a 12801 Northwest Freeway
; Houston, Texas 77040

'C RDW N E P LAZA Allison Broach ~“I Do” Weddings

HOUSTON - BROOKHOLLOW 832-214-2797 Tuesday-Saturday
abroach@lodgian.com
Visit us at www..cphoustontx.com

Features Afternoon Plated Dinner Buffets Reception Buffets Beverage Enhancements Catering Policies

-0 O,
Your Wedding Day is one of the most i;%rtant =
days in your [ife. | |
Let our expert wedding consultants at the
Crowne Plaza Northwest Brookhollow handle all
the details!



Features Afternoon Plated Dinner Buffets Reception Buffets Beverage

Complimentary Deluxe Accommodations for the Bridal Couple

Chilled Bottle of Champagne and Chocolate Dipped Strawberries in Your Suite
Special Rate Accommodations Available for Your Guests

Complete Reception Arrangements and Set-up

Professional Service Staff

Ivory-Lace or pleated box Table Skirting

Portable Staging for Entertainers

Dance Floor of Appropriate Size :
Complimentary table centerpieces of Hurricane Globes with Candles
Elegant Centerpiece Mirrors

Complimentary Use of Punch Fountain

Complimentary Cake Cutting Service ]

Choice of Red, Navy Blue, Hunter Green, Black or All Ivory as Accent Colors

We request a $500.00 Non-Refundable Deposit to hold your reception date.
Your final guarantee is due by 12:00 -noon fourteen (14) working days prior to your reception.
Please confer with your wedding consultant if you wish to throw rice, birdseed or flower petals.

Prices do not include 21% Taxable Service Charge and 8.25% tax.
Prices effective June 2008. Prices subject to change

Enhancements Catering Policies




Features Afternoon Plated Dinner Buffets Reception Buffets

Beverage

Enhancements Catering Policies

Non-Alcoholic Sparkling Punch
~ Seasonal Fresh Fruit Presentation
Served with a Yogurt Poppy Seed Dip

Imported and Domestic Cheese Display
Served with Assorted Fancy Crackers and French Bread

Fresh.-Garden Vegetable Display with Herbal Dip
Petite Croissant Sandwiches
Wedding Mints and Mixed Nuts
Mimosa
(one glass per person)
Coffee and Tea Service

_ A Two Hour Reception
Available From 10:00am — 3:00pm
$24 per person

Prices do not include 21% Taxable Service Charge and 8.25% tax.
Prices effective June 2008. Prices subject to change




Features Afternoon Plated Dinner Buffets Reception Buffets Beverage Enhancements Catering Policies

As your Guests Arrive: (Based on 30 minutes Reception)

B Domestic Cheese Display
i N iy . Served with Fancy Crackers and French Bread
R 1@ 5\ Vegetable Tray with Ranch Dip
‘ »;&MS - : Fruit Punch
. ...'“ E;‘i;;&. AN -
AN\ Selection of One Salad:

: : Garden Salad or Caesar Salad
Selection of One Entrée :

Steak Diane ~ Sautéed Medallions of Beef with Green Onions, Shallots, and Mushrooms, with a Demiglaze Sauce Market Price

Rosemary Chicken ~Roasted Breast of Chicken Filled with Mushrooms, and Roasted Red Peppers, Topped with a Rosemary Garlic Sauce $33
Chicken Fricassee ~ Breast of Chicken Lightly Sautéed with Artichoke Hearts and Mushrooms $31

Chicken Monte Carle ~ Breast of Chicken Topped with Danish Ham, and Mozzarella Cheese Served with a Light Cream Sauce $32 -

Pecan Crusted Chicken ~ Pecan Crusted Chicken with Citrus Butter Sauce $32

Chicken Marsala ~ Breast of Chicken Lightly Sautéed with a Mushroom Marsala Wine Sauce $31

London Broil — Marinated Flank Steak Grilled to Perfection $35

Selection of One Starch : Add Champagne Toast . ’4‘!‘ |

Dinner Also Includes: For only $2 per person b

Roasted Red Potatoes . 1
D CHEEL S Bt Chef’s Selection of Seasonal Fresh Vegetables, <

Twice Baked Potatoes Warm Rolls and Whipped Butter, | '.
Au Gratin Potatoes Coffee, Decaffeinated Coffee, and Ice Tea o] !

L)_/onna_use Potatoes Prices do not include 21% Taxable Service Charge and 8.25% tax.
Rice Pilaf Prices effective June 2008. Prices subject to change

Fettuccine Alfredo



Features Afternoon

Add Champagne Toast
For only $2 per person

Salads (Pick 2)

Cole Slaw

Caesar Salad

Garden Salad

Traditional Macaroni Salad
Snow Pea & Shiitake Salad
Tomato & Mozzarella Salad
Classic Potato Salad-

Black Bean & Roasted Corn Salad
Pasta Salad

Cucumber and Tomato Salad
Fruit Salad

Plated Dinner Buffets

Reception Buffets

Beverage Enhancements Catering Policies

Design Your Own Dinner Buffet $40 per person
Served with Dinner Rolls, Your Choice of 2 Entrees, 2 Salads, 2 Sides, Freshly Brewed Regular & Decaffeinated Coffee and Tea.
(Additional items just $3 more, per item per person.) Minimum of 50 people required for buffet

Domestic Cheese Display

As your Guests Arrive: (Based on 30 minutes reception)

Served with Assorted Fancy Crackers and French'Bread

Vegetable Tray with Ranch Dip
Fruit Punch -

Sides (Pick 2)

Penne tossed with Olive Oil, Parsley, & Basil
Broccoli, Cauliflower, Carrot Medley :
Roasted Herb Seasoned Red Potatoes
Oven Roasted Zucchini & Yellow

Refried Beans with Cheddar Cheese
Ranch Style Beans

Wild Or Spanish Rice

Garlic Mashed Potatoes

Lyonnaise Potatoes

Rice Pilaf

Twice Baked Potatoes

Spanish Rice

Ranch Style Beans

Green Beans Amandine

Sautéed Green Beans with onions

Entrees (Pick 2).

Chicken Parmesan

Rosemary Chicken

Beef and Chicken Fajitas

Beef and Cheese Enchiladas
Manicotti with Tomato Basil
Chicken Basil

Herb Roasted Prime Rib-Sliced
Lemon: Pepper Salmon

Pasta Primavera

Chicken Basil

BBQ Brisket

BBQ Sausage

Chicken Monte Carlo

London Broil

Chicken Marsala

Pecan Crusted Chicken with a Citrus
Sauce

EPecorar, EthneGraphics®

\\.

Prices do not include 21% Taxable Service Charge and 8.25% tax.

Prices effective June 2008. Prices subject to change



Features Afternoon Plated Dinner Buffets Reception Buffets Beverage Enhancements Catering Policies

Design Your Own Hors D’Oeuvres Buffet $33 per person
Served with your Choice of 4 Hors D’Oeuvres, Freshly Brewed Regular & Decaffeinated Coffee, Tea, & Punch (Additional
items just $2 more, per item per person.) Minimum of 50 required for Buffet

As your.Guests Arrive: (Based on 30 minutes reception)

Domestic Cheese Display
(Served with Assorted Fancy Crackers and French Bread)
Vegetable Tray with Ranch Dip /
Fruit Punch x ,«*"

Selection of 4 Hors D’'Oeuvres
Stuffed Cherry Tomatoes with Chicken Salad ' "
Ham Rolls with Cream Cheese

Assorted Finger Sandwiches

Deviled Eggs

Breaded Chicken Tenderloins with a Sesame Honey Glaze
Beef Kabobs with Teriyaki Sauce

Chicken Sate with Peanut Sauce

Swedish or BBQ Meatballs

Mushroom Caps Florentine

Salami Coronets with Cream Cheese

Chicken Quesadillas Cones

Spanakopita

Fresh Sliced Fruit Display with Poppy Seed Dressing

Mini Assorted Quiche

Fried Jalapeno Poppers filled with Cream Cheese

Oriental Egg Rolls with Sweet & Sour Sauce

Southwest Spring Roll

Chicken Empanada Prices do not include 21% Taxable Service Charge and 8.25% tax.
Prices effective June 2008. Prices subject to change

Add Champagne Toast
For only $2 per person

ADD PASTA STATION for only $4 per person
Chef’s Choice of two Pastas, Alfredo and Marinara Sauces
Crushed Red Peppers and Parmesan Cheese

Served with Garlic Bread Sticks




Features Afternoon Plated Dinner Buffets Reception Buffets Beverage Enhancements Catering Policies

Note: The Crowne Plaza Hotel is the
Only Licensed Authority to Sell
and/ or Serve Liquor for
consumption on the premises;
Therefore, Alcoholic Beverages are
not permitted to be brought onto
Hotel property

Premium Brands: Jack Daniels®, Chivas®, Crown Royal®,
Absolute®, Tangueray®, Mount Gay®, Cuervo 1800

Call Brands: Jim Beam®, Dewars®, Seagrams VO®, Smirnoff®, Beefeater®,

Barcardi Light®, Ceurvo Gold®

Domestic Bottled Beer: Coors Light®, Budweiser®, Bud Light®, Miller
Light®

Imported Bottled Beer: Heineken®, Shiner Bock® , Corona®

House Wine: Canyon Road® (Merlot, Cabernet, Chardonnay)

Prices do not include 21% taxable service Charge and 8.25% tax.
Prices effective June 2008. Prices subject to change

Consumption Bars

Call Brand Cocktails $5.50 each $6.50 each
Premium Brand Cocktails $6.25 each $7.50 each
Imported Bottled Beer $5.50 each $6.50 each
Domestic Bottled Beer $4.75 each $5.75 each
Glass of House Wine $5.25 each $6.25 each
Soft Drinks $3.00 Each $3.50 each
Bottled Water $3.00 each $3.50 each

There is a fee for each bartender at $75.00
If sales exceed $350.00 in bar sales bartender charge will be waived.
Each cash bar requires the services of a cashier at a charge of $35.00

Packaged Host Bars (Pricing Per Person) -

Premium
Call Brands, Brands,
Domestic  Domestic Beer, Domestic Beer,
Beer, Wine, House Wine House Wine and
and Soda and Sodas Sodas
1st Hour $13 $16 $18
Each Additional Hour $11 $12 $14 .
o
House Wine-Canyon Road $22 per bottle :}
Chardonnay, Cabernet, White Zinfandel __ /
House Champagne Totts® $23 per bottle !Ii
Domestic Keg of Beer $400 per keg &
-



Features Afternoon Plated Dinner Buffets Reception Buffets Beverage Enhancements Catering Policies

Wedding Cake $3.50++ per person

Satin Chair Covers $2.25+ per chair

Sash to Chair Covers $1.25+ each

Ice Sculptures $180+ & up

Chocolate Fountain $425.00+ / each

4 hours of flowing chocolate with an attendant
Dipping-ltems $3.00++ / per person

Marshmallows, Strawberries, Pretzel Rods and Pound Cake

ADD A STATION TO YOUR BUFFET
From the Carvery
Steamship Round of Beef (serves 200) $635.00
* Tenderloin Au Pouivre (serves 25-30) $225.00
Honey Baked Ham (serves 45-50) $225.00
Whole Roasted Turkey (serves 20-30)$225.00

All Carvery Items Include Silver Dollar Rolls and
Appropriate Condiments

(Add attendant fee of 40.00)

x-ﬁ-@rices do not include*21% Taxable Service Charge and 8.25% tax.
Prices effective June 2008. Prices subject to change



Features Afternoon Plated Dinner Buffets Reception Buffets Beverage Enhancements Catering Policies

Food and Beverage Service - - - -
The Crowne Plaza Houston Northwest is responsible for the quality and freshness of food served to our guests. Due to current health regulations, all food
served at our hotel must be prepared by our culinary staff. Food may not be taken off the premises after it has been approved and served. Please note that
sales and service of Alcoholic Beverages are regulated by the state. As a result, the guests may not bring in and/or serve any alcoholic beverages. The Hotel's
bartender or server reserves the right to refuse alcoholic beverage service to any person whom, in the hotel’s judgment, appears intoxicated.

Entree Selection.
The Crowne Plaza Houston Northwest welcomes discussion of aIternatlve menus in order to provide you W|th a personalized event. In the event that your
group requires a split menu, entrée selections are limited to a maximum of two. If there is a price difference between the two entrees, the higher price will
prevail for all entrees. Normal guarantee procedures are required with indication for each entrée. It is recommended that you provide your guest with some
type of identifying symbol of the entrée selection i.e. colored tickets, place cards to ensure better service.

Food & Beverage Guest Attendance : :
Final guarantee guest attendance is required 72 hours (3 business days) prior to your event. Final attendance can not be lowered, however can be increased
with hotel’s prior approval. If a guarantee is not received within the above mentioned time frame, the “expected” number of attendees will be applied as the
guarantee. The Crowne Plaza Houston Northwest will be prepared to serve 5% over the guarantee count.

Food & Beverage Minimum Requirements
A minimum in Food and Beverage has been calculated based on the amount of space reserved. This minimum does not include audio visual expenses, hotel
outlet expenditures, a 21% taxable service charge, or 8.25% state sales tax. If the food and beverage minimum is not reached, the remaining balance will be
billed to the master account as set up fees.

Meeting Room Rental
Room rental fees are based on the amount of meeting/banquet space required. Should your program change in any way other than as specified in your
contract, the Crowne Plaza Houston Northwest has the right to adjust these fees. ] ]

Tax & Service Charge
All food, beverage, audio-visual rentals, room rental and services are subject to a 21% taxable service charge and all applicable Texas Sales Taxes.



