Platinum

Wedding Package

Your Special Day will Include:

Private Consultation with our Chef
and Customized Wedding Tasting For Bride and Groom

Four Hour Bar Service with Premium Cocktails, House Wines,
Imported and Domestic Beers and Soft Drinks

Complimentary White Glove Butler Service
Champagne Toast
Wine Service with Dinner
Gourmet Four Course Meal
Specially Selected Customized Wedding Cake
Bridesmaids Changing Room with Complimentary Refreshments

Deluxe Bridal Suite with
Chilled Bottle of Champagne and Chocolate Dipped Strawberries

Complimentary Breakfast in Bed Delivered the Next Morning
Special Overnight Room Rates for Wedding Guests

Your Personal Wedding Consultant will offer
Recommendations for Florists, Photographers, Videographers, DJs, Bands

Mirrored Centerpieces with Votive Candles

Reduced Rate Parking for your Guests
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Platinum

Wedding Package

Hors D’ Oeuvres
Stationary Hors D’oeuvres
Dramatic display of imported and domestic cheeses, dried fruits,
and garden fresh cut vegetables with assorted dips.

Accompanied by tea crackers and sliced French baguettes.

Butler Passed Hors D’oeuvres
Choice of 4 Hors D’oeuvres from our Chef’s specially prepared selections
-White Glove Service-

THFE PLATINUM FOUR COURSF DINNFR

Appetizer Course
-Select One-

Roasted Portabella Mushroom Ravioli with Parmesan Broth and Black Truffle
Maryland Crab Cake with Sweet Corn “Chowder”

Sugar Cane Skewered Shrimp with Avocado Couscous and Arugula Pesto

Salad Course
-Select One-

Baby Romaine Salad with Parmesan Cheese, Garlic Focaccia Crouton and Caesar Dressing
Mizuna & Frisee Salad with Orange Segments, Candied Walnuts and Apple Vinaigrette
Mixed Baby Greens with Roasted Pine Nuts, Dried Cherries and Pancetta, and Sherry Vinaigrette

-Intermezzo-

Champagne Pomegranate Refresher
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Platinum

Wedding Package

Entrées
-Please Select One-

Herb Roasted Amish Breast of Chicken
Sage Spatzel, Roasted Root Vegetables, Natural Jus

Grilled Filet of Beef

Caramelized Maui Onion Marmalade, Yukon Potato Puree, Shitake Mushroom Bordelaise

Balsamic Grilled Vegetables
Drizzled with Sun-Dried Tomato Vinaigrette and served with Wild Mushroom Risotto

Grilled Filet of Salmon

Sweet Potato Hash, Charred Scallions and Romesco Sauce

Oven Roasted Costa Rican Tilapia
Roasted Vegetable Couscous, Grilled Corn and Cucumber Salad, Cilantro and Chili Oils

Prime Rib of Beef
Twice Baked Potato, Steamed Broccoli Rabe and Horseradish Au Jus

Crowne Plaza Combo
Petite Filet Mignon and Herb Roasted Breast of Chicken
Twice Baked Potato, Steamed Green Beans

Red Wine Sauce, Rosemary Butter Sauce

Crowne Plaza Surf and Turf Combo
Petite Filet Mignon and Grilled Freshwater Prawns
Minnesota Wild Rice Pilaf, Glazed Baby Carrots

Mushroom Bordelaise
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Wedding Package

Dessert
Specially Selected Custom Designed Wedding Cake

Cut and Served to Your Guests

Gourmet Coffee and Tea Service
Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Teas

$109.00 per person
Prices subject to 10.25% tax and 20% Service Charge
06/07
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PLATINUM PACKAGE
HORS D'OEUVRES SELECTION

Cold Selections
Smoke Trout with Celery, Apple and Walnut Black Bread
Oyster with Mignonette Gelee
Smoke Salmon Crostini with Quail Egg and American Caviar
Asparagus & Proscuitto Roll
Celery Barquettes with Blue Cheese and Walnut Canapé
Bacala Crostini with Roasted Tomato & Shallots
Stuffed Fingerling Potato with Mushroom, Goat Cheese and Bacon
Duck Confit Roulade with Sweet & Sour Apple
Seared Tuna, Pickled Cucumber and Wasabi Tobiko

Beef Tenderloin with Mushroom & Walnut Crust

Hot Selections
Crab Rangoon
Crab Stuffed Mushroom Caps
Bacon Crusted Pork Loin with Papaya & Pineapple Compote
Shrimp or Vegetable Spring Roll
Beef Short Ribs and Mushroom Bouche
Mini Spinach Quiche
Tempura Shrimp with Soy Peanut Dipping Sauce
Chicken or Beef Satay
Mini Chesapeake Crab Cake
Artichoke Hearts with Goat Cheese




	Cold Selections

