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It’s A Matter of Taste 
2323 Union Lake Rd. Commerce Twp, MI 48382 

(248) 360-4150/ motbanquets@gmail.com 

 

 

Thank you for your interest in our lakefront banquet facilities. 

 
Our second story banquet rooms located directly 

above our well acclaimed restaurant have a 

picturesque view of Union Lake. It will become the 

priority of our dedicated staff to make your function 

a complete success. Exquisite food, beautifully 

presented, is our hallmark. Innovative menus feature 

the finest cuisine. We have a talented and 

professional culinary team using only the finest 

ingredients including fresh herbs, fruit and 

vegetables. Our culinary team prepares everything in 

house and does not use any pre-manufactured 

products. 
 

 

Each course will not only be delectable in taste, but also will be served with 

the utmost attention to detail and beautifully presented. We offer Classic Sit 

Down, Family Style, and Buffet dining services. Customized menus are also 

available by appointment only with our Banquet Chef . 
 

Afternoons……. 10 am - 3:30 pm 

Evenings………. 6:00 pm – 11:30 pm Friday & Saturdays ( 10pm Sun ) 

 

Rental Fees 
 

Ballroom (capacity 200max ) $ 625.00 

South Room (capacity 120max ) $ 425.00 

North Room (capacity  70 max ) $ 325.00 

AM Block Off Fee Saturday  $2000.00 

Ceremony    $ 350.00 

Gold Charger Plates   $ 2.00 person 

 

Dance floor (16X20) located in Ballroom / South room). 
 

The room rental fee includes white linen tablecloths, 

skirting, napkins, china, silverware and stemware.  

(Black linens with advance notice, colored napkins $.50 per person).  Set up, clean up, cake 

cutting and dessert service is also included in this charge. All tables are 60-inch round, and seat 

up to 8 guests comfortably. 

 

Due to very limited parking near building entrance and in order to accommodate all of the guests 

visiting It’s A Matter Of Taste, Valet mandatory with evening events during restaurant hours. 

The cost is shared at $2.00 per person.  
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Event Deposit 

Saturday pm  $2500.00 

Saturday am  $1000.00 

Sunday    $2000.00 

Friday   $1000.00 

 

Deposit Policies;  

1) Dates will not be reserved without a deposit and signed contract 

2) Contracts will not be provided without an event consultation, which requires choosing a 

menu or package as a starting point. Your event planner will then include and explain 

any/ all additional costs including 22% taxable service charge 6% sales tax .  

3) Deposits will be applied to the final event invoice. Deposits are nonrefundable/. 

4) A 50 person minimum is required to reserve the North Room, 70 person minimum for 

south room. We require a minimum of 100 or more for Saturday evenings in peak season 

unless approved by event planner. 

 

Miscellaneous Information 

1) The booking party is responsible for any damages, theft, breakage and/or loss to the 

premises and is responsible for repair/replacement cost. This includes damage caused by 

and vendors such as dj, florists, other.  

2) The entire cost of your event must be paid in full no later than 10 days prior to the event 

3) We accept cash, cashier checks and credit cards (cards will incur a 3% processing fee.) 

4) Additional charges, including bar tab and/or charges for additional guests, shall be paid 

immediately following your event. 

5) Groups requesting tax exemption must provide documentation at time of booking. 

6) We can not guarantee pricing on certain food items more than four months in advance. 

7) It’s a Matter of Taste must provide all food and beverages. Other than preapproved ethnic 

treats or candies on a limited basis. Due to health department and insurance regulations. 

Food may not be taken out of the facility after being prepared and served. 

8) Any entrée substitutions for kids, medical / vegetarian reasons must be provided when 

booking 

9) As a multi-use business ( private event, restaurant & carry out ) our policies regarding 

entrance and occupancy are strictly adhered to and will be covered in the contract. 

10) No form of glitter, sparkling or decorating dusts are allowed. Any balloons, signage or 

other must be free standing and not attached to any wall, door or ceiling surface. Candles 

must be in a glass enclosure. 
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