








S
Pece/oﬁm - Diner Buftels
During Your First Hour

International and Domestic Array of Cheeses with Red Grapes and Gourmet Crackers,
Crisp Vegetables Crudités with Ranch Dip, Baskets of Pretzels and Blended Snack Mix

All Selections include Assorted Bread Basket and Sweet Creamery Butter and Freshly Brewed Coffee,
Decaffeinated Coffee and Bigelow Tea Selection and lced Tea
(Minimum of 25 People)

Cupid’s Buffet
$25.95
Fresh Garden Salad with Choice of Dressing

Redskin Potato Salad € Creamy Cole Slaw
Fresh Fruit Display

Select Two Entrées:
Chicken Picata ® Sugar Cured Ham @ Pork Medallions
Roast Beef Au Jus ¢ Lemon Pepper Tilapia

California Blend Vegetables
Parsley Buttered White Potatoes

Tie The Knot Buffet Dinner
$28.95

Chilled Selections - Choose Three
Fresh Mixed Garden Salad and Assorted Dressings

Caesar Salad with Crisp Garlic Croutons
and Shredded Parmesan Cheese

New Potato Salad
Bow Tie Pasta and Broccoli Salad with Red Wine Vinaigrette

Tri-colored Rotini Pasta with Garden Vegetables
and Herb Vinaigrette

Hawaiian Fluff Salad with Citrus Segments,
Pineapple and Whipped Cream

Fresh Seasonal Fruit Display with Raspberry Dip

Hot Entrée Selections - Choose Two
Stuffed Breast of Chicken
Almandine Chicken Supreme
Roasted Loin of Pork Served with Apple Raisin Celery Chutney
Hazelnut Crusted Halibut
Herb Crusted Roasted Sirloin Served with Natural Au Jus

and drizzled with Hollandaise Sauce
North Atlantic Salmon with Citrus Butter
Marinated London Broil

Accompaniments - Choose Two

Julienne of Seasonal Vegetables~Green Beans Almondine
California Vegetable Medley~5Steamed Vegetables

Garlic Chive Mashed Potaotes~Country Style Green Beans
Roasted Red Skin Potatoes~Wild Rice~Rice Pilaf
Penne Pasta Alfredo

All Banquet Functions will be charged a 1% Service Charge and Applicable Sales Tax

Crowne Plaza Cincinnati Blue Ash ¢ sgor Pfeiffer Road ¢ Cincinnati, Ohio 45242 * 513-793-4500 * info@cpcincinnati.com
www.crowneplaza.com/blueash
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:Qecepﬁon - Diuner Buttels
During Your First Hour

International and Domestic Array of Cheeses with Red Grapes and Gourmet Crackers,
Crisp Vegetables Crudités with Ranch Dip, Baskets of Pretzels and Blended Snack Mix

All Selections include Assorted Bread Basket and Sweet Creamery Butter and Freshly Brewed Coffee,
Decaffeinated Coffee and Bigelow Tea Selection and lced Tea
(Minimum of 25 People)

Prime Rib Buffet
$32.95
Fresh Garden Salad with Choice of Dressing

Redskin Potato Salad € Creamy Cole Slaw
Fresh Fruit Display

Carved Prime Rib of Beef Au Jus with Creamy Horseradish
Chef/ Attendant required at $65.00

Select Second Entrée from the Following:
Chicken Supreme Almandine ® Roast Pork Loin
Chicken Monterey @ Grilled North Atlantic Salmon
Stuffed Chicken (stuffed chicken with feta cheese and
spinach)

Fresh Steamed Seasonal Vegetables
Oven Roasted Potatoes

The Elegant Fare Buffet Dinner
$38.95

Chilled Selections - Choose Three
Fresh Mixed Garden Salad and Assorted Dressings
Caesar Salad with Crisp Garlic Croutons
and Shredded Parmesan Cheese
New Potato Salad
Bow Tie Pasta and Broccoli Salad with Red Wine Vinaigrette
Tri-colored Rotini Pasta with Garden Vegetables
and Herb Vinaigrette
Hawaiian Fluff Salad with Citrus Segments,

Pineapple and Whipped Cream

Fresh Seasonal Fruit Display with Raspberry Dip

Hot Entrée Selections - Choose Two
Chicken Picata
Parmesan Crusted Chicken with White Wine Cream Sauce
Medallions of Pork with Hunter Gravy
Sliced Sugar Cured Ham
Marinated London Broil
Beef Medallions wrapped in Bacon with Au jus
North Atlantic Salmon with Lemon Dill Cream Sauce
Pan Seared Tilapia with Champagne Sauce

Butcher’s Block Carving Station - Choose One

Slow Roasted Turkey
Turkey Breast served with Silver Dollar Rolls and
Condiments

Honey Cured Ham
Served with Honey Mustard Sauce and Savory Biscuits

Prime Rib of Beef
Rubbed, Roasted in Natural Juices,
Creamed Horseradish and Assorted Rolls

Top Round of Beef
Baron of Beef, Served with Silver Dollar Rolls

and Bordelaise Sauce

Pork Tenderloin
Served with Miniature Sourdough Rolls and Condiments
Chef’s Carving Fee $65.00

Accompaniments - Choose Three
Julienne of Seasonal Vegetables~Green Beans Almondine
California Vegetable Medley~ Steamed Vegetables
Garlic Chive Mashed Potaotes~Country Style Green Beans
Roasted Red Bliss Potatoes~ Wild Rice

Rice Pilaf~Penne Pasta Marinara

All Banquet Functions will be charged a 1% Service Charge and Applicable Sales Tax

Crowne Plaza Cincinnati Blue Ash ¢ sgor Pfeiffer Road ¢ Cincinnati, Ohio 45242 * 513-793-4500 * info@cpcincinnati.com
www.crowneplaza.com/blueash
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Alp Caito Mteus

Hosted Beverage Selections
All Bars are based on 4 hours - sth hour on any hosted bar is an additonal $8.00 per person
Bartender fee is included.

Non-Alcoholic Beverages $10 per person Cash Bar Beverage Service on a Per Drink Basis
Includes coffee, tea, decaf, iced tea, soft drinks and bottled water House Brand $5.00 House Wines (glass| $5.00
. . 6. i .
Limited Host Bar $18.00 per person I? all .Bm“]g ° 4 z o0 8,03{ 'a[[f ? 0
Includes Keg Beer, House Wines, Assorted Soft Drinks remlun? ranas 7-00 ou .S . 3.00

Domestic Bottle Beer $3.00 Soft Drinks & Juices  $2.00
House Host Bar $22.00 per person Imported Bottle Beer $4.00 Bottled Water $2.00
Includes Keg Beer, House Wines, House Mixed Drinks, Assorted Soft
Drinks & Juices We recommend one bartender per 100 guests.

There is a $50.00 bartender fee, per bar tender on Cash Bars.
Call Host Bar $26.00 per person
Includes Keg Beer, House Wines, Call Brand Mixed Drinks, Assorted Soft . . .
Drinks & Juices Chair Cover — Sash and Installation $ 4.00 per chair
. Table Runner $ 5.50 per table

Premium Host Bar $30.00 per person Arch or Huppa $ 150.00
Includes Bottled Domestic and Choice of 2 Imported Beers, White Padded Garden Chai $ hai
House Wines, Premium Brand Mixed Drinks, Assorted Soft Drinks & Juices ite Fadde araen ar 4.00 per chair
Bottles of House Wine $18.00 per Bottle Fruit & Cheese Tray for so people  $ 95.00
Champagne |alcoholic or non| $18.00 per Bottle Vegetable Tray for so people $ 85.00
Champagne, Mimosa Punch $28.00 per Gallon Swedish Meatballs 5o pieces $ 8s.00
Regular Punch $24.00 per Gallon Coconut Shrimp so pieces $ 120.00

Stuffed Mushrooms so pieces  $ 95.00

Chicken Tenders so pieces $ 65.00

LCD Projector and 8x8 Screen $ 375.00

8x8 Screen Only $ 50.00

Crowne Plaza Cincinnati Blue Ash ¢ sgor Pfeiffer Road ¢ Cincinnati, Ohio 45242 * 513-793-4500 * info@cpcincinnati.com
www.crowneplaza.com/blueash
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Retearsal Dinners

Freshly Brewed Coffee, Decaffeinated Coffee and Bigelow Tea Selection

and lced Tea served with all meals

Sweetheart’s Sit Down Served Meal

All Entrée Selections include Salad,
Selection of Seasonal Vegetables,

Chef’s Selection of Starch, Assorted Bread Basket
and Sweet Creamery Butter and Dessert

Salads
(Select One)

Petite Caesar Salad
Crisp Romaine, Herb Croutons and Creamy Caesar
Dressing

Market Salad

Baby Field Greens, Roma Tomatoes and Cucumbers

lceberg Salad
Tomatoes, Crumbled Bacon and Shredded Cheese

Spinach Salad
Fresh Spinach Leaves with Tomatoes, Mandarin Orange
Segments and Raspberry Vinaigrette

Entrées
(Priced per Person)

Stuffed Breast of Chicken $23.95
Choose Broccoli or Spinach with a

Monterey Jack and Cheddar Cheese Blend

Almandine Chicken Supreme $22.95
Baked with a Light Coating of Bread Crumbs and Topped
with a Creamy White Wine Sauce and Roasted Almonds

Girilled Chicken Breast $21.95
Lightly Seasoned with Fresh Herbs

Hazelnut Crusted Halibut $25.95
Served with a White Wine Citrus Butter and a
Crushed Hazelnut Breadcrumb Topping

Adtlantic Salmon $24.95
Rubbed with Sweet Herb Butter

New York Strip Steak $27.95
Girilled to perfection

Roast Prime Rib of Beef $27.95
Natural Jus, Creamed Horseradish
(Minimum of 25 guests)

The City of Love Rehearsal Buffet Dinner $27.95

[Minimum of 25 People)

Antipasto and Cheese Display
Tossed Garden Salad with ltalian Vinaigrette
Caesar Salad with Parmesan Croutons
Rotini Pasta Salad
Bowtie Pasta with Marinara and Basil Pesto Alfredo Cream Sauce

Select Two Entrées:
Chicken Marsala
Creamy Tortellini Primavera
Chicken Parmesan
Chicken Scaloppini
Lasagna (Meat or Vegetable)

lealian Mixed Vegetables
Parsley Buttered Potatoes
Italian Bread with Garlic Butter

Chef Choice Dessert

American Buffet $25.05
[Minimum of 25 People)

Fresh Garden Salad with Choice of Dressing
Redskin Potato Salad
Creamy Cole Slaw
Fresh Fruit Display
Crisp Vegetable Crudités

Select Two Entrées:
Grilled Boneless Breast of Chicken
BBQ Ribs
Sliced Roast Pork Loin
Roast Beef Au Jus
Baked Seasoned Cod

Country Style Green Beans
Garlic Chive Mashed Potatoes
Rolls and Butter

Chef Choice Dessert

All prices are subject to a taxable 19% service charge and applicable sales tax

Crowne Plaza Cincinnati Blue Ash ¢ sgor Pfeiffer Road ¢ Cincinnati, Ohio 45242 * 513-793-4500 * info@cpcincinnati.com
www.crowneplaza.com/blueash
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Cupid s Wedding Bk

$24.95

Assorted Chilled Fruit Juices — A Bouquet of Seasonal Fresh Fruit
Variety of Breakfast Breads and Pastries and Coffee Cake

Fresh Garden Salad with Sliced Cucumbers, Tomatoes, Carrots,
Croutons, Condiments and Two Dressings

Farm Fresh Scrambled Eggs
Sausage Links and Sliced Bacon Strips
Penne Pasta with Tomato and Saffron Garlic Basil Sauce
Monterey Chicken with Sherry Mushroom Sauce

Peppered Sirloin of Beef enhanced with
Rosemary Scalloped Potatoes

Fresh Steamed Seasonal Vegetables

Gourmet Desserts

Freshly Brewed Regular & Decaffeinated Coffee
and Hot Herbal Teas

Add Mimosas for $2.00 per person

Additional ltems with Brunch

Smoked Salmon Station — Market Price

Smoked Salmon with Capers, Diced Onions and Egg,
accompanied by Bagels and Cream Cheese

Omelet Station — Additional $4.95 per person
Made to Order with [ove. Omelets with Choice of Cheddar
Cheese, Diced Ham, Chopped Onions, Roasted Red Peppers,

Roma Tomato and Mushrooms

Waffle Station — Additional $4.95 per person
Made to Order Waffle with Choice of Strawberry or Blueberry
Toppings, Fresh Whipped Cream, Chopped Walnuts,
Butter and Warmed Maple Syrup

All prices are subject to a taxable 19% service charge and applicable sales tax

S

CROWNE PLAZA

CINCINNATI
BLUE ASH

$500.00 non refundable deposit due with the signed contract

50% of estimated balance due 45 days prior to the event
100% of remaining balance due 7 days prior to the event

A 19% service charge and applicable sales tax is applied to
all food, beverage, audio visual and room rental charges.

Guarantee meal counts are due 7 days prior to the event.
Ala carte items are available on any package or event.

Plated meals — two different entrées may be selected.
The number for each meal is required with the final guarantee.

Wedding Reception Packages are priced for 4 hours.
Additional time maybe added for $150.00 per hour labor fee.
Additional food and beverage charges may apply.

Separate ceremony room $150.00

Children’s Menu Pricing

Children under 4 — no charge
Children s-12 — $5.00 discount off selected meal

Special Children’s Menu — $12.95 per child under 12
Choice of Chicken Fingers & Fries, Hamburger & Fries,
or Spaghetti

Crowne Plaza Cincinnati Blue Ash ¢ sgor Pfeiffer Road ¢ Cincinnati, Ohio 45242 * 513-793-4500 * info@cpcincinnati.com
www.crowneplaza.com/blueash




