
    
      A Special Place for Your Very Special Occasion … 

 

Allow our Professional Wedding Consultants at the Crowne Plaza Hotel to assist in making your wedding 
dreams a reality.  Select from any of our complete wedding packages or allow us to customize a menu of 

your very own.  Our reception packages feature: 
 
 

A Complimentary Deluxe King Guest Room for the Bridal Couple with 

Champagne & Room Service Breakfast for Two  
 

Hosted Bar Package Featuring Standard Brand Beverages 
 

Hors d’oeuvres Reception with Selection of Cheeses, Fresh Sliced Fruits & Vegetables with  

Gourmet Crackers & Chef’s Selection of Dips 
 

Champagne Toast to the Bride & Groom served to all Guests 
 

Selection of Sit Down & Buffet Dinners 

 

Chair Covers with Sash 
 

Elegant Candle Globe & Mirror Centerpieces 
 

Complimentary Cake Cutting Service 
 

Special Room Rates for your Out-of-Town Guests 

 

10% Package Discount for Friday or Sunday Receptions 
 

***Package Pricing Includes Gratuity and Sales Tax 
 

Our three-story atrium is the perfect location for Cocktails and Hors d’oeuvres to welcome guests to your 
special evening.  The elegant décor of our Oaks Ballroom provides the ideal atmosphere for  

dinner and dancing for groups of up to 350 guests. 
 

The Crowne Plaza Hotel features 218 beautifully appointed guest rooms and suites equipped with  
refrigerator & microwave, cable TV, coffeemaker, hairdryer and iron with ironing board.  

 Guests can enjoy a swim in our indoor or outdoor pools with whirlpool and sauna, work out in our  
STAR TRAC fitness room or enjoy their favorite food and beverages in our 

Oaks Grille or Atrium Lounge - complete with televisions, pool tables, dart boards and table games. 
 

Contact our Catering Office now for details on booking the wedding of your dreams. 
 

Crowne Plaza Hotel - 5ovi 
27000 Sheraton Drive ~ 5ovi, MI  48377 

Phone 248-348-5000    fax 248-348-5060 
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Package # 1 – The Dream Package 
 

Five Hours of Hosted Bar Including: 
Standard Brand Liquors, Domestic and Imported Beers, 
Selection of House Wines, Soft Drinks and Fruit Juices 

 
Selection of Imported & Domestic Cheeses, Sliced Seasonal Fruits & Vegetables 

Accompanied by Gourmet Crackers & Chef’s Selection of Dips 
 

Champagne Toast to the Bride and Groom served to all guests 
 

Choice of One Salad 
Classic Garden Salad 

Caesar Salad with Fresh Parmesan 
Spinach Salad with Hot Bacon Dressing 

Citrus Salad with Mixed Greens, Mandarin Oranges, Sliced Strawberries and Almonds 
Signature Salad with Mixed Greens and Grilled Vegetables with Balsamic Vinaigrette 

 
 

Choice of One of the Following Entrées 
All Entrées are accompanied by Chef’s Selection of Pasta, Rice or Potato and Seasonal Vegetables 

 
Roast Tenderloin with Merlot Sauce 

Grilled Chicken Serrafino with sautéed Rock Shrimp, Mushrooms, Dill & Cream Sauce 
Grilled Chilean Sea Bass 

Chicken Wellington stuffed with Mushroom Duxelles & Boursin Cheese in Puff Pastry with Fricassee Sauce 
Tournedos Diane topped with a rich Burgundy Dijon Sauce 

Duet of Roast Tenderloin with choice of half breast of Grilled Chicken, Salmon or Crab Stuffed Shrimp 
 

Served with Warm Rolls and Butter 
 

Choice of One of the Following Desserts 
French Vanilla Ice Cream 

Apple Dumpling with Caramel Sauce 
White Chocolate Mousse with Raspberry Sauce & Chocolate Shavings 

 
Served with Regular Coffee, Decaffeinated Coffee and Tea 

 
Late 5ight Snack of Assorted Pizzas 

 
Package Price  

 $84.00 per person 
$86.00 per person for choice of 2 entrée selections 

 
Prices quoted include applicable taxes & service charge 
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Package # 2 – The Traditional Package 
 

Four Hours of Hosted Bar Including: 
Standard Brand Liquors, Domestic & Imported Beers, 
Selection of House Wines, Soft Drinks & Fruit Juices 

 
Selection of Imported & Domestic Cheeses, Sliced Seasonal Fruits & Vegetables 

Accompanied by Gourmet Crackers & Chef’s Selection of Dips 
 

Champagne Toast to the Bride & Groom served to all guests 
 
 

Choice of One Salad 
Classic Garden Salad 

Michigan Cherry Salad with Romaine, Sun Dried Cherries, Red Onion, Bleu Cheese & Sweetened Walnuts  
Signature Salad with Mixed Greens & Grilled Vegetables with Balsamic Vinaigrette 

 
 

Choice of One of the Following Entrées 
All Entrées are accompanied by Chef’s Selection of Pasta, Rice or Potato & Seasonal Vegetables 

 
Chicken Marsala with Marsala Wine & Mushroom Sauce 

Grilled Chicken with Lemon Artichoke Sauce 
Roast Prime Rib of Beef au Jus 

Grilled Salmon Vermont basted with Maple, Mustard and Ale 
Pork Tenderloin au Poivre set atop an Apple Horseradish Slaw with Raspberry Demi 

Duet of Grilled Chicken Breast & Rock Shrimp Scampi 
 

Served with Warm Rolls & Butter 
 
 

Choice of One of the Following Desserts 
French Vanilla Ice Cream 

Apple Dumpling with Caramel Sauce 
White Chocolate Mousse with Raspberry Sauce & Chocolate Shavings 

 
Served with Regular Coffee, Decaffeinated Coffee & Tea 

 
 

Package Price   
$73.00 per person 

$75.00 per person for choice of 2 entrée selections 
 
 

Prices quoted include applicable taxes & service charge 
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Package # 3 – The Romance Package 
 

Five Hours of Hosted Bar Including: 
Standard Brand Liquors, Domestic & Imported Beers, 
Selection of House Wines, Soft Drinks & Fruit Juices 

 
Selection of Imported & Domestic Cheeses, Sliced Seasonal Fruits & Vegetables 

Accompanied by Gourmet Crackers & Chef’s Selection of Dips 
 

Champagne Toast to the Bride & Groom served to all guests 
 
 

Buffet Dinner to include: 
 

Garden Tossed Salad with Assorted Dressings 
Pasta Primavera Salad 

Relish Tray 
 

Choice of Entrées: 
Roast Sirloin with Bordelaise Sauce 

Chicken Lauren with a Light Cream Sauce, Mushrooms & Leeks 
Broiled Salmon with Chardonnay Dill Cream 

Stuffed Pork Loin with Wild Mushroom & Pecan Dressing 
Vegetarian or Traditional Lasagna 

Broiled Orange Roughy 
Grilled Chicken with Lemon Artichoke Sauce 

Baked Ziti with Sausage & Peppers 
 

Chef’s Selection of Potato, Rice or Pasta & Seasonal Vegetables 
Warm Rolls with Butter 

 
Includes an Assortment of Chef’s Desserts 

Regular Coffee, Decaffeinated Coffee & Tea 
 

Carving Station Enhancements: 
Roast Prime Rib of Beef       add $6.00 per guest 
Top Round of Beef                add $4.00 per guest 

 
 

Two Entrée Package:     $78.00 per guest 
Three Entrée Package:   $81.00 per guest 

 
Prices quoted include applicable taxes and service charge 
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Children’s Package 
(available for Kids 12 and under) 

 

Choice of one of the following entrees 

Chicken Tenders with French Fries 

Fish and Chips 

Hamburger or Cheeseburger with French Fries 

Spaghetti with Garlic Toast 

Grilled Cheese with French Fries 

 

Adult dessert selection included with meal; Sodas and Juice available at bar 

 

$21.00 per child 

 

Butler Style Hors d’oeuvres Service 
Chicken Satay with Peanut Sauce  – Vegetable Egg Rolls – Chicken Quesadillas 

Cocktail Franks in Puff Pastry – Spanakopita – Assorted Quiche – Broccoli and Cheese Puffs 

Stuffed Mushrooms with Crabmeat – Beef Teriyaki Satay 

 

Per Person Price 

2  selections @  $6.50      3  selections @ $7.50   4  selections @ $8.50 

 

Special Touches 
BAR S5ACKS 

Potato Chips, Popcorn, Peanuts or Pretzels 
$2.50 per guest 

 
MI5IATURE PASTRY MIRROR 

Assorted Miniature Pastries & Chocolate Dipped Strawberries 
$8.00 per guest 

 
DELUXE SWEET TABLE 

Assortment of Cakes, Tortes, Miniature Pastries, Chocolate Dipped Strawberries, 
Assorted Tartlets, Chocolate Dipped Cheesecake, Fresh Sliced Fruits & Flavored Coffee Station 

$15.00 per guest 
 

FLAVORED COFFEE STATIO5 
Coffee, Decaffeinated and Tea served with Chocolate Shavings, Whipped Cream, Cinnamon Sticks, Orange 

Zest and Flavored Creamers 
$3.00 per guest 

 
LATE 5IGHT S5ACK 

Assorted Two Item Deluxe Pizzas 
$4.00 per guest 

 
Prices quoted include applicable taxes and service charge 
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           Bar Upgrades 
 
 

ADDITIO5AL HOUR OF HOSTED BAR 
Includes Standard Brand Liquors, Domestic Beer, Wine and Sodas 

$5.00 per guest 
 

UPGRADE TO PREMIUM BRA5D BAR 
$5.00 per guest 

 

 

WI5E SERVICE 
Selection of House Wines 

Chardonnay, White Zinfandel, Cabernet Sauvignon & Merlot 
$29.00 per bottle 

 
Meridian Chardonnay 

Beringer White Zinfandel 
Meridian Cabernet 
 $38.00 per bottle 
 

 

Beverage Selections 
 

STA5DARD BRA5D BAR 
Smirnoff Vodka, Castillo Rum, Gordon’s Gin, Seagram’s 7, Jim Beam, Lauders 

Peach Schnapps, Amaretto 
Selection of Domestic Beers and House Wines 

Sodas and Juices 
 

PREMIUM BRA5D BAR 
Absolut Vodka, Bacardi Rum, Tanqueray Gin, Crown Royal 

Jack Daniels, Chivas Regal, Peach Schnapps, Kahlua 
Selection of Domestic and Imported Beers 

House Wines 
Sodas and Juices 

 

 
Prices quoted include applicable taxes and service charge 
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BALLROOM GUIDELI
ES 
 

In order to preserve the appearance of our Oaks Ballroom for the enjoyment of our 

guests, we require that these guidelines be followed: 
 

Any items to be hung on the ballroom walls must be hung with an adhesive approved 

by the hotel management (painters tape.)  Absolutely no pushpins, nails or staples are 

to be used.  Damage fees will be accessed to any group that does not abide by these 

policies. 
 

Absolutely no loose glitter, confetti, birdseed or rice is permitted. 
 

Ceiling decorations must be approved by the hotel and will be allowed in designated 

areas only, using existing ceiling clips.   Ceiling decorations must be removed 

immediately following event.  If hotel staff is required to remove decorations, a $100 

tear down fee will apply. 
 

It is the client’s responsibility to notify any outside decorators, speakers and/or on site 

contacts of these policies.  We encourage the client to have their decorators, speakers 

or on site contacts to contact our catering office for clarification of these policies. 
 

The client will be responsible for cost of additional cleaning fees or damages to the 

premises by the client, their guests or independent contractors.   
 

Please refer to your banquet contract for a complete listing of policies and procedures. 
 

 

 

Client Signature:__________________________________________Date:________________ 
 

 

 

 

 

 

 

 

 

 

 

 

 



BA5QUET POLICIES 
 

1. All alcoholic beverage sales and service are subject to the rules and regulations of the Michigan Liquor Control Commission.  No beverage, alcoholic or otherwise, may be 
brought into the Ballroom or Public areas of the Hotel from an outside source. 

 
2. A deposit of $10.00 per person based on estimated attendance is required to confirm a space hold for all functions.  Deposits are non-refundable.  Payment for guaranteed 

attendance is due 5 working days prior to function by cashier’s check, certified check, money order or credit card. 
 
 Corporate Accounts – To establish credit with the Hotel, an approved direct bill application must be on file in the Hotel’s accounting office.  Applications are available 

through the Catering Office.  All applications must be filled out in their entirety along with signed policy statements and authorized signatures.  Allow one month for 
processing and final approval for the direct bill application.   Direct bill terms, if approved, are net 30 days.  1 ½% interest will be charged to outstanding balances beyond 
30 days. 

 
3. The attendance number for the function must be guaranteed 3 working days prior to the function, or one-week prior for social functions.  If no number is given, the Client 

will be charged the contracted number of attendees or the number served whichever is greater.  This number is not subject to reduction; increase in the number will be 
provided based on availability.  The Hotel will be prepared to serve 5% over the guarantee. 

 
4. Groups requesting tax exemption must submit their state of Michigan sales tax number and also a letter requesting exemption two weeks prior to the scheduled event.  Sales 

tax exemptions disallowed by the state of Michigan are the responsibility of the organization making the request. 
 
5. Neither party shall be responsible for any failure of performance due to acts of God, shortage of commodities or supplies to be furnished by the Hotel, governmental 

authority, accidents or acts of General Manager.  To the extent permitted by law, client agrees to protect, indemnify, defend and hold harmless the Hotel, the Owner and 
their respective employees and agents against all claims, losses or damages to persons or property, governmental charges or fines and costs (including reasonable attorney’s 
fees), arising out of or connected with this function, except those claims arising out of the sole negligence or willful misconduct of the Hotel. 

 
6. Menu selection and details of your function must be submitted one month prior to the event to the Catering Manager.  One menu must be selected for your group.  If two 

menu items are selected for your function, the higher entrée price will apply to both.  Place cards are to be provided by the Client in order to determine menu identification.  
Due to special dietary restrictions, an alternate meal can be discussed with the Catering manager in advance.  Any special plate must also be identified with a place card 
provided by the Client.  A fee of $50 will be assessed for placement of favors, place cards or any other materials.  

 
7. Menu and beverage prices quoted are our current prices.  Due to continually changing market conditions, prices are subject to change.  Final prices will be confirmed 6 

months prior to your function.  All food and beverage prices are subject to 19% service charge and state sales tax. 
 
8. No food or beverage items may be brought into the Ballroom or meeting facilities from an outside source with the exceptions of special occasion cakes, challah and favors.  

In addition, no food or beverage purchased through the Hotel catering department may be taken from the Hotel premises. 
 
9. Banquets and social functions are served for a minimum of twenty-five (25) persons.  If less than twenty-five (25) persons attend, a service charge of $75.00 is assessed, in 

addition to room charges. 
 
10. Hold Harmless Clause: The Client assumes the entire responsibility and liability for losses, damages and claims of injury or damage to Client’s displays and equipment; also 

any property brought onto the premises of the Hotel, and shall indemnify and hold harmless the Hotel agents, servants and employees from any such losses, damages and 
claims. 

 
11. Any advertising prepared by the Client using the Hotel’s name must have prior written approval by the management.  
 
12. Materials shipped must bear the group name and arrival date.  No C.O.D.’s will be accepted.  Delivery will not be accepted any earlier than 2 days prior to the event and 

will not be stored longer than 2 days after the event; any boxes left after 2 days will be disposed of.  Additional requirements must be arranged through the Sales 
Department.  Client is responsible for any shipping of packages from the hotel after their function.  The hotel does not have and cannot provide labor or equipment for 
moving large items in or out of the premises.  However, upon pre-arrangement smaller items may be moved by the hotel staff. 

 
13. Provisions for any type of entertainment are the responsibility of the Client, subject to approval by the Hotel.  Client agrees to conduct the event in an orderly manner in full 

compliance with applicable laws, regulations and Hotel policies; Client assumes full responsibility for the conduct of all persons in attendance at the event and for any damage 
done to any part of the Hotel’s premises during any time the premises are under the control of the Client, their agents, invitees, employees or independent contractors employed 
by the guest.  The Management reserves the right to inspect and control all private parties, and limit the noise volume for the consideration of our guests. 

 
14. The Hotel requires that nothing shall be posted on, nailed to or otherwise attached to the walls, floors or ceilings without Hotel approval.  Use of loose glitter, confetti, 

birdseed or rice is prohibited.  Client is responsible for removal of all decorations immediately following event. 
 
15. The Client understands that any cancellation represents a breach of contract and that the Hotel will charge a cancellation fee.  This fee will include the advance deposit 

received and is based on the minimum guaranteed revenue as indicated in your event contract or actual expected revenues if prices have been established, whichever is 
greater.  This fee represents liquidated damages and is not a penalty.  Cancellation fees will be determined based on length of notice as follows: 

   NOTIFICATION OF CANCELLATION   PERCENTAGE OF ESTIMATED REVENUE 
               PRIOR TO FUNCTION DATE        OWED TO THE NOVI DOUBLETREE 
       0-7 Days       100% 
     8-30 Days         75% 
                31-120 Days        50% 
                120-365 Days        25% 
 
16. Specific event rooms cannot be guaranteed and are subject to change at the sole discretion of the Hotel. 
 

_____________________________________________________________             ___________________________________________________________ 
Signature         Today’s Date 
_____________________________________________________________             _______________________________  _______________________ 
Function/Group       Date of Event    Food & Beverage Minimum 

 

CROW5E PLAZA HOTEL 
2/2008                                 27000 Sheraton Drive �  Novi, MI  48377 �  Phone (248) 348-5000 �  Fax (248) 348-5060 


