


Making your wedding celebration unforgettable is our catering experts’ major objective. We offer
assistance from the initial planning straight through to the tossing of the bride’s bouquet. We help
you choose your table settings and select a menu with something to please all your guests—from
hearty eaters to dieters to vegetarians and even kids, if you choose. We can recommend special
wines and champagnes, provide ice carvings and offer referrals for flowers, entertainment and other
additional vendors.

Your Wedding Dinner Package
We offer flexible packages to fit a variety of tastes for a minimum of 100 adult guests.
All Crowne Plaza Dulles Airport Wedding Packages include the following:

 Four-hour wedding reception
 Three-hour open bar with house brands
 Chilled vegetable crudités and cheese board served during the cocktail hour
 Champagne or Sparkling Cider toast
 Served Dinner or Dinner Buffet selection(s)
 Mini Dessert Creation served at each table
 Grand Ballroom event set-up, including wooden parquet dance floor,

floor-length tablecloths and votive candles
 White glove service
 Complimentary bride & groom room,

including breakfast for two in Houlihan’s Restaurant
 Service charges / gratuity and all applicable state and local taxes included
 Discounted group rates are available for overnight guests

Crowne Plaza Dulles Airport’s Catering & Banquet Professionals
With many years of catering/wedding experience, our professional staff has the experience you need
to ensure that your event goes smoothly. Our Director of Catering can offer suggestions for
reception upgrades (see “Optional Enhancements” for some suggestions), customized menus,
assistance with any related events, including rehearsal dinner, bridal shower or farewell brunch, as
well as provide a list of preferred vendors for your various wedding reception needs.

We want your
Wedding Reception at

Crowne Plaza Dulles Airport to be



Entrées
All entrées include choice of salad, potato or rice, vegetable, freshly baked rolls and butter,
and freshly brewed coffee, decaffeinated coffee, hot tea and iced tea.

Lobster Tail and Filet Mignon $ 99.00
Served with melted butter and Mushroom Cabernet Sauce

Shrimp and Filet Mignon $ 90.00
Jumbo Shrimp served with Garlic Butter Sauce and
Filet with Merlot Sauce

Stuffed Chicken Breast and Crab Cake $ 90.00
Chicken Breast stuffed with Spinach and Goat Cheese
And topped with Sauce Béarnaise

Grilled Salmon and Filet Mignon $ 90.00
Salmon fillet and Tournedos of Beef with Dill and
Merlot Sauces

Roasted Prime Rib of Beef $ 85.00
Served with Natural Juices, Horseradish and Au Jus

Roasted Beef Tenderloin $ 85.00
Served with Cabernet Sauce and Wild Mushrooms

Grilled Veal Chop $ 85.00
Served with Shiitake Mushrooms and Artichoke Ragout

Chicken Piccata $ 80.00
Sautéed breast of Chicken topped with Artichoke
Capers and Lemon Sauce

Chicken Porcini $ 80.00
Boneless breast of Chicken infused with White Truffle Oil
and topped fresh Porcini Mushrooms

Chicken Prosciutto $ 80.00
Sautéed breast of Chicken topped with Prosciutto, Tomatoes
and Fontina Cheese

Fillet of Salmon $ 80.00
Served with orange Cilantro Sauce

Red Snapper $ 80.00
Cornmeal dusted and sautéed with Tomato Relish with Butter

Served Dinners



Buffet includes freshly baked rolls and butter,
and freshly brewed coffee, decaffeinated coffee, hot tea and iced tea.

3-Entrée Reception Buffet $ 90.00
(Choose Three items in each category)

Salads

Tossed Caesar Salad
Tuna Salad
Pasta and Vegetable Salad
Tropical Fruit Salad
Spinach Salad with Smoked Bacon and Mushroom Dressing
Tomatoes and Mozzarella Salad
Redskin Potato Salad
Mushroom Salad
Marinated Vegetable Salad

Entrées

Chicken Marsala with Porcini Mushrooms and Marsala Wine Sauce
Chicken Piccata
Teriyaki Salmon
Blackened Catfish
Beef Stroganoff
Tenderloin Tips with Mushroom Sherry Sauce
Vegetarian Lasagna
Mushroom Ravioli
*Carved Top Round of Beef Au Jus
*Carved Glazed Ham with Yams and Apples
*Carved Pork Loin with Apple Raisin sauce
*Roasted Whole Turkey
Maryland Crab Cakes (Add $6.00 per person)
Sautéed Garlic Shrimp (Add $6.00 per person)

* FOR THIS ITEM, ADD $75.00 ATTENDANT FEE PER STATION PER ENTRÉE

Accompaniments

Green Beans Almandine
Mixed Vegetables
Steamed fresh Broccoli
Baby Carrots
Asparagus (Add 1.00 per person)
Redskin Mashed Potatoes
Basmati Rice Pilaf
Roasted Red Potatoes
Fettuccini

Reception Buffet



The Crowne Plaza Dulles Airport is pleased to offer you a selection of
optional enhancements that can be added to your wedding package.

Private Wedding Party Pre-Reception Suite $ 300.00
For up to 20 people. Includes your choice of 2 hot hors d’oeuvres, a vegetable crudité tray, and beverage
service with orders taken by your own private server.

Additional Cocktail Hour Hors d’Oeuvres $ 150—$250 per 50 pieces
Served during cocktail hour. Prices vary depending upon specific selections.
Please check with hotel for current selections.

Sorbet Intermezzo $ 7.00 per person
Your guests will cleanse their palate prior to the Main Course with this added option.

Coat Check with attendant $ 100 for 4 hours

Other Available Enhancements
There are other enhancements that are available. Please check with hotel for current prices.
These items include, but are not limited to:
 Chair Covers
 Hurricane Globe Centerpieces with taper candle
 Upgraded Bar Options
 Additional Event Hours
 Ceremony Room
 Lattice Head Table Backdrop
 Head Table Riser

Optional Enhancements

Deposits and Payments
In order to secure your reception date, times, and pricing, an initial non-refundable deposit of $1000.00 is
due at the contract signing. This deposit is applied toward your event total balance. Final payment is due
10 days prior to the reception. Crowne Plaza Dulles Airport accepts all major credit cards.

Guarantees and Cancellations
A single point of contact must be designated for making and confirming all arrangements. Event details
must be arranged two months prior to the reception. Reception rooms are assigned according to the
anticipated number of guests. If there are fluctuations in the number of attendees or changes in event
requirements, the Catering department may reassign the event room. Final minimum guaranteed number
of attendees and final menu are due 10 days prior to the function. Final charges will be based upon your
guarantee or the actual attendance, whichever is greater. The hotel reserves the right to make menu
substitutions when the guest count increases after the guarantee is given.

In the event of cancellation, cancellation fees will apply. Please see contract for specific details.

Deposits and Payments & Guarantees and Cancellations


