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CROWNE PLAZA

MELBOURNE OCEANFRONT

Diamond Wedding Package
A Selection of Five Passed Hors D’oeuvres
A Selection of Two Displayed Stations
Dinner to Include; Soup, Salad, Entrée & Dessert
Wedding Cake Served on a Decorated Plate
Champagne Toast
Four Hour Open Bar Featuring Premium Brands

Selection of Hors D'Oeuvres
(Select Five for Diamond Package: See List of Hors D’Oeuvres)

Choose 2 Specialty Display Stations
(See List of Specialty Display Stations)

Choose One Soup
Florida Seafood Chowder
Cream of Wild Mushroom

Chilled Mellon Duo

Choose One Salad

Crowne Salad
Bougquet of Field Greens, Tomato, Carrot, Cucumber, Sherry Vinaigrette Dressing

Classic Caesar Salad
Hearts of Romaine, Croutons, Parmesan Cheese, Caesar Dressing

Star Salad
Bougquet of Field Greens, Bell Pepper, Tomato, Toasted Walnuts, Goat Cheese,
Balsamic Basil Dressing

Choose One Entrée

Walnut & Rosemary Crusted Breast of Chicken
Caramelized Root Vegetables, Garlic and Sour Cream Whipped Potatoes,
Natural Jus

Herb Roasted Prime Rib of Beef

Sweet Baby Carrots, Asparagus, Herb Roasted Baby Yukon Potato
Horseradish Jus

Macadamia Crusted Grouper Filet

Deborah Pooley, Director of Catering
Crowne Plaza Melbourne Oceanfront
2605 North A1A, Indialantic, FL 32903
Phone: 321.775.0084 Fax: 321.773.6132



Spicy Lemongrass-Coconut Rum Sauce, Cucumber & Bok Choy, Garlic Mashed Yukon Potatoes

Lemon-Peppered Salmon Filet
Buttered Orzo, Grilled Asparagus, Fingerling Potatoes

Garlic Marinated Roast Rack of Lamb

Ratatouille, Gratin Potato, Merlot Rosemary Shallot Reduction
Additional $5.00 per person

Deborah Pooley, Director of Catering
Crowne Plaza Melbourne Oceanfront
2605 North A1A, Indialantic, FL 32903
Phone: 321.775.0084 Fax: 321.773.6132



