
Northville Hills
W E D D I N G  G U I D E

S t a n d a r d  P a c k a g e
Our Standard Wedding Packages include first class service designed to

make your day at Northville Hills a fun and memorable experience for

you and your guests. We recognize that planning a wedding is a lot of

work, but we see ourselves as partners in the planning process and want

to take as many details off your to-do list as possible so you can relax

and enjoy your special day.

Wedding services include:

Six hours of continuous open bar service 

Two tray passed hors d’oeuvres

Plated or buffet meal service 

Coffee and tea station 

Champagne toast for head table 

Cutting and serving of your wedding cake 

Six hour room rental 

Early room access day of event at 10am

Professionally staffed by Northville Hills

Tables, white floor-length table linens and white napkins 

Choice of chair covers or Chiavari chairs - gold, silver, or mahogany 

China, flatware and glassware 

Access to outdoor space 

Complimentary tasting for two 

Complimentary foursome of golf 

Complimentary coat room attendant upon request

R e s e r v e  Y o u r  D a t e

We'll hold your desired date with a $1,000 deposit and signed

contract. After that we'll be in direct communication so that your

wedding runs smoothly from start to finish. 

An estimated guest count is due 30 days prior to the event. 

A 90% pre-payment of event is also due at this time in the

form of check, money order, credit card or cash. If the 90%

payment is made with a credit card a 3% service fee is

applied. 

A minimum guaranteed attendance figure is required 14 days

prior to the event and is not subject to reduction.

P r i c i n g  ( p e r  p e r s o n )  

SATURDAY $130

These are our base packages which include tax and premium

beverage service.  

Labor Day & Memorial Day are

charged at the Saturday rate

FRIDAY & SUNDAY $125

3-12

CHILDREN $30

Addit ions
Colored napkins                                                                      $.50 each

Colored table linens                                                               $15 each

Ceremony Arch                                                                       $250 

Ceremony Fee

$750  +  $5  per  cha i r
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A p p e t i z e r s

Spinach and feta, wrapped in flaky filo dough and baked to

golden brown perfection

S p i n a c h  P i e

M a c a r o n i  a n d  C h e e s e  B i t e s
Deep fried mac and cheese bites

C r a b  C a k e s   + $ 2
Succulent crab meat patties, brined capers, tangy

remoulade 

M u s h r o o m  B r u s c h e t t a
Mushroom duxelle, roasted red pepper, and parmesan

cheese, served on a grilled ciabatta

V e g e t a b l e  S p r i n g  R o l l
Medley of water chestnuts, cabbage, carrot, corn, green

bean, onion, and sugar snap peas wrapped in rice paper

and deep fried and drizzled with sweet chili.  

M e a t b a l l s  
Beef  meatballs with the choice of sweet barbecue, Swedish

Sauce, or sweet chili Asian sauce

C a p r e s e  S k e w e r s
Marinated mozzarella balls, ripened tomato, fresh basil 

B r u s c h e t t a
Sliced Roma tomato, drizzled with roasted garlic oil, and

balsamic reduction, and garnished with fresh basil, served

on ciabatta bread

S t u f f e d  M u s h r o o m s   
Roasted button mushrooms, filled with Italian sausage,

boursin cheese, and topped with panko breadcrumbs and

parmesan cheese

C h o o s e  t w o

A h i  P o k e  C h i p s    + $ 2
Ahi tuna, green onion, cucumber, carrot, radish, crunchy

wonton, and sweet chili and soy reduction

A s i a n  P u l l e d  C h i c k e n  B a o  B u n
Light and fluffy steamed bun, filled with sweet soy

marinated chicken and pickled vegetables

S w e e t  T e r i y a k i  J a c k f r u i t  B a o  B u n
Light and fluffy steamed bun, filled with teriyaki marinated

jackfruit, and topped with pickled vegetables

Hot Honey and Whipped Feta Crostini
Whipped feta and garlic cream cheese, topped with hot

honey, served on grilled ciabatta
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S a l a d s

Leafy spinach, gorgonzola cheese crumbles, roasted

butternut squash, toasted pecans, balsamic dressing

S p i n a c h  S a l a d   + $ 2

C a e s a r
Fresh romaine hearts, shaved parmesan cheese, crunchy  

garlic croutons, Caesar dressing

G a r d e n  S a l a d
Wild field greens, matchstick carrots, ripened baby tomato,

red onion, cucumber, buttered croutons served with ranch  

and italian dressing 

S u m m e r  B e r r y  S a l a d  + $ 2
Wild Field Greens, medley of fresh berries, toasted walnuts,

feta, and strawberry vinaigrette

P e a c h  P a n z a n e l l a   + $ 2
Wild field greens, grilled peaches, toasted pecans, buffalo

mozzarella, buttered croutons, citrus vinaigrette 

C h o o s e  o n e
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ALL OPTIONS INCLUDE ROLLS AND BUTTER

E n t r e e s

Parmesan encrusted chicken breast, smothered in house

marinara and melted mozzarella cheese

P a r m e s a n  H e r b  E n c r u s t e d  C h i c k e n

G r i l l e d  C h i c k e n
Lightly pounded and grilled chicken breast, topped with an

orange cranberry glaze and toasted walnuts

B e e f  T i p s  ( B u f f e t  O n l y )       + $ 6
Seared beef tenderloin, balsamic glazed onion, roasted

garlic, house Zip sauce 

Lightly breaded chicken breast, topped with

capers, marinated artichokes and a rich Piccata

pan sauce

C h i c k e n  P i c c a t a
Tender braised beef short rib, savory pan jus
B e e f  S h o r t  R i b                   + $ 1 0

F i l e t  M i g n o n                      + $ 1 2
Hand cut, 8oz grilled beef tenderloin, served with your

choice of tangy Detroit zip sauce, or gorgonzola cream

sauce

DUETS AVAILABLE AT PRICE OF HIGHER CHOICE

Lightly breaded chicken breast, topped

with a roasted red pepper cream sauce

Roasted Red Pepper Chicken

C h o o s e  t w o

C h i c k e n  M a r s a l a
Lightly breaded chicken breast, button mushrooms,

marsala cream sauce

B e e f  R i b e y e                       + $ 1 0
Handcut Ribeye, char-grilled, served with red wine jus lie

Hand cut 80z sirloin steak, rubbed with coffee and

seasonings, and then grilled, served with red wine jus lie

C o f f e e  R u b b e d  S i r l o i n  S t e a k + $ 6

Slow roasted rosemary seasoned prime rib, cooked to

medium.  Served with au jus, horseradish, and horseradish

sour cream.   

P r i m e  R i b  ( B u f f e t  O n l y )      + $ 1 2
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ALL OPTIONS INCLUDE ROLLS AND BUTTER

E n t r e e s

C r u s t e d  H a d d o c k                            
Horseradish crusted, served with a tomato beurre blanc

S a l m o n  b e u r r e  b l a n c          
 Fresh Atlantic grilled salmon with a citrus beurre blanc 

Fresh Atlantic salmon, served with a sweet chili, honey, and

soy glaze

H o n e y  S o y  S a l m o n

C h e r r y  W a l n u t  C r u s t e d  S a l m o n        
Crusted fresh Atlantic Salmon with a Dijon cream sauce

DUETS AVAILABLE AT PRICE OF HIGHER CHOICE

C h o o s e  t w o

12 oz grilled tomahawk pork chop, served with an apple

cider and bourbon reduction

T o m a h a w k  P o r k  C h o p + $ 3
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Boursin Cheese Redskin Mashed Potato

Tri-Colored Creamer Potato

Basil Pesto Risotto 

Roasted Sweet Potatoes

Wild Rice

Brown Sugar Sweet Potato Mash

 S t a r c h  

Sides 

V e g e t a b l e s  

Asparagus with Lemon Butter

Broccolini

Roasted Brussel Sprouts with Balsamic Glaze

Garden Carrots with Honey Butter

Green Bean Almondine

Roasted Broccoli and Cauliflower 

C h o o s e  o n e C h o o s e  o n e

Vegetarian Pasta Entrees

Pasta Primavera
Penne pasta, roasted baby tomato, wilted spinach

seasonal squash, charred onion, parmesan cheese

Cheese Tortellini and Pesto
Cheese filled tortellini, tossed in basil pesto cream, and

topped with parmesan cheese

Mushroom Ravioli
Roasted garlic cream sauce, Haystack vegetable blend

Squash Ravioli
Squash filled ravioli, tossed in Alfredo sauce, and

garnished with parmesan cheese

Potato Gnocchi
Willted spinach, red pepper, roasted garlic cream

sauce

C h o o s e  o n e



Northville Hills
W E D D I N G  G U I D E

www.northvillehillsgolfclub.com15565 Bay Hill Drive, Northville MI 48168

Cheese and Crackers                                     $100
A blend of hard and soft, imported and domestic cheeses
accompanied with a medley of  assorted crackers

Stationed Appetizers
Serves 25 per order

Fruit Platter                                                      $100                
Seasonal display of melons and berries

Balsamic Grilled Vegetable Platter           $100
Fire roasted onion, bell peppers, Portobello

mushroom, squash and zucchini

Crudites                                                                   $100
Crisp, bite sized garden vegetables:

carrot, celery, broccoli, cauliflower, bell peppers, and

ranch dipping sauce

Charcuterie Board                                           $300
Salami, honey ham, prosciutto, walnuts, swiss cheese,

sharp cheddar, gorgonzola cheese, pecans, honey roasted

peanuts, black mission figs, dried cherries, toast points,

and crackers
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ALL PRICES PER PERSON

FRENCH FRY STATION  $8 

French  f r ies ,  sweet  potato  f r ies ,  ta ter  to t s .  se rved  w i th  ranch ,  ke tchup,  mustard ,  warm cheese  fondue,  ch i l i  

SOFT BAKED PRETZELS  $8 

c innamon sugar  w i th  c ream cheese  f ros t ing

sa l ted  w i th  mustard ,  cheese  sauce  

TOAST YOUR OWN SMORES BAR  $8 

Hershey’s  Chocolate ,  Marshmal low,  Graham Crackers ,   +$1  for  Reese’s  Peanut  Butter  Cups

SLIDERS  $10

cer t i f i ed  angus  pat t ies ,  sautéed  on ion ,  Amer ican  cheese  

f r ied  ch icken ,  p ick le ,  hot  honey  

BOSCO STICKS  $8

Mozzare l la  and  pepperon i  f i l l ed  Bosco  s t i cks ,  se rved  w i th  ranch  and mar inara

LATE NIGHT SNACKS
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MIXERS & GARNISHES INCLUDED.  TWO BARTENDERS PER 100 GUESTS.  
ADDITIONAL BARTENDER $200

PREMIUM LIQUOR              INCLUDED IN PACKAGE 

skyy  vodka

bombay  g in

bacard i  rum 

capta in  morgan ' s  sp iced  rum

canadian  c lub  wh i skey  

dewar ' s  sco tch  

j im beam bourbon  

jose  cuervo  tequ i la

kah lua

bai ley ' s  i r i sh  c ream

amaret to  

peach  schnapps  

house  tab le  red  and  wh i te  w ine  

domest i c  dra f t  beers   

BEVERAGES

TOP SHELF L IQUOR                                          +$3  

t i tos  vodka

tanqueray  g in

bacard i  rum 

capta in  morgan ' s  sp iced  rum

jack  dan ie l s  wh i skey  

ch ivas  rega l  sco tch  

maker ' s  mark  bourbon  

horn i tos  tequ i la

southern  comfor t

kah lua

bai leys  i r i sh  c ream 

d i saronno  amaret to  

peach  schnapps  

house  tab le  red  and  wh i te  w ine  

domest i c  and  c ra f t  d ra f t  beers

PREMIUM WINES                                  $2  PER WINE  

s tonecap mer lo t

decoy  chardonnay

grand t raverse  p inot  gr ig io

cav i t  moscato

grand t raverse  r ies l ing

nob i lo  sauv ignon  b lanc

bonanza  cabernet  sauv ignon

meiomi  p inot  no i r

broque l  malbec

CHAMPAGNE TOAST FOR ALL      $3  PER PERSON

SELTZERS                                     $2  PER PERSON 

UPGRADED MIXERS                      $2  PER PERSON 

ADD ONS                         
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ACCOMMODATIONS 

Detro i t -L i von ia  Marr io t t ,  L i von ia  

          ( 7 34)  462-3100  

          marr io t t . com 

Hol iday  Inn  Express  &  Su i tes ,  P l ymouth  

          ( 7 34)  969-8100  

          i hg .com/ho l iday innexpress /hote l s  

H i l ton  Garden  Inn  

          ( 7 34)  3 54-0001  

          h i l tongarden inn .com

 

*Compl imentary  shut t le  se rv i ces  ava i lab le  a t  a l l  ho te l s

PREFERRED VENDORS

PHOTOGRAPHY,  VIDEOGRAPHY & ENTERTAINMENT

Mike  S ta f f  P roduct ions  -  DJ /Photo/V ideo  

          ( 248)  689-0777  

          m ikes ta f f . com 

Pres t ige  Weddings  &  Events  -  D J /Photo/V ideo

          ( 248)  823 -6190

          p res t igeweddings .com

El i te  Wedding  Co.  -  D J /Photo/V ideo

          ( 586)  41 5 -4800

          weddingsbye l i te . com

Grace  P iepho  Photography  -  Photo  

          g racep iephotography .myp ix iese t . com

          Ins tagram:  @piephosp ic ture

Super funk  Jen  -  DJ /Emcee

          (619)  5 18 -1373

          d j super funk jen@gmai l . com

FLORAL & DECOR 

Lama’s  F lor i s t  and  Renta l s  

          ( 3 13 )  945 -8777  

          lamaf lor i s t . com 

Tr i logy  Creat i ve  -  Photo  Booth/Backdrops /Des ign

          ( 3 13 )  383 -6825

          T r i logy-Creat i ve .com

          t im@tr i logydet ro i t . com

Alex  Nazar  F lora l  -  F lora l  Des ign

          (609)  920-3319

          a lexnazar f lo ra l@gmai l . com

          i ns tagram:  A lexnazar f lo ra l

https://www.google.com/search?q=prestige+weddings+and+events&rlz=1C1CHBF_enUS913US913&oq=prestige+weddings+and+events&gs_lcrp=EgZjaHJvbWUqCggAEAAY4wIYgAQyCggAEAAY4wIYgAQyDQgBEC4YrwEYxwEYgAQyCAgCEAAYFhgeMggIAxAAGBYYHjIICAQQABgWGB4yCAgFEAAYFhgeMggIBhAAGBYYHjIICAcQABgWGB4yDQgIEAAYhgMYgAQYigUyCggJEAAYgAQYogTSAQg1NjI0ajFqOagCBbACAfEFFquCac2__zk&sourceid=chrome&ie=UTF-8

