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Cy-our ngagement

Love is composed of a
Single soul inhibiting two bodies
- Aristotle

The Crowne Plaza Foster City — San Mateo
The Perfect Venue for your Wedding Reception

The Magellan Ballroom Accommodating up to 600 Guests.
The Bayview Room with a San Francisco Skyline View for 50 Guests.
The Marco Polo Room, Chit Chat Lounge and Waterfall Surrounded Atrium for 150 Guests.

CROWNE PLAZA FOSTER CITY-SAN MATEO
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700  Direct: 650.295.6129 Fax: 650.570.4659




‘Che ‘Copaz Growne

Three Course Dinner
Selection of Salad, Entrée and Wedding Cake

Wedding Cake

Customized to Your Specifications

Champagne Toast
A Glass for Every Guest to Toast the Bride and Groom

Complimentary Bridal Suite
Chilled Champagne and Chocolate Covered Strawberries

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129  Fax: 650.570.4659




‘Che ‘Copaz Growne

Obelect @me ODalad

Mixed Seasonal Greens
Gorgonzola Cheese, Candied Walnuts, Sun Dried

Cranberries and Balsamic Vinaigrette or Ranch Dressing

Hearts of Romaine

Asiago Cheese, Herbed Croutons, Pear Tomatoes and

Champagne Vinaigrette or Caesar Dressing

Spinach Salad

Belgian Endive, Enoki Mushrooms, Roasted
Red Peppers, Candied Pecans and Raspberry
Vinaigrette or Sesame Dressing

Greek Salad

Romaine Lettuce with Kalamata Olives, Tomatoes,
Cucumbers, Red Onions, Feta Cheese and Red
Wine Vinaigrette or Champagne Vinaigrette

Iceberg Wedge

Candied Pecans and Bleu Cheese

Caprese Salad
Buffalo Mozzarella, Basil, Tomatoes,
Balsamic Reduction and Virgin Olive Oil

QSécleat  Cwo ntrees

Stuffed Breast of Chicken $40.00
Prosciutto, Ricotta Cheese and Herbs

Artichoke Cream Sauce

Potatoes Ana

Chicken Picatta
Sautéed in White Wine
with Lemon and Capers
Wild Rice Pilaf

Chicken Marsala $40.00
Sautéed Mushrooms and Marsala Wine Sauce
Garlic Mashed Potatoes

Chicken Wellington $43.00
Mushroom Duxelle in Puff Pastry

Buerre Blanc

Rice Pilaf

Chicken Jerusalem
Artichoke Mushroom Sherry Wine Sauce
Sage Stuffing

Flank Steak
Forestier Cognac Sauce
Wedged Red Potato

Prime Rib of Beef Au Jus
Rock Salt & Ground Pepper Crust
Garlic Mashed Potatoes

New York Steak
Bordelaise Sauce
Potatoes Au Gratin

Roasted Pork Loin with Apricot
Serrano Chile Glaze
Roasted Red Potatoes

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA

1221 Chess Drive, Foster City, CA 94404

Main: 650.570.5700

Direct: 650.295.6129  Fax: 650.570.4659




‘Che ‘Copaz Growne

ontrees Gontinued

Grilled or Poached Salmon
Lemon Dill Sauce
Risotto Cakes

Grilled Mahi Mabhi $43.00
Tropical Salsa and Lemon Buerre Blanc
Hawaiian Rice with Coconut

Macadamia Nut Crusted Salmon $43.00
Buerre Blanc Sauce
Potatoes Ana

Jumbo Cheese Ravioli $38.00
Basil Cream Sauce

Mushroom Risotto Cakes $38.00
Lemon Herb Sauce

Vegetarian Wellington $38.00
Puff Pastry Filled with Seasonal Vegetables
Buerre Blanc

Grilled Portobello Mushroom $38.00
Filled with Cream of Spinach
Risotto Cakes

Butternut Squash Ravioli $38.00
Baby Root Vegetables and Asiago Cheese
Nutmeg Cream Sauce

Wedding Cutke

Dinner Includes Freshly Baked Rolls with Sweet Butter and Seasonal Vegetables.
Freshly Brewed Starbucks Coffee (Regular and Decaffeinated) and Assorted Tazo Teas

Ask your Wedding Consultant about Discounts for Friday and Sunday

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




‘Che Amethyst Growne

Hosted Beverage Station
Domestic Beer, House Wine, Champagne, Sparkling Cider and Soft Drinks
One Hour

Hors D’oeuvres
Cheese and Vegetable Display

Champagne Toast
A Glass for Every Guest to Toast the Bride & Groom

Three Course Dinner
Selection of Salad, Entrée and Wedding Cake

Premium Wine Service
Two Bottles of Wine on Each Table

Wedding Cake

Customized to Your Specifications

Flower Arrangements
Flower Arrangements for the Head Table, Cake Table and Guest Book Table
Bud Vase for Guest Tables
Mirror Tile with Three Votive Candles

Complimentary Bridal Suite
Chilled Champagne and Chocolate Covered Strawberries

First Year Anniversary Package
Saturday Night Stay Complete with
Chilled Champagne and Replica Cake Topper
Sunday Brunch for Two

$78.00

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




‘Che Amethyst Growne

OFurs D veurres

International Cheese Display
Domestic and Imported Cheese
Assorted Crackers and Bread

Crudité Display
Fresh Seasonal Vegetables with Maytag Bleu Cheese Dip

Oetect @ne Odalad

Mixed Seasonal Greens

Gorgonzola Cheese, Candied Walnuts,
Sun Dried Cranberries and Balsamic
Vinaigrette or Ranch Dressing

Hearts of Romaine

Asiago Cheese, Herbed Croutons, Pear Tomatoes
Champagne Vinaigrette or Caesar Dressing

Greek Salad

Romaine Lettuce with Kalamata Olives,
Tomatoes, Cucumbers, Red Onions, Feta Cheese
Red Wine Vinaigrette or Champagne Vinaigrette

Spinach Salad

Belgian Endive, Enoki Mushrooms,
Roasted Red Peppers, Candied Pecans
Raspberry Vinaigrette or Sesame Dressing

Iceberg Wedge
Tomato Wedge, Candied Walnuts, Crumbled Bleu Cheese
Bleu Cheese Dressing

Caprese Salad
Buffalo Mozzarella, Basil, Tomatoes
Balsamic Reduction and Virgin Olive Oil

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129  Fax: 650.5700




‘Che Amethyst Growne

QSéleat  Cwo ntrees

Stuffed Breast of Chicken
Prosciutto, Ricotta Cheese and Herbs
Artichoke Cream Sauce

Potatoes Ana

Chicken Picatta
Sautéed in White Wine
with Lemon and Capers
Wild Rice Pilaf

Chicken Marsala
Sautéed Mushrooms and Marsala Wine Sauce
Garlic Mashed Potatoes

Chicken Wellington
Mushroom Duxelle in Puff Pastry
Buerre Blanc

Wild Rice Pilaf

Chicken Jerusalem
Artichoke Mushroom Sherry Wine Sauce
Sage Stuffing

Flank Steak
Forestier Cognac Sauce
Wedged Red Potato

Prime Rib of Beef Au Jus
Rock Salt & Ground Pepper Crust
Garlic Mashed Potatoes

New York Steak
Bordelaise Sauce
Potatoes Au Gratin

Roasted Pork Loin with Apricot
Serrano Chile Glaze
Roasted Red Potatoes

Grilled or Poached Salmon
Lemon Dill Sauce
Risotto Cakes

Grilled Mahi Mahi
Tropical Salsa and Lemon Buerre Blanc
Hawaiian Rice with Coconut

Macadamia Nut Crusted Salmon
Buerre Blanc Sauce
Potatoes Ana

Jumbo Cheese Ravioli
Basil Cream Sauce

Grilled Portobello Mushroom
Filled with Cream of Spinach
Risotto Cakes

Vegetarian Wellington

Puff Pastry Filled with Seasonal Vegetables

Buerre Blanc

Butternut Squash Ravioli
Baby Root Vegetables and Asiago Cheese
Nutmeg Cream Sauce

Wedding Guke

Dinner Includes Freshly Baked Rolls with Sweet Butter and Seasonal Vegetables.
Freshly Brewed Starbucks Coffee (Regular and Decaffeinated) and Assorted Tazo Teas

$78.00

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404

Main: 650.570.5700

Direct: 650.295.6129 Fax: 650.5700




"Che Sade Growne

Hosted Bar and Beverage Station
Complete Bar Service, Champagne and Sparkling Cider
One Hour

Hors D’oeuvres
Cheese, Fruit and Vegetable Display
Two Cold and Two Hot Butler Passed Hors D’oeuvres

Champagne Toast
A Glass for Every Guest to Toast the Bride & Groom

Four Course Dinner
Selection of Appetizer, Salad, Entrée and Wedding Cake

Premium Wine Service
Two Bottles of Wine on Each Table

Personalized Wedding Menus
Commemorative menus for each guest

Chair Covers with Sashes
Your Choice of Sash Color

Wedding Cake

Customized to Your Specifications

Flower Arrangements
Flower Arrangements for the Head Table, Cake Table and Guest Book Table
Bud Vase for Guest Tables
Mirrored Tile with Three Votive Candles

Complimentary Bridal Suite
Chilled Champagne and Chocolate Covered Strawberries

First Year Anniversary Package
Saturday Night Stay Complete with
Chilled Champagne and Replica Cake Topper
Sunday Brunch for Two

$98.00 per person

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




"Che Sade Growne
s D veuvres

International Cheese Display
Domestic and Imported Cheese
Assorted Crackers and Breads

Fruit Display
Seasonal Fresh Fruit and Berries

Crudité Display
Fresh Seasonal Vegetables with Maytag Bleu Cheese Dip

Butler Passed Hors D’oeuvres
Select Two Hot and Two Cold

Guld FEors XD veurres ot FCurs D seurres

Italian Style Bruschetta Spanakopita
Roma Tomatoes, Fresh Basil Spinach and Feta Cheese
and Red Onions on a Crostini Wrapped in Phyllo

Belgian Endive Spears Polenta Cakes

Herbed Cheese Spread Fresh Herbs and Mozzarella Cheese
and Candied Walnut

Stuffed Mushroom Caps

Spicy Ahi Tuna Stuffed with Pesto

In a Pastry Shell

Asparagus Spear Thai Chicken Satay
Wrapped in Black Forest Ham Lemongrass and Peanut Sauce

Qbélect ©ne Appetizer Q&clect One Odalad

Mixed Seasonal Greens
Gorgonzola Cheese, Candied Walnuts, Sun Dried
Cranberries and Balsamic Vinaigrette or Ranch Dressing

Hearts of Romaine

] ] Asiago Cheese, Herbed Croutons, Pear Tomatoes and
Jumbo Tiger Prawns Cocktail Champagne Vinaigrette or Caesar Dressing

Crab Cakes

Créme Fraiche

Lemon and Spicy Cocktail Sauce

Greek Salad

Romaine Lettuce with Kalamata Olives, Tomatoes,
Cucumbers, Red Onions, Feta Cheese and Red Wine
Wild Mushroom Ragout in a Pastry Basket Vinaigrette or Champagne Vinaigrette

Cognac Sauce Spinach Salad

Belgian Endive, Enoki Mushrooms, Roasted Red Peppers,
Candied Pecans and Raspberry or Sesame Dressing

Manicoti Iceberg Wedge

Filled with Two Cheeses and Spices Tomato Wedge, Candied Walnuts, Crumbled Bleu Cheese
Marinara Sauce and Mornay Sauce Bleu Cheese Dressing

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




"Che Sade Growne

QSécleat  Cwo ntrees

Stuffed Breast of Chicken
Prosciutto, Ricotta Cheese and Herbs
Artichoke Cream Sauce

Potatoes Ana

Chicken Picatta

Sautéed in White Wine

with Lemon and Capers

Rice Pilaf with Wheat Berries

Chicken Marsala
Sautéed Mushrooms and Marsala Wine Sauce
Garlic Mashed Potatoes

Chicken Wellington
Mushroom Duxelle in Puff Pastry
Buerre Blanc

Wild Rice Pilaf

Chicken Jerusalem
Artichoke Mushroom Sherry Wine Sauce
Sage Stuffing

Flank Steak

Mushroom Bordelaise Sauce
Wedged Red Potato

Prime Rib of Beef Au Jus
Rock Salt & Ground Pepper Crust
Garlic Mashed Potatoes

New York Steak
Bordelaise Sauce
Potatoes Au Gratin

Roasted Pork Loin with Apricot
Serrano Chile Glaze
Roasted Red Potatoes

Grilled or Poached Salmon
Lemon Dill Sauce
Risotto Cakes

Grilled Mahi Mabhi
Tropical Salsa and Lemon Buerre Blanc
Hawaiian Rice with Coconut

Macadamia Nut Crusted Salmon
Buerre Blanc Sauce
Potatoes Ana

Jumbo Cheese Ravioli
Basil Cream Sauce

Grilled Portobello Mushroom
Filled with Cream of Spinach
Risotto Cakes

Vegetarian Wellington

Puff Pastry Filled with Seasonal Vegetables

Buerre Blanc

Butternut Squash Ravioli
Baby Root Vegetables and Asiago Cheese
Nutmeg Cream Sauce

Wedding Cutke

Dinner Includes Freshly Baked Rolls with Sweet Butter and Seasonal Vegetables.
Freshly Brewed Starbucks Coffee (Regular and Decaffeinated) and Assorted Tazo Teas

$98.00 per person

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404

Main: 650.570.5700

Direct: 650.295.6129  Fax: 650.570.4659




Ghuildren s CMenu

Available for Children Thirteen & Under
All Children’s Menus include Milk & Soda

QPrarter
Qelect @me

Soup of the Day
Green Salad with Choice of Dressing

Fruit Cup

ntree
OPelect @me

Pizza $17.00
Cheese or Pepperoni

Hamburger or Cheeseburger $17.00
Pickles, Onion, Tomato on a bed of Lettuce
Served with French Fries

Chicken Tenders
Served with Chef’s Selection of
Seasonal Vegetables & French Fries

London Broil

Mushroom Sauce

Served with Chef’s Selection of

Seasonal Vegetables & Mashed Potatoes

Dassert

Small Ice Cream Sundae

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




‘Che @pal Growne

Hors D’oeuvres
Cheese and Vegetable Display

Champagne Toast
A Glass for Every Guest to Toast the Bride & Groom

Buffet Dinner

Fresh Fruit Display
Four Salads, Two Entrees,
One Carvery Item and Three Accompaniments

Wedding Cake

Customized to Your Specifications

Complimentary Bridal Suite
Chilled Champagne and Chocolate Covered Strawberries

$58.00 Per Person

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




‘Che Opal Growne SSuffet

OFurs D veurres

International Cheese Display
Domestic and Imported Cheese
Assorted Crackers and Bread

Crudité Display
Fresh Seasonal Vegetables with Maytag Bleu Cheese Dip

Qbaloct ~stour Odalads

Mixed Seasonal Greens Thai Beef Salad
Gorgonzola Cheese, Candied Pecans, Fresh Thai Flavors
Sun Dried Cranberries and Cabernet

Sauvignon Vinaigrette Caprese Salad _
Tomato, Mozzarella and Basil

Hearts of Romaine Two Heart Salad
Asiago Cheese, Herbed Croutons, Pear Marinated Artichoke,
Tomatoes and Champagne Vinaigrette Hearts of Palm and Tomatoes

Spinach Salad Tri-Color Tortellini Salad
Belgian Endive, Roasted Red Garden Vegetables and Pesto Vinaigrette

Peppers and Raspberry Vinaigrette Spicy Calamari Salad

Asian Chicken Salad White Bean Salad
Snow Peas, Red Peppers and Leeks, Tomatoes and Rosemary

Oriental Dressing )
Geisha Salad
Chicken Waldorf Salad Snow Peas, Crisp Vegetables and Crab

Apples, Celery, Walnuts and Cranberries Sake Dressing

Asparagus, Red Potato and Papaya Salad
Avocado and Tomato Wedge Salad Green Onion Dressing

oSt isplay

Seasonal Fresh Fruit and Berries

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




‘Che Opal Growne SSuffet

Qbélect Cwo ntrees

Chicken Picatta
Sautéed with Lemon and Capers
White Wine Sauce

Chicken Marsala
Sautéed Mushrooms
Marsala Wine Sauce

Stuffed Breast of Chicken
Prosciutto, Ricotta Cheese and Herbs
Artichoke Cream Sauce

Grilled or Poached Salmon
Lemon Dill Sauce

Qbaloct One Garvery Slem

Roasted Tom Turkey
Cranberry Sauce
Homemade Giblet Gravy

Leg of Lamb
Madeira Sauce
Mint Sauce

Prime Rib of Beef Au Jus
Rock Salt and Ground Pepper Crust

New York Strip
Au Poivre Sauce

Mahi Mahi
Tropical Salsa & Lemon Buerre Blanc

Flank Steak
Forestier Cognac Sauce

Top Sirloin
Rosemary Garlic Demi Glaze

Butternut Squash Ravioli

Baby Root Vegetables and Shaved Asiago Cheese
Nutmeg Cream Sauce

Tri-Color Cheese Tortellini
Pesto Cream Sauce

Qbélect ‘Chree Awﬁmpmz'mgnﬁ

Seasonal Vegetables

Sage Infused Stuffing with Giblet Gravy
Wild Rice Pilaf

Garlic Mashed Potatoes

Scalloped Potatoes

Penne Pasta with
Marinara or Alfredo Sauce

Wedding Guke

Dinner Includes Freshly Baked Rolls with Sweet Butter and Seasonal Vegetables.
Freshly Brewed Starbucks Coffee (Regular and Decaffeinated) and Assorted Tazo Teas

$58.00 Per Person

$7.00 Per Person Additional Item

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA

1221 Chess Drive, Foster City, CA 94404

Main: 650.570.5700

Direct: 650.295.6129  Fax: 650.570.4659




Che Qdapphire Growne SSuffet

Hosted Beverage Station
Domestic Beer, House Wine, Champagne, Sparkling Cider and Soft Drinks
One Hour

Hors D’oeuvres
Cheese and Vegetable Display

Champagne Toast
A Glass for Every Guest to Toast the Bride & Groom

Buffet Dinner

Fresh Fruit Display
Four Salads, Two Entrees,
Two Carvery Item and Three Accompaniments

Premium Wine Service
Two Bottles of Wine on Each Table

Wedding Cake

Customized to Your Specifications

Flower Arrangements
Flower Arrangements for the Head Table, Cake Table and Guest Book Table
Bud Vase for Guest Tables
Vase on a Mirrored Tile with Three Votive Candles

Complimentary Bridal Suite
Chilled Champagne and Chocolate Covered Strawberries

First Year Anniversary Package
Saturday Night Stay Complete with
Chilled Champagne and Replica Cake Topper
Sunday Brunch for Two

$88.00 Per Person

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




Che Qdapphire Growne SSuffet

OFurs D veurres

International Cheese Display
Domestic and Imported Cheese
Assorted Crackers and Bread

Crudité Display
Fresh Vegetables with Maytag Bleu Cheese Dip

Qbaloct ~stour Odalads

Mixed Seasonal Greens Thai Begf Salad
Gorgonzola Cheese, Candied Pecans, Fresh Thai Flavors
Sun Dried Cranberries and Cabernet

Caprese Salad

Sauvignon Vinaigrette .
Tomato, Mozzarella and Basil

Hearts of Romaine Two Heart Salad
Asiago Cheese, Herbed Croutons, Pear Marinated Artichoke,
Tomatoes and Champagne Vinaigrette Hearts of Palm and Tomatoes

Spinach Salad Tri-Color Tortellini Salad
Belgian Endive, Roasted Red Garden Vegetables and Pesto Vinaigrette

Peppers and Raspberry Vinaigrette Spicy Calamari Salad

Asian Chicken Salad White Bean Salad
Snow Peas, Red Peppers and Leeks, Tomatoes and Rosemary

Oriental Dressing .

Geisha Salad
Chicken Waldorf Salad Snow Peas, Crisp Vegetables and Crab
Apples, Celery, Walnuts and Cranberries Sake Dressing

Asparagus, Red Potato and Papaya Salad
Avocado and Tomato Wedge Salad Green Onion Dressing

CSFruit Display

Seasonal Fresh Fruit and Berries

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




Che Qdapphire Growne SSuffet

Qbélect Cwo Entrees

Chicken Picatta
Sautéed with Lemon and Capers
White Wine Sauce

Chicken Marsala
Sautéed Mushrooms
Marsala Wine Sauce

Stuffed Breast of Chicken
Prosciutto, Ricotta Cheese and Herbs
Artichoke Cream Sauce

Grilled or Poached Salmon
Lemon Dill Sauce

Q&eloct ‘Cwo Gurvery Slem

Roasted Tom Turkey
Cranberry Sauce
Homemade Giblet Gravy

Leg of Lamb
Madeira Sauce
Mint Sauce

Prime Rib of Beef Au Jus
Rock Salt and Ground Pepper Crust

New York Strip
Au Poivre Sauce

Mahi Mahi
Tropical Salsa & Lemon Buerre Blac

Flank Steak
Forestier Cognac Sauce

Top Sirloin
Rosemary Garlic Demi Glaze

Butternut Squash Ravioli
Baby Root Vegetables and Shaved Asiago Cheese
Nutmeg Cream Sauce

Tri-Color Cheese Tortellini
Pesto Cream Sauce

Qbclect “Chree Accompaniments
Seasonal Vegetables

Sage Infused Stuffing with Giblet Gravy
Wild Rice Pilaf

Garlic Mashed Potatoes

Scalloped Potatoes

Penne Pasta with
Marinara or Alfredo Sauce

Wedding Guke

Dinner Includes Freshly Baked Rolls with Sweet Butter and Seasonal Vegetables.
Freshly Brewed Starbucks Coffee (Regular and Decaffeinated) and Assorted Tazo Teas

$88.00 Per Person

$7.00 Per Person Additional Item

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA

1221 Chess Drive, Foster City, CA 94404

Main: 650.570.5700

Direct: 650.295.6129 Fax: 650.570.4659




‘Che Diamond Growne SSuffet

Hosted Bar and Beverage Station
Complete Bar Service, Champagne and Sparkling Cider
One Hour

Hors D’oeuvres
Cheese and Vegetable Display

Champagne Toast
A Glass for Every Guest to Toast the Bride & Groom

Seafood Market

Prawns, Oysters Mussels and Crab Claws
Display of Smoked Salmon, Trout and Gravlax or a Chilled Decorated Poached Salmon

Buffet Dinner

Fresh Fruit Display
Four Salads, Two Entrees
Two Carvery Items and Three Accompaniments

Premium Wine Service
Two Bottles of Wine on Each Table

Ice Carving
Choose From Our Selection or Design Your Own Carving

Personalized Wedding Menus
Commemorative Menus for Each Guest

Chair Covers with Sashes
Your Choice of Sash Color

Wedding Cake

Customized to Your Specifications

Flower Arrangements
Flower Arrangements for the Head Table, Cake Table and Guest Book Table
Bud Vase for Guest Tables
Vase on a Mirrored Tile with Three Votive Candles

Complimentary Bridal Suite
Chilled Champagne and Chocolate Covered Strawberries

First Year Anniversary Package
Saturday Night Stay Complete with Champagne, Flowers and a Replica of Your Cake Top
Sunday Brunch for Two

$112.00 Per Person

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129  Fax: 650.570.4659




‘Che Diamond Growne SSuffet

OFurs D veurres

International Cheese Display
Domestic and Imported Cheese
Assorted Crackers and Bread

Crudité Display
Fresh Vegetables with Maytag Bleu Cheese Dip

Qe ~sFour Odalads

Mixed Seasonal Greens Thai Beef Salad
Gorgonzola Cheese, Candied Pecans, Fresh Thai Flavors
Sun Dried Cranberries and Cabernet
Sauvignon Vinaigrette Caprese Salad

Tomato, Mozzarella and Basil
Hearts of Romaine
Asiago Cheese, Herbed Croutons, Pear Two Heart Salad

Tomatoes and Champagne Vinaigrette Marinated Artichoke, Hearts
of Palm and Tomatoes

Spir_1ach Sglad Spicy Calamari Salad
Belgian Endive, Roasted Red Peppers,

and Raspberry Vinaigrette White Bean Salad
Leeks, Tomatoes and Rosemary

Geisha Salad
Snow Peas, Crisp Vegetables and Crab
Sake Dressing

Chicken Waldorf Salad Red Potato Garlic Salad

Apples, Celery, Walnuts and Cranberries .
Melon, Celeric and Crab Salad
Avocado and Tomato Wedge Salad Sesame Dressing

) Jicama, Mango and Shrimp Salad
Puerto Vallarta Style Ceviche Citrus Vinaigrette

Asian Chicken Salad
Snow Peas, Red Peppers and
Oriental Dressing

CSfruit isplay

Seasonal Fresh Fruit and Berries

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




‘Che Diamond Growne SSuffet

Seafood Market
Jumbo Prawns, Oysters on the Half Shell
Fresh Mussels & Alaskan Crab Claws and Legs on Shaved Ice
Lemon, Cocktail and Aioli Sauce

Select One:
Display of Smoked Trout, Gravlax and Smoked Salmon
Lemon, Capers and Diced Bermuda Onions
- OR -
Chilled Whole Poached Salmon
Fresh Dill and Cucumber

Qbélect Cwo ntrees

Chicken Picatta Mahi Mahi
Sautéed with Lemon and Capers Tropical Salsa & Lemon Buerre Blanc
White Wine Sauce Flank Steak

Chicken Marsala Forestier Cognac Sauce

Sautéed Mushrooms Marinated Skirt Steak
Marsala Wine Sauce Rosemary Garlic Demi Glaze

Stuffed Breast of Chicken Butternut Squash Ravioli
Prosciutto, Ricotta Cheese and Herbs Baby Root Vegetables and Shaved Asiago Cheese
Artichoke Cream Sauce Nutmeg Cream Sauce

Grilled or Poached Salmon Tri-Color Cheese Tortellini

Lemon Dill Sauce Pesto Cream

Qbelect Cwo Guarvery Sems Qbclect “Three Accompaniments

Roasted Tom Turkey Seasonal Vegetables
Cranberry Sauce

Homemade Giblet Gravy Sage Infused Stuffing with Giblet Gravy

Leg of Lamb Wild Rice Pilaf

Madeira Sauce
Mint Sauce

Prime Rib of Beef Au Jus
Rock Salt and Ground Pepper Crust Scalloped Potatoes

Garlic Mashed Potatoes

New York Strip Penne Pasta with
Au Poivre Sauce Marinara or Alfredo Sauce

Wedding Guke

Dinner Includes Freshly Baked Rolls with Sweet Butter and Seasonal Vegetables
Freshly Brewed Starbucks Coffee (Regular and Decaffeinated) and Assorted Tazo Teas

$112.00 Per Person
$7.00 Per Person Additional Item

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




W hite O ine

CHARDONNAY
Robert Mondavi

Kendall Jackson

La Crema

SAUVIGNON BLANC
Sterling

CHAMPAGNE

Domaine Chandon Brut

Veuve Clicquot Ponsardin Brut

W ine &ist

ZINFANDEL

Beringer

Napa Cellars

Domestic Beer
Imported/Microbrewery Beer

House Wine and Champagne
By the Glass

Premium Wine
By the Glass

Call Liquor

Premium Liquor
Super Premium Liquor
Soft Drinks

Mineral Water

Red Bull

Red W ine

CABERNET SAUVIGNON

Robert Mondavi
Sterling

Kendall Jackson

PINOT NOIR
Hahn

Carmel Road

MERLOT
Robert Mondavi

Sterling

$28.00

$35.00

SBarerage Odervice

No Host Beverages

$5.00
$5.50

$7.50

$9.00
$8.00
$9.00
$10.00
$3.75
$3.75
$5.50

Hosted Beverages

Domestic Beer
Imported/Microbrewery Beer

House Wine and Champagne
By the Glass

Premium Wine
By the Glass

Call Liquor

Premium Liquor
Super Premium Liquor
Soft Drinks

Mineral Water

Red Bull

@pen Bar by the Cour

Beverage and Bar Service Charges Based On Consumption

There is a $200.00 labor fee per bartender per 4 hour period for each bar.
If the minimum of $400.00 per bar sales are achieved, the labor fee will be waived.

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

Main: 650.570.5700

CROWNE PLAZA

1221 Chess Drive, Foster City, CA 94404

Direct: 650.295.6129

Fax: 650.570.4659

$30.00
$35.00
$35.00




CWedding Rackages & Alr Gurte Menus Shalude

Complimentary Room Rental for Five Hours
Room Setup
White Floor Length Table Linens with Assorted Colored Napkins
Mirror Tiles, Three Votive Candles
24” or 36” Bud Vase
Dance Floor
Wedding Arch
Tiered Risers for Head Table
Uplighted Cake Table
Complimentary Guest Parking
Transportation To and From San Francisco International Airport 6am — 10pm

Alr Gurte CMenus Availible
Starting at $38 per person

Wadding Ceremony

Garden Atrium or Banquet Rooms for Ceremony Available
Wedding Arch

(Rehearsal Dinner

(Minimum 20 People)

Starting at $36 per person
Complimentary Dinner for Bride and Groom

cStarowell Qdunday SSrunch

10:30 am -2 pm

Relive All the Memories of Your Special Day with Your
Wedding Party Guests at Champagne Sunday Brunch

$29.00 per person
Complimentary for the Bride and Groom

(Room Accommodations

Special Room Rates Available For Your Guests

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659




(Reveption nhancements

Ste Garving

Choose From our Selection or Design Your Own
$375 and up

Chartini Luge
Choose From our Selection or Design Your Own. Uplighted in Various Colors

Premium Liquor Only. Charges Based on Consumption
$400 and up

Ciered Gupcake ‘Cower

Cupcake Arrangements Available
Prices Vary

OBpecially Kinens
Assorted Colors and Styles Available to Enhance Your Reception
Prices Vary

G hocolate ~sFountain

Attendant for (1) Hour, Your choice of White, Milk or Dark Premium Chocolate
Dipping items $3.00 per person, Each Additional Item $1.00 Per Person
Assorted Fresh Fruit, Marshmallows, Cookies, Pound Cake, Graham Crackers or Pretzels
Starting at $300

CSFloral Arrangements

For Your Centerpieces, Cake Table, Chocolate Fountain and Floral Pillars
Prices Vary

Dsarsonalized CWedding CMenus

Beautiful Printed Menus Pre-Set at Each Table Setting
$75 per 100 menus

Video " Rresentation Rackage

Large 8’ Screen, Hand-Held Microphone, LCD Projector
$350

ALL PRICES SUBJECT TO CHANGE
A 20% SERVICE CHARGE AND 9.25% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS

CROWNE PLAZA
1221 Chess Drive, Foster City, CA 94404
Main: 650.570.5700 Direct: 650.295.6129 Fax: 650.570.4659
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