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Banquet room at no charge*

Guest tables, chairs, staging for your entertainment, gift table, cake table and dance floor
White Table Linen

Dedicated staff to cut and serve the wedding cake

Mirror Base Centerpiece with a White Taper Candle

Champagne Toast

Complimentary upgraded room for the Bride & Groom

Discounted room rates for out of town guests
(Based upon hotel availability)

*Ballroom space is subject to food and beverage minimums. Please consult your
wedding specialist for more information.

All Banquet Functions, Food and Beverage are Subject to applicable Service Charge and State Sales Tax

Crowne Plaza 1500 Opdyke Road, Auburn Hills, MI 48326
Phone: 248-232-7277 Fax: 248-373-8220 www.cpauburnhills.com  March 2009
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All packages include Hors d’Oeuvres and beverage service...

Chilled Displays
(Choice of Two)

Seasonal Fruit
Fresh sliced seasonal fruits, melons and berries,
served with a yogurt dressing

Fresh Crudités
Fresh seasonal garden vegetables served with a Buttermilk Ranch dip

Domestic & International Cheeses
Imported and domestic cheeses served with fresh bread and crackers

Hot Hors d’oeuvres
(Choice of Two)
(5 pieces per person)

Mini Quiche ~ Cajun Rock Shrimp ~ Salmon Croquettes
Spring Rolls ~ Swedish Meatballs
Beef Brochettes

~ Upgrade your Hors d’oeuvres service! ~
Butler-Pass them for an additional charge of $50.00 per attendant

Beverage Service
Four hours of hosted beverage service includes:

Call Brand Cocktails: Smirnoff Vodka Beefeater Gin, Bacardi Silver Rum,
Seagram’s 7 Whiskey, J&B Scotch, and Jim Beam Bourbon

Deluxe Wines: Redwood Creek Chardonnay, Merlot, White Zinfandel
and Cabernet Sauvignon

Domestic Draft Beer: Budweiser or Miller Products

Additional hours available for $5.00 per person, per hour

All Banquet Functions, Food and Beverage are Subject to applicable Service Charge and State Sales Tax

Crowne Plaza 1500 Opdyke Road, Auburn Hills, MI 48326
Phone: 248-232-7277 Fax: 248-373-8220 www.cpauburnhills.com  March 2009
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May we recommend a Plated Dinner...

All Entrees are served with a choice of salad, warm rolls & butter, selection of starch and fresh
seasonal vegetables, freshly brewed coffee, decaffeinated coffee and iced tea

Salads
(Choice of One)

Caesar Salad
Crisp Romaine tossed with Shredded Parmesan Cheese, Seasoned Croutons and Lemon
Wedges with Caesar Dressing

Classic Spinach
Baby Spinach leaves tossed with sliced Mushrooms, Red Onions, Herb Croutons and
Warm Bacon Dressing

House Salad
Mixed field greens with Wedged Tomatoes, Cucumbers, Mushrooms, Onions
and Black Olives and choice of dressing

Entrées
Filet Mignon** Chicken Marsala
Charbroiled to perfection Tenderloin of Beef Boneless Chicken Breast topped with a savory
served with a Duchess Potato and Fresh Marsala Sauce served with Roasted Red Skin
Vegetable Medley Potatoes and Italian Mixed Vegetables.
$66.00 per person $52.00 per person
Prime Rib of Beef** Atlantic Salmon**
Choice Prime Rib of Beef Slow Roasted to Atlantic Salmon Broiled to perfection and finished
perfection, served with with our Sweet Smokey Barbeque Sauce served
Oven Roasted Red Skin Potatoes and with Rosemary Red Skin Potatoes and Green
Steamed Vegetable Medley Beans Almondine
$63.00 per person $56.00 per person
Make it a Duet** Chicken Wellington
Petite Filet Mignon with our signature Barbequed Boneless Chicken Breast topped with Mushroom
Atlantic Salmon with Crisp Green Beans and Duxelles, then wrapped in a
Duchess Potatoes Delicate Puff Pastry served with a Steamed
$68.00 per person Vegetable Medley and Rice Pilaf

$54.00 per person
** Consuming raw or under cooked meat or Seafood may increase your risk of food borne illness.

All Banguet Functions, Food and Beverage are Subject to applicable Service Charge and State Sales Tax

Crowne Plaza 1500 Opdyke Road, Auburn Hills, MI 48326
Phone: 248-232-7277 Fax: 248-373-8220 www.cpauburnhills.com  March 2009



A / >/

or a Grand Dinner Buffet...

All Buffets Include
Warm rolls & butter, Chef’s selections of starch and fresh seasonal vegetables.
Freshly Brewed Coffee, Decaffeinated Coffee and Soda

Choice of Two Salads

Baby Field Greens with fresh Tomatoes and Cucumbers
Caesar salad with fresh Croutons and Parmesan Cheese
Pasta Salad tossed with Seasonal Vegetables
Tomato and Cucumber Salad

Choice of Two Entrées

Chicken Parmesan
Boneless Chicken breast topped with homemade Marinara
and melted Mozzarella Cheese

Roast Loin of Pork
Tender cuts of Pork topped with a delicate Rosemary Sauce

Sirloin with Peppercorn Sauce**
Roasted Beef Sirloin, thinly sliced and served with
A savory Peppercorn Sauce

Lemon Basil Chicken
Boneless Breast of Chicken topped with a Lemon Basil Sauce

Red Pepper Chicken
Boneless Breast of Chicken pan-seared and topped
with a Red Pepper Coulis

Slow Roasted Prime Rib*/**
Whole roasted Prime Rib with Au Jus and carved to order.

Shrimp Scampi*/**
Tender Gulf Shrimp sautéed in Garlic, Olive Oil and White Wine

Dinner Buffets $60.00 per person

*Additional charges apply - $4.00 per person
** Consuming raw or under cooked meat or Seafood may increase your risk of food borne illness
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These menus are suggestions...we would be honored to create a
unique menu for your special day.

Additional Information:

A non-refundable $1,000 deposit is required to hold the function space on a
definite basis and 50% of the estimated balance is due 90 days in advance. The
remaining balance is due one week prior to your function. Function space is not
confirmed without a deposit and signed contract.

Guests are welcome to provide their own wedding cake. However, no other food
or beverage may be brought into the hotel.

A guaranteed number of guests is required seven (7) days prior to your function.
If the guaranteed number of guests is not confirmed, the hotel will prepare for the
estimated number stated in the original contract (you will be charged for that
number). Final guarantees cannot be reduced. The hotel will be prepared to
service a total number of guests 5% above the final guarantee.

The Crowne Plaza is not responsible for any items left in the hotel following your

function. This includes any items left by your wedding coordinator, florist, baker,
entertainment or decorator.

All Banquet Functions, Food and Beverage are Subject to applicable Service Charge and State Sales Tax

Crowne Plaza 1500 Opdyke Road, Auburn Hills, MI 48326
Phone: 248-232-7277 Fax: 248-373-8220 www.cpauburnhills.com  March 2009



ADDITIONAL TOUCHES...

Customize your event by adding any of the following items:
Décor

We offer a wide variety of full length table cloths, lace overlays,

chair covers, colored sashes, ice carvings or custom centerpieces
Cocktail Hour
Create a specialty cocktail hour, add a Margarita
station or Martini bar, a Chef-attended action station or
Butler-Passed Hors d’Oeurves, champagne or punch fountain

Wine Service

Select upgraded wines to serve with dinner

Dessert Service

Dip fresh Fruit or Cookies into a Chocolate Fountain,
Create your own coffee and cordial bar,
Paris Station or Candy Buffet

All Banquet Functions, Food and Beverage are Stildgeapplicable Service Charge and State Sales Tax

Crowne Plaza 1500 Opdyke Road, Auburn Hills, MI1283
Phone: 24-232-7277 Fax: 24-372-8220 www.cpauburnhills.cc  March 200¢



