
 

 

 

 

Thank you for your interest in the Crowne Plaza Tampa Westshore where it is an honor 
to turn these precious moments into lasting memories…  

 

Located in the heart of South Tampa, the new Crowne Plaza Tampa Westshore is the 
ultimate location for your extraordinary day. We offer an exclusive venue that will make 
your wedding beyond compare with chic and elegance…   

 

Offering impeccable service, exquisite delicacies, and a world of endless possibilities our 
dynamic wedding professionals are dedicated to work with no limits to ensure the 
expectations of your dream wedding are far exceeded…  

 

 



All Items are Subject to a 22% Service Charge and 7% Tax  

 

 

 
The Crowne Plaza Tampa Westshore is pleased to offer the following with all 

premiere wedding packages: 
 
 

• Premiere Menu Tasting 
 

• Complimentary Bridal Suite  
(On the evening of the wedding) 
 

• Private Gathering Room for Wedding Party 
 

• Choice of White, Ivory or Black Linen and Napkins 
 

• Chair Covers with Choice of Sash to Match your Décor  
 

• Complimentary Centerpieces 
 

• Dance Floor with Set-up 
 

• Champagne Toast 
 

• White-glove Butler Passed Hors d’ oeuvres  
 

• Professional Event Planning 
 

• Special Guest Room Rates 
(With a minimum of 10 rooms blocked) 

 

 
 
 
 

 



All Items are Subject to a 22% Service Charge and 7% Tax  

 

 
 
 

HORS D’ OEUVRES 
 

Lavish Display of Imported and Domestic Cheeses  
Garnished with Fresh Seasonal Fruit and Berries,  

Served with Freshly Baked Gourmet Breads and Assorted Crackers 

and 
Unique Display of Assorted Canapes 

Or 

Vegetable Crudite Display 
Served with Creamy Ranch Dipping Sauce 

 
Please Choose (3) of the following Butler Passed Hors d’ oeuvres 

 

Hot Hors d’ oeuvres 
 

Chicken Sate 
Served with Thai Peanut Sauce 

Teriyaki Beef Skewers 
Miniature Blue Fin Crabcakes 

Served with a Cajun Remoulade Sauce 

Mini Beef Wellingtons 
Greek Feta and Spinach in Phyllo Pastry 

Southwest Chicken Beggar Purses 
 

                                         Cold Hors d’ oeuvres 
 

Bruschetta 
Topped with Shaved Parmesan Cheese 

Assorted Sushi Rolls 
Additional Charges Apply 
Belgium Endive 
Stuffed with Crab Salad 

Assorted Hummus 
Served on Crisp Pita Points 

Plump Shrimp Cocktail 
Served in a Decorative Shot Glass 

Peruvian Whitefish Ceviche 
Served in a Decorative Shot Glass 



All Items are Subject to a 22% Service Charge and 7% Tax  

 

 

 
 

GARDENIA PACKAGE 
 

Salad  
(Select One) 

Caesar  
Crisp Romaine Lettuce, Shaved Parmesan and Toasted Croutons,  

Served with Creamy Caesar Dressing 

Fresh Field Greens 
Cherry Tomatoes, Sliced Cucumbers,  

Served with Assorted Dressings 

Spinach Salad 
Spinach Leaves, Chopped Red Onions, Crumbled Bleu Cheese, Candied Walnuts,  

Served with Creamy Bleu Cheese Dressing 
 

Entrée  
(Select One) 

Chicken Wellington 
Served with Wild Mushroom Sauce 

Grilled Medallions of Beef 
Beef Tenderloin Marinated and Served with Sautéed Onions 

Herb Encrusted Tilapia 
Served with Freshly Prepared Mango Salsa 

 

Accompaniments  
(Select Two) 

Wild Mushroom Risotto Cake 
Jasmine Rice 

Roasted Rosemary Red Potatoes 
Garlic Mashed Potatoes 

Grilled Fresh Seasonal Vegetables 
Green Bean Medley 

 
Served with Warm Rolls and Butter, 

Freshly Brewed Iced Tea, Assortment of Herbal Teas, Regular and Decaffeinated Coffee  
 

$59 per person 
$5 additional per person for (2) Entrees  

 
 
 



All Items are Subject to a 22% Service Charge and 7% Tax  

 

 
 
 

HIBISCUS PACKAGE 
 

Salad  
(Select One) 

Caesar  
Crisp Romaine Lettuce, Shaved Parmesan and Toasted Croutons,  

Served with Creamy Caesar Dressing 

Fresh Field Greens 
Cherry Tomatoes, Sliced Cucumbers,  

Served with Assorted Dressings 

Spinach Salad 
Spinach Leaves, Chopped Red Onions, Crumbled Bleu Cheese, Spiced Pecans,  

Served with Creamy Bleu Cheese Dressing  
Crowne Cranberry Salad 

Fresh Field Greens, Dried Cranberries, Candied Walnuts, Topped with Gorgonzola Cheese,  
Served with Raspberry Vinaigrette  

 

Entrée  
(Select One) 

Grilled Chicken and Jumbo Prawns 
Grilled Breast of Chicken, Served with Three Fresh Jumbo Prawns 

Filet Mignon  
6oz. Filet of Beef, topped with Garlic Maitre de Butter 

Crab Crusted Florida Grouper 

Fresh Grouper Lightly Breaded, Wrapped in Mozzarella Cheese and Jumbo Lump Crabmeat, Baked to Perfection 
 

Accompaniments  
(Select Two) 

Wild Mushroom Risotto Cake 
Jasmine Rice 

Roasted Rosemary Red Potatoes 
Garlic Mashed Potatoes 

Grilled Fresh Seasonal Vegetables 
Green Bean Medley 

 
Served with Warm Rolls and Butter, 

Freshly Brewed Iced Tea, Assortment of Herbal Teas, Regular and Decaffeinated Coffee  
 

$69 per person 
$5 additional per person for (2) Entrees  



All Items are Subject to a 22% Service Charge and 7% Tax  

 

 
 

MAGNOLIA BUFFET PACKAGE 
Salads 

(Select Three) 

Caesar  
Crisp Romaine Lettuce, Shaved Parmesan and Toasted Croutons, Served with Creamy Caesar Dressing 

Fresh Field Greens 
Cherry Tomatoes, Sliced Cucumbers, Served with Assorted Dressings 

Lavish Display of Fresh Fruit 
Seasonal Sliced Fruit Served with Specialty Dipping Sauces 

Penne Pasta Salad 
Tri-Colored Pasta, Julliene Vegetables, Tossed in a Zesty Italian Vinaigrette  

 

Entrées  
*Roast Prime Rib of Beef Au Jus  

Served with Horseradish Cream Sauce  

*Tenderloin of Beef 
Grilled Marinated Tenderloin of Beef Served with Peppercorn Demi Glaze 

***$10 per person additional*** 

Chicken Marsala 
Breast of Chicken Sauteed in Olive Oil, Galic, Wild Mushrooms and Marsala Wine 

Chicken Picatta 
Breast of Chicken Sauteed, served with a Lemon, Butter, Wine Sauce and Topped with Capers 

Tequila Salmon 
Filet of Atlantic Salmon, Topped with a Citrus Tequila Sauce 

Macadamia Crusted Mahi Mahi 
Lightly Breaded and Sauteed Until Golden Brown 

Apple Glazed Pork Tenderloin 
Succulent Pork Tenderloin Roasted to Perfection 

 

Accompaniments  
(Select Four) 

Wild Mushroom Risotto Cake 
Jasmine Rice 

Roasted Rosemary Red Potatoes 
Garlic Mashed Potatoes 

Grilled Fresh Seasonal Vegetables 
Green Bean Medley 

 
Served with Warm Rolls and Butter, 

Freshly Brewed Iced Tea, Assortment of Herbal Teas, Regular and Decaffeinated Coffee 
 

                                $79 per person (2 entrees)   $89 per person (3 entrees) 
*Chef Attended Carving Station Available; $75 Carving Station Fee Applies 



All Items are Subject to a 22% Service Charge and 7% Tax  

 

 

 
 

Hosted Bar Package Options 
 

Premium Brands 
One Hour 

$15 Per Person 
Two Hour 

$20 Per Person 
Three Hour 

$25 Per Person 
Four Hour 

$30 Per Person 

 
Super Premium Brands 

One Hour 
$17 Per Person 

Two Hour 
$22 Per Person 

Three Hour 
$27 Per Person 

Four Hour 
$32 Per Person 

 
Beer, Wine and Assorted Soft Drinks 

One Hour 
$13 Per Person 

Two Hour 
$18 Per Person 

Three Hour 
$23 Per Person 

Four Hour 
$28 Per Person 


