
All Food and Beverage is Subject to a 21% Service Charge and a 9% Sales Tax 

Menu Prices are Subject to Change without Notice 

Crowne Plaza National Airport ♦ 1480 Crystal Drive ♦ Arlington, VA 22202 

 

Classic Dinner Buffet 
Minimum of 25 People 

 

All Buffet Dinners include Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea 

and Ice Water 

 

Mixed Greens Salad topped with Sliced Cucumbers, Grape Tomatoes and Shaved 

Carrots 

Choose Two (2) of the Following Dressings: Balsamic Vinaigrette, Ranch, Bleu 

Cheese, Asian Sesame and Hone Mustard Dressings 

Fresh Tomato Mozzarella Salad  

An Assortment of Freshly Baked Breads and Butter 

 
Choice of Two (2) Entrees: 

• Broiled Tilapia Topped with a Cucumber and Tomato Relish 

• Herb Baked Chicken 

• Juicy Flank, Steak Marinated and Grilled to Perfection Topped with 

roasted Mushrooms and Drizzled Cabernet Demi Glace 

• Breast of Chicken with a Wild Mushroom Ragout, Stuffed with Spinach 

and Artichokes 

•  Pasta al Pomodoro 

• Grilled Chicken Breast in a Wild Mushroom Sauce 

• Grilled Rack of Lamb with a Pomegranate Demi-Glaze 

• Lightly Breaded Breast of Chicken, Pan Fried and Finished with a 

Champagne Cream Sauce 

• Grilled Salmon with Dill Cream Sauce 

Choice of Two (2) Starches:  

• Rice Pilaf 

• Mashed Potatoes 

• Roasted Red Potatoes 

Choice of Two (2) Vegetables:  

• Asparagus 

• French Cut Green Beans 

• Steamed and Glazed Carrots 

• Mixed Vegetable Medley  

 

 

 

 

 

      

 

 

 

 

 

 

 

  Choose One (1) of the Following Desserts:  
• Red Velvet Cake 

• Lemon Butter Cream Cake 

• Double Chocolate Cake  

• Carrot Cake 

 

Additional Options: 
• Cheese Cake with Raspberry Sauce 

• Molten Lava Cake 

• Turtle Cheese Cake 

• Fresh Fruit Tart 

• Tiramisu 

 

       Add Soup: 
� Vegetable Soup 

� Maryland Crab Soup 

� Chicken Noodle Soup 

� Beef Minestrone 

� Seasonal Soup 

 

 

Substitute One (1) Entrée Chef’s Carving Station: 

• Prime Rib of Beef with Horseradish  

• Roast Turkey with Cranberry Sauce  

• Sugar Cured Ham with Honey Mustard Sauce  
Attendant Fee for Carving Station $75 
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Served Dinners 
All Plated Dinners include Freshly Brewed Coffee, Decaffeinated Coffee,  

Iced Tea, Ice Water, and Choice of One Salad and One Dessert 

 

Two (2) Entrée Selections Per Group: 

 

Chicken Champagne 
Lightly Breaded Breast of Chicken, Pan Fried and Finished with a Champagne Cream Sauce 

Served with Mashed Potatoes and French Cut Green Beans 

 

Vegetable Ravioli 
Roasted Tomatoes, Pepper, Artichokes and Fresh Basil  

Served with Italian Style Pomodoro Sauce and Parmesan Cheese 

 

Roulade of Beef  
Beef Stuffed with Andouille Sausage and Roasted Bell Peppers 

Served with Cousous and Steamed and Glazed Carrots  

 

Sliced London Broil 
Juicy Flank Steak Marinated and Grilled to Perfection Topped with Roasted Mushrooms and 

Drizzled with Cabernet Demi Glace 

Served with Garlic Mashed Potatoes 

 

Stuffed Breast of Chicken 
Breast of Chicken with a Wild Mushroom Ragout, Stuffed with Spinach and Artichokes 

Served with Oven Roasted Potatoes  
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Salmon Pallard 
Pan Seared Salmon with Wild Rice  and a Jicama Slaw  

 

Frenched Rack of Lamb 
Rack of Lamb Served with a Pomegranate Mint Jelly 

Served with Mashed Potatoes and Asparagus 

 

Filet Mignon 
8oz Charbroiled USDA Choice Tenderloin of Beef with Bearnaise 

Served with Roasted Potatoes and Glazed Baby Carrots 

 

Roast Loin of Pork 
Slow Roasted Center Cut Pork Loin Thinly Sliced and Topped with Dried-Fruit Compote 

Served with Sweet Potato Mashed 

 

Duet Entrees 

 

Filet and Chicken Breast 
Petite Filet* and Sautéed Chicken Breast with Champagne Cream Sauce 

Served with a Twice Baked Potato, and Glazed Baby Carrots 

 

Surf and Turf  
Petite Filet* & Crab Cake 

Served with Pommery Mustard Cream Sauce 

Wild Rice and Asparagus  

 

*Petite Filets are 4oz* 

 

 

Custom Menus are Available Upon Request 
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Choice of One (1) of the Following Salads: 

• Classic Caesar: Hearts of Romaine Topped with Parmesan Cheese and Garlic 

Herb Crutons 

 Served with Caesar Dressing 

• Mixed Greens Salad: Medley of Fresh Lettuce Greens Topped with Sliced 

Cucumbers, Grape Tomatoes and Shaved Carrots 

Served with Your Choice of Two (2) Dressings: Balsamic Vinaigrette, Ranch, Bleu 

Cheese, Asian Sesame and Honey Mustard 

• Spinach Salad: Baby Spinach topped  with Red Onions, Chopped Eggs, Bacon Bits 

and Mushrooms 

Served with a Warm Bacon Dressing 

• Asian Salad: Mixed Greens Topped with Bean Sprouts, Mandarin Oranges, Grape 

Tomatoes and Crushed Peanuts 

 Served with a Sesame Ginger Dressing 

 

Choice of One (1) of the Following Desserts:  

• Red Velvet Cake 

• Lemon Butter Cream Cake 

• Double Chocolate Cake  

• Carrot Cake 

Additional Options: 

• Cheese Cake with Raspberry Sauce 

• Molten Lava Cake 

• Turtle Cheese Cake 

• Fresh Fruit Tart 

• Tiramisu 

 

 

 


