
For	  a	  &me	  of	  food,	  drink,	  and	  merriment	  
At	  the	  Crown	  &	  Goose.	  	  

	  
Each	  person	  is	  responsible	  for	  their	  food	  &	  Drinks	  

We	  leave	  the	  lobby	  of	  the	  Crown	  Plaza	  at	  7:15pm	  and	  walk	  over;	  
Group	  reserva&ons	  are	  in	  place	  at	  7:30pm.	  



Groups of 15 – 24 Select 4 choices for First Course
                & Select 4 choices for Entrees
                            
 Groups of 25 – 35 Select 3 choices for First Course
                 & Select 4 choices for Entrees

                       First Course
Classic Caesar 
Parmesan, herbed croutons 8
 
Chopped Salad
Radish, avocado, carrot, tomato iceberg, blue cheese 
dressing, balsamic reduction, tortilla chips   8
 
San Marzano Tomato Basil Soup 
Stilton blue cheese 6
 
Chefs Soup of the Day 8
 
Chefs Select Appetizer 10
 
Chefs Select Cheese plate   
3 fine cheeses, house-made preserves 10
 
Hummus of the Day 6.5
 
Mozzarella Croquettes 
Balsamic reduction, roasted tomato pepper sauce   8.5
 
Benton’s Bacon and Pimento cheese Hushpuppies
With a side of hot chili sauce   8

A"er	  a	  7	  minute	  walk,	  we	  will	  
have	   the	   menu	   below	   to	  
choose	  from.	  

                              Entrees
The Crown and Goose Classics
Crown and Goose Fish & Chips 
Fresh panko crusted Atlantic Cod, house-made Tartar, 
fresh slaw, English chips and malt vinegar 14.49
 
Shepherd’s Pie & New Zealand Lamb Chops 
Lamb, roast carrot and onion, topped with potatoes 
and baked – finished with two grilled chops 26.49 
without chops, 12
 
Grilled Bangers & Mash 
English sausages, mashers, onion gravy, and spicy 
mustard 16
 
Creekstone Ribeye & Chips
12oz Angus Ribeye topped with grilled onions and a 
balsamic and red wine reduction. Served with our 
famous house made English chips 25
 
Chef Selections
Honey Balsamic Grilled Cornish Hen
Paired with crispy quinoa “polenta”, white wine braised 
Swiss chard and topped with fried leeks 16
 
Kensington Garden Salad
Couscous, grilled portabella and artichokes, tomatoes, 
feta, fresh spinach, balsamic vinaigrette 12 
 
Seared Mushroom and Angel Hair Pasta
White wine butter sauce, spinach, parmesan 13
 
Braised Cheshire pork Shank
Parmesan risotto, braised local collard greens 26
 
Wasabi Pea Crusted Ahi Tuna
Green beans, mixed lettuces, carrots, cucumber, 
shaved red onion, toasted walnuts, cherry tomatoes, 
miso-honey vinaigrette   16


