L S5
CROWNE PLAZA

CHICAGO - NORTH SHORE

MEETING PACKAGE

MORNING START
Selection of Natural Juices
Assorted Yogurt
Sliced Fresh Fruit
I:reshlg Baked Danish and Muffins
Bagels with Cream Cheese
I:reshlg Brewed Regular & Decaffeinated Coffee

Premium Herbal Teas

MID MORNING

Cereal & Protein Bars

or
Fresh Whole Fruit & Yogurt
Refresh Coffee and Herbal Teas
Assorted Soft Drinks & Bottled SPring Water

MID AFTERNOON

Choose One

SPorts Break, Chocolate LLovers, Health Alternative or Tex Mex
or
Assorted Cookies & Brownies
Assorted Soft Drinks & Bottled SPring Water

$37.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100



L S5
CROWNE PLAZA

CHICAGO - NORTH SHORE

ALA CARTE
BREAKFAST SELECTIONS

BREAKFAST

Assorted Drg Cereals
$%.50 Per Person

Cheddar Cheese Omelets
$4.75 Per Person

Ham & Cheese Croissant Sandwich
$4.75 Per Person

Sliced Seasonal Fruit with Yogurt DiP
$4.50 Per Person

Seasonal Whole Fruit
$3.50 Per Piece

Low Fat Yogurt
$2.50 Each

Assorted Danish
$30.00 Per Dozen

Low Fat Muffins
$30.00 Per Dozen

Assorted Bagels
$30.00 Per Dozen

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100



L S5
CROWNE PLAZA

CHICAGO - NORTH SHORE

ALA CARTE
SNACKS and BEVERAGE SELECTIONS

SNACKS

Milkg Way, Snickers Bars, M & M’s & HCY’S}‘ICH Bars
$3.00 Each

Gourmet Cookies
Chocolate Cl’:iP, Oatmeal Raisin, Peanut Butter, Sugar & White Chocolate Macadamia Nut
$30.00 Per Dozen

Pretzel Sticks
$3.00 Per Person

Gourmet Mixed Nuts or Roasted Peanuts
$3.50 Per Person

M & M’s Plain or Peanut
$3.00 Per Person

Individual Bags of Potato C}‘niPs or PoPcorn
$%.00 Per Person

Tortilla ChiPs with Salsa & Guacamole
$3.50 Per Person

Lemon Bars or Chocolate Brownies
$30.00 Per Dozen

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CHICAGO - NORTH SHORE

BEVERAGES

Iced Tea, Sweet Tea or Lemonade
$15.00 Per Pitcher

Fresh Orange & GraP@Cruit Juice
$19.00 Per Pitcher

Bottled SPring Water/Soft Drinks
$3.50 Per Bottle

Co{:ucee, Decaf & Selection of Teas
$45.00 Per Gallon

Continental Coffee Station
Chocolate Shavings, Sugar Cubs, WhiPPecl Cream, Cinnamon Sticks and Citrus Rinds
$50.00 Per Gallon

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePartment 847-949-5100



L S5
CROWNE PLAZA

CHICAGO - NORTH SHORE

MEETING BREAKS

All breaks include Soft Drinks, Bottled Water,
Cogee, Decaffeinated Coffee and Selection of Black, Green and Herbal Teas

SPORTS BREAK
Roasted Peanuts, PoPcorn,
Jumbo Soft Pretzels with Mustard and Canclg Bars
$17.00 Per Person

CHOCOLATE LOVERS
Chocolate Cookies
Double I:udge Brownies

Chocolate DiPPed Pretzels
Chocolate DiPPed Strawberries
$18.00 Per Person

HEALTH ALTERNATIVE
Fruit Yogurt & Protein Bars
Fruit Juice
Whole Fruit
Dried Fruits and Nuts
$17.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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TEXMEX
Tri Colored Tortilla ChiPs
Fresh Tomato Salsa and Green Chile Salsa
Guacamolc, Queso Fundido

Cinnamon Bunelos
$17.00 Per Person

COOKIES & BROWNIES
Assorted Gourmet Cookies & Brownies
$15.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100



L S5
CROWNE PLAZA

CHICAGO - NORTH SHORE

PLATED BREAKFAST

All Entrees include I:reshlg Squeezed Orange Juice, Fresh Sliced Fruit
Basket of Breakfast Bakeries, Freshlg Brewed Coﬁcee, Decaffeinated Coffee
and Selection of Black, Green and Herbal Teas

ENTREES

Scrambled Eggs
Sage Breakfast Sausage, PCPPer Cured Bacon
& Skillet Browned Potatoes
$20.00 Per Person

OPen Face Farmers Omelet with:
Canadian Bacon, Tomatoes, PCPPers,
Green Onions, Roasted Potatoes,
Fresh Herbs and Wisconsin Cheddar
$21.00 Per Person

Norwegjan Smoked Salmon
with Fresh bagels, CaPers, Shaved Red Onion,
Sliced Tomatoes and Wl’xiPPed Cream Cheese
$23.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CROWNE PLAZA

CHICAGO - NORTH SHORE

BUFFET BREAKFAST

Minimum of 10 Guests

All Buffets include Assorted I:reslﬂlg Squeezed Juice
Coﬁcee, Decaffeinated Coﬁcee, Selection of Black, Green and Herbal Teas

CONTINENTAL BREAKFAST
Danish & Muﬂcins, Breakfast Breads
Bagels & W]ﬁiPPed Cream Cheese
WhiPPed Butter & Fruit Preserves
Sliced Fresh Fruit
$16.00 Per Person

EXECUTIVE CONTINENTAL BREAKFAST
Danish & Muffins, Breakfast Breads
Bagels & Whipped Cream Cheese and Croissants
Breakfast Cereals, 2%, Skim and Whole Milk
WhiPPed Butter & Fruit Preserves
Sliced Fresh Fruit
Fruit Yogurt
$18.00 Per Person

ALL AMERICAN
Danish & Muffins, Breakfast Breads, W]ﬁiPPed Butter & Fruit Preserves
Sliced Fresh Fruit
PePPer Cured Bacon & Sage Breakfast Sausage

Scrambled Eggs
Skillet Browned Potatoes
$19.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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EXECUTIVE BREAKFAST
Danish & Muffins, Breakfast Breads
Bagels & WhiPPed Cream Cheese

Croissants
WhiPPecl Butter & Fruit Preserves
Sliced Fresh Fruit
Assortment of Yogurt
Breakfast Cereals, 2%, Skim, Whole Milk
Sliced Bananas and Fresh Strawberries
PCPPer Cured Bacon & Sage Breakfast Sausage
Scrambled Eggs with Fresh Chives & Cheddar Cheese
Breakfast Potatoes with PCPPers & Onions
Vanilla Custard French Toast With warm Sgrup
Sweet Cheese Blintzes with Strawberrg Sauce
$26.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CROWNE PLAZA

CHICAGO - NORTH SHORE

SMALL MEETING LUNCH BUFFET

For Parties of 10 to 20

NORTH SHORE SANDWICH BOARD
Sou[:) Du Jour
Creme Fraiche Potato Salad or Chef’s Pasta Salacl,
Fresh Sliced Fruit
Root Vegetable Chips

Choice of One:
Smoked Turkeg with Dill Havarti on White Bread
Roast Beef with Cheddar Cheese on Marble Rge
Thinlg Sliced Pit Ham with Swiss on Wheat Bread
I:res}‘nlg Baked Cookies & Brownies
$30.00 Per Person

THE CUTTING BOARD

SouP Due Jour

Mixed Greens Salad with Ranch and Rasloberrg Vinaigrette,
Creme Fraiche Potato Salad or Chef’s Pasta Salad
Smoked Turkeg, Roast Be@c, Honeg Baked Ham, Corned Beef
Smoked Provolone, Babg Swiss & Cheddar
Lettuce, Tomato, Pickles & Condiments
Sliced Artisan Breads and Cl’xiPs
I:reshlg Baked Cookies & Brownies
$30.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CHICAGO - NORTH SHORE

SOUP & SALAD
SouP Du Jour and Classic Cobb Salad
d’loPPed Chicken, Bacon, Crumbled Bleu Cheese,
Tomatoes, Hard cooked Eggs and Avocado
With Bleu Cheese Vinaigrette
Frcshlg Baked Rolls and WhiPPeA Butter
Chef's Choice of Dessert
$22.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CROWNE PLAZA

CHICAGO - NORTH SHORE

SMALL MEETING LUNCH BUFFET

For Parties of10t0 20

LITTLEITALY
Tuscan Tomato Basil Sou[:)
Caesar Salad

Choice of Entree:
Italian Beef with PePPers on Hoagie Rolls

ftalian Sausage & PCPPers
Meatballs with Marinara Sauce served with SPag}‘netti

Chicken Parmesan with Homemade Marinara Sauce

Oven Roasted Vegetablcs
Garlic Bread

Cannoli

One Entrée: $28.00 Per Person
Two Entrées: $30.00 Per Person
Three Entrées: $32.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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OLE
Tortilla SouP

Choice of Entree:
Chicken I:ajitas with Grilled Onions and PCPPers
Guaji”o SPiced Taco Beef

Shredded C[’xeddar, Lettuce, Diced Onions,
Tomatoes and Sour Cream
Refried Beans & SPanish Rice
Soft Shell Tortillas

Cookies & Brownies

One Entrée: $28.00 Per Person
Two Entrées: $30.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CHICAGO - NORTH SHORE

PLATED LUNCH

The Fo”owing entrées include choice of House Salad or Sou[:) du Jour, Chef's selection of
fresh Vegetables, Starc}‘n, Dessert, Fresl’xlg Baked Rolls and WhiPPed Butter,
Coﬂcee, Decaffeinated Coﬂcce, Selection of Black, Green and Herbal Teas and Iced Tea

ENTREES

Sautéed Breast of Chicken with White Balsamic Beurre Blanc
$28.00 Per Person

Chicken Parmesan with Homemade Marinara Sauce
$28.00 Per Person

Herb Encrusted Filet of Salmon with Dill Citrus Sauce
$30.00 Per Person

Grilled Stri[:) Loin Steak with Magtag Bleu Cheese Butter
$36.00 Per Person

Pasta Primavera
$26.00 Per Person

STARCHES
Choose One

Herb Roasted Red Potatoes
Baked Potato
Sweet Potato Gratinee
Carmelized Red Onion Mashed Potatoes

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CROWNE PLAZA

CHICAGO - NORTH SHORE

DESSERTS
Choose One

Old Fashioned Chocolate Cake
New York Cheesecake with E)errg Sauce
White Chocolate Mousse with Fruit Sauce
Key Lime Pie

Pricing subjcct to all APPlicch State Sales Tax and 21% Gratuitg, Pricing Subject to Changc —~5/08
Crowne Plaza Catering DePar’cment 847-949-5100



L S5
CROWNE PLAZA

CHICAGO - NORTH SHORE

LUNCHBUFFET

All Buffets Require a minimum of 20 Guests

All Luncheon Buffets are served with CoFuCee, Decaffeinated Coﬁcee,
Selection of Green, Black and Herbal Teas

THE CUTTING BOARD

SouP Du Jour

Mixed Greens Salad with Ranch and Raspberrg Vinaigrette
Creéme Fraiche Potato Salad & Chef’s Pasta Salad
Smoked Turkey, Roast BeeF, Honey Baked Ham
Smoked Provolone, Babg Swiss & Cheddar
Lettuce, Tomatoes, Pickles & Condiments
Sliced Artisan Breads and Chips
I:res}‘nlg Baked Cookies & Brownies
$%3.00 Per Person

THE EXECUTIVE
Midwestern Corn Chowder
Mixed Greens Salad with Ranch and Rasloberrg Vinaigrette
Creme Fraiche Potato Salad & Chef’s Pasta Salad
Slow Roasted Beef with Wild Mushroom Sauce,
Pan Roasted Salmon with Citrus Salsa &
Grilled Chicken Breast with Asiago Cream Sauce
ChePs Selection of Vegetables
Fresl’xlg Baked Rolls & W}‘niPPed Butter
Miniature French Pastries
$35.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CHICAGO - NORTH SHORE

PICNIC BASKET
Mixed Greens Salad with Ranch and Rasterrg Vinaigrette
Three Bean Salac], Créme Fraiche Potato Salad & Chef’s Pasta Salad
Hot Dogs, Hamburgers Barbequcd Chicken & Bratwurst
Pickles & Condiments
Corn on the Cob, Root Beer Baked Beans,
Fresh Fruit Salad
APPle Slices
$%3.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CROWNE PLAZA

CHICAGO - NORTH SHORE

LUNCHBUFFET

KARMA BUFFET
Chicken Wonton Sou[:)
Asian Greens with Mandarin Oranges & Water Chestnuts

Vegetable Slaw with Sesame Dressing
Vegetable Egg Rolls with Sweet & Sour Sauce
Stir Fry Vegetables and Vegetable Fried Rice
Grilled Terigaki Chicken & Beef Broccoli with Cashews
Rolls and WhiPPed Butter
Almond Cookies
$34.00 Per Person

SOUTH OF THE BORDER
Tortilla SOUP
Tri Colored Tortilla Chi[:)s with Fresh Tomato and Green Chile Salsa
Cucumber & Tomato Salad with Cumin Lime Vinaigrette

Chicken Fajitias with Grilled PCPPers and Onions & Guajillo SPiced Taco Beef
Refried Beans, Mexican Rice, Sliced Jalapenos
Shredded Cheddar, Lettuce, Grilled Onions, Tomatoes, Guacamole, Sour Cream
Soft & Hard Shell Tortillas
Cinnamon Bunelos & Churros
$33.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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THE TUSCANY

Minestrone SouP

Tomato & Fresh Mozzarella Served with Balsamic Vinaigrette
Classic Caesar Salad with Homemade Foccacia Croutons
Chicken Parmesan with Homemade Marinara Sauce
Italian Sausage & Meatballs with Roasted Plum Tomato & Garlic Sauce
ltalian Vegetable Medle}j, Crustg Peasant Rolls & W}‘niPPed Butter
Bowtie & Penne Rigate
Roasted Plum Tomato & Garlic Sauce & Alfredo Sauce
Cannolis or Tiramisu
$%3.00 Per Person

COMFORT FOOD

Cream of Mushroom Sou[:)

Mixed Greens Salad with Ranch and Raspberrg Vinaigrette
Old Fashioned Meatloaf, Buttermilk Fried Chicken, Pork Roast
Carmelized Red Onion Mashed Potatoes, Mixed Vegetable Mec”ey
Fresl’xlg Baked Rolls & W}‘niPPed Butter
Applesauce & Rice Pudding
APPIC Cobbler
$33.00 Per Person

NEWVYORK DELI
Chicken Noodle Sou[:)

Creme Fraiche Potato Salad & Chef’s Pasta Salad
Corned Be@c, Pastrami, Smoked Turke\g
American, Babg Swiss, Cheddar
Lettuce, Tomatoes, Pickles & Condiments
Sliced Artisan Breads and Chips
Chocolate Cake
$32.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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EXECUTIVE BOXED LUNCH
Chef’s Assortment of Smoked Turkeg Breast, Roast Beef or Honey Cured Ham
on Marble Rgc, Cracked Wheat or Sour Dough Breads
Potato dﬁiPs
Whole Seasonal Fresh Fruit
Gourmet Cookie and Soft Drink
$26.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePartment 847-949-5100
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CROWNE PLAZA

CHICAGO - NORTH SHORE

PLATED DINNER

All Dinners are served with a Choice of Salad or SouP, Starch and Dessert,
ChefPs Choice of Seasonal Fresh Vegetables, Assorted Rolls & Butter,
Coﬂcee, Decaffeinated Coffee and Selection of Black, Green and Herbal Teas

All Prices are listed Per Person

SOUPS & SALADS
Choice of One

SOUPS
Tuscan Tomato Basil Sou[:)
Cream of Broccoli, Chicken or Mushroom
Potato Leek

SALADS
Exotic Lettuce with Cherrg Tomatoes & Roasted Red Onions with Basil Dressing
Heart of Romaine Salad with Shaved Asiago, Homemade Focaccia Croutons

with Classic Caesar Dressing

SALAD UPGRADES
Salad of Field Greens with Strawberries, Toasted Almonds and POPPH Seed Dressing
$1.00 Additional Per Person
Babg SPinac}‘n Salad with Roasted Red Onions, Candied Walnuts and Raspberrg Vinaigrette
$1.00 Additional Per Person

STARCHES
Choice of One
Herb Roasted Red Potatoes
Baked Potato
Sweet Potato Gratinee
Carmelized Red Onion Mashed Potatoes

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CHICAGO - NORTH SHORE

PLATED DINNER

ENTREES

Sautéed Breast of Chicken with White Balsamic Beurre Blanc
Suggcstec] wine Pairing - Charclonnag
$%9.00 Per Person

Chicken Parmesan with Homemade Marinara Sauce
Suggcstec] wine Pairing - Charclonnag
$%9.00 Per Person

Herb Encrusted Filet of Salmon with Dill Citrus Sauce
Suggcst wine Pairir\g— Chardormag or Pinot Grigio
$42.00 Per Person

Grilled Center Cut Filet with Herb Roasted Shallot Sauce
Suggest wine Pairing~ Cabernet
$49.00 Per Person

Grilled StriP Loin Steak with Magtag Bleu Cheese Butter
Suggcst wine Pairing— Pinot Noir or Cabernet

$47.00 Per Person
Petite Filet with Herb Roasted Shallot Sauce

and Chicken with White Balsamic Beurre Blanc
Suggest wine Pairing~ Cabernet

$52.00 Per Person

DESSERTS
Choice of One

Old Fashioned Chocolate Cake
New York Cheesecake with Berrg Sauce
White Chocolate Mousse with Fruit Sauce
Key Lime Pie

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CHICAGO - NORTH SHORE

DINNER BUFFETS

Minimum Attendance of 25 Guests or Service Fees will applg

All Dinner Buffets served with CoFuCee, DecaF, Selection of Black, Green and Herbal Teas
$45.00 Per Person

SOUPS

Choice of one
Each additional add $2.25 Per Person

Tuscan Tomato Basil
Cream of Broccoli, Chicken or Mushroom
Potato Leek

SALADS

Choice of two salads
Each additional add $2.75 Per Person

Mixed Greens with Tomato, Cucumber) & Shaved Carrots with Choice of Two Dressings
Heart of Romaine with Shaved Aslago, Homemade Focaccia Croutons & Classic Caesar Dressing
Cucumber) Tomato and Bermuda Onion Salad
Sliced Fresh Fruit
Creéme Fraiche Potato Salad & Chef’s Pasta Salad

VEGETABLES

Choice of one
Each additional add $2.95 Per Person
Grilled Vegetables

Buttered Corn
Green Beans and Babg Carrots
Buttered Sweet Peas

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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STARCHES

Choice of one
Fach additional add $2.95 Per Person

Herb Roasted Red Potatoes
Baked Potato
Sweet Potato Gratinee
Carmelized Red Onion Mashed Potatoes

ENTREES

Choice of Two Entreés
Each additional entrée add $7.95 Per Person

CHICKEN

Parmesan, Marsala, Picatta, Vesuvio,
Barbecue, Fried, Herb Roasted, Florentine

BEEF AND PORK

Beef Bourguignonne
Sliced Stril:) Loin of Beef with a Madiera Reduction
Roasted Pork Loin
Adobe Pork C}‘noPs
Thinlg Sliced London Broil with Thgme Demi Glace
Terigaki Chicken
Ginger Beef

FISH
Orange Roughg, Salmon, Tilapia, Cod

(Seasonal fish available upon request per Market Price)

Choice of Sauce:

LLemon Butter Sauce, Cucumber Chive Sauce, Tomato Basil Provengale

Roasted Tomato Cream Sauce, Mandarin Orange Cream Sauce

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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DESSERTS
Choose One

Old Fashioned Chocolate Cake
New York Cheesecake with Berrg Sauce
White Chocolate Mousse with Fruit Sauce
Key Lime Pie

Assorted Rolls & Butter
Coﬂcce, Decaffeinated Coffee Selection of Black, Green and Herbal Tea

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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DINNER BUFFETS

Minimum Attendance of 25 Guests or Service Fees will applg

FAJITAFIESTA
Tortilla Sou[:) or Zesty Chili
Sour Cream, Grated Cheese and Green Onions
Ceviche Salad with Tortilla Cl’xiPs
Avocado and Tomato Salad with Ancho Chili and Cumin Vinaigrette
Chicken I:ajitias with Grilled PePPers and Onions

Guajillo SPicecl Taco Beef
Refried Beans and Mexican Rice
Warm Flour Tortillas, CrisP Corn Tortillas,
Shredded Cheese, Tomatoes, Lettuce, Jalapenos, Sour Cream, & Salsa Fresca
Cinnamon Bunelos & Churros
$4%.00 Per Person

THE TUSCANY

Minestrone Sou[:) or Tuscan Tomato Basil Sou[:)

Classic Caesar Salad with Homemade Foccacia Croutons
Tomato & Fresh Mozzarella Drizzled with BalsamicVinaigrette
Chicken Parmesan with Homemade Marinara Sauce
ltalian Sausage and Roasted Garlic & Plum Tomato Sauce
Fresh Vegetables
Crusty Peasant Rolls with Wl’xiPPed Butter

Tiramisu and Miniature Cannolis

A Choice of two Pastas- to be Prcse|cctcd
Egg Fettuccine, Farfalle, Tri-colored Tortellini and Penne Rigate
A Choice of two Sauces- to be Prcsclcctcd
Roasted Garlic & Plum Tomato , Alfredo, Basil Pesto Cream

$4%.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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DINNER BUFFETS (continued)

Minimum Attendance of 25 Guests or Service Fees will applg

KARMA
Miso Sou[:) with Crispy Wontons
Babg SPinac}‘n Salad with Mandarin Oranges
Vegetable Slaw with Sesame Dressing
Vegetable Cgg Rolls with Sweet & Sour Sauce
Stir Fry Vegetables
Grilled Terigaki Chicken
Beef Broccoli with Cashews
Jasmine Rice
Fresl’xlg Baked Rolls with W}‘niPPed Butter
Fortune Cookies and Almond Cookies
$4%.00 Per Person

THE FRENCH BISTRO
L obster Corn Bisque

Field Greens with a Tarragon Vinaigrette
Rice Pilaf
Fresh Vegetables
Pan Roasted Salmon with Citrus Beurre Blanc
Whole Roasted Chicken & Truffle Ol with Natural Pan Jus
Steak Au Poivre with Cognac Sauce
Freshlg Baked Rolls with WhiPPecl Butter
Petit Fours and Tortes
$50.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CROWNE PLAZA

CHICAGO -

NORTH SHORE

HORS D'OEUVRES

Minimum of 50 Picccs per item

Served Butler Passed or Buffet Stgle

COLD
Cured Salmon CanaPe
with Boursin & Chives
$2.95FEach
Bleu Cheese Stuffed
Babg Potatoes
$2.50 Each
AsParagus & Prosciutto Rolls
$2..75Eac}1
Bruschetta with
Fresh Mozzarella & Basil
$2.50 Each
Seared Ahi Tuna
with Cucumber & Wasabi
$3.50 Each
Ceviche in Cucumber Cu[:)s
$3.00 Each
ShrimP Cocktail Shooters
$3.50 Each

HOT
Chicken or Beef Hibachi Skewers
with Peanut Sauce
$2.75 Each
Crab, SPinaclﬂ or Boursin Stuffed
Mushroom Ca[:)s
$2.95 Each
Vegetable SPring Ro”s, Sweet and Sour Sauce
$2.50 Each
Chicken Quesadillas with Salsa
$2.75 Each
Miniature Margland Crab Cakes with Cl’xiPo‘cle
Aioli
$3.50 Each
Puff Pastry with Brie and Pear Preserves
$3.25 Each
Miniature Quiche Lorraine
$2.75 Each
Wonton WraPPed Shrim[:)
$3.50 Each

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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PRESENTATIONS

CHIPS AND DIP
Pico de Gallo, Black Bean DiP, and
Roasted Red PePPer Hummus

Served with Pita Triangles
and Crispg Tortilla Chips
$7.00 Per Person

SMOKED SALMON
Norwegian Smoked Salmon with Traditional Garniture
Market Price

GULF SHRIMP
Chilled Jumbo Gulf Sl’xrimP on Ice with Fresh Horseradis}‘n, Lemon,
Lesty Cocktail Sauce and Tabasco Sauce
$70.00 Per Dozen

INTERNATIONAL CHEESES
Presented with Carr's Crackers and Sliced Baguettes
Minimum of 25 Guests
$7.00 Per Person

VEGETABLE CRUDITES

Presented with Carr's Cracker's and Dill DiP
Minimum of 25 Guests
$8.00 Per Person

FRESH FRUIT
Selection of Seasonal Fruit
Minimum of 25 Guests
$6.50 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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GOURMET STATIONS

MASHED POTATO STATION WITH UNIFORMED CHEF
Creme Fraiche Mashed Potatoes and Mashed Sweet Potatoes
Caramelized Onions, Sautéed Wild Mushrooms,

Tl’xgme Demi Glace & Roasted Red PePPer Cl’:ipotle
Sour Cream, Cheddar Cheese, Marshma”ows, Brown Sugar and Pecans
$10.00 Per Person

CHILLED SEAFOOD STATIONS
Clams, Ogsters, Mussels, Peel and Eat Shrimp, Crab Claws

Cocktail Sauce, Horseradish Sauce, Wasabi Mignonettes Sauce,
Ogster Crackers, l.emon Wedges
$25.00 Per Person

ANTIPASTO STATION
Assorted Sliced Italian Meats and Sliced Cheeses, Olives, Pepperoncini, Roasted PCPPers,
Marinated Vegetables, Fresh Mozzare”a, Articlﬂokes, Hearts of Palm
Hearth Baked Breads
$20.00 Per Person

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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CARVING STATIONS

Slow Roasted Turke}j Breast
$195.00 (Serves 25)

Roasted Virginia Ham with Coca Cola & Lime Reduction
$180.00 (Serves 25)

PCPPer Roasted Tenderloin of Beef
$290.00 (Serves 15)

Slow Roasted Pork Loin
$225.00 (Serves 25)

Rosernary & Garlic Roasted Bone in Leg of Lamb
$2%5.00 (Serves 25)

Slow Roasted Inside Round of Beef
$250.00 (Serves 35)

All Carving Stations Are AccomPanied bg APProPriate Garnishes
Uniformed Chef Additional - $75.00 per station

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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SWEET TABLES

Our UﬂiC]UC Sweet Table a”ows yOU to customize 3OUF ClCSSCT‘t SCICCtiOﬂ basecl on yOUT’

tastes

PASTRY DISPLAY
Minimum of 50 People

Mini Eclairs, Mini NaPoleons, Mini Fruit Tartlets,
White and Dark Chocolate Mousse and Assorted Cakes
$10.00 Per Person

Shot of Milk — Chocolate and White
$.50 Each

DELUXE PASTRY DISPLAY
Minimum of 50 People

Mini Eclairs, Mini NaPoleons, Mini Fruit Tartlets,
White and Dark Chocolate Mousse and Assorted Cakes
Chocolate DiPPed Strawberries and Cream Puffs
$15.00 Per Person

Shot of Milk — Chocolate and White
$.50 Each

FRESH FRUIT DISPLAY
An array of Seasonal Fruits, Melons and Berries
$6.50 Per Person
(added to your Pastrg Displag
$3.50 additional Per Person)

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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SUNDAE BAR
d’locola’ce, Vanilla & Strawberrg Ice Cream with Strawberrg & Chocolate Sauces
M& M’s, SPrinkles, Oreo Pieces, Candy Bar Pieces, Wl’xiPPec] Cream & Cherries
$6.25 additional Per Person

Pricing subject to all APPlicch State Sales Tax and 21% Gratuitg, Pricing Subject to Changc —~5/08
Crowne Plaza Catering DePar’cment 847-949-5100
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BANQUET BEVERAGES

The Crowne Plaza is the on|3 licensed authoritg to sell and serve |iquor for consumPtion onthe
Prcmiscs. Therefore, itis not Permittccl to bring |ic|uor into the hotel.

PREMIUM BRANDS
Smirnoff Vodka, Beefeater Gin, Cutty Sark Scotch, Jim Beam Bourbon,
Canadian Club Whiskey, Christian Brothers Brandg, Bacardi Rum, Jose Cuervo chuila,
2 Domestic Beers, 2 lmPor‘ccd Beers, Wine, Soft Drinks and Mineral Waters

TOP SHELF BRANDS
Absolute Vodka, Tanquerag Gin, Dewars White Label Scotch) Jim Beam E)ourbon,
Crown Rogal Whiskeg, Christian Brothers Branclg, CaPtain Morgan Rum, Jose Cuervo 1800 Tequila,
2 Domestic Beers, 2 lmPortecl Beers, Wine, Soft Drinks and Mineral Waters
$4.50 Additional Per Person

CORDIAL CART
Courvoisier V.5., Amaretto DiSaronno, Baileg’s Irish Cream, Southern Comfort,
Sambuca, KaHua, Grand Marnier, B & B
$3.50 Additional Per Person

FIXED PRICE (includes 1 bartender for every 100 gucsts) 25 Guest Minimum

Premium Top Shelf Beer/Wine/Soda
One Hour 15.00 19.50 .00
Two Hour 21.00 24.00 15.50
Three Hour 24.00 26.00 16.00
Four Hour 26.00 28.00 18.50

Pricing subject to all Applicable State Sales Tax and 21% Gratuit , Pricin Subiect to Change — 5/08
554D PP Y g Subj &
Crowne Plaza Catering DePar’cment 847-949-5100
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HOST AND CASH BAR*
Host Bar Cash Bar
Premium Brands $5.00 $6.00
Top Shelf Brands $6.00 $7.00
lmPortcd Beer $6.00 $6.00
Domestic Beer $5.00 $5.00
House Wine $6.00 $7.00
Mineral Water $4.00 $4.00
Soft Drinks $5.00 $5.00
Cordial Cart $7.00 $8.00

*Cash and Host bars require one W) bartender perone hundred (100) guests at $100.00 per barset up..

+ hour minimum.

The Hotel rcqu/rcs a Beverage Minimum revenue of $300.00 Per Bar- The c//énta‘grccs to guarantee the bcvcragc minimum or will
Pay the difference to meet it. Beverage minimum is for mixed drinks, beer, wine, soft drinks and water. Sales tax and service cﬁalgc

are not applied to the minimum
P

Pricing subjcct to all APPlicaHe State Sales Tax and 21% Gratuitg, Pricing Subject to Changc —~5/08

Crowne Plaza Catcring DePar’cment 847-949-5100



