Sensational Just (Got
Bet‘cer

(_ome Visit
T he Newly Renovated
Riverside [avilion
at the
Crowne [laza
Philadelphia - Cherry Hill
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Crownc Flaza Cl'\crrg H |
Congratulatlons on Your __ngagement

T oset up an appointmen’c Please contact the catering office
direct 856.382.6182
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Crowne [laza Chcrrg [Hill chc]ing Fackage |ncludes

Five-IHour OPen Bar
]:eaturing Premium Brand Liquors, ]mportecl and Domestic Beer,

(Cabernet, Cl’warc{onnag and White Zinfandel Wines, Champagne
Sogt Drinks and Mineral Waters

Ohne Hour Coc‘(tai] Reception Featuring
Butler Fassec] Hors D’oeuvres s Displags of ]mPortec{ and Domestic Cheeses
Crudités of [Tresh Seasonal \/egetables with Assorted DiPs

Champagne T oast and | ableside Wine Service
Premium ngracles Available

Five Course Dinner Featuring
APPetizer, Sa]ad, [" ntrée, Dessert Sampler and Weclding Ca‘(e

Custom Designed Wedding Cake
Special Prices for Children’s Meals and T heme Buffets
Floorlength [vory T ablecloths and |vory Damask Wedding Overlay
White Glove Service and FPersonal Maitre [
ComPlimentar5 Overnight Suite for the Pride and Groom

Private (Cocktail Reception for the Bridal Far’cg upon Arrival
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(elebration Cocktail FHour

(old Displags
Lavisl—]lg Decorated Buﬂcets with Displags of ]mpor’ced and Domestic Cheese’s Cascacling FFCS}’I [ruit

Sculptures
SCasonal Bcrries, Assortcd Breads and Specialtg Crackers.

Crudités Fresentation with Zuccl'\ini and Summcr Squaslﬁes
Broccoli and Caulhqowcr ]:lorcts, Kadis}ﬂes, Daikon, Carrots, Ce]crg,

Clnerrg T omatoes with a \/ariet3 of Dips.

White G!ove But‘cr Fassecl Hors D’ocuvres
Presented with APProPriate Dipping Sauces and (Garnishes

Tequi!a Smoked Chicken Burritos
Sesame (hicken with 509 Ginger Sauce
Stuﬂced Muslﬁrooms with LumP Crabmeat

\/egetable Spring Rolls with Sweet and Sour Sauce
Steamed SHrimP Shaomai with Sweet (Chili Sauce
Spinacl—l and Artichoke T artlets
Frosciutto Ham and AsParagus RO”-UPS
Smoked Salmon Finwheels on Fumpcmickcl
Cocktail Franks WraPPccl in chmc Fastrg
Beef Satags with Asian Parbecue Sauce
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Cocktail Rcccption I~ nhancements”
Culinar3 Stations

$10 Per Person Per Station

T he ltalian Market The Mediterranean
Cheese T ortellini with Wild Mushroom & Cognac (Cream Marinated Brochettes of (Chicken, Beef and Grilled

Fenne Rigate with Roasted T omato Sauce Vegetables
Antipasto with Cured Meats and Cheeses [ncluding Eggplant, Assorted FePPers and Roma
Prosciutto and Melon T omatoes,
T omato [Tresh Mozzarella Salad Hummus, Herbed (Goat Cheese Spread, [Falafel, Baba
Marinated Roasted \/cgctablcs and [Tresh South F}"Il”ﬂ (Ghanoush, T ahini Dressing
[Hardrolls Cured QOlives, [ita Preads and Spccia]ty Crackers

The Asian Stir Fry Qucsadi”a Station
Chicken and Shrimp Cooked in Authentic Woks Sautéed 7 esty Fopeorn” Shrimp and Chicken
Snow [eas, Ginger, Daby Corn, Water Chestnuts, Bean Soft Flour T ortillas with Blended Cheeses
SProuts, Sweet FCPPers, Lightlg Browned ina Cast [ron Slci”et
(Carrots and Broccoli with | raditional Asian Sauces Sour (ream, (Guacamole, Fico de (Gallo

Served with [Fried Rice and Steamed Dim Sum With a Selection of Salsas

Southwestern f:ajita Station Mashed FPotato Station
Marinated Strips of Chicken and Peef Whipped Yukon (Gold and Red Bliss Potatoes

With Sautéed Ohnions and FCPPers with Guacamole, Served in Martini Glasses
Sour (ream, | omatoes, Salsa, (Cheddar Cheese Roast Red Fcppers, Bacon, Sour (ream, Scallions
Warm [Flour T ortillas and Shredded | ettuce. (Caramelized Onions, Sautéed Mushrooms

Smokec} Salmon
(Cheddar Cheese and Crumbled Blue Cheese

Carving Station
Smokcd Breast of Turkeg with Cranberrg Mayonnaisc Leg of Lamb with Mango Sa]sa
Dgon Koscmarg [~ ncrusted Roast | oin of Pork

\/irginia Ham, Liglﬁtlg Glazcd with | avender Honcﬂ
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SPccia|tg Culinarg Stations

Sushi and Sashimi Station Margarita Bar
(alifornia Rolls, Cucumber Rolls, Pan-Seared T una A \/ariety of SUPer Premium Tequilas With Your

Salmon Hashimi (Choice of T raditional, Strawberry
Frepared Bg a umicormcci (Chef with \Wasabi or Mango Margaritas served on the Rocks
Fickled Gingcr, 503 Dipping Sauce ina Saiteci Rimmed Glass
$1% Fer Ferson $8 Fer Fcrson

Seafood Bar Sigr\aturc Drink Bar
Jumbo Siﬂrimp, Crab Claws, Ogsters and | ittle Neck F’cri'iaps there is a Drink you and your Fiancé Poth
Ciams on the Haiic Si’IC” Loved or Drarii( on Your First Date

Fresented froma Decorative ]ce Sculpture Treat your Guests to Sometiﬁing out of the Ordinar3
Cocktaii Sauce and | emons bg Aciciing a Signature Drinic to your Cocktaii Hour
$15 F’er Ferson $7 Fer person

Additional Carving Station OPtions: Premium [Hors D’ Oeuvres
Flame - Grilled | oin of T una Served Medium Rare (lams Casino, Swordfish K ebabs
SOyWasabi Aioii $8 Fer Fcrson Baby Lamb Ci‘ioPs “Dﬁonnaise”
Feppercom _ Seasoned Roast Tenderoin of Beef Miniature LumP (Crab (Cakes with Remoulade Sauce

Fresh Horseradish Cream $10 Per Person T hai Stgle Si'irimp T oast with Orange [Horseradish
Lobster Empanacias, Siirimp Ci’iopsticics

Roast Rack of New aniand Lamb, “Dﬂonnaise” (Above SClcctions Availai)le at$275 /100 Pieccs)

Meriot Dcmi Glaze $12 Fcr Ferson

Martini Bar Champagnc Bar
A Varicty of SUPCr Premium Vodkas and Gins A \/arietg of Cocktails iccaturing MO T Nectar and
Shaken to Create Your [Tavorite MO T White Star Cl—]ampagnes
Martini or Cosmopoiitan $9 Per Person
Fresentcci with a Uniquc Martini G]ass ]ce Scuipture
$8 Fcr FCFSOH
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Dinner APPctizcrs
(5616Ct Onc)

Shrimp and | obster Bisque
| aced with Pernod

Smokecl Chic‘(en Ravio]i
Diced T omatoes, Crispg ried Onions and Roast (Garlic Sauce

Traditional ]ta!ian Weclcling SOUP
[resh Orcgano and (Grated Parmesan (Cheese

Gri”ed FineaPPle Ring
Citrus/Mango Compote and Raspbcrr9 Drrizzle

Creamg Fresh Asparagus Soup
Sautéccl Ogster Mushrooms

[Home Made Veal and [Tennel Sausage
“I= n Croute” with Cray]cish Sauce

Maryland Stgle LumP Crab Cake
Ked FePPer Folcnta and Koas’ccd Com I:ondue
Additional $5.00 Per Person

“Tian” of Gri“ecl Fortobe”o Mushroom, Marinated ]:resh Mozzare”a
Roast F]um and Ye”ow Tomatoes,

Drrizzled with |~ xtra \/irgin Olive Oil and [Fresh Pasil
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Dinner Salads
(Sclcct Onc)

Wllcl f:ie]cl (areens F]um ] omatoes, Marinated Artichoke Hcarts
Home~5tgle (routons Served with Balsamic \/inaigrettc

T raditional C aesar Salad
Freshb (Grated Parmesan, (routons and (lassic (Caesar Dressing

Tl—]e Crownc House 5alad
Hearts of Komaine, E_uroPcan Cucumbers, Carrot Ribbons and Tomato

Fapaga/ Cl’mampagnc Drcssing

Babg SPinaclﬂ Salad
Chopped [Hard Poiled E_ggs, Tlﬂin!g Sliced Bermuda Onions, Orange SCgmcnts
Sliced Muslﬁrooms, Warm Bacon Dressing
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[ ntrees OPtions

Choicc of UP to | hree [ ntrees
E_xact Counts of E_acl’x E_ntrée Must be Frovfded at Time of Your Guarantee.

Tl—:e Higl-lest Friccd I ntréeis Cl—wargecl When Multiplc I ntrees are Sclectcd

bCCF and Lamb E_ntrecs

Gri”ccl Filet Mignon
Roasted Sha“ot Ked /infandel Demi G!aze
$98 Fer Person

Roast Natural Sirloin of Beef
Cl‘loice of the Fo”owing Sauces
Koast Sha“ot Merlot Jus, Exotic f\/\ushroomJ Grcen Fe ercorn, or Roast Gar[ic and Tomato
PP

$97% Fer Fcrson
Rack of New /ealand Lamb
Fresh Herbs Garlic and Mus’carcl Crust Mcrlot Demi Glaze
$104 Fer Ferson
Seapood E_ntrecs

Fistacio [~ ncrusted Chilean Sea Pass
Served with Meger | emon and [Fresh Ginger Buerre Blanc
$98 Fer Fcrson

Fi”et of Fresh Atlantic Salmon, “We”ington”

Topped with Spinach | eaves, WraPPcd in ]:!aky Fug Fastrg ]Dernocl Bcurre B!anc
$92 Fer Fcrson

Freslﬁ]y Gri“ecl Sworcllcish
Marinated and Char~ Broi!ed, | emon Tarragon Butter
$94 Fcr Ferson
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Chicken [ ntrees

Marinated Woocl C-m'”ed Breast of Chicken
Fresh Preast of (Chicken, Saffron Rice Filaf and a Ligl’xt T omato Pasil Butter Sauce
$85 Fer Ferson

Sautéed Breast of Chicken “Napoli”
Thinlg Sliced Parma [Ham, [Home-(Cured T omatoes, Asiago (Cheese and (Chiante Mushroom Sauce
$87 Fcr Ferson
Roast Brcast of Statlcr Chic‘ccn “Chcsapeake Bay”
f:i”ed with LumP Crab Meat, ]:rcsh AsParagus TiPs and I~ xotic Mushrooms
$91 Fer F’crson

Duet Entrees
(Cl-loice of One)

The “Duet | ntrée’s” are clesigned to be an alternative oPtion for multiple or “sPIit” entrée wec{dings

Sautéed Medallions of Chicken Paired with Salmon Fillet
Saffron Cream Sauce and [Fried Artichokes
$96 Per Person
Grilled Filet Mignon Paired with Jumbo Baked-Stuffed Shrimp
Madeira (Glaze and | emon Butter Sauce
$102 Fer Fcrson

Sautéed LumP Crab Cake Paired with Filet Mignon
| obster Cognac Sauce and Julienne of \/egc’cablcs
$104 Fer F’crson

Crowne Surf and T urf
QOur T raditional Surf and T urf OPtion . Tender[Filet Mignon Paired with (Cold \Water | obster T ail
Market Frice
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\/cgctarian OPtions
Girilled chctablc and (Goat CI’ICCSC 5trudc|

Zucchini, Ye”ow Squash, Tomatoes, E_ggplant and Assortecl FCPPCI"S
Wrapped in ]:laky chmc Fastrg with Goat Cl’mccse

T ortellini “Futanesca”
T omatoes, Olives, Anchovies, (arlic and PBasil and Asiago (Cheese
3

Tossecl in Olive Oll and White Wine

Thc “Crownc Dessert Samplcr”
A Decadent T wo-] iered Trag Served Fami]g Stgle
(Chocolate DiPPed Strawberries, Miniature ﬁ_clairs, (annolis
French and [talian Pastries, Biscotti and (Chocolate | ruffles

Weclcling Cake
An Exccp’cional Bakerg will Create a Custom Designcd Cake for Your chding
Servecl on Fainted Flate with ]:resh Berries
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(Celebration [ xtras

Sundae Bar (elebration Viennese T able

]cc Cream Scrvcd in \/Vaﬁqe CUPS and Cones Miniature ]:rcnch and ]talian Fastries,
Assorted Sgrups Toppings (Chocolate Dipped Fruit, Various (Cakes, ] ortes
[resh WI’\iPPed (Cream Cappuccino, Espresso
$5 Fer Ferson Assorted Gourmet Coﬁcces

$12 Fcr Ferson

ComCFce Bar
Cappuccino, Esprcsso and Assorted [lavored Cogees

(Chocolate Shavings, (Cinnamon Sticks, [Tresh Whipped (Cream, Orange and | emon Feels
$5 Fer Ferson

Add Cordials Additional $5 Per Person Per

]vorg Chair Covers and Sashes Tablesicle French Scrvice of APPetizer
$5 F'er Cl—lair and Salad Course

$
Valet Farking 5 PerFPerson
$3 Per Person Restroom Attendant or (Coat (Check Attendant
$150 [ ee

Tableside Choice of [ ntrée
$5 Fer Ferson
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chlding Dinner Buffet
Jncludes [Five [Hour Opcn Bar, Champagne T oast, Wine Service, Deluxe Cocktail [Hour
Dessert Samplcr and Wedding (ake, Private Bridal Rcccption, | inens
Comp]imcntarg Bridal Suite

T ossed Seasonal (Greens
with Vine Kipcned ] omatoes and Assorted Dressings
Displag of Sliccd Fresh Scasonal Fruits and Bcrries

Tri~Co[orecl Fasta Sa]ad
Marinated \/cgctab[c Salad

Entrecs
Roast Slicecl Sir[oin of Bee)c with a Truﬁqe ]mcuscd Demi G!ace
Herb Crusted Pork T enderloin with APPIC (Confit

WoocLGri”ecl Breast of Chicken ToPPcd with a Dgon Mustard Glacc
Roast Brcast of Chickcn Fi“ecl with Kicotta Cheesc, Farma Ham, Basi! and Koastecl Gar]ic

Fan Scarecl Chi]ean SCafDass with a Sagron Sccntcd Beurrc Blanc

Gri“ed Salmon Fi”et with a Dl” Cream Sauce
Fcnnc Fasta with SPinach and Koastcd \/egctables

AccomPaniments

Rosemarg Rice Filaf
Creamy Roasted Gar]ic Mashed Fotatoes
Mé[ange of SCasonal \/egetables

Twol ntrees-3$92 Fer Fcrson, T!ﬁrce [T ntrees-$96 Fer Ferson
Four Entrces~ $100 Fcr Ferson
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Rehearsal Dinners

Wlﬁg not make it easier for 3ourguests and host all ogﬂour events in one Placc

Seated Dinner, Keccption Stg]e and Dinner Bugct QPtions Available

Post chlcling Brcaiocast
The Perfect Wag to Complete Your chding Weekend!

A Choice of Two Juices
Orange, Grapefruit, Tomato, APP]C or Cranbcrr9

Displag of Sliccd Fresh Seasonal [ ruits and Berries

Freslﬁ]g Scramblec{ Eggs
APP!ewoocl Smoked Bacon and Farmhouse Sausagc
Countrg Breaiocast Fotatoes

Assorted Danis!ﬁ, Mmq:ins, E)agels and Croissants
Cream Cheese, Butter and Freserves

Fresh[g Brewecl Regular and Decageinatec{ Coﬁcec
Assortment of Herbal Teas

$16 Fererson

A]] Frices are 5ubject to taxable 21% Ser\/ice Charge and Statc Sa!es T ax

2349 \West Marlton [ike Chcrrg Hill, New Jerseg 08002 856.%82.6182



FFC‘FCYT'CC] busincss Farl:ncrs
Music
DJ Connections Rick Goldenberg 856-988-0005
Dance [arty D J's Keith [shelman 856-374-1900
Dinardo Brothers |~ ntertainment _John & Mike 856-401-7800
Steve & Company Steve 856-2%2-1870
Frederick [Hart [~ ntertainment [Trederick [Jart 856-482-6418

Raaz Enter’cainment Jagesh Rana 7323971925

chlcling and [T vent Decorator Florists
Weclclin Desi n Kavi \/erma 609-876-4892 Anderson F!owers Howard Kramer 800-782-49%%
2 2
Bakcrics Hair and Makc-UP
(lassic (Cakes 856-751-5448 Bernard’s Salon & Spa 856-985-5755
Miscellaneous T ransportation
P
Wedding Design by MJ MJ | ovett 856-296-21%0 | _imopatrick Patrick [Foley 609-790-0787
=t gh by P Y
(Cookies By Design [ran| cone 856-753-438% Albert’s T ransportation 856.222.9600
Y S p
Fhotographg

Capone Fhotographg Jol’m CaPone 856-782-8966
John T annock Fl—lotograpl—lg 856-751-7227

]ntrigue Fhotographg Steve Magnotta 856-616-9555
Balloons
Balloon Celebrations Rick Sicolo 856-767-563%
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