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Breakfast Entrée Selections
From
The Crescent Hotel

Eggs Benedict
Farm fresh eggs poached and served
with Canadian bacon on a toasted
English muffin, topped with a classic hollandaise.
Accompanied with breakfast potatoes.
$10.95 per person

Breakfast Croissant
Farm fresh scrambled eggs, melted
cheddar cheese and crisp bacon layered
on a flaky croissant. Served with breakfast potatoes.
$7.95 per person

Steak and Eqggs
A 6 0z. New York strip grilled to perfection,
served with scrambled eggs, breakfast potatoes
and choice of buttermilk biscuits and gravy or toast.
$11.95 per person

Traditional
Farm fresh scrambled eggs with crispy
bacon or country sausage, breakfast potatoes,
and choice of buttermilk biscuits or toast.
$8.95 per person

All Entrées Include Fresh Orange Juice and 100%
Brewed Colombian Coffee. Decaf Available Upon Request.



B reakfast 'E%frﬁt Selections
The Crescent Hotel

Sunrise Buffet

Farm fresh scrambled eggs, crispy bacon and country sausage
breakfast potatoes, biscuits and creamy pepper gravy.
$8.95 per person

Traditional Buffet

Fresh scrambled eggs, choice of bacon or sausage, breakfast
potatoes, assorted muffins and fresh seasonal fruit.
$8.95 per person

Ozark Mountain Buffet

Fresh scrambled eggs, crispy bacon and country sausage,
breakfast potatoes, biscuits and creamy pepper gravy, choice of waffles or
French toast, assorted muffins and fresh seasonal fruit.
$10.95 per person

Continental Breakfast
Fresh fruit juice, seasonal sliced fruit and berries, assorted breakfast breads
and pastries, fruit jams, honey and butter, assorted cereals, granola or yogurt.
Fresh wholesome milk.

$6.95 per person

All Breakfast Buffets Include Fresh Juice and
100%Brewed Colombian Coffee. Decaf available upon request.



Lunchelo_nrérﬁlections
The Crescent Hotel

Plated Luncheons
Soup & Salad

A half portion of our house salad served with a cup of our soup of the day.
$5.95 per person

Crescent Club

Shaved ham and turkey layered on a flaky croissant with crisp bacon,
lettuce, tomato and onion. Served with choice of redskin potato salad or chips.
$7.95 per person

Grilled Chicken Caesar Salad

Crisp romaine, shaved parmesan cheese and garlic croutons all lightly tossed in our house Caesar dressing
and then topped with a tender grilled chicken breast.
$7.95 per person

Salmon Salad
Grilled Atlantic salmon with a maple herb glaze atop baby field greens
tossed in our house roasted shallot and balsamic vinaigrette.
$9.95 per person

Oven Roasted 1/2 Chicken

Served with Crescent Yukon gold mashed potatoes and fresh seasonal vegetables.
$10.95 per person

Trout Almandine
A honeless filet of trout pan seared and served with a rich almandine sauce.
Served with rice pilaf and fresh seasonal vegetables.
$11.95 per person

Roast Beef

Tender roast beef thinly sliced and served with our house mashed potatoes,
fresh seasonal vegetables, and topped with a rich brown sauce.
$9.95 per person

Grilled Chicken Alfredo

Tender grilled chicken over fettucinni pasta tossed in a creamy Alfredo sauce.
Finished with fresh parmesan cheese accompanied with garlic bread.
$10.95 per person

* Other plated lunches are available. Please ask your coordinator for more selections.



Luncheon Buffet Selections
Spring Street Deli Buffet

Mixed garden greens with chef's selection of dressings.
Pasta Salad  Cole Slaw  Potato Salad
Sliced deli meats - roast beef, smoked turkey, honey cured ham,
mustard, mayonnaise, and a creamy horseradish sauce.
American, Swiss, and cheddar cheese, leaf lettuce,
sliced tomatoes and onions, pickle spears and assorted breads and rolls.
Fresh sliced seasonal fruit.
$11.95 per person

* A freshly prepared soup is available at an additional charge of $1.00 per person.

Pastabilities Buffet

Three Pastas
(Penne, Bow Tie, Linguini)
Three Pasta Sauces
(Alfredo, Pesto, Marinara)
Three Meats
(Grilled Chicken, Italian Sausage, Beef Strips)
Accompanied with mixed garden greens, chef's choice of dressing,
garlic bread, and parmesan cheese.
$12.95 per person

Backyard BBQ Buffet
BBQ Chicken, BBQ Ribs, corn on the cob, baked beans, roasted new potatoes,
fresh garden salad, cole slaw, chips, and fresh dinner rolls.
$13.95 per person

* All lunch selections include water, coffee and tea service.
* Select any of these buffets for dinner and add $2.00 per person.
* See buffet dessert selections to add a dessert to your buffet.



Dinnef:%erlnections
The Crescent Hotel

All entrees accompanied by a Crescent house salad. Substitute a Caesar salad for $1.50 per person.

Entreés
Roasted Tenderloin of Beef

An oven roasted tenderloin of beef sliced and fanned over fresh herb mashed potatoes with a Madeira wine
and wild mushroom sauce. Accompanied with fresh seasonal vegetables .
$24.95 per person

Filet Mignon

A marinated 7 oz. filet grilled and served with a three peppercorn demi glace.
Accompanied with parmesan whipped potatoes and fresh seasonal vegetables.
$28.95 per person

Prime Rib of Beef

Rubbed with the Crescent house spices and slowly oven roasted. Served with parmesan whipped potatoes,
fresh seasonal vegetables, and horseradish cream sauce.
$21.95 per person

12 0z. Kansas City Strip Steak

Grilled and served with a horseradish chive hollandaise sauce. Accompanied with
fresh seasonal vegetables and parmesan whipped potatoes.
$25.95 per person

Mesquite Seared Salmon
A 7 oz. Atlantic salmon filet seared with mesquite seasoning and served over parmesan whipped potatoes
on a bed of warm spinach tossed with red onions and hickory smoked bacon.
Drizzled with a balsamic cabernet reduction.
$19.95 per person

Grouper Pensacola
A 7 oz. grouper filet pan fried and served over a traditional rice pilaf and finished with a
tomato, shrimp and avocado cream sauce.
$21.95 per person

Center Cut Pork

A 7 0z. center cut pork wrapped in bacon and pan seared, topped with caramelized onions and apples.
Served with Crescent mashed potatoes and seasonal vegetables.
$19.95 per person



Trout Almandine
A boneless filet of trout pan seared and finished with a rich almandine sauce.
Served with rice pilaf and fresh seasonal vegetables.
$17.95 per person

Shrimp and Scallop Pasta
Seared shrimp and scallops tossed in a cheese filled tortellini pasta with a lobster cream sauce.
$23.95 per person

Chicken Boursin

A 7 0z. breast stuffed with a fresh herb Boursin stuffing, rolled in seasoned bread crumbs
and fried to a golden brown. Served with asparagus risotto.
$19.95 per person

Grilled Twin Chicken

A grilled chicken breast served over wild mushroom risotto with a sundried tomato sauce.
$17.95 per person

Cornish Game Hen
Molasses and brown sugar glazed and slowly oven roasted.
Served with parmesan whipped potatoes and fresh seasonal vegetables.
$18.95 per person

Surf & Turf

A 4 oz filet of beef and Maine lobster tail served with a three peppercorn demi glace and drawn butter.
Accompanied with fresh herb mashed potatoes and grilled asparagus.
$34.95 per person

Vegetarian Entrées
Vegetable Wellington

Layered grilled vegetables atop a marinated portobello mushroom in a flaky pastry crust
and baked to a golden brown. Finished with a roasted tomato sauce.
$17.95 per person

Angel Hair Pasta
Angel hair pasta tossed in a light tomato basil sauce and topped with an assortment of grilled vegetables.
Finished with shaved parmesan cheese.
$15.95 per person

Roasted Tomato Cous Cous
A Mediterranean cous cous tossed in an extra virgin olive oil with wild mushrooms, fresh spinach,
and red onions served in a roasted tomato with a marinated grilled portobello mushroom.
$16.95 per person



Set Dinner Menu #1
$35.00 Per Person

First Course

Jumbo Lump crab cakes served with a Bloody Mary gazpacho,
asparagus puree and cilantro lime créme fraiche.

Second Course
Choice of

Fresh tomato soup garnished with house made pesto
Cream of Asparagus
Shrimp Bisque.

Third Course
Choice of

Baby field green salad accompanied with grape tomatoes, carrot curls, shaved red onions,
and topped with toasted pignoles. Served with our house roasted shallot and balsamic vinaigrette.

Crisp romaine tossed with a classic Caesar dressing, garlic croutons and shaved parmesan cheese.

Fourth Course
Choice of Two

Oven roasted beef tenderloin served with a Madeira wine and wild cherry butter sauce.
Accompanied with parmesan whipped potatoes and fresh seasonal vegetables.

12 o0z. Kansas City Strip grilled and topped with a horseradish hollandaise.
Served with fresh herb mashed potatoes and fresh seasonal vegetables.

A 7 0z. Grouper filet pan fried and served over basmati rice with a
tomato, shrimp, and avocado cream sauce.

Shrimp and scallops tossed in a cheese tortellini with a Lobster cream sauce.

Layered grilled vegetables atop a marinated portobello mushroom wrapped in a delicate puff pastry
and baked to a golden brown. Served with a roasted tomato sauce and fresh basil.

A tender breast of chicken stuffed with boursin cheese and then rolled in seasoned breadcrumbs
and pan fried. Served over Asparagus risotto with a roasted red pepper coulis.

* Set dinner menus available for parties of 25 - 100 people.
*Available on 1st floor reception rooms only.



Set Dinner Menu #2
$45.00 Per Person

First Course

Jumbo Shrimp Cocktail with cognac cocktail sauce and lemon basil aioli

Second Course
Choice of

Fresh Tomato soup garnished with house made pesto
Cream of Asparagus
Smoked Seafood Chowder

Third Course
Choice of

Baby field green salad accompanied with pear tomatoes, carrot curls, shaved red onions,
and topped with toasted pignoles. Served with our house roasted shallot and balsamic vinaigrette.

Hearts of romaine salad with classic Caesar dressing, garlic croutons and shaved Asiago cheese.

Fourth Course
Choice of

Smoked Buffalo Tenderloin served with a creamy roasted pepper and Asiago polenta,
warmed baby spinach and a wild mushroom jus lie..

Lobster and Crab stuffed Atlantic Salmon with fresh herb and parmesan whipped potatoes
on a warm spinach salad with shaved red onions and peppered bacon.
Drizzled with White Zinfandel reduction.

Mustard crusted rack of Lamb served with Mediterranean cous-cous tossed with spinach,
wild mushrooms and grape tomatoes in a veal demi-glace
accompanied with an herb roasted vine-ripened tomato.

* Set dinner menus available for parties of 25 - 100 people.
* Available on 1st floor reception rooms only.



Set Dinner Menu #3
$60.00 Per Person

First Course

Smoked Crab & Crawfish Quesadilla with black bean puree cilantro lime créme fraiche.

Second Course
Choice of

Fresh tomato soup garnished with house-made pesto
Cream of Asparagus
Smoked Seafood Chowder

Third Course
Choice of

Baby field green salad accompanied with pear tomatoes, carrot curls, shaved red onions,
and topped with toasted pignoles. Served with our house roasted shallot and balsamic vinaigrette.

Hearts of romaine salad with classic Caesar dressing, garlic croutons and shaved Asiago cheese.

Fourth Course
Choice of

14 oz. Maine Lobster Tail served with chive mashed potatoes and grilled asparagus.
topped with a roasted pepper hollandaise..

A 6 0z. Maine Lobster Tail and 6 oz. Filet Mignon served with chive mashed potatoes,
grilled asparagus and roasted pepper hollandaise.

Chef's Favorite:
A 5 o0z. seared Chilean sea bass and mustard crusted rack of Lamb with
basil mashed potatoes and wild mushroom and tomato ragout.

* Set dinner menus available for parties of 25 - 100 people.
* Available on 1st floor reception rooms only.



Dinner Buffet Selections

The Crle:src%rﬂt Hotel

Salad Choices
Fresh Garden Salad, choice of two dressings:
House, Ranch, Italian, Bleu Cheese, 1000 Island
Marinated and Grilled \egetable Salad
Vine-Ripened Tomato Salad
Pasta Salad
Baked Potato Salad
Medley of Fresh Fruit

Entree Choices
Slow Roasted Half Chicken
Oven Roasted Pork Loin With a Caramalized Onion BBQ Jus Lie
Chicken Marsala
Roast Sirloin of Beef With Roasted Shallot and Wild Mushroom Sauce
Marinated and Baked Cornish Game Hen
Seared Mesquite Marinated Salmon with Balsamic Cabernet Reduction
Shrimp and Scallop Fettuccini, Lobster Cream Sauce
Beef Tips Diane
Honey Glazed Ham with a Cider Jus Lie
Trout Almandine
Roasted Chicken Pasta (Olives, Spinach, Tomatoes, Olive Oil)
Chicken Parmesan
Grilled Pork Chops, Apple Brandy Sauce

Starch Choices
Classic Rice Pilaf
Baked Potatoes
Oven Roasted New Potatoes
Roast Garlic/Parmesan Whipped Potatoes
Mashed Sweet Potatoes
Au Gratin Potatoes

Vegetable Choices:
Vegetable Medley
Seasoned greenbeans with red onions and toasted almonds
Honey glazed baby carrots
Sugar snap peas with shiitake mushrooms
Seasoned broccoli and cauliflower
Corn O'Brien



Buffet Dessert Selections
Strawberry Trifle

Layered Sponge cake with strawberries and whipped cream.

Fruit Cobbler
Apple, cherry, peach or blackberry.

Warm Bread Pudding

Served with a Vanilla sauce.

Traditional Cheesecake

Strawberry, Chocolate or Raspberry sauce.

Crescent Brownie

Served warm with fudge sauce and vanilla bean ice cream.

* Add any of these desserts to your buffet for an additional $2.00 per person.
* Add two desserts for an additional $3.00 per person.

Plated Desserts

Tiramisu

Lady Fingers soaked in espresso and layered with a
sweet marscapone filling. Served with a créme anglaise and dusted with cocoa.
$4.50 per person

Warm Apple Croustade
Apples, cinnamon, and brown sugar in a flaky pastry crust
served with créme anglaise and vanilla bean ice cream.
$5.00 per person

Traditional Cheesecake
Choice of Strawberry, Chocolate or Raspberry sauce.
$4.00 per person

Berries & Cream

Fresh strawberries tossed in champagne in a lace cookie tuile with a chantilly cream.

$5.50 per person

Fruit Cobbler

Apple, cherry, peach or blackberry served with vanilla bean ice cream.
$3.50 per person



Hors D’Oeuvres

The Crle:s%oerrqt Hotel

Individual Cold Hors D’Oeuvres
(Priced Per 50 Pieces)

Walnut Gorgonzola TArtIEtS...........ccoveverieiieeece e, $60.00
Homemade Finger Sandwiches: Chicken, Tuna or Ham Salad.............ccccccovevune. $60.00
Homemade ASSOrted CANAPES ........ccovvrererriirereiiiiereisisi et $75.00
Prosciutto Ham and Melon BallS ...........cccoovvviviiiiiecscecesssce e, $60.00
Shaved Smoked Turkey on Silver Dollar ROllS ...........cccoovveeeeeeeiieecciee, $100.00
Honey Dijon Mustard & Herb Mayonnaise
SMOoKed SalMmON ROSEHES ......c.cvireveriiicieeieee e $75.00
Herb Cream Cheese
GUIF SRIMP ON ICE ... $100.00
Cocktail Sauce, Lemon Basil Mayonnaise
Peel ‘N Eat SNIMP ..o $75.00
Cocktail Sauce, Lemon
Stuffed Cherry TOMAL0ES .........coveveririceeices e $60.00
Herb Cream Cheese
Pinwheels of Beef SIFI0IN .........cccovvieiiiccciccce e $75.00
Julienne Red and Green Peppers, Horseradish Cream
Individual Hot Hors D’oeuvres
(Priced Per 50 Pieces)
SWEdISh MEALDAIIS ........c.cviviveiiicc e $60.00
SPICY ChICKEN WINQS.........cvevriieiiieiiessiesse et $60.00
Celery & Bleu Cheese Dressing
Grilled Chicken & Cheese QUESAAINlAS........cccvvivivereeiiiiieeee e $65.00
Salsa & Sour Cream
IMINTEQY ROIS ...t $75.00
Sweet n" Sour Sauce
Spinach & Artichoke Stuffed MUSHIOOMS.........ccoveveiieceiee e, $75.00
Seafood Stuffed MUSNIOOMS ........ccviereiiiii e $85.00
IMINE Crabh CKES......vvevcveieiiccieieit ettt $100.00
Spinach and Feta Cheese PIlIOWS............coovierniiiniieeeeesn e, $75.00
Crah RANGOONS ....cvveiicviicieiciece et $75.00
Beef or Chicken Kabobs...........cccovciiiiciicececeee e $65.00
ShEMP KaDODS ... $75.00
Bacon Wrapped SCallops.......c.cceeeeiiiiiiccce e $65.00
Crab Stuffed Portobello MUSNIOOmMS.........ccccoviiiiieiicccccee e $75.00

* Butler pass services available with additional charge



Displays

Fresh Fruit Display
Fresh Seasonal Fruit Prepared in an Elaborate Display
Small ..o, $65.00......ccccminen. Serves 25 people
Medium ....ooovrirernnen. $110.00.......ccccvvrernee, Serves 50 people
Large.....ooovveviennns $175.00.....ccccmennee. Serves 100 people

Domestic & Imported Cheese Display

An Assortment of Delicious Cheeses Displayed in an Elaborate Manner

Small ..o, $75.00 ... Serves 25 people
Medium ........ccoevevnnes $125.00 ..o, Serves 50 people
Large.....ccoovvrrerernnnnn. $200.00 ......ccvvrnne. Serves 100 people
Vegetable Crudite
Assorted Fresh Vegetables Displayed in an Elaborate Manner
1111 I $45.00 ..., Serves 25 people
Medium ......cccceverenne, $80.00 .....ccvcererne. Serves 50 people
Large ...ooceevvvvnnne. $135.00 ....covvernene Serves 100 people
Antipasta Display

Black Olives, Green Olives, Pepperoncini, Cherry Peppers, Cocktail Onions,
Pickle Spears, Baby Corn and an Array of Pickled Vegetables

Small.....covvcieiiennn, $50.00 .....cccerrnen, Serves 25 people

Medium ......cccceerennne, $85.00 ....ccviererne. Serves 50 people

Large....ccooovvrererenennn. $140.00......cccovevnee. Serves 100 people
Smoked Seafood Display

An Elaborate Display of Shrimp, Salmon, Mussels, Oysters, and Trout
all Lightly Smoked and Served with a Lemon Dill Sauce.

Small....ccooveeiiiennn, $70.00 ......ccocverne. Serves 25 people
Medium ......ccocovviennns $125.00 ..., Serves 50 people
Large.....ooovvveiennns $225.00 .....ccccvvennee. Serves 100 people
Smoked Salmon Display
Served with Lemons, Capers, and a Dill Cream Cheese.
Small e $65.00......cccccvvenene. Serves 25 people
Medium .....cccovrvrernne. $15.00 ..o, Serves 50 people
Large....cooovvevinnnns $200.00 ......cccocvnee. Serves 100 people
Southwestern Display

Nacho Chips, Salsa, Sour Cream, Guacamole, Refried Beans,
Lettuce, Tomatoes, Green Onions, and Cheese

Small v $45.00 ..., Serves 25 people
Medium ........ccoevrrnen, $80.00 ......ccccveveee. Serves 50 people
(10 O $135.00 ....cvviernn Serves 100 people



Hors D’Oeuvre Stations
Taco Station

Seasoned Chicken or Beef,
refried beans, chopped lettuce, diced tomatoes,
shredded cheddar cheese, salsa,

sour cream, guacamole and crisp taco shells.
$4.50 per person

Fajita Station
Marinated and grilled strips of Beef and Chicken
served with flour tortillas, chopped lettuce, diced tomatoes,
sauteed peppers and onions, shredded cheese,

salsa, sour cream, guacamole, and refried beans.
$6.00 per person

Baked Potato Station

Baked Potatoes, Cheese, Sour Cream,

Green Onions, Bacon Bits, Chili.
$3.50 per person

Pasta Station

Penne and Fettuccini Pasta,
Alfredo Sauce and Marinara Sauce,

Fresh Parmesan Cheese and Cracked Pepper.
$5.00 per person

Shrimp Scampi Station
Jumbo Gulf Shrimp sauteed in garlic butter with fresh herbs,

served with Long Grain Wild Rice.
$8.50 per person

Stir Fry Station

Chicken, Beef, Peppers, Onions, Celery and Carrots.
Ginger Soy Sauce, Traditional Rice.
$6.50 per person

* Add $50.00 to seafood or pasta station for chef attendant.
* Prices are based on stations being added to existing buffets
* For stand alone stations, please ask your coordinator for pricing.



Carver’s Corner

Pepper Crusted Roast Sirloin of Beef.........ccoovvieeiiicciescces s $150.00
Horseradish Cream Sauce, Whole Grain Mustard, Mayonnaise Serves 30
Molasses Glazed Pit HAM ..o $125.00
Whole Grain Honey Mustard Serves 40
R0AStEA TUIKEY BIEASL.........cvivcveveiiicicisiccie et $95.00
Herb Mayonnaise, Cranberry Relish Serves 30
Oven Roasted Prime RiD .........cciiieiicsessee s $150.00
Horseradish Cream Sauce, Dijon Mustard, Herb Mayonnaise Serves 25
Steamship Round 0f BEEF .........ccvveiiiicccece s $350.00
Horseradish, Whole Grain Mustard, Herb Mayonnaise Serves 150
Smoked Tenderloin of BEef.........cccoviueeiiiiieiece s $150.00
Horseradish Cream Sauce, Bearnaise Sauce Serves 20

* $50 Carvers Fee will be added to all stations

I ce Sculptures

Let our chef dazzle your guest with his magnificent ice carvings.
Prices vary depending on size and difficulty of sculpture.
Please ask your coordinator for more information.

Late Night Party Trays

Think you might have the urge for a late night snack?
W offer a wide variety of late night party trays.
From chips & salsa to a full deli display.

Consult your coordinator to see what we may be able to offer your party!



Beverage Service
From The Crescent Hotel

Coffee (Regular or Decaffeinated)..........cccovveiereieiiniiciee e $20.00 Per Gallon
1CE TRA OF HOE A ...eeieeeei ittt ettt e e e e e e e e e e e e e e e e e eeaeees $20.00 Per Gallon
Hot Chocolate or Hot Spiced Cider .........ccoveveieiiiieieece e $20.00 Per Gallon
L BMONAUE. ...ttt ettt ettt e et e et et e et e et et enre e $20.00 Per Gallon
ASSOTEA SOFt DIINKS ...ttt et e e et e e e e eee e e eee e e e e e eeeeeans $1.25 Each
Fruit Juices: Orange, Grapefruit, Cranberry........cccooevinieiiinieieneiesesienn $10.00 Per Carafe
Milk - Regular oF SKIM ........ccoiiiiiiiiiiiieese s $10.00 Per Carafe
FTUIE PUNCR ettt ettt e e e ettt e e e e e e e et eeeeeeeaans $20.00 Per Gallon
Champagne PUNCN........coe e $60.00 Per Gallon
MVINE PUNCH <ottt e e $40.00 Per Gallon
SHEIDEE PUNCN. ... et e e e $30.00 Per Gallon
(LY T RTE =AY L] TR PTRRSTR $2.25 Each
Cash Bar/Host Bar Drink Pricing
SOTE DFINKS ettt e e et e e e e ettt e e e et e e e eeeeeeeareeesaaneeeees $1.25 Per Glass
FETUIE JUICES .. ettt ettt ettt et e et e et e e e et e e e et e neeaenees $2.00 Per Glass
NON=AUCONOIIC BEET ...ttt ettt e et e e e e e e e e $2.25 Per Bottle
DIOMESLIC BEET ..ottt ettt e e et e e e e e e e e $3.00 Per Bottle
IMPOITEA BEEI ... ettt $4.00 Per Bottle
HouSE Brand MiIXEA DINKS. ......cueeeeeeeeeee et aeaee s $5.00 Per Drink
Call Brand MiXed DIINKS .....coeeeee ettt e et ee e e e eeeeeeaeeeeeeeeeeeeeens $6.00 Per Drink
Premium Brand MIXEA DIINKS. ........eveeiieeieeeeeeeiee et eeee e e e eeee e e neenee e s s $7.00 Per Drink

Domestic Beer by the Keg- $200.00 = Domestic Beer by the 1/4 Keg- $100
Imported Beer by the 1/4 Keg- $150.00 = Imported Beer by the Keg- $300.00

House Wines
We offer Stone Cellars by Beringer 1.5 Itr. as our house wine
Chardonnay, Cabernet, Mealot, and White Zinfindale ............c.cccoeevviviieevencinsee $30.00
Premium Wines
Berringer Stone Cellars Cabernet ...........cccevveieiieiiiecicce e $18.00 Per Bottle
WO0dbridge CabErNEL........cveiieiiiiiiee s $20.00 Per Bottle
Kendall Jackson Vintners Reserve Cabernet ..........ccoocovevenvivninienesesennenn $38.00 Per Bottle
Clos DU B0is CabeIMeL.........ccviiiieieie e $40.00 Per Bottle
Berringer Stone Cellars Merlot..........ccooviviieeieiccecee e $15.00 Per Bottle
WOOADIAGE MEIIOT ... $18.00 Per Bottle
ROSEMONT MEFIOL......ceeeeeecee e s $25.00 Per Bottle
Kendall Jackson Vintners Reserve Merlot ............ccccovevveiiiie e $38.00 Per Bottle
Woodbridge Chardonnay ...........ccocveierieneiiiieese e $20.00 Per Bottle
Kendall Jackson Vintners Reserve Chardonnay...........ccoceeviiieienenninnnnen, $35.00 Per Bottle
Sonoma Cutrer Chardonnay .........cccceieveiieiieieie e $35.00 Per Bottle
ROSEMONT SHIFAZ ......cviviieiciiisiece et $28.00 Per Bottle
Firesteed PINOL NOIT ........ooeeiieeee e $25.00 Per Bottle
Demmer Piesporter RIESIING ......ccviiiiiiiiiieee e $19.00 Per Bottle
Schmitt SONNE RIESING ..o s $18.00 Per Bottle
Champagnes
L€ DOMAINE ...eviviiieiiiieieie ettt $20.00 Per Bottle
KOIDEI EXLFA DIIY ..ottt $30.00 Per Bottle
Martini & ROSST ASLi....c.cviiciiiiicieieiee s $25.00 Per Bottle
Roederer EState BIUL.........c.cooveiiieiiiic e $40.00 Per Bottle
DOM PEIIGNON ...ttt $180.00 Per Bottle
Perrier & Joet Gift SEt........ccciviiiiiiicc e $195.00 Per Bottle

* Butler pass services available for additional charge
* Please Ask Your Coordinator if you have a Special Request. Prices May Vary.



Specialty Breaks
From
The Crescent Hotel

Wholesome Break
Assorted muffins, fresh seasonal fruit, granola bars, bagels
and a variety of cream cheeses. Fresh chilled juices, mineral water and coffee.
$6.25 per person

Cookie Monster Break

A variety of large freshly baked cookies to include but not limited to:
chocolate chip, sugar,macadamia nut, peanut butter, double chocolate chunk, and oatmeal raisin.
Also includes your choice of freshly brewed coffee and milk or assorted sodas.
$6.50 per person

Chocolate Lover’s Break
Fudge brownies, chocolate chip cookies, chocolate covered strawberries, and a variety of chocolate candy bars.
Served with your choice of hot chocolate and chocolate milk or assorted sodas.
$6.50 per person

South of the Border Break

Create your own nachos, including taco chips, nacho cheese sauce, salsa, sour cream, refried beans, tomatoes,
green onions, black olives, and jalapenos. Also includes assorted sodas.

$5.95 per person

Ala Carte
PrEtzelS......covvvereirieceseee e $5.00 per Ib.  Assorted Danishes.............ccceeerrvenans $25.00 Dozen
MiIXed NUES......coovveriiiceceieeians $15.00 per Ib.  Cinnamon RollS .........ccocervverrinrinann. $20.00 Dozen
PANULS ..o $10.00 per Ib.  Assorted MUFfins.........ccccoevrrvereirnnnne, $15.00 Dozen
Potato Chips........ccvvvivririeirierie $6.00 per pound  Assorted COOKIES ........cevvrrreeeercrnrrnen: $10.00 Dozen
WZAIP oo $15.00 per bowl  Bagels and Cream Cheese................... $15.00 Dozen
Tortilla chips.......cccvvverieeiiiiieie, $6.00 per pound  BrOWNIES.......covveveveriierrieireisiieiinens $15.00 Dozen
W/SalSa ..o $15.00 per bowl  POPCOMN .vvvvcceiceceeeece e, $1.00 per person

* Prices are subject to change based on existing economic conditions.
* Buffet is for 25 people or more.
* Prices subject to applicable taxes and 18% service charge.



