
 

 
1275 South Huron Street 

Ypsilanti, MI 48197 
734.487.2000 

www.annarbormarriott.com 



 

 

(Minimum of 150 people)

 

$49 per person  
 

Coffee, Tea, Fruit Juices and Soft Drinks 

upon request and served at Dinner 

  

 

 

 

  

 Dressing Rooms for Bride, Groom 

and Wedding Party 

 Draped Tables for Place Card, 

Cake, Gift and Head Tables 

 60” Round Tables that seat up to 

ten guests 

 A choice of Ivory, White or Black 

Floor Length Linen and Napkins 

 Banquet Chairs 

 Bars 

 Staging 

 Wood Sectional Dance Floor 

 A Personalized Seating Diagram 

 China, Glassware, Stemware and 

Chafing Dishes 

 Table Numbers 

 Banquet Captains and Service 

Staff 

 Cake Slicing and Plating Service 

 Overnight Deluxe 

Accommodations for Bride and 

Groom with a minimum of 

$10,000 spent on food and 

beverage plus 24% service 

charge and applicable taxes 

 A Special Preferred Sleeping 

Room Rate for Family and Friends 

(based on availability)  

 Complimentary Self Parking  

The minimum food and beverage requirement to be spent for 

Saturday evening and holiday weekend for the Roy E. Wilbanks 

Ballroom is $25,000 and $15,000 for the Garden Marquee plus 24% 

service charge and applicable tax.  

Prices listed are subject to change and not to exceed an increase of 

10%. 

Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

All food prices are exclusive of the 24% service charge and applicable taxes. 



 

Beefeater Gin 

Cruzan Light Rum 

Grants Scotch 

Jim Beam Bourbon 

Jose Cuervo Tequila 

Seagram’s 7 Whiskey 

Smirnoff Vodka 

 

A Choice of Two… 

Canyon Road Chardonnay 

Brancott Estate Sauvignon Blanc 

Canyon Road Cabernet 

Canyon Road Merlot 

Canyon Road Pinot Noir 

Bud Light 

Miller Light 

Budweiser 

Miller 

Labatt 

Corona 

Heineken 

 

$32 per person / 4 hours 

$38 per person / 5 hours

Bacardi Silver Rum 

Johnnie Walker Black Label Whisky 

Dewar’s White Label Scotch 

Maker’s Mark Bourbon 

Ketel One Vodka 

Sauza Hornitos Tequila 

Tanqueray Gin 

A Choice of Two… 

Kendall-Jackson Chardonnay 

Rodney Strong Charlotte’s Home 

Sauvignon Blanc 

Louis Martini Cabernet Sauvignon 

Chateau St. Jean Merlot 

A by Acacia Pinot Noir 

Bud Light 

Miller Light 

Budweiser 

Miller 

Labatt 

Corona 

Heineken 

Michigan Craft Beers  
(in season) 

 

$42 per person / 4 hours 

$48 per person / 5 hours 

*Included in the reception and dinner package. 

Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

All food prices are exclusive of the 24% service charge and applicable taxes. 



 

Champagne 

Michelle Brut, Columbia Valley, WA $38 

La Marca DOC Prosecco, Treviso, Italy $36 

Moet & Chandon Imperial, France $81 

Piper Heidsieck Brut, France $86 

Mumm Napa Brut Rose, Napa Valley $75 

Cabernet Sauvignon 

Canyon Road, California $21 

Clos du Bois, North Coast California $40 

Kendall-Jackson, Vintner’s Reserve, California $47 

Sonoma Valley Cabernet Sauvignon, Napa Valley $50 

14 Hands, Columbia Valley, Washington $36 

Rodney Strong, Estate Vineyards, Alexander Valley $53 

Oberon, Napa County, California $40 

Beringer, Knight’s Valley, California $40 

Franciscan, Oakville Estate, Napa Valley, California $63 

 

Merlot 

Canyon Road, California $21 

Columbia Winery, Washington $29 

Chateau St. Jean, California $27 

Sterling Vineyards, Napa Valley, California $40 

 

Pinot Noir 

Mirassou Pinot Noir, California $28 

“A” By Acadia, Central Coast $37 

La Crema, Sonoma Coast, California $48 

Erath Vineyards, Oregon $47 

Rodney Strong Estate Vineyards, Russian River Valley $48 

 

Shiraz 

Penfolds Koonunga-Hill, South Australia $24 

Spellbound Petite Sirah, California $30 

 

Zinfandel 

Ravenwood, California $30 

Edmeades, Mendocino, California $35 

Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

All food prices are exclusive of the 24% service charge and applicable taxes. 



  
 

 

Chardonnay 

Canyon Road Chardonnay $21 

Robert Mondavi Private Selection Chardonnay $31 

Hidden Crush, California $30 

Columbia Winery, Washington $29 

Rodney Strong, Estate Vineyards, Chalk Hill $42 

Kendall Jackson Vintner’s Reserve$38 

Chalone Monterey County, California $33 

Sonoma-Cutrer “Russian River Ranches” $47 

Isabel Mondavi, Cameros, California $32 

 

Pinot Grigio 

Maso Canali DOC Estate, Italy $30 

Stellina di Notte, Italy $30 

Beringer, California $20 

La Crema Pinot Gris, Monterey, CA $33 

 

Riesling 

Chateau St. Michelle, Columbia Valley, WA $33 

The Seeker, Mosel, Germany $36 

Hogue, Washington $23 

 

Sauvignon Blanc 

Brancott Marlborough, New Zealand $32 

Rodney Strong “Charlotte’s Home” $34 

Esk Valley, Marlborough, New Zealand $43 

 

White Zinfandel 

Beringer Classics, California $20 

Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

All food prices are exclusive of the 24% service charge and applicable taxes. 



  
 

Wedding cakes are not included in our wedding packages. 

We may suggest the following cake suppliers: 

 

 

 

920 N. Main Street 

Ann Arbor, MI  

Telephone: 734.913.2025 

www.sweetheatheranne.com 

 

 

40001 Grand River Ave 

Novi, MI  

Telephone: 248.473.4511 

www.bakerynovi.com 

 

 

 

Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

All food prices are exclusive of the 24% service charge and applicable taxes. 



  
 

 

$18 per person 

Chef’s choice of five miniature pastries 

presented in a black velvet mirrored boxes 

 

$16 per person 

Assorted California Berries 

 

Toppings to include: 

Whipped Cream 

Vanilla Sauce 

Chocolate Shavings 

Brown Sugar 

 
served with Fruit Sorbet in Ice Sockle 

additional $6 

 

$16 per person 

Ripe and Sliced Bananas 

flambeed in Rum, Brown Sugar,  

Butter, Cinnamon, Fresh Orange Juice, 

Orange Zest 

and served over Vanilla Bean Gelato 

$15 per person 

Three ice creams: 

Vanilla Bean 

Chocolate 

Strawberry 
served in old fashioned Tulip Glasses 

 

Toppings to include: 

Warm Caramel Sauce 

Chocolate Sauce 

Strawberry Sauce 

 

Reese’s Pieces 

Crushed Oreos 

M & M’s 

Chopped Nuts 

Sprinkles 

Whipped Cream 

Maraschino Cherries 

 

$16 per person 

Warm Michigan Cherries 

sautéed in Butter, Sugar, Bourbon and 

Lemon Juice and spooned over 

Vanilla Bean Ice Cream 

Chopped Walnuts 

Minimum 50 orders per menu selection 

A chef fee of $150 per station may apply 

Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

All food prices are exclusive of the 24% service charge and applicable taxes. 



 

  

 

$16 per person 

Assorted California Berries 

 

Toppings to Include: 

Whipped Cream 

Caramel Sauce 

Chocolate Sauce 

Strawberry Sauce 

Chopped Walnuts 
 
 

$6.00 per person 

Large Sugar and Chocolate Chip Cookies 
served with Mugs of Ice Cold Whole Milk 

Hot Chocolate in Demitasse Cup 

with a Dark Chocolate S’more 
$6 per person 

Minimum 50 orders per menu selection 

A chef fee of $150 per station may apply 

Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

All food prices are exclusive of the 24% service charge and applicable taxes. 



 

  

Coat Check Room Attendant: (per 150 guests) ……….………………………….…….$150 each 

 

Colored Uplighting …………………………….……$40 per light and $150 installation charge 

 

Dance Floor (for extended size)………………………..…………………..…. pricing to be advised 

 

Designer Linen Colors (other than ones in package)……….………………….pricing to be advised 

 

Early Set Up Fee (if space is available)........................................room rental charges will apply 

 

Electrical Fees………………………………………………..… pricing is based on requirements 

 

Glass Charger Plates (see samples)…………………….……………………………………..$3 each 

Golf Cart with Driver for Picture Taking (one hour)…………………………………………$150 

 

Man-Lift …………………………………………………………………………pricing to be advised 

 

Restroom Attendant ………………………………………………………………….……$150 each 

 

Risers (for extended size) …………………………………………..…………………... $25 per section 

 

Room Overtime Fee (after six hours of reception and dinner dance)….…………..….. $500 per hour 

 

Tent Chandeliers ……………………………………………………………pricing to be advised 

 

Tent Heaters (upright)………………………………………………………………………..$75 each 

 

Valet Parking …………………………………………………………………pricing to be advised 

 

Votive Candles ………………………………………………………………..………….$7 per table  

 

White Glove Service (cocktail reception)………………………...……………………..$2 per server 

 

White Parasols (for outdoor wedding ceremonies)…………………………..pricing to be advised

  



 

  

 

Audio Visual 

We are pleased to assist you with any audio-visual requirements. 

A brochure with rental prices will be provided upon request. 

 

Cancellations 

If it is necessary for you to cancel your event, any advance deposits will not be 

refunded. In addition, a cancellation fee may be charged and is due and payable at 

the time of cancellation. These amounts are due as liquidated damages and not as a 

penalty. Notice of cancellation must be received in writing.  

 

Caterers for Ethnic Weddings 

Your catering representative may provide you with a list of our preferred caterers.  

The Ann Arbor Marriott Ypsilanti at Eagle Crest provides all beverages, china, glassware, 

silverware, serving pieces, chafing dishes and banquet staff for your event. 

 

Your caterer is responsible for providing all food, kitchen ware and their own culinary 

personnel to service your buffets. Caterer is required to meet with our Executive Chef at 

least ten days prior to the wedding to coordinate the delivering, handling, preparation 

and service of all food. Also, at this time, your caterer must provide a current license 

certificate from the Board of Health, a valid insurance certificate and a signed and 

dated hotel “hold” harmless agreement. 

 

Consultant 

A wedding consultant approved by the Ann Arbor Marriott Ypsilanti at Eagle Crest is 

required to coordinate all wedding ceremonies. 

 

Deliveries 

All deliveries and removal of equipment must enter and depart from the hotel’s service 

entrance. Please schedule a delivery time with your Catering Manager. 

 

Deposit and Payments 

To secure a date, a signed contract and deposit are required. Depending on the 

ballroom that you select, deposits range from $1,500 to $5,000 and are non-refundable. 

Additional payments will be required prior to the event and will be detailed in your 

agreement.  

 

Dressing Rooms 

The resort will provide complimentary dressing rooms for the bride and groom on the 

wedding day. No food and beverages are allowed to be provided by an outside 

supplier. 

 

 

 



 

  

Event Suppliers 

We may offer recommendations for florists, musicians, photographers, videographers, 

etc. Our Preferred Professional List is available to you upon request. 

 

Guarantee 

The final number of guests attending the scheduled event must be confirmed 72 hours 

in advance and will be considered as the final guarantee. In the event fewer people 

attend, you will be charged for the minimum food revenue as stated on your 

agreement. Each banquet room has a minimum guarantee established and reception 

rooms are assigned by the number of guests anticipated to attend. Should the number 

you have estimated increase or decrease substantially, the Ann Arbor Marriott Ypsilanti 

at Eagle Crest Resort reserves the right to change your originally assigned room to a 

room which may comfortably accommodate your guarantee. 

 

Guest Rooms 

The hotel will provide complimentary deluxe accommodations for the bride and groom 

on the evening of their wedding when the food and beverage revenue exceeds 

$10,000 plus 24% service charge and applicable taxes. In addition, complimentary 

changing rooms will be available for the bridal party. Should your wedding require 

additional rooms for your guests, a number of rooms may be reserved at a preferred 

rate. 

 

Linen 

A choice of ivory, white and black floor length tablecloths and matching napkins are 

complimentary. Chair covers with sashes and designer style linen tablecloths and 

napkins are available at additional costs.  

 

Parking 

Self-parking is available to your guests at no charge. 

Valet parking is available. Your catering manager will provide you with current pricing 

information.  

 

Porterage Gratuity 

Delivers of gift bags to guest rooms by bell attendants will require a porterage gratuity 

of $3 per item. For gift bag distribution at our front desk, please share your request with 

your catering manager. Charges may apply. 

 

Safety  

No fire exits or exit signs may be blocked at any time (this includes all decorations and 

equipment).  

All fabrics must be verified as being flame resistant prior to your event. Please submit a 

certificate of flame resistance to the catering department a week prior to the function.  

Smoking is strictly prohibited at all times inside the property. 

Open flames are strictly prohibited in all of our function rooms. All votive candle flames 

must be protected by glass encasements. Fire permits are required for all candles larger 

than votive candles.  

 

 



 

  

Set Up Arrangements 

After advising us of your seating requirements, we will work with our banquet staff to 

create a floor plan to best suit your needs. Should a diagram be requested for a 

function, it must be signed and returned with your signed banquet event orders. 

Suppliers (florists, lighting specialists, etc) may begin setup two hours prior to event start 

time.  

 

Security 

Some events may require supplemental security including those involving dignitaries, 

celebrities, children’s groups, etc. Unarmed security guard(s) may be contracted. 

Please see your Catering Manager for details. Charges will apply. 

 

Service Charges 

Priced quoted do not include the current 24% service charge of the current Michigan 

State tax which are applied to all food, beverage and other miscellaneous charges. 

 

Shipping Instructions 

(fees may apply) 

All parcels are to be addressed to the hotel as follows: 

 

Ann Arbor Marriott Ypsilanti at Eagle Crest 

1275 South Huron Street 

Ypsilanti, MI 48197 

 

Attention:  

List the name of your Catering Manager 

 

Hold for: 

List the name and the date the event is scheduled at the hotel. 

 

Smoking 

Smoking is not permitted in any banquet facility (including the Garden Marquee). 

 

 


