THANK YOU FOR
CONSIDERING
CROWNE PLAZA
NORTH AUGUSTA.

RN

Our dedicated Catering Events Manager and
Catering Team are on call to ensure the
success of your next event. Whether you are
planning a board meeting, conference,
business lunch, wedding or social gathering,
we are here to assist. Please feel free to
contact our staff with any questions.

We look forward to serving you.

Yours in hospitality,
Sales & Catering Team

1060 Center Street, North Augusta, SC 29841
Hotel General Line: 803-349-8400
Sales Inquiry L ine: 803-349-8405

Catering & Event Manager - Jeannine Steinkuhl: 803-349-8406
Director of Sales & Marketing — David Sulak: 803-349-8404

Meetings/Events JSTEINKUHL@northph.com
Conference/Room Blocks DSULAK@northph.com
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www.crownenorthaugusta.com
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22% Taxable service charge, beverage tax and/or state tax will apply to all
food, beverage, and audiovisual needs. Tax and service charge subject to
change. All menu listings are charged per person


https://www.instagram.com/crowneplazanorthaugusta/
https://www.facebook.com/crowneplazanorthaugusta/

WHAT’'S FOR DINNER?

POULTRY

CHICKEN CAPRI $29

Pan Seared Chicken Breast sautéed with Artichokes,
Roasted Peppers, Mushrooms, and Roasted Shallots in a
Marsala Wine Sauce

CHICKEN PICATTA $29
Pan Seared Chicken Breast sautéed with Capers, Garlic,
Lemon Butter and White Wine

CHICKEN MILANESE $29

Lightly Breaded Chicken Breast with Diced Tomatoes,
Shaved Pecorino Cheese, Arugula, Lemon Caper Butter
and a Balsamic Glaze

CHICKEN MARSALA $29
Pan Seared Chicken Breast sautéed with a Marsala
Mushroom Wine Sauce

CHICKEN FRANCAISE $29
Chicken Breast dipped in Egg Batter then finished with a
Lemon White Wine Sauce

PARISIAN CHICKEN $29
Slow Braised Bone-in Chicken with a Sweet, Roasted
Garlic Cream Sauce

GRILLED CHICKEN PESTO $29
Grilled Boneless Chicken Breast marinated with generous
amounts of Pesto Aglio

CHICKEN PARMIGIANA $29
Breaded Chicken Cutlets topped with Mozzarella,
Parmesan Cheese and Marinara Sauce

CHICKEN KIEV $29
Breaded Chicken Breast filled with Chives, Butter and
Garlic then topped with a Champagne Sauce

STUFFED CHICKEN $29
Chicken stuffed with the following options and baked to
perfection:
-Prosciutto & Fresh Mozzarella
-Wild Rice Stuffing
-Traditional Bread Stuffing
-Fresh Broccoli, Sun-Dried Tomato & Ricotta Cheese
-Florentine (Fresh Spinach and Garlic)

DUCK BREAST $42
Marinated Duck Breast prepared in one of the following
options:
-Marinated in Fresh Herbs
-Spice Rubbed with Blackberry Currant Chutney
-Seared with Ginger Apricot Sauce
-Slow Roasted with an Orange and Honey Grand
Marnier Reduction

SEAFOQOD

GRILLED SALMON $34
Served with a Horseradish Crust and finished with a
Lemon Butter Sauce

GRILLED SWORDFISH $41
Accompanied with a Sun Dried Tomato Tapenade

JUMBO LUMP CRAB CAKES $40
Prepared with a Citrus Aioli

POTATO AND HERB CRUSTED LOCAL SEA BASS $49
Prepared with a Citrus Dijon Beurre Blanc

SEAFOOD BOULLIABAISSE $41

Local White Fish, Clams, Mussels, Scallops and Shrimp
prepared in a Tomato Saffron Broth

Seafood Paella also available with Saffron Rice

GINGER GLAZED SCALLOPS $42
Four Pan Seared Sea Scallops (U10) finished with a
Ginger Glaze

SEAFOOD CASSEROLE $39
Lobster, White Fish, Scallops and Shrimp baked with a
Creamy Sherry Butter Sauce and a Cracker Crumb

Topping

22% Taxable service eharge and 8% state tax-will-apply-to-all food-and-nan-liquor beverage:

Tax-and service.charge-subject to change. All. menu listings-are charged per-person.
www.erownenerthaugusta.com/|-803-349-8400




WHAT’'S FOR DINNER?

PORK

ROASTED LOIN OF PORK $29
Roasted Pork Loin served with a Brandy Sauce

PORK ROULADE $29
Pork Tenderloin filled with Caramelized Onions, Wild
Mushrooms finished with Demi Glaze

STUFFED PORK LOIN $32
Pork Loin stuffed with Florentine (Fresh Spinach & Garlic)

HERB CRUSTED PORK TENDERLOIN $35

Herb Encrusted Pork Tenderloin served with either a Port
Wine Demi-Glaze or a Gorgonzola and Dried Cherry
Cream Sauce

VEGETARIAN $29

EGGPLANT ROLLATINI
Breaded Eggplant rolled with Spinach and Ricotta topped
with Marinara Sauce

WILD MUSHROOM RAVIOLI
Smothered in a Porcini Mushroom Cream Sauce

HOME-STYLE GNOCCHI
Baked in a Whole Plum Tomato Ragu with Fresh Ricotta
and Fresh Mozzarella

GNOCCHI MUSHROOM MARSALA
Baked in a Marsala Wine Sauce topped with Arugula,
Basil and Shaved Parmesan

BAKED PORTOBELLO MUSHROOM
Portobello Mushroom Cap filled with Roasted Vegetables
and a Cannellini Bean & Bread Stuffing

PESTO LASAGNA
Zucchini, Carrots and Spinach with Ricotta and
Homemade Pesto Cream Sauce

22% Taxable service eharge and 8% state tax-will-apply-to-all food-and-nan-liquor beverage:

Tax-and service charge-subject to change. All. menu listings-are charged per-person.
www.erownenerthaugusta.com/|-803-349-8400




WHAT’'S FOR DINNER?

BEEF

BLACK ANGUS PETITE MIGNON $45
Filet Mignon served on a Fresh herb Crostini topped with a
Port Wine Reduction

PARMESAN CRUSTED FILET MIGNON $49
Filet Mignon encrusted with Parmigiano-Reggiano topped
with Crispy Vidalia Onion Rings

SLICED ANGUS TENDERLOIN $49
Sliced Beef Tenderloin accompanied with a Wild
Mushroom Demi-Glaze

STUFFED BEEF TENDERLOIN $49

Tenderloin Pinwheels overflowing with Sun-dried
Tomatoes, Roasted Garlic, Pine Nuts and Spinach
finished with a Barolo Demi-Glaze

ROAST PRIME RIB $49
Queen Cut served with a Light Au Jus

BRAISED SHORT RIB $49
Fork Tender Beef Short Ribs slowly braised then
smothered in a Chianti Wine Reduction

ROASTED FLAT IRON STEAK $39
Grilled to perfection with a Jack Daniels Reduction

GRILLED FLANK STEAK $36
Marinated Flank Steak served sliced with Chimichurri
Sauce

SURF AND TURF

LOBSTER TOPPED FILET MIGNON, Market Price
Filet Mignon topped with Lobster Scampi

FILET MIGNON WITH SHRIMP, Market Price
Served with Marinated Grilled Shrimp accompanied with
an Herb Butter

GRILLED MARINATED CHICKEN WITH SHRIMP $39
Served with Grilled Shrimp topped with Mango Salsa

22% Taxable service eharge and 8% state tax-will-apply-to-all food-and-nan-liquor beverage:

Tax-and service charge-subject to change. All. menu listings-are charged per-person.
www.erownenerthaugusta.com/|-803-349-8400




DINNER
SIDES SELECTION

STARCH SIDES VEGETABLE SIDES

* Oven Roasted Baby Red Bliss Potatoes * Grilled Seasonal Vegetables

« Baked Potato * Fresh Green Beans Almondine

* Yukon Gold Mashed Potatoes » Broccoli with Lemon and Garlic

* Garlic Red Bliss Mashed Potatoes * Glazed Baby Carrots

* Twice Baked Potato with Sour Cream & Chives + Sautéed Garden Medley
Lyonnaise Potatoes * Peas and Wild Mushrooms

* Roasted New Potatoes » Green Beans with Red Peppers and Garlic Butter

* Tri-Color Potatoes » Grilled Asparagus

* Roasted Fingerling Potatoes » Dill Baby Carrots

* Duchess Potatoes » Corn Niblets with Chive Butter

» Crisp Potato Galette * Roasted Butternut Squash

* Smashed Sweet Potatoes * Sautéed Summer Squash

* Herbed Couscous Pilaf * Roasted Harvest Vegetables

* Risotto Cakes with Red Pepper Aioli » Grilled Vegetables Napoleon

* Rice Pilaf + Sautéed Carrots and Broccolini

* Wilted Spinach

22% Taxable service eharge and 8% state tax-will-apply-to-all food-and-nan-liquor beverage:

Tax-and service.charge-subject to change. All. menu listings-are charged per-person.
www.erownenerthaugusta.com/|-803-349-8400




DINNER BUFFET OPTION #1

CHOICE OF 2 SALADS

Mixed Baby Greens with House Dressing
and Choice of 1 Dressing

Fresh Fruit Salad
Broccoli and Bacon Salad

Green Bean Salad

$44.00 PER PERSON

CHOICE OF 2 ENTREES

Rosemary Baked Chicken

Carved Roast Turkey with Honey Mustard
Glaze

Sliced Pork Loin with Madeira Sauce
Pork Picata

Herb Breast of Hen with Stuffing
Baked Ham with Fruit Sauce

Seared Salmon with Dill Sauce

CHOICE OF 3 SIDES

Ziti Bolognese

Sweet Mashed Potatoes with Honey
Butter

Oven Roasted Red Potatoes
Scalloped Corn Casserole
Wild Rice Pilaf

Penne with Sun Dried
Tomato Pesto

Penne with Alfredo Sauce

Roasted Root Vegetable

Served with Fresh Baked Dinner Rolls and Butter, Chef’s Choice of Dessert Display,
Coffee, Hot Tea, Sweet Tea and Ice Water Service.

Additional Entrée $4.00 per person.

22% Taxable service eharge and 8% state tax-will-apply-to-all food-and-nan-liquor beverage:
Tax-and service charge-subject to change. All. menu listings-are charged per-person.
www.erownenerthaugusta.com/|-803-349-8400




DINNER BUFFET OPTION #2

30 GUESTS MINIMUM

BUFFET SERVICE DISPLAYED FOR 1 HOUR

OPTION 1

Fresh Local Greens Salad, Ranch and White Balsamic Dressing

Roasted Red Potato Salad
Pasta Salad
Three Cheese Mac and Cheese
Collard Greens with Smoked Turkey
Smoked Baby Back Ribs and Homemade Fried Chicken
Fresh Baked Rolls and Butter

Chef’s Choice of Dessert

Coffee Tea, Sweet Tea and Ice Water Service Included

$40.00 per person

OPTION 2

Fresh Local Green Salad with Choice of Dressing

Corn Salad
She Crab Soup
Hoppin’ John Steamed Cabbage

Frogmore Stew

Stewed Chicken

Sweet Potato Pie

Fresh Baked Rolls

Coffee Tea, Sweet Tea and Ice Water Service Included

$42.00 per person

22% Taxable service eharge and 8% state tax-will-apply-to-all food-and-nan-liquor beverage:

Tax-and service charge-subject to change. All. menu listings-are charged per-person.
www.erownenerthaugusta.com/|-803-349-8400




DINNER PACKAGE

$68.00 PER PERSON

COCKTAIL RECEPTION
One Hour Cocktail Reception before Dinner
Elaborate Display of Domestic Cheeses
Slice Fresh Fruit
Vegetable Crudités with Dips and Crackers
One Hour Open Bar
House Brand Liquors
Beer and Wine

CHOICE OF 2 SALADS
Tossed Mix Baby Greens with Choice of Two Dressings
Broccoli and Bacon Salad
Fresh Caesar Salad with Homemade Croutons
Italian Pasta Salad
Green Bean Salad

CHOICE OF 1 VEGETABLE SIDE
Seasonal Fresh Vegetable Medley
Green Bean Almandine
Roasted Root Vegetable
Broccoli with Lemon Butter
Collard Greens with Smoked Turkey

CHOICE OF 2 ACCOMPANIMENTS
Garlic Mashed Potatoes
Sweet Potatoes with Honey Butter
Wild Rice Pilaf
Homemade Mac and Cheese
Ziti Bolognese
Oven Roasted Red Potatoes
Au gratin Potatoes
Mushroom Risotto

CHOICE OF 2 ENTREES
Sliced Prime Rib with Wild Mushroom Sauce
Herb Breast of Hen with Stuffing
Mustard Crusted Pork Loin with Au Jus
Chicken Marsala with Wild Mushroom Sauce
Roasted Turkey
Fresh Flounder with a Lemon Crumb Topping
Broiled Atlantic Salmon with Dill Sauce

Served with Fresh Dinner Rolls, Butter, Chef’'s Choice of Dessert,
Coffee, Hot Tea, Sweet Tea and Ice Water Service.

22% Taxable service eharge and 8% state tax-will-apply-to-all food-and-nan-liquor beverage:

Tax-and service charge-subject to change. All. menu listings-are charged per-person.
www.erownenerthaugusta.com/|-803-349-8400




PASSED HORS D’OEUVRES
SELECTIONS

$15.00 PER PERSON

CHOOSE 3

BEEF SELECTIONS SEAFOOD SELECTIONS

* Moroccan Style Meatballs with Greek Yogurt Sauce * New England Clam Chowder Soup Shooter

» Kobe Beef Pigs in a Blanket with House Spicy Mustard Littlenecks on Half Shell with Cocktail Sauce (df, gf)
* Meatball Puff Pastry stuffed with Mozzarella & Marinara » Stuffed Mushrooms with Crab & Brie

* Miniature Shepherd's Pie * Miniature Fish Tacos

CHICKEN SELECTIONS VEGETABLE SELECTIONS

« Lemon Pepper Chicken Skewers with Fresh Ginger » Tomato, Fresh Mozzarella & Basil Caprese Skewers
Sauce (gf) (of)

* Cajun Chicken Skewers with Honey Mustard Dipping * Broccoli & Brie Cheese Melts
Sauce (df, gf) » Baked Brie & Raspberry Phyllo Cups

» Chicken & Lemongrass Pot Stickers with Citrus-Soy * Miniature Grilled Tomato & Parmesan Bruschetta
Glaze » Assorted Miniature Vegetable Pizzas

» Jerk Chicken Skewers with Sweet & Spicy Brown » Stuffed Baby Portobello Mushrooms with Bread
Sugar Glaze Stuffing

» Sesame-Crusted Chicken with Fresh Raspberry » Crisp Asparagus Straws with Creamy Asiago Cheese
Dipping Sauce (df) Sauce

* Asian-Glazed Chicken Wings tossed with Spicy Plum » Roasted Eggplant on Crostini with Melted Gorgonzola
Sauce » Carrot, Ginger & Roasted Cashews Bisque Shooters

* Chicken House Paté with Sea Salt & Arugula on Crispy » Vegetable & Pepper Jack Empanada
Baguette » Encrusted Mozzarella with Marinara Sauce

e Cumin & Coconut Crusted Chicken with Curried Yogurt * Fried Macaroni & Cheese Bites

Sauce (gf) » Broccoli, Carrot & Cheddar Cheese Fritters

PORK SELECTIONS

Ricotta, Fig & Parma Prosciutto Bruschetta

» [talian Rabe & Sausage Egg Rolls with Spicy Marinara
Sauce

* Pork Tenderloin & Scallion Rolls with Five-Spice Soy
Sauce (df, gf)

» Crispy Polenta Crostini with Italian Sausage Bolognese
Ragu

» Stuffed Mushrooms with Italian Sausage & Bread
Stuffing

* Applewood Bacon Wrapped Baby Potatoes with Truffle
Aioli

* Miniature Eggplant, Fresh Mozzarella & Prosciutto
Rollatini Skewers

(df) - dairy free (gf) - gluten free (vv) - vegan

22% Taxable service eharge and 8% state tax-will-apply-to-all food-and-nan-liquor beverage:

Tax-and service-charge-subject to change. All. menu listings-are charged per-persan.
www.erownenerthaugusta.com/|-803-349-8400




