Guestbook Podium
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The DAC Wedding  
Unforgettable 

 

But ler Passed Hors DÕoeuvres 
 wi th Chi l led Shrimp 

Assorted hot and cold hors dÕoeuvres passed for one hour 
 

 
Champagne Toast  

 
DAC Signature Salad 

Mixed lettuces and greens  
Romaine, Bibb, Spinach, Radicchio, Frisse, Field greens, Cumin spiced almonds,  

seedless grapes, golden raisins, Red onion and French feta cheese 
 Poppy seed vinaigrette 

 

 

I ntermezzo 
 

Fi let  Mignon &  Diver Scal lop 
Pan Seared Beef Tenderloin Filet, Cabernet Jus Paired,  

Porcini Crusted Diver Scallop Napped with Wild Mushroom Cream 

 

Custom Made Wedding Cake  
f rom the DAC Past ry Shop 

Fondant Wedding Cake created by our Executive Pastry Chef 
 

5 !  Hour Premium Brand Bar Service 
 

$120 Per Person 
 

Your Wedding Package includes the following: 
(Minimum 150 guests required) 

 The Professional Service of a DAC  Catering 
Coordinator 

 White, Floor Length Table Linens and Napkins  
 Votive Candles 
 First Impression Services (Professional Doorman, 

Concierge, Cloak Room and MoreÉ) 

 Main Dining Room and Reading Room (or equivalent 
space) 

 Discounted Rate on Bridal Suite and Overnight Rooms 
(Occupancy Minimums apply) 

 Parquet Dance Floor 
 Guestbook Podium
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A Few Wedding Cake Flavors 
Raspberry Blanc Torte 

Three layers of yellow chiffon, top layer of white chocolate 
mousse, bottom layer of raspberry mousse, covered with white 

chocolate butter cream and fresh raspberries. 
 

European Chocolate Mousse Torte 
Three layers of chocolate chiffon flavored with Kahlœa, two 

layers of chocolate mousse flavored with brandy, covered with 
butter cream. 

 

Autumn Leaves Torte 
Three layers of yellow chiffon drizzled with Meyers rum, two 
layers of chocolate mousse with fresh raspberries, covered with 

butter cream 
 

Lemon-Raspberry Torte 
Four layers of lemon flavored yellow chiffon with alternating 

layers of raspberry preserves and lemon curd, covered with 
vanilla butter cream.. 

 

Primavera Torte 
Two layers of yellow chiffon with one layer of pastry cream 

and assorted fresh fruit mixed in the torte, covered with butter 
cream. 

 

Bittersweet Cherry Torte 
Three layers of chocolate chiffon with two layers of chocolate 
mousse flavored with Kirsch, Griottine cherries, covered with 

butter cream 
 

Tiramisu 
Three layers of mocha chiffon with two layers of mascarpone 

mousse, covered with chocolate butter cream, chocolate 
shavings with ladyfingers on the side wrapped in Bridal Color 

Ribbon -(Provided by Bride). 
 

Strawberry-Poppy Seed Torte 
Three layers of lemon poppy seed chiffon with two layers of 
pastry cream and sliced strawberries, topped with chantilly 

cream. 
 

White Chocolate Alpine Torte 
Three layers of chocolate chiffon with two layers of white 
chocolate mousse with fresh   raspberries, covered in butter 

cream. 
 

Mango Carousel 
Layers of yellow chiffon with mango Bavarian between them 
and on top the sides are layered with chiffon and raspberry 

preservers, itÕs topped of with a mango geleŽ and white 
chocolate filegreŽ. 

 

Bittersweet Raspberry Torte 
Three layer of chocolate chiffon with two layers of chocolate 

mousse with fresh raspberries folded in and covered with 
vanilla butter cream. 

 

Grand Marnier Torte 
Three layers of chocolate chiffon with two layers of Grand 

Marnier Bavarian, covered with vanilla butter cream. 
 

Peaches and Cream Torte 
Three layers of yellow chiffon with two layers of peach 
Bavarian and sliced peaches in-between, accented with 

peach schnapps, covered with vanilla butter cream. 
 
 

Baileys White Chocolate Torte 
Three layers of yellow chiffon drizzled with baileys and simple 

syrup, two layers of baileys and white chocolate Bavarian 
covered with butter cream.  

 

White Chocolate Strawberry Torte 
Three layers of yellow chiffon, a top layer of white chocolate 

mousse and bottom layer of strawberry barvarian covered with 
butter cream 

 

Mocha Hazelnut Torte 
Three layers of chocolate chiffon with two layers of hazelnut 
meringue and two layers of mocha butter cream, covered with 

mocha butter cream. 
 

Strawberry Amaretto Torte 
Three layers of yellow chiffon with amaretto Bavarian and 
sliced strawberries in- between covered with vanilla butter 

cream. 
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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 Ð 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 
o A $2.00 per person fee will be assessed (An additional $1.00 applies for each additional selection).   
o You are also required to provide place cards for each person indicating the entrŽe they have selected.  
o The final guaranteed number of each entrŽe 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 6 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:   

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

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

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

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

o 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 $7.00 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.   
o No denim of any style or color is allowed at any time.   
o Professional business attire is required and defined as:   

 GentlemenÑ business suits, sports coat and tie.   
 LadiesÑ 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. 


