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H A M I L T O N
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Continental Buffet Breakfast

Freshly baked muffins, Danishes, croissants,
bagels and muesli bread, served with butter, 
fruit preserves, and cream cheese. 

Seasonal sliced fruit
Assorted cold cereals and milk
Freshly brewed regular and decaffeinated coffee 
A selection of herbal and regular teas
A chilled selection of fruit juices

Upgrade to a Hot Breakfast
(additional $3.95/person)

Scrambled eggs 
Home Fries 
Country breakfast sausage

Mid-morning Break

Bacon
Breakfast pastry refresh
Freshly brewed regular and decaffeinated coffee 
A selection of herbal and regular teas
A chilled selection of fruit juices

Luncheon Buffet

Please select one of the following:
 u The Crowne Deli 
 u The California Wrap 
 u The Canadiana 
 u The Picnic

Afternoon Refresher

Assorted baked cookies
Seasonal whole fruit
Freshly brewed regular and decaffeinated coffee 
A selection of herbal and regular teas
A chilled selection of fruit juices 
Assorted soft drinks
Bottled water
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meeting room rental, 
1 flip chart and 
markers, Crowne Plaza 
Meeting Planner tool 
box, note pads and 
pens at each seat, 
and wireless internet 
access. 

Rooms are required on 
an 8 hour basis. Some 
restrictions apply.

(Minimum of 35 
people required)

.............................................................................Please inform of us any dietary restrictions, 
and we will happily accommodate. 
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t Start your meeting off 
right with one of our 
breakfast buffet options. 

Each one includes a 
selection of freshly 
brewed regular and/
or decaffeinated coffee 
and a selection of 
traditional and herbal 
teas.
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Continental Breakfast
$12.95/person

Freshly baked muffins, Danishes, croissants, 
bagels and muesli bread, served with butter, 
and fruit preserves. (Minimum of 10 people)

The Nutritionist
$13.95/person

Assorted cereals, yogurts, granola bars, 
bagels, and muesli bread served with butter, 
cream cheese, and fruit preserves. Individual 
instant oatmeal packages and seasonal sliced 
fruit. (Minimum of 10 people)

Pancake and Waffle Bar
$14.95/person

Regular, chocolate chip, and apple cinnamon 
pancakes, and waffles. Toppings include 
regular and chocolate syrup, assorted 
berries, bananas, powdered sugar, and 
whipped cream.

The Full Canadian Breakfast
$18.95/person

Scrambled eggs, bacon, country sausage, 
home fries, and an assortment of sliced 
seasonal fruit. Freshly baked muffins, bagels, 
muesli bread and croissants. Assorted cereals, 
and French toast served with butter, cream 
cheese, and fruit preserves
(Minimum of 20 people)

The Tex Mex
$19.95/person

Hot breakfast wraps, soft tortillas filled with 
western omelet and home fries. Freshly baked 
muffins, bagels, muesli bread and croissants 
served with butter, fruit preserves, and 
assortment of yogurt. (Minimum of 15 people)Please inform of us any dietary restrictions, 

and we will happily accommodate. 



The Crowne Break 
$10.00/person
Baked assortment of oven fresh gourmet 
brownies, old fashioned Nanaimo bars and 
freshly baked cookies

The Eye Opener 
 $10.00/person
Fresh fruit salad, and baked assorted muffins, 
croissants and Danishes

Build Your Own Parfait 
$10.00/person
Vanilla Yogurt, mixed granola, raisins, dried 
cranberries, and walnuts, as well as fresh 
assorted berries

Breakfast Bagel Bar 
$10.00/person
White and whole wheat bagels with assorted 
cream cheese spreads, peanut butter, assorted 
fruit preserves, and butter

BLT Bagel Bar 
$10.00/person
White and whole wheat bagels with assorted 
cream cheese spreads, butter, sliced tomatoes, 
fresh lettuce and crisp bacon

The Orchard
 $11.00/person
Warm banana bread, fresh fruit tartlets, 
and apple rose blossoms

Wake Up Call 
$12.00/person
Freshly baked muffins, Danishes, croissants, bagels 
and muesli bread, served with butter, cream cheese 
and fruit preserves.

Crackers n/ Cheese 
$12.00/person
A display of bite sized Canadian cheeses. Assorted 
crackers, a variety of grapes, and sparkling water

The Healthy 
$13.00/person
Mini pita breads, crudités with hummus and ranch 
dip, assorted yogurt cups, fresh fruit kebabs and 
mineral water
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es Each one includes a 
selection of assorted 
juices (AM) or assorted 
soft drinks (PM), bottled 
water, freshly brewed 
regular and/or 
decaffeinated coffee 
and a selection of 
traditional and herbal 
teas.

(Minimum of 10 people)

.............................................................................

Please inform of us any dietary restrictions, 
and we will happily accommodate. 



A la Carté
All items are per person 
unless specified.

.............................................................................

Assorted Breakfast  $3.75 
Pastries

Assorted Nutri-Gran   $2.75
and Granola Bars   

French Toast with   $5.35
Maple Syrup and Berries

Selection of   $2.50
Chocolate Bars

Assorted Squares  $3.25 
and Pastries

Sliced Seasonal Fruit  $6.50 

Fresh Crudités with  $5.50 
Hummus and Ranch

Fresh Baked Mini  $18/Dozen
Banana Bread 

Assorted Oven    $18/Dozen
Baked Cookie

Beverages
Fresh Brewed Coffee, $2.25
Decaf or Tea

Fresh Brewed Coffee  $100
or Tea Urn (50 Cups)  /Urn

Canned Soft Drinks,   $6.00
Bottled Juice & Water

Non-Alcoholic Punch  $55.00  
 (Serves 25)  each

Perrier Sparkling Water  $3.00
     /Bottle

...............................

Please inform of us any dietary restrictions, 
and we will happily accommodate. 

All items are per person 
unless specified.



The Crowne Deli
$25.00/person

Soup of the day

Caesar Salad 
 with bacon, parmesan cheese, 
 and garlic crouton
Mixed greens salad 
 with house dressingColeslaw
Fresh crudités and ranch dip

Individual sandwiches 
 on assorted breads (1.5 per person) 
Chicken Salad
Salmon Salad
Deli style: ham, roast beef, and turkey
Grilled vegetable
Salami

Assorted chef’s selection of pastries, 
 tarts, and torts 
Fresh seasonal sliced fruit tray

The California Wrap
$26.50/person

Soup of the day

Caesar salad
Mixed green salad with house dressing

Individual wraps 
 on assorted tortillas (1.5 per person) 
Grilled chicken
Salmon salad
Egg salad
Grilled vegetables
Deli style: ham, salmon, turkey, and roast beef

Assorted chef’s selection of pastries, 
 tarts, and torts 
Fresh seasonal sliced fruit tray
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an assortment of soft 
drinks, bottled water, 
freshly brewed regular 
and/or decaffeinated 
coffee and a selection 
of traditional and 
herbal teas.

(Minimum of 25 people)

.............................................................................

Please inform of us any dietary restrictions, 
and we will happily accommodate. 
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The Picnic
$26.00/person

Assorted bread rolls with butter

Greek salad with tomatoes, sliced cucumbers, 
onion, feta cheese, and olives, dressed with 
balsamic vinaigrette Mixed greens salad with 
house dressing

Cornmeal breaded chicken breast
Rice pilaf
Seasonal vegetables
Spicy spaghetti alla Puttanesca 
 - tomatoes, olives, and garlic.

Assorted chef’s selection of pastries, 
 tarts, and torts

The Parmigiana
$24.00/person

Caesar Salad 
 with bacon, parmesan cheese, 
 and garlic crouton
Mixed greens salad with house dressing

Chicken parmesan with tomato sauce 
 and provolone cheese 
Oven roasted potatoes
Garlic toast

Assorted chef’s selection of pastries, tarts, 
and torts Fresh seasonal sliced fruit tray

The Canadiana
$29.50/person

Soup of the day 
Assorted bread rolls with butter

Caesar salad
Mixed green salad with house dressing 
Coleslaw

Braised beef with potatoes and mushrooms 
Oven roasted potatoes
Penne chicken primavera 
Steamed seasonal vegetables

Assorted chef’s selection of pastries, 
 tarts, and torts 
Fresh seasonal sliced fruit tray
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Appetizer
Chef’s daily soup creation
Fresh corn and Yukon gold potato bisque
Broccoli cheddar
Caesar salad 
 with parmesan crisps, 
 bacon and garlic croutons 
Mixed greens salad 
 with house dressing

Main Courses
$30.00/person
Chicken parmesan with linguini marinara 
and seasonal local vegetables

$38.50/person
Poached Atlantic salmon fillet with lemon 
dill sauce, served with rice pilaf and 
seasonal local vegetables

$46.00/person
Roasted top sirloin of beef with red wine 
au jus, served with herb roasted potatoes 
and seasonal local vegetables

Dessert
Traditional cheesecake 
 with fresh fruit topping 
Chocolate torte 
 with chocolate ganache 
Crème brûlée 
 with mixed berries 
 and whipped cream
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Each selection includes 
an assortment of dinner 
rolls, freshly brewed 
regular and/or 
decaffeinated coffee and 
a selection of traditional 
and herbal teas.

Please choose a selection 
from each course. 

(Minimum of 25 people)

Please inform of us any dietary restrictions, 
and we will happily accommodate. 



The Asian
$39.00/person

Asian style garden salad with onions, tomato, 
cucumbers with a sweet and sour dressing, 
topped with fried noodles

Vegetarian yakisoba noodles with shredded 
cabbage, carrots, bean sprouts, snap peas, 
and red peppers

Honey garlic chicken thighs
Taiwanese fried rice with carrots, peas, onions, 
sweet sausage, bean sprouts, and green onions

Banana Rolls with caramel sauce 
Assorted chef’s selection of pastries, tarts, and torts

The North American
$48.00/person

Caesar salad 
 with parmesan crisps, bacon and garlic croutons 
Garden salad with your choice of dressing
Penne pasta salad with baby shrimp 
 or chicken, black olives and peppers

Roast beef with mushroom gravy
Chicken picatta with lemon herb butter 
 or tomato basil sauce
Vegetarian lasagna with a five cheese blend 
Seasonal vegetables
Oven roasted potatoes

Traditional cheesecake with fresh fruit topping 
Assorted chef’s selection of pastries, tarts, and torts 
Fresh seasonal sliced fruit tray

The European
$56.00/person

Caesar salad 
 with parmesan crisps, bacon and garlic croutons 
Greek salad with cucumbers, 
 Roma tomatoes, olives, onions and feta cheese
Mixed green salad 
 with dried cranberries and a fig balsamic dressing

Peel and eat shrimp with a Marie Rose sauce 
Assortment of international and domestic cheeses on a 
charcuterie board with warm baguette

Poached Atlantic salmon fillet with lemon dill sauce 
Oven roasted Alberta beef with red wine horseradish au jus 
Grilled chicken with white wine mushroom glaze 
Fried brown rice with peppers and roasted almonds
Penne alla vodka
Seasonal vegetables

Chocolate fondue with fresh fruits 
Assorted chef’s selection of pastries, tarts, and torts 
Fresh seasonal sliced fruit tray
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an assortment of dinner 
rolls, soft drinks, bottled 
water, and freshly 
brewed regular and/or 
decaffeinated coffee and 
a selection of traditional 
and herbal teas. 

(Minimum of 60 people)

.............................................................................

Please inform of us any dietary restrictions, 
and we will happily accommodate. 
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r Prices apply to a four
courses meal and 
includes you choice of 
either Soup, Salad, or 
Appetizer, together with 
an Entrée and Dessert 
selection. Each selection 
includes an assortment 
of dinner rolls, freshly 
brewed regular and/or 
decaffeinated coffee and 
a selection of traditional 
and herbal teas. Please 
choose a selection from 
each course. 

(Minimum of 60 people)

Soup

Tomato consommé with sloe gin 
Fresh corn and Yukon gold potato bisque 
Cauliflower soup with roasted garlic

Salad

Caesar salad with parmesan crisps, bacon and 
garlic croutons 
Mediterranean salad with mixed leaves, to-
matoes, sliced cucumbers, bell peppers, feta 
cheese, and black olives, dressed with orega-
no vinaigrette
Greek Cucumber Salad with red onions, cu-
cumber, Kalamata olives, dill and feta cheese, 
topped with olive oil and lemon

Appetizer

Chilled melon ball martini cocktail flavoured 
with Cointreau and mint leaves
Grilled vegetable antipasto with marinated 
peppers, grilled eggplant, mushrooms, black 
olives, tomatoes, asparagus and Bocconcini 
cheese
 
Add: shaved pancetta ham, 
cantaloupe and figs additional 
$4.50/person

Add: sliced smoked Atlantic salmon with 
capers, lemon, red onion and pumpernickel 
rounds additional $6.95/person

Dessert

Traditional cheesecake 
 with fresh fruit and sour cream topping 
Decadent chocolate torte 
 with chocolate ganache 
Crème brûlée 
 with mixed berries and whipped cream 
Warm apple blossom 
 served with calvados orange sauce
Ricotta crêpes 
 filled with vanilla cream 
 and drunken strawberries 
Apple crumble with caramel sauce

Please inform of us any dietary restrictions, 
and we will happily accommodate. 



Vegetable Wellington
$42.00/person

Eggplant, tofu, roasted red peppers, 
zucchini, Portobello mushrooms wrapped 
in a phyllo pastry served with a mushroom 
Alfredo sauce

Chicken Florentine
$44.00/person

Spinach and feta stuffed chicken breast 
served with oven roasted potatoes and 
seasonal local vegetables

Chicken Cordon Bleu
$44.00/person

Ham and Swiss stuffed supreme breast 
of chicken topped with chardonnay sauce 
served with sautéed garlic asparagus

Candied Maple Salmon Filet
$48.00/person

Succulent pan seared Atlantic salmon 
fillet enhanced with maple blaze, 
served with vegetable rice pilaf

Roasted Prime Rib
$50.00/person

Roasted prime rib of Alberta AAA beef 
with a shitake mushroom sauce, 
served with Yorkshire pudding 
and seasonal local vegetables
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Please inform of us any dietary restrictions, 
and we will happily accommodate. 
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*Gratuities and HST extras

Canadian and Continental Cheese Board
$7.50/person

A selection of cheese decorated with fresh fruit 
and fresh baked baguettes

Cold Canapes
$22.50/person

Mini shrimp with cream cheese 
Smoked salmon and capers 
Goat cheese banquette 
Liver pate spirals Salami cornets
(please select a minimum of 3)

Deluxe Cold Canapes
$24.50/person

Smoked salmon rosettes
Serrano ham and melon
Jumbo shrimp
Foie gras parfait with grape tomato and goat cheese 
(please select a minimum of 3)

Hot Hors D’oeuvres
$22.50/person

Mini quiche
Marinated beef with horseradish cream
Spring rolls
Spanakopita
Breaded shrimp
Chicken liver pate spirals
Sausage rolls
Beef en croute with Béarnaise sauce 
 
 u Additional $2.50/person
 (please select a minimum of 3)

Deluxe Hot Hors D’ouvres
$25.50/person

Coconut shrimp 
Chicken satay
Crab cakes
Salmon quiche
Bacon wrapped scallops 
Vegetable samosas
(please select a minimum of 3)

1 Hour Cocktail Reception
$23.00/person

Choice of 2 hot hors d’oeuvres and 2 cold canapés, 
a Canadian and international cheese board, crudités with 
ranch and hummus dip, mini French pastries

Please inform of us any dietary restrictions, 
and we will happily accommodate. 
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Shrimp Pyramid
 $4.00/piece

Jumbo tiger shrimp with lemon, cocktail and Marie 
Rosé sauce (minimum 100 pieces)

Vegetable Crudités
  $5.00/person

Assortment of bite sized seasonal vegetables, served 
with a fresh selections of dips including hummus and 
ranch

Antipasto
$7.00/person

Marinated peppers and mushrooms, grilled eggplant, 
black olives, tomatoes, asparagus and Bocconcini 
cheese with crusty bread

Assorted Wraps and Sandwiches
$7.00/person

Black forest ham 
Smoked turkey 
Tuna salad 
Egg salad

Specialty Bread and Dips
$7.00/person

Roasted red pepper hummus 
Spinach, artichoke and asiago cheese dip 
 Tzatziki crostini
 Fried pita chips

Charcuterie Board
$17.00/person

Assorted international and Canadian cheeses 
Assortment of crackers with fresh fruits and vegetables  
 Genoa salami
 Black forest ham
 Roast beef
 Pancetta ham
 Maple bacon
 Olives

Re
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rs Each includes a 
selection of freshly 
brewed regular 
and/or decaffeinated 
coffee and a selection 
of traditional and 
herbal teas.

(minimum of 20 people)

Please inform of us any dietary restrictions, 
and we will happily accommodate. 
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Hourly Cocktail Package
Unlimited beverage service includes vodka, gin, rum, 
tequila, brandy, bourbon, scotch and Canadian whiskey, 
house wine, imported and domestic beer and an 
assortment of soft drinks. Prices are per person. 
Service charge and taxes not included.

Time   Standard Brands Premium Brands

One Hour    $15   $20
Two Hours    $23   $28
Three Hours   $31   $36
Four Hours   $39   $4
Five Hours   $46   $50
Six Hours   $53   $57
Seven Hours  $59   $62
Eight Hours  $65   $68

Host Bar
Beverages for host bar service are charged on 
consumption to the host’s bill. Prices are per drink. 
Service charge and taxes not included. 
Minimum of 50 people.

Standard Liquor (1 oz.)     $5.50
Premium Liquor (1 oz.)     $7.00
Liqueurs       $6.00
Cocktails       $6.00
Domestic Bottled Beer     $5.50
Imported Bottled Beer     $6.00
Glass of Wine (6 oz. Red or White)  $6.00
Champagne      $4.00
Alcoholic Punch (Serves 25)   $110.00

Cash Bar
Beverages for cash bar service are charged to each 
individual guest ordering the beverage. When 
consumption total is less than $400, a charge of $16/hour 
(minimum of 4 hours) for Bartending & Cashier Services 
will be applied. Prices are per drink. Service charge and 
taxes included.

Standard Liquor (1 oz.)     $6.50
Premium Liquor (1 oz.)     $7.50
Liqueurs       $7.00
Cocktails       $7.00
Domestic Bottled Beer     $6.00  
Imported Bottled Beer     $6.50
Glass of Wine (6 oz. Red or White)   $6.50
Champagne     $4.00
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  Standard  Premium
 

Vodka  Smirnoff  Absolut

 
Gin   Beefeater  Tanqueray

  
Rum  Bacardi   Bacardi
  Superior  Oakheart   
  Spiced

Tequila Sauza   Cuervo 
  Gold   Gold

Brandy  Korbel  Hennessy 
     VS

Bourbon  Jack   Makers
  Daniels  Mark

 
Scotch J&B   JW 
     Red Label

Canadian Canadian  Crowne
Whiskey Club   Royal
    

Liqueurs

 Kahlua
 Bailey’s Irish Cream
 Sambucca Romanna
 Amaretto Di Saronno
 Grand Marnier
 Drambuie
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u Menu selection must be submitted at least two weeks in advance.

u All food and beverage served is subject to a 15% service charge.

u All food and beverage served is subject to 13% HST 

u No outside food items may be brought into the hotel without the Food Waiver and 
Indemnification Agreement on file. All outside beverages must be accompanied with a 
Special Events Permit (SOP). Hotel reserves the right to prohibit and remove any food 
and beverage by the guest or contractor.

u Alcoholic beverages are served in accordance with Liquor Control Board of Ontario.

u All servers must be Smart Serve certified.

u When consumption total is less than $400, a charge of $16/hour (minimum of 4 hours) 
for Bartending & Cashier Services will be applied for Cash Bar Services

u We will happily accommodate all dietary restrictions within your group, however these 
arrangements must be made two weeks prior to the event at the time of meal selection

u Should the number of attendees exceed 5% of your total guests on the day of the 
event, a delay in service is to be expected due to last minute increase 

u Any menu where two separate entrees are requested, the higher of the two prices will 
apply to both choices. In additional, there may be an extra charge to cover the cost of 
additional labour costs

u Chef services are available for buffet and food stations at an additional cost of $75/
station/chef

u It is the contractor’s responsibility to provide the hotel with a final guarantee of number 
of guests, 72hours prior to the event. At this time, you are allowed to reduce 10% of your 
contracted numbers without penalty. Should you attendees fall below this number, you will 
be responsible for and guarantee payment for the difference in reduction. If more guests 
attend, we will do our best to accommodate them. If no guarantee is provided, you will be 
charged for the contracted number of guests, or the number of guests on the day of the 
event, whichever is greater.

Terms & Conditions


