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Truly one of the most important days of your life, let our expert wedding 
consultants at the Novi Sheraton handle  all the details! 

 

Your big day is better when shared 

Your wedding reception at the Sheraton Detroit Novi features:  
 
● Hosted bar package for 5–hours to include: familiar brands of liquor, house wine, 

domestic beer, juice & soda 
● Bartender fees 
● Elaborate gourmet cheese, fresh sliced fruit & vegetable crudité display  
● Champagne or sparkling cider toast for all of your guests 
● Complimentary cake cutting service 
● Complimentary private menu tasting  
● Complete reception set-up to include placement of your items: favors, escort 

cards, etc. 
● Complimentary use of hotel linens & napkins with your choice of fold  
● Modern dance floor & risers for entertainment 
● Complimentary use of hotel framed table numbers  
● 10% off catering menus for your bridal shower, rehearsal dinner or post wedding 

brunch 
● A complimentary guest room for the bridal couple 
● Special rate accommodations for your guests 
● Complimentary distribution of your welcome bags to guests upon check in 

(restrictions apply) 
● Professional service and experienced staff  

21111 Haggerty Road | Novi, Michigan 48375 | Telephone (248) 349-4000 
www.sheratondetroitnovi.com   
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Wedding Package One—Plated Dinner Package 
 

Select One Salad 
Classic Caesar  Romaine, Shaved Parmesan, Garlic Croutons, House-made Caesar Dressing 

House Salad |Crisp Mixed Greens with Tomatoes, Cucumbers and Julienne Carrots 

 

Select Two Entrees  
 Sautéed Chicken Florentine │ Baby Spinach, Mushroom, Artichoke Hearts,  

Mornay Sauce and Fresh Parmesan Cheese 
 

Classic Chicken Picatta │ Lemon-Caper White Wine Sauce 
 

London Broil │ Red Wine Demi-Glace 
 

Grilled Salmon Tomato, Basil and Red Onion Coulis 
 

Baked Michigan White Fish │ Crispy Hash Brown Potato Crust, and Lemon Caper Sauce 
 

 
All entrees served with Chef’s selection of starch and seasonal vegetables 

Warm rolls and butter 

 
Your sliced wedding cake with fresh fruit tray  

 Starbucks® Coffee and Tazo Tea® Station all evening 

 
 

$72.00 per person 
 

Make it a duet—$4.00 per person  

Prices are subject to 22% service charge and 6% sales tax 

Your big day is finally here 
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Wedding Package Two—Deluxe Plated Dinner Package 
 

Select Two Butler Passed Hors D’ Oeuvre  
 
 
 
 
 
 
 

Select One Salad 
Classic Caesar Salad | Romaine lettuce with Fresh Parmesan & Garlic Croutons 

House Salad |Crisp Mixed Greens with Tomatoes, Cucumbers and Julienne Carrots 
Spinach Salad |Fresh Strawberries, Candied Pecans, Brie Cheese, Strawberry Balsamic Dressing 

 

Select Two Entrees 
Filet of Beef │Red Wine Demi-Glace 

 
Slow Roasted Prime Rib Au Jus 

 
Stuffed Chicken Boursin │ Boursin Cheese, Roasted Red Peppers & Artichoke Hearts;  

Wrapped in Puff Pastry and topped with a Basil Cream Sauce 
 

Baked Salmon │ Potato Chive Crust and topped with a Dijon Tarragon Sauce 
 

Seafood Stuffed Orange Roughy │ Shrimp and Crab Stuffed Orange Roughy with Shrimp Cognac Sauce 
  

All entrees served with Chef’s selection of starch and seasonal vegetables 
Warm rolls and butter 

 

Your sliced wedding cake with fresh fruit tray 
 Starbucks® Coffee and Tazo Tea® station all evening 

 

$80.00 per person 
 

Make it a duet—$4.00 per person 

Flowers all around and your  
favorite music is playing 

Bruschetta Pigs in a Blanket 

Buffalo Chicken Spring Rolls Sesame Chicken Tenders 

Vegetarian Spring Rolls Spanakopita 

Chicken Quesadilla Assorted Min Quiche 

Prices are subject to 22% service charge and 6% sales tax 
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Hors D’ Oeuvres 
Prices are per 25 pieces 

Sesame chicken tenders | with mango ginger sauce—60 
Vegetable spring rolls | with sweet chili and soy sauce—60 
Assorted mini quiche | Florentine, bacon and cheese—60 

Golden coconut chicken | with pina colada dipping sauce—65 

Smoke salmon and chive crème fraiche | on pumpernickel—70 
Buffalo chicken spring rolls | with bleu cheese dipping sauce—70 

Flatbread | organic greens, wild mushrooms, local goat cheese, drizzled with fresh herb vinaigrette—75 
Bruschettas | oven toasted baguette rounds topped with tomato-basil tapenade—75 

Beef sliders | with appropriate condiments—75 
Beef sate| with spicy peanut sauce—75 

Crab salad | in phyllo cups—80 
Beef wellington| mushroom duxelle in puff pastry—90 

Thai beef crostini | on oven toasted baguette—90  
California rolls | cucumber, crab and avocado served with pickled ginger, soy sauce and wasabi—90 

Children’s Package 
(Available for children 12 and under) 

 

Entrées 

Chicken  tenders with fries and seasonal vegetable 
Slider trio with fries  

Personal cheese pizza 
All entrees served with a fruit cup  

 

Soft drinks and juices available at the bar 
 

Select One Entrée—$28.00 per child 

 
Young Adult/Vendor Package 

(Available for guests ages 13-20) 
 

$50.00 per person 

You realize you are exactly where 
you belong. . .together 

  Prices are subject to 22% service charge and 6% sales tax 
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  Prices are subject to 22% service charge and 6% sales tax 

A la Carte 

Deluxe Desserts 
Mini Cheesecakes—$1.75 each 
Assorted Dessert Shooters—$3.00 each 
Assorted Miniature Desserts—$2.75 each 
Miniature Cupcakes—$1.75 each 
Large Cupcakes—$3.50 each 
Cream Puffs—$.50 each 
Cannoli—$1.00 each 
Chocolate Dipped Strawberries—$2.50 each 
Brownies—$2.00 each 

Additional Snacks and Beverages 
Ripe Whole Fruit—$2.00 each 

Freshly Baked Pastries—$28 per dozen 
Assorted Doughnuts—$28 per dozen 

Individual yogurts—$3.50 each 
Granola and Kashi Bars—$2.50 each 

 
Starbucks Coffee—$45 per gallon 

Assorted Herbal teas—$45 per gallon 
Tazo Iced Tea—$30 per gallon 

Lemonade—$26 per gallon 
Fruit Punch—$26 per gallon 

Assorted Soft Drinks—$3.00 each 
Bottled Water—$3.00 each 

Individual Bottled Juices—$4.00 each 
Premium Mineral Water—$4.00 each 

 
Mimosa Bar—$60.00 per gallon 

Bloody Mary Bar—$70.00 per gallon 
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Late Night Snack Stations: 
 

Dried Snack Table | Popcorn with assorted seasoned salts, pretzels and homemade 
potato chips—$5.00 per guest  

 
Detroit Coney Station | All beef hot dogs with chopped onion, relish, chili,  

nacho cheese and sauerkraut—$6.00 per guest 
 

Pretzel Station | Freshly baked ballpark pretzels, hot cheese, yellow mustard,  
honey mustard and cinnamon sugar butter—$6.00 per guest 

 
South of the Border | Taco and nacho bar with crunchy and soft shells—$7.00 per guest 

 
Slider Station | All-beef sliders topped with cheese, chopped onion, pickles,  

mustard and ketchup—$7.00 per guest 
 

Assorted Pizza—$14.00 per pizza 

Create your perfect day at  
Sheraton Novi 

Enhancements: 
Additional enhancements listed below do not go towards the contracted food and beverage minimum 

Ruched Chair Cover | $3.50 each 
Choice of white or black 

Colored Sash | $1.00 each 
Chiavari Chairs with Cushion | $6.00 each 

Choice of white, gold, wood or mahogany with cushion 
 

Audio Visual by PSAV® Enhancements: 
Prices are subject to service charge, tax and a labor fee of $55 per hour  
All audio visual must be ordered one week prior to your wedding date 

Pin Spot Lighting | $30 each (minimum of 5) 
Custom GOBO Light with Monogram | $250 

Displayed on dance floor or walls to create a unique event experience 
LED Custom Color Uplight Package | $40 per light (minimum of 8) 

Projector and Screen Packages for photo or video shows available—see Sales Manager 

Prices are subject to 22% service charge and 6% sales tax 
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Familiar Bar Brands (included in package) 
Spirits  
Smirnoff Vodka, Cruzan Rum, Beefeater Gin, Sauza Gold Tequila, Hennessey V.S Cognac, Seagrams 7, 
Dewars Scotch, Johnnie Walker Red  
Familiar Wines 
Chardonnay, Cabernet Sauvignon, Pinot Grigio, Merlot, White Zinfandel 
Domestic and Premium Bottles of Beer—Select Four  
Bud Light, Budweiser, Miller Light, Coors Light, Sam Adams Boston Lager, Labatt Blue, Corona 
 
Soft Drinks and Fruit Juice 
 

Additional Hour—$6.00 per guest 
 

Upgrade to Appreciated Bar Brands—$8.00 per guest 
Spirits  
Absolut Vodka, Bacardi Superior Rum, Bombay Sapphire Gin, Jose Cuervo Gold Tequila, Hennessey 
V.S.O.P. Cognac, Jack Daniels Bourbon, Crown Royal, Johnnie Walker Black Label, Chivas  
Familiar Wines  
Chardonnay, Cabernet Sauvignon, Pinot Grigio, Merlot, Pinot Noir, White Zinfandel 
Domestic and Premium Bottles of Beer—Select Four  
Bud Light, Budweiser, Miller Light, Coors Light, Sam Adams Boston Lager, Labatt, Corona, Heineken 
Soft Drinks and Fruit Juice 

 
Additional Hour—$8.00 per guest 
  
Microbrews 
See Sales Manager for selections and pricing 
 
Wine Service with Dinner 
See Sales Manager for selections and pricing 
 
 
 

Beverage Selections 

Prices are subject to 22% service charge and 6% sales tax 
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To have and to hold 

Wedding Ceremony  
Your picture perfect wedding ceremony  awaits under our 14 foot cedar  
Gazebo. The outside patio provides a stunning backdrop and up to 200 of your closest 
family and friends.  
 

Wedding Ceremony Pricing 
Outside: $1,100 
Inside: $800 
 

Wedding Ceremony Includes  
● 4 Hour rental  
● Table for unity ceremony (if applicable)  
● Electrical outlets for ceremonial music  
● Setup and tear down of Chairs (White folding chairs provided for outside) 
● One Hour Rehearsal Scheduled According to Availability  
● Rehearsal and ceremony is directed by the individual performing the wedding  
       or a selected delegate per the bride and groom 
● Handheld microphone with stand, speaker, and mixer 
● Complimentary indoor back-up location (if applicable)  
 back-up location appointed at discretion of hotel and is subject to change 
 

Prices are subject to 22% service charge and 6% sales tax 
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