Weddings at the Crowne Plaza
at Historic Unien Station

Congratulations on yeur engagement! On behialf of the Crowne Plaza at Fistoric
Unien Station, thank yeu for censidering us to hast your special day.

0 Puivate Cochtail Reception for the Bridal Party

0 Champagne T east for the Bride and Guoom

0 Ouvernight Uccammodations for the Bride and Greom

0 Complimentany T asting of the wedding menu

0 Dance Floor

0 Camplimentary Centenpieces — Minwon tile with 3 vative candles
0 On Site Pensenal Wedding Coordinaten

O QUL tables, chains, china, glass and flatware included

Jtems | Sewices Uvailabile at an Udditienal Charge

0 Questraams at a special gruoup rate for your eut of tewn guests
0 Chair Covers and Floor Length Linens

0 Wedding Cernemeny and Rehearsal Dinner space

0 Jce Carvings

Ugain, thank you for censidering the Crawne Plaza at FHisteric Union Station for
your special day. We leck foruvard te helping you matie your
Please call the sales and catering affice at
317-631-2221 to. make an appeintment.



Miscellanecus Fees:

WEADALAG) COEMONYY FEE.... o 500
CUSEONL PLPE § TOFIPL. .ottt 1000-1500
CARE CULELAG FEE. ... s 50
POWEY SOUICE FL.coevvrereeeerrnreererererereennnnee oo N ettt eeeeeeeeeerennnnnnnans 45 each
BArtENOer FEE (1 P 75 QUESES) ooviiiiiiiiiieic e F5 each
CNaLr CoVEr INSEALLATLON TFLE. . .vuii it 1.50/chalr
COOL CNELIR ATEEDIANE ..ot e e et e e e e e e 50

F% tax on Roowm Rental
9% tax on Food § Beverage
22% Service Charge on Food § Beverage

Food § Beverage Mintimums Apply to Each Bvent

Menu Prices are Subject to Change §
are quaranteed & Months Prior to Your Bvent



Puefevied Wedding Vendes

~PBand~

Dave § Rae 441-2262
www.daveandrae.com
Endless Summer Band 501-0010

www.endlesssummerband.com

Encore Entertalnment 917-2200
WWW.encoreentertalnment.net

~Disc Jockey~
AMS Bntertalnment EFL-3548
www.amsentertalnment.com

D) Brian Whitis F12-9999
www,djbr’m nwwhitls.com
DJs Dlrect 295-3548
www.djsdirect.mt

Jim Cerone 845-0749
www.viimcerowe.com
Kylsta Lee 544-1145
SW/W% Moow FFe-Booe
WWW.SUMAY moowdj.com
TLW Entertalnment 255-101F

www tlwentertatnment.com

~FHarpist| Strnings ~

Jan Aldridge 925-8916
wwaawaLoirldMechR.com

Joyee Elliott F2e-1566
Mary Katherine wWilde DE2-6200

Katle1o202@a0l.com

N‘(lB ~S
Classie calkes
www.classiceakescarmel.com

Hea\/eng Sweets
www. heave Mg sweetscakes.com

lvwlg Cakes
www.mdgl cakes.com

Sweet Seductlons
www.sweetseducetlons.biz

Tagtor’s B l’eerg
www.tagtorsba herg .COMA

~Florist~

Enflora
www.enflora.com

Circle City Designers
www,aircLethg destoners.com

MeNamara Florlst
www.menamaraflorist.com

Posh Petals
www.poslflpeta Ls.orp

Royal Creations - Julie Acheson
www.bgrogatcremtéows.com

~Dianist~

Dave Hepler
www.ola\/empLer.com

Kenneth Fa Yy

Sharon watson
WWW.sharonwwatsonwmusLe.con

£44-6901

7709299

g40-1502

L856-0628

251-9575

596-1730

+09-09€9

5797900

923-6000

25F-5540

255-2892

4o6-3F44

257-2921



Puefevied Wedding Vendes

~Jwans pedtation™~

carey ndiona 241-6F00
WWW.co rag’ww(m WO.COML

Reeves Transportation 894-7295
WWW. reevests.com

Yellow Rose Carviages 634-3400
www,iwotgl cavriaoe.com

Charlie coash LED-L4 63
Rev. Marilyw York 490-6280

www.brightbeautifulbeginmnings.com

April Foster Bvents (317) 674-8877
www.aprilfosterevents.com

A Touch of Elegance (317) €#3-5821
www.atouchofeleaancelle.com

cmseg Sceott
casegcscott@aoL.com

Circle Clty Planners  (317) #70-4221
www.cLVcLecL’cgpLawwers.com

Detail § Design (3LF) 4F5-075F

www.detatlanddesion.com

Bventfull Planning (317) 4 75-0757
www.eventfullplanning.net

Fashions § Custom Creations, (ne. (317)262-6931
www.f-c-c-L.com

JAAlexandra (317) 979-07732
www.|aalexanolra.com

Kim King Smith Bvents (317) 512-0172
www. kineinosmithevents.com

~Videagrapher~

59-VIDEO

Bob Ridge
www.mdg\/isum.com

~Photographier~

Andrew Scaltnl FRE-1203
www.scaltniweddings.com
Dave Cohen LAD-0685
www.goldbergphoto.com
Erin Hesslon 2LD-5264
www.ermhessiompl/\otoaVm;hg.com

Jennifer Driscoll 595-9745
wwaewwL{emirLsaoLL.com

Jesslen Strickland 418-0321
www . |essicarstriciklanl.com
Kevin Swan 414-5339
WWW. IREVINSWAN.COML
Megelaine 308-9269
wWwWw. megelaine.com
Moroan Matters 201-962F

WWW. MOoroa wmattevspmtw mph Y.com

Nathaniel Edmunds F22-L641
http//nathanieledmunds.com
Rich Miller 446-1F08
www.richweddings.com

~Rentals ~
A-Classic 251-F268

www,actassicpa rturental.com

Linen Show Room
www.Llnenshowroont.com




Umerica’s Finst Union Station — (L Brief Fistory

n 1853, four vailvoad companies that had before served passengers with individual terminals opened the
flrst “union” station ever built. The Indianapolis unilon Statlon had five tracks running through a
brick and frame building that offered passengers the comvenlence of a central transportation facility.
unlon Station's wajestic red-brick and granite “headhouse,” vecognizeod nas one of the flnest
Romanesque Revival-styled structures tn America, replaced that original building in 1822, Built at a
cost of one million dollars, its Grand Hall is one of the finest public spaces tn the city.

AL the tuwn of the century, when vatlronding was Ring, some 500,000 passengers traveled through
Union Station wmonthly. There were so many trains - abmost 200 streamed through daily - that
downtown streets were always clogged with traffie.  To overcome that problem, as well as the
inconvenience to passengers who crossed any number of 12 tracks to board, the Union Rallway
Company planned o system of elevated tracks n a new two-story train shed.

Construction of the Art-Deco-styled sheo and Crowne plaza Union Statlon was begun in 1912, (v 1918
the flrst train arrived at Unlon Statlon on the newly elevated tracks. Passengers waited for trains in
the concourse area, appointed with colorful tena-cotta tile, and used six stairwells to reach the track-level
above. The shed’s voof was added in 1932 - its construction was delayed by world war 1.

The advent of the automobile marked the end of six decades that saw Unlon Station develop from a
small wood and brick framed building with five tracks into one of the buslest passenger transfer points
in America.  Thomns Edison haod worked there in 1261 as a telegraph operator; he was fired for
continually devoting time to “useless” expertments. Abraham Lincoln traveled through Union Station
in 1861 after belng elected Presioent.

Railroad service at Union Station dwindled steadily wntil 1970, whew the structure had become a
darkened ghost of lts prosperous past. It was threatened with demolition after Amtrak facilities were
moveo into the concourse aren, but a local architect formed the “Comumittee to Save Unlon Statlon” anol
helped promote an adaptive-use project. n 1922 plans for a “festival marketplace” attraction were
approved by the City and the restoration was begun.  tnlon Statlon again is focus of downtown
activity, just as it was when ratlroading was king.

Jnain Cars

whewn the restoration of Unlon Station began tn 19€3, the old train shed became the howe of the new
Crowne Plaza at Unlon Station. (n keeping with this theme, the hotel removated thirteen 1920's
Pulbman cars and converted them into hotel suites. The cars contain two rooms, each with either a king-
sized bed or two double beds.  The cars are named after prominent personalities of the early 1900's,
including charlie Chaplin, Louls Armstrong, John Philip Sousa, Bewjamin Harrison, Winston
Churchill, Gqreta Gavgo, P.T. Barmum, Cole Porter, Dlamond Jim Emdg, Awmelia Earhart, Rudolph
valentino, Lillian Russell and Jean Harlow. They arve furnished with a unigue blend of traditional and
contemporary décor, with wall hangings and specific antique furnishings depicting the lives of these
famous individunls. For a tour through one of these cars, see the Conclerge.



Cruawne Plaza Fotel at Union Statien Wedding Jnfovmation|Palicies

Depasits

A deposit equal to the amownt of room vental fee is due at the time of booking. No event is consideredt
definite until a deposit and signed continct are received. All deposits are non-refundable. Additionally,
cancellation charges apply to all cancelled bookings. Your contract will indicate a payment and
cancellation schedule.

Please wotéﬂj Your soles manager within three (2) business 0{%5 (#2 hours) prior to Your event bg
12:00pm with the exact number of guests attending Your event. wWe will consider this number to be the
guarantee for which you will be charged even if fewer guests actually attend the event. I your
guarantee Ls not recelved 72 hours tn advance of Your event, not to tnclude holidays or weekends, we
will constder your contracted attendance figure as your guarantee.

Food and Beverage

It is the policy of the Crowne Plaza at Historic Unlon Statlon that all food and beverage must be
purchased from our facility in compliance with the State of (ndiana Liquor Laws and the ndiona Board
of Health requirements. We are unable to allow growps or individuals to bring food and beverage into
any public space. Additionally, we are unable to allow any non-consumed food and beverage item(s) to
be taken from the facility.

Banquet Baxs

A $50 bar set-up fee is charged when revenue is Less than $350. A $£75 bartender fee per bartender will
also be chavged to your bill. The hotel recommends one bartender per #5 guests.

Decorations

The Crowne Plaza at Historic Unlon Station requests that nothing be posted, nailed, pinned, taped or
otherwise attacheo to the walls, floors, furniture or other parts of the building (this applies to the hotel
and conference center). Please note that attaching items without proper authorization may result in
dowmage charges. Please ask for assistance if You need items affixed, so that no damage to the building
oceurs. No confettl of any kind is permitted. (f used, a $500 cleaning fee will be assessed.

Uudio Visual

Marikey’s Audio Visual provides all in-house A/V needs, including the use of the hotel public address
system.  Markey's will coordinate all of your A/V needs. Please inform your sales manager of any
requests. Appropriate charges will be added to your bill for ttems ordered.

Partking

The closest available parking for overnight guests is the Pan Am Plaza qarage located across Louisiana
Street directly bn front of the hotel. I you wish to pay for your guests’ parking, arrangements can be
made to bill your account. valet parking arrangements can also be made.

valet parking is available for the following prices:

$14 for event parking / $27 for overnight parking
AlL valet pricing is subject to change at any time, without notice.



Cald Fors D’ ceuvres

Priced Per 100 Pieces
Asparagus Wrapped in Prosciutto, Drizzled with a Balsamic Reduction. ..., 2025
Assorted Susht - CaLL{oera Spr'wug Rolls, Spicg Tuna Rolls and Cval RollS. ..o, Marleet
Champagne Poached Lobster Medallions with COVIAY MOUSSE. ..ooviiiiiiiiiiiiiiici 425
Cherry Tomatoes Stuffed with Curried Hummus or BOUrSin CREESE........ooiiiiiiiii 225
Country Brie and Spiced Apple Chutney in Tri-Colored PUYLlo Cups.......ocooeiiiiii 250
Goat Cheese and Olive Tapenade Crostint with Sundried Tomato GArnISN. ..., 295
Grilleol CLLL Marbnated JUmloo SLMP.......ooo i 345
Jumbo Shrimp on lee with Cocktail Sauce and Lemon WEAGE. ... 375
JUMDO SNIIMAP SNOOEEIS. ..ottt 385
Melon BALLS WHAPPEA L PrOSCLUTED. ..ottt 225
MELOV BALL IAIDODS ... 200
Salaml Coronets with Creame Cheese andl DL i 210
Sliced ®eef Tenderloin Crostind with Horseradish Herb Cheese and Roasted Red Pepper Garnish......... 245
Smoked Salmon Tartare on New PotAto SLLCES. . .oooiiiiiiiiiii i, 325
Strawberries Stuffeo with Sweet BouUrsin CNEESE......oiii it 225
TYAALELOVAL COLA BIUSCINEELMA . ...ttt 250
Fot FHos D’ceunnes
Priced Pen 100 Pieces
Ao StUFFEA DALES WIEN BACON. ...t 325
Applewood Smoked Bacon Wrappeo Thal BAIDECUE SIILVAP. ...cocoviviiiiiii i 3245
ArELeNORE BELOMEL ..o S . ............ S L ... 325
ASLAN POrR BeLLY Lt CIUNESE SPOONS. ...ttt 295
BAUSENEEEA — LODSEEY ...t e R bbb e bt ek e eaee e 325
BVUSCNEEEA = TUSCAVL ..ot 200
Buffalo Wings Served with Celery Sticks and Blew Cheese DrESSING. ..., 325
CNLEREN MOAAIRESI. ... 395
CNLEIREN TEIMBIEIS ..o e, 355
Coconut Fried Shrimp with MeLboa DIPPUIAG SAUCE. .......coiiiiiiiii e 320
Herb Marinated Spring Lamlb Chops with a Minted ANCO CUENEY oo 3295
MERLDALLS = BADECUE 0F SWEOLSH. ... 200
MEUAL BLLT VWELLLAGIEO . ... 400
Mink Crab Cakes With COUn REMDULAGIE. ............oviiiiiiiiiie e, 310
MINL TEEP TLSN PLZZAS 1.t 320
Minilature Butternut Squash Blsque with Creme Fraishe and Toasted Pumpkin Seed qarnish........... 250
Pork Pot Stickers WItN S0l GLIWGEY SAUCE....o.ooiiiiiii 225
POEALD LEEIR SOUP. .ttt 295
Roasted Fingerling Potatoes Stuffed with Gorgonzold CNEESE........ooiiiiiiiiiiiiei e, 250
Sea Scallops Wrapped in Applewood Smoked Bacon and Finished with Vermont Maple Butter........... 395
Sesame Grilled Chicken SAtAYS WIEN PEANIUE SAUCE.....c.cooviiiiiiiiiiii 295
Shagbark Hickory Glazed Bacon WrAPPEO SNFLMP.....oiiiiiiii 375
Swoked Chicken or Black Bean QUeESAALLLA COMUCOPLA. ......c.oviiiiic 325
Spinach ano Feta CREese SPANARDOPLEA . ....oovoviiiiiiiii i 300
Stuffed Mushrooms - Sausage or Seatoodl o SPLAACH. ... 300
Teriyakl Beef Tenderloln Kabobs with Red and Yellow Pepper Strips and Grilled Pineapple................ 355
That Shrkmp Toast with WASADL SAUCE. ... 210
Vegetarian Spring RoLS Wth PLUML SAUCE. ....o.oviiiiiiiiii i 195

wWild Mushroom and Caramelized O nion Tarts with PArmesan REGGLAND. .......ccccoooiiiiiiiiii 250



%cepuan @wp@ay/o

Priced P

Antl Pasto Display with a Selectlon of ttalian Meats, Cheeses and Marinated Vegetables..................... F.95
Domestic Cheese D'Lsptag WLt Crackers............ [0 BN e 595
Domestic and mported Cheese DLspLaM with Crackers anel LAVOSN. ... 6.95
Fresh Sliced Fruit DISplay With Yoguurt TIUp..... oo 5.95
Fresh Vegetable Crudités with Roasted Vegetalle DI, 4.95
wmported Cheese D’Lsptagj and Mariket Table with Flat Breads and Lavosh

(Cheese and vegetable Combo Tm@) ............................................................................................... F.95
Shrimp Cocktail Buffet with COCREALL SAUCE. .....ciiieiiieiiiiicicic 9.95
Apricot Glazed Baked Brie En Crolite with Sliced Baguette and Crostinl (Serves 50 people)................ 195

Whole Poacheot Salmon with Traditional Garniture (Serves 50 people)

Staxter (9ptiam
Priced Per Pewsen

Jumbo Shrimp Cocktail with Citron Infused Spicy Cocktail Sauce, Meyer Lemons and Fresh Chives

995

Poan Seared Diver Scallops with Chickpen, Frisée Garnish and Red Pepper Tahinl Vinalgrette

995

Peanut Encrusted Porlke Tewderloin Medallions Served over Aslan Rice Noodles
with a That Lemon Grass Peanut Sauce

995



Dinner Salads
Wl Entrées are Uccampanied with the Crowne Plaza Fowse Salad
Udditional Gowunet Salad Selections Listed Below and are Priced Per Pensen

Crowne Plaza Houwse Salad
Fresh Chopped Romaine and leeberg Lettuce Stuffed tn a Radicchio Cup
Topped with Jullenned Radish, Carvot Curls, Tomato Wedges and English Cucunbers
Served with Our Stgnature Champagne Vinaigrette

Classic Caesar Salad Jcebieng Lettuce Wedge
Fresh Chopped Romaine Hearts Tossed lceberg Lettuce with Tomatoes and Bacon
with our House-Made Caesar Dressing, Flnished with a Creamy Blew Cheese Dressing
Croutons and Grated Parmesan Cheese 2.50
= q
Baby Spinach Salad Bouw JicLgtad

An Bnglish Cucumber Ring Flowing with
wild Fleld qreens qarnished with Grope
Tomatoes, Plekled Red Onions, candied

Pecans anod Pomegranate Seeds
Finished with a Pomegranate Vinaigrette

Fresh Baby Spinach Flowing from a Radicchio Cup
Garnished with Mandarin Oranges, Fresh
Sliced Strawberries and candied Pecans

Finished with a Raspberry Vinailgrette

2.50 -
Radicchio, Fuisée and Qugula Miniature Jceberng Chop Satad
Served with Dried Cranberries, Pine A Mintature Head of leeberg Lettuce Stuffeo with
Nuts, Poached Granny Smith Apples Chopped Lettuce, Havdboiled Eggs, Red Onlons,
and sage Derby Cheese Tomatoes, Cucunmbers, Bacon and Gorgonzola Cheese
Finished with a Cranberry vinaigrette Garnished with Fresh Chives
3.50 Topped with Our Signature Champagne Vinaitgrette
5
Dinner Seups
talion-style vegetable Soup with Tender Beef and Fresh Vegetables with Barley
vegetnbles, Potatoes, Beans and Pasta Stmmered tn a Rice Beef and Towmato Broth
Stmmered tn a Rich Beef and Tomato Broth 4.50
4.50
Reasted Conn and Petato Chewder Chicken Veluet
Roasted Corn Kernels, Diced Potatoes, Chunks of Chicken Breast, Diced Potatoes,
Crisp Bacon Bits and Heavy Cream Fresh vegetables ano Cream
Stmmmered tnto Rich Chowoler Shmwmered into a Velvety Soup

4.50 5.50



Dinner Entiées
Wl Entrées are Uccempanied with the Crowne Plaza Feuse Salad with Champagne Vinaigrette,
Fresfly Baked Wssanted Dinner Breads with Seasenal Flavored Butters,
Chel’s Selection ef Staxch and Vegetalile, Coffee, Decaffeinated Coffee and Tea

Chictien Ji
Sautéed Boneless, Skinless Chicken Breast
Served with Lemon Butter and Copers

29
Chicken Neola Chicken Tuscany
Bowneless Chicken Breast Stuffeo Sautfed Chicken Breast Layereo
with Jullemned Creole Spiced vegetables with Roma Towmatoes, Sautéed Spinach, Garlic,
Mixed with Creavm Cheese, Breaded and Baked Shallots and Melted Provolowne Cheese
Finlshed with a Fresh Basll Cream Sauce Finished with a Fresh Tomato, Basil and Cream Sauce
=20 22
French Onien Chictien Meditevianean Chicken
Sautéed Chicken Breast Topped with Caramelized Sautéed Boneless Chicken Breast
Onlons, Thyme and Melted Swiss Cheese Topped with Diced Tomatoes, Fresh Basil,
Garnished with a grilled Crostind Avtichoke Hearts and Olives
22 Topped with Hollandaise Sauce

=2

Macadamia Encuusted Chicken Breast
Boneless Chicken Breast Encrusted with Chopped Macadamia Nuts,
Roasted Until Golden Brown
Topped with a Spiced Apple Chutney
24

Fenl Encuusted Tap Siloin Steak
Fresh Herb Bncrusted € 0z, Sivloln Stealke
Chavbroiled and Adorned with Demi-Glace

28
Beef Tendeloin Medallions Prime Rib of Beef Uu Jus
Served with Roasted Shallots Slow Roasted 12 oz. Prime RID Al Jus
and a Chiffonade of Prosciutto Sevrved with Horseradish Cream
Topped with a Cabernet-sauvignon Demi-glace 44
44
Center Cut Filet Mignon

g 0z. Center Cut Filet Mignon
Adorned with Bordelalse Sauce

+9



Dinner Entiées
Wl Entrées are Uccempanied with the Crowne Plaza Feuse Salad with Champagne Vinaigrette,
Fresfly Baked Wssanted Dinner Breads with Seasenal Flavored Butters,
Chel’s Selection ef Staxch and Vegetalile, Coffee, Decaffeinated Coffee and Tea

Foney Cumin Glazed Pesk Lain Jamaican Marinated Park Jendeloin
Bowneless Pork Loln Roasted Topped with Mango sSalsa
Served with a Pommery Mustard Demi-Glace 23
29
Jilapia Flarentine

Bowneless Tilapia Filets Stuffed with Spinach,
Guorlic, Shallots and Feta Cheese
Finlshed with a Parmesan White Wine Creamt Sauce

20
Guilled (tlantic Salman Grilled Mahi-Maki
g 0z. Salmown Filet Grilled € 0z. Bowneless Mahi-Mahl Filet
Topped with a Roasted Corn and Mushroom Cream Sauce Seasoned and Grilled
32 Adorned with Mango-Papaya Chutney
22
Chictien Milan Broiled Jumbe Prowns
Semi-Boneless Chicken Breast Served on Sun-Bried Tomato and Lump Crab
Stuffed with Goat Cheese and Fresh Basil Risotto Cakes with Stewed Tomatoes
With an Orange Sesame Slaze 326
32
- ’
Children’s Meals
Children 12 and Under
Chicleen Fingers Mini-Cheeseliurgers
Served with French Fries § Frult Cup Two Mini-Cheeseburoers, Fremeh Fries
Served with Milk Frult Cup Senved with Milk

1= 1=



Combination Dinners
Wl Entrées are Uccempanied with the Crowne Plaza Feuse Salad with Champagne Vinaigrette,
Fresfly Baked Wssanted Dinner Breads with Seasenal Flavored Butters,
Chel’s Selection ef Staxch and Vegetalile, Coffee, Decaffeinated Coffee and Tea

Chicken Breast & Salmon Filet
Marinated Chicken Breast
Served with a Mango and Roasted Red Pepper Cream Sauce
Soy Glazed Filet of Atlantic Salmon and Lemon Ginger

=9
Jap Sidoin & Chicken Piccata Jap Sidoin & Salmen Filet
Top Sirloin Adorned with Deml Slace Top Sirloin Adorned with Deml Slace
Grilled Chicken Breast Served with Grilled salmown Filet Topped with a Roasted
Lemon Butter and Capers Corn and Mushroom Cream Sauce
42 43
Petite Filet & Chichen Tuscany

Petite Filet Mignon Adorned with Bordelaise Sauce
Sautéed Chicken Breast La Wred with Roma Tomatoes, Sautéed Spinach,
Garlic, Shallots ana Melted Provolone Cheese
Finlshed with a Fresh Bastl, Tomato and Cream Sauce

4
Petite Filet & Tilapia Flonentine Guitled Filet Mignon &
Chavbrotled Petite Filet ML@ NOWn Ini-Calosed fi'eppmm Seared Salmaon
Topped with a Rich Demi-Glace Grilled Filet Migmon Adorned with Bordelaise Sauce
T/LLM‘PI:M Fllet Stl/q[‘fed with a S‘Pf,VLMCl/l Mixture Tyvi-Colored Peppercorn Seaved Salmon
Adorned with a Parmesan Cream Sauce  Topped with a Roasted Corn and Mushroom Cream Sauce
47 48
Petite Filet & Guilled Shrimp Petite Filet & Mahi-Makhi
Petite Filet Mignon Adorned with Bordelaise Sauce Petite Filet Mignon with Garlic Herb Butter
Mavinated Grilled Spiced Shrimp Hazelnut Crusted Mahi-Maht
Served with Lemon Beurve Blance 48

48
Prime Rib Au Jus & French Onion Chicken
Slow Roasted Prime RLD Au Jus Served with Horseradish Cream

Soautted Chiclken Breast Topped with caramelized Ontons, Th yme and Melted Swiss Cheese
4L

Petite Filet & Lobister Broiled Lobister T ail
Petite Filet Mignon Adorned with Bordelaise Sauce
Brotled Lobster Tall with Drawn Butter
Market Price



Diamend Stations Menu

Salad Station
Spinach salad
caesar Salad
cubed Frult Salad

Carwing Statien
Pork Loln Stuffed with spinach anol Lobster
Black ook sSmoked Hoam
Herb Encrusted Prime Rib of Beef
AlL served with a variety of Sauces and Silver Dollar Rolls

Mashed Potate Martini Bax
Chipotle Yukon Gold Mashed Potatoes
Roasted qarlic Red Skinned Mashed Potatoes
White Cheddar Mashed Potatoes
Exotle Toppings nclude:
Chopped Scallions, Pancetta Bacon Bits, Shredded Cheeses, Gorgonzola Cheese,
Crispy Ham Bits, Jalapeno Peppers, Sour Cream, torseradish, Cheese Broceoll Florettes, Spicy Chill,
wWhipped Butter, Diced Grilled Chicken and Fried Onlons

Stiv Fuy Station
Chicken, Beef and Shrimp Stir-Fried to Oroler
Selection of Oriental Vegetables and Lo Mein Noodles or Rice
AlL Served with Terigmm Sauces, Sweet and Sour Holsin or Geweral Tso's

Pasta Station
Penune, Bowtie and Splral Pastas
Selection of Vegetables
Alfredo, Marinara or Pesto Sauce Served with Garlic Breadsticks

40 Pey Person

Chef Attendants ave requived for each station.
The number of attendants is dependent upon the flnal guarantee.

Chef ACEEMAAE. ... 45 ench



Peard Stations Menu

Salad Statien
Gavden Salaa
caesar Salad

Fresh Frult Salad

Carwing Statien
carved, Slow-Roasted Herb-Encrusted nside Round of Beef
Carved Oven-Roasted Turkey Breast
white Cheddar Yukon Gold Mashed Potatoes
Mixed Vegetables

Chicken Sauté Station
Sautéed Chicken Breast
Served with Piceata, Marvsala or Sundried Tomato Basil § Creav Sauce
Blended wild =ice

Pasta Station
Penne, Bowtie and Spiral Pastas
Julienned Vegetables, shrimp and Grilled Chicken Breast
Marinara and Alfredo Sauce

34 Per Person

Station Menu Enfiancements
Filet Mignen Station
Grilled to Ovder Filet Mignon with Bordelalse, Bearnaise, anod Dlane Sauces
10 Per Person

Seared Scallop Station
Pan Seared Scallops served with wasabl Aloll, Glnger Soy, and Peanut Sauce
£9 Per Person

Risctte Station
Cooked to Ovder Arborio Rice served with a Brunoise of Vegetables
£ Per Person

Chef Attendants ave requived for each station.
The number of attendants is dependent upon the final guarantee.

CNEF ATEEMARNE. . 45 each



Dinner Buflet
Sewed with Fouse Breads with Seasonal Flavered Butters,
Chel’s Selection of Vegetaliles
Jeed Tea, Coffee and Decaffeinated Coffee

Salads
Chaice of Twe

Fuuit Salad
Cantaloupe, Honeydew, Sold Pinenpple,
watermelon and Bervies
Served with Georgla Pecan Glaze

Jcebierg and Remaine Salad
Tossed with Garden vegetables
Served with Two Dressings

Pasta Salad Spinach Salad
Tri-Color Fusilll and vegetnbles Tossed with Mawndarin Oranges,
Served with Tomato Basil Dressing Strawberries ano Toasted Almonds

Served with vanilla Mango Vinatgrette

Entiées
Choice of, Tuwe Choice of, Three
2= 37

Lemon and Dill Reasted Filet of Utlantic Salmaen
Serveol with Tarragon Dljon Cream Sauce and
Reod Pepper Coulis
Guilled Chiclen Breast

Served with an Herbed Cream Sauce

Maple Roasted Pork Loin

Served with Cranberry Port Demi-Glace

Jtalian Meat ax Vegetabile Lasagna
Seasoned Ground Beef and Pork Layered with Lasagna Noodles, Ricotta Cheese and Marinara Sauce
Or
Grilled Vegetables Layered with Lasagna Noodles, Ricotta Cheese ano Alfredo Sauce

Sliced Roast Silein Uu Jus Sliced Raoasted Turkey Breast

Served with Horseradish Sauce Served with sage Dressing and Gravy

Starches
Chaice of One
Rosemary Roasted Red Potatoes, Roasted qarlic Yukon Gold Potatoes,
Au Gratin Potatoes, Mashed Potatoes with Gravy,
Rice Pilaf or Blended wild Rice



Executive Dinner Buffet
Sewed with Fouse Breads with Seasonal Flavered Butters,
Chel’s Selection of Vegetaliles
Jeed Tea, Coffee and Decaffeinated Coffee

Salads
Chaice of Twe

Spinach Salad Garden Salad Nigeise
Fresh Spinach Tossed with Mandarin Oranges, Romaine Lettuce with Tomatoes, Black
Strawberries ano Toasted Almonds Olives, Green Beans, Haro Cooked Eggs,
Served with vanilla Mango vVinaigrette Potatoes and Tuna

Untipaste Salad Seafood Pasta Salad

Selection of talian Meats, Cheeses and Shrimp and Crab Tossed with Julienned
Marinated Vegetables Vegetables, Spiral Noodles and
Parmesan PEppercorin Dressing,

Daomestic and Impexted Cheese Display Vegetabile Crudités
tmported and Domestic Cheeses Cut and Array of Fresh Cuk Vegetables
Displayed as a Centerpiece Served with Vegetable Dip
Served with Assorted Crackers and Lavosh
Entiées
Cheice of Twe Cheice of Thiee
39 43
Chicken Tuscany

Sautéed Chicken Breast Lagered wilth Roma Tomatoes,
Sautéed Spinach, Garlic, Shallots and Melted Provolone Cheese
Finlshed with Fresh Tomato, Bastl and Cream Sauce

Stuffed Beef Tenderloin Sliced Pnime Rib of Beef Uu Jus
with Gorgonzola and wild Mushrooms Served with Horseradish Sauce
Roasted Pork Laoin

Stuffed with Sautéed Apples and Sun-Dried Cherries
Served with a cabernet Dewmi-Glace

Strimp and Linguini Sauté Spinach and Feta Stuffed Tilapia

Served with an Herbed White wWine Butter Sauce Serveo with Wwhite Wine Sauce

Starches
Choice of One
wWhite Cheddar and Yukon Gold Mashed Potatoes,
Rosemary and Garlic Roasted Potatoes,
Toasted Tri-Coloreo Ovzo or Rice Pilaf



Theme Buflet
Sewed with Fouse Breads with Seasonal Flavered Butters,
Chef’s Selection of Vegetaliles
Jeed Tea, Coffee and Decaffeinated Coffee

Ftoosien Buffet
Garden Salad with 2 Bressings, Pasta Salad,
Fried Chicken and Sliced Roast Beef, Mashed Potatoes with Gravy,
Green Beans, Corn, and Fried Blscuits
25

Vegetarian Options
Sewed with Fouse Breads with Seasonal Flavered Butters,
Chef's Selection of Vegetabies
Jced Fea, Coffee and Decaffeinated Coffee

Eggplant Stack
Breaded Eggplant Slices Layered with a Fresh Mozzarella and Sliced Beefsteak Tomatoes Served with
Sundried Tomato Polenta and Fresh Vegetable du Jour
32

Stuffed Reasted Ucarn Squash
Half Roasteol Acorn Squash Stuffed with Wild Rice anol Dried Chervies
Served with Starch and Fresh vegetable du Jour
22

St gﬁ l Z ﬁ. -
wildh Mushroom Risotto Stuffed tnto Half of a Roasted Zucchint
Served with starch and Fresh Vegetable du Jour
32

Wild Mushream and Geat Cheese Soufflé
Served with Roasted Tomato Slices and
Spaghettl Squash and Fresh Vegetable du Jour
22

Pasta Primavera
Pasta Primavern with Linguini Noodles, Alfredo Sauce and Julienned Carvots, Zucechind, Yellow
Squash, Red Peppers § Yellow Peppers
32



Dessets

Priced Pen Penson

Miniature Dessent Station

Minl Cheesecakes, Dessert Bars, Profiteroles, Truffles, Petit Fours and
Chocolate Dipped Strawberries

P
Gowrmet Coffee Station

Seattle’s Best® Brewed Gowrmet Coffee,
whipped Cream, Shaved Chocolate, Orange Peel Clnmnamon Sticks,
Crystal sugar swizzle sticks, Natwral and Refined Sugar Cubes
Assorted Coffee Flavorings
10

Coffec Bavista
iz
(125 person minbmum)

Creme Builée Chef Uttended Staticn
g

Bananas Fester & Chewwy Jubiilee Station
9

Sundae Bar
Chocolate § vanilla (ce Cream
MEM’s, Oreo Pleces, Crushed Nuts, Bananas,
Hot Fudge and Strawberry Sauces
10

Catie Plate Enfiancements

Priced Pen Plate

Drizzle with Sauce of Your cholce
Served with a sioe of whipped cream
2

Chocolate Covered Stmwbewg/ Drizzle with Sauce of your cholee
Served with a Stde of Whipped Cream
5.95

Crévne Brilée Spoon

2.95

Cholee of Sauces: Raspberry, Chocolate, White Chocolate,
Caramel, Mango, Kiwl Lime



Late Night Snacks

Coney Jsland Fot Dogs & Fries
Jumbo AlL-Beef Hot Dogs
Served with Coney Beef Sauce, Mustard, Relish and Diced Onlons
Shoestrling French Fries and Ketehup

9

Fuwiit £ Denuts
Fresh Sliced Fruit displa Y with Dip and Assorted Cake and Yeast Donuts
Sevved with Hot Chocolate and Coffee
14

Guand Chacolate Fountain
our Grand Chocolate Fountain Overflowing with Belgiwm Chocolate
Served with Assorted Cubed Frult, Strawberries, Cubed Angel Fooo Cake,
Cubed Pound Cake, Pretzel Bites, Marshmallows and \wWhipped Cream
13

Mini Ungus Famburgers & Cheese Bites with Fies
Miniature Certified Angus Burgers Grilled
Served on a Petit Hamburger Bun with a Sliced Piekle (1/2 with cheese)
Shoestring Fremeh Fries
11

Pizza Panty
Assorted 16 inch Plzzas Cut lnto € Slices
Served with Parmesan Cheese and Crushed Red Pepper on the Side
11

Nacha Bar
Tri-Colored Tortilla Chips, Chill Sauce, Shredded Cheese, Hot Melted Cheese, Sour Cream, Owniown,
Diced Grilled Chicken and jalopenos
11

Seasonal Late Night Snacks availabile upon request



Bar P
Priced 9

er Person

Fouse Beer and Wine
Domestic Beer, House Brand Red and White Wines, Assorted Sodas
FOouy HOUKS. oo g SRR e 17.50
FIVE HOUYS oo I P e 22.50
Premium Beer and Wine
mported § Dovestic Beer, Premium Brand Red and White wines, Assorted Sodas
FFOUY HDUE S it JEB oot e e el e e s e e ool e eaeanens 22.50
AV o (/1X0 ¢-SOUORUURUURRUOURR, S RS Rere ST 2FA.50
Fouwse Brands

Bacardi Rum, Canadian Club, Dewar’s, Barly Tlmes,
Finlandia, Beefeenters, H.W. Amaretto and Sauza
2 Cholces Downestic Keg
House Red Wine § White Wine
FOUY HOUES oo B .- ISR ... .. 2F.50
FLVE HOUIS. coccieeeeeeieeeeineee oo ... "SRR ... 22.50

Prnemium Prands
Captain Morgan, Crown Royal, Chivas regal, Makers Mark, Absolut,
Tanqueray, Amaretto di Saronno and Jose Cuervo
1 Cholce Domestic Keg, 1 Cholee mported Keg
Premium Red Wine § white Wine
S S e 01 SOt 21.50
TV DU S e 26.50

Platinum Brands
Captain Morgan, Myers Jamatean dark, Crown Royal, Chivas Regal or
Jolxww% walker Black, Makers Mark, Belvedere § Girey Goose,
Tanqueray 10 § Bombay Sapphire and Patron
1 Cholce Domestic Keg), 1 Cholee mported Keg
Platinum Red Wine, white Wine and 1 Additlonal wine

FOUE FFOUIS 26.50
FLVE HHOUIS ettt ettt et 41.50



Wine Selections
House Brands

canyon =ood (Cl/lwdovmag, Merlot, Cabernet Sauvignon)
Copper Ridge (White Zinfandel, Chardonnay, Merlot, Cabernet Sauvignon)
Ecco Pomant (Pinot Grigio, Merlot, Chiantl)
Turning Leaf (Riesling)
26/ Bottle

Premium Brands
Dancing Bull (Sauvignon Blane, Chardonnay, Merlot, Zinfandel, Cabernet Sauvignon)
Mewilliams Estate (Riesling, cmm{owwag, Merlot, Shiraz, cabernet Sauvignon)
Mirassou (Riesling, sauvignon Blane, Chardonnay, Plnot Notr, Merlot, Cabernet Sauvignon)

20/Rottle
Platinum Brands
Agquinas (cmmiokuag, Plnot Nolr, Merlot, Cabernet SAUVIGNON) ...........oooiiiiiiiiiiiiiiec, 34 /bottle
Frel Brothers (Chardonnay, Plnot Notr, Merlot, Syrath, Cabernet SAUVIGNON) ..ot 36/bottle
MacMurray Ra neht (PLnot Griglo, PIAOE NOLK) oottt =28/bottle
Additicnal Bar Sewvices
Cast Bar FHost Bar
DOMESELE BLEY e ST S 4
HOUSE BYAWOIS. ..o G .. 5.50
FHOUSE WLAL. e - . . SR 5
MPOrtEA BELEY ..o BBt R 4.50
PrevAlum BrAMOS. ... FrB0 e 6.50
PrEMALUM WEINE. ... e a e aaans &
CLOMEUYS. ., PPN Ya
SofEBrinRS. oo 250, 2.25
Bottled Water. .o IR TR OO UT R OT PR =2
Soda Package (Anyjone Undler 21 or PrEGUANE) ..o 5/Person
CRAMAPAGNE TOASE ..ottt 20/ Bottle

Dlnner wine service is alsp available and requires two bottles of wine per table.
wing pricing is listed above under “wine Selections.”



Minimum 75 Pecple

Congratulations & Best Wistes

Chotee of two Chilled Juices
Fresh Sliced Frult and Berries
Freshly Baked Danish, Crolssants and Muffins
Minl Bagels with Cream Cheese
Butter and Preserves
Fremeh Toast with Maple Syrup
Scravbled Egos
H/LCROV5 Swmoked Thick Bacon
Jumbo Grilled sausage Links
Hash Browned Potatoes
Chicken Tetrazzind
Assorted Rolls
Coffee, Decat ano Assorteo Teas
22

New Beginnings
Cholce of three Chilled Juices

Fresh Sliced Frult and Bervies
Freshly Baked Danish, Crolssants and Muffins
Assorted Bagels with Cream Cheese
Butter and Preserves
Assorted Quiche Soufflés
Scravbled Egos
Sausage Gravy with Buttermilik Biscuits
carved Black oak Ham
Hickory smoked Thick Bacon
Jumbo Grilled Sausage Links
Hash Browwned Potatoes
Beef a la Bourgulgnonne
Blended Wild =ice
Assorted Rolls
Coffee, Decaf ano Assorteo Teas
Re

FHappily Ever (Ufter
Chotcee of two Chilled Juices
Fresh Sliced Frult and Bervies
Freshly Baked Danish, Crolssants and Muffins
Assorted Bagels with Cream Cheese
Butter and Preserves
warffles with Maple syrup
Scrovbled Egos
carved Black oak Ham
H’Lcho% Swmoked Thick Bacon
Jumbo Grilled Sausage Links
Hash Browned Potatoes
Chicken and BLscults
Rice Pilaf
Coffee, Decaf and Assorted Tens
g

Ben Voyage
Choice of three Chilleol Juices
Fresh Sliced Frult and Bervies
Freshly Baked Danish, Croissants and Muffins
Assorted Bagels with Cream Cheese
Butter and Preserves
Swmoked Sabmon Display
Assorted Ruiche Soufflés
Scrambled Eggs
Sausage Gravy with Buttermilik Blscuits
Hickory smoked Thick Bacon
Jumbo Grilled Sausage Links
Hash Browned Potatoes
Chicken Veronioue
Lemon Herb Tilapia
Rice Pilaf
carving Statlon with Black oak Ham and Herb
Encrusted Prime RLD of Beef Auus
Silver dollar Rolls

Crowne Fresh Bervy Trifle

Coffee, Decat and Assorted Teas
22



Wedding Brealfast

Jhe Continental Jhe Executive Continental
Fresh Chilled Julces - Chotee of Two Fresh Chilled Juices - Chotee of Two
orange, Grapefrult, Cranberry Orange, Grapefrult, Cranberry, Apple or Tomato
Apple or Tomato Assorted Breakfast Pastries and Breads, Bagels
Assorted Breakfast Pastries Fresh Seasonal Fruit display
Coffee, Decaffeinated Coffee, Ten Butter, Preserves and Cream Cheese
414 Coffee, Decaffeinated Coffee, Ten
$12
The Deluxe Executive Continental

Fresh Chilled Juices - Chotee of Three
Orange, Grapefrult, Cranberry, Apple or Tomato
Assorted Breakfast Pastries, Breads and Bagels
warm Junmbo Clnnamon Rolls with Cream Cheese lelng
Fresh Fruit Dlsplay, Assorted Cereals with Milk
Coffee, Decaffeinnted Coffee, Ten

$20

Breakfast Buffet

Mintmum 25 People
The Executive The Umericana
Fresh Chilled Julces - Chotee of Two Fresh Chilled Julces - Chotee of Two
Fresh Fruilt and Bervies, Fluffy sSerambled ggs Fluffy Scrambled Eggs

Breakfast Potatoes, Cheese Blintzes with Frult Sauce Crisp Y Bacon and Grilled Sausage (Pork or mmeg)
Crispy Bacon and Grilled Sausage (Pork or Turkey)  Breakfast Potatoes, Assorted Dry Cerenls and Milk

Crolssants and Assorted Bagels Assorted Breakfast Pastries
Butter, Preserves ano Cream Cheese Coffee, Decaffeinated Coffee, Ten
Coffee, Decaffeinated Coffee, Tea 422
$24

The Express Tnain
Fresh Chilled Juices - Chotee of Three
Fluffy scrambled Eggs, French Toast with Maple Syrup
Créspg Bacon and Grilled Sausage (Pork or TWR%)
Sausage Gravy and Buttermilik Bisculits
Breakfast Potatoes, Assorted Breakfast Pastries
Fresh sliced Fruit Display
Coffee, Decaffeinated Coffee, Tea
£25



Dressing Room Enfrancements

ASSOrted BIreaRFASE BreAOIS. . o.ooiiiiiii i, 43¢ / loaf
BAOELS WIth Creamt CNEESE... ..o $322 / dozen
PONUES. ..o i RS £32 / dozen
Coffee CORE...ccevnvvannieccneee . S R 426/ cake
Junloo MUTFINS. oo e =22/ dozen
ASSOIELO YOGUIES. ..ot £z each
ASSortent Chewy) Granola BAYS. ..l ittt £22 / dozen
Lunchies

DLl TYRY e R, ... SRR ... $12 / person
Hawm, Turkey, Roast Beef, Provolone Cheese, Swiss Cheese, Lettuce, Tomatoes,
Ownlons, Pickles, Condiments, Assorteo Dell Breads

ASSOEEO WIAPS.....ooviinven... oo S .S $#1c / person
Chicken Caesar Wraps, Turkey Wraps and Ham Wraps with Fruit Salad and
Condiments
Assorted FLnger SANOAWLENES. ....ooiiiiiiiiiis i e $15 / person
Chicken salad, Tuna salad and Hawm Salad with Vegetable Crudite Display
vegetable ano Sliceot Frult DISPLAY. ... $& / person
Beverages

ASSONEEAl SOTE YIRS ..o $3 each
BOLELEOL JULCE. ..o &3 ench
Fresh Julce (Ovange, Grapefrult, or Cramberry)) . o, $14 / carofe
BOTELEOL VTR . £33 ench
HOE ChoCOLAtE. ..o $32 / gallon
Seattle’s Best Prevalivt Cotfee. ..o +50 / gallon
FHOUSE COTTEL .o $44 / gallon
(CEO/HOE TOAS ..o $=2 / gallon
LeMONAOE/Frult PUACK. oo £=2 / gallon
MELR .. 410 / carafe

ML .. $2.5 / half pint



