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Ultimate Wedding Package
Keepsake Items:

Cake Knife & Server

Personalized Toasting Flutes for Bride & Groom

Guest Book & Pen or Autograph Frame

Wedding Cake with Fresh Flower Cake Topper 

Professional DJ for up to 6 Hours 

Fresh Flower Centerpieces for All Guest Tables 

Fresh Flower Arrangement for the Entry Table 

Upgraded Linens: Overlays for Guest Tables, Chair Covers & Sashes and Napkins 

Plated or Buffet Dinner 

Complimentary Menu Tasting for up to Four People

Complimentary Champagne Toast for All Guests 

Complimentary Parquet Dance Floor

Complimentary Cake Cutting Service 

Complimentary Overnight Suite Accommodations for the Bride and Groom on Their Wedding Night 

One Complimentary Guest Room for Bride’s Parents & One for Groom’s Parents on the Wedding Night

Complimentary One Year Anniversary Package for the Bride & Groom:

Overnight Guest Room Complete with Champagne & Strawberries and Breakfast for Two 

200 or more guests - $62.25 per person

199 – 150 guests - $64.75 per person

149 – 100 guests - $70.00 per person

99 – 75 guests - $75.75 per person
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quoted charges. Prices are per person, unless otherwise stated. Menu prices subject to 
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Grand Hors D’ Oeuvres Buffet

Reception Display
Fresh Vegetables with Dip

Fresh Fruit and Berries Display

Domestic & Imported Cheese Display 

Hors D’ Oeuvres
CHOICE OF THREE:

Mini Chicken Cordon Bleu

Miniature Beef Wellington

Beef Brochettes with a Teriyaki Glaze

Shrimp Spring Rolls with Sweet & Sour Sauce

Spanikopitas ~ Spinach & Feta Cheese in Filo Dough Steamed

Italian Amore Pasta Bar
Tossed Garden Salad with Ranch and Italian Dressings

Cavatappi Pasta and Tri-Colored Tortellini

Marinara and Alfredo Sauces

Warm Italian Breadsticks

Chef Attended Carving Station choice of 1

Inside Round of Beef, Honey Glazed Ham or Roast Turkey

Appropriate Condiments and Silver Dollar Rolls

Beverage Station
Freshly Brewed Coffee and Decaffeinated Coffee with Flavored Syrups

Whipped Cream, Chocolate Shavings and Cinnamon Sticks

Specialty Herbal Teas and Fresh Fruit Punch



The customary taxable 21% service charge and applicable taxes will be applied to the 
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Reception Display
Fresh Fruit and Berry Display

Shrimp, Artichoke & Cream Cheese Dip on Garlic Bread Points

Antipasto Display ~ Marinated & Grilled Vegetables, Provolone & Mozzarella Cheese, Genoa Salami, 

Ham, Prosciutto, Flat Breads and Sliced French Bread

Hors d’ Oeuvres
Choice of Three

Chicken or Beef Brochettes with Teriyaki Glaze

Chicken or Beef Empanadas

Fried Pot Stickers with Sesame Soy Sauce

Breaded Fried Shrimp with Cocktail Sauce

Miniature Crab Cakes

Choice of One

Italian Amore Pasta Bar
Classic Caesar Salad with Crispy Romaine 

Beef or Vegetable Lasagna

Cavatappi Pasta

Marinara and Alfredo Sauces

Warm Italian Breadsticks

Chef Carving Station (Choice of 2)

Inside Round of Beef, Honey Glazed Ham or Roast Turkey

Appropriate Condiments & Silver Dollar Rolls

Beverage Station
Freshly Brewed Coffee and Decaffeinated Coffee with Flavored Syrups

Whipped Cream, Chocolate Shavings and Cinnamon Sticks

Specialty Herbal Teas and Fresh Fruit Punch

Royale Hors D’ Oeuvres Buffet

Soup and Salad Bar
Tomato & Cucumber Salad

Tossed Garden Salad with 

Ranch and Italian Dressings

Cherry Tomatoes, Sliced Cucumbers, 

Dried  Cranberries, Sliced Almonds

Choice of 2 Soups ~ Beef Barley, 

Potato & Bacon or Broccoli & Cheese
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Majestic Dinner Buffet

Reception Display
Domestic and Imported Cheese Display 

Fresh Fruit and Berry Display

Dinner Buffet
Classic Caesar Salad with Crisp Romaine

Tossed Garden Salad  with Cherry Tomatoes and Cucumbers served with Ranch and Italian Dressings

Tossed Pasta Salad

A Choice of Two Entrees
Pan Seared Breast of Chicken with Lemon Caper Sauce

Roast Chicken with Mushroom and Pearl Onion Sauce

Roasted Sliced Sirloin with a Cabernet Demi-Glace

Mushroom and Peppered Beef Ragout

Roast Pork Loin with an Apricot Marmalade

Baked Salmon with a Lemon Dill Sauce

Four Cheese Stuffed Manicotti with Marinara Sauce

Wild Rice Pilaf 

Baby Red Roasted Potatoes or Garlic Mashed Potatoes

Fresh Seasonal Vegetables

Freshly Baked Rolls and Creamy Butter

Beverage Station
Freshly Brewed Coffee and Decaffeinated Coffee with Flavored Syrups

Whipped Cream, Chocolate Shavings and Cinnamon Sticks

Specialty Herbal Teas and Fresh Fruit Punch
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P lated Dinner
Entrée Service

All entrées served with Starch & Vegetables, Assorted Dinner Rolls,

Iced Tea, Freshly Brewed Coffee, Decaffeinated Coffee and Specialty Herbal Teas

Children’s Menu: Chicken Tenders, French Fries, Baby Carrots and Applesauce          

Reception Display
Domestic and Imported Cheese Display

Fresh Vegetables with Dip

Choice of Starter
Tossed Garden Salad with Assorted Dressings. 

Classic Caesar Salad with Crispy Romaine

Choice of Two Entrees: 
London Broil ~ Grilled  and Marinated with Cabernet Mushroom Demi-Glace           

Chicken Marsala ~ Breast of Chicken with a Marsala Wine Mushroom Sauce           

Filet Mignon ~ 8 oz Tender Cut of Beef with a Burgundy Demi-Glace                       

Roast Loin of Pork ~Pork Loin Roasted with Fresh Herbs and Apricot Marmalade   

Stuffed Chicken Breast Florentine ~ Breast of Chicken Stuffed with Spinach,

Swiss and White American Cheeses and topped with Tomato Basil Sauce                  

Vegetable Wellington ~ Sauteed Vegetables and Blended Cheeses Baked  

in Puff Pastry with Marinara Sauce



The customary taxable 21% service charge and applicable taxes will be applied to the 
quoted charges. Prices are per person, unless otherwise stated. Menu prices subject to 
change without notice.

Bar Services

1 Hour 2 Hours 3 Hours 4 Hours Addt’l  Hours

Soft Drinks 3.00 5.00 7.00 9.00 1.00 per hour

Beer & Wine 12.00 19.00 25.00 30.00 4.00 per hour

Well Brands Bar 14.00 24.00 32.00 38.00 5.00 per hour

Domestic Beer by the Keg  $325.00
A keg contains approximately 1900 ounces of beer.  (120-10oz. Glasses) 

Coors, Coors Light, Bud, Bud Light, Miller, Miller Lite, Samuel Adams

Imported/Microbrew Beer by the Keg   $375.00
Mass Transit, Blue Moon, Laughing Lab, Fosters, Stella, Bass, Fat Tire, Guinness

Hosted Bar
All prices are per person 

Well Brands Bar (Premium Liquors & Cordials are excluded) 

Premium Brands Bar (Cordials are excluded)

Soft Drinks are included in all packages

A $75.00 Bartender Fee will be waived with $375.00 in Bar Sales Revenue per Bar

Cash    Hosted

Domestic Beers $4.75     $4.25

Budweiser, Bud Lite, Coors, Bud Lite Lime, Miller Lite, MGD, Coors Light, Sam Adams, Michelob Ultra

Micro Brews $5.00     $4.50

Sam Adams, Fat Tire, Shock Top 

Imported Beers $5.00    $4.50

Heineken, Corona, Corona Lite, Amstel Lite, Fosters, 

Well Liquors $5.50     $5.25        

Costilla Rum, Smirnoff Vodka, Montezuma Tequila, Early Times, Gordon’s Gin, Grants

Premium Liquors $6.25     $5.75

Absolute, Jack Daniels, Seagrams 7, Bacardi, Captain Morgan, Jose Cuervo, Tanguray, Dewars, J&B

Cordials $7.50    $7.00

Courvoisier V.S., Bailey’s, Grand Marnier, Southern Comfort, Disaronno Amaretto, Cointreau,

Wine $5.75    $5.25

Redwood Creek Cabernet, Redwood Creek Merlot, Redwood Creek Chardonnay, Beringers White Zinfandel

Soft Drinks $2.50    $2.00

Coke Products, Bottled Water

Premium Brands Bar                    16.00                28.00                    38.00                46.00               7.00 per hour
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Enhancements 
Personalize your wedding reception with the items below

Ala Carte Items
Ice Sculpture $250.00 each

Chocolate Dipped Strawberries $225.00 per 100 pieces

Chocolate Fountain & Dipping Items $7.00 per person

Chocolate Fountain Dipping Items
(Choice of 4)

Bananas, Strawberries, Pineapple, Cantaloupe, Maraschino Cherries, 

Marshmallows, Brownie Bites, Rice Krispie Treats
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C eremony AV Packages
Ensure that all will be able to share in these special moments with one of our sound system 

packages listed here.  While these packages are intended to simplify the arrangement process for 

you, it is only a small portion of the equipment and services we can provide.  So feel free to 

contact us for any additional needs, as well as videotaping, video projection, or decorative 

lighting for your rehearsal, ceremony, or reception.  We want to help make your special day the 

very best that it can be.  

Bronze Package $275 Gold Package $425
For Up to 75 Guests For Up to 150 Guests

1 Mackie SRM450 Powered Speaker 2 Mackie SRM450 Powered Speakers

1 Ultimate Speaker Stand 2 Ultimate Speaker Stands

1 Wireless Lavaliere Microphone For Officiate 2 Wireless Lavaliere Microphones

1 Audio Mixer Officiant and Groom

Audio Technician to Monitor Audio Levels Audio Technician to Monitor Audio

Throughout Ceremony Levels

Throughout Ceremony

Silver Package $350 Platinum Package $600
For Up to 75  Guests For Up to 150 Guests

1 Mackie SRM450 Powered Speaker 2 Mackie SRM450 Powered Speakers

1 Ultimate Speaker Stand 2 Ultimate Speaker Stands

2 Wireless Lavaliere Microphones for 2 Wireless Lavaliere Microphones for

Officiant and Groom Officiant and Groom

1 Audio Mixer 1 Compact Disc Player or Audio Patch 

Audio Technician to Monitor Levels for IPOD or MP3 Player (Client to 

Throughout Ceremony Provide Player)

1 Wired Mic on Stand for Readings or 

Live Music

1 Audio Mixer

Audio Technician to Monitor Audio                     

Levels Throughout Ceremony
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Reception AV Packages
After the magic of the Wedding Ceremony, it is time for the Celebration of your Love.  

Receptions are often the best place for everyone to take part in the fun.  While your guests are 

enjoying the banquet and DJ, take a stroll down memory lane or tell the story of how you met 

by showing slides of your favorite photos or your own home videos to your friends and family.  

Create a stunning ambience and set the mood for an incredible night.  Five-Star Audiovisual 

would be honored to assist you in making your special day a smooth and memorable one.    

Memories Package I  $400 Memories Package III  $550
50” Plasma Monitor with Raised Stand Screen Support Package

DVD Player Upgrade Screen to (6’x8’) or (9’x12’) Fast

DI Box (to plug into DJ Sound System Fold with Full Dress Kit (size dependent on 

(if required or requested) room choice)

On-Site Technical Assistance LCD Projector 

DVD Player

DI Box (to plug audio into DJ Sound System 

(if required or requested)

On-Site Technical Assistance

Memories Package II  $450
Screen Support Package (with Skirted 6’,7’

or 8’ Tripod Screen as required by room)

LCD Projector

DVD Player

DI Box (to plug into DJ Sound System 

(if required or requested)

On-Site Technical Assistance



C atering Policies

DEPOSIT:  The Hotel requires a non-refundable deposit in the amount of  $1,000.00.  

Deposit is payable by cash, credit card, personal check or cashier's check.

FULL PAYMENT:  Full Payment of  anticipated balance must be received within (1)  one 

week of  group's arrival.  Payment will be accepted in the form of  cashier's check, credit 

card or cash.

TASTING:  A menu tasting will be scheduled approximately (2) two months prior to the 

function.  The tasting is complimentary for up to (4) four people.  There will be a 

$20.00 fee for each additional person.

MENU SELECTION:  Menu selection is due no later than (30) thirty days prior to the 

function.  Selection after this date may result in selection limitations.

GUARANTEE:  Guaranteed number of  attendees is required (2) two weeks prior to the 

function.  We will prepare 5% over the final guarantee.  Any amounts over the 5% 

within (2) two weeks may result in an additional charge of  $2.00 per person.  The hotel 

will charge for the guarantee or the number served, whichever is higher.  If  we do not 

receive your guarantee when due, we will charge based upon the above excepted 

attendance.  Any setup changes made less than 24 hours prior to your function may 

result in setup fees.  

FOOD & BEVERAGE POLICY:  Due to licensing and insurance requirements, all food and 

beverage to be served on Hotel property must be supplied and prepared by Hotel.  In 

addition, no remaining food or beverage shall be removed from the premises.  At the 

conclusion of  the function, such food and beverage becomes the property of  Hotel.

DECORATIONS:  The Hotel does not allow the use of  tacks, nails or staples for decorating.  

The Hotel does not allow any confetti or glitter.  A penalty/labor fee of  $500.00 will be 

assessed if  these materials are used.  Due to liability, the Hotel will not assemble 

client’s centerpieces.

LIVE BANDS:  A power box is a mandatory requirement for live bands.  A $150.00 charge 

will be assessed.

Crowne Plaza Colorado Springs Hotel ,  2886 S. Circle Drive, Colorado Springs, CO  80906   
Phone: 719-302-9877                   Fax: 719-576-0507               www.cpcoloradosprings.com


