
Corporate Day Banquet Menu

Setting the Stage for a Successful Event

Located in the heart of Detroit’s Greektown and adjacent to the newly renovated Atheneum Suites Hotel, this complex 
features one of the most beautiful & unique ballrooms in the Metro- Detroit area. With twenty-two foot vaulted 
ceilings, dome skylights and a circular balcony overlooking the main ballroom, this hidden treasure with a view of the 
city is a fabulous venue for an elegant wedding or social gathering.

Within walking distance to Comerica Park, Ford Field, Cobo Hall, Compuware, General Motors Headquarters and 
across the street from Greektown Casino and the People Mover, this location is the pulse of the city.

So the next time you are looking to host a business or social event, allow our experienced staff to “set the stage.”

400 monroe st. detroit mi 48226 • ph: 313-963-1400 • fx: 313-963-2236 
internationalbanquets.com



general arrangements
• 2 weeks prior to event - f inal menu selections
• 4 days prior to event -  f inal guest count / f inal balance due
- we allow 5% overage on guest count.  this count will be your minimum guarantee
 and is not subject to reduction
- f inal payment can be paid with a cashiers check, credit card or cash. 
we do not accept personal checks.
- the number of tables requested is also due one week prior to your event so that a f inal 
room diagram may be created for you.
• any changes on day of event will be subject to an additional $200 setup fee

food & beverage
all food and beverage prices are subject to a taxable 18% service charge (22% for wed-
dings) and a 6% michigan state sales tax. the menus provided are suggestions. we would 
be pleased to create a custom menu to your specif ic taste. we ask that you please limit 
the number of guests at your tasting to 4.
- standard service includes one server per two tables.- if you’d like one server per table 
there is an 8 hour minimum @ $22/ hr per server. 

- wedding ceremony setup fee: $1,000

decoration & vendor regulations
decorations or displays brought into the international center must be approved by your 
event manager prior to your event. all decorations and displays must comply with the 
city of detroit f ire codes. banners or displays may not be attached to any stationary 
wall, f loor or ceiling unless approved in advance. glitter, confetti, silly string, bubbles 
and dance f loor dust are not permitted in any room. an additional cleaning charge will 
be added if these items are used.

vendors must set up during contracted times only. all decorations and rental items 
must be removed from your room upon the conclusion of your event.

audiovisual
complete audiovisual equipment and services are available for your event. please notify 
your event manager of any equipment you may need. 

coat check
hosted coat check is available for your event with a charge of $2 per person. 

overnight accommodations
your event manager can also assist you with setting up a room block at the all suite 
atheneum hotel located adjacent to the international center. discounted room rates 
will be reserved exclusively for you and your guests.



parking
valet parking is available through the atheneum suites hotel for a discounted rate. self 
parking is available in several city lots and structures

other attractions
the international center building is adjacent to the atheneum suite hotel as well as  
f ishbone’s restaurant

security
the international center is not responsible for damage to or loss of merchandise and 
articles brought to the hotel prior to or following your function.

the international center 
400 monroe st. detroit mi 48226
ph: 313-963-1400 • fx: 313-963-2236
internationalbanquets.com
appointments available upon request

off ice hours
monday - friday: 8am-6pm
saturday: 10am-2pm
sunday: closed

sophie plastiras
sales manager
313-963-1400 x 235
splastiras@internationalbanquets.com

jason hill
food & beverage sales manager
313-963-1400 x 1248
jhill@internationalbanquets.com

derrick collins
food & beverage sales manager
313-963-1400 x 247 
dcollins@internationalbanquets.com
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Basic Breakfast
danish & muff ins

bagels with cream cheese
 and preserves

$14.00

Fitness Breakfast
multi-grain muff ins

low cal yogurts with granola
cereals with skim milk

granola bars
fresh fruit platter

$19.00

Deluxe Breakfast
danish & muff ins 

bagels with cream cheese and preserves
fresh fruit platter

$17.00

Executive Breakfast
fresh fruit platter
danish & muff ins 

choice of breakfast sandwich
(1) croissant with ham, egg and cheese, or

(2) english muff in with canadian bacon, egg & 
cheese
$19.00

Continental Breakfast

all continental breakfasts include apple & orange juice, coffee & tea



The All American Breakfast
scrambled eggs with colby cheese, chives, 
country potatoes, bacon and sausage links

$16.00

The Mackinac Breakfast
cinnamon french toast with berry compote
served with honey glazed smithf ield ham

$17.00

The Fitness Breakfast
fresh fruit with granola and yogurt

$14.00 

The Grand Traverse Breakfast
scrambled eggs with sharp cheddar, 
turkey sausage, roasted f ingerling 
potatoes, applewood smoked  bacon 
and homemade buttermilk biscuits

$18.00 

Plated Breakfast Entrees

all plated breakfast entrees include danish pastries, toast, 
muff ins & preserves, apple & orange juice, coffee & tea

The Belle Isle Breakfast
quiche lorraine with bacon and cheese in a sweet 
pastry crust served with lyonnaise potatoes and 

f inished with fresh fruit garnish
$16.00



Sunrise Breakfast Buffet
fresh fruit platter

scrambled eggs
bacon and sausage
country potatoes

french toast with maple syrup,
whipped cream and fruit toppings

$20.00 per person

Breakfast Buffets

all breakfast buffets include danish  pastries, toast 
& preserves, apple & orange juice, coffee & tea

Country Breakfast Buffet
fresh fruit platter

scrambled eggs
canadian bacon 

country potatoes
oatmeal with raisins and brown sugar or grits,

buttermilk biscuits and sausage gravy
$22.00 per person

European Breakfast Buffet
fresh fruit platter

granola and yogurt parfait
scottish smoked salmon with bagels and cream cheese

sliced cold cuts
assorted cheeses

croissants
$23.00 per person

Buffet Enhancements
omelet station $6.00 per person

attendant $125.00

maple syrup glazed ham carving station $6.00 per person 
attendant $125.00

waff le station $6.00 per person
attendant $125.00



The Windsor Brunch
fresh fruit display
mixed greens salad

muff ins and danish pastries
scrambled eggs with colby cheese and chives

 applewood smoked bacon
breakfast sausage

grilled chicken breast with lemon glaze 
and spring onions

bronzed tilapia
creamed spinach

scalloped potatoes
fresh rolls and butter

assorted petit fours
$30.00

The Tiffany Brunch
fresh fruit display

citrus salad
smoked chicken and apple salad
quiche with garden vegetables,

spinach and gruyere cheese
smoked salmon, bagels & cream cheese 

with  traditional condiments
banana nut bread

assorted f inger sandwiches
fruit tartlets

fresh rolls & butter
chocolate and blondie brownies

assorted biscotti and miniature cookies
$35.00

Brunch

Brunch Enhancements
caviar bar  

market price

sushi bar  
$20.00 per dozen

iced seafood bar 
market price

minimum 50 people
brunch includes assorted soft drinks, coffee & tea, apple & orange juice

champagne bar 
market price

carving station
attendant $125.00

omelet station 
$6.00 per person

attendant $125.00



Specialty Breaks

The Health Nut
trail mix 

whole fruit
granola bars

apple and orange juice 
bottled water

$10.00

The Cookie Jar
fresh baked cookies

sodas and bottled water
milk, coffee and tea

$9.00

Sweet & Salty
barbecue chips

tri colored tortilla chips and salsa
chocolate covered nuts or chips

chocolate dipped pretzels
sodas and bottled water

$12.00 

The Cupcake Break
fresh baked cupcakes

sodas and bottled water
milk, coffee and tea

$10.00

Take Me Out To The Ball Game
roasted peanuts

popcorn
potato chips

jumbo pretzels
sodas and bottled water

$12.00

The Chocoholic
chocolate chip cookies 

chocolate dipped pretzels 
chocolate fudge brownies

chocolate covered oreo cookies
milk, bottled water

 assorted coffee and tea
$13.00

priced per person
all specialty breaks are based on one hour

The Eastern Market
assortment of cheeses
crackers & f lat breads

fresh fruit platter
crudité of garden vegetables 

with a cucumber dill dip
$14.00



Granola Bars
$2.00 each

Low Cal Yogurts
$3.00 each

Fresh Fruit Skewers
with honey yogurt dip

$3.00 each

Whole Fruit 
$1.75 each

Assorted Miniature Muffins
$20.00 dozen

Assorted Breakfast Breads
carrot, zucchini, banana nut

$20.00 per loaf

Mixed Nuts 
$25.00 pound

Coffee & Tea 
$26.00 gallon

Assorted Cookies or Brownies 
$20.00 dozen

Chocolate Dipped Pretzels
$20.00 dozen

Chips & Salsa
$4.00 person

Individual Bags of Chips 
$1.50 each

Individual Bags Pretzels
$1.50 each

Panna Still Wateror
Pellegrino Sparkling Water

$4.00 each

Iced Tea, Lemonade or Punch 
$26.00 gallon

Assorted Soft Drinks & Juices
$3.00 each

Break Enhancements



Mixed Green Salad
Entrees

~choice of one~

citrus chicken with lime sauce, garnished with
grilled pineapple and coconut aioli, rice pilaf almondine

$19.00

chicken tarragon with shittake mushrooms with 
a tarragon reduction, mixed wild rice

$19.00

tilapia sauteed with a lemon caper sauce, rice pilaf almondine
$22.00

penne pasta tossed with sliced chicken breast, asparagus, artichoke 
hearts & mushrooms in a lemon dill sauce topped with roma 

tomatoes and sprinkled with asiago cheese
$19.00

single boned short rib, mashed potatoes with carrots & glazed onions
$22.00

duet of london broil with a wild mushroom leek sauce & sauteed
 chicken breast in a lemon dill sauce, seasoned oven roasted potatoes

$24.00

Vegetable
~choice of one~

green beans with roasted onions, broccoli spears parmesan, seasonal mixed vegetables

Dessert Selections 
~choice of one~

strawberry cheesecake, key lime pie, lemon raspberry torte, black forest torte

Plated Luncheon



Roasted Chicken & Apple Salad
roasted chicken breast and apples over a bed 

of mixed f ield greens, dried cherries 
and candied walnuts f inished with 

apple cider vinaigrette
$19.00

Grilled Chicken Caesar Salad
julienned grilled chicken breast, tomato 
and garlic croutons over romaine lettuce 

with a homemade caesar salad dressing
$16.00

Cobb Salad
julienned grilled chicken, avocado, tomatoes,

egg, sharp cheddar cheese and bacon over mixed 
f ield greens with creamy bleu cheese dressing

$19.00

Salad Entrees include bread rolls, coffee, tea,, sodas and dessert

Salad Entrees

Chef Phil ’s Chopped Salad
our version of the original maurice salad with 

shrimp, ham, turkey, havarti & sharp cheddar 
cheeses with a refreshing light yogurt dressing 

garnished with toasted pita bread
$20.00 

Grilled Chicken Salad 
grilled chicken salad on a bed of 

chopped greens with tomato, cucumber, 
sweet onions and radishes

$17.00

Albacore Tuna Salad
albacore tuna salad with a zesty mayonnaise 
dressing on a bed of bibb lettuce garnished 

with fresh fruit
$17.00

Roasted Pear & Goat Cheese Salad
roasted pear f illed with goat cheese over 

mesclun greens with candied pecans 
f inished with a port wine vinaigrette

$16.00 



Luncheon Buffet

Corktown Deli Buffet
Salads

~choice of three~

pasta salad, mixed greens salad, cole slaw, potato salad, fruit salad

Deli Selection
roast beef, honey baked ham, smoked turkey, genoa salami, swiss, sharp cheddar, 

provolone cheese, condiments, breads & rolls

albacore tuna or grilled chicken salad additional $3.00 per person

Dessert
fudge brownies and fresh baked cookies

$22.00 per person

Bricktown Deli Buffet
Salads

mixed f ield greens salad, grilled mediterranean vegetables, couscous salad

Deli Sandwiches
california wrap with grilled chicken, alfalfa sprouts & tomato wrapped 

in a spinach lavash f inished with an avocado mayonnaise spread

vegetarian wrap with marinated sweet peppers,  grilled vegetables, dill havarti 
cheese, lettuce, tomato, hummus, and guacamole in a spinach lavash

hoagie with roasted turkey, smithf ield ham, genoa salami, provolone cheese, 
lettuce and tomato on a hoagie roll

Dessert
devils food opera cake and lemon meringue tartlettes

$25.00 per person

minimum 50 people



Luncheon Buffet

The Tigertown Barbecue
Salads

potato salad, fruit salad, cole slaw

Barbecue Selection
grilled hamburgers, hot dogs, pulled barbecue pork

texas steak fries, country baked beans, roasted corn salad

Dessert
peach cobbler and apple strudel

$25.00 per person

Mexican Fiesta
Salads

yellow corn and roasted pepper salad 
mixed green salad with cilantro lime vinaigrette

three bean salad 

Fiesta Selection
chili con queso & tri colored chips

grilled beef & chicken fajitas with sweet onions and peppers 
served with warm f lour tortillas, shredded cheddar cheese, 

sour cream, pico de gallo, guacamole & spanish rice

Dessert 
caramel apple cinnamon cheesecake

cinnamon sugar beignets topped with warm chocolate sauce

$28.00 per person

minimum 50 people



Luncheon Buffet

The Little Italy Buffet
Antipasto Display

assorted grilled vegetables, imported mediterranean olives,
 mozzarella cheese, cured italian meats, toasted ciabatta bread

Salads
caesar salad

Entrees
chicken parmesan

sweet italian sausage with penne pasta & hungarian peppers 
with marinara sauce or farfalle pasta with pesto sauce,

 ratatouille, toasted garlic ciabatta bread

Dessert 
milk chocolate tiramisu and amaretto cheesecake bites

$28.00 per person

The Greektown Buffet
Antipasto Display

assorted grilled vegetables, imported mediterranean olives, tsatziki, taramosalata,
 kasseri cheese, feta cheese, stuffed grape leaves, toasted pita bread

Salads
classic greek salad

Entree Selection
spinach pie, mini chicken kabob with lemon glaze,

stewed green beans, rice pilaf, greek bread

Dessert 
assorted greek pastries

$28.00 per person

minimum 50 people



The Harmony Park
Salads 

~choice of two~

mixed green salad with ranch, italian dressing & balsamic vinaigrette
bowtie pasta salad with spring vegetables tossed in a fresh basil vinaigrette

caesar salad with garlic croutons
classic greek salad  additional $1.50 per person

Luncheon Buffet

Entrees
~choice of three~

baked chicken breast with tarragon cream sauce
grilled london broil with wild mushroom leek sauce

sauteed tilapia with lemon dill sauce
baked atlantic salmon with lemon caper reduction
 savory sausage pasta bake with parmesan and feta

penne pasta with julienned grilled chicken, asparagus,
 mushrooms, artichokes and roma tomatoes 

Vegetables
~choice of one~

steamed vegetable medley, broccoli spears parmesan, green beans 
with roasted onions, asparagus with sweet red pepper

Starch
~choice of one~

seasoned oven roasted potatoes, rice pilaf almondine, 
three grain wild rice, three cheese potatoes

Dessert
miniature pastries

$30.00 per person

minimum 50 people



Club Wrap
lavash f lat bread with roasted turkey, 
smoked bacon, monterey jack cheese, 

lettuce and tomato
$16.00

Vegetarian Wrap
marinated sweet peppers,  grilled vegetables, 

dill havarti cheese, lettuce, tomato, hummus, 
and guacamole in a spinach lavash

$17.00

The European
roast turkey breast, monterey jack cheese, 

lettuce and tomato on a toasted
french baguette

$19.00

luncheon sandwiches include cole slaw, sodas, bottled water, 
coffee, tea, cookies & brownies

Luncheon Sandwiches

Hoagie Delight
roasted turkey, smithf ield ham, genoa 

salami, provolone cheese, lettuce 
and tomato on a hoagie roll

$19.00

All American
roast beef, sharp cheddar, lettuce 

and tomato on kaiser roll
$19.00

California Wrap
sliced grilled chicken breast, grilled sweet 

peppers, sprouts, diced tomatoes and dill 
havarti cheese served with avocado 

mayonnaise in a spinach lavash
$19.00

Hero Sandwich
sopresatta salami , mortadella, cappacola, provolone cheese, 

roasted red peppers, lettuce and tomato on toasted ciabatta bread
$18.00



Salads 
~choice of one~

potato salad, cole slaw, pasta salad

Sandwiches

box lunch selections include sodas, bottled water, 
a bag of chips, whole fruit and cookies

Box Lunch Selections

All American
roast beef, sharp cheddar, lettuce 

and tomato on kaiser roll
$19.00

Hoagie Delight
roasted turkey, smithf ield ham, genoa 
salami, provolone cheese, lettuce and 

tomato on a hoagie roll
$19.00

Vegetarian Wrap
lavash bread with grilled vegetables, havarti 

cheese, hummus & guacomole mayonnaise
 $17.00

The European
roast turkey breast, monterey jack cheese, 

lettuce and tomato on a toasted
french baguette

$19.00

California Wrap
grilled chicken breast, sweet peppers, 

 sprouts, sliced tomatoes and havarti cheese with 
an avocado mayonnaise in a spinach lavash bread

$19.00



Deluxe Continental Breakfast
assorted breakfast pastries, bagels & fresh fruit,

orange and apple juice, coffee and tea

Mid Morning Beverage Break
coffee, tea, sodas, bottled water & granola bars

Plated Executive Lunch
~choice of one~

served with homemade sweet potato chips, apple and cabbage cole slaw

The Renaissance Executive Package

Grilled Salmon BLT
grilled salmon blt with crispy bacon, 
lettuce, sliced tomato and mayonaise

Smoked Turkey Club
smoked turkey, avocado mayonaisse, 

lettuce, crispy bacon

Balsamic Portabello
roasted balsamic portabello on ciabatta 

bread with mozzarella and arugula

Asian Chicken Wrap
asian chicken wrap with soy glazed chicken, 

tomato, cucumber and cilantro pesto on 
spinach lavash bread

fresh baked cookies and brownies
coffee and tea

sodas and bottled water

Mid Afternoon Chocoholic Break
chocolate chip cookies 

chocolate dipped pretzels 
chocolate fudge brownies

chocolate covered oreo cookies
assorted milk, bottled water

 coffee and tea

$43.00 per person

minimum 25 people



Deluxe Continental Breakfast
assorted breakfast pastries and bagels, fresh fruit platter,

orange and apple juice, coffee and tea

Mid Morning Beverage Break
coffee and tea, sodas, bottled water & granola bars

Buffet Lunch
iceberg & romaine lettuce with bacon, tomatoes

bleu cheese and ranch dressing

southern fried chicken
bbq pulled pork

potato salad and cole slaw
buttermilk biscuits

fresh baked cookies and brownies
coffee and tea

sodas and bottled water

Mid Afternoon 
Take Me Out To The Ballgame

Break
jumbo pretzels

potato chips and popcorn
roasted peanuts

sodas and bottled water

$43.00 per person

The Campus Martius Executive Package 

minimum 25 people



Deluxe Continental Breakfast
assorted breakfast pastries, bagels & fresh fruit,

orange and apple juice, coffee and tea

Mid Morning Beverage Break
coffee and tea, sodas, bottled water & granola bars

Lunch Buffet
seasonal mixed greens with 

balsamic vinaigrette

sauteed tilapia in a lemon dill sauce
marinated grilled chicken breast with pesto sauce

mushroom ravioli with gorgonzola cream 
and toasted walnuts

mixed wild rice pilaf
steamed asparagus

bread rolls and butter
assorted petit fours

coffee and tea
sodas and bottled water

Mid Afternoon Cookie Jar Break
fresh baked cookies

sodas and bottled water
milk, coffee and tea

$43.00 per person

The New Center Executive Package 

minimum 25 people



Audio-Visual Equipment & Services

any equipment ordered less than 48 hours in advance is subject to a 
$35.00 rush fee. extensive audio-visual equipment setup may be subject to 

additional fees. technicians are available, with advance notice, at a cost of

Technicians
monday - friday

saturday

sunday

8am-5pm
5pm-midnight
midnight-6am

6am-midnight
midnight-6am

all day

$52.00
$78.00
$104.00

$78.00
$104.00

$104.00

min calls between 8am & 4pm, m-f will be 4 hours
min calls between 4pm & 8am, m-f all day sat. & sun will be 3hrs

video projectors may be ordered from our a/v company (prices range from 
$250-$500 dependent on specif ic equipment required), however the banquet 

department cannot be responsible for the setup of this equipment

client is responsible for all charges unless an a/v is cancelled 
48 hours prior to the function.

lcd & dlp projectors  
lcd data (xga) 1100 lumens
lcd/dlp data (xga) 1800-2000 lumens
lcd christie l6 (xga) 5200 lumens

$300.00
$400.00
$800.00

screens & drapes 
70” x 70” tripod
8’ x 8’     tripod
10’ x 10’  roller  
6’ x  8’ front fast-fold
6’ x  8’  rear fast-fold 
7.5’ x 10’ front fast-fold
7.5’ x 10’ rear fast-fold
9’ x 12’   front fast-fold
9’ x 12’   rear fast-fold 

$20.00
$30.00
$60.00
$160.00
$190.00
$200.00
$250.00
$300.00
$350.00



meeting room aids  
telephone line (per line)
photocopies (per copy)
f lipchart with markers
white marker board with stand
cork bulletin board with stand

$150.00
$ 0.50
$30.00
$50.00
$50.00

additional services 
vendor or exhibit tables
ice carvings (additional charges may be 
incurred based on design) 
cake cutting fee (per person)
coat check (per person)
parking charges (please ask your sales manger)
votive candles with mirrors (per table)
dance f loor
pipe & drape (per panel)
wedding arbor ceremony display
wedding cake arbor display

$35.00
$350.00

$2.00
$2.00
tbd
$10.00
$350.00
$50.00
$350.00
$150.00

Audio-Visual Equipment & Services

accessories   
wireless mouse
vga distribution amp, 1 x 2
laser pointer
easel
chart stand
vhs recorder
dvd player/recorder
cd player
4 channel mixer
24 channel  press feed
polycom conference phone

$60.00
$50.00
$35.00
$30.00
$30.00
$60.00
$60.00
$60.00
$60.00
$150.00
$150.00

sound equipment
wireless uhf mic
all general purpose mics
anchor liberty speaker system
ev 12 channel mixer
mackie 1202-1402 mixer

$150.00
$30.00
$150.00
$100.00
$100.00



P

P

P P

P P

Police H.Q.

Blue Cross

St. Mary’s
Church

Annunciation
Cathedral

Greektown Casino Hotel
 & Parking Structure

Parking
Parking

Parking Parking

Parking
Structure 

for 
Banquet 

Center

Second 
Baptist
Church

GREEKTOWN

Police H.Q.

Greektown Casino 

N

walkway b
rid

ge

walkway

X

People Mover

P
eo

p
le

 M
o

ve
r

Signifies One-Way Street

People Mover Track

I-75  Expressway

Public ParkingP

directions to the international center 
& atheneum suite hotel

from detroit metropolitan airport
take i-94(ford freeway) east to i-75 south
take i-75 south to 375 south (downtown exit)
take 375 south to the lafayette exit::lafayette 
is two blocks up the service drive
turn right onto lafayette to brush avenue (3rd block)
turn right on brush avenue
the atheneum is on the corner of brush & lafayette
the address is 1000 brush avenue

from i-96 (jeffries freeway)
take i-96 east to i-75 north
i-75 north to 375 south (downtown exit)
take 375 south to the lafayette exit::lafayette 
is two blocks up the service drive
turn right onto lafayette to brush avenue (3rd block)
turn right on brush avenue
the atheneum is on the corner of brush & lafayette
the address is 1000 brush avenue

from i-75 (f isher freeway) southbound
take i-75 south to 375 south (downtown exit)
take 375 south to the lafayette exit::lafayette 
is two blocks up the service drive
turn right onto lafayette to brush avenue (3rd block)
turn right on brush avenue
the atheneum is on the corner of brush & lafayette
the address is 1000 brush avenue

from i-75 (f isher freeway) northbound
take i-75 north to 375 south (downtown exit)
take 375 south to the lafayette exit::lafayette is two 
blocks up the service drive
turn right onto lafayette to brush avenue (3rd block)

turn right on brush avenue
the atheneum is on the corner of brush & lafayette
the address is 1000 brush avenue


