Crowne Plaza 7<ey West - La Concha
We&/&ﬁ'@ %zc@ge




Romance at the La Concha
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The Weﬁ/ﬁﬁ@ ?acéﬁge at the Crowne Plaza La Concha includes the fa/f&winj:

Three Hours of Open Bar with Call Brand Liguors
Cheese f]isp/ay ﬂmﬂm}'ﬁeﬁf with Fresh Fruit
or
Crudite of Vejefaééy with Herh Uip
Variety of Butler Passed Hors d "veuvres
Private ”/Qaaﬁ‘Op Setting for Romantic Sunset Viewing

Choice of Plated or Buffet Dinner

White Linens with Custom Chair Covers and Sashes
Personalized Weﬁ/pﬁnﬂ Cake
Dance Floor
Private Weﬁ/&ﬁnj Tasting
00mp/imenfmﬂy Yunior Suite for Bride & Groom
Personalized Weﬁ/&ﬁnﬂ Speciﬂ/iyf
$144.95 Per Person

*ALL PRICES ARE SUBJECT TO A 21% SERVICE CHARGE AND 7.5% SALES TAX, MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE




L2 Concha Weﬁ/ﬁﬁ‘iy Menu

Hors d'veuyres

(Butler Passed or ﬂzkp/ayea/} - Seloct Four
HOT SELECTION COLD SELECTION

Veyel‘aé[e Spri@ Rolls with Hot Mustard and Plum Sauce Domestic Cheese ‘/?ijﬁ/my with Fresh Fruits & Assorted Crackers
Sﬁinacﬁ, Mozzarelln and Italian Sausage Stuffed Mushrooms Crudite of Fresh Seasonal Vejel‘ﬂé/ey with ip
Bric en Croute with Rmpéemy Sauce Caﬁfomm Roll with Avocads, Crah and Cucumber
Miniature K@ West Crab Cakes with K@ Lime Aioli Tomato and Fresh Mozzarella Bruschetta
Grilled Bﬂ@ Lamb Cﬁo/)y with Guava Mint Glaze Assorted Cana/m’y
Conch Fritters with Banana Cﬁufney 7369][ Car/mccio with Shiitake Mushrooms
Smoked Chicken Quesadillas with Guacamole Be@mn Endive with Smoked Duck and Rﬂ;ﬁéemﬂy Cream
Stuffed \S’ﬁ;ﬂimp with Cralmeat and Racon Chilled 7<ey West Pink \S’ﬁrimp Cocktail

Dinner Salad
~ Select One~
Traditional Caesar Salad
La Concha Salad

Caﬁrm Salpd

Dinmer Entrees Selection
~ Choice of Two ~
Roast Prime Rib of Besf (Add $14.50 per person & §100 Carver Fee)
Crusted with Garlic, Herbs and Ros‘emmy?—/ommpﬂ}ﬁ Savce and Au Jus
Beef Wellington (Add $15.00 per person & $100 Carver Fee)
Center Cut Tenderloin foﬁ/ae/ with Bacon and Mushroom Duxelle wmﬁﬂeﬁ/ in Puff Pastry with Wild Mushroom Demi-Glace
Chicken Tmﬁimé
RBoneless Breast o/[ Chicken sautéed in a Banana L’ic,uew with Rananas, ﬁaﬁ@ﬂ and foﬁ/ae/ with shaved Almonds
Chicken Salfimboca
Boneless Breast of Chicken foppe/ with Prosciutto, Sage, Mozzarelln Cheese and a Marsaln WMushroom Sauce
Cubon Roast Pork Loin
Mg’o Marinated Roast Pork with Black Beans
Pasta Primavera
Suutéed fresh seasonal ueﬂefﬂé/ey with festo, basil and [pine nuts served over fosta with or without chicken
Grilled Blackened Mahi-Mahi
ﬁofﬁﬁin /iﬂﬁ@ Blackened and Grilled fop/aeﬁ/ with a Manﬂo Salsa,
Herl Parmesan Encrusted Grouper
Accompaniments
~ Cﬁo;ce of Two~
Ysland Rice, Garlic Mashed Potatoes, Oven Roasted Red Potatoes, Cremny Risotto
'Me&/@ 0/[ Fresh Vejefaéﬂey, Green Beans Almondine, Woney Glozed Carrofs
Included

Fresh Baked Rolls and Butter, V:res'ﬁ@ Brewed Coffee, Decaffeinated Coffee, & Hot Tea

*ALL PRICES ARE SUBJECT TO A 21% SERVICE CHARGE AND 7.5% SALES TAX, MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE




~ Cocktails ~

Three Hours Qﬁen Bar

Al Bars include a Selection af Vodka, Rum, Wﬁiyé@, Gin, ‘Teziui/a ond Seotch,
Reer, House Wine Selections and Soﬁ‘ Drinks

Call Brands
To Include the '/—'oﬂéwiry:
Jack Daniels, Smirnoff, Beefeater, %ﬁrmy Walker Red, Bacard, Captain Morgan, Conadian Club, Jose Cuervo

Gold
815 per person each additional hour

Premium Brands
Add $5.00 fer person, To include the 'Foﬂ@wiry:
Gentleman ack, Absolut Tanquer@, %ﬁnny Walker Black, Bacard; Select, Caﬂfain Moryan, \S’eaﬂmm'y VO,
Sauza Commerativo

$19 frer person each additional hour

Ultra Premium
AU 89.00 per person, To include the following
Chivas 'R@a[ Bacard; 8, Ca/yfm‘n Maryﬁm, Crown Roya[ Sauza Tres, Markers Mark, Belvedere, Bomé@
Sapphire
$23 foer fperson each additional hour

Wine Service Available for additional cﬁarye

Al Bars rec/m're an Attendant Fee o][ fljo Per Event

*ALL PRICES ARE SUBJECT TO A 21% SERVICE CHARGE AND 7.5% SALES TAX, MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE




