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Mackinac Island Phone Numbers
Wedding Services

Andrejka Photography (805) 331-0146

Arnold Ferry Line Toll Free (800) 542-8528
Arrowhead Carriages (906) 847-6112
Bella e Dolce (Speciality Wedding Cakes) (231) 625-8232
Carole Erbel, For the Love of Mackinac! (Island Wedding Coordinator) Toll Free (888) 847-3691
Dancehall DJ’s Toll Free (877) 368-7280
Gough Carriage Livery (906) 847-3228
Great Turtle Creations (Handmade Programs) (517) 242-2942
Gregor McGregor (Bagpiper) Toll Free (800) 529-8805
Highland Loft (Dove Releases) (231) 526-8100
Island I Do (Custom Wedding Invitations) (248) 259-8563
Island Photo Toll Free (888) 597-3729
Jim Nelson Photography Toll Free (877) 537-2925
Mackinac County Clerk’s Office (Out-of-state Wedding Licenses) (906) 643-7300
Mackinac Island Carriage Tours (906) 847-3573
Mackinac Island Tourism Bureau Toll Free (800) 454-5227
Mackinac Island Tuxedo (906) 847-0246
Mackinac Video Productions (906) 847-6089
Omega Studios (Digital Videography) Toll Free (877) 622-5843
Photography by Blair Toll Free (800) 968-9998
St. Ignace News Printing (Invitations, Programs, etc.) (906) 643-9150
Sylvia Norris (Harpist, Duos, Trios, and Vocals) (231) 922-3546

Officiates
Minister Tom Marx Toll Free (877) 881-9736
Reverend Joyce Brown-Moore (231) 238-7600
Minister Marie Steensma (231) 881-3530
Reverend Brian Tuttle (906) 430-7480

Possible Ceremony Sites
Mission Church, Fort Mackinac
and Somewhere In Time Gazebo winter (517) 373-4289, summer (906) 847-3328

Little Stone Church (Congregational) (231) 597-0478
Ste. Anne's Church (Catholic) (906) 643-8852
Trinity Episcopal Church (906) 847-3798

Information
General In keeping with our policy of impeccable service, we will assign to you our wedding

coordinator, one specially trained staff member, well-versed in every aspect of
wedding planning, who will handle every on-site detail of your wedding from
beginning to end.

Reservations Grand Hotel does not hold group room blocks for wedding parties. One guest room
per wedding party on the night of the event is required. Special discounted room
rates may be available, ask your wedding coordinator.

Function Space Grand Hotel charges a rental fee for each function space used. Rental fees range
from $500.00 to $4,500.00 per function space. In case of inclement weather, all
outdoor events will have indoor function space held. Equivalent rental fees will be
charged for indoor function space if needed.

Deposits Grand Hotel requires a $5,000.00 revenue minimum for all wedding
ceremonies and receptions. Higher minimums may be required based on number
of guests and function space held. This minimum can be obtained through charges
for function space, food and beverage, flowers, music, and all other services provided
by Grand Hotel, excluding guest rooms. If the total charges do not meet this
minimum, the client will be billed for the difference.

A deposit of $3,000.00, $5,000.00 or $15,000.00 must be received 30 days from the time
the booking is confirmed. The deposit amount will be determined based on number
of guests and function space held. With cancellation up to 120 days prior to the
event, the deposit will be refunded in full less a $100.00 processing fee. With
cancellation occurring less than 120 days prior, the deposit will not be refunded.

Grand Hotel requires final payment no later than the day following the event.

Guarantee We require a guarantee of the number of persons attending all food functions at
least 72 hours prior to the event. If Grand Hotel receives no guarantee, we will
consider the number on the Food and Beverage Order to be your guarantee. You will
be charged for the actual number served or the guarantee, whichever is greater.

Food and Beverage In accordance with the laws of the State of Michigan, Grand Hotel is the only
authorized licensee to sell, serve, or furnish liquor, beer, wine or food on these
premises, excluding wedding cakes and favors. No food or beverage of any kind is
permitted to be brought into any public area of the Hotel. We reserve the right to
refuse service to anyone.

Flowers All flowers used on property must be from Grand Hotel’s flower shop, Margaret’s
Garden. Grand Hotel does not permit silk flowers to be used at functions.

Photography Due to the unique nature of a Mackinac Island wedding, a local photographer is
recommended. However, outside photographers are welcome as long as prior
arrangements have been made with the wedding coordinator.

Guest Attire Casual resort wear is appropriate throughout the day. After 6:00 p.m. jackets and
ties for men, and dresses or dress pants for ladies are required.

Limited Liability Grand Hotel is not responsible for any equipment or materials left unattended in
any area of the resort. Damages to the premises will be charged accordingly. Prior
arrangements must be made with the wedding coordinator for the security of articles
set up for display.

Added Charge Grand Hotel has a 19.5% added charge for food and beverages in this guide.
Michigan’s 6% sales tax applies to both the initial charges and the 19.5% added
charge.
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Function Space
PONTIAC ROOM
$1,500 This charming semi-circular dining area, located in the Main

Dining Room, will accommodate up to 35 wedding attendees.
Guests can enjoy the attached semi-circular porch which offers
a view of Grand Hotel gardens and Grand Avenue.

COTTAGE RESTAURANT
$1,300 A romantic atmosphere suitable for 20-70 guests offers

spectacular ambiance and accommodations for musical
accompaniment. This dining area features a beautiful antique
credenza in which to display your wedding cake.

TERRACE ROOM
$2,500 The breathtaking chandelier and Asian theme décor are the

backdrop for cocktail receptions, luncheons, or early dinners in
this dining facility. Between 70 and 180 of your friends and
family can enjoy musical entertainment, which is easily
accommodated on the existing stage, and take advantage of the
ballroom sized dance floor. All functions must be concluded by
8:30 p.m.

GRAND PAVILION
$3,500 The whimsical atmosphere of our most recently added banquet

facility hosts 70-180 guests. Audio-visual requests as well as a
dance floor and a variety of musical ensembles can be
accommodated. Wedding guests can catch a breath of fresh air
on the veranda while enjoying the view of the Grand nine golf
course. There is a $25,000 minimum expenditure for
functions in the Grand Pavilion in May, September and
October and a $35,000 minimum expenditure in June,
July and August.

TEA GARDEN
Grand Hotel’s signature gardens and stone fountain are a
charming backdrop for a ceremony, cocktail reception and/or
meal function of your dreams. Up to 450 people can be hosted
in this enchanting area. Your wedding coordinator will assist in
tent rental and other special accommodations needed to create a
stunning outdoor event. Additional equipment rentals are not
included in the space rental fee. There is a minimum of 75
persons for a food function in our garden. Transportation fees
and extra staff fees apply for all food functions.

Function Space (Continued)

$2,000 up to 50 persons
$2,500 51-100 persons
$3,000 101-200 persons
$3,500 over 200 persons

THEATRE
$4,500 This delightful, spacious facility can accommodate up to 450

wedding guests. It is wonderful for luncheons, dinners,
entertainment, and dancing the night away. The existing dance
floor and stage are features that allow guests to turn up the
tempo and enjoy a variety of wedding entertainers after an
elegant five-course meal. There is a $45,000 minimum
expenditure for functions in the Theatre.

FRONT PORCH
$2,000 up to 50 persons At 660 feet long, the world famous Grand Hotel Front Porch
$2,500 over 50 persons offers a memorable location for a ceremony or cocktail reception

for 20-450 guests. It is also a perfect place for a smaller, quaint
luncheon. Whether it is the garden view from the East Front
Porch or the view of the Straits and Mackinac Bridge from the
West Front Porch, this picturesque event will be one that is not
soon forgotten.

CUPOLA BAR
$1,000 per floor Enjoy the panoramic view of Mackinac Bridge, Straits of

Mackinac, Round Island Lighthouse, and beautiful downtown
Mackinac Island from the 5th and 6th floors of Grand Hotel.
Cocktail receptions for 20-100 persons are ideal for this two-story
nautical-themed lounge. Cupola Bar is not handicap accessible.

THE CHALET AT WOODS
$500 Luncheons A quaint Bavarian-themed room at Woods Restaurant offers a
$1,000 Dinners unique dining experience for up to 60 guests. The vibrant décor

features views of the natural environment on Mackinac Island.
A connecting patio allows guests the opportunity to experience
the outdoors during a cocktail reception or banquet. There is a
$3,000.00 minimum expenditure for functions in The
Chalet at Woods.

THE GATE HOUSE GAZEBO
$500 Luncheons Enjoy a wedding luncheon or dinner in a fun casual atmosphere
$800 Dinners conveniently located between Grand Hotel and the downtown

area. The Gate House Gazebo is a private covered outdoor area
perfect for wedding parties of 50 or less. There is a $3,000.00
minimum expenditure for functions in The Gate House
Gazebo.

All function space may be reserved based on availability and appropriateness.All function space may be reserved based on availability and appropriateness.
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Gift Suggestions

Room Gifts
Grand Hotel Fudge
Grand Hotel’s fudge is the only fudge on the Island that can boast the use of real
eggs, butter, sugar and no preservatives. It is packaged in a wonderful Grand Hotel
shaped box and sold by the pound or half-pound; chocolate or chocolate with pecans.
$15.00 per pound and $8.00 per half-pound.

Flowers
Margaret’s Garden specializes in loose, airy garden-style arrangements. A standard
room-size arrangement begins at $65.00. A dozen roses arranged in a vase is $75.00.

Wine
Grand Hotel is proud of the private-label wines available in our cellar. Accompanied
by Grand Hotel speciality glassware, they make a great gift for wedding parties. Just
ask for more details.

Special Gifts for the Bride and Groom
Grand Hotel China
Grand Hotel’s Camellia Rose china pattern has a white face, green border and gold
rim. There is an image of a pink camellia rose on three signature pieces. This china
was designed by Dorothy Draper in the 1930’s and is used daily in our Main Dining
Room. Eight piece place settings are $268.00 each. Pieces can be bought individually.

Music Boxes
Grand Hotel has a selection of music boxes that play the theme from the film
“Somewhere in Time” and range in price from $128.00 to $500.00.

Robes
The Grand Hotel robe is white terry cloth with a shawl collar and a belt. There is an
embroidered logo on the left chest, and they are one-size-fits-all. $98.00.

Wedding Favors
Our number one seller for any size wedding is our custom-made little yellow candy
box. It is in the shape of Grand Hotel and can be filled with our fudge or with
Michigan Mints. $5.00 per box. Contact the wedding coordinator for these and other
edible favors.

Gift certificates are also available.

We have a wide selection of gifts for children and adults in addition to the above list. Our
merchandise is also available in larger quantities. Please contact the wedding coordinator for

assistance. To ensure your desired sizes, quantities and colors, a four week lead time is required.
Please Note - The above prices are subject to Michigan 6% sales tax.

Amenities
Flowers

Grand Hotel has been providing wedding flowers to guests and to the residents of
Mackinac Island for more than fifty years. Margaret’s Garden offers an extensive
selection of flowers and an experienced staff to provide quality service to our
customers. We offer service within the hotel, to Island churches, and to other Island
properties.

Bouquets
All bouquets are made to order. They may be any size, color combination, or shape.
Prices vary according to how many stems will be used, what types of flowers you
prefer, and how much labor is involved. Starting prices for bridal bouquets are
$125.00, and for attendants’ bouquets, $75.00 each.

Boutonnieres
These are usually made with roses (for their durability) to match the bouquets, but
can be made of most any flower. They include greenery and a pearl-headed pin. The

starting price for boutonnieres is $12.00.

Corsages
These can be made to wear on the wrist, pin onto a dress, tie onto a purse, or wear on

a hat. The starting price for corsages is $20.00. Alternatives to corsages are single
roses at $8.00 each, or a small nosegay, which starts at $30.00 each.

Altar Arrangements
Altar arrangements start at $150.00 each.

Pew bows and unity candles also are available.

Centerpieces
Create the mood for your reception with just the right floral arrangements.

Starting prices for centerpieces are $100.00.

We recommend clipping magazine pages, photocopying book photographs, writing
down the names of flowers that you particularly like, and saving color swatches to

better communicate what it is that you would like for your wedding.
Our coordinator will set up a consultation with the staff of Margaret’s Garden

on your behalf.

Off-site work does incur an hourly charge in addition to the flat rates listed above.
Grand Hotel does not permit silk flowers to be used at functions.

The above prices are subject to Michigan’s 6% sales tax.
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Golf

Grand Hotel’s golf course, The Jewel, is
comprised of two premier nine-hole courses.
The Grand nine, adjacent to the hotel, and
the Woods nine, located in the middle of the
island, are meticulously manicured and
offer panoramic views of the Mackinac
Bridge and the Straits of Mackinac.

The Jewel (18 holes)*
Hotel Guests
Late April - May 31 $59.00 per person
June 1 - June 6 $75.00 per person
June 7 - September 7 $89.00 per person
September 8 - 30 $75.00 per person
October 1 - Season End $59.00 per person

Grand nine or Woods nine*
Hotel Guests
Late April - May 31 $30.00 per person
June 1 - June 6 $39.00 per person
June 7 - September 7 $49.00 per person
September 8 - 30 $39.00 per person
October 1 - Season End $30.00 per person

Non-Hotel guest rates are available. Please
ask your Wedding Coordinator for details.

Junior rates apply for children 16 years of
age and younger.

Golf Clubs are available for rent at our
Golf Shop. $30.00-18 holes/$15.00-9 holes.

*Note: Greens fees include transportation
between the two golf courses and golf carts
when available.

The Hotel offers a Golf Shop adjacent to the
Hotel with a variety of merchandise for golf
outings and tournaments.

Grand Hotel’s golf professional can tailor a
golf tournament or outing to suit your
group’s needs. A guarantee of tee times and
golfers is required 2 weeks prior to the
outing or tournament at the Hotel. Please
ask your wedding coordinator for details.

Sports and Recreation
Tennis

Grand Hotel has four Har-Tru Clay Courts.

No charge for Hotel guests.
$10.00 per court per hour – Non-guests

Rackets are available for use, and tennis
balls are available for purchase. Also, we
can assist you in planning tennis
tournaments at no charge. Please ask your
wedding coordinator for details.

Swimming Pool

The Esther Williams Grand Hotel Swim-
ming Pool is open daily, from Memorial Day
to Labor Day. There is no charge for Hotel
guests. Please inquire at the Concierge
Desk for hours.

$10.00 per person, per day for non-hotel
guests.

Grand Hotel has 2 whirlpools and a sauna
and they are located at the Pool House.
They are open all season. Please inquire at
the Concierge Desk for hours.

Exercise Room

Complete exercise center is open 10 a.m. to
6 p.m., or use your room key for 24-hour
access. The exercise room is located in the
Swimming Complex and includes Lifecycles,
free weights, Stairmasters, treadmill,
rowing machines, and cross country ski
machines at no charge to Hotel guests.

Bikes
$7.00 per bike per hour
Half-Day Rentals (4 hours) $25.00
Full-Day Rentals (8 hours) $40.00

Maps of trails on Mackinac Island available.

Island Activities

Please inquire at the Concierge Desk for
information on island activities.

Boxed Luncheons, Picnic Luncheons and Beverage Service are available for all recreation events.
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2010 Grand Hotel Wedding Rates

Category I Per Room
Smaller, interior-view guest rooms $258.00

Category II
Larger, interior-view guest rooms or smaller lake-view guest rooms $338.00

Category III
Deluxe lake-view guest rooms, some with balcony $468.00

Named Rooms
Uniquely appointed, luxury guest rooms (limited availability) $580.00

The above daily rates are for up to four persons in each room and include breakfast
daily. Rates are subject to a 19.5% added charge, 6% Michigan sales tax, and a one-
time charge of $7.50 per person for round-trip baggage transfer from the docks to the
hotel and return.

Two-Bedroom Suite
Two luxury guest rooms connected by a large parlor $1,535.00

Masco Cottage
Four-bedroom cottage, three bathrooms, kitchen,
living and dining room ara and a TV parlor $2,590.00

The above daily rates are for up to eight persons in each two-bedroom suite or in
Masco Cottage and include breakfast daily. Rates are subject to a 19.5% added
charge, 6% Michigan sales tax, and a one-time charge of $7.50 per person for round-
trip baggage transfer from the docks to the hotel and return.

Please check with your wedding coordinator for availability. Two-bedroom suites and
Masco Cottage have very limited availability. In order to get the special wedding
rates, reservation forms must be filled out for each guest room. Reservation forms
will be provided at no charge.
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Salon Services
Astor’s Hair Salon offers a full menu of services for wedding parties. Please

contact your wedding coordinator for assistance in scheduling appointments.

For the Bride $120.00 and up
A package that includes a beforehand hair consultation
and a wedding day appointment for an updo.
45 minutes, plus, per appointment.

Bridesmaids $60.00 and up
A wedding day appointment that includes an updo or a
shampoo and blow dry.
45 minutes, plus.

Make-up $50.00
An appointment for a professional application of Aveda
Natural Colour Cosmetics.
30 minutes.

Spa Manicure $75.00
Manicure that includes an essential oil hand-massage,
a cuticle conditioning treatment, and nail polish.
French Manicures also are available.
75 minutes.

Facial-Self Renewal $150.00
A relaxing service that includes deep cleansing, toning,
masque and essential oil aromatherapy.
90 minutes.

Massage Grand - 80 minutes/$150.00
Full Body - 60 minutes/$110.00
Half Body - 30 minutes/$65.00

A massage therapist will tailor the massage to fit your
individual needs.

Spa Pedicures $90.00
A relaxing service that includes dry skin removal,
paraffin wax treatment, aromatherapy foot soak,
massage, polish, and slippers.
75 minutes.

Salon Breakfast $15.00 per person
Coffee, orange juice and a pastry basket. Add a bottle of
Grand Hotel Champagne for $45.00.

Astor’s Hair Salon is open daily from 9 a.m. to 6 p.m.
Our cancellation policy requires two weeks notice,

otherwise you will be billed 50% of the originally scheduled services.

Music
Music ranging from classical to jazz, pop, swing and big band is available
from the Grand Hotel Music Department to enhance all your wedding needs.

CLASSICAL

Number of Hours
One Two Three

Harp $400.00 $550.00 $700.00

Harp and $800.00 $1,000.00 $1,200.00
Flute Duo

JAZZ

Number of Hours
One Two Three

Piano $350.00 $450.00 $550.00

Trio $550.00 $700.00 $850.00

Quartet $650.00 $850.00 $1,050.00
$2,300.00 $2,800.00 $3,300.00
$2,800.00 $3,300.00 $3,800.00

There is a minimum charge of one hour per musician
for each event held at Grand Hotel.

The above rates apply to functions held on
Grand Hotel’s property only. For events held off property,

please ask your wedding coordinator for prices.

Music for outdoor events may be canceled without notice due to inclement
or cold weather based on our discretion.

Grand Hotel Orchestra

Grand Hotel Orchestra
Including Vocalist
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Beverage Service with Dinner

Grand Hotel offers a wide range of champagnes or sparkling wines to
accompany your meal. Champagnes or sparkling wines can be purchased

by the bottle or by the glass for a Champagne Toast. Please ask your wedding
coordinator for a full listing, as champagnes and sparkling wines

change seasonally.

Your wedding coordinator can provide to you Grand Hotel’s award-winning
wine list, which includes a full listing of wines, imported and domestic beers,
liquors and cordials. Your wedding coordinator and Grand Hotel’s Sommelier

will be pleased to help select the perfect wines to compliment your meal.

The hotel's 19.5% added charge and Michigan 6% sales tax apply.

Receptions

Romantic Wedding Package
For Intimate Weddings of Two to Ten People

After booking your guestroom with Reservations, you will want to speak with
the wedding coordinator to put together your complete wedding package.
This is a package for the smaller wedding’s needs.

One of our beautiful garden locations or the Front Porch can be chosen for
your ceremony. A lovely bouquet for the bride and boutonniere for the groom
are included, as well as a wedding cake and Champagne Toast for the entire
wedding party. You will also enjoy a wine and cheese basket delivered to your
room on your wedding night.

Pricing for the Romantic Wedding Package
$900.00 Monday - Thursday, ten or less guests including the bride and groom
$1,500.00 Friday - Sunday, ten or less guests including the bride and groom

*Romantic Wedding Package is for Grand Hotel guests only.
*Price excludes Grand Hotel guestroom rate.
*$5,000.00 minimum does not apply to Romantic Wedding Package.
*An officiate is not on staff at Grand Hotel and is not included in the package
price.
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Cocktails
Grand Reception

One-hour reception with a complete line of premium liquor, domestic beers, wine,
champagne, mineral water, and soft drinks. Hors d'oeuvres consist of cheeses and

crackers, fresh fruit, vegetables, smoked lake trout, shrimp on crushed ice with two
sauces, and speciality hot hors d'oeuvres. Reception includes bartenders and servers

and hors d’oeuvre tables beautifully appointed.
$40.00 per adult guest attending the reception.

Mackinac Reception
One-hour reception with a complete line of premium liquor, domestic beers, wine,
champagne, mineral water, and soft drinks. Assorted cheeses and crackers, fresh

fruit, vegetables, and smoked lake trout. Reception includes bartenders and servers
and hors d’oeuvre tables beautifully appointed.
$34.00 per adult guest attending the reception.

Michigan Reception
One-hour reception with a complete line of premium liquor,

domestic beers, wine, champagne, mineral water and soft drinks. Assorted cheeses
and crackers and fresh fruit. Reception includes bartenders and servers. Hors

d’oeuvre tables are beautifully appointed.
$30.00 per adult guest attending the reception.

Huron Reception
One-hour reception with a complete line of premium liquor,

domestic beers, wine, champagne, mineral water, and soft drinks.
Reception includes bartenders and servers.

$26.00 per adult guest attending the reception.

Wine and Champagne Reception
One-hour reception with wine, champagne, mineral water, and soft drinks. Assorted
cheeses and crackers and fresh fruit. Reception includes bartenders and servers and

hors d’oeuvre tables beautifully appointed.
$23.00 per adult guest attending the reception.

Domestic beers are available for an additional $2.00 per person.

Consumption Bar
Add a consumption bar to your cocktail reception, luncheon or dinner. The bar will
include your choice of liquor, beers, wine, champagne and soft drinks. Grand Hotel

offers a wide variety of bar items. Special order items may be available at an
additional cost. A one-time set-up fee of $185.00 will be charged per bar (125 persons

per bar), plus $95.00 per hour per bartender, plus $50.00 per hour per server.
Consumption bars are charged on a per-bottle-opened basis. Cash bar options are

also available. Ask your wedding coordinator for details.

The hotel's 19.5% added charge and Michigan 6% sales tax apply.

Cocktails (Continued)

Open Bar
Add a full open bar to your luncheon or dinner reception. Your bar will include a

complete line of premium liquor, domestic beers, wine, champagne, mineral water
and soft drinks. Bar includes bartenders and servers.

$26.00 per adult guest for the first hour
$17.00 any additional hours

Martini Station
Premium vodka and gin with a variety of specialized martinis and condiments to
compliment your packaged reception. Per person price includes a bartender and

special martini menu.
$10.00 surcharge per adult guest attending the reception

Cordial Reception
One-hour reception with a full line of imported and domestic cordials, cognac and
brandies, liqueurs and coffee drinks. Reception includes bartenders and servers.

$42.00 per adult guest attending the reception

Dessert Reception
One-hour reception with a full bar and a variety of fine desserts and petits fours,

along with coffee and teas. Reception includes bartenders and servers.
$39.00 per adult guest attending the reception

Coffee and Desserts
One-hour reception with coffee, tea, and a variety of delicate pastries and petits fours.

Reception includes servers.
$16.00 per guest attending the reception

Ice Carvings
Grand Hotel’s executive chef would be pleased to create a specialized ice carving

for your function.
Ice carvings start at $500.00

Deluxe cocktail receptions with “top shelf” liquors, domestic and imported beers,
wine, champagne, and soft drinks are available for an additional

$6.00 per person surcharge.

The hotel’s 19.5% added charge and Michigan 6% sales tax apply.
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Reception Hors d'Oeuvres Reception Hors d'Oeuvres (Continued)

CHILLED HORS D’OEUVRES

Smoked Salmon on Buckwheat Blini, Caviar and Crème Fraîche . . . . . . . . . . . . . . . . . . . . $140.00
Peppered Duck Pate with Pear Compote, Pommery Mustard Drizzle . . . . . . . . . . . . . . . . . . $140.00
Lobster Medallions with Caviar on Pumpernickel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $170.00
Vegetarian Sushi with Wasabi, Mushroom Soy Glaze . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 85.00
Asparagus Wrapped in Parma Ham, Rémoulade Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . $115.00
Buffalo Tartar in Crisp Belgian Endive, Sun-dried Tomato Aïoli . . . . . . . . . . . . . . . . . . . . . . $140.00
Blue Crab Salad in Chinese Spoons, Curry Fondant . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $170.00

HOT HORS D’OEUVRES

Spinach, Sun-dried Tomato & Feta in Phyllo Cup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 85.00
Caramelized Vidalia Onion and Brie Cheese Tart . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $115.00
Black Bean and Crawfish Spring Roll, Sweet Ginger Sauce . . . . . . . . . . . . . . . . . . . . . . . . . $140.00
Marinated Chicken Satay, Peanut Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 85.00
Coconut Crusted Shrimp, Curry-Mint Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $140.00
Salmon Crépinette with Dill Crème Fraîche . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $115.00
Miniature Pizzas, including Goat Cheese, Thai BBQ Chicken, Tomato-Spinach . . . . . . . . . $ 85.00
Grilled Lamb Chops with Apple Mint Chutney . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $170.00
Grilled Beef Brochettes with Mushroom Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $170.00

CHILLED SEAFOOD

Jumbo Shrimps on Ice, Cocktail Sauce, Mustard Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 100.00
Smoked Scallops and Mussels with Parsley Vinaigrette . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 95.00
Split Alaskan Crab Legs, Spicy Lemon and Lime . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $140.00
Maine Lobster Medallions, Horseradish and Caviar Cream . . . . . . . . . . . . . . . . . . . . . . . . . $170.00
Oysters on Half Shell, Wasabi Jello . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $115.00

CHILLED DISPLAYS

Fresh Vegetable Crudités,
Homemade Guacamole Dip and Roasted Onion Herb Dip . . . . . . . . . . . . . . . . . $6.00 per person

Imported Cheese and Grapes, Sliced Baguettes and Crackers . . . . . . . . . . . . . . . . $8.00 per person
Sliced Fruits and Berries, Strawberry-Mint Dip . . . . . . . . . . . . . . . . . . . . . . . . . . . $6.00 per person
Smoked Trout and Whitefish, Horseradish Cream and Brown Bread . . . . . . . . . . $8.00 per person
Sushi Station with Wasabi and Pickled Ginger . . . . . . . . . . . . . . . . . . . . . . . . . . . . $9.00 per person
Smoked Salmon with Blini and Dill Crème Fraîche . . . . . . . . . . . . . . . . . . . . . . . . $8.00 per person
Caviar on Ice, Chopped Eggs, Onions and Lemons . . . . . . . . . . . . . . . . . . . . . . . . . . . Market Price

HORS D’OEUVRES DISPLAY STATIONS
All display stations are served by a Grand Hotel chef. A fee of $95.00 per chef will be charged.

Prices are based on a one hour reception with a minimum of 50 persons.

Stir Fry Station
Marinated Chicken and Gulf Shrimp
Sautéed with Crispy Asian Vegetables

Soy Ginger and Curry Sauce
$13.00 per person

Risotto Station
Wild Mushroom and Sun-Dried Tomato Risotto

Garlic and Saffron Risotto
Parmesan Crackers and Country Boules

$11.00 per person

Mashed Potato Station
Sweet Potato and Golden Yukon Mashers

Assorted Oils and Garnishes
$10.00 per person

Speciality Salad Station
Soba Noodle Salad with Mirin Dressing

Farfalle with Shrimps, Artichokes and Sun-Dried Tomatoes
$9.00 per person

CARVING STATIONS
All carving stations are served by a Grand Hotel chef. A fee of $95.00 per chef will be charged.

Prices are based on a one hour reception with a minimum of 50 persons.

Smoked Norgegian Salmon
Pumpernickel Toast, Dill and Vodka Sauce

$14.00 per person

Grilled Beef Tenderloin Carving
Horseradish Cream and Sauce Béarnaise

Miniature Brioche Buns
$18.00 per person

Roasted Rack of Lamb with Pine Nut Crust
Wild Mushrooms and Mint Sauce

Black Olive Focaccia
$20.00 per person

Roasted Tom Turkey
Cranberry Sauce, Jalapeño Corn Muffins

$11.00 per person

Per person prices are based on a one hour reception.

The hotel's 19.5% added charge and Michigan 6% sales tax apply. The hotel's 19.5% added charge and Michigan 6% sales tax apply.

All reception selection prices are based on 25 pieces.
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Wedding Cakes

Grand Hotel’s skilled pastry chef is flexible and creative.
Our pastry staff is capable of most all requests.

The following are samplings of cake and filling flavors available:

Cake Flavors Filling Flavors

Other flavors may be available. Just ask your wedding coordinator for details.

The tiers of your cake may be either stacked together or separated by columns. Each
tier contains four layers of cake and three layers of filling. Unless specified otherwise,
the pastry chef decorates the cake elegantly and traditionally with buttercream icing.
Fondant icing, sugar paste flowers, ganache filling, and other speciality fillings are
available at an additional cost.

You may want to consider having our flower shop decorate the cake with fresh
flowers. Grand Hotel charges on a per person basis for our wedding cakes so there is
always enough cake for each guest. The top tier is saved for the bride and groom at
their request.

Pricing for traditional-style cakes

The hotel’s 19.5% added charge and Michigan 6% sales tax apply.

If a wedding party chooses to bring in a cake from an outside baker, there is a
$3.00-per-person cake-cutting fee.

vanilla buttercream
chocolate buttercream

lemon buttercream
raspberry buttercream

cream cheese
mocha buttercream

strawberry buttercream

traditional white
chocolate

yellow
lemon
carrot

Bailey’s Irish Cream
almond

$9.00 per person
Minimum cost of $250.00 per cake
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Luncheons
(Served between 11:00 a.m. and 2:00 p.m.)

Your wedding coordinator and Grand Hotel’s executive chef will be
pleased to create a specialized menu for your event.

Please speak with your wedding coordinator for details.
Please choose two courses from the appetizer, soup

and salad section, and one course from the entrée section.

Appetizer, Soup and Salad
Poached Norwegian Salmon with Fennel Slaw, Cucumber-Anise Sauce

Chilled Jumbo Shrimp Cocktail, Horseradish Sauce, Crisp Capers
Roasted Vegetable Terrine, Sun-Dried Tomato Aïoli
Wild Mushroom Strudel, Creamy Peppercorn Sauce

Chilled Watermelon and Asian Pear Soup
She-Crab Bisque Laced with Sherry

Roasted Heirloom Tomato Bisque, Asiago Croutons
Mesclun Greens, Shaved Vidalias and Mozzarella,

Red Wine Vinegar and Virgin Olive Oil
Spinach and Grilled Jícama Slaw, Blood Orange Dressing

Crisp Romaine with Garlic and Dijon Dressing, Chili Croutons

Entrée
Roasted Pork Loin and Wild Mushrooms, Rosemary-Merlot Sauce

Sliced New York Sirloin with Tobacco Onions, Port Wine Sauce
Chardonnay Poached Salmon, Orange Beurre Blanc

Smoked Chicken and Penne Pasta, Basil and Mushrooms
Grilled Whitefish and Herb Crusted Chicken Scaloppine,

Sun-Dried Tomato Chutney
Lobster Cobb Salad with Couscous, Sake and Wasabi Dressing

$50.00 per person

Wines are available for an additional charge.
The hotel’s 19.5% added charge and Michigan 6% sales tax apply.

Menus



Dinners
(Served between 5:00 p.m. and 8:00 p.m.)

Your wedding coordinator and Grand Hotel’s executive chef
will be pleased to create a specialized menu for your event.

Please speak with your wedding coordinator for details.
Please choose one course from each section listed below.

Appetizer
Wild Mushroom and Duck Confit Strudel, Basil Sauce

Jumbo Shrimp and Crabmeat Martini, Asian Slaw
Country Style Veal Pâtè, Port Wine Marmalade, French Bread Crackers

Smoked Salmon and Artichoke Tart, Papaya and Mint Salsa

Soup
Cream of Forest Mushrooms, Tarragon Oil

Italian Wedding Soup
Chilled Watermelon Gazpacho, Ginger and Cilantro

Salad
Crisp Romaine in Parmesan Cup, Garlic Dijon Dressing

Spinach and Strawberry Salad, Peppercorn-Apple Smoked Bacon Vinaigrette

Entrée
Lemon and Thyme Marinated Chicken and Roasted Sliced Beef Tenderloin,

Brandy Mustard Sauce
Pecan Crusted Whitefish Tail with a Caper-Chardonnay Cream

Pan Seared Veal Medallion with Artichokes, Tomatoes, Creamed Leeks
Baked Berkshire Pork Loin, Caramelized Apricots

Poached Salmon and Herb Crusted Beef Medallion,
Truffle-Shallot Reduction

$85.00 per person

Wines are available for an additional charge.
The hotel’s 19.5% added charge and Michigan 6% sales tax apply.
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Dinners (Continued)

(Served between 5:00 p.m. and 8:00 p.m.)

Your wedding coordinator and Grand Hotel’s executive chef
will be pleased to create a specialized menu for your event.

Please speak with your wedding coordinator for details.
Please choose one course from each section listed below.

Appetizer
Salmon Cake with Three-Pepper Aïoli

Wild Mushroom and Artichoke Strudel, Pine Nut Pesto
Shrimp and Crabmeat Napoleon with Peanut Dressing

Boursin and Duck Confit Tartlet with Pink Peppercorn Sauce

Soup
Chilled Potato and Leek Vichyssoise

Mackinac Whitefish and Corn Chowder
Chicken Consommé with Vegetables and Spinach Ravioli

Salad
Spinach Salad with Daikon Radish and Curry Vinaigrette

Crisp Romaine Leaves with Grated Parmesan and
Garlic Croutons, Caesar Dressing

Entrée
Grilled Medallions of Whitefish and Trout with Lemon Grass Cream

Boneless Breast of Chicken, Spicy Garlic Relish
Twin Medallions of Beef with a Herb and
Gruyère Cheese Crust, Mango Chutney

Pork Loin with Dried Cherry Chutney, Asparagus Ravioli
Salmon and Beef with Garlic-Fennel Purée, Tarragon Cream

$85.00 per person

Wines are available for an additional charge.
The hotel’s 19.5% added charge and Michigan 6% sales tax apply.
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Dinners (Continued)
(Served between 5:00 p.m. and 8:00 p.m.)

Your wedding coordinator and Grand Hotel’s executive chef
will be pleased to create a specialized menu for your event.

Please speak with your wedding coordinator for details.
Please choose one course from each section listed below.

Appetizer
Scallops and Lobster Mousse with Herb Rémoulade

House Smoked Duck Breast, Fresh Mango and Currant Chutney
Goose Liver Terrine with Waldorf Salad, Orange-Cranberry Chutney

Shrimp and Crabmeat Strudel, Stilton Cream Sauce

Soup
Lobster Bisque with Morel Cream

Miso Broth with Scallions and Duck Wontons
Chilled Coconut-Pineapple Soup, Spicy Pound Cake Croutons

Essence of Tomato with Truffle Celestine

Salad
Belgian Endive with Marinated Mushrooms and Feta Cheese

Sherry Vinaigrette
Bibb Lettuce and Red Pimientos, Roquefort Cheese Soufflé

Red Wine Dressing

Entrée
Baked Halibut with Citrus Cream, Saffron Beurre Blanc
Chicken Breast Stuffed with Wild Mushrooms, Leaks and

Pine Nuts, Port Sauce
Salmon with Whitefish Mousse and Tomato-Garlic Sauce
Scaloppine of Veal with Scallops and Ancho Chile Sauce

Beef Tenderloin with Shrimp Brochette, Shiitake Ragoût and Merlot Sauce
Roasted Breast of Pheasant with Sun-Dried Tomato Ragoût

Grilled Strip Steak with Tobacco Onions and Morel Stew, Cognac Sauce

$95.00 per person

Wines are available for an additional charge.
The hotel’s 19.5% added charge and Michigan 6% sales tax apply.
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Dinners (Continued)

(Served between 5:00 p.m. and 8:00 p.m.)

Your wedding coordinator and Grand Hotel’s executive chef
will be pleased to create a specialized menu for your event.

Please speak with your wedding coordinator for details.
Please choose one course from each section listed below.

Appetizer
Peppered Ahi Tuna Served on Buckwheat Noodles, Ginger Wasabi Dressing

Creole Style Shrimp on Cheddar Grits, Herb Butter
Jumbo Lump Crab Cake on Jícama and Carrot Slaw, Grainy Mustard Aïoli

Terrine of Foie Gras, Peppercorn Brioche, Sauterne Aspic

Soup
Lobster and Crab Bisque, Vanilla Oil

Oxtail Broth, Wild Mushrooms, Thyme
Yellow Tomato Gazpacho

Creamy Chicken and Saffron, Herb Croutons

Salad
Boston Bibb Lettuce and Goat Cheese Flan, Peppercorn Dressing

Tomato and Mozzarella with Basil, Aged Balsamic Dressing

Entrée
Stuffed Chicken Breast with Spinach and Pine Nuts,

Roasted Red-Pepper Sauce
Herb Crusted Beef Tenderloin and Grilled Jumbo Shrimp,

Pinot Noir Demi-Glace
Marinated Veal Rack Chop and Garlic-Mushroom Ragoût,

Pommery Mustard Sauce
Jumbo Lump Crab Cake and Medallion of Angus Beef,

Truffle-Shallot Reduction
Grilled Pork Medallion and Pacific Halibut, Fennel Ragoût,

Roasted Tomato Coulis

$95.00 per person

Wines are available for an additional charge.
The hotel’s 19.5% added charge and Michigan 6% sales tax apply.
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Intermezzos
Intermezzos can be added to both luncheon and dinner menus

for an additional $4.00 per person.

Watermelon Sorbet
Purple Basil Sorbet

Pineapple-Coconut Sorbet
Strawberry-Lemon Mint Sorbet

Golden Tomato-Basil Sorbet
Kiwi-Lime Sorbet

Blood Orange Sorbet
Pink Champagne Sorbet

Desserts

Desserts can be added to both luncheon and dinner menus
for an additional $8.00 per person.

Grand Pecan Ball, Mackinac Island Fudge Sauce
Seasonal Berries in Almond Cup, Zinfandel Sabayon

White Chocolate, Vanilla, Raspberry, or Strawberry Cheesecake
Fresh Berries, Bourbon Cream

Milk Chocolate Soup, Frangelica Sabayon
Orange Crème Caramel, Pistachio Biscotti

Caramel Profiteroles with Banana Cream, Fudge Sauce
Chocolate-Raspberry Torte, Sangria Sorbet

Triple Chocolate Frangelico Bombe, Boysenberry Sauce
Vanilla, Orange, Mocha, or Strawberry Crème Brûlée

White Chocolate and Strawberry Terrine, Fresh Fruit Coulis
Frozen Vanilla and Grand Marnier Soufflé

Pumpkin Tartlet, Hazelnut Cream
Assorted Petit Fours

Chestnut Mousse in Phyllo Cup
Peach Cobbler, Homemade Vanilla Ice Cream
Minestrone of Exotic Fruits, Maple Sabayon

The hotel’s 19.5% added charge and Michigan 6% sales tax apply.
M-7 2010



May - October
286 Grand Avenue

Mackinac Island, Michigan 49757
(906) 847-3331 • FAX (906) 847-3259

November - April
2177 Commons Parkway
Okemos, Michigan 48864

(517) 349-4600 • FAX (517) 349-5504

For Reservations or Information
Call 1-800-33-GRAND (1-800-33-47263)

www.grandhotel.com
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