CROWNE PLAZA

HOTELS & RESORTS

REHEARSAL DINNER

Plated Entrees Include Freshly Baked Rolls and Whipped Butter, Home Made Daily Soup or
Fresh Garden Salad, Chef’'s Choice of Seasonal Vegetables, Choice of Side,
Freshly Brewed Regular & Decaffeinated LavAzza ltalian Coffee and
Mighty Leaf Premium Full Leaf Hot and Iced Tea.

Appetizers
Appetizers are offered as an additional course
Gulf Shrimp Served in a Martini Glass with Cocktail Sauce and Lemon Segments
$8.00
Maryland Crab Cake Served with an Avocado, Lime Cilantro Créme Fraiche
$8.00

Soup / Salad

Please Select One
Roasted Plum Tomato Soup with Basil Creme Fraiche
Roasted Chicken & Corn Chowder Soup, Roasted Vegetable Soup with Cous Cous,
Cream of Broccoli with Wisconsin Cheddar Cheese
Field Greens with Sliced Apples, Bleu Cheese, Peppered Bacon
and Balsamic Vinaigrette

Classic Caesar Salad
Mizuna & Frisee Salad with Orange Segments, Candied Walnuts

and Apple Vinaigrette

Spinach Salad with Warm Bacon Dressing

Sides

Please select one
Mashed Potatoes, Herb Roasted Potatoes, Baked Potato with Sour Cream,
Twice Baked Potatoes, Penne Pasta with Marinara, Rice Pilaf

Crowne Plaza Glen Ellyn — Lombard
1250 W. Roosevelt Road - Glen Ellyn, IL 60137
Crowne Plaza Catering Department 630-613-1240
Pricing Subject to all Applicable State Sales Tax and 22% Gratuity — Pricing Subject to Change 11-08



CROWNE PLAZA

HOTELS & RESORTS

Entrees

Please Select One

Chicken Wellington
Amish Chicken Breast Stuffed with Herb Cheese,
Wrapped in Phyllo with Cabernet Shallot Glace
$34 per Person

Chicken Florentine
Amish Chicken Breast with Fresh Spinach and Feta Cheese with
Roasted Red Pepper Cream Sauce
$34 per Person

8 oz Top Sirloin Steak With Peppercorn Brandy Sauce
$34 per Person

Pepper Encrusted New York Strip Steak With Pinot Noir Sauce
$39 per Person

Herb Marinated Fillet of Salmon With Champagne Chive Sauce
$35 per Person

Roasted Chicken Breast with Peppercorn Infused Sauce and
Garlic Rubbed Beef Sirloin with a Red Wine Sauce
$42 per Person

Petite Filet with Roasted Shallots and Rosemary Sauce and
Herb Marinated Fillet of Salmon
$41 per Person

Desserts
Please select one

Tiramisu, Chocolate Cake, Cheesecake with Strawberry Sauce
Caramel Apple Granny Smith Pie, Carrot Cake

Crowne Plaza Glen Ellyn — Lombard
1250 W. Roosevelt Road - Glen Ellyn, IL 60137
Crowne Plaza Catering Department 630-613-1240
Pricing Subject to all Applicable State Sales Tax and 22% Gratuity — Pricing Subject to Change 11-08



CROWNE PLAZA

HOTELS & RESORTS

REUNION PACKAGE

Plated Entrees Include Freshly Baked Rolls and Whipped Butter, Home Made Daily Soup or Fresh Garden
Salad
Choice of Dessert, Freshly Brewed Regular & Decaffeinated LavAzza ltalian Coffee and
Mighty Leaf Premium Full Leaf Hot and Iced Tea.

PLATED DINNER

Please Select One

Boneless Breast of Chicken
Sautéed or Grilled and Served with your Choice of Sauce:
Marsala, Dijonaise, Picatta or Parmesan Style
$30 per Person
Herb Marinated Fillet of Salmon with Champagne Chive Sauce
$35 per Person
8 oz Top Sirloin Steak with Peppercorn Brandy Sauce
$34 per Person
Roasted Petite Filet & Amish Chicken Breast Roasted Shallots and Rosemary Sauce
With Sun Dried Tomato Pesto
$42 per Person

Starches
Please select one

Mashed Potatoes, Herb Roasted Potatoes,
Baked Potato with Sour Cream, Twice Baked Potatoes,
Penne Pasta with Marinara, Rice Pilaf

Desserts
Please select one

Tiramisu, Chocolate Cake, Carrot Cake,
Cheesecake with Strawberry Sauce, Caramel Apple Granny Smith Pie

Menus can be customized to fit the needs of your group.

Crowne Plaza Glen Ellyn — Lombard
1250 W. Roosevelt Road - Glen Ellyn, IL 60137
Crowne Plaza Catering Department 630-613-1240
Pricing subject to all Applicable State Sales Tax and 22% Gratuity, Pricing Subject to Change — 11/08



CROWNE PLAZA

HOTELS & RESORTS

SHOWER PACKAGE

All Luncheons Include Freshly Baked Rolls and Whipped Butter, Home Made Daily Soup or Fresh
Garden Salad, Non-Alcoholic Fruit Punch, Decorated Sheet Cake, Freshly Brewed Regular
& Decaffeinated LavAzza ltalian Coffee and Mighty Leaf Premium Full Leaf Hot and Iced Tea.

Entrées

Please Select One

Santa Fe Turkey Wrap
Sundried Tomato Tortilla filled with Smoked Turkey Breast, Crumbled Bacon, Leaf Lettuce,
Avocado, Onion Sprouts, Monterey Jack Cheese and Guacamole-Ranch Dressing
$19 per Person

Boneless Breast of Chicken
Sautéed or Grilled and Served with your Choice of Sauce:
Marsala, Dijonaise, Picatta or Parmesan Style,

Choice of Penne Pasta, Mashed Potatoes, or Rice Pilaf and seasonal vegetables
$25 per Person

Grilled Amish Chicken Caesar Salad
Tender Romaine Lettuce, Croutons, Egg Wedges,

Tomato and Shaved Peppato Cheese
$20 per Person

Pasta Caprese
Roma Tomatoes, Shallots, Fresh Basil and Garlic Tossed with Penne Pasta and

Topped with Fresh Shaved Peppato Cheese
$21 per Person

Crowne Plaza Glen Ellyn — Lombard
1250 W. Roosevelt Road - Glen Ellyn, IL 60137
Crowne Plaza Catering Department 630-613-1240
Prices are subject to Applicable State Sales Tax and 22% Gratuity — Pricing subject to change 1108



Crowne [laza Glen E_”gn — Lombard

We invite you to meet with one of our ProFessiona] Catering Managers who will assist you
throughout your P!arming stages. Your Catering Manager will help you capture your child’s

distinctive s’cﬂle to create a memorable celebration for both you and your guests.

MF NCHFONF GE IN D
(Unlimited Soft Drinks
Three Course Meal
5 1b. Challah
Wine Service with | unch

COMFPLETFE DINNEFR PACKAGE INCLUDFE S:
Four Hours of Opcn Call Bar
Elegant19 Displayec{ Domestic CraF’cec{ Cheeses
]:resh \/egetable Cruclités
Four Course Meal
5 1b. Challah

Wine Service with Dinner

NBUFFET MENU IN D
Unlimited Soft Drinks
(Choice of Two [Tors & oeuvres
(Choice of Menu Selections
Assorted (Cookies and Prownies

Fricin subject to all A licable State Sa]cs Tax and 22% (iratuity, Fricin Sub'cct to Chan e - 10/08
8 SUb) PP Y g ) g
Lunci’weon functions must be completed })5 4:00 FM
Crownc F[aza Catering Dcpar‘tment 63%0-61%-1240



Crowne [laza Glcn E_”gn - Lombar‘d
BARDAT MITZVAH SFECIAL TEEN BUFFET MENUS

Hors d’ oeuvres

(Choice of two
Mozzarella Sticks, Chips and Dip,
Mini Corn Dogs or Mini E_gg Ro”s

Tlﬁc Tuscanq Bugct
Fasta PBar with ]:amca”e and [ettuccini with
Marinara and Meat Sauce,
T ossed Salacl, Gar]ic Breacisticks
$21.25 | uncheon - $27.50 Dinner

Summertime Picnic
Hot Dogsj Hamburgers, I:rcncl'x [Fries
Fresh [Fruit Salad

$21.25 Luncheon -~ $27.50 Dinner

The Zesty Chicken T ender Buffet
Chicken T:ingers with BBQ‘and Ketchup,
]:resh I ruit Salacl, French [ries
$21.25 Luncheon -~ $27.50 Dinner

Tlﬁc Pizza [” xtravaganza
Fizza Bar with Cheese, Sausage and

Fepperom,
T ossed Salad, Garlic Preadsticks
$21.25 Luncheon -~ $27.50 Dinner

Pizza and Cl'lickcn Combo

Pizza Bar with Cheese, Sausage and FCPPeroni
Chicken ]:ingers with BBQ‘and Ketchup
Tossecl Salad, Garlic Breadsticks

$2%.25 Luncl‘ncon

$3%0.50 Dirmer

Fricing subjcct to all APP]icablc State Sa]cs Tax and 22% Gratuitg, Fricing Subjcct to Changc -10/08
Lunci’weon functions must be completed })5 4:00 FM
Crownc F[aza Catering Dcpar‘tment 63%0-61%-1240



Crowne [laza Glcn E_”gn - Lombar‘d
BARDBAT MITZVAH FLATED ADULT LUNCHEON MENUS

Hors d’ oeuvres

Elegant19 Displayec{ Domestic Cra}c’cec{ Cheeses
Fresh \/egetable Crudités Dispiag

C)‘loosc one - $4.25 additional per person

Salad
Frairie [House 5alacl or Caesar Salad

F ntrée Selections
F!ease select one

Sautéed Amish Chicken Breast [Herb Encrusted f:ilet of Sa!mon with
With Marsala Wine Sauce Champagne Chive Sauce

$3%6.00 per person $40.00 per person

C}wicken Farmcsan with 8 oz TOP Sirloin Stcak

Homemacle Marinara Sauce With Feppercorn Brandy Sauce

$38.00 per person $41.00 per person

Served with Chef's Selection of [Fresh \/egetables, Fresh!g Baked Rolls & Wl’lippecl Butter

Starches Dessert

Flcasc select one Flcasc select one

Bakecl Fotato with Sour Cream and chives Tiramisu
Duchess Fotato ChOCOIatC Cake

Kus’cic Herbec{ Fotato Cheesecake with 5trawberr3 Sauce
Ciarlic Mashed Potato (aramel APPIC Granng Smith Pie
Rice Filaf Carrot (ake
| emon Chigon Cake

Fricin subject to all A licable State Sa]cs Tax and 22% (iratuity, Fricin Sub'cct to Chan e - 10/08
8 SUb) PP Y g ) g
Lunci’weon functions must be completed })5 4:00 FM
Crownc F[aza Catering Dcpar‘tment 63%0-61%-1240



Crowne [laza Glen E_”gn — Lombard
BARDAT MITZVAH FLATED ADULT DINNER MENUS

Appetizer or Soup
Please Select One
Striped SPinach Ravio;i with Red FCPPer Coulis and
Gri”ecl Asparagus with Smokec{ T omato Kelislﬁ
Wild Mushroom Bruschetta with Thgmc & White wine on (Grilled Sourdouglﬁ (rostini

or

: !OUES

F!ease Select One
T uscan | omato Pasil Soup
Roas’cecl Chicken & Corn Chowcler

(hicken Matzo Pall,
. zalads

Flease Select One
Frairie [House Salacl with Choice of Two Dressings
[Heart of Romaine with Shavec{ Asiago, [Jomemade Focaccia Crou’cons with
(lassic (_aesar Dressing
(Cucumber, T omato and Bermuda Onion Salad

Baby Spinach Salacl with 51ivered Ked Onions, Candied Walnu’cs and Kaspberrﬂ \/inaigre‘cte
$1.00 Additional Per Person

:itarchcs

F!ease select one

Duc}wess Fo’cato
Rustic [Herbed Fo’ca’co
Garlic Mashed Fotato

Rice Filaf

Fricin subject to all A licable State Sa]cs Tax and 22% (iratuity, Fricin Sub'cct to Chan e - 10/08
8 SUb) PP Y g ) g
Lunci’weon functions must be completed })5 4:00 FM
Crownc F[aza Catering Dcpar‘tment 63%0-61%-1240



[ ntrée Selections

F!ease select one

Sautéed Amish Chicken Breast
With Marsala Wine Sauce

$7%.00 per person

Chicken We”ing’con
Amish Chicken Preast Stuffed with [Herb
Cheese, WraPPed in thllo with Cabcrnct
Sha”ot Glace

$74.00 per person

Herb Marina’cecl ]:i”et of Salmon
With Champagne Chive Sauce

$76.00 per person
8 oz ]:ilct Mignon

Koas’cecl Fetite ]:ilet Served with a
Mushroom Ragout
$80.00 per person

Roasted Fetite [Filet & Amish (Chicken
Breast Roas’ced Sl'la”o’cs and Kosemarg
Sauce With SUH Drried T omato Festo

$85%.00 per person

Fetite Filet with Roasted SHa”ots and

Kosemarg Sauce & Herb
Marinated Fi”e’c of Salmon

$86.00 per person

Served with Chef's Selection of [Fresh \/egetables, Fresh!y Baked Rolls & Wl’liPPCCl Butter

Dcsscrt

Flcasc select one

T iramisu

C}wocolate Cake
Cheesecake with Strawberry Sauce
Carame] APP]e Granﬂg Smith Fie
Carrot Cake
| emon Chhqon Cake

Fricing subjcct to all APP]icablc State Sa]cs Tax and 22% Gratuitg, Fricing Subjcct to Changc -10/08
Lunci’weon functions must be completed 135 4:00 FM
Crowne Flaza Catering Dcpax‘tment 63%0-61%-1240



Crowne [laza Glen E_”gn — Lombard
SWELET TABLE

Our uniquc Sweet T able allows you to customize your dessert selection based on your tastes

Assortccl Fresh Fruit Displaq
An array of Seasonal fruits, Melons and PBerries

$4.75 additional per person

Pastry Display
Minimum of 50 P,coplc
Mini Eclairs, Mini Napolcons, Mini [ ruit Tar’clets,
White and Dark Chocolate Mousse and Assor’ced Cakcs

$10.00 per person

Shot of Milk - Cl’xocolate and Wl‘xite

$1.00[ ach

Deluxe Fastrq DisPlaq
, Minimum of 50 people
Mini E_clairs, Mini Napo!eons, Mini [ ruit Tart]ets,
White and Dark Chocolate Mousse and Assor’ced Cakcs
Chocolate Dipped Strawberries and Cream Fugs

$14.00 per person

Shot of Milk - Cl’xocolate and Wl‘xite
$1.00 [ ach

Sundac Bar
Choco!ate, \/ani”a & Strawberrg Jce Crcam with Strawberry & Cl‘xocolate Sauces

M & Ms, Oreo Fieces, Canclﬂ Bar Fieces, Whipped Cream & Cherries

$6.25 additional per person

Fricin subject to all A licable State Sa]cs Tax and 22% (iratuity, Fricin Sub'cct to Chan e - 10/08
8 SUb) PP Y g ) g
Lunci’weon functions must be completed })5 4:00 FM
Crownc F[aza Catering Dcpar‘tment 63%0-61%-1240



Crowne [laza Glen E_”gn — Lombarcl

Hors D’ oeuvres
Adcl To Your Bar/Bat Mitzval‘v Fackage

Cold

Asparagus & Frosciutto Ko“
$2.85 Eac!ﬂ

Cured Salmon Roll with Fennel, Cucumber, Wasabi & Mache
$3.75 [Cach
Brusc!‘xe’c’ca with I:resl't Mozzare”a & Basil
$2.75 F ach
Shrimp and Dl” Canapé

$3.00 [ ach

Mozzarella & T omato Skewers
$1.95 [ ach

Assor’cment of Cold Canapés
$2.75 [ ach

Hot
Chicken or Beef [Hibachi Skewer with Peanut Sauce
$2.75 F ach
(rab, SPinach or Poursin Stuffed Mushroom CaPs
$2.75 F ach
\/ege’cable SPring Roll with Sweet and Sour Sauce
$2.751 ach
C}ﬂ'cken or BCCF Satay
$3.25 [ ach
Mini Chesapeake Crab Cake
$3.750 [ ach
Ar’cichoke [earts with (Goat Cheese
$3.25 [ ach
Miniature Qyiche | orraine
$2.50 [ ach

Crab Rar\goon
$3%.00 Eac!ﬂ

Fricing subjcct to all APP]icablc State Sa]cs Tax and 22% Gratuitg, Fricing Subjcct to Changc -10/08
Lunci’weon functions must be completed 135 4:00 FM
Crowne Flaza Catering Dcpax‘tment 63%0-61%-1240



CROWNE PLAZA

HOTELS & RESORTS

FUNERAL LUNCHEON

All Luncheons Include Freshly Baked Rolls and Whipped Butter, Home Made Daily Soup or Fresh
Garden Salad
Chef's Choice of Dessert, Freshly Brewed Regular & Decaffeinated LavAzza ltalian Coffee and
Mighty Leaf Premium Full Leaf Hot and Iced Tea.

Entrées

Please Select One

Santa Fe Turkey Wrap
Sundried Tomato Tortilla filled with Smoked Turkey Breast, Crumbled Bacon, Leaf Lettuce,
Avocado, Onion Sprouts, Monterey Jack Cheese and Guacamole-Ranch Dressing
$19 per Person

Boneless Breast of Chicken
Sautéed or Grilled and Served with your Choice of Sauce:
Marsala, Dijonaise, Picatta or Parmesan Style,

Choice of Penne Pasta, Mashed Potatoes, or Rice Pilaf and seasonal vegetables
$25 per Person

Grilled Amish Chicken Caesar Salad
Tender Romaine Lettuce, Croutons, Egg Wedges,

Tomato and Shaved Peppato Cheese
$20 per Person

Pasta Caprese
Roma Tomatoes, Shallots, Fresh Basil and Garlic Tossed with Penne Pasta and

Topped with Fresh Shaved Peppato Cheese
$21 per Person

This is a difficult time in your life.
Let the Crowne Plaza Glen Ellyn-Lombard help with accommodations for your
out-of-town guests with Special Bereavement Rates starting at $99.00.
Please contact our Sales Office at 630-613-1240.

Crowne Plaza Glen Ellyn — Lombard
1250 W. Roosevelt Road - Glen Ellyn, IL 60137
Crowne Plaza Catering Department 630-613-1240
Prices are subject to Applicable State Sales Tax and 22% Gratuity- Pricing Subject to Change 1108



