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B E V E R A G E  S E RVI C E S  
 
 

HOT BEVERAGE SERVICES 
 

StarbucksTM Coffee Service 
Includes cups, sleeves, lids, stirrers, sugar/sweetener &  

variety PC creamers  
SHUTTLE – service for approximately 16-18 

POT – service for approximately 8-10 
 

Hot Water & Variety Tazo Tea Bags 
Includes cups, sleeves, lids, stirrers, sugar/sweetener 

GALLON – serves approximately 12 
POT – serves approximately 6 

 
 

CHILLED BEVERAGE SERVICES 
 

Water – Bottled, Pitcher, 3-gallon Dispenser 
Iced Tea – Bottled, Pitcher, 3-gallon Dispenser 

Infused Water – 3-gallon Dispenser 
 

PITCHER – serves approximately 8-10 
3-GALLON – serves approximately 40-48 

 
 

PACKAGED BEVERAGES 
Variety of Coke Products 

Variety of Flavored Sparkling Waters 
 

Bottled Orange Juice 
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BREAKFAST, BAKERY & SNACK ITEMS 
 

CHILLED ITEMS  
 

SEASONAL FRESH FRUIT – DISPLAY or INDIVIDUALLY PACKAGED 

YOGURT PARFAITS (vanilla & strawberry yogurt, fruit, granola) – 5oz, 9oz 

HARD BOILED EGGS 

PROTEIN BREAKFAST PLATE – APPLE WEDGES, PEANUT BUTTER, 
MOZZARELLA CHEESE, HARD BOILED EGG 

CHEESE & GRAPES – DISPLAY OR INDIVIDUALLY PACKAGED 

CHEESE DISPLAY 
 
 

PASTRIES & BAKERY 
VARIETY BREAKFAST PASTRIES 

 

ASST SCRATCH SWEET BREADS, INCLUDING PUMPKIN 
ASST DANISH ASST MINI MUFFINS CAKE DONUT HOLES 

SCONES ASST MINI QUICHE CINNAMON ROLLS 
CROWN ROOM COFFEE CAKE 

 
 

HOT BREAKFAST BUFFET 
Scrambled Eggs, Bacon, Sausage, Scratch-made Cream Biscuits 

Sausage Gravy Available 
 
 

BREAKFAST PIZZAS 
 
 

SNACKS 
ASSORTED CHIPS SKINNY POP CHEX MIX 
GRANOLA BARS ALMOND CUPS TRAIL MIX 
HUMMUS & PITA CROWN ROOM CRUNCH CHIA FLAXSEED 

ENERGY BITES 
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INDIVIDUAL & BUFFET LUNCH – COLD 
 
 

SANDWICHES & WRAPS 
AVAILABLE IN INDIVDUAL BOX LUNCHES or  

BUFFET-STYLE 
Includes chips & freshly baked cookies (or substitute fresh fruit cup). 

 
 

DELI SANDWICHES (lettuce, tomato – *mayo, mustard on the side) 

*TURKEY, *HAM, *COMBO, CHICKEN SALAD, TUNA SALAD, EGG SALAD, 
PEANUT BUTTER & JELLY 

 
 

SPECIALTY SANDWICHES 
VEGGIE VARIETY | fresh vegetables, hummus, provolone on multi-grain bread 

MUFFALETTA | turkey, ham, salami, provolone & olive spread 
CHICKEN BACON RANCH | chicken, bacon, Crown Room Ranch on brioche bun 

GRILLED VEGGIE FLATBREAD | grilled seasonal vegetables, hummus, grilled 
flatbread 

 TURKEY, BACON, SWISS CROISSANT 
TUSCAN CHICKEN | chicken, pesto mayo, provolone, tomato, red onion 

TURKEY APPLEJACK | turkey, bacon, Monterey Jack cheese, avocado, balsamic mayo 
 

GLUTEN FREE | VARIETIES ABOVE AVAILABLE ON GLUTEN FREE BREAD, 
GF CHIPS, GF COOKIE or FRUIT 

 
 

WRAPS 
SOUTHWEST CHICKEN | chicken, cheese, lettuce, tomato, SW mayo   

CHICKEN CAESAR | chicken, tomatoes, black olives, parmesan cheese, Caesar dressing 
VEGETARIAN | variety of fresh vegetables, hummus, cheese 

TURKEY CLUB | turkey, bacon, cheese, black olives, lettuce, tomato, ranch mayo 
 
 

VEGAN 
on vegan multi-grain thin bun 

HUMMUS | hummus, avocado, toasted pumpkin seeds, mixed greens, tomato 
VEGGIE | grilled seasonal vegetables, hummus, spinach, balsamic vinaigrette 

PB | peanut butter, apple, celery, raisins 
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INDIVIDUAL SALADS & PLATES 
ALL DRESSINGS ON THE SIDE. 

Salads include crackers & a freshly baked cookie (or substitute fresh fruit cup) 
 

CHICKEN COBB | mixed greens, sliced grilled chicken, hard boiled egg, avocado, red 
onion, grape tomatoes, bacon. Crown Room Ranch dressing. 

 
TURKEY APPLE | mixed greens, romaine lettuce, turkey, crisp apples, bleu cheese, red 

onion, pecans. Balsamic Vinaigrette. 
 

MONTEREY CHICKEN | mixed greens, grilled chicken, bleu cheese, mandarin oranges, 
red onion, toasted almonds. Raspberry Vinaigrette. 

 
CHICKEN BLT | mixed greens, grilled chicken, bacon, grape tomatoes, red onion, bleu 

cheese. Crown Room Ranch. 
 

THAI SESAME CHICKEN | mixed greens, grilled chicken tossed in peanut sauce, 
edamame, bell peppers, matchstick carrots, sesame seeds. Asian Sesame Vinaigrette. 

 
CHICKEN CAESAR | romaine lettuce, grilled chicken, black olives, grape tomatoes, 

parmesan cheese, croutons. Caesar Dressing. 
 

MEDITERRANEAN CHICKEN | mixed greens, spinach, grilled chicken, grape tomato, 
cucumber, matchstick carrots, red onion, mild banana peppers, feta cheese. Greek Dressing. 

 
CHICKEN GARDEN | mixed greens, grilled chicken, matchstick carrots, grape tomatoes, 

cucumber, shredded cheese. Crown Room Ranch dressing. 
 

STRAWBERRY, WALNUT, GOAT CHEESE | mixed greens, fresh strawberries, goat 
cheese, walnuts.  Balsamic Vinaigrette.  *ADD chicken.   

 
BERRY SALAD | mixed greens, mandarin oranges, fresh berries, almonds, feta cheese.  

Balsamic Vinaigrette. *ADD chicken. 
 

PROTEIN PLATE| peanut butter, apple wedges, hard boiled egg, grapes, mozzarella 
cheese. 

ANTIPASTO PLATE | variety of cured meats, variety of cheeses, olives, nuts & crackers 
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BUFFET LUNCHES – HOT 
 
 

PIZZA | 12 slices 
Cheese, Veggie, Pepperoni, Meat Lover’s, Supreme 

 
 

SOUTH OF THE BORDER 
Seasoned Grilled Chicken & Beef Taco Meat 

Hot Cheese Sauce 
Combination of Tortilla Chips & Warm Flour Tortillas 

Garnishes of Shredded Lettuce, Shredded Cheese, Tomatoes, Pickled  
Jalapenos, Sour Cream, Salsa 

Churro Donut Holes for dessert! 
 
 

UPSCALE LUNCH | ONE or TWO Entrees 
Mixed Greens Salad, Dressings on the Side 

CHICKEN | Parmesan Sage, Pesto Cream, Marsala Mushroom, Garlic Lemon Chicken 
SALMON | Lemon Butter Sauce, Herb Crusted, Maple Mustard 

Vegetarian Entrees also available 
Chef’s Choice Starch & Vegetable 

Assorted Dessert Bars 
 
 

PASTA! PASTA! 
Caesar Salad, Dressing on the Side 

Two Short Pastas, Choice of Alfredo, Classic Meat Sauce, Tomato Marinara 
Garlic Toast Points 

 
 

CHICKEN FRIED CHICKEN 
Mixed Greens Salad, Dressings on the Side 

Crown Room Chicken Fried Chicken & Cream Gravy 
Choice of TWO Sides: Mashed Potatoes, Macaroni & Cheese, Seasoned Green Beans 

Assorted Freshly Baked Cookies 
 
 

CUSTOMIZABLE MENUS AVAILABLE WITH ADVANCED PLANNING! 


