Wec{c{ings Ay Crowne Plaza White Plains
Silver /Oackage

Amenities included in your Wec[ding package:
A Bridal Suite
Honegmoon on us, up to $1,250 (Book before December 51, 2011)
Personal Maitre D" Service throughout your Special Day
On-site Ceremony if desived
Separate Cocktail Hour on our Pool Patio
Champagne Joast
Five Hour Wine, Beer and Soda Ba
Customized Wedding Cake
Choice of Linen and Napkin Colots to Compliment the Decor
Printed Menus
Divectional Maps
Complimentary Self Paking

C’zowne p[aza f/ote[s & ’?esmts
7/1@ p/ace to W7eet



JJO’ZS iZ) 7O€LLV’Z€S
[se/ect six)

Pasmesian Artichoke Heaxts Tandoori Chicken .S)atay
Bacon 'mepec[ Casino Shm‘mp Coconut .S)lmmp
Mini /3@6][ We[/ington Malasian /3%][ Satay
Mini Chicken We[[ington g’zape Tomato, Mouse Made Mozzarella,
[iie en Croute with Spicy Walnuts and Basil Skewers
Coconut Chicken Raze Roast Tenderloin 0][ /3eej[ with Motseradish Cream
Sesame Chicken on a Focaccia Crouton
peéing Duck S)p’zing’w[/ Curiied Chicken Tartlet
’l/egetab[e Sp’zing’zo/[ Weasabi Tuna on a Wonton C’zisp
Abtichoke Filo j-’ziang[e ﬂntipasto Skewets —
Spinac/z and goat Cheese Hlathread Ahtichoke Mearts, Sundtied Tomatoes,
Mini S/lep/w’chs Pie Tresh Mozzarella and Black Olives on a Skewer
Chicken Marsala Pot Pre Blew Cheese and Fig Lolipops
Potato Pancakes with Smoked Salmon and Sour Cream

Cold Qbisplays
(se/ect one)

Raw q/egetaé[e Crudite Alssorted Cheese and Fuuit
Ce/e&y, Caxiots, Broceoli, Fennel, Cucumber, Bell Peppers, A selection of International Cheeses and Cheeses f;zom the Hudson
C/te’z’zy Tomatoes, Blue Cheese, Ranch o Cascabel Chili %ip /l/a//ey with /[/au'ety 0][ Seasonal Fresh and Dried Fruit

Meze %isp/ay
./vlummus, /ga[m Gannmg’, T aééou/i, /4550>ztea/ O/ives, Feta C/Leese, Zatziﬁi i Pita 6/1[/95 and G’zi//ed Naan ﬁteac{



Hot .S)e[ections
(se[ect one)

Asian Hoodle Station _S)outlz Ametican Station

Taditional Pad Thai with Chicken, Kice Moodles, Cochinita Pibil - Marinated Loin of Pork with Sour Orange,
Shiedded Carrot, Bean S)p&outs, Seallion, gm/z’c, Annatto and O’zegano mepec[ in a SSanana Leave
Tofu and Cuushed Peanuts and Slow Roasted Pollo Mole - Sauteed Breast of Chicken
Vegetable Lo Mein with Bell Peppetrs, Snow Peas, Simmeted in a Sauce of Chilies, Onions, Spices,
Bean Sprouts, Shittake Mushzooms and Seallions Tomatoes and Bitter Chocolate

Spanis/t Rice — with T omatoes, Ohions and ell peppe"zs

/W/as/zec[ Potato Bax

and Idaho Potatoes with Cheddax C/Leese, ﬁtocco/i,
Seallions, Bacon Bits and Sour Cream

Salads

(se/ect one)

Traditional Caesar Salad - gou’zmet Mixed Field g’zeen Salad
Romaine Lettuce Jossed in a C’zeamy Caesar :b’zessing with yu/ierme g’zi//ec[ I[/egetaé/es and clne’z’zy Tomatoes

with ga’z[ic Croutons and Pawmesan Cheese
Crowne Mixed Field g’zeens

_/q LtdSOVl q/&l![@g _S)a[ad = ga"mishec! with go’zgonzola, :b’ziec[ C’zanée’z’zies
/gaéy /4’zugu/a, Shaved j-enne[, Cenamelized Walnuts and and Candied /oecans, Blended White Wine /[/inaig’zette

App/e 5/[065 WLt/l pa’zmesan peppe’zco’m QB’ZCSSL.VL_(]



gnt’zees
(se/ect two /o’z your guests selection)

/4// entrees ave sevved with choice ofpotato ot tice and seasonal vegeta[)[es

Sautéec/ /30%[@55 Breast 0][ C/u'cken
Witll _7 omatoes, ,7erme[, Ieeks anc{ %es/z Jv/e’zés

@zispy Skin Chicken
with W/ac[ie’za, Chanterelle Wushrooms and ga’zlic Chives

pan 5@61’&66[ Sa/mon

with Roasted pineapp/e and g’zeen Pasilla Chilies

Poreini Dusted Sitloin Steak
with Wild Mushzooms and House Made Steak Sauce

Sautéec[ Sz-i[[et of .570/6

with S)/wimp, Broccoli and Shallots in a Iemonfﬂe’zb Butter

Pan Seared Chicken

with ﬂ&tic/wke gottoms, Canadian Bacon and gggp/cmt in a White Wirte Chicken Veloute

Wec[ding Cake



Silver /Oackage 1 Wine, Beer and Soda BBax

Domestic & Imported Seer
Wine & Ked Stone Cellars Wines
Assorted Soft Drinks
Saratoga Sparkling Water





