
Silver Wedding Package:
Banquet Room at No Charge*

Round Tables with Tables Linens, Chairs, Gift Table, Cake Table, and Dance Floor

House Centerpieces ~ Mirror, Hurricane Globe and Candle Centerpiece

Dedicated Staff to Cut and Serve the Wedding Cake

Complimentary Champagne Toast

Holding Room for the Bridal Party

Complimentary Room for the Bride and Groom for the Wedding Night

Discounted Room Rates for Out of Town Guests (Based Upon Hotel Availability)

An  Optional Customized Bar Can Be Added at A La Carte Pricing

Gold Wedding Package:

You Have Imagined Every Detail… 
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Gold Wedding Package:
The Silver Wedding Package PLUS:

Two Chilled Displays

Two Hot Hors D’oeuvres Displays

An  Optional Customized Bar Can Be Added at A La Carte Pricing

Platinum Wedding Package:
The Gold Wedding Package PLUS:

Four Hour Deluxe Open Bar

Complimentary Weekend Stay for One Year Anniversary

All Wedding Packages are Plus 21% Service Charge and Applicable Tax

*Ballroom Space May Be Subject to Food and Beverage Minimums.  

Please Consult Your Wedding Specialist for More Information.

Crowne Plaza National Airport  I  1480 Crystal Drive, Arlington, VA 22202  I  Phone: 703-310-8980  I  www.CPNationalAirport.com
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The Gold and Platinum Packages Include Hors D’oeuvres…
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(Choice of Two)

Seasonal Fruit ~ Fresh Sliced Seasonal Fruits and Berries, Served with a Yogurt Dressing

Fresh Crudités Display ~ Fresh Seasonal Garden Vegetables, Served with a Zesty Ranch Dip

Cheese Display ~ Imported and Domestic Cheeses, Served with Fresh Bread and Crackers

Hot Hors D’oeuvres
(Choice of Two ~ Based on Three Pieces Per Person)

Beef Empanadas

Shrimp Dumplings

Chicken Satay with Pineapple Salsa

Prosciutto Crusted Scallops

Grilled Thick Cut Bacon Skewers with Molasses

Jumbo Mushrooms Stuffed with Dungeness Crab and Brie

Smoked Pork Eggrolls with Jalapeno Tarter Sauce

Smoked Beef Quesadillas

Grilled Salmon Kabobs with Hoisin Dipping Sauce
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Grilled Salmon Kabobs with Hoisin Dipping Sauce

Mini Beef Wellington with Mushroom Dipping Sauce

Beverage Service
The Platinum Package Includes Four Hours of Continuous Hosted Beverage Service:

Deluxe Brand Cocktails ~ Jim Beam Bourbon, Bacardi Rum, Beefeater Gin, Smirnoff Vodka, 

Seagram’s 7 Whiskey, J&B and Jose Cuervo Tequila

Deluxe Wines ~ Cabernet Sauvignon, Merlot, Chardonnay and White Zinfandel

Domestic Beer ~ Budweiser, Bud Light and Miller Lite

Imported Beer ~ Corona, Heineken, Amstel Light

Assorted Sodas, Juices, Bottled Waters and Mixers

*Premium Bar Upgrade

Crowne Royal, Absolute, Cuervo 1800, Dewars, Bacardi Silver, Tanqueray and Jack Daniels

Wine Service Available Upon Request

*Cash Bar is Available with a $150 Bartender Fee Plus 21% Service Charge and Taxes



Filet Mignon Oscar 8oz. Charbroiled Beef 

Tenderloin with Béarnaise Sauce
New York Strip Steak 12 oz. New York Strip Steak with 

Wild Mushroom Cabernet Reduction

Horseradish Encrusted Salmon Baked Alaskan 

Salmon encrusted with Fresh Horseradish, Oven 

Filet & Chicken Breast 4 oz. Petite Filet Mignon with 

Peppercorn Demi-Glace Accompanied by a Sautéed 

Salads (Choice of One)
Classic Caesar Hearts of Romaine Topped with Parmesan and Garlic Herb Croutons

Mixed Greens Salad Medley of Fresh Lettuce Greens Topped with Sliced Cucumbers, Grape Tomatoes and 

Shaved Carrots

Spinach Salad Baby Spinach with Mandarin Oranges and Candied Walnuts

Entrée Course (Choice of Two)

Includes Your Choice of One Starch, Fresh Vegetables and Coffee, Iced Tea, and Water

Plated Wedding Packages…
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Salmon encrusted with Fresh Horseradish, Oven 

Roasted and served with Lemon Thyme Buerre

Blanc

Peppercorn Demi-Glace Accompanied by a Sautéed 

Chicken Breast with Champagne Cream Sauce

Parmesan Crusted Tilapia Served with Warm Rum 

Butter and Mango Chutney
Stuffed Chicken Roulade Boneless Breast of Chicken 

Stuffed with Sun dried Tomatoes, Goat Cheese and 

Spinach, Served with Red Pepper Cream Sauce

Chicken Chesapeake Boneless Breast of Chicken 

Stuffed with Maryland Crabmeat and Topped with 

Chardonnay Saffron Cream Sauce

Surf and Turf Jumbo Scallops with Scampi Cream Sauce 

and a Petite Filet Mignon with a Portabella Mushroom 

Demi-Glace
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Buffet Wedding Packages
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Salads (Choice of Two)
Classic Caesar Hearts of Romaine Topped with Parmesan and Garlic Herb

Mixed Greens Salad Medley of Fresh Lettuce Greens Topped with Sliced Cucumbers, Grape Tomatoes and 

Shaved Carrots

Spinach Salad Baby Spinach with Mandarin Oranges and Candied Walnuts

Waldorf Salad with Grapes, Apples, Celery and Dried Cranberries

Almond Encrusted Chicken Boneless Breast of 

Chicken Topped with Wild Mushroom and 

Roasted Garlic Cream Sauce

French Cut Rack of Lamb Rack of Lamb Served with 

a Pomegranate Mint Jelly

Herb Crusted Fillet of Atlantic Salmon Atlantic 

Salmon Fillet Char-Grilled Served with Oven Dried 

Sliced London Broil Thinly Sliced Marinated Flank 

Steak Topped with a Red Wine Mushroom Sauce 

Entrées (Choice of Two)

Includes Your Choice of Two Starches, Fresh Vegetables and Coffee, Iced Tea, and Water
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Slow Roasted Prime Rib 

Served with Horseradish Cream Sauce and Au Jus, 

Carved to Order

Maryland Crab Cake

Jumbo Lump Crab Meat with Old Bay Seasoning

To Enhance Your Buffet We Offer the Following Selections:

Salmon Fillet Char-Grilled Served with Oven Dried 

Tomatoes and Artichokes and Vermouth Cream

Steak Topped with a Red Wine Mushroom Sauce 

Roasted Rosemary Pork Loin Slow Roasted Center 

Cut Pork Loin, Thinly Sliced with Bourbon 

Maple Glaze

BBQ Bacon Wrapped Shrimp Served with Roasted 

Corn, Pepper Relish and Jalapeno Polenta



Enhance Your Reception
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Seasonal Fresh Raw Bar
Iced Selection of Fresh Oysters and Clams on the Half-Shell, “Peel & Eat” Shrimp seared 

Ahi Tuna with Wasabi.  All Presented with Cocktail, Horseradish, Soy & Mignonette Sauces

Fried Seafood Bar
Fresh Calamari, Beer Battered Cod, Popcorn Shrimp, Oysters & Coconut Shrimp

Served with Remoulade, Sherry Mayonnaise, Horseradish Marmalade, Tartar, and Cocktail Sauces

Interactive Chef Attended Pasta Bar
Penne Pasta, Alfredo and Marinara Sauces with Grilled Garden Vegetables, Pine Nuts, Basil, 

Pepper Jack and Parmesan Cheeses
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Mashed Potato Bar
Our Famous Mashed Red and Sweet Potatoes with your Guests Choice of Toppings:

Apple-wood Smoked Bacon, Sour Cream, Chives, Assorted Cheeses, Bay Shrimp, 

Chicken Pot Pie, Apricot Chutney, Candied Walnuts, & Sun Dried Fruit

All Prices are Subject to a 21% Service Charge and Applicable Tax



Add A Personal Touch To Your Day…
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*Chivari Chairs   Available in a Wide Variety of Colors

*Standard Chair Covers Available in  a Wide Variety of Colors

*Satin Chair Covers   Available a Wide Variety of Colors

*Sashes  Available a Wide Variety of Colors

Up lighting Package   Available in Any Color You Can Imagine

Custom-Made Light Monograms Reflects on Wall or Dance Floor

Crowne Plaza National Airport  I  1480 Crystal Drive, Arlington, VA 22202  I  Phone: 703-310-8980  I  www.CPNationalAirport.com
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Decorative and Interactive Ice Sculptures

Specialty Wine Service

Other Fun Ideas…
Jazz  Duo’s to Entertain Your Guests

Caricature Artists

Light Up Bar

Please Inquire with Your Wedding Specialist for Pricing



Preferred Vendors List
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Entertainment
Grabielismo Productions  Pablo Grabiel 202-441-8344 pablo@grabielismo.com

Bialek’s Music Ray Bialek 301-340-6206 www.bialeksmusic.com

Cakes/Desserts
Maribeth’s Bakery 703-941-0400

Alexandria Pastry Shop 703-578-4144

Florist
Greenworks Kendra Bissig 202-265-3335 www.eventsbygreenworks.com

Flowers with Love Shaheen Hossini 703-979-4000 www.eflowerswithlove.com
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Rentals 
Select Event Rentals 703-536-1931

Photography
Larry Glatt 301-929-0309 larry@lglattphoto.com

Washington Executive Photographic Services Max Krupka 301-620-0299 mkrupka@photographicservices.biz

Transportation
Chariots For Hire www.chariotsforhire.com 703-790-LIMO

Planners
Covenant Weddings Diane George 240-375-3953 www.covenantweddings.com
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Thank you so much for paying 

attention to all of the details.  You have 

been absolutely amazing, I would refer 

a million brides to you!

~ Krystle

I can see why you got such good ratings.  You 

are very good at your job.  I must say, I’d feel 

a lot more stressed and a lot more nervous 

about all of this if you didn’t have such a 

warm and engaging personality

Everything was lovely, and we enjoyed it a lot!

~Samantha
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warm and engaging personality

as well as great follow up.

~Dominique

Thank you for a most wonderful wedding 

reception at the Crowne Plaza.  Everything 

went according to plan, on schedule, and 

you made that happen.

~Greg

Your relaxed personality and 

willingness to help made the day go 

by so much smoother for Rima and 

myself.  We more than enjoyed 

working with you and your team, and 

cannot wait to do it again!

~Britney, Wedding Planner


