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W I T H  U S

O u r  e x p e r i e n c e d  w e d d i n g  s p e c i a l i s t  i s  h e r e  t o  f o c u s  o n  y o u r  v i s i o n  a n d

c o l l a b o r a t e  w i t h  y o u  e v e r y  s t e p  o f  t h e  w a y ,  e n s u r i n g  t h a t  e v e r y  d e t a i l  i s

m e t i c u l o u s l y  p l a n n e d  a n d  e x e c u t e d  t o  p e r f e c t i o n ,  m a k i n g  y o u r  d r e a m

w e d d i n g  a  r e a l i t y .  

I n d u l g e  i n  o u r  e x q u i s i t e  c a t e r i n g  o p t i o n s  c u r a t e d  t o  t a n t a l i z e  y o u r  g u e s t s '

t a s t e  b u d s  a n d  e l e v a t e  y o u r  c e l e b r a t i o n  t o  n e w  h e i g h t s .  W i t h  o u r  s t u n n i n g

v e n u e  s p a c e s  a n d  c u s t o m i z a b l e  p a c k a g e s ,  y o u r  s p e c i a l  d a y  a t  C r o w n e

P l a z a  C o l l e g e  P a r k - W a s h i n g t o n  D C  w i l l  b e  a n  u n f o r g e t t a b l e  e x p e r i e n c e

c h e r i s h e d  f o r  a  l i f e t i m e .

A l l  p r i c i n g  i s  s u b j e c t  t o  2 7 %  t a x a b l e  s e r v i c e  c h a r g e ,  6 %  M a r y l a n d  s t a t e  t a x  &  9 %  a l c o h o l  t a x .
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I N C L U D E D  I N  Y O U R

Cocktail  Hour
•  Imported & Domestic Cheese Display

• Assorted Fresh Fruit  Display

• Choice of 2 Hors d’oeuvres

• Sparkl ing Cider or Champagne Toast

Reception
•  3-Course Plated or Buffet  Dinner Options

• 3-Hour Open Bar (Recept ion Only)

•  Complimentary Cake Cutt ing (Provided by Cl ient)

•  Menu Tast ing for up to 4 Guests (Entrees Only)

•  Coffee & Tea Service

Event Space
•  Banquet Tables & Chairs

•  Black or White Napkins & Linens

• China,  Glassware & Flatware

• Dance Floor

Get Ready & Stay
•  Holding Room

• Complimentary (1  Night)  Room for the Happy

Couple on the Evening of the Wedding

• Courtesy Room Block with Discounted Rates
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B U T L E R - P A S S E D

Select  2

•  Mini  Beef Well ington

• Braised Short  Rib,  Crost ini  & Crème

• Mini  Crab Cake with Old Bay Remoulade

• Skewered Scallop Wrapped in Bacon

• Goat Cheese & Honey Walnut Canape

• Tomato,  Feta Bruschetta Dr izzled with Ol ive Oi l  & Balsamic Vinaigrette

• Spinach,  Feta & Onion Spanakopita

•  Vegetable Spring Rolls with Duck Sauce

• Chorizo Empanada with Black Beans,  Onions,  Peppers & Cheese

• Pear & Br ie in Phyllo Roll

•  Peking Roasted Duck Spring Roll

Served Based on Final  Attendee Count



C R O W N E  P L A Z A             C O L L E G E  P A R K

PAGE 6

Dinner
P L A T E D

Starter
Please Select  1  f i rst  course for  al l  guests

•  Seasonal Garden Salad

• Caesar Salad

Entrée Selection
You may choose up to 2 entrées for  your attendees.

Al l  entrées are accompanied by the Chef ’s  choice of  starch & seasonal vegetables .

Entrée counts are due no less than 14 days pr ior  to the event date.

$140/per person with Bar

$100/per person without Bar

Vegetar ian & Vegan Meals Avai lable Upon Request

•  Air l ine Chicken Breast

•  Double-Cut Chicken Breast

•  NY Str ip

•  8 oz Gr i l led Fi let

•  Gr i l led Atlant ic Salmon

• Oven-Roasted Rockf ish (Market Pr ice)

•  Gr i l led Vegetable Stack
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Entrée Selection
You may choose up to 2 entrees for  your attendees.

Al l  entrees are accompanied by the Chef ’s  choice of  starch & seasonal vegetables .

Entrée counts are due no less than 14 days pr ior  to the event date.

$160/per person with Bar

$120/per person without Bar

Vegetar ian & Vegan Meals Avai lable Upon Request

•  Air l ine Chicken with Sherry Cream Reduction

• Double-Cut Chicken Breast stuffed with Swiss Chard & McClure Cheese

• Oven Roasted Atlant ic Salmon with Fresh Herb & Lemon Reduction

• Pan-Seared Cod with Lemon Caper Sauce

• Gr i l led Skirt  Steak with Demi-Glace Sauce

• Seared Flat  I ron Steak with Sauce Bourguignon

• Gr i l led Vegetable Baton with Mushroom Sauce

• Vegetable Raviol i  with Fire-Roasted Tomato Sauce

B U F F E T Soup or Salad Options
Please Select  1  f i rst  course ( Included)

Please Select  2  f i rst  courses (+$5 Upcharge)

•  Chesapeake Bay Crab Chowder Served with Art isanal  Crackers

•  Seasonal Garden Greens,  Jul ienne Vegetables,  Sourdough Croutons & Champagne Vinaigrette

•  Arugula Salad,  Local  Goat Cheese,  Candied Pecans,  Shaved Red Onions with Smoked Bacon

•  Hearts of  Romaine Salad,  Shaved Parmesan,  Herbed Croutons & Caesar Dressing
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S E L E C T I O N S

* *  S ignature Cocktai l  -  +$10 per dr ink**  (Only Served Dur ing Cocktai l  Hour ,  Served based on Exact Attendee Count)

•  New Amsterdam Vodka

• New Amsterdam Gin

• Cruzan Light Rum

• Makers Mark Bourbon

• Johnnie Walker Red Scotch

• Espolon Blanco Tequila

•  Remy Mart in VSOP Cognac

• Chardonnay,  Pinot Gr igio

•  Merlot  & Cabernet

•  Budweiser ,  Bud Light ,  Mil ler  Lite

•  Michelob Ultra

•  Blue Moon,  Stel la Artois

•  Corona,  Heineken,  Guinness
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I T ’ S  A L L  I N  T H E

T a s t i n g s  a r e  c o m p l i m e n t a r y  u p  t o  4  A d u l t s  w i t h  a  s i g n e d  c o n t r a c t

D a t e  &  T i m e  i s  b a s e d  o n  h o t e l  a v a i l a b i l i t y  &  d u r i n g  o f f - p e a k  h o u r s  &  W e e k d a y s  O N L Y

A l l  f o o d  &  b e v e r a g e  M U S T  b e  s u p p l i e d  &  p r o v i d e d  b y  t h e  H o t e l  &  c o n s u m e d  i n  t h e  e v e n t  s p a c e

N o  f o o d  o r  b e v e r a g e  c a n  b e  r e m o v e d  f r o m  t h e  p r o p e r t y  ( e x c e p t  t h e  w e d d i n g  c a k e )

I n  a c c o r d a n c e  w i t h  M D  S t a t e  B e v e r a g e  L i c e n s i n g ,  t h e  h o t e l  i s  r e s p o n s i b l e  f o r  s u p p l y i n g  a l l  p r o d u c t s  &  b a r  l a b o r  f o r  a n y  a l c o h o l - r e l a t e d  s e r v i c e s .

A l l  p a c k a g e s  &  i t e m s  a r e  s u b j e c t  2 7 %  s e r v i c e  c h a r g e .

S a l e s  t a x  i s  c u r r e n t l y  6 %  f o r  f o o d ,  s e r v i c e  c h a r g e  &  9 %  a l c o h o l .  B o t h  s e r v i c e  c h a r g e  &  t a x e s  a r e  s u b j e c t  t o  c h a n g e .

P a c k a g e  p r i c i n g  i s  s u b j e c t  t o  c h a n g e .  P r i c i n g  w i l l  b e  c o n f i r m e d  w i t h  a  s i g n e d  c o n t r a c t .

P l e a s e  s e e  y o u r  W e d d i n g  S p e c i a l i s t  f o r  a n y  a d d i t i o n a l  i n f o r m a t i o n .



C O N T A C T  O U R  D R E A M


