
Crowne Plaza Dublin Banquet Menus  

All prices are subject to 22% taxable service charge and applicable taxes.  Prices are guaranteed 90 days in advance  

 

BREAKFAST  
Deluxe Continental Breakfast     $14 

Fresh squeezed orange juice and grapefruit juice, Starbucks coffee and Tazo teas 

Fresh fruit muffins and Danish, New York bagels, croissants, butter, cream cheese and preserves. Sliced seasonal fruit  

 

Kick Start     $16    

Fresh squeezed orange juice and grapefruit juice, Starbucks coffee and Tazo teas 

Assortment of granola bars, power bars and Luna bars. 

Steal cut oatmeal with assorted toppings 

Make your own parfait station with low-fat yogurt, house made granola fresh berries and assorted nuts 

Whole Fruit 

 

All American Buffet     $18 

Fresh squeezed orange juice and grapefruit juice, Starbucks coffee and Tazo teas 

Fresh market fruit muffins and Danish, New York bagels, croissants, butter, cream cheese and preserves. Sliced seasonal fruit  

Farm fresh scrambled eggs with chives, pommes Obrien, sausage links and apple wood smoked bacon  

 

Breakfast Buffet Enhancements  

Cold  

Selection of fruit smoothies     $5  

Cereal with  fresh berries     $4 

House Made Granola     $4 

Make your own yogurt parfaits station including Greek yogurt, fresh berries, assorted nuts and house made granola     $5 

Scottish smoked salmon, diced tomatoes, red onions, English cucumbers, diced eggs and capers     $8 

Natural and fruit flavored yogurts     $3 

 

Hot  

Steel cut oatmeal with spiced apples, golden raisins and brown sugar     $4  

Brioche French toast served with Vermont maple syrup, powdered sugar and caramelized bananas     $4  

Omelet table to include: farm fresh eggs prepared to order, ham, bacon, smoked salmon, gruyere cheese, sautéed mushrooms, 

onions, red and green peppers (chef attendant required )     $10 

Egg white and spinach frittata     $5 

Chicken apple sausage     $3 

Sausage Gravy and Biscuits     $4 

Breakfast Sandwich Bar(based on one sandwich per person) 

English Muffin- Scrambled Eggs, Ham and Cheddar Cheese     $6  

Croissant- Apple Wood Bacon, Egg Whites, Spinach and Swiss     $6 

Egg & Sausage Wrap- Scrambled Eggs, Sausage, Spicy Tomato Salsa and Pepper Jack in a Whole Grain Tortilla     $6  

 

Plated Breakfast  

Farm Fresh     $16 

Fresh sliced seasonal fruits and berries  

Basket of fruit muffins, Danish and fresh baked croissants  

Scrambled eggs with fine herbs enhanced with grilled tomatoes   

Obrien potatoes 

Choice of apple wood smoked bacon or breakfast sausage   
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 BREAKS 
Coffee Break     $48 per gallon  

Regular and decaffeinated coffee and assorted Tazo teas, honey, lemon, sugar 3 ways cream and milk  

 

Morning Break  

 

All breaks come with Starbucks regular and decaffeinated coffee and assorted Tazo teas, clover honey, lemon, sugar 3 ways cream 

and milk  

 

Coffee Cake Table     $14  

An assortment of blueberry, cinnamon walnut, lemon cakes and yogurt loaves, chocolate covered espresso beans. Bowls of fresh 

Chantilly and whipped cream Starbucks Frappuccino and double shots   

 

Health Break     $14  

Cliff bars and Luna bars, house made trail mix, vanilla yogurt parfaits, macerated berries and hand rolled granola, baskets of whole 

seasonal fruit. Fresh cucumber and mint infused spring water and an assortment of Odwalla fruit smoothies.  

 

PM Breaks  

 

All breaks come with regular and decaffeinated coffee and assorted Tazo teas, clover honey, lemon, sugar 3 ways cream and milk  

 

Chocolate Experience     $14 

Chocolate covered fruits, assorted hand rolled truffles, brownies, chocolate chip cookies and assorted Hershey bars. Mocha Frap-

puccino’s and chocolate milk  

 

Chips and Dip     $13      

Homemade potato with herb Remoulade, blue corn tortillas chips, fresh salsa and guacamole, crispy pita chips with lemon and 

EVOO hummus, individual bags cheddar popcorn. Assorted carbonated beverages  

 

Break enhancements  

 

Chilled bottled Starbucks double shot espresso drinks and Starbucks frappucinos     $5  

Red Bull and sugar free Red Bull     $5  

Assorted soda and bottled water     $XX  

Fruit smoothies     $5 

Natural fruit flavored yogurts     $3 

Whole seasonal fruit     $4  

House baked cookies and brownies     $4 

Individual bags of Potato Chips and Popcorn 

Classic candy bar collection     $3.50 

Assorted cupcakes     $4  

House made trail mix and dried fruit     $4  

Giant soft pretzels with stone and red mustard     $4.50 

Assorted Haagen Dazs bars     $4.50  
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Buffets include regular, decaffeinated coffee and assorted Tazo teas, honey, lemon, sugar 3 ways 

COLD LUNCH 
The New York Deli Buffet    $24 

Chef’s choice of seasonal soup 

 

Salads 

Organic baby field greens, sliced cucumbers, oven dried croutons, tomatoes and feta cheese served with creamy ranch dressing 

and herb vinaigrette  

House made Cole slaw 

Fingerling potato salad, cherry wood smoked bacon and roast shallot vinaigrette  

 

Entrée  

Sliced roast beef, Boars Head ham, oven gold turkey breast and Genoa salami accented with local pickles, vine  

ripened tomatoes, marinated olives and lettuce leaves  

Albacore tuna salad  

 

Sliced farmhouse cheese  

Baskets of sliced breads, pretzel breads, Kaiser rolls and stone ground wheat rolls  

Individual bags of potato chips 

 

Desserts  

A selection of brownies, blondies and cookies  

 

Gourmet Sandwich Buffet     $24 

Salads  

Cultivated Portobello mushrooms, and organic baby field greens, roast peppers and truffle sherry vinaigrette 

 

Traditional Caesar salad 

Romaine hearts, oven dried croutons and Caesar dressing 

 

Rustic salad, Savoy cabbage, pickled carrots, sweet Vidalia onions, fresh coriander and house made lemon preserve vinaigrette 

 

Sandwiches select three  

Pulled free range rotisserie chicken herb aioli on fresh Ciabatta bread 

Buffalo mozzarella and tomato wrap, roasted piquillo peppers, basil and cold pressed olive oil  

Albacore tuna with cucumber dill mayo on 7 grain Roll 

Grilled flank steak, roast corn, black beans and fresh salsa served in flour tortillas  

Tequila lime marinated organic chicken, onions, peppers and cilantro aioli served on a baguette  

Oven gold turkey breast, arugula and dijonaise on herbed focaccia bread  

Grilled vegetables, avocados- lime guacamole on grilled pita with crunchy sprouts  

Smoked Ham and Carlsberg Swiss Cheese on a baguette with citrus aioli 

 

Individual bags of potato chips 

 

Dessert  

Assorted Dessert bars  
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COLD LUNCH 
 

Cold buffet enhancements  

 

Chefs Soup of the Day     $2 

Marinade grilled vegetables with aged red wine vinaigrette    $3 

Boccoccini mozzarella, Kalamata olive, roasted tomatoes with torn basil and first press olive oil     $3 

Slow roasted shallot Yukon gold potato salad     $3 

Contemporary cob salad, grilled chicken, red leaf lettuce, hearts of palm, dried cherries, organic pears, shaved manchego 

cheese with citrus vinaigrette     $4 

Classic Caesar salad     $3 

Assorted Haagen Daz bars     $4 

 

 

 

 

 

Dublin Lunch Buffet     $26  

Salads  

Baby Field greens, heirloom cherry tomatoes, sliced cucumber, local goat cheese and aged balsamic dressing  

 

Heirloom tomato salad, shaved fennel, watercress and cucumbers tossed in cabernet vinaigrette  

 

Grilled Marinated local harvest vegetables 

 

Entrees  

Free range chicken breast on a bed of parmesan risotto finished wild mushroom Marsala sauce 

 

Roast beef sirloin, Yukon gold potatoes and sautéed spinach finished with sweet and sour cipolini onions  

 

Penne Pasta seasonal squash, bell peppers, carrots, broccoli florets and a white wine parmesan sauce 

 

Market bread basket  

 

Dessert  

New York cheese cake and Carrot Cake  
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HOT LUNCH 
 

 

Crown Lunch Buffet     $28 

 

Salads  

Crisp Boston lettuce, sliced breakfast radish and asparagus with a tarragon vinaigrette 

 

Marinated artichoke salad with roast peppers, grilled baby fennel and sliced breakfast radish and finished with sherry vinaigrette.  

 

Rotini pasta salad with roasted peppers, olives, shaved ricotta salata and lemon thyme vinaigrette 

 

Entrees  

Harissa braised short ribs with roasted Hudson Valley fingerling potatoes and finished with espresso sauce  

 

Seared Free range chicken breast, white wine sauce and confit tomatoes  

 

Crispy skin Wild salmon citrus Beurre Blanc  

 

Cavatelli pasta, local cultivated mushrooms, prosciutto and peas tossed in creamed leeks  

 

Steamed market vegetables with fresh herbs 

 

Artisanal bread basket  

 

Dessert  

Assorted whole cakes and tarts    

 

 

 

Hot buffet Enhancements  

 

Buffalo mozzarella salad, heirloom tomatoes, chiffonade basil finished with lemon olive oil     $4 

Orzo pasta salad, grilled asparagus, cherry tomatoes and aged white cheddar     $3 

Asparagus salad, fava beans, onions, and lemon thyme     $3 

Cod pan seared green asparagus, confit salsify and Kalamata olives     $5 

Pan seared striped bass artichokes and zucchini in pine nut basil oil     $5 

Seafood and black truffle risotto     $6 

Vanilla and honey rubbed  pork loin, truffle cannellini beans ragout and tomato confit     $8  

Seared beef tenderloin, shallot compote, seasonal vegetables with toasted thyme and potatoes     $8  
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HOT LUNCH 
Plated Lunch  

 

Salads (select one)  

Organic greens with tossed seasonal tomatoes, cucumbers and champagne vinaigrette 

 

Classic Caesar salad with garlic crostini and shaved parmesan    

 

Baby spinach salad with endive, arugula, pear tomatoes, crumbled blue cheese and finished with a shallot vinaigrette  

 

Composed salad of organic greens, grape tomatoes, grilled pencil asparagus, and balsamic vinaigrette  

 

Entrees  

Poultry  

Braised chicken breast, Madeira mushrooms, Faro risotto and roasted root vegetables     $21  

 

French cut chicken breast grilled marinated stemmed artichoke, pancetta cracklings, roasted sage Cresskill potatoes finished with 

a lemon roasted garlic sauce     $22 

 

Pan seared free range chicken breast, sautéed asparagus, whipped mascarpone potatoes and a lemon caper sauce   $20 

 

Fish  

Wild seasonal salmon, wilted greens and roasted root vegetables finished with Lemon dill Beurre Blanc     $21  

 

Seared Mahi Mahi with mango pineapple salsa and citrus herb rice     $22 

 

Hoisin Glazed cod with baby bok choy and jasmine rice     $21 

 

Beef  

Harissa braised short ribs on a bed of Yukon potato hash, roast shallots and hazelnuts and finished with a horseradish cream    $25 

 

Fire roasted filet mignon over bacon Leek Risotto finished with a porcini mushroom sauce     $28  

 

Grilled New York strip, roasted fennel, rosti potato and braised pearl onions and finished with burgundy reduction     $24 

 

Vegetarian  

Wild mushroom risotto, Oregon truffle shavings and shaved Rocca cheese     $21 

 

Farro with braised artichokes, smoked marcona almonds and finished with capers and herb infused extra virgin olive oil     $22 
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Dinner includes regular, decaffeinated coffee and assorted Tazo teas, honey, lemon, sugar 3 ways, cream and milk  

BUFFET DINNER  
Crowne Buffet Dinner      $42 

 

Soup  

Chef’s selection of seasonal soup  

 

Appetizers  

Vine ripened heirloom tomatoes, house made mozzarella with micro greens, balsamic vinegar reduction and basil chive oil 

 

Seasonal local gathered greens, wild berries, candied pecans and wine vinaigrette  

 

Grilled market vegetable salad  

 

Entrees  

Braised short ribs, roast tomatoes, Pancetta and mushroom marsala ragout with spinach and leek potato hash  

 

Herb Crusted Salmon citrus risotto and lemon beurre blanc 

 

Roasted French cut Chicken Breast in Dijon Cream Sauce 

 

Steamed Market vegtables 

 

Dessert  

Chef’s selection of cakes and pies 

 

 

Dinner Buffet Enhancements  

 

Entrees  

Truffled spinach, mushroom and asiago filled crepes with a champagne beurre blanc     $6 

House made gnocchi with fresh tomatoes, rapini and herb vegetable broth     $6 

Grass-fed beef tenderloin, roast shallot palmer vineyard merlot reduction, potato cake with rosemary sea salt sugar snaps 

and morel mushroom fava bean succotash     $12 

East coast halibut with creamy polenta, sherry morel sauce     $8 

Braised lamb shanks, mined tarragon ratatouille $10 
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PLATED DINNER  
 

 

Salads (select one)  

Organic greens with tossed seasonal tomatoes, cucumbers and champagne vinaigrette 

 

Classic Caesar salad with garlic crostini and shaved Rocca parmesan    

 

Baby spinach salad with endive, arugula, pear tomatoes, crumbled blue cheese and finished with a shallot vinaigrette  

 

Composed salad of organic greens, grape tomatoes, grilled pencil asparagus, and balsamic vinaigrette  

 

Entrees  

Poultry  

Braised chicken breast, Madeira mushrooms, Faro risotto and roasted root vegetables     $31  

 

French cut chicken breast grilled marinated stemmed artichoke, pancetta cracklings, roasted sage finished with a lemon roasted 

garlic sauce     $32 

 

Pan seared free range chicken breast, sautéed asparagus, whipped mascarpone potatoes and a lemon caper sauce     $31 

 

Fish  

Wild seasonal salmon, wilted greens and roasted root vegetables finished with Lemon dill Beurre Blanc      $31 

 

Seared Mahi Mahi with mango pineapple salsa and citrus herb rice     $32 

 

Hoisin Glazed cod with baby bok choy and jasmine rice     $31 

 

Beef  

Harissa braised short ribs on a bed of Yukon potato hash, roast shallots and hazelnuts and finished with a horseradish cream   $39 

 

Fire roasted filet mignon over bacon Leek Risotto finished with a porcini mushroom sauce     $44 

 

Grilled New York strip, roasted fennel, rosti potato and braised pearl onions and finished with burgundy reduction     $37  

 

Vegetarian  

Wild mushroom risotto, Oregon truffle shavings and shaved Rocca cheese     $32 

 

Farro with braised artichokes, smoked marcona almonds and finished with capers and herb infused extra virgin olive oil     $31 

 

 

 

 

 

 

 


