
  

Accommodate your guests in style at our new hotel: 
• 119 guest rooms and suites with competitive 

group rates 
• Complimentary Shuttle (up to 7 miles each way) 
• Indoor pool & 24-hour fitness facility 
• Full service restaurant, lounge and room service 
• Roomlinx system in every room 
• Conveniently located near I-355, I-88 and I-290 
• A dedicated commitment to the environment 
• Enjoy a brand new experience for you and  
     your guests 
 
Our facility is perfect for your: 
• Wedding Ceremony & Reception 
• Rehearsal Dinner 
• Engagement Parties 
• Bridal Shower 
• Guest Room Accommodations 
• Bon Voyage Breakfast 
 

To make your special day a reality,  
please contact Sales Manager Kyra Poulos  

at (630) 613-1240 or e-mail KPoulos@CPGlenEllyn.com.   

1250 Roosevelt Road  •  Glen Ellyn, Illinois  •  60137 
(630) 613-1240 phone  •  (630) 613-1245 fax  •   www.CPGlenEllyn.com 

Uxvtâáx xäxÜç ÑÜ|Çvxáá 
wxáxÜäxá à{x VÜÉãÇx 



Grand Wedding Reception Package 
 

Four hours of Open Bar serving Premium Brand Liquors 
Champagne Toast 

Four course Dinner to include:  Soup, Salad, Entrée and Dessert 
House Wine Served with Dinner 

Wisconsin Crafted Cheeses served during Cocktails 
Custom Designed Wedding Cake 
Ivory Linen with Votive Candles 
Continental Coffee Buffet Service 

Suite with Champagne on your Wedding night with Breakfast for two 

 
 

Royal Wedding Reception Package 
 

Four hours of Open Bar serving Top Shelf Brand Liquors 
Champagne Toast 

Four course Dinner to include:  Soup, Salad, Entrée and Dessert 
House Wine Served with Dinner 

Butler Passed Hot Hors D’oeuvres served during Cocktails 
Custom Designed Wedding Cake  
Ivory Linen with Votive Candles 
Continental Coffee Buffet Service 

Pastry Display 
Guest Room Suite with Champagne on your Wedding night with Breakfast for two 

Pricing subject to all Applicable State Sales Tax and 22% Gratuity, Pricing Subject to Change – 10/08 
Luncheon functions must be completed by 4:00 PM 
Crowne Plaza Catering Department 630‐613‐1240 



HORS D’OEUVRES 
(Choose Two – Two pieces per person) 

 
Mushroom & Leek Turnovers 

Triple Cream Brie & Walnut Toast 
Petit Quiche Florentine 

Thai Chicken Satay with Peanut Sauce 
Maryland Crab and Cod Cakes 

$7 per person upgrade for Grand Package 
 
 

SOUP 
(Choose One) 

 
Roasted Plum Tomato Soup with Basil Crème Fraiche 

Wild Mushroom Soup drizzled with Truffle Oil 
Roasted Chicken & Corn Chowder Soup 
Roasted Vegetable Soup with Couscous 

 
 

SALAD 
(Choose One) 

 
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 

Pricing subject to all Applicable State Sales Tax and 22% Gratuity, Pricing Subject to Change – 10/08 
Luncheon functions must be completed by 4:00 PM 
Crowne Plaza Catering Department 630‐613‐1240 



 

DINNER ENTREES 
 

Roasted Chicken Breast with Peppercorn Infused Sauce 
Grand  $77                              Royal  $90 

Friday /Sunday  $69                      Friday/Sunday $81 
 

Boneless Breast of Chicken Sautéed with Mushrooms  
nd a Hint of Garlic in a Marsala Wine Sauce 

Grand  $77                               Royal  $90 
Friday /Sunday  $69                     Friday/Sunday $81 

 
Herb Roasted Chicken with Rosemary Butter Sauce 

Grand  $77                              Royal  $90 
Friday /Sunday  $69                 Friday/Sunday $81 

 
Grilled Filet of Salmon with Romesco Sauce 

Grand  $80                             Royal  $93 
Friday /Sunday  $72                       Friday/Sunday $84 

 
Garlic Rubbed Beef Sirloin with a Red Wine Sauce 

Grand  $81                              Royal  $94 
Friday /Sunday  $73   Friday/Sunday $85 

 
Tortilla Crusted Tilapia with a Chipotle Orange Butter Sauce 

Grand  $80                               Royal  $93 
Friday /Sunday  $72                Friday/Sunday $84 

 
Balsamic Grilled Vegetables and Sun Dried Tomato Vinaigrette 

Grand  $69                                Royal  $82 
Friday /Sunday  $62                  Friday/Sunday $74 

 
Roasted Chicken Breast with Peppercorn Infused Sauce and 

Garlic Rubbed Beef Sirloin with a Red Wine Sauce 
Grand  $87                                   Royal  $100 

Friday /Sunday  $79                  Friday/Sunday $90 
 
 STARCHES 

(Choose One) 

Whipped Potatoes 
Creamy Garlic & Mushroom Polenta 

Sour Cream Twice Baked Potato 
Yukon Gold Potato Hash 
Wild Mushroom Risotto 

VEGETABLES 
(Choose One) 

Steamed Broccoli 
Asparagus with Roasted Corn & Red Peppers 

Green Beans 
Roasted Seasonal Vegetables 

Pricing subject to all Applicable State Sales Tax and 22% Gratuity, Pricing Subject to Change – 10/08 
Luncheon functions must be completed by 4:00 PM 
Crowne Plaza Catering Department 630‐613‐1240 



SWEET ENDINGS 
 
 

WEDDING CAKE 
Wedding cake included in all wedding packages* 

Upgrades available 
 

 

ASSORTED FRESH FRUIT DISPLAY 
An array of seasonal fruits, melons and berries 

 
$4 per person upgrade for all packages 

 
 
 

PASTRY DISPLAY 
(Minimum 50 people) 

 
Mini Éclairs, Macaroon Tarts, Lemon Bars, 

Dark Chocolate Brownie Bars and Assorted Cookies 
 

$10 per person upgrade for Grand Package 
 
 

DELUXE PASTRY DISPLAY 
(Minimum 50 people) 

 
Mini Éclairs, Macaroon Tarts, Lemon Bar, 

Dark Chocolate Brownie Bars, Chocolate Dipped Strawberries, 
Assorted Cookies and Cherry Cheesecake Squares 

 
$14 per person upgrade for all packages 

 

Pricing subject to all Applicable State Sales Tax and 22% Gratuity, Pricing Subject to Change – 10/08 
Luncheon functions must be completed by 4:00 PM 
Crowne Plaza Catering Department 630‐613‐1240 



 
 

 
 

 
 

 
$6 per person upgrade for Grand Package 

 
 
 

CORDIAL CART SELECTIONS 
 

Courvoisier V.S. 
Amaretto DiSaronno 
Bailey’s Irish Cream 
Southern Comfort 

Sambuca 
Kahlua 

Grand Marnier 
B & B 

 
$4 per person upgrade for all packages 

BEVERAGE 
 

PREMIUM 
(Included in Grand Package) 

Gilbey’s Vodka 
Beefeater Gin 

Cutty Sark Scotch 
Jim Beam Bourbon 

Canadian Club Whiskey 

Aristocrat Brandy 
Bacardi Rum 
Sauza Tequila 

Sweet and Dry Vermouth 
Amaretto 

2 Domestic Beers 
2 Imported Beer 

 Red and White Wine 
Soft Drinks 

TOP SHELF 
(Included in Royal Package) 

Absolut Vodka 
Tanqueray Gin 

Dewar’s White Label Scotch 
Jim Beam Bourbon 

Crown Royal Whiskey 

Christian Brothers Brandy 
Captain Morgan Rum 

Jose Cuervo Gold Tequila 
Sweet and Dry Vermouth 

Amaretto 

2 Domestic Beers 
2 Imported Beers 

Red and White Wine 
 Soft Drinks 

Pricing subject to all Applicable State Sales Tax and 22% Gratuity, Pricing Subject to Change – 10/08 
Luncheon functions must be completed by 4:00 PM 
Crowne Plaza Catering Department 630‐613‐1240 



WINES 
 

One Sycamore Lane Red Wine and one Sycamore Lane White Wine 
 is included with all wedding packages. The following are upgraded wine options: 

 
 

SYCAMORE LANE 
Sycamore Lane wines are produced from grapes grown in premier California vineyards. 

These limited production fine varietals wines are as full of  
delicious flavors as the foods they will be paired with. 

 
Chardonnay 
This delicious chardonnay displays fresh apple and pear aromas enriched by creamy apple, 
citrus and peach flavors. It is an ideal match for crab, roasted chicken, pork, veal, nutty 
cheeses, and pasta with butter sauces. 
 

Merlot 
This smooth, medium-bodied merlot offers fresh cherry-like aromas with hints of 
tobacco and spice and lingering flavors of cherries and plum. It is perfect for 
roasted chicken, grilled steaks, lamb, pork, and lightly sauced pastas. 
 

Cabernet Sauvignon  
This accessible Cabernet Sauvignon exhibits enticing aromas of fresh red cherries and sweet 
oak with juicy cherry flavors perfect for grilled meats, beef stews, prime rib, sausages, game, 
and dark chocolate. 

 
MÉNAGE A TROIS 

Red, California          $28 
Forward, spicy and soft, the perfect blend 
 

CELLAR #8 
Cabernet Sauvignon, North Coast, California     $28 
Deep red-purple, blackberry, plum, leather and subtle oak 
 

MONTERRA 
Merlot, California         $32 
Rich red and black fruit character, including raspberries, blackberries and blueberries 
 

J. LOHR 
Chardonnay, Napa, California       $40 
Pear and fig flavors, tropical fruit notes, delicate floral tones, produced on a sustainable farm 

Pricing subject to all Applicable State Sales Tax and 22% Gratuity, Pricing Subject to Change – 10/08 
Luncheon functions must be completed by 4:00 PM 
Crowne Plaza Catering Department 630‐613‐1240 



CUSTOM UPGRADES 
 
 
 

LIGHTING 
 

Custom color-match LED lights are available in the Fields Ballroom. 
If you choose this feature, your Event Specialist will work with you prior to your 

 event to select the perfect color to coordinate your day to the last detail. 
$200 

 
 
 

VIDEO WALLS 
 

Two  video walls are available in the lower lobby  
for your montage, wedding ceremony or video production to be displayed.  

Rental of the video walls comes as a pair or individually. 
$350 one wall  $450 both walls 

 
 

LINENS 
 

Ivory linens are provided for all wedding packages.  
Colored linens, chair covers and bows are available through the venue as an upgrade. 

Your Event Specialist can provide pricing and guidance to make your event spectacular. 

Pricing subject to all Applicable State Sales Tax and 22% Gratuity, Pricing Subject to Change – 10/08 
Luncheon functions must be completed by 4:00 PM 
Crowne Plaza Catering Department 630‐613‐1240 


