
 

 

Juliet Rose Buffet 
 

Super Premium Hosted Bar and Beverage Station 

Complete Bar Service, Champagne and Sparkling Cider 

 

Hors D’ Oeuvres 

Artisanal Cheese and Vegetable Display 

White Glove Butler Passed 

2 Hot & 2 Cold HDOs 

 

Perrier Jouet Gran Champagne Toast 

A Glass to Toast the Bride & Groom 

 

Seafood Market 

Prawns, Oysters, and Display of Smoked Salmon 

 

Buffet Dinner 

Fresh Fruit Display 

Four Salads, Two Entrees 

Two Carvery Items and Three Accompaniments 

Coffee Service 

 

Super Premium Wine Service 

Two Bottles of Wine on Each Table 

 

Personalized Wedding Menus 

Commemorative Menus for Each Guest 

 

Custom Ice Carving 

 

Wedding Cake 

Customized to Your Specifications 

The Cakery 

 

Chair Covers with Sashes 

Your Choice of Sash Color 

 

White Pipe & Drape Behind Head Table 

 

Flower Arrangements 

Flower Arrangements for the Head Table, Cake Table and Guest Book Table 

Flower Arrangements 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 Chocolate Covered Strawberries, Champagne, 

Flowers and  

Sunday Brunch for Four 

 

$180.00 Per Person 

$8.00 Per Person Additional Item 

 
ALL PRICES SUBJECT TO CHANGE 

A 22% SERVICE CHARGE AND 8.75% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS 
___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

 

CROWNE PLAZA 

1221 Chess Drive, Foster City, CA 94404 

Main: 650.570.5700 Catering Direct: 650.295.6129 



 

 

Juliet Rose Buffet 
 

 

 

Hors D’ Oeuvres 
 

Chef’s Cheese Display  

Selection of International and Local Organic Cheeses, Artesian Bread, 

Crostini, Toasted Nuts, Dried Fruits and Local Honey  

 

Crudité Display 

Fresh local Farm Vegetables to include Baby Carrots, Radish, Cucumber, baby 

Tomatoes, Celery, Sugar Snap Peas, Sweet Peppers, Assorted Olives and 

Ranch Dressing  

 

Select Two Cold and Two Hot Hors D’oeuvres 

 

Cold Hors D’oeuvres 
 

Pear and Gorgonzola Crostini 

 

California Roll 

Wasabi and Soy Sauce 

 

Boursin Cheese and Walnut 

On Toast Round 

 

Ratatouille of vegetable 

On Potato Round 

 

Sun Dried Apricot 

Cream Cheese and California Pistachio 

 

Goat Cheese on Sourdough Croutons 

Thai Asparagus 

 

 

 

 

 

 

 

 

 

 

 

 
ALL PRICES SUBJECT TO CHANGE 

A 22% SERVICE CHARGE AND 8.75% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS 
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

CROWNE PLAZA 

1221 Chess Drive, Foster City, CA 94404 

Main: 650.570.5700 Catering Direct: 650.295.6129 

Hot Hors D’oeuvres 
 

Spanakopita 

Spinach and Feta Cheese in Phyllo 

 

Thai Chicken Satay 

With Peanut Sauce 

 

Miniature Beef Wellington 

 

Crispy Coconut Shrimp 

With Sweet Hot Chili Sauce 

 

Cocktail crab Cake 

With Chipotle Aioli 

 

Pepper Smoke Bacon Wrapped 

Scallops 



 
Juliet Rose Buffet 

 

 

 

Select Four Salads 
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Fresh Seasonal Fruit and berries Display 
 

 

 

 

 

 

Seafood Market 
Jumbo Prawns on Shaved Ice  

Oysters in the Half Shell 

Lemon, Cocktail and Aioli Sauce 

 

Display of Smoked Salmon 
Lemon, Capers and Diced Bermuda Onions 

 

 

 
ALL PRICES SUBJECT TO CHANGE 

A 22% SERVICE CHARGE AND 8.75% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS 
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

CROWNE PLAZA 

1221 Chess Drive, Foster City, CA 94404 

Main: 650.570.5700 Catering Direct: 650.295.6129 

Mixed Seasonal Greens 

Gorgonzola Cheese, Candied Pecans,  

Sun Dried Cranberries and Cabernet  

Sauvignon Vinaigrette 

 

Hearts of Romaine  

Asiago Cheese, Herbed Croutons, Pear  

Tomatoes and Champagne Vinaigrette 

 

Coastal Green Salad 

Fuji Apples, Feta Cheese, Candied Pecan  

with Red Wine Vinaigrette  

 

Asian Chicken Salad 

Snow Peas, Red Peppers and  

Oriental Dressing 

  

Baby Arugula and Radicchio Salad 

Roasted Pears, Candied Pecan, Goat 

Cheese and Balsamic Vinaigrette  

 

Chopped Salad 

Iceberg Lettuce, Baby Spinach, Tomato, 

Radish, Cucumber, Corn, Carrot, Sweet 

Peppers and White Balsamic Dressing  

 

Marinated Mushroom Salad 

Grilled Sweet Peppers with Artichokes, 

Eggplant, and Crimini Mushrooms with Lemon 

Oil 

 

Fresh Mozzarella 

With Baby Heirloom Tomatoes and Olives with 

Extra Virgin Olive oil 

 

Salad Nicoise  

Albacore Tuna and Balsamic Vinaigrette   

 

Roasted Red and Golden Beet Carrot Salad 

Honey Mustard Dressing   

 

Antipasto Salad 

Grilled Root Vegetables, Cured Salami  

and Manchego Cheese 

 

 Yukon Potato Salad 

Whole Grain, Sweet Pickled relish and 

Scallions  

 

California Organic Red Quinoa, 

Butternut Squash, Cranberry and Pumpkin 

Seed Salad 

 

 



 

Juliet Rose Buffet 
 
 

Select Two Entrees 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wedding Cake 

Coffee Service 

 

ALL PRICES SUBJECT TO CHANGE 

A 22% SERVICE CHARGE AND 8.75% SALES TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE ITEMS 
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 

CROWNE PLAZA 

1221 Chess Drive, Foster City, CA 94404 

Main: 650.570.5700 Catering Direct: 650.295.6129 

Pan Seared Chicken Breast  

Sage, Shallot, Pancetta and Natural 

reduction 

 

Chicken Picatta 

Lemon Parsley Caper Sauce  

 

Braised Chicken Curry  

Red Thai Coconut Broth, Fresh 

Pineapple and Sweet Peppers 

 

Crispy Chicken 

Sweet and Spicy Orange Glaze 

 

Oven Roasted Tilapia  

Citrus Dill Veloute 

 

Pan Seared Salmon 

Lemon Butter Sauce  

 

 

 

 

 

 
 
 
 
 
 
 

 

Garlic Herb Rubbed Pork Loin 

Thyme Demi-Glaze 

 

Sliced Natural Beef Tri-Tip 

Mushroom Ragu 

 

Cannellini Bean Ragu 

Braised Leeks, Sundried Tomato and 

Crimini Mushroom 

 

Braised Chickpea 

With Seasonal Local Farm Vegetables  

 

Butternut Squash Ravioli 

Caramelized Squash and  

Nutmeg Cream Sauce  
 

 

 

 

 

 
 
 
 
 
 
 

 

Sea Salt Crusted Turkey  

House Made Turkey Gravy and Cranberry 

Relish  

 

Marinated Leg of Lamb 

Rosemary and Garlic  

Syrah Pan Jus and Mint Sauce  

 

Slow Roasted Prime Rib of Beef 

Kansas City Style Spice Rub,  

Au Jus, Creamed Horseradish  

 

Cajun Spice New York Striploin 

Brandy Pan Jus 

 

Beef Tenderloin 

Herb Bread Crumb, Béarnaise Sauce and 

Creamed Horseradish  

 

Select Two Carvery Items Select Three Accompaniments 

 
Fresh Seasonal Vegetables 

 

Haricot Vert with Baby Vegetables 

 

Roasted Wild Mushrooms 

 

Mixed Wild Rice Pilaf 

 

Steamed Jasmine Rice 

 

Rosemary Infused Yukon Potatoes 

 

Garlic Mashed potatoes 

 

Potato Au Gratin 

 

Creamy Artisanal Mac n cheese 

 

Penne Pasta with Sundried Tomato  

and Basil Marinara Sauce 


