


Breakfast Buffet
Selections from 
The Crescent & 

Basin Park Hotels

Sunrise Buffet
Farm fresh scrambled eggs, crispy bacon 
and country sausage, breakfast potatoes, 

biscuits and creamy pepper gravy.

War Eagle Breakfast Buffet
Fresh scrambled eggs, crispy bacon and country sausage,

breakfast potatoes, biscuits and creamy pepper gravy,
assorted muffins and fresh seasonal fruit.

Continental Breakfast
Fresh fruit juice, seasonal sliced fruit and berries,

assorted breakfast breads and pastries,
fruit jams, honey and butter,

assorted cereals, granola or yogurt.  
Fresh wholesome milk.

Omelette Station
Bacon, sausage, cheeses, tomato, onion, peppers,

red bell peppers, garlic, black olives and 
Italian seasonings.

All Breakfast Buffets 

Include Fresh Juice and 

House Blend Coffee.

Call our 
Sales 

Department
For More

Information

Call Toll Free - 
1-800-903-4940

Local - 
479-253-9766

Fax - 
479-253-0391



Luncheon Selections from 
The Crescent & 

Basin Park Hotels

Plated Luncheons

Soup & Salad
A half portion of our house salad served

with a cup of our soup of the day.

Crescent Club
Shaved ham and turkey layered on a flaky croissant

with crisp bacon,  lettuce, tomato and onion.  
Served with choice of redskin potato salad or chips.

Grilled Chicken Caesar Salad
Crisp romaine, shaved parmesan cheese and

garlic croutons all lightly tossed in our
house Caesar dressing  and then topped

with a tender grilled chicken breast.

Salmon Salad
Grilled Atlantic salmon with a maple herb glaze

atop baby field greens tossed in our 
house roasted shallot

and balsamic vinaigrette.

*  All lunch selections include water, coffee, and tea service.

Executive All Day
Break Package

Continental Breakfast
Assorted Chilled Juices
Assorted Fruit Yogurts

Fresh Seasonal Fruit Display
Assorted Breakfast Breads

Jams, Cream Cheese, and Whipped Butter
Bottled Water and Crescent Private Label Teas

Freshly Brewed Coffee
__________________________

Mid Morning Refresh
Assorted Bottled Fruit Juices
Flavored Bottled Iced Teas

Assorted Soft Drinks and Bottled Water
Crescent Private Label Teas
Assorted Whole Fresh Fruit

__________________________

Afternoon Break
Assorted Whole Fresh Fruit

Jumbo Chocolate Chip, Oatmeal Raisin,
and Peanut Butter Cookies

Assorted Bottled Fruit Juices and Iced Teas
Assorted Soft Drinks and Bottled Water

Freshly Brewed Coffee
Crescent Private Label Teas



Luncheon Buffet Selections

Spring Street Deli Buffet
Mixed garden greens with chef’s selection of dressings.

Pasta Salad     Cole Slaw     Potato Salad
Sliced deli meats - roast beef, smoked turkey, honey

cured ham, mustard, mayonnaise, and a creamy horse-
radish sauce.  American, Swiss, and cheddar cheese, leaf

lettuce, sliced tomatoes and onions, pickle spears and
assorted breads and rolls. Fresh sliced seasonal fruit.

*  A freshly prepared soup is available at an additional charge per person.

Mexican Buffet
Chicken and Beef Fajita Station - Taco Station

Bowls - Shells - Flour Tortillas
Shredded lettuce, diced tomatoes, guacamole, shredded
cheese, salsa, sour cream, refried beans, Spanish rice.

*  All lunch selections include water, coffee and tea service.
*  Select any of these buffets for dinner for an additional charge per person.  

*  See buffet dessert selections to add a dessert to your buffet.

Luncheon Selections from 
The Crescent & 

Basin Park Hotels

Plated Luncheons

Dijon Chicken
A 6 oz. boneless breast of chicken lightly seasoned 

and sauteéd to a golden brown. Served with a 
dijon mustard cream sauce. Accompanied 

with wild rice and seasonal vegetables.

Trout Amandine
A boneless filet of trout pan seared and 

served with a rich amandine sauce. 
Served with rice pilaf and fresh seasonal vegetables.

Roast Beef
Tender roast beef thinly sliced and served

with our house mashed potatoes, 
fresh seasonal vegetables, and topped

with a rich brown sauce.

Grilled Chicken Alfredo
Tender grilled chicken over fettuccini pasta tossed
in a creamy Alfredo sauce. Finished with fresh 

parmesan cheese accompanied with garlic bread.

*  All lunch selections include water, coffee, and tea service.



Dinner Selections from 
The Crescent & 

Basin Park Hotels
All entrées accompanied by a Crescent house salad.

Substitute a Caesar salad for an additional charge per person.

Entrées

Roasted Tenderloin of Beef
An oven roasted tenderloin of beef sliced and fanned over fresh
herb mashed potatoes with a Marsala wine and wild mushroom

sauce.  Accompanied with fresh seasonal vegetables.

Filet Mignon
A marinated 7 oz. filet grilled and served with a three
peppercorn demi-glace.  Accompanied with parmesan

whipped potatoes and fresh seasonal vegetables.

Prime Rib of Beef
Rubbed with the Crescent house spices and slowly oven

roasted.  Served with parmesan  whipped potatoes, fresh
seasonal vegetables, and horseradish cream sauce.

10 oz. Kansas City Strip Steak
Grilled and served with a horseradish chive hollandaise

sauce.  Accompanied with fresh seasonal vegetables
and parmesan whipped potatoes.

New York Oscar
A generous 10 oz. cut of Black Angus beef topped with

fresh asparagus, crabmeat and finished with a fluffy 
hollandise. Served with a fresh baked potato and vegetables.

*  If more than two entrées are chosen for a party over 50 people 
an additional charge will be added. 

Please see your coordinator for more details.

Luncheon Buffet Selections
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Pastabilities Buffet
Three Pastas - (Penne, Bow Tie, Linguini)

Three Pasta Sauces - (Alfredo, Pesto, Marinara)

Three Meats - (Grilled Chicken, Italian Sausage, Beef Strips)

Accompanied with mixed garden greens, chef’s choice of
dressing, garlic bread, and parmesan cheese.

Backyard BBQ Buffet
BBQ Chicken, BBQ Ribs, corn on the cob, baked

beans, roasted new potatoes, fresh garden salad,
coleslaw, chips, and fresh dinner rolls.

Grandma’s Homestyle Buffet
Fried Chicken, mashed potatoes, country gravy, 

green beans, corn on the cob, coleslaw and 
biscuits with honey butter.

$13.95 per person

*  All lunch selections include water, coffee and tea service.
*  Select any of these buffets for dinner for an additional charge per person.  

*  See buffet dessert selections to add a dessert to your buffet.



Dinner Selections from 
The Crescent & 

Basin Park Hotels
All entrées accompanied by a Crescent house salad.

Substitute a Caesar salad for an additional charge per person.

Entrées

Pork Roulade
Porkloin with apple cornbread stuffing. Parmesan 
mashed potatoes and chef’s choice of vegetables. 

Chicken Boursin
A 7 oz. breast stuffed with a fresh herb Boursin stuffing,

rolled in seasoned bread crumbs and fried to a golden
brown.  Served with asparagus risotto.

Chicken Eureka
Sautéed green onions, artichokes and mushrooms,
stuffed in a boneless chicken breast. Topped with 

a Tarragon cream sauce. Accompanied with 
wild rice and seasonal vegetables.

Cornish Game Hen
Molasses and brown sugar glazed and slowly oven 
roasted. Served with parmesan whipped potatoes

and fresh seasonal vegetables.

Chicken & Mushroom Beggers Purses
Tender chicken, Beggers mushrooms and Italian 

seasonings, wrapped in egg pasta and served with 
marinara. Garnished with a light alfredo sauce.

Dinner Selections from 
The Crescent & 

Basin Park Hotels
All entrées accompanied by a Crescent house salad.

Substitute a Caesar salad for an additional charge per person.

Entrées

Mesquite Seared Salmon
A 7 oz. Atlantic salmon filet seared with mesquite 

seasoning and served over parmesan whipped potatoes
on a bed of warm spinach tossed with red onions

and hickory smoked bacon.  
Drizzled with a balsamic cabernet reduction. 

Grouper Pensacola
A 7 oz. grouper filet pan fried and served over a

traditional rice pilaf and finished with a tomato, shrimp
and avocado cream sauce. 

Trout Amandine
A boneless filet of trout pan seared and finished with a

rich Amandine sauce. Served with rice pilaf and
fresh seasonal vegetables.

Surf & Turf
A 4 oz. filet of beef and Maine lobster tail served with a

three peppercorn demi-glace and drawn butter.
Accompanied with fresh herb mashed potatoes

and grilled asparagus.

*  If more than two entrées are chosen for a party over 50 people
an additional charge will be added.

Please see your coordinator for more details.



Plated Desserts

Ultimate Brownie
Served warm with fudge sauce and 

vanilla bean ice cream.

Warm Apple Croustade
Apples, cinnamon, and brown sugar in 

a flaky pastry crust 

served with crème anglaise and 

vanilla bean ice cream.

Traditional Cheesecake
Choice of Strawberry, Chocolate or Raspberry sauce.

Strawberries Romanoff
Fresh strawberries folded with fresh cream, Grand

Marnier, orange zest and brown sugar.

Fruit Cobbler
Apple, cherry, peach or blackberry served 

with vanilla bean ice cream.

Sorbet
Chef’s choice of this palette cleansing classic.

*  Half portion available.

Dinner Selections from 
The Crescent & 

Basin Park Hotels
All entrées accompanied by a Crescent house salad.

Substitute a Caesar salad for an additional charge per person.

Pasta Entrées

Shrimp and Scallop Pasta
Seared shrimp and scallops tossed in a cheese filled

tortellini pasta with a lobster cream sauce. 

Pasta Primavera
An assortment of fresh vegetables cooked al dente then

tossed in a creamy alfredo sauce with bowtie pasta. 

Vegetarian Entrées

Vegetable Wellington
Layered grilled vegetables atop a marinated
portobello mushroom in a flaky pastry crust 

and baked to a golden brown.
Finished with a roasted tomato sauce. 

Vegetarian Lasagna
A traditional lasagna made with fresh sautéed 

vegetables. Topped with marinara sauce and an 
abundance of melted cheese. 

*  If more than two entrées are chosen for a party over 50 people
an additional charge will be added.

Please see your coordinator for more details.



Set Dinner Menu #1
$25.00 Per Person

Fourth Course

Choice of 

New York Oscar
A generous 10 oz. cut of Black Angus beef topped with

fresh asparagus, crabmeat and finished with a fluffy 
hollandise. Served with a fresh baked potato and vegetables.

Includes salad and fresh homemade bread.

or

Oven Baked Talapia Roulade of Vegetable
Ocean fresh Talapia stuffed with garden vegetables,

lightly seasoned and oven baked with butter and white
wine. Served with wild rice and chef’s choice of vegetables.

or

Champagne Chicken
6 oz. chicken breast lightly seasoned and sautéed to a

golden brown. Served with a creamy champagne sauce,
on a bed of garden vegetable rice pilaf with honey butter
glazed carrots. Includes salad and fresh rolls with butter.

*  Please inquire about Gold or Platinum Services.
*  Set dinner menus available for parties 

of 25 - 100 people.
*  Available in 1st floor reception rooms only.

� �

� �

Set Dinner Menu #1

First Course

Portobello Fries

Second Course

Choice of one

French Onion Soup
Tomato Basil Soup

Third Course

Choice of one

Baby field green salad accompanied with
tomato wedges, carrot curls, shaved red onions,

and topped with toasted pignoles.
Served with our house roasted shallot and 

balsamic vinaigrette.

or

Crisp romaine tossed with a classic Caesar dressing, 
garlic croutons and shaved parmesan cheese.

*  Set dinner menus available for parties 
of 25 - 100 people.

*  Available in 1st floor reception rooms only.

� �



Set Dinner Menu #2
$35.00 Per Person

Fourth Course

Choice of 

Oven roasted beef tenderloin served with
a Madeira wine and wild cherry butter sauce.

Accompanied with parmesan whipped potatoes
and fresh seasonal vegetables.

or
12 oz. Kansas City Strip grilled and

topped with a horseradish hollandaise.  
Served with fresh herb mashed potatoes

and fresh seasonal vegetables.
or

A 7 oz. Grouper filet pan fried and served over 
basmati rice with a  tomato, shrimp, 

and avocado cream sauce.
or

Shrimp and scallops tossed in a cheese tortellini 
with a lobster cream sauce.

or
Layered grilled vegetables atop a marinated portobello

mushroom wrapped in a delicate puff pastry
and baked to a golden brown.  Served with a roasted

tomato sauce and fresh basil.

*  Please inquire about Gold or Platinum Services.
*  Set dinner menus available for parties 

of 25 - 100 people.
*  Available in 1st floor reception rooms only.

� �

� �

� �

� �

Set Dinner Menu #2

First Course

Jumbo lump crab cakes served with a roasted corn
and andoville relish.

Finished with a smoked jalapeno aioli.

Second Course

Choice of one

� Fresh tomato soup garnished with house made pesto.
� Cream of Asparagus

� Shrimp Bisque

Third Course

Choice of one

Baby field green salad accompanied with
tomato wedges, carrot curls, shaved red onions,

and topped with toasted pignoles.
Served with our house roasted shallot and 

balsamic vinaigrette.
or

Crisp romaine tossed with a classic Caesar dressing, 
garlic croutons and shaved parmesan cheese.

*  Set dinner menus available for parties 
of 25 - 100 people.

*  Available in 1st floor reception rooms only.

� �



Set Dinner Menu #3
$45.00 Per Person

Fourth Course

Choice of 

Beef Tenderloin served with chive 
mashed potatoes, warmed baby 

spinach and a wild mushroom jus lie.
or

Lobster and Crab stuffed Atlantic Salmon 
with fresh herb and 

parmesan whipped potatoes on 
a warm spinach salad

with shaved red onions and peppered bacon 
and béarnaise sauce.

or
Mustard crusted rack of Lamb served with

Mediterranean cous-cous tossed with spinach,
wild mushrooms and grape tomatoes in 

a veal demi-glace accompanied 
with an herb roasted vine-ripened tomato.

or
Chicken Boursin

A 7 oz. breast stuffed with a fresh herb Boursin 
stuffing, rolled in seasoned bread crumbs and fried to 

a golden brown.  Served with asparagus risotto.

*  Please inquire about Gold or Platinum Services.
*  Set dinner menus available

for parties of 25 - 100 people.
*  Available in 1st floor reception rooms only.

� �

� �

� �

Set Dinner Menu #3

First Course

Jumbo Shrimp Cocktail with
cognac cocktail sauce and lemon basil aioli.

Second Course

Choice of one

� Fresh Tomato soup garnished with house made pesto.
� Cream of Asparagus

� Smoked Seafood Chowder

Third Course

Choice of one

Baby field green salad accompanied with
tomato wedges, carrot curls, shaved red onions,

and topped with toasted pignoles.
Served with our house roasted shallot 

and balsamic vinaigrette.
or

Hearts of romaine salad with classic Caesar dressing,
garlic croutons and shaved Asiago cheese.

*  Please inquire about Gold or Platinum Services.
*  Set dinner menus available

for parties of 25 - 100 people.
*  Available in 1st floor reception rooms only.

� �



Set Dinner Menu #4

First Course

Smoked Crab & Crawfish Quesadilla with black bean
puree cilantro lime crème fraiche.

Second Course

Choice of one

� Fresh tomato soup garnished with house-made pesto.
� Cream of Asparagus

� Smoked Seafood Chowder

Third Course

Choice of one

Baby field green salad accompanied with
tomato wedges, carrot curls, shaved red onions,

and topped with toasted pignoles.
Served with our house roasted shallot 

and balsamic vinaigrette.
or

Hearts of romaine salad with classic Caesar dressing,
garlic croutons and shaved Asiago cheese.

*  Please inquire about Gold or Platinum Services.
*  Set dinner menus available

for parties of 25 - 100 people.
*  Available in 1st floor reception rooms only.

� �

Set Dinner Menu #4
$60.00 Per Person

Fourth Course

Choice of one

14 oz. Maine Lobster Tail served with
chive mashed potatoes and grilled asparagus,

topped with a roasted pepper hollandaise.
or

6 oz. Maine Lobster Tail and 6 oz. Filet Mignon
served with chive mashed potatoes,

grilled asparagus and roasted pepper hollandaise.
or

4 oz. grilled Quail and
mustard crusted rack of Lamb with 

basil mashed potatoes and
wild mushroom and tomato ragout.

or
20 oz. T-Bone Steak with horseradish cream sauce.

*  Please inquire about Gold or Platinum Services.
*  Set dinner menus available

for parties of 25 - 100 people.
*  Available in 1st floor reception rooms only.

� �

� �

� �



Dinner Buffet Selections
from The Crescent & 
Basin Park Hotels

CHOOSE: 1 Salad, 1 Entrée, 1 Starch, 
and 1 Vegetable

CHOOSE: 2 Salad, 2 Entrées, 1 Starch, 
and 1 Vegetable

CHOOSE: 2  Salad, 2 Entrées, 2 Starches, 

and 2 Vegetables

Chef’s Choice
Of a starch and accompanying vegetable.

*  Water, Tea, Coffee included.
*  See Buffet Desserts to add a dessert to your buffet.

*  See Carvers Corner to add a carved item 
to your buffet.

*  Buffets available for parties of 25 or larger.

Dinner Buffet Selections
from The Crescent & 
Basin Park Hotels

Salad Choices
Fresh Garden Salad, choice of two dressings:

House, Ranch, Italian, Bleu Cheese, 1000 Island
Vine-Ripened Tomato Salad

Medley of Fresh Fruit

Entrée Choices
Smoked Beef Brisket

Roast Sirloin of Beef With Roasted Shallot
and Wild Mushroom Sauce

Oven Roasted Pork Loin With
a Caramelized Onion BBQ Jus Lie

Chicken Eureka

Chicken Marsala

Marinated and Baked Cornish Game Hen

Seared Mesquite Marinated Salmon with
Balsamic Cabernet Reduction

Shrimp and Scallop Fettuccini with Lobster Cream Sauce
Beef Tips Diane

Honey Glazed Ham with a Cider Jus Lie

War Eagle Fried Catfish or Cod

Champagne Chicken

*  See Buffet Desserts to add a dessert to your buffet.
*  See Carvers Corner to add a carved item to your buffet.

*  Buffets available for parties of 25 or larger.



Chocolate Fountain

Unique and Beautiful addition 
to any buffet or dinner.

Milk Chocolate

Chocolate Fountain Display
Fresh Strawberries, Maraschino Cherries,

Marshmallows, Pineapple Cubes and Pretzels.

Small  . . . . . . . . . . . . . . . . . . . . . . . .Serves 25 people
Medium . . . . . . . . . . . . . . . . . . . . . . .Serves 50 people
Large  . . . . . . . . . . . . . . . . . . . . . . .Serves 100 people

*  Fountain Displays may only be purchased 

with a Fountain.

*  Fountain charge.
*  Add accompaniments.

*  Price includes attendant fee.
*  Variations from menu please contact the chef.

Buffet Dessert Selections
from The Crescent & 
Basin Park Hotels

Strawberry Trifle
Layered Sponge cake with strawberries 

and whipped cream.

Fruit Cobbler
Apple, cherry, peach or blackberry.

Warm Bread Pudding
Served with a Vanilla sauce.

Traditional Cheesecake
Strawberry, Chocolate or Raspberry sauce.

Crescent Brownie
Served warm with fudge sauce and 

whipped topping.

*  Add any of these desserts to your buffet for an

additional charge per person.

*  Add two desserts for an additional 

charge per person.



NotesIce Sculptures

Let our chef dazzle 

your guest with

his magnificent ice carvings.

Prices vary depending on

size and difficulty of sculpture.

Please ask your coordinator

for more information.

Consult your coordinator
to see what we may be 
able to offer your party!



Hors D’oeuvres from 
The Crescent & 

Basin Park Hotels

Individual Cold Hors D’oeuvres
(Priced per 50 pieces)

Walnut Gorgonzola Tartlets

Homemade Finger Sandwiches: 
Cucumber, Chicken, Tuna or Ham Salad

Homemade Assorted Canapes

Prosciutto Ham and Melon Balls

Shaved Smoked Turkey on 
Silver Dollar Rolls 

Honey Dijon Mustard & Herb Mayonnaise

Gulf Shrimp On Ice
Cocktail Sauce, Lemon Basil Mayonnaise

Stuffed Cherry Tomatoes
Herb Cream Cheese

Pinwheels of Beef Sirloin
Julienne Red and Green Peppers, Horseradish Cream

Asparagus Wrapped with 
Prosciutto Ham

Tortilla Pinwheels

Deviled Eggs

Chocolate Covered Strawberries

*  Butler pass services available with additional charge.

Hors D’oeuvres from 
The Crescent & 

Basin Park Hotels

Individual Hot Hors D’oeuvres
(Priced per 50 pieces)

Meatballs: 
Swedish, BBQ, or Sweet ‘n’ Sour

Spicy Chicken Wings
Celery & Bleu Cheese Dressing

Grilled Chicken & Cheese Quesadillas
Salsa & Sour Cream

Chicken Strips

Mini Egg Rolls
Sweet ‘n’ Sour Sauce

Spinach & Artichoke 
Stuffed Mushrooms

Mini Crab Cakes

Spinach and Feta Cheese Pillows

Crab Rangoons

Beef or Chicken Kabobs

Shrimp Kabobs

Crab Stuffed Portobello Mushrooms

*  Butler pass services available with additional charge.



Displays

Antipasta Display
Black Olives, Green Olives, Pepperoncini, Cherry

Peppers, Cocktail Onions,  Pickle Spears and Baby Corn.

Small  . . . . . . . . . . . . . . . . . . . . . . . . .Serves 25 people
Medium . . . . . . . . . . . . . . . . . . . . . . .Serves 50 people
Large  . . . . . . . . . . . . . . . . . . . . . . .Serves 100 people 

Smoked Seafood Display
An Elaborate Display of Shrimp, Salmon, Mussels,

Oysters, and Trout all Lightly Smoked 
and Served with a Lemon Dill Sauce.

Small  . . . . . . . . . . . . . . . . . . . . . . . . .Serves 25 people
Medium  . . . . . . . . . . . . . . . . . . . . . . .Serves 50 people
Large  . . . . . . . . . . . . . . . . . . . . . . . .Serves 100 people

Southwestern Display
Nacho Chips, Salsa, Sour Cream, Guacamole, Refried
Beans, Lettuce, Tomatoes, Green Onions, and Cheese.

Small  . . . . . . . . . . . . . . . . . . . . . . . .Serves 25 people
Medium . . . . . . . . . . . . . . . . . . . . . . .Serves 50 people
Large  . . . . . . . . . . . . . . . . . . . . . . .Serves 100 people 

Chocolate Fountain Display
Fresh Strawberries, Maraschino Cherries,

Marshmallows, Pineapple Cubes and Pretzels.

Small  . . . . . . . . . . . . . . . . . . . . . . . .Serves 25 people
Medium . . . . . . . . . . . . . . . . . . . . . . .Serves 50 people
Large  . . . . . . . . . . . . . . . . . . . . . . .Serves 100 people

*  Fountain Displays may only be purchased 

with a Fountain.

Displays

Fresh Fruit Display
Fresh Seasonal Fruit Prepared in an Elaborate Display.

Small  . . . . . . . . . . . . . . . . . . . . . . . ..Serves 25 people
Medium  . . . . . . . . . . . . . . . . . . . . . . .Serves 50 people
Large  . . . . . . . . . . . . . . . . . . . . . . . .Serves 100 people

Domestic & Imported Cheese Display
An Assortment of Delicious Cheeses
Displayed in an Elaborate Manner.

Small  . . . . . . . . . . . . . . . . . . . . . . . .Serves 25 people
Medium . . . . . . . . . . . . . . . . . . . . . . .Serves 50 people
Large  . . . . . . . . . . . . . . . . . . . . . . .Serves 100 people

Vegetable Crudite
Assorted Fresh Vegetables Displayed 

in an Elaborate Manner.

Small  . . . . . . . . . . . . . . . . . . . . . . . .Serves 25 people
Medium . . . . . . . . . . . . . . . . . . . . . . .Serves 50 people
Large  . . . . . . . . . . . . . . . . . . . . . . .Serves 100 people

Fruit, Cheese, Vegetable Display
Fresh Seasonal Fruit, Assortment of Delicious Cheeses

and Assorted Fresh Vegetables Displayed 
in an Elaborate Manner. 

Small  . . . . . . . . . . . . . . . . . . . . . . . .Serves 25 people
Medium . . . . . . . . . . . . . . . . . . . . . . .Serves 50 people
Large  . . . . . . . . . . . . . . . . . . . . . . .Serves 100 people 



Stations

Pasta Station:
Two pastas, two sauces, 

parmesan cheese, black pepper.

Salad Bar:
Variety of fresh green salads
with nine different toppings.

Pasta salad, potato salad, cole slaw, 
fruit salad and chopped fresh fruit.

Assorted dressings.

Baked Potato Station:
Sour cream, butter, bacon bits, cheese and chives. 

South of Border:
Create your own nachos, including taco chips, nacho

cheese sauce, salsa, sour cream, refried beans, tomatoes,
green onions, black olives, and jalapenos.  

*  Available when puchased with hors d’oeuves or buffet.
Ask your server for details.

*  Additional Chef’s fee.

Carver’s Corner

Pepper Crusted Roast Sirloin of Beef
Horseradish Cream Sauce, 
Whole Grain Mustard, Mayonnaise  . . . . . . . . . . . . . . . . . . .Serves 30

Oven Roasted Prime Rib
Horseradish Cream Sauce, Dijon Mustard, Herb Mayonnaise  . . .Serves 35

Inside Round of Beef
Horseradish, Whole Grain Mustard, Herb Mayonnaise  . . . .Serves 40

Smoked Tenderloin of Beef
Horseradish Cream Sauce, Bearnaise Sauce  . . . . . . . . . . . .Serves 20

Herb Roasted Porkloin
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Serves 30

Molasses Glazed Pit Ham
Whole Grain Honey Mustard  . . . . . . . . . . . . . . . . . . . . . . . .Serves 40

Roasted Turkey Breast
Herb Mayonnaise, Cranberry Relish  . . . . . . . . . . . . . . . . . .Serves 30

*  A Carvers Fee will be added to all stations.



*  Prices are subject to change based on existing 
economic conditions.

*  Buffet is for 25 people or more.
*  Prices subject to applicable taxes and 

19.875% service charge.

Specialty Breaks from 
The Crescent & 

Basin Park Hotels

Wholesome Break
Assorted muffins, fresh seasonal fruit, 

granola bars, bagels and a variety of cream cheeses.
Fresh chilled juices, bottled water and coffee.

Cookie Monster Break
A variety of large freshly baked cookies to

include but not limited to:
chocolate chip, sugar, macadamia nut, peanut butter,

double chocolate chunk, and oatmeal raisin.
Also includes your choice of freshly brewed coffee 

and milk or assorted sodas.

Chocolate Lover’s Break
Fudge brownies, chocolate chip cookies,

chocolate covered strawberries, and a variety 
of chocolate candy bars.  Served with your choice 

of hot chocolate and chocolate milk or assorted sodas.

*  Prices subject to applicable taxes and 
19.875% service charge.

*  Prices are subject to change based on existing 
economic conditions.

*  Buffet is for 25 people or more.

Specialty Breaks from 
The Crescent & 

Basin Park Hotels

A la Carte
Pretzels  . . . . . . . . . . . . . . . . . . . . . . . . . . .priced per lb.

Chex Mix  . . . . . . . . . . . . . . . . . . . . . . . . .priced per lb.

Trail Mix  . . . . . . . . . . . . . . . . . . . . . . . . .priced per lb.

Mixed Nuts  . . . . . . . . . . . . . . . . . . . . . . .priced per lb.

Mints  . . . . . . . . . . . . . . . . . . . . . . . . . . . .priced per lb.

Potato Chips  . . . . . . . . . . . . . . . . . . . . .priced per bowl
w/dip  . . . . . . . . . . . . . . . . . . . . . . .priced per bowl

Tortilla Chips  . . . . . . . . . . . . . . . . . . . .priced per bowl
w/salsa . . . . . . . . . . . . . . . . . . . . . .priced per bowl

Assorted Danishes  . . . . . . . . . . . . . . .priced per dozen

Assorted Muffins  . . . . . . . . . . . . . . . .priced per dozen

Assorted Cookies . . . . . . . . . . . . . . . . .priced per dozen

Bagels and Cream Cheese  . . . . . . . . . .priced per dozen

Brownies  . . . . . . . . . . . . . . . . . . . . . . .priced per dozen

Whole Fruit . . . . . . . . . . . . . . . . . . . . .priced per dozen



NotesNotes



Call our 
Sales 

Department
For More

Information

Call Toll Free - 
1-800-903-4940

Local - 
479-253-9766

Fax - 
479-253-0391

The 
Crescent & 

Basin Park 
Hotels

Catering Policies

19.875% Gratuity 

on all food and beverage.

All charges subject to sales tax.

Major credit cards accepted.
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