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General Info

Questions??

Contact us today to check availability or to schedule at tour!

myevent@cpplymouth.com

or 

(763) 559-6600 ext. 6169  

Guarantee
To ensure excellent service and ample food preparation, the Catering 

Office must be notified of the guaranteed attendance no later than noon, 

three (3) days prior to the scheduled function, seven (7) days prior for all 

social events. Hotel agrees to set five (5) percent over the guaranteed 

attendance for banquets. Guarantees of attendance are not subject to 

reduction and Hotel will charge the Master Account, at a minimum, the 

amount due in accordance with the guaranteed attendance. Any 

increase in attendance will be billed accordingly. If a final guarantee is 

not received, hotel will assume the last estimated number given as your 

guarantee. If your guaranteed attendance increases by more than 10% 

within (3) three business days prior to your event, the Hotel reserves the 

right to charge up to a $5 surcharge on menu prices due to increased 

costs incurred. Additionally, the contracted menu items may not be 

available for the additional guests added. The hotel cannot guarantee 

that the same menu items will be served to guests above the 

overset.  

Billing Arrangements
Billing arrangements for all events must be made in accordance with 

Crowne Plaza Minneapolis West policies. Payment will be guaranteed 

with your credit card. A credit card authorization form must be 

Service Charge & Taxes
Applicable tax and service charges will be applied to all food, beverage and 

audio visual purchase, room rental and/or rentals. The current hotel service 

charge is 24% on food, beverage, audio visual charges and room rental. The 

current tax is 7.525% for food, beverages and audio visual, and 10.025% on 

liquor. The tax will be added to your final billing.  

Pricing
All food and beverage prices are guaranteed 90 days prior to your event. Menu 

items and pricing are subject to change. There will be a $75.00 labor surcharge 

for groups of less than 30 guests.  

Food & Beverage
All food and beverage items will be prepared by the Crowne Plaza Minneapolis 

West. No outside catering is allowed – except for wedding cakes which must 

come from a licensed bakery. No food or beverage will be permitted to leave the 

premises due to license restrictions. The hotel beverage license requires the 

hotel to request proper identification for anyone forty years of age or younger 

and refuse service to anyone either under age OR unable to produce proper 

identification. The hotel also must refuse alcoholic beverage service to any 

person who, in the hotel’s judgment, appears intoxicated. With respect to 

evening events, last call will be given at 12:30am; bars are removed at 12:45am. 

All liquor must be removed and the room vacated by 1:00am.  

Specific Responsibilities of the Customer
Admittance to your function room for set-up and take down and meeting 

attendee arrivals and departures must coincide with the event times listed on 

the contract. Should any revisions at the beginning or ending times of an event 

be requested, the hotel would make every effort to accommodate the request. 

Function agreements do not entitle you a 24-hour hold on the meeting space, if 

you have a multiple day function, unless specifically noted. The hotel assumes 
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completed in full and returned with the signed agreement. An estimate of 

the anticipated charges will be pre-authorized to your card five (5) 

business days prior to arrival. 

For social events, an estimated bill will be presented for pre-payment. 

Pre-payment is due seven (7) business days prior to the event and your 

initial deposit is held as guarantee for any additional charges incurred 

during the function. 

Requests for direct billing must be submitted to the Hotel at the time of 

contract and be authorized by our accounting department. If final 

payment or direct bill approval is not received prior to your function, the 

Hotel reserves the right to cancel the entire event completely.  

Menu Selection
Menu selections are requested three (3) weeks prior to function date. 

Special dietary substitutions are available and can be made in advance. 

Plated menus are designed for a single or double entrée selection. If you 

select three or more entrees, a $2.00 up charge per person will be 

assessed. (Vegetarian options excluded.) The catering and culinary 

staffs will be happy to design a specific menu to suit your special 

needs.  

Decorations & Entertainment
Centerpieces add a special touch to any occasion. We will be happy to 

provide you with a complimentary centerpiece. The Crowne Plaza 

Minneapolis West will not permit the affixing of anything to our walls, 

floors, and ceilings of the room with nails, staples, and tape or any other 

material unless prior approval is given by the catering department. No 

plastic or metallic confetti, nails, tacks, etc., are to be used in 

decorations that you may be providing in event spaces. 

Due to fire code restrictions, smoke and fog machines are not permitted. 

Our sound system is available in all banquet rooms for background 

music purposes. Vocal entertainment will require a supplemental sound 

system.  

no liability for Audio Visual equipment other than its own.  

Event Planning
Your personal Catering/Conference Services contact will complete all final 

details regarding your event. At the time final banquet event orders are 

presented, you shall review, approve and sign-off on the final details and 

estimated charges. Additional fees may apply for event changes made less 

than 48 hours in advance, extraordinary cleaning required by use of glitter, 

confetti or similar items, extension of actual service times or any additional 

services requested. Other than specifically stated in the approved menu, Hotel 

will not be responsible for any specific dietary requests or requirements. 

Concerns on the day of the event should be addressed to the banquet 

management on duty; this includes any change in room sets, meal times, meal 

counts, special requests, etc.  

Shipping and Handling
Your Catering/Conference Services contact must be notified in advance of any 

shipping arrangements. To ensure proper delivery, each item must be labeled 

as follows:

Crowne Plaza Minneapolis West

ATTN: (Name of your Catering/Conference Services Contact)

(Name and dates of your function)

3131 Campus Drive

Plymouth, MN 55441

The hotel will not accept C.O.D. packages. Materials should not be received 

more than two (2) days prior to the function, nor picked up more than two (2) 

days following the completion of your function. Any items stored prior to or after 

this are subject to additional storage fees of $25 per package per day or $75 

per pallet per day, billable to the Groups Master Account. Upon arrival, please 

see Conference Services to coordinate the location of your boxes. Hotel will 

gladly distribute your boxes to such location but will not be responsible for 

setup or breakdown of your materials. Hotel assumes no responsibility for 

packages damaged, lost or stolen. Any outgoing items will need to be 

coordinated with Conference Services. Packaging, labeling, and shipping of 

materials out of the hotel is the shipper’s responsibility.  
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The Crowne Plaza Minneapolis West will be happy to accept delivery and 

arrange for storage of your materials. Please note the following applicable fees:

- Box(es) under 50lbs. are $10.00 each. The first five (5) are complimentary. 

- Box(es) or case(s) over 50 lbs. and display box(es), poster(s), large tube(s), 

or oversized box(es) are $15.00 each.

- Small wooden crate(s) under 150lbs. are $75.00 each 

- Shrink wrapped pallet(s) and wooden crates over 150lbs (must be self-

contained and properly sealed) are $150.00 each  
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Day Meeting Packages

All the conference rooms at the Crowne Plaza Minneapolis West have filtered natural light, blackout screens, drop-down projection screens, built-in LCD projectors 

and dry erase boards. We will set the room with comfortable, ergonomic chairs and specially designed tables to allow for a clean, professional look. 

In an effort to facilitate successful meetings, our conference rooms were built with solid wall construction to ensure there will not be any distractions caused by other 

groups using our award-winning conference center. Unlike most hotels, we also offer you the talents and skills of our own IT & AV staff. 

For $90 (plus tax) per person per day, our Day Meeting Package (DMP) includes:

- Continental Breakfast and Continuous Morning Break (coffee, tea, soft drinks, juices, and waters, whole and prepared fruit, assorted pastries, breakfast bars and a 

Daily Chef’s special) 

- Award-Winning Europa Lunch Buffet (an array of salads, fresh vegetables, breads, deli meats, soup, at least two entrees, a starch, cooked vegetables, and desserts) 

- Continuous Afternoon Break (coffee, tea, soft drinks, juices, waters, whole and prepared fruit, assorted cookies, bars, candy, salty snacks and a Chef’s Snack of 

The Day)

- Dedicated conference meeting space  

- Audio Visual package (LCD projector, large screen, wireless Internet, two flip charts with pads and markers, and a powered podium) 

- Professional, on-site, A/V technical support 

- Dedicated Crowne Meetings Director 

- Conference Concierge Services 

- Complimentary use of our full service health and fitness club-The Plymouth Creek Athletic Club 

- Free parking adjoining the facility or valet parking for $5 

- Applicable service charges 

- Meeting Room Rental 

 

-----  5  ----- 11/19/2019



Breakfast
(Buffets includes freshly brewed coffee, specialty teas, assorted juices, milk and water)

Continental
Breakfast pastries, cream cheese, butter, jams and marmalade, whole 

and prepared fresh fruit 16.00  

All American Buffet
Sliced fresh fruit, scrambled eggs with sharp cheddar cheese, bacon 

and sausage links, hash brown potatoes, assorted breakfast pastries, 

butter, jams, and marmalades.

(Minimum 30 guests) 22.00  

Boundary Waters Brunch
Sliced fresh California fruits, garden salad with select dressings, 

scrambled eggs, bacon and sausage links, country style potatoes, 

sautéed fresh Atlantic salmon with a champagne sauce, Chef’s choice 

seasonal vegetables, assorted bakery fresh pastries and warm caramel 

rolls.

(Minimum 30 guests) 30.00  

Deluxe Kiosk Breakfast
Assorted pastries, croissants, bagels with cream cheese, muffins & jams. 

Whole & prepared fruits. Yogurts and cereal bars or granola bars. Chef’s 

Choice hot egg dish, breakfast meat & hot oatmeal. Coffee, assorted teas, 

juices, assorted soft drinks & sparkling waters. 22.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Breakfast
(Plated breakfast includes pastry basket, fresh fruit cup, freshly brewed coffee, specialty teas, orange juice, milk and water) 

Early Riser
Two scrambled eggs, hash brown potatoes and bacon. 18.00  

Potato-Crusted Vegetable Quiche
A gluten-free version of a breakfast classic, made with sautéed spinach, 

mushrooms and goat cheese. 18.00  

Raspberry & Cream Cheese Stuffed French 
Toast
Thick-sliced brioche bread stuffed with raspberry preserves and cream 

cheese, dipped into a cinnamon and nutmeg egg batter, grilled until 

golden. Served with sausage links or bacon. 18.00  

House-Smoked Salmon Eggs Benedict
Our popular house-smoked salmon served with poached eggs on top of 

a toasted English muffin, smothered in hollandaise sauce. Served with 

hash browns. 21.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Breakfast
Add these to any of our breakfast buffets.

Breakfast Sandwiches
Bacon, sausage or ham with scrambled eggs and American cheese on 

a flaky croissant 6.00  

Cheese Blintzes 
Served with wild berry compote and sour cream 6.50  

Biscuits & Sausage Gravy 
6.50  

French Toast, Pancakes or Waffles
Served with maple syrup 4.00  

Vegetarian Quiche or Quiche Lorraine 
6.00  

Smoked Salmon
25 servings 100.00 Per Order 

Egg Bake
with ham, bell peppers and cheddar cheese

20 servings 65.00 Per Order 

Omelet Station 
$100 chef fee per 90 minutes

Minimum 30 guests 10.00  

Scrambled Eggs
3.00  

Bacon, sausage links or ham
4.50  

Hash Browns 
3.00  

Hot Oatmeal
Served with brown sugar and dried fruits 3.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Breaks

Granola bars or cereal bars 
3.00 Per Each 

Assorted breakfast breads, pastries, 
donuts, English scones, fruit Danish, 
muffins or croissants

34.00 Per Dozen 

Assorted bagels 
Served with cream cheese 34.00 Per Dozen 

Yogurt cups 
3.00 Per Each 

Yogurt parfaits 
5.00 Per Each 

Protein Smoothies
Strawberry Banana and Mango Pineapple 6.00 Per Each 

Hard-boiled eggs 
3.00 Per Each 

Deviled eggs 
2.50 Per Each 

Dry cereal with milk 
3.00 Per Each 

Royal Cup Coffee, regular or decaf 
55.00 Per Gallon 

Iced tea, fruit punch, fruit juice, lemonade, milk, 
hot chocolate or hot apple cider

37.00 Per Gallon 

Hot tea 
3.00 Per Each 

Hot water 
25.00 Per Gallon 

Soft drinks or bottled water 
4.00 Per Each 

Bottled juices 
4.00 Per Each 

Powerade 
5.00 Per Each 

Red Bull 
5.00 Per Each 

2% or skim milk 
3.00 Per Each 

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Whole fresh fruit 
3.00 Per Each 

Sliced fresh fruit display
Served with yogurt dip

(Minimum 10 guests) 4.00 Per Person 

Popcorn assortment 
Includes butter, caramel and white cheddar cheese popcorn 4.50 

Per Person 

Assorted cookies and bars 
32.00 Per Dozen 

Assorted Ice Cream Novelties 
4.50 Per Each 

Pretzels 
20.00 Per Pound 

Snack mix 
25.00 Per Pound 

Trio of Spiced Nuts
To include curried cashews, smoked almonds & spicy 

peanuts 35.00 Per Pound 

Potato chips with French onion dip 
20.00 Per Pound 

Individual Bags of Chips
3.00 Per Each 

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Tortilla chips with salsa 
20.00 Per Pound 

Crowne Plaza warm caramel rolls
16 servings 65.00 Per Order 

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Breaks

Beverage Break
Selection of coffees, assorted teas, assorted juices, sodas and 

sparkling waters 12.00  

Morning Break
Breakfast pastries, cream cheese, butter, jams and marmalades, whole 

and prepared fruit, yogurt & cereal bars, selection of coffees, assorted 

teas, assorted juices, sodas and sparkling waters 17.00  

Afternoon Break
Selection of sweet bakery treats, savory snack & vegetable tray or other 

healthy options. Selection of coffees, assorted teas, assorted juices, 

sodas and water. Daily ice cream selections served in Kiosk. 15.00  

Build-Your-Own Trail Mix
Includes mixed nuts, pretzels, mini M & M’s & dried fruits 8.00  

Snack & Dip
Potato chips with dip, tortilla chips with salsa, assorted crackers with 

spinach dip 10.00  

Ice Cream & Sundae Bar
Assorted ice creams with butterscotch, strawberry, pineapple, & 

chocolate sauce. Assorted toppings to include: candy sprinkles & 

M&M’s, candy bar pieces, chopped nuts, sliced bananas, maraschino 

cherries and fresh whipped cream

(Minimum 15 guests)

10.50  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Soft Pretzel Station
Soft pretzels, served warm with beer cheese dipping sauce 12.00  

Protein Power Boost
Meat and cheese platter, mix of lavosh, croustades & crackers, trio of 

spiced nuts 12.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Lunch
Lunch buffets are to be served for a maximum of 90 minutes. Buffets include coffee, tea, milk & water and are prepared for groups of 30 people or more 

Sandwich Assortment
Assorted dollar sized sandwiches to include: roast beef, turkey, ham 

and tuna salad. Served with Italian pasta salad, fresh fruit, coleslaw and 

kettle chips. Assorted Cookies and bars for dessert. 24.00  

Hot Dish Buffet
Tater tot hot dish and Minnesota goulash. Served with turkey wild rice 

soup and bacon broccoli salad, glazed carrots, rolls & butter. Hot apple 

crisp with fresh whipped cream for dessert. 26.00  

Delicatessen Buffet
Sliced ham, turkey and roast beef, accompanied by lettuce, tomato, 

onion and assorted condiments, Vermont cheddar, baby Swiss cheese 

and dill Havarti, dollar buns and sliced bread. Served with freshly 

prepared fruit, garden salad with two salad dressings, Chef’s choice of 

two chilled compound salads, potato chips, and soup of the day. 

Assorted cookies and bars for dessert. 28.00  

Little Italy Buffet
Salad starters include traditional Caesar salad and Antipasto salad. 

Three entrees include fettuccini alfredo, spaghetti Bolognese and pesto 

primavera (vegan available). The buffet also includes garlic breadsticks 

and a Chef’s dessert buffet to include tiramisu. 30.00  

Conference Dining Buffet
Selected by our Executive Chef, this extensive lunch buffet is served in the 

Europa Dining Room and includes soup, build-your-own salad station & daily 

featured salads, fresh cut fruits & vegetables, delicatessen buffet for 

sandwiches with condiments, hot entree station (three choices daily), selection 

of complimenting starch & vegetable, and dessert station – a delicious 

selection of pies, tarts & cakes 27.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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South of the Border
Chipotle grilled chicken with roasted red pepper coulis, cilantro cream 

marinated pork loin and seared tilapia with pineapple pico de gallo; 

Served with Spanish rice and black beans. The buffet also includes 

garden greens with roast tomatoes, jalapenos, yellow peppers, pepper 

jack cheese and a tequila-agave vinaigrette. Chef’s Dessert Buffet 

featuring tres leches torte. 30.00  

Lakeside BBQ
Choice of BBQ or fried chicken, hamburgers, and grilled beer brats. 

Served with potato salad, coleslaw, fresh fruit, baked beans and corn on 

the cob sliced. Appropriate condiments include cheddar cheese, mayo 

and mustard. Assorted cookies and bars for dessert. 30.00  

Midwest Specialty Buffet
Traditional pot roast, country fried chicken and walleye almondine. 

Served with mini wedge salad, sliced fruit display, and chef’s choice of 

vegetable, starch and dessert buffet to include fruit pies. 30.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Lunch
Entrees include a garden salad or soup, Chef’s choice of accompaniments, 

fresh baked rolls, coffee, and tea, milk and one dessert selection

Classic Lasagna
Ala Bolognese with ricotta, parmesan and mozzarella cheeses. 

Meatless also available 25.00  

Mushroom and Spinach Risotto
Creamy risotto with wild mushrooms and sautéed spinach 25.00  

Sauteed Breast of Chicken
Parmesan cream and toasted pine nuts 25.00  

Chicken Minnesota
Filled with sausage, apples and wild rice stuffing, topped with a 

mushroom-tarragon veloute 27.00  

Turkey Scallopini
Served with lemon beurre blanc 25.00  

Island Roast Pork Loin
Served with curried apple chutney 26.00  

Sicilian Stuffed Pork Loin
With spinach, sun-dried tomatoes, basil and garlic, drizzled with 

marsala jus lie 28.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Roasted Sliced Sirloin
Served with a classic bordelaise sauce 26.00  

Luncheon Flat-Iron Steak
Topped with roasted garlic and parsley butter 28.00  

BBQ Seasoned Atlantic Salmon
Topped with mango chow chow 27.00  

Almond Crusted Walleye
Topped with lemon butter 27.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Lunch
Limit 3 selections. All items are available as plated or boxed. Condiments will be served on the side. 

All sandwiches are served with: individual bag of chips, whole fresh fruit, cookie, and soft drink or bottled water.

All salads are served with: a roll & butter, cookie and soft drink or bottled water.

Croissant Club
Smoked turkey, ham, bacon, crisp lettuce served on a flaky 

croissant 22.00  

Chicken & Pork Club
Grilled chicken and roasted pork loin with bacon, provolone cheese and 

tomato on grilled white bread 22.00  

Greek Chicken
Roast sliced chicken breast with hummus, feta cheese, tomato, 

marinated artichoke, cucumber and roasted red pepper on sour dough 

bread 22.00  

Grilled Veggie Wrap
ssorted grilled vegetables and housemade hummus wrapped in a 

spinach tortilla 22.00  

Chef's Salad
Mixed greens, smoked turkey, Virginia ham, Wisconsin cheddar, baby Swiss, 

tomato, cucumber, hard cooked eggs and alfalfa sprouts served with choice of 

dressing 22.00  

Classic Caesar Salad
Caesar salad topped with grilled chicken and garlic croutons 22.00  

Cobb Salad
Romaine and iceberg lettuce topped with grilled chicken, bleu cheese 

crumbles, avocado, bacon and tomato. Served with peppercorn ranch 

dressing 22.00  

Gathered Green Salad
Mixed greens, blue cheese, dried cranberries and shave apples with balsamic 

vinaigrette 22.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Roast Beef Sandwich
Shaved medium rare roast beer, Roma tomato, leaf lettuce and 

Wisconsin cheddar cheese served on dark rye 22.00  

Turkey & Swiss Wrap
Sliced turkey, Swiss cheese, shredded lettuce, tomatoes, black olives 

and pepperoncini served in a tortilla wrap 22.00  

Smoked Salmon
Smoked salmon with herb mayo, lettuce and tomato on rye 

bread 22.00  

Tuna Salad
Served with dill Havarti on a flaky croissant 22.00  

Wilted Spinach Salad
Fresh spinach wilted by roasted mushrooms, caramelized onion, macerated 

dried figs, tossed with a roasted shallot vinaigrette, garnished with a Brie 

cheese croustade 22.00  

Quinoa and Beet Salad
Mixed greens, roasted beets, goat cheese, quinoa and red wine 

vinaigrette 22.00  

Wedge Salad
Ice berg lettuce wedge with blue cheese, tomatoes, bacon, shaved red onion 

and roasted tomato vinaigrette 22.00  

Chop Chop Salad
Chopped romaine lettuce with salami, chicken, pepperoncini, diced tomato, 

cheddar cheese and choice of dressing 22.00  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Dinner
Entrees include Crowne Plaza house salad or soup, Chef’s choice of appropriate accompanying vegetables and starch when applicable, freshly baked breads 

with butter, coffee, tea, milk and one dessert selection

Build-Your-Own duet plate is available. An additional $3 will be added to the higher plate price.

Two entrée selections per meal are permitted, not including special dietary requests. If a third and fourth entree selection are made, there will be an additional 

charge of $2 per entrée.

Roasted Sliced Sirloin
Served with a classic bordelaise sauce 38.00  

Pork Medallions
Grilled and served with lingonberry demi-glaze 38.00  

Applejack Pork Loin
Slow roasted boneless loin of pork served with a toasted pecan and 

applejack butter 36.00  

Charbroiled Flat-Iron Steak
Served with garlic chive butter 40.00  

Grilled Ribeye Steak
Served with garlic chive butter 48.00  

Filet Mignon
Served with sauce Bordelaise 50.00  

Grilled Atlantic Salmon
Served with a tomato basil relish, mango chutney or blackberry 

glaze 38.00  

Sauteed or Grilled Chicken Breast 36.00  

Choose from the following sauces:  

PICCATA - Butter sauce with lemon and capers  

MARSALA - Brown Marsala glaze with mushrooms  

CHAMPAGNE - Creamy sauce made with champagne, topped 
with toasted almonds and slivered grapes  

ASIAGO - Grape tomatoes, toasted pine nuts and Asiago cream, 
sprinkled with fresh parsley  

CACCIATORE - Stewed tomatoes, bell peppers & green olives  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Seared Tilapia
Topped with pineapple salsa 38.00  

Coconut Fried Grouper
Served with sticky sauce 40.00  

Seared Mahi-Mahi
Topped with grilled pineapple and sun-dried cranberries 36.00  

Potato Crusted Walleye
Served with chive beurre blanc 40.00  

Prosciutto-Wrapped Shrimp
Served with basil-garlic remoulade 38.00  

Tournedos A La Crowne Plaza
Two medallions of beef tenderloin served with two shrimp scampi topped 

with bearnaise sauce 50.00  

Stuffed Chicken Breast 38.00  

Choose from the following:  

SALTIMBOCCA - Stuffed with prosciutto ham, sage and provolone 
with Parmesan pepper cream sauce  

MINNESOTA - Stuffed with apples, sausage and wild rice with a 
mushroom-tarrogon veloute  

FLORENTINE - Stuffed with spinach and onions, topped with 
Havarti mornay sauce  

Vegetarian Entree 30.00  

Choose from the following:  

PESTO RAVIOLI - Served with a basil cream sauce and toasted 
pine nuts  

BUTTERNUT SQUASH RAVIOLI (GF) - Served with a buttery 
cream sauce, walnuts, blue cheese and roasted tomatoes  

FETTUCCINI ALFREDO  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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VEGETARIAN LASAGNA - Served with mozzarella, provolone, 
Parmesan and ricotta cheese and marinara sauce  

RATATOUILLE - Roasted zucchini, yellow squash, bell peppers, 
onions, eggplant and tomatoes. Served with chef's choice 
starch.  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Dinner
All Signature Buffets are served with freshly baked rolls, butter, Chef’s Choice dessert buffet, coffee, tea and milk.  

Served for a maximum of 90 minutes and available for 30 people or more.

Signature Buffet #1
Crowne Plaza house salad with your choice of dressing 

Italian pasta salad with fresh vegetables and asiago cheese

Chicken piccata with lemon caper butter

Braised pot roast 

Yukon mashed potatoes

Buttered green beans and carrots 42.00  

Signature Buffet #2
Spinach salad with strawberries, candied almonds and goat cheese with 

mango vinaigrette

German potato salad

Sautéed chicken breast with artichoke butter

Roast pork loin with pear craisin salsa

Seared tilapia with pineapple salsa 

Saffron rice pilaf

Cauliflower, broccoli, and carrot medley 44.00  

Signature Buffet #3
Classic Caesar salad

Tomato, fresh mozzarella salad with Italian dressing 

Champagne chicken with toasted almonds and slivered grapes served 

with a champagne cream

Roast sliced sirloin of beef

Grilled Atlantic salmon with Chef’s choice of sauce  

Sliced red skin potatoes with hint of dill

Baby carrots & asparagus 46.00  

BBQ Dinner Buffet
2 starters/salads, 2 entrees: 37 per person

3 starters/salads, 2 entrees: 38 per person

2 starters/salads, 3 entrees: 40 per person

3 starters/salads, 3 entrees: 44 per person  

STARTERS/SALADS
- Traditional cole slaw 
- Potato salad (traditional or Southwest) 
- Italian pasta salad 
- Fresh fruit medley  

ENTREES
- BBQ baby back ribs 
- Grilled salmon filet with lemon pepper 
- BBQ boneless pork chops 
- BBQ or fried chicken 
- Grilled hamburgers 
- Grilled beer brats  

All BBQ dinner buffets include:
- Baked potato halves with sour cream and butter 
- Fresh corn on the cob 
- Boston baked beans 
- Choice of 2 desserts: Warm apple crisp, peach cobbler or 
assorted ice cream novelties  

Live chef available for outdoor grilling. An additional chef fee of 

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Signature Buffet #4
Baby wedge salad with bleu cheese dressing

Roasted vegetable salad with pesto vinaigrette 

Assorted fresh fruits and berries

Roast breast of chicken with sun dried tomato cream

Chef-carved prime rib of beef with au jus and creamy horseradish ($100 

chef fee)

Sauteed mahi mahi crevette with shrimp cream sauce

Red skin mashed potato with sour cream and chives

Chef’s choice of vegetables 48.00  

Signature Buffet #5
Assorted mesclun greens with candied pecans, gorgonzola cheese, 

craisins and red wine vinaigrette

Pasta primavera salad

Sliced fresh fruits & berries

Grilled breast of chicken with smoked tomato coulis 

Chef-carved New York sirloin with smoky horseradish and cabernet 

mushroom demi ($100 chef fee)

New England crab-crusted cod with sherry cream sauce

Red skin mashed potato with sour cream and chives

Chef’s choice of vegetables 50.00  

$100 per 90 minutes will be applied.  

All pricing is per person, unless noted otherwise. Prices are exclusive of 24% taxable service charge and sales 
tax, currently 7.525% 
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Dinner
Our talented Executive Chef will gladly pair your chosen entree(s) with complimenting accompaniments, however you are welcome to select them yourself 

from the options listed here.

Salads  

GARDEN SALAD (Included with entree)
Mixed greens, tomatoes, carrots, cucumber and croutons. 
Served with choice of dressing  

CAESAR SALAD 
Hearts of romaine lettuce, Parmesan cheese and garlic 
croutons tossed in Caesar dressing 3.00  

STRAWBERRY FIELDS 
Baby spinach and mesclun greens, strawberries, candied 
almonds and goat cheese with mango vinaigrette 4.00  

Starches  

Sliced red skin potatoes with a hint of dill  

Wild rice pilaf  

Skin on mashed potatoes with sour cream and chives  

Roasted garlic Yukon mashed potatoes  
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Roasted sweet potato puree  

Vegetables  

Honey glazed carrots with golden raisins  

Green beans with red peppers  

Squash medley with red onions and red bell peppers  

Steamed broccoli with red pepper  

Fresh asparagus with lemon and roasted red peppers  
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Dinner
Plated desserts can be chosen for lunch or dinner. One dessert choice is included with your entrée. Enhance your plated dinner with a Chef’s Choice Dessert 

Buffet at $7 additional per person

Raspberry White Chocolate Cheesecake
With a chocolate Oreo crust  

Mocha Cake
Mocha cake with a cappuccino buttercream  

Champagne Cake
Light sponge cake layered with white chocolate frosting  

Raspberry Sherbet
Served with a sugar wafer  

Flourless Chocolate Torte
Garnished with whipped cream and fresh fruit  

Carrot Cake
Topped with classic cream cheese frosting  

New York Style Cheesecake
Served with your choice of strawberry, raspberry or chocolate topping  

Tiramisu
Sponge cake soaked in coffee and Marsala wine, layered with 

mascarpone cheese and grated chocolate  
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Pumpkin Cheesecake
With gingersnap crust  

Caramel Apple Pie
Topped with fresh cinnamon whipped cream  

Peanut Butter Pie
Smooth peanut butter filling topped with whipped cream on a graham 

cracker crust  

Derby Pie
Chocolate and pecans in a pastry dough crust  

Fruit Tart
Seasonal fresh fruit with cream cheese filling and a shortbread crust  
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Receptions
50 servings per display, price per display

Guacamole Display
Fresh avocados with chopped onion, chilies and tomatoes, served with 

tri-color tortilla chips and salsa 175.00  

Grecian Bread & Vegetables
Vegetable sticks, grilled pita bread, seasonal hummus and marinated 

olives 175.00  

Fresh Vegetable Display
An assortment of market fresh vegetables to include: tri-color carrots, 

carnival cauliflower, radish and sweet peppers. Served with spinach 

dip. 175.00  

Grilled Vegetable Platter
Summer squash, tomatoes, Bermuda onions, mushrooms and 

asparagus, drizzled with balsamic vinaigrette 200.00  

Raspberry Baked Brie En Croute
Brie cheese topped with raspberry preserves baked in a delicate French 

pastry, accompanied with French baguettes and imported 

crackers 200.00  

Fresh Fruit Platter
Sliced honeydew, cantaloupe, pineapple and assorted berries, served 

with a honey yogurt dip 185.00  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Display of Cheeses
Assorted imported and domestic cheeses served with cracker 

assortment 250.00  

Parmesan Crusted Spinach and Artichoke 
Au Gratinee
Creamy spinach & artichoke dip, served with sliced French bread. Add 

lump crab $45. 250.00  

Beer Cheese Fondue
Served with warm pretzel sticks 200.00  

Charcuterrie & Cheese Display
Capicola, prosciutto, smoked pork loin, rope sausage plus 3 MN 

cheeses, crisps & bread, whole grain mustard, lingonberry preserves, 

cornichons, garnished with dried fruits & nuts 300.00  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Receptions
50 pieces per order, priced per order. These items can be used for butler style of service. An additional butler fee of $50.00 per butler will be applied, one 

butler per 75 guests.

Canapes of Beef Tenderloin
Seared sliced tenderloin on a horseradish crostini 225.00  

Tomato & Basil Bruschetta
Toasted Italian bread with tomato basil relish, garnished with Parmesan 

cheese 150.00  

California Rolls
Sushi rice and imitation crab, avocado and cucumber in a Nori wrap, 

served with wasabi, pickled ginger and soy sauce 200.00  

Chilled Shrimp Cocktail
Served with lemon wedges and cocktail sauce 225.00  

Caprese Skewers
Cherry tomato, fresh mozzarella and basil with balsamic 

glaze 175.00  

Chocolate Dipped Pineapple or Strawberries
Fresh fruit dipped in white and dark chocolate 150.00  

Smoked Salmon Rosette
On a cucumber slice with sour cream dill 175.00  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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MIni Lobster Roll
200.00  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Receptions
50 pieces per order, priced per order. These items can be used for butler style of service. An additional butler fee of $50.00 per butler will be applied, one 

butler per 75 guests.

Housemade Meatballs
Tossed in a New Orleans BBQ, Swedish, Sweet Thai or Marinara 

sauce 175.00  

Sliders
Choice of beef, grilled chicken, BBQ pork or chick-pea farro patties. 

Served with lettuce, tomato and cheddar cheese 195.00  

Mini Cuban Sandwiches
Pulled pork, ham, Swiss cheese, pickle and yellow mustard on a sweet 

Hawaiian roll 195.00  

Hot Wings
Choice of buffalo, Caribbean jerk or Korean BBQ 175.00  

Vegetable Spring Rolls
Served with orange fire sauce 150.00  

Asiago Chicken Skewers
Served with pesto aioli dipping sauces 200.00  

Chicken Satay
Served with Thai peanut sauce 200.00  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Beef Brochette
Skewered flank steak with housemade steak sauce 190.00  

Prosciutto Florentine Mushrooms
Stuffed with shaved prosciutto, feta cheese and spinach 200.00  

Arancini
Crispy wild mushroom risotto balls 180.00  

Reuben Wontons
The Reuben classic in a delightful crisp wonton 190.00  

Spanakopita
Spinach and feta cheese wrapped in Greek phyllo pastry 175.00  

Miniature Beef Wellingtons
Savory beef tenderloin and mushroom duxelle sauce baked in a delicate 

French pastry 250.00  

Bacon Wrapped Scallops
Served with grilled pineapple wedges 225.00  

Breaded Walleye Fingers
Served with garlic remoulade 225.00  

Coconut Shrimp
Prepared in house with a spicy mango lime dip sauce 225.00  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Receptions

Carving Stations
Silver dollar rolls and accompanying condiments served with all carving 

stations. An additional chef carving fee of $100 per 90 minutes will be 

applied.  

Chipotle-Rubbed Pork Loin w/ cilantro cream (Serves 50)
250.00  

Roasted Turkey Breast w/ cranberry sage mayonnaise 
(Serves 40) 225.00  

Virginia Pit Ham w/ a Coca-Cola, dijon & brown sugar rub 
(Serves 50) 250.00  

Prime Rib w/ house seasoning (Serves 40) 250.00  

Garlic & Herb Crusted Beef Tenderloin (Serves 25) Market 
Price  

Late Evening Additions
50 servings per order, priced per order.  

ASSORTED PIZZAS
A variety of house-made pizzas served with Parmesan cheese and 
dried chili flakes. Price per 12" pizza. 13.00  

ASSORTED DELI MEATS & CHEESE
Served with condiments, sliced rolls and kettle chips to make small 
sandwiches 225.00  

WING DINGS
Boneless chicken wings with buffalo, teriyaki or BBQ 
sauce 100.00  

WHITE CHEDDAR CHEESE CURDS 100.00  

CHOCOLATE DIPPED STRAWBERRIES 150.00  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Reception Stations
Hors d’oeuvre sized portions; dinner portions may be purchased for an 

additional $12.50 per person. These stations are designed to 

accompany your hors d’oeuvre reception presentation.  

PASTA STATION
Farfalle and tri-colored tortellini pastas, tossed with your 
choice of julienne sweet peppers, broccoli, artichoke, black 
olives, chicken, Italian sausage and baby shrimp, marinara 
and alfredo sauces with minced garlic and parmesan 
cheese. Served with soft bread sticks. 18.00  

STREET TACO STATION
Beef barbacoa, pork carnitas and chicken tinga, 
accompanied with cotija cheese, sour cream and salsa. 
Served with warm corn and flour tortillas. 19.00  

DUTCH OVEN STATION
Elk chili with sour cream & cheese curds and turkey & root 
vegetable stew topped with a mini biscuit. 18.00  

COOKIES & MILK OR COFFEE 200.00  

ICE CREAM AND SUNDAE BAR
Assorted ice creams with butterscotch, strawberry, pineapple, & 
chocolate sauce. Assorted toppings to include: candy sprinkles & 
M&M’s, candy bar pieces, peanuts, sliced bananas, maraschino 
cherries and fresh whipped cream
(Minimum 15 guests, Charged per person) 10.50  

ASSORTED SNACKS
- Potato chips with French onion dip / 20 per pound 
- Tortilla chips with salsa / 20 per pound 
- Pretzels / 20 per pound 
- Snack mix / 25 per pound 
- Trio of spiced nuts (curried cashews, smoked almonds & spicy 
peanuts) / 35 per pound
- Popcorn assortment / 4.50 per person  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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SALAD STATION
Gathered Green Salad - cranberry, blue cheese, apple, 
candied walnut, mesclun greens with maple & sherry 
vinaigrette.
MN Salad - Spinach & romaine lettuce, goat cheese, bacon, 
tomato, red onion, cucumber, croutons with balsamic 
vinaigrette. 18.00  

ASIAN STATION
(Choice of 3) Crab Rangoon, coconut shrimp, steamed pork 
potstickers, California rolls or sweet chili lime chicken 
wings 10.00  

BUILD-YOUR-OWN-ASIAN BOWL
Quinoa, farro & coconut rice topped with a variety of sautéed 
vegetables. Add beef or chicken for $4 per person

12.00  

FONDUE STATION
Beer & cheddar cheese, bacon, gorgonzola & spinach, and 
gruyere & Gouda sauces. Pretzel rolls, fried lefse chips, 
pickle, roasted mushroom and asparagus 20.00  

PAELLA STATION
(Choice of 2): Seafood (shrimp, mussels, clams, scallops & 
chorizo), Farmer (chicken, pulled pork, chorizo) or Vegan 
(roasted tomatoes, asparagus, mushrooms, peas) 25.00  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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S'MORES STATION
The classic combination of graham crackers, marshmallows 
and Hershey’s milk chocolate bars. Roasting sticks included. 
An additional fire pit fee of $150 will be applied. 6.00  

NACHO STATION
A self-serve nacho bar is setup for guests to enjoy at a late 
hour. Tortilla chips, guacamole, salsa, sour cream, warm 
nacho cheese, chopped onions, green peppers, olives, 
tomatoes and jalapenos.
.. Add seasoned ground beef / 9.50 per person
.. Add seasoned grilled chicken / 10.50 per person 7.50  

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Bar and Wine
There are many options available to you for the service of your selected beverages. Your catering representative will be happy to discuss what beverage 

options will best suit your event.

Host Bar
The total cost of beverages served based on consumption plus tax and 

service charge is applied to the banquet bill, which is presented to the 

host(s).  

Combination Bar
When you decide to provide selected beverages on a host basis, and 

your guests may purchase other items. You may also elect to have 

items at the bar hosted for a period of time, such as the social hour prior 

to dinner, then change to a cash basis bar.  

Dinner Wine Service
This is a wonderful compliment to any celebration. Our staff will serve 

bottles of the hosted wine of your choice during the dinner.  

Beverage Policies
- A $150.00 set-up fee will be applied per bartender, regardless of sales. 

- Hotel policy states no one will be served without valid identification. 

- Each guest will be served no more than one alcoholic beverage at a 

time.

- We will provide one bartender for every 130 guests. 

- All beverages served are to be provided by the Crowne Plaza Hotel. No 

outside beverages will be allowed in the banquet area.

- A 10.025% state liquor tax and a 24% service charge will apply to 

Cash Bar
Your guests are responsible for the purchase of their own beverages. The cash 

bar prices are inclusive of state taxes.  

Drink Tickets
This is a popular way to provide a wide variety of beverages while still setting 

limits for the quantity of alcoholic beverages consumed. It also is nice when 

you are working within a specific budget. Tickets (drinks) are charged at regular 

host prices, based on consumption.  

Wine & Beer Captain's Bar
There is no bartender, guests serve themselves. Staff is available to stock the 

bar as needed. A $65.00 set-up fee will be applied, regardless of sales. An 

attended captain’s bar with bartender is a $100.00 fee. Bar includes: wine, 

beer, sodas, wine coolers, and bottled water.  
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hosted beverages.
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Bar and Wine

Domestic Beer, Bottled
Michelob Golden Light, Michelob Ultra, Budweiser, Bud Light, Miller Lite, 

Coors Light, Grain Belt Premium, Mike’s Hard Lemonade, 

O’Douls 5.00  

Domestic Beer, 16-gallon keg
Approx. 140 10-oz glasses 395.00  

Import / Premium Beer, Bottled
Newcastle, Leinenkugel’s Honeyweiss, Heineken, Samuel Adams, 

Amstel Light, Corona, Blue Moon, Summit EPA, Stella Artois, Angry 

Orchard 6.00  

Import / Premium Beer, 16-gallon keg
Approx. 140 10-oz glasses  

House Wine, glass
Canyon Road, California – Cabernet, Merlot, Chardonnay and White 

Zinfandel 6.00  

Call Brands
Pinnacle Vodka, Beefeater Gin, Bacardi Silver Rum, Captain Morgan 

Spiced Rum, Christian Bros Brandy, Windsor Canadian Whiskey, Jim 

Beam Bourbon Whiskey, Dewar’s Scotch Whiskey 6.00  

Soft Drinks
Coke Products 3.75  

Juices
Choices include orange, cranberry, pineapple and grapefruit juices 3.75  

Unlimited Soda Package
up to 200 guests 500.00  

All pricing is per drink, unless noted otherwise. Prices are exclusive of 24% taxable service charge and liquor tax, 
currently 10.025% 
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Premium Brands
Absolut Vodka, Tito’s Vodka, Tanqueray Gin, Korbel Brandy, Jose 

Cuervo Tequila, Malibu Coconut Rum, Bacardi Silver Rum, Bacardi 

Limon Rum, Jack Daniel’s Whiskey, Canadian Club Whiskey, Jameson 

Irish Whiskey, Johnnie Walker Red Scotch Whiskey, Crown Royal 

Canadian Whiskey 7.00  

Top Shelf Brands
Grey Goose Vodka, Ketel One Vodka, Bombay Sapphire Gin, Makers 

Mark Bourbon Whisky, Johnnie Walker Black Scotch Whiskey, 

Glenlivet 12 year old Scotch Whisky, Patron Silver Tequila 8.00  

Cordials
Kahlua, Baileys, DiSaronno Amaretto, Grand Marnier 7.00  

Long-Pour Cocktails
i.e. Martinis and Manhattans (Add $1)  

Specials
i.e. Long Island Iced Tea or Colorado Bulldog (Add $2)  

All pricing is per drink, unless noted otherwise. Prices are exclusive of 24% taxable service charge and liquor tax, 
currently 10.025% 
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Bar and Wine

Domestic Beer, Bottled
Michelob Golden Light, Michelob Ultra, Budweiser, Bud Light, Miller Lite, 

Coors Light, Grain Belt Premium, Mike’s Hard Lemonade, 

O’Douls 5.25  

Import / Premium Beer, Bottled
Newcastle, Leinenkugel’s Honeyweiss, Heineken, Samuel Adams, 

Amstel Light, Corona, Blue Moon, Summit EPA, Stella Artois, Angry 

Orchard 6.25  

House Wine, glass
Canyon Road, California – Cabernet, Merlot, Chardonnay and White 

Zinfandel 6.25  

Call Brands
Pinnacle Vodka, Beefeater Gin, Bacardi Silver Rum, Captain Morgan 

Spiced Rum, Christian Bros Brandy, Windsor Canadian Whiskey, Jim 

Beam Bourbon Whiskey, Dewar’s Scotch Whiskey 6.25  

Premium Brands
Absolut Vodka, Tito’s Vodka, Tanqueray Gin, Korbel Brandy, Jose 

Cuervo Tequila, Malibu Coconut Rum, Bacardi Silver Rum, Bacardi 

Limon Rum, Jack Daniel’s Whiskey, Canadian Club Whiskey, Jameson 

Irish Whiskey, Johnnie Walker Red Scotch Whiskey, Crown Royal 

Canadian Whiskey 7.25  

Soft Drinks
Coke Products 4.00  

Juices
Choices include orange, cranberry, pineapple and grapefruit juices 4.00  

All prices are inclusive of state taxes.  
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Top Shelf Brands
Grey Goose Vodka, Ketel One Vodka, Bombay Sapphire Gin, Makers 

Mark Bourbon Whisky, Johnnie Walker Black Scotch Whiskey, 

Glenlivet 12 year old Scotch Whisky, Patron Silver Tequila 8.25  

Cordials
Kahlua, Baileys, DiSaronno Amaretto, Grand Marnier 7.25  

Long-Pour Cocktails
i.e. Martinis and Manhattans (Add $1)  

Specials
i.e. Long Island Iced Tea or Colorado Bulldog (Add $2)  

All prices are inclusive of state taxes.  
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Bar and Wine

Red Wines
Canyon Road Cabernet, California / 28

Canyon Road Merlot, California / 28

Drumheller Merlot, Washington / 30

Murphy-Goode Merlot, California / 34 

Columbia Crest Grand Estates Cabernet Sauvignon, Columbia Valley, 

WA / 30

Bonanza by Wagner Cabernet Sauvignon, California / 38

Conundrum Red Blend, California / 38

Imagery Pinot Noir, California / 38

Anko Malbec, Argentina / 40  

Champagne Punch
50.00 Per Gallon 

White Wines
Canyon Road Chardonnay, California / 28

Canyon Road White Zinfandel, California / 28

Charles Smith Eve Chardonnay, Washington / 30

Cambria Katherine's Vineyard Chardonnay, Santa Maria, CA / 38

Kim Crawford Sauvignon Blanc, New Zealand / 46

Dreaming Tree Sauvignon Blanc, California / 38

Ecco Domani Pinot Grigio, Italy / 30

Joey Tensley "Essential" White Blend, Central Coast / 38

Corvidae Riesling, Columbia Valley, WA / 34  

Bubbles and Roses
La Marca Prosecco, Italy / 38

Chandon Brut Sparkling, California / 46

Erath Rose, Oregon / 38

Sparkling Cider / 22

(Non-alcoholic)  

All pricing is per bottle, unless noted otherwise. Prices are exclusive of 24% taxable service charge and liquor tax, 
currently 10.025% 
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Audio Visual

Complete Screen Projector Package (Board 
Rooms, Conference Rooms & Studios)
Drop-down projection screen, LCD projector, HDMI connection & power 

strip for your laptop. Add $300 for dual screen projection 

package. 350.00  

Complete Screen Projector Package 
(Regency Room)
Drop-down projection screen, 7000 lumen LCD projector, HDMI 

connection & power strip for your laptop. Add $300 for dual screen 

projection package. 450.00  

Tripod Screen Projector Package
8’ tripod projection screen & skirt, LCD projector, HDMI connection, 

skirted projector table & power strip for your laptop. 400.00  

LCD Help Package
Drop-down or tripod projection screen & skirt, skirted projector table & 

power strip for your projector. 125.00  

42" LCD Display Package
42” flat-screen TV with remote mounted on skirted rolling cart with HDMI 

connection & power strip. 200.00  

Microphone Package
Wireless handheld or lapel microphone kit or wired podium microphone, 

mixer and audio patch. Add $80 for each additional microphone per 

room. 105.00  

Laptop Audio Package

Wireless Internet
Complimentary  

Hardwired Internet
$75 for first line. Add $25 each additional line per room.  

Standing or Table-Top Podium
Complimentary  

Confidence Monitor
200.00  

Presentation Laptop
195.00  

Wireless Presenter
30.00  

Polycom Speakerphone
125.00  

Polycom Microphone Extensions (2)
15.00  

Power Strip & Extension Cord 
15.00  

Charging Station 

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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3.5mm connection, audio patch & DI box. 55.00  

Portable Audio Package
One wireless handheld microphone, one powered speaker on stand with 

mixer. Add $80 for each additional speaker. 175.00  

Web-Casting Package
Broadcast your presentation to remote attendees.

Starting at $200  

Attendee Power Package
Starting at $125  

Uplighting Package
(Up to 8 lights) 250.00  

50.00  

Flipchart with Standard Paper & Markers 
40.00  

Flipchart w/ 3M Post-It Paper & Markers
60.00  

Easel 
10.00  

Pipe & Drape 
(per linear foot) 17.00  

3’ x 4’ Portable Whiteboard with Markers 
15.00  

Dedicated AV Technician
- Weekday, 7am – 5pm / $60 per hour (minimum 4 hours) 

- After 5pm or weekend / $80 per hour (minimum 4 hours) 

Prices are exclusive of 24% taxable service charge and sales tax, currently 7.525% 
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Weddings

QUESTIONS??

Contact us today to check availability or to schedule at tour!

myevent@cpplymouth.com OR (763) 559-6600 ext. 6169

~~~

All Wedding Packages at the Crowne Plaza Minneapolis West include:

PROFESSIONAL STAFF – Our catering staff is waiting to assist you in creating an unforgettable event for you and your guests. From your first visit until your last 

guest leaves, you’ll be surrounded by our exceptional “Journey To Be the Best” service and the personal care that will make this the wedding of your dreams. 

COMPLIMENTARY WHITE TABLE LINENS AND NAPKINS – The classic look of floor-length or 8-point white tablecloths are available to you at no charge. While the 

hotel does not charge any setup fee for our banquet spaces, we do work with Festivities to provide all specialty table linens for our events. With that in mind, they have 

provided our hotel with a generous discount on the poly linens and napkins.

WHITE TAFFETA TABLE SKIRTING – Picture the graceful look of the tables needed for your wedding party, cake, gifts and guest book dressed in shiny white satin. 

CENTERPIECES – All guest tables will be provided with a complimentary centerpiece, votive candles and attractive framed table numbers (if needed). 

CHINA PLACE SETTINGS – Beautiful place settings with our Villeroy & Boch china. 

COMPLIMENTARY CAKE CUTTING AND SERVICE – Our staff will cut and serve your wedding cake provided by your cake vendor. 

ROOM RENTAL – Your event space is complimentary, with space available for up to 300 people, with a minimum food and beverage purchase. All dining tables, 

chairs, tables needed for the cake, guest book, gifts and place cards are included.

DANCE FLOOR AND RISER – Provided at no charge because we know you’ll need a dance floor and risers. 

MICROPHONE - A handheld microphone is included complimentary for your toasts and speeches. 
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SPECIAL GUESTROOM RATES – We will offer your party a special guestroom rate, so after the event your guests may simply take the elevator home to a 

comfortable bed.

PERSONALIZED RESERVATION CARDS – Cards that can be inserted in your invitations. The cards include guestroom reservation information and a convenient map 

of the hotel.

COMPLIMENTARY SELF-PARKING – Valet parking is available for $5 per vehicle. 

COMPLIMENTARY AFTER HOURS SPACE – After the banquet space closes, we will provide you an area to keep the party going at no extra charge. 

GUESTROOM AND BREAKFAST – The bridal couple will enjoy a complimentary Diplomat Suite and their choice of a buffet breakfast served in our dining room or 

room service.

COMPLIMENTARY GIFT OPENING SPACE – Finally, we offer a complimentary room to use for gift opening the next morning. 

IHG BUSINESS REWARDS POINTS - Earn 3 points for each dollar you spend on your wedding and guest rooms!  
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Weddings
All packages include: Fresh baked rolls & butter, freshly brewed coffee, tea & milk with dinner.

$40 per person

Two Stationary Hors d’oeuvres
Grecian Bread and Vegetables

Fresh Vegetable Display

Raspberry Baked Brie en Croute

Fresh Fruit Platter

Display of Cheeses  

2-Course Plated Dinner
Choice of House or Caesar Salad

Choice of up to two entrees:

Champagne Chicken

Sautéed chicken breast with a creamy champagne sauce, topped with 

toasted almonds and slivered grapes. Accompanied by wild rice pilaf 

with almonds and green beans with red peppers.

Apple Jack Pork Loin 

Slow roasted boneless loin of pork served with toasted pecan and 

applejack butter. Accompanied by roasted red skin potatoes and honey 

glazed carrots.

Charbroiled Flat-Iron Steak (GF)

Served with garlic chive butter. Accompanied by skin-on mashed 

potatoes with sour cream & chives and green beans with red peppers.

Grilled Atlantic Salmon (GF)

Served with blackberry glaze. Accompanied by Saffron rice pilaf and 

buttered broccoli with cherry tomatoes.

Unlimited sodas all night

GF– Can be prepared Gluten Free, V– Vegetarian 

All Pricing is per person, unless otherwise noted. Prices are exclusive of 24% taxable service charge and sales 
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Prosciutto Wrapped Shrimp

Served with linguini pasta in a basil-garlic remoulade.

Pesto Ravioli (V)

Served with a basil cream sauce & toasted pine nuts  

GF– Can be prepared Gluten Free, V– Vegetarian 

All Pricing is per person, unless otherwise noted. Prices are exclusive of 24% taxable service charge and sales 
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Weddings
All packages include: Fresh baked rolls & butter, freshly brewed coffee, tea & milk with dinner.

$62 per person

Two Butler Passed Hors d’oeuvres
Grilled Chicken Crostini (Cold)

Tomato & Basil Bruschetta (Cold)

Caprese Skewers (Cold)

Bourbon Street Meatballs (Hot)

Beef Brochette (Hot)

Beef or Chicken Satay (Hot)

Vegetable Spring Rolls (Hot)

One-Hour Hosted Bar with Call & Premium 
Brands 
Sodas & Bartender Fee Included  

One Wine Pour with Dinner
Featuring Canyon Road Wines  

GF– Can be prepared Gluten Free, V– Vegetarian 

All Pricing is per person, unless otherwise noted. Prices are exclusive of 24% taxable service charge and sales 
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2-Course Plated Dinner
Choice of House or Caesar Salad

Choice of up to two entrees:

Chicken Piccata 

Sauteed chicken breast drizzled with a lemon-butter sauce & capers. 

Accompanied by wild rice pilaf with almonds and summer squash 

medley.

Chicken Minnesota 

Chicken breast stuffed with apples, sausage and wild rice with a 

mushroom-tarragon veloute. Accompanied by sliced red potatoes with 

dill and green beans with baby carrots

Charbroiled Flat-Iron Steak (GF)

Served with garlic chive butter. Accompanied by skin-on mashed 

potatoes with sour cream & chives and green beans with red peppers.

Roasted Sliced Sirloin

Served with a classic bordelaise sauce. Accompanied by roasted garlic 

Yukon mashed potatoes and a broccoli/cauliflower medley.

Grilled Atlantic Salmon (GF)

Served with blackberry glaze. Accompanied by Saffron rice pilaf and 

buttered broccoli with cherry tomatoes.

Ratatouille (V)

Roasted zucchini, yellow squash, bell peppers, onions eggplant and 

tomatoes. Served with Chef's choice starch.  

GF– Can be prepared Gluten Free, V– Vegetarian 

All Pricing is per person, unless otherwise noted. Prices are exclusive of 24% taxable service charge and sales 
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Weddings
All packages include: Fresh baked rolls & butter, freshly brewed coffee, tea & milk with dinner.

$82 per person

Three Butler Passed Hors d’oeuvres
Tomato & Basil Bruschetta (Cold)

Chilled Shrimp Cocktail (Cold)

Caprese Skewers (Cold)

Arancini (Hot)

Beef Brochette (Hot)

Miniature Beef Wellingtons Hot)

Coconut Shrimp (Hot)  

2-Course Plated Dinner
Choice of House, Caesar or Strawberry Fields Salad

Choice of up to two entrees:

Champagne Chicken

Sautéed chicken breast with a creamy champagne sauce, topped with 

toasted almonds and slivered grapes. Accompanied by wild rice pilaf 

with almonds and green beans with red peppers.

Chicken Minnesota 

Chicken breast stuffed with apples, sausage and wild rice with a 

mushroom-tarragon veloute. Accompanied by sliced red potatoes with 

dill and green beans with baby carrots

Grilled Ribeye Steak

Served with garlic chive butter. Accomplished by roasted sweet potato 

puree and fresh asparagus with lemon and roasted red peppers.

Filet Mignon (GF)

One-Hour Hosted Bar with Call & Premium 
Brands 
Sodas & Bartender Fee Included  

One Wine Pour with Dinner
Featuring Canyon Road Wines  

One Champagne Toast with Dinner
Featuring Sparkling Freixenet Brut Cava  

GF– Can be prepared Gluten Free, V– Vegetarian 

All Pricing is per person, unless otherwise noted. Prices are exclusive of 24% taxable service charge and sales 
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Served with Bordelaise sauce. Accompanied by rosemary roast chunked 

Yukons and asparagus with lemon & roasted red peppers.

Potato Crusted Walleye

Served with chive beurre blanc. Accompanied by basmati rice with 

vegetables and buttered broccoli with cherry tomatoes

Grilled Atlantic Salmon (GF)

Served with blackberry glaze. Accompanied by Saffron rice pilaf and 

buttered broccoli with cherry tomatoes.

Tournedos a la Crowne Plaza

Two medallions of beef tenderloin served with two shrimp scampi topped 

with bearnaise sauce.

Butternut Squash Ravioli (GF/V)

Served with butter cream sauce, walnuts, bleu cheese and roasted 

tomatoes.  

Choice of One Late Night Snack Station
Boneless Wings & White Cheddar Cheese Curds

Nacho Station

Pizza Station  

GF– Can be prepared Gluten Free, V– Vegetarian 

All Pricing is per person, unless otherwise noted. Prices are exclusive of 24% taxable service charge and sales 
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Weddings
All dinner buffets are served with rolls & butter, coffee, tea, and milk and available for a maximum of 90 minutes 

Adore Package: $50

Cherish Package: $70

Unforgettable Package: $90

Please select two from each category

Salads
- House Salad 

- Caesar Salad 

- Caesar Pasta Salad 

- Italian Pasta Salad with Fresh Vegetables & Asiago Cheese 

- Cabbage Waldorf Salad 

- Strawberry, almond, spinach salad with mango vinaigrette 

- Tomato and fresh mozzarella salad with Italian Dressing 

- Roasted Vegetable Salad with Pesto Vinaigrette  

Entrees
- Chicken Piccata with Lemon & Capers 

- Braised Pot Roast 

- Sautéed Chicken Breast with Artichoke Butter 

- Seared Tilapia with PIneapple Salsa 

- Champagne Chicken with Toasted Almonds and Slivered Grapes 

served with a champagne cream sauce

- Roast Sliced Sirloin of Beef 

- Grilled Atlantic Salmon with Chefs Blackberry Gaze 

- Roast Breast of Chicken with Sun Dried Tomato Cream 

- Coconut Fried Grouper with Sticky Sauce  

Sides
- Sliced Red Skin Potatoes with a Hint of Dill 

- Wild Rice Pilaf with Almonds 

- Skin on Mashed Potatoes with Sour Cream & Chives 

- Green Beans with Red Peppers 

- Buttered Broccoli with Cherry Tomatoes 

- Squash Medley with Red Onions  

GF– Can be prepared Gluten Free, V– Vegetarian 

All Pricing is per person, unless otherwise noted. Prices are exclusive of 24% taxable service charge and sales 
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Weddings

Wedding Ceremonies
Private ceremony space rental is available (both indoor and outdoor 

options) and includes:

- Ceremony Set-Up & Tear-Down of Chairs  

- Wireless Handheld Microphone  

- Unity Table 

- Complimentary Rehearsal Space 

Inclement Weather - We have a plan to utilize your reception space for 

your ceremony. 850.00  

Candy Jar Display Package
Up to 6 jars, includes scoops and bags with ties. You supply the candy!

150.00  

Firepit Rental
Includes fire extinguisher and fire wood for up to 3 hours 150.00  

Wireless Handheld Microphone 
(Complimentary)
Perfect for toasts and speeches in your reception space  

Video Presentation Package
Includes LCD projector, screen, audio patch and power for your 

laptop 300.00  

Slideshow Package
Includes 42" flat screen TV, DVD player, cart, cables and power for your 

laptop 150.00  

Children’s Plated Meal
Available for ages 12 and under - Entrée includes fruit cup and Smiley fries 

Choose from:

Chicken Strips

Mac & Cheese

Grilled Cheese

Pasta with Marinara

13.00 Per Child 

Late Night Snacks
- S’MORES STATION, $6 per person 

The classic combination of graham crackers, marshmallows and Hershey’s 

milk chocolate bars. Roasting sticks included. An additional fire pit fee of $150 

will be applied.

- PIZZA STATION, $13 per pizza 

A variety of house-made pizzas served with Parmesan cheese and dried chili 

flakes.

- NACHO BAR, $8 per person 

A self-serve nacho bar is setup for guests to enjoy at a late hour. Tortilla chips, 

guacamole, salsa, sour cream, warm nacho cheese, chopped onions, green 

peppers, olives, tomatoes and jalapenos.

- WING DINGS AND CHEESE CURDS, $7 per person 

Boneless chicken wings with buffalo, teriyaki or BBQ sauce, served with a MN 

State Fair classic of deep fried white cheddar cheese curds

- SNACK & DIP STATION, $7 per person 

Potato chips with dip, tortilla chips with salsa, assorted crackers with spinach 

dip, snack mix and peanuts

Prices are exclusive of 24% taxable service charge, sales tax, currently 7.525%, and liquor tax, currently 10.025%

Please contact your Catering Manager for our Preferred Vendor List. 
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Uplighting Package
Up to 8 lights, your choice of color 200.00  - DOLLAR SANDWICH STATION, $6 per person 

Pre-made ham and turkey sandwiches on dollar rolls with mayo, mustard and 

cheese. Served with kettle chips  

Champagne Toast
Featuring Freixenet Brut Cava 5.00 Per Person 

One Wine Pour with Dinner
Featuring Canyon Road Wines 5.00 Per Person 

At the Bar
- House Wine By the Bottle, featuring Canyon Road Cabernet, Merlot, 

Chardonnay and White Zinfandel, $28 per bottle

- Premium Wine By the Bottle, See your Catering Manager for current list 

- House Champagne By the Bottle, featuring Freixenet Brut Cava, $28 per 

bottle

- Domestic Beer Keg, 16-gallon, $395  

- Premium Beer Keg, 16-gallon, See your Catering Manager for current 

pricing  

Gourmet Coffee Bar
Freshly brewed regular or decaf coffee with sweeteners, flavored creamers, 

cinnamon sticks, ground nutmeg, whipped cream and chocolate 

shavings. 7.00 Per Person 

Prices are exclusive of 24% taxable service charge, sales tax, currently 7.525%, and liquor tax, currently 10.025%

Please contact your Catering Manager for our Preferred Vendor List. 
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