
Meeting Planner’s Package 
 

Classic Continental 
Fresh squeezed Florida Orange and Grapefruit Juice 

Fresh Bakery Items to include: Danish, Pastries, Muffins, Croissants, and Breakfast Breads 
Fresh Seasonal Sliced Fruit 

Whipped Butter and Fruit Preserves 
Freshly Brewed 100% Colombian Coffee, Decaffeinated Coffee, and Assorted Herbal and Spiced  Teas 

Whole and 2% Milk 
 

Mid-morning Break 
Soft Drinks and Mineral Waters 

Freshly Brewed Coffee, Tea and Decaffeinated Coffee 
 

Lunch Buffet 
(select one) 

 

The Crowne Deli 
Sliced Fresh Seasonal Fruit 

Sliced Roast Beef, Turkey, Ham, American, Cheddar and Swiss Cheeses 
Lettuce, Garden Tomato, Dill Pickle, Bermuda Onion, Mayonnaise and Mustard 

Whole Wheat, White and Rye Breads and Kaiser Rolls 
Potato Salad and Cole Slaw 

Assorted, Jumbo Homemade Cookies, Brownies and Blondies 
 

or 
 

Crowne Lunch Buffet 
Tossed Mixed Greens with Garden Tomato, Cucumber, Bermuda Onion,  Olives 

 House Vinaigrette, Ranch, and 100 Island Dressings 
Sliced Fresh Seasonal Fruit 

 
Choice of One Entree: 

Seafood Newburg, Lasagna, Sliced Striploin au jus, Chicken Marsala 
 

Chef’s Selection of Rice or Potato  
Chef’s Selection of Vegetable 

Dessert 
Fresh Warm Rolls and Butter 

 

Afternoon Break 
Soft Drinks and Mineral Waters 

Refresh Coffee, Tea and Decaffeinated Coffee 
And Your Choice of One of the Following Snacks: 

 
Home Baked Cookies      Assorted Seasonal Fruits          Fudge Brownies 
Assorted Granola Bars      Vegetable Tray With Dip                   Chips and Pretzels 

 

$46.00 per person 
Minimum of 25 Guests – Additional fee for less than 25 Guests 

Room Rental Included 
 
 

Menu Prices are subject to 22% Service Charge and 6.5% Sales Tax 
Prices Subject to Change 


