
CROWNE PLAZA SAN DIEGO HOLIDAY BUFFET
SELECTION OF FOUR SALADS

Asian Chicken Noodle Salad
Waldorf Salad

Tomato Cucumber Basil Salad
Broccoli Grape Salad

Assorted Seafood Salad with Papaya Vinaigrette
Hawaiian Chicken Salad

Ambrosia Fruit Salad
Pineapple Coconut Cole Slaw

Fresh Roasted Corn Salad
Baby Mixed Greens with Assorted Dressings

SELECTION OF THREE DINNER ENTREES
Roasted Turkey

Turkey Oven Roasted with a Giblet Gravy  
Chicken Picatta

Breaded Chicken Breast Drizzled with a Lemon Caper Cream Sauce
Chicken Marsala

Grilled Breast of Chicken, Topped with a Marsala Mushroom Demi-glace
Baked Mahi Mahi

Prepared with a Sweet Papaya Relish
Grilled Salmon

Served with a Chive and Champagne Cream Sauce
Oven Roasted Pork Loin

With a Morel Sauce
London Broil or Teriyaki Beef

Grilled and Marinated Tri-Tip, Served with a Mushroom Demi-glace or Teriyaki Sauce

SELECTION OF TWO ACCOMPANIMENTS 
Oven Roasted Potatoes

Honey Glazed Yams
Wild Rice Medley

Mashed Potato
All Entrees are served with Fresh Winter Vegetables, 

Freshly Brewed Kona Coffee, Tea and Decaffeinated Coffee

CHEF ’S HOLIDAY DESSERT DISPLAY
$36.95

All prices subject to 20% service charge and applicable sales tax.



HOLIDAY MENUS
All entrees include your Choice of Salad, Potato or Rice, Rolls and Butter,
Holiday Dessert, Freshly Brewed Kona Coffee, Tea, Decaffeinated Coffee

SALAD SELECTIONS
Baby Mixed Greens with crumbled Feta Cheese, Tomato and Cucumber

Spinach Salad with Sliced Eggs, Red Peppers and Mandarin Oranges
Caprice Salad- Vine ripened Tomatoes, fresh Mozzarella Cheese 

and extra Virgin Olive Oil
Traditional Caesar Salad

ENTREES
Roast Prime Rib of Beef 

(prepared medium)
$36.95

Chicken Wellington
Boneless Breast of Chicken stuffed 

with a Mushroom Duxelle and 
Wrapped in Puff Pastry

$30.95

COMBINATION DINNERS
Free Range Breast of Chicken and Shrimp

Grilled Chicken Breast and Tiger Shrimp served on a bed of Shittake Mushrooms 
and Topped with a Tangy Orange Teriyaki Sauce

$38.95
Petit Filet of Beef and Grilled Salmon or Shrimp Scampi

Beef Tenderloin Topped with a Green Peppercorn Sauce and choice of Shrimp Scampi or 
Grilled Salmon Served with a Dill Cream Sauce

$39.95

HOLIDAY DESSERTS
Black Forest Cake • New York Style Cheese Cake •Tropical Fruit Tart

Double Chocolate Mousse Cake • Lemon Bavarian Cake
Carrot Cake • Chocolate Marbled Cheese Cake

All prices subject to 20% service charge and applicable sales tax.

Mahi Mahi Macadamia
Filet of Mahi Mahi encrusted with 

Macadamia Nuts and topped with a Sun 
Dried Cranberry Cream Sauce

$30.95
Shrimp Scampi

Jumbo Shrimp served with Garlic and 
Capers in a Tomato Wine Sauce

$35.95
New York Steak Florentine

Grilled New York Steak topped with Sauteed Spinach, Mushrooms 
and Crumbled Bleu Cheese Served with a cabernet Demi Glace

$36.95



HOLIDAY ENHANCEMENTS
Add the following Holiday Enhancements

to your Dinner Event:

HOLIDAY HORS D’OEUVRES PACKAGE
Cold hors d’oeuvres

Thai Shrimp on Toast
Smoked Turkey and Asparagus Canapé

Prosciutto and Melon
Curry Chicken Salad in Tartlet

Salami Coronet filled with Herb Cheese and Green Olive
Buffalo Mozzarella, Tomato and Basil on Focaccia

Hot hors d’oeuvres
Hanalei Egg Rolls

Mini Quiche Lorraine
Sweet and Sour Meatballs

Barbequed Meatballs
Chicken Won Ton with Sweet and Sour Sauce
Oriental Pot Stickers with Spicy Mustard Sauce

Teriyaki Chicken Wings
Spicy Chicken Wings

Select any combination of the above Hot or Cold Hors d’oeuvres (maximum of four)

$10.95 per person

LATE NIGHT CHOCOLATE FOUNTAIN 
& COFFEE STATION

Choice of Dark, White or Milk Chocolate, 
cascading down our Chocolate Fountain, 

served with a variety of seasonal Fruit, Brownies, 
Marshmallows and other Condiments for Dipping. 

Served with Freshly Brewed Kona Coffee, 
Tea and Decaffeinated Coffee. 

Note: Maximum time for Chocolate Fountain 
and Coffee service is ninety minutes.

$8.95 per person

All prices subject to 20% service charge and applicable sales tax.


