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CATERING AT CROWNE PLAZA

BREAKFAS




BREAKFAST

CONTINENTAL

THE CABANAVGT $35per guest

Assortment of Bagels, Breads and Pastries
Seasonal Fruit and Berries
Fresh Fruit Juices
Brewed Regular and Decaf Coffee
Selection of Signature Teas
Still and Sparkling Water
$20 per guest to add onto any Hot Breakfast Buffet option

THE HEALTH NUVGT $30per guest

Green Juice

Chia Pudding, Coconut Milk, Blackberries, Honey
Assortment of CIiff Bars

Whole Seasonal Fruit

Still and Sparkling Water

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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BREAKFAST

BUFFET

All buffetselections include freshly baked rolls (glutese options available upon requesggular and
decaffeinated coffee, a selection of juices and a seleofipremium teas and water.

SILICON VALLE®F | $42per guest

Scrambled Eggs Chicken Apple Sausage
Bacon Roasted Red Bliss Potatoes

PACIFIC HEIGHTS $44per guest
Scrambled Eggs Roasted Red Bliss Potatoes
| 2004Q .02y
Chicken Apple Sausage

SANTA BARBARJA $48per guest

Scrambled Eggs Buttermilk Pancakes
Grilled Tri Tip Crispy Yukon Gold Potatoes

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager



BREAKFAST

STATIONS

LOX BAGEL BAR $ 17per guest
Lox, Capers, Pearl Onions, Whipped Cream Cheese

PARFAIT & OATMEAL BART, GF | $11 per guest
Assorted Dried Fruits and Nuts

OMELET BAR $ 24per guest
Requires a Chef Attendant $250 / each for 90 Minute

BREAKFAST

PLATED

SKYLINEH $ 42per guest "
{ONJ YOof SR 93345 / 2dzy (i NBE DNJ O e

SAND HILLGF| $51 per guest
Prime New York, Eggs, Crispy Potatoes, Mojo Verde

THE STARTUP $40per guest

Scrambled Eggs, Toast, Bacon, Crispy Potatoes

Stations cannot be served as standalone items. Must be served in addition to a breakfast plated or buffet selection.
All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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BREAKFAST

A LA CARTE ADDITIONS

ASSORTED MUFFINS | $ 44perdozen
ASSORTED CROISSANTE $ 47perdozen
DANISHES & PASTRIES | $ 46perdozen
ASSORTED SCONES | $ 44perdozen
SAVORY SCONES | $ 44perdozen
COFFEE CAKE | $ 42perdozen
ASSORTED DONUTS | $ 44perdozen

ASSORTED COOKIES | $ 42perdozen
ASSORTED BAGEL SPREAD43per dozen

ASSORTES BROWNIES | $ 44perdozen
HARD BOILED EGGS | $ 14perdozen
ASSORTED PROTEIN BARS 58perdozen
SEASONAL WHOLE FRU|ITS 6each
INDIVIDUAL YOGURTS | $ 8each
ASSORTED CEREALS | $ 7each
PARFAITS | $ 15each

ASSORTED CHIPS | $ 7each
SLICED FRUIT PLATTER| $ 120each

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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BREAKFAST

A LA CARTE BEVERAGES

REGULAR AND DECAF COFFEE | $ 120per gallon
SELECTION OF PREMIUM TEAS | $ 110per gallon
VALHRONA HOT CHOCOLATE | $ 115per gallon
FRESHLY BREWED ICED TEA | $ 90per gallon
MEYER LEMONADE | $ 98per gallon
FRESH JUICE | $ 97per gallon
FRUIT & FLORAL SPA WATER 3 GALLONS | $ 55each
ASSORTED ENERGY DRINKS | $ 9each
ASSORTED SOFT DRINKS | $ 7each
PREMIUM STILL & SPARKLING MINERAL WATER $ 7each
INDIVIDUAL JUICES | $ 8each
CANNED COLD BREW COFFEE | $ 7each

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager




CATERING AT CROWNE PLAZA

BUFFET Lunch & Dinner




LUNCH ONLY

DELI BUFFET

All buffetselections include freshly baked rolls (glutese options available upon reques@gular and
decaffeinated coffee, iced tea and a selectibpremium teas and water.

MARKET DELl $ 59 per guest (Choice of 2 Sandwichpsfp67 per guest (Choice of 3 Sandwiches)

Choice of Two Salads:
LITTLE GEM SALART |Sourdough Croutons, Champagne Vinaigrette, Chives, Parmesan
FIELD GREEN&T |Pear, Candied Walnuts, Blue Cheese, Apple Cider Dressing
ANTIOXIDANT SALAD Spring Mix, Berries, Granola, Champagne Vinaigrette
GRAIN SALAD | Cous Cous, Arugula, Citrus Vinaigrette, Charred Broccolini
BUTTER LETTUCE SAkAWNhite Balsamic Vinaigrette, Pecorino, Croutons

Choice of Sandwiches:

CABANA CLUBRoasted Turkey, Bacon, Butter Lettuce, Tomato, Pickled Red Onion, Dill Aioli,
Ciabatta

CAPRESBuffalo Mozzarella, Tomato, Basil Aioli, Arugula, Lemon Vinaigrette, Focaccia
GRILLED CHICKEN WRRBmMaine Lettuce, Croutons, Caesar Dressing, Parmesan, Wheat Wrap

ROAST VEGETABLE WRABmMoky Eggplant Spread, Sweet Peppers, Squash, Eggplant, Arugula,
Spring Onion, Wheat Wrap

THE GODFATHERIoagie RollSoppressataCoppaFinnociona Peppers, Shredded Lettuce,
Tomato, Onion, Olive Oil, Balsamic

FRIED CHICKEIS$hredded Lettuce Tomato, Pickled Red Onions, Pickle Chips, Hot Honey Aioli,
Brioche Bun

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager

10




LUNCH ONLY

DELI BOX GRAB AND GO

BOX IT UP| $ 44 per guest (choice of up to 3 sandwiches)

Choice of sandwiches:

CABANA CLUBRoasted Turkey, Bacon, Butter Lettuce, Tomato, Pickled Red Onion, Di
Aioli, Ciabatta

GRILLED CHICKEN WRRBmaine Lettuce, Croutons, Caesar Dressing, Parmesan,
Wheat Wrap

ROAST VEGETABLE WRABmMoky Eggplant Spread, Sweet Peppers, Squash, Eggpla :
Arugula, Spring Onion, Wheat Wrap

THE GODFATHERo0agie RollSoppressataCoppalFinnocionaPeppers, Shredded
Lettuce, Tomato, Onion, Olive Qil, Balsamic

FRIED CHICKEShredded Lettuce Tomato, Pickled Red Onions, Pickle Chips, Hot
Honey Aioli, Brioche Bun

Served with Fresh House Salad, Kettle Chips, Seasonal Whole Fruit, a Freshly
Baked Cookie and Bottled Water or Soda.

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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BUILD YOUR OWN BUFFET

BUILD YOUR OWN BUFFET

All buffetselections include freshly baked rolls (glutese options available upon reques®@gular and
decaffeinated coffee, iced tea and a selection of premium teas and water. To have your buffet qualify as lunch it
needs to end before 3:30pm. Buffets have axifute limit on service.

EXECUTIVE BUFFET PRESIDENTIAL BUFFET

LUNCH $85 per guest LUNCH $100 per guest -
DINNER $105 per guest DINNER $115 per guest
Includes: Includes:

1 Salad Selection 1 Salad Selection

2 Main Selections 3 Main Selections

2 Side Selections 2 Side Selections

Dessert Buffet Dessert Buffet

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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BUILD YOUR OWN BUFFET

SALADS

HAWAIIAN MAC SALADEIbow Macaroni, Mayonnaise, Shredded Carrot, Onion

LITTLE GEMGT|Champagne Vinaigrette, Sourdough Croutons, Chives, Parmesan
LACINATO KAILE DF|Butternut Squash, Champagne Vinaigrette, Pistachio Crumble
CHICORIBSKalamata Olives, Pecorino, Anchovy Vinaigrette, Cherry Tomatoes
ROMAINE vGT| Black Beans, Sweet Peppers, Cotija, Chipotle Ranch Dressing
BUTTER LET TU®EBreakfast Radish, Frisee, Dried Cranberries, Marcona Almonds
ORZQV| Roasted Seasonal Vegetables, Basil Vinaigrette, Toasted Pine Nuts

POTATO SALAB5T| Hard Boiled Egg, Celery, Buttermilk Dressing

GLASS NOODME Roasted Squash, Bok Choy, Wild Mushrooms, Sesame Dressing
ROASTED BEHRVY&T| Chevre, Mizuna, Poppy Seed, Hazelnuts, Champagne Vinaigrette

BROCCOIM| Baby Kale, Toasted AlImonds, Golden Raisins, Caper Vinaigrette

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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BUILD YOUR OWN BUFFET

MAINS

ROASTED SALMQNemon Caper Sauce

HERB CRUSTED SALNEBNCaramelized Shallots, Chimichurri

HALIBUT Piquillo Pepper Puree, Grilled Corn

GRILLED TRITIPKST Q& .t SyR adzaKNR2Y&AZ !dz t2AINB
BEEF TENDERLQI®een Peppercorn Sauce

BUTTERMILK POACHED CHICKEN BREASErbs Cream Sauce

ROAST PORK LQINomesco

CAVATAPRI Arribiattaa  NA Yy NI o6{ LA Oeduvs / KSF¥Qa / K2A0S 27
CAVATAPHNGT|all O vy OKSS&asS al dzO0S: [/ KS¥Qa [/ K2A0S 27

CASARECGQK Broccolini, Sun Dried Tomato, Kalamata Olives

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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BUILD YOUR OWN BUFFET

SIDES & DESSERTS

POMMES PURREST Garlic Confit, Chives

SAUTEED GREEN BEKNSS| Crispy Shallots
ROASTED MARBLE POTATOES Tarragon
CHARRED BROCCOMNG&olden Raisins, Capers
SEASONAL SQUASEIr| Chevre, Pomegranate Molasses
STEAMED JASMINE RICEF|

MAC & CHEESK:T| Toasted Panko, Chives

RAINBOW CARROQIT &ahtar Olive Oil

DESSERT BUFFESsorted Layered Cake Bites, Macarons, Mini Cheesecakes

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager



CATERING AT CROWNE PLAZA

PLATED LUNCH,




PLATED

LUNCH & DINNER PRICING

All plated lunchselections include freshly baked rolls (glufeee options available upon requestggular and
decaffeinated coffee, iced tea andsalectionof premium teas and water.

BUSINESS LUNE$80 Per Guest

Choice of:
One Warm Starter (Preset)
2 Entrée Selections
1 Composed Dessert (Preset)

3 COURSE LUNE$85 Per Guest

Choice of:
One Warm or Cold Starter
2 Entrée Selections
1 Composed Dessert

3 COURSE DINNE#L10 Per Guest

Choice of:
One Warm or Cold Starter
3 Entrée Selections
1 Composed Dessert

4 COURSE DINNERL30 Per Guest

Choice of:
One Cold Starter
One Warm Starter
3 Entrée Selections
1 Composed Dessert

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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PLATED

STARTERS

COLD STARTERS

A LITTLE GEMsT Champagne Vinaigrette, Sourdough Croutons, Chives, Parmesan
FIELD GREENS) Pear, Candied Walnuts, Blue Cheese, Apple Cider Vinegar
ANTIOXIDANT SALADspring Mix, Berries, Granola, White Balsamic Vinaigrette

GRAIN SALAR CousCous Arugula, Citrus Vinaigrette, Charred Broccolini

o To To  Po

BUTTER LETTU(k Italian Dressing, Pecorino, Croutons

WARM STARTERS

A1 9CQ{ { h ! |trotatify selectdMlat {howghtiully crafted soups inspired by classic
techniques and seasonal ingredients

A CRAB CAKERemoulade, Calabrian Chili, Arug(#&4 Per Guest)

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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PLATED

ENTREES

ORECCIETTErribiata, Guanciale, Pecorino

ROASTED CAULIFLOW/EDE, |Sumac Raita, Pistachiukkah Pomegranate
Molasses

AIRLINE CHICKIEN| Barley, Preserved Lemon, Pickled Spring Onion

HALIBUT (704) Corn & Poblano Succotash, Strawberry Puree, Celery

PAN SEARED SALMON (TwZ)Baby Fennel, Rainbow Carrot, Casis

PRIME NY STRIP (12pg)ench Fries, Asparagus, Green Peppercorn Sauce

ROAST PORK LQINarro, Golden Raisins, Pan Sauce

LAMB CHOPSConfit Potatoes, Broccolini, Mint Gremolata

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager

19



PLATED

DESSERTS

LEMON CAKEGT| Whipped Cream, Macerated Berries

CHOCOLATE OPERA G¥itECremieux, Ganache, Diplomat Cream

SEASONAL FRUIT TART| Mascarpone, Shaved Dark Chocolate

NEW YORK CHEESEQ¥IEApple Jam, Meyer Lemon

ASSORTED PATISSERHEH ayered Cake Bites, Macarons, Mini Cheesecakes

SEASONAL FRUIT PUXTEE, cFlLocal Honey

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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RECEPTION

DISPLAYS

MEDITERRANEAN

FARM STAND CRUDI¥E cr $ 38per guest

$ 35per guest Grilled Pita Bread
Radishes

Fresh Seasonal Produce from Local Farms

Ranch Dressing Persian Cucumbers

Baby Carrots
Hummus and Eggplant Dip

Raita
ROAST VEGETABLE DISREAY o | Marinated Olives
$ 40per guest
| CHEESE & CHARCUTERIE
Rainbow Carrots
on $ 42per guest

Pearl Onions | KSTQa {StSOGAazy 2F ¢

Sweet Egppers Cured Meats or Pate

Broccolini

Assortment of Breads
Dijonnaise

Pickled Mustard Seeds,
Whipped Butter

Giardiniera Pickles

Fresh and Dried Fruits and Nuts

Spring Onions

Crispy Maitake Mushrooms
Togarashi Honey

Furikaka Aioli

Mojo Verde

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.
Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager
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RECEPTION

PASSED APPS

SPANAKOPIT#s1
$9/ piece

CRISPY FALAF& |
$9 / piece

GAZPACHO SHOOTHR |
$9 / piece

WILD MUSHROOM CROSTU |
$8 / piece

CHICKEN EMPANADA
$9 / piece

BRUSCHET¥s1
$9 / piece

ARANCINMs1
$9 / piece

BRAISED PORK BELLY
$10 / piece

CAPRESE SKEWEREF
$9 / piece

COCONUT SHRIMP
$11 / piece

TERIYAKI CHICKEN SKEWER
$11 / piece

CRAB CAKES
$9 / piece

SHAKING BEEF SKEWER
$11 / piece

TUNA POKE
$12 / piece

TUNA TARTARE
$12 / piece

CHICKEN AND WAFFLES
$11 / piece

All food and beverage charges are subject to a service charge of 24% and a tax of 9.125%
Labor fee of $250.00 will be applied for groups of less than 30 guests. Prices are per guest.

Options for guests with allergies/dietary restrictions are available upon reeplease inquire with your Catering Manager



