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Breakfast

o

Buffets 2.
Breakfasts

The Crowne Breakfast Buffet

Featuring a made to order omelet and waffle station. Along

with scrambled eggs, hash browns, bacon, sausage, cheese

blintz, yogurt, cereals, oatmeal, fresh fruit, smoked salmon,
breakfast meats, assorted breads and pastries. Also includes:
Children (5-12)

Starbucks coffee, juice, tea, or milk.

Continental Breakfast

An assortment of fresh fruit, pastries, breads, yogurt,
cereals, smoked salmon, breakfast meats, hard boiled egg.
Also includes: Starbucks coffee, juice, tea, or milk.

The Foster City Fitness
Two of the following: oatmeal, cereal, mixed fresh fruit
or yogurt. Served with Starbucks coffee, juice, tea or milk.

Eggs =
Specialties

Full American
Two eggs any style, and your choice of ham, bacon
Or sausage. Served with hash browns and toast.

Build Your Own Omelet

Create your own omelet from a variety of fresh
ingredients: spinach, tomatoes, mushrooms, peppers,
ham, sausage, red onion and assorted cheeses.
Served with breakfast potatoes and toast.

Eggs Benedict

Two poached eggs and Canadian bacon atop an English
muffin, topped with a Hollandaise sauce and served
with hash browns.

Fresh Fruit Plate
Seasonal sliced fresh fruit and fruit yogurt

Smoked Salmon Plate
Smoked Salmon served with a toasted bagel, cream
cheese, tomatoes, red onions and capers

Huevos Rancheros

Scrambled eggs wrapped in a flour tortilla on a bed
of refried beans. Topped with roasted tomato salsa,
melted jack and cheddar cheese, guacamole and
sour cream

Steak And Eggs
8 0z. New York Steak, two eggs any style, hash
browns and toast

Egg whites and Egg Beaters available upon request

S16

$10

$10

$12

$13

$14

$10

s14

$13

$15

Starters =
Cereals

Hot Oatmeal
Served with brown sugar and raisins

Assorted Kellogg’s Cereals
Raisin Bran, Special K, Corn Flakes, Rice Krispies,
Frosted Flakes, Granola w/ Raisins, All Bran or Froot Loops

FromZ
Griddle

Buttermilk Pancakes
Three buttermilk pancakes with whipped butter
and maple syrup. Served with bacon or sausage

French Toast & Waffles
Waffles or French Toast with whipped butter and
maple syrup. Served with bacon or sausage

Sides

Toast or English Muffin

Croissant, Danish or Pastry

Bagel with Cream Cheese

Sausage, Bacon or Canadian Bacon
Hash Browns or Breakfast Potatoes
Cottage Cheese

Whole Fruit

Beverages

Mango Madness Smoothie
Mango sorbet, pineapple juice, fresh mango,
blended into the perfect tropical shake

Berry Smoothie
Fresh berries, pineapple juice, and orange juice,
blended into a deliciously smooth shake

Orange, Pineapple or Grapefruit juice

Apple Juice, Cranberry Juice, or V-8

Starbucks “Pike Place” French Roast Regular Coffee
Starbucks “Caffé Verona” Italian Roast Decaf Coffee
Assorted Starbucks Tazo Teas

Whole Milk, 2% or Non-Fat,

Espresso, Latte, Cappuccino, Hot Chocolate

Double: Espresso, Latte, Cappuccino

Parties of six or larger are subject to a 18% service charge
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Soup and Salads
Minestrone Soup

fresh vegetables, white beans, vegetable stock

Soup of the Day - ask your server for details

Caesar Salad

romaine lettuce, garlic croutons, tomatoes, parmesan cheese

Organic Baby Mixcd C]rccn

candied walnuts, crumbled blue cheese, tomato, apple, balsamic vinaigrette

Baby SPinach Salad

Mushroom, red onion, feta cheese, cherry tomato, balsamic vinaigrette

Mendocino CaPrcsc

Vine-ripened tomato, fresh mozzarella di bufala, basil, EVOO, balsamic reduction

Tostada Salad

hearts of romaine, avocado, tomato, cheddar cheese, roasted corn, grilled chicken,
sour cream, fresh salsa

Baby Arugula & Chi“ed Prawns

tiger prawns, radish, cherry tomato, cucumber, parmesan, lemon thyme vinaigrette

Cobb Salad

hearts of romaine, smoked turkey, crumbled blue cheese, avocado, bacon, egg,
tomato, blue cheese dressing

Seared Ahi Tuna Salad (F ntrée Size)

Ahi tuna, soba noodles, olives, green beans, broccolini, sesame soy vinaigrette

Appetizers
]:lorian ]:rics

regular, sweet potato or garlic French fries

Blackcncd Fish T acos

tilapia, cabbage, avocado, lemon aioli, corn tortilla, lime wedge, black bean salsa

Fu"cd Pork Sliclcrs

tangy homemade BBQ sauce, cilantro coleslaw, chimichurri

Bumcmcalo Wings

Hot and spicy! Carrot, celery, bleu cheese dressing

Feninsula Qucsadilla

roasted chicken or vegetarian (roasted corn, black beans), guacamole,
sour cream, ranchero salsa

Calamari

jalapenos, lemon thyme, chipotle aioli

Sesame For‘( Pot Stickcrs

steamed edamame, sea salt, soy ponzu sauce

Dungcncss Crab Cakc

golden brown crab cake, baby arugula salad, roasted corn salsa, lemon-thyme vinaigrette

Parties of six or larger are subject to an 18% service charge and California Sales Tax
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Sandwiches
Your choice of: regular, sweet or garlic fries, coleslaw or house salad, crisp pickle

Tuna Mclt

cheddar cheese, tomato, herb mayonnaise, English muffin

Chickcn Salad Sandwich

walnut mayonnaise, celery, onion, whole grain mustard, alfalfa sprouts, pear chutney

Thc Gn’"cd Fortabc"a

Portabella mushroom, roasted bell peppers, provolone, basil mayonnaise, Dutch crunch

Chicken Panini

grilled chicken breast, mozzarella cheese, tomato, romaine lettuce, herb mayonnaise

Calilcornia Burger

half pound burger, fresh baby spinach, tomato, caramelized onions, cheese, chipotle aioli

Calimcornia Chicken

grilled chicken breast, provolone, avocado, lettuce, tomato, sweet onion, herb mayonnaise

Classic Clubhousc

triple layered, smoked turkey, lettuce, bacon, tomato, herb mayonnaise, sourdough bread

Thc Crownc Burgcr

half pound burger, charbroiled, lettuce, tomato, red onion, choice of cheese

The Fcninsula

% clubhouse sandwich, cup of soup, mixed green salad

Grilled Salmon BLT

salmon fillet, bacon, lettuce, tomato, herb mayonnaise

NY Stcak Sandwich

sliced, lettuce, tomato, red onion, horseradish mayonnaise, Dutch crunch

Entrees
Fasta Vcrdura
fusilli pasta, kalamata olives, sundried tomato, roasted garlic, capers, arugula, tomato sauce
]slorian Chicken FPasta

chicken breast, penne pasta, roasted garlic, broccoli florets, sun dried tomato,
white wine, shaved parmesan cheese

SPaghctti and Mcatba"s

wild mushrooms, tomato sauce, homemade meat balls

Chicken Saltimbocca

chicken breast, prosciutto, provolone, sage, garlic mashed potatoes,
sautéed spinach, sherry wine sauce

Angcl Hair Pomodoro

prawns, fresh basil, garlic and tomato, EVOO

]:lat lron Stca‘c

Texas fries, sautéed spinach, chimichurri sauce

Gri“ed Salmon

rice pilaf, sautéed spinach, lemon butter sauce

FCPPcr Crustcd Ncw York Stca‘c

garlic mashed potatoes, sautéed spinach, green peppercorn cognac sauce

Parties of six or larger are subject to an 18% service charge and California Sales Tax
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Dessert
Amarctto Chccsccake 7
homemade ltalian cheesecake, whipping cream, raspberry sauce, fresh berries
Milkshakc 4
Your choice of vanilla, chocolate or strawberry
Coconut Fanna Cotta 7

creamy ltalian “flan”, kiwi, mango, raspberry sauce, toasted coconut

Classic Banana 5P|it 7

vanilla, chocolate & strawberry ice cream, chocolate sauce, whipped cream,
sprinkles, candied pecans

Fromcitcrolcs 7

cream puffs, chocolate gelato, chocolate sauce, whipped cream, toasted almonds

Beverages
Coke, Diet Coke, Sprite, Pink Lemonade, Iced Tea or Arnold Palmer 2
Orange, Apple, Cranberry, Grapefruit or Pineapple juice 3
Hot Chocolate 3
Starbuck’s “Pikes Place” French Roast Regular Coffee 3
Starbuck’s “Verona” Decaffeinated coffee 3
Starbucks Tazo Hot Teas: 3
Calm, Earl Grey, Refresh, Lotus, Organic Chai, Wild Sweet Orange, Awake, Zin
Espresso, Latte, Cappuccino 4
Bottled Beer
Anchor Steam, Budweiser, Bud Light, Coors Light, MGD, Samuel Adams, Sierra Nevada 475
Amstel Light, Clausthaler (NA), Corona, Heineken, Guinness, Stella 5.25
Wine List

White Wine Bottle Glass
Beringer White Zinfandel 30 7
Sterling Sauvignon Blanc 32 8
Sterling Pinot Grigio 32 8
Robert Mondavi Chardonnay 30 7
Kendall Jackson Chardonnay 35 8
La Crema Chardonnay 36 9
Red Wine Bottle Glass
Carmel Road Pinot Noir 32 8
Hahn Pinot Noir 30 7
Robert Mondavi Merlot 30 7
Sterling Merlot 35 8
Robert Mondavi Cabernet Sauvignon 30 7
Sterling Cabernet Sauvignon 35 8
Kendall Jackson Cabernet Sauvignon “Vintners Reserve” 32 8
Napa Cellars Zinfandel 30 7
ChamPagne Bottle Glass
Domaine Chandon 36 7
Veuve Clicquot Ponsardin (Yellow Label) 75 -

Parties of six or larger are subject to an 18% service charge and California Sales Tax
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