Sy

CROWNE PLAZA

WEST PALM BEACH

Congratulations.!

Ut the Crowre Slaza West Palm Peact Hotel,
wee wiish yau the very best on youy wedding day.
Let ws assist in making this day the mast
ard professional statf will procvide elegard
sewces that ave secand te nore. Cux talented
Clief ard Culinavy Jeam will prepare an
Leawe it te us sa that yowy wedding day
will le a day te vemembier farever.

Slease corntact aur Cateving Cffice
Slease call the Cateving Clfice at (567) 655-856/3



U Crawnre Wedding Sackage's te Include:

Gaurnmet White Glave Reception
Tuaditional Spaling Cider Toast
Camplimentany Vetive Candles for each table
Beantiful Crevsized Parguet Dance Hoay
Chacalate Dipped Stuawbevies Sevwed With Your Wedding Cafée
(U Gift Tabibes, Place Coard Talbile, Bridal Talilte, Cafic Talile

WUhite v Chianpagre Foay Length Jalile Linerns
A savted Caloy Naphins

Complimentary Setf & Valet Farfiing for Guests
Private Reception for Bridal Faty
Special Room Rates for avewnight guests, based an availaliity
Wedding Men Tasting for up ta (4) Guests

Camnplimerdany Newlywed Suite with Spaiiting Water, Chocalate Dipped
Strawbievvies A Breaftfast fay Pride L Graom the Neat Mavning

Discourtted Hospilality Suite

Un additienal $500.00 fee will apply shauld the cerermany tafte place at the Hetel



o Cre-Hawy Cacktail Receplior

Favmers Mavket Display
Impavted arnd domestic heeses, Freofs Fruits arnd Pevvies

Cusp Vegetablite Cuudite with Cecling Dips

Salad Selections
Slease select ane (7) from the list lielow

Crowrte Satad
Feld Greens, Teavdvap Jamatees, Cucumbiers, Sthredded Cayvrats
wilthh cfteice of dressing

Caesar Salad
Cuisp Romaine Lettuce, Sthaved Tavmesar,
Haowse made Galic Croutorns and Trvaditianal Dyessing

Tvapical
Mesclur Greens, Heavts af Tabmn, Citurs Segemerts, Jeardvap Jomatoes,
Carndied Wealnuts with Citvues Uinaigrette

Utve sewed with Wheat, Sesarme, Sauvdougli and Ciatatta Rells and Dutter



Tlated Lurch Selectiorn

Ghickern Mavsala
Doneless Breast af Chicken, With Navsala Wine and Musthroom Demi Glace
SFC.O00++ per guest

Clicken Meditervarnearn
Sauteed with White Wirne, Roema Jamataes,
Critans, Spinachi, Wustivaoms, Reasted Teppers and Fresh Hevlis
SIC.00++ pey guest

Surn-Diied Tamate Chickern
Gritled Breast of Cliicken,
Stuffed with Sun-Diied Tamatees and Geat Clieese
Sewed with Creany Surn-Diied Temate Sauc
SIC.O00++ per guest

Cliicken Saltimbiecca
Cliicken Breast Stutfed with Prvoscivtte and Cheese
SIC.00++ per guest
Bronzed Mahi Maki
With Sarvosley-Lemor Ubmand Pultey
SF0.00++ per guest
Guilled Utlantic Salmon Filet
With T amate, Taviager ard Stitatte Crearnt
IFO.00++ per guest

¥Please feep in nund we carn custamize ary ertvee te youy lfting

AU entrees seved with ouy Chhef’s Chivice of Uccamparimerids
Cliecolate Dipped Strawlbleviies Sevved with Wedding Catte



o Cre-Hawy Cacktail Receplior

Favnevs Mahket Display
Imparted and demestic Cliceses, Fresh Fuuits arnd Deviies

Cuisp Vegetalite Curdite with Coclirng Dips

WUhite Glove Dutley Sassed Hors D eeuvres.
Slease select three (3) fram the list below

Miriatuve Coali caftes with Remowlade Sauce
Cacorrut Stvimp with Wange Dipping Sawce
Dlireis with Umericarn Caviay and Sowy Crearn
Duite arnd Rasplievwy Hisses
Spinact; arnd Feta Jriangles
Raasted Jomate Puwschetta
Vegetalite Spring Ralls with Sweet ard Sewr Sauce
Cloickeers Sate with Jhai Dippirng Sauce
Chiicker Cuesadilas with JThvee Seppey Salsa
Tevigalti Peef Skeweys with Searudd Savuce
Miriature Ruelierns

See awy Havs d vewvves Meru for Caviing and Uction Stations
and additional Specialty Jtems te Enfrance Youy Reception



Dinreey

Salad Selections
Slease select ane (7) from the list lielow

Crowre Salad
Feld Greens, Teavdvap Jamaltees, Cucumbiers, Sthredded Cayvrats

Caesar Salad

Cuisp Romaine Lettuce, Sthaved Tavnesar,

Haowse made Galic Croutons and Traditianal Dyessing
Tvapical
Mesclur Greens, Heavts af Tabmn, Citurs Segemers, Jeardvap Jomataes,
Carndied Wealnuts with Citvues Uinaigrette
Utove sewed with Wheat, Sesare, Sauvdougli and Ciatiatta Rells and Dutter

Tlated Entree

Cloicteerr Mediterianear
Sautéed with White Wine, Rama Jamataes,
Critens, Spinach, Wustivaoms, Reasted Feppers arnd Fresl Hevlis
SES8.00++ per guest

Sur-Deted Tomate Chicker
Guitled Preast of Chicker,
Stutfed with Sun-Diied Tematoes arnd Goat Cheese
Sewed with Creanny Surn-Dided Jomate Sauce
SES8.00++ per guest



Grilled Satmeon
Goldern Tommery and Caviar Sauce
I39.00++ per guest

New: Yorlé Stvip Steals

Gavgornzoloa Dulter
$35.00++

Sarn Seaved Flovida Grouper
Frest Flovida Grawpey, Tapped with Cratimeat
and Hellandaise Sauce
SI8.00++ per guest

Srnapper Cieppina
Red Srnapper sauteed in Ciappine Sauce,
Gavristied with Fresls Mussels arnd Clams
SI8.00++ per guest

Jumbie Stuffed Sthimp
Dyvaevre Puttey
SOU.O00++ per guest

Ftet Migron
Saz Tendey Filet sevved with Pearnaise or Green Seppercarn Savce
SOU.00++ pey guest



Duet Slates — Chacse Cre (7)
Fetite Fitet Migron arnd Guilled Satmeorn
S05.00++ per guest
Tetite Fitet ard Batted Stuffed Shiimp
S7C.00 ++ per guest
Fetite Filet Migron and Lalister Tail
S70.00++ per guest

U entyees sevwed with awy Chief s Chaice of Uccamparimerts
¥Puices listed da nat include apen lay av saft dvinfes
¥Please Reep in mind we carn customize any erntyee ta yowy Ufting

Cliocalate Dipped Strawdbieviies Seved with Wedding Cafte

Frestily Prewed Starbiuucks Coffee, Decatfeinated Calfee and Taza Teas,
Favaved Syveeps, Frestily Whipped Crearn, Sugar Ticks, Chocalate Shavings,
Cirerearnrore Sticks

Chiilavers’s Meal Selectiorns
(Uges 2-72)
Fuit Cup
Chicleers Ternders and Frernchl Fries, Prawrie
I25.00++ per guest

AU Facd arnd Beverage is suliject te a 227 Sewice Chavge and 67 Sales Tax



Wedding Ttems
business days priey te the everd.
Unless vequested arnd availalite the Hatel will not pravide arny iems that may le used in
cerermerial proceedings.
Foval avvangements, cevernonial decavations and designey lnerns av chiacy covers may le

and flowey loss. This cevermory will tafée place at a cevlain lime the entedlainey feels
appropviate. Slease lie cevlain le fave this agreenent avvanged priay la tfe event taking
place. The Hatel is not respansibile for initiating these cevermeories.

Verdoy Meals
Jt is nat yowr alibigation te pravide a meal foy the vendars whe ave warking youy everd.
Tthe Hatel daes suggest fawevey, that you cansidey providing a meal foy a vender udie
may le waotking six o meve fowts foy youy eent. Jthe Hatel will provide youw with
suggestions fox a lght arnd simple mernu clhoice.

Thte final details of yawr event ave te le sulimitted te the Cateving/Corfevernce Sevices
Depavtmert at least twe weelfs pricy ta youwr evertt sa that ewy entive stalf may prepave te
accormmadale youy needs.

Ta ensuve the safety of all owy guests and comply with lacal health vequlations, neitfier
patians nay their guests shall le allowed ta bring food and levevages inte the fiotel. We
ave al youwr sewdce to custom desigr a menu for you and ta acconumedate yowr special
vequests witiclh widll ensuve the success af yawy everd.



Cuent Roams

Muct of the success af yawy evert depends on the atmasplieve of youwy swvvoundings. UL the
Cuowrie Slaza West Talm Beach, we undevstand the impertance af this, ard we will wedt
well as the set-up you vequive ave the prumavy faclers in yowr event voom assigrmerd.
Revisians in these requiventents may necessitate changes le a mave sudtalite voam. Lifewise,
auy scttedule af voom vental fees is lased wupon your growp’s progvamn. Revisions i
facters such as grawp counts, times, dates, meal events, av set-up may recessdiate veuision
of vertal fees. Coowne Slaza West Talm Peach resevwes the vight te assign youwr ever
space based an all facters.

Darmages
Tt is the vespansiliiity of the patron te assume full vesporsiility for ary damages te JThe
Hatel prapevty caused ly the patvan, theix guests ax the agents of the patron (ie., bands,

display comparies, etc. )

j) ’ -
Cuy culinavy staff uses anly the frestiest ingredients in preparing youy meals. Due ta
maket canditions, menu prices may charnge withaut notice urless confivimed by a sigred
Darngquet Evertt Crder.

UWlcotoolic Peverages
Crowrnie Sbaza West Salm LPeach is the arnly lcensee autliavized te sell and sevee alcaliolic
leverages on the premises. Liguor for individual cansumplion arnd fospitality suites may
le purchiased thvauglh auy Reom Sewdce Departmert av avianged thvauglh yowy corferernce
sewices representative. Crowne Saza West Falm Peact vesewes the vght ta vequest
idertification fram arny guest as well as the vght ta vefuse sevvice.

Taymernt Selicy
Slease vefer te youy contvact fox specific paymernt levns. Uny paymerts veceied within
(7) business days pricr ta the evernt must le by cevlified funds, cvedit card ay cashh.




	Traditional Sparkling Cider Toast
	Bronzed Mahi Mahi
	Grilled Atlantic Salmon Filet


