
C R O W N E  P L A Z A  R E S O R T  S A I P A N

MAKE YOUR SPECIAL DAY UNFORGETTABLE 

WEDDINGS IN 

TropicalParadise



WEDDINGSet upPackage

POLICIES
Events with meal service will not incur a
room charge for up to 4 hours; for any
additional hours, the fee will be $350 per
hour
For events without meal service,

       the room rental fee is $350 per hour

BASICSet up
Regular banquet tables and chairs, tablecloths, napkins, and a registration table
(chairs and a podium)
Seat Covers: White - $5 / Black - $3
Wedding couple will receive a complimentary night’s stay at the Resort 
Corkage Policy: $5 per person for all drinks supplied by the host; 

Corkage fee also includes serving staff (Includes ice, glasses, and service.)
Food service time: 2 hours



Beachside Gardenside

SET UP INCLUDES

Regular Banquet tables with chairs,
tablecloths, and napkins
Registration tables with chairs and additional
tables for cakes and gifts
Portable projector with screen (upon request,
additional $50.00/day)
Catering Fee: $5.00 per person
Tent Set-up Charges: Billed at cost, no mark-up
Seat Covers: White - $5 / Black - $3
Music and dancing are allowed, with PA system
facing the ocean and not towards the resort

All music and PA must stop at 10 PM
Wedding Couple: One-night complimentary
stay at the Resort

An exceptional outdoor setting for Weddings, Company Events, Fundraisers and Formal Events.

FOOD & BEVERAGE

Minimum price for beach event:
       $50.00 per person

Size Buffet with Chairs

4608.92 sq. m 200

WEDDINGVenues



ROOM RENTAL RATE:

Banquet tables and chairs
Registration table
Podium and PA system with two microphones
Complimentary high-speed Wi-Fi
Projector and screen upon request (additional
$50.00/day)
Events with a full meal will not incur a room
charge for up to 4 hours; an additional $350
per hour will be applied for extended time
For events without meal service, the rental fee
is $350 per hour
Food service time: 2 hours

Ideal for large indoor weddings, can be extended to hibiscus garden area
for an extended outdoor set up. 

HIBISCUSHall

Indoor Reception

Size Buffet with Chairs

515.63 sq. m 200

Per Hour $350

Half Day 
(4 hours between 7 AM – 9 PM)

$1,400

Full Day 
(8 hours between

7 AM – 9 PM)

$2,800
 

SET UP INCLUDES



WEDDING PACKAGEAccommodation



Your Complimentary Suite

At Crowne Plaza Resort Saipan, no matter which wedding package you choose, you will
experience the ultimate tropical celebration. With stunning beach and garden venues set
in a paradise island, your special day will be unforgettable. Plus, with a minimum of 100

guests, enjoy a chic and cozy deluxe suite on your wedding night —
a luxurious retreat to relax and celebrate your love.

+Honeymoon Setup ava i lable  for  $50 .00

Compl imentary  Su i te  with  Breakfast  for  2  at  the  Terrace  Restaurant  

WEDDING PACKAGE

Accommodation



WEDDING PACKAGEWedding BeverageMenu



B E V E R A G E  M E N U

sips of forever

Coke 
Coke Zero 

Sprite

Screwdriver 
Tequila Sunrise 

Whisky Soda 
Cape Cod

Chardonnay 
Sauvignon Blanc

Merlot
Cabernet

Budweiser 
Bud Light

Rum 
Gin 

Vodka 
Tequila 
Whiskey 

W H I T E  W I N E R E D  W I N E

S O D A C O C K T A I L S

B E E R H O U S E  L I Q U O R

WEDDING PACKAGE

Wedding BeverageMenu



WEDDING PACKAGEWedding FoodMenu



$ 5 0  S T A N D A R D
M E N U

$ 7 0  
A D D  O N

$ 6 0
A D D  O N

Savory Bites

Shrimp Cocktail, 
Roasted Avocado 

Tuna Poke Wonton,
 Sweet Corn Beef Satay,

Peanut Crunch 
Bite Size Smoky Pork Slider, Mango Sauce

Chicken Kelaguen, Tortilla Cup
Shrimp and Pork Lumpia,
Thai Sweet Chili Vinegar

Live Sushi Station
Accompaniments: 

Ginger Pickles, 
Tinian Pepper, Wasabi,
Soy Sauce, and Lemon

Oyster and Sashimi Bar
Accompaniments: 
Sake Red Radish,

Creme Fraiche Chives

*Our menu items vary depending on the season and market availability.
*Our menu can be customized through guest request upon approval from the Executive Chef

Live Sushi Station, Accompaniments

Sweet Finish

Madeleine, 
Chocolate Dipped

Bomboloni, 
Powdered Sugar
Lemon Tartlets  

Fruit Skewer,
Mojito Glaze

WEDDING PACKAGE

Wedding CocktailMenu



Assorted Artisanal Breads & Butter

BREAD STATION 
SELECTION

Clam Chowder, Toasted Croutons

COLD DISHES

Chicken Kelaguen, Titiyas
Mixed Garden Salad, Accompaniments

Sashimi and Assorted Sushi,
Accompaniments

Potato Salad, Egg, Relish, Olives
Broccoli Crab Meat Salad

LIVE CARVINGS

Garlic Studded Herb Crusted Ribeye
*Served with Mushroom Gravy, 

Chive Chimichurri

SOUP

Buttermilk Panna Cotta,
 Raspberry Gelee, Chocolate Tart

Vanilla Cheesecake
Sticky Toffee Pudding, 

Butterscotch Sauce
House Baked Cookies

Sliced Seasonal Fruit Platter
Kinako Roll Cake

DESSERT

HOT DISHES

Garlic Mashed Potatoes,
Meatloaf, 

BBQ Glaze Achote Fried Chicken, 
Finadeni

Buttered Garden Vegetable, 
Chablis, 
Parsley 

Shrimp and Pork Sukiyaki
Red Rice, Bacon,Peas

*Our menu items vary depending on the season and market availability.
*Our menu can be customized through guest request upon approval from the Executive Chef

$ 5 0 /  P E R S O N  
W E D D I N G  M E N U  -  B U F F E T

( L O C A L  F L A V O R S )

WEDDING PACKAGE

Wedding FoodMenu



Assorted Artisanal Breads & Butter

BREAD STATION 
SELECTION

Pumpkin Soup, Crostini

COLD DISHES

Tuna Poke, Corn Chips
Caesar Salad Station

 Pinzimonio, Carrot, Capsicum,
Cucumber, Celery,

Olive Oil, Balsamico Bruschetta, 
Smoked Salmon, Capers, 

Pickled Red Onion
Mushroom Spinach Frittata, 

Parmesan Crust Roasted
Vegetable Salad, 

Dijon, Olive Oil, Fine Herbs
Caprese Skewers

Golden Fried Artichoke Heart, 
Crab Apple Salad

SOUP

Chocolate Mousse, Whipped Cream
Local Lemon Tart

Raspberry Swirl Cheesecake
Seasonal Island Fruit Cobbler

Home Baked Cookies
Sliced Seasonal Fruit Platter

Mocha Roll Cake

DESSERT

HOT DISHES

Baked Eggplant Lasagna, Mascarpone
Roasted Tiger Prawns,
 Corn Cream, Zucchini

Smoked Chicken Diavola,
Lemon and Garlic Confit

Buttered Garden Vegetable,
Chablis, Parsley 

Pasta Primavera, Basil Pesto
Steamed Rice

$ 7 0 /  P E R S O N  
W E D D I N G  M E N U  -  B U F F E T

( L O C A L  F L A V O R S )

*Our menu items vary depending on the season and market availability.
*Our menu can be customized through guest request upon approval from the Executive Chef

LIVE CARVINGS

Garlic-Studded
Garlic Herb Crusted Ribeye

*Served with Roasted Potatoes,
Red Wine Gravy

WEDDING PACKAGE

Wedding FoodMenu



Assorted Artisanal Breads & Butter

Lobster Bisque Cognac Crème Fraiche

Strawberry Mousse
Ube & Coconut Tart

Hazelnut Praline Cheesecake
Sticky Toffee Pudding
Home Baked Cookies
Green Tea Roulade

Earl Grey Pound Cake, Lemon Icing
Local Citrus Madeleines

Sliced Seasonal Fruit Platter

Maine Lobster Tail,
Lemon Butter Sauce

Seafood Vegetable Kebabs,
 Roast Rack Of Lamb, Chimichurri, 

Mint Asparagus and Fresh Mushrooms
Spanish Paella, Smoked Sausage,

Prawns, Chicken

$ 1 2 0 /  P E R S O N  
W E D D I N G  M E N U  -  B U F F E T

*Our menu items vary depending on the season and market availability.
*Our menu can be customized through guest request upon approval from the Executive Chef

Garlic-Studded
Garlic Herb Crusted Ribeye

*Served with Roasted Potatoes,
Red Wine Gravy

WEDDING PACKAGE

Wedding FoodMenu

COLD DISHES

Garden Leafy Greens
Herb Vinaigrette, Ranch

and Thousand Island
Assorted Sushi Rolls, Sashimi,

Pickled Ginger, Wasabi, Soy Sauce
Tuna Poke, Tomato, Cucumber, Corn,

Red Onion , Som Tam,
Saipan Green Papaya Salad,

Smoked Salmon Potato Salad
Golden Fried Artichoke Heart,

Crab Apple Salad 

Brie, Cheddar, and Blue Cheese
 *Served with:

 Honey, Homemade Chutney,
Orange Marmalade, Crackers,

Dried Fruits, Nuts and Marinated Olives

BREAD STATION 
SELECTION

HOT DISHES

DESSERT

SOUP

LIVE CARVINGS

CHEESE PLATTER



CARVING STATION

REQUIREMENTS

Glazed Leg of Ham (about 30 lbs)
$450.00

Whole Roasted Lechon (about 40 lbs)
$850.00

(Requires 50 pax minimum)
*Our menu items vary depending on the season and market availability
*Menu options can be customized upon guest request

*Our menu items vary depending on the season and market availability.
*Our menu can be customized through guest request upon approval from the Executive Chef

WEDDING PACKAGE

Optional FoodMenu



Wedding
Coordinator

Photographer Photobooth Civil Wedding
Officiator

Our wedding director will be happy to help you with suggestions for trusted suppliers.

Wedding Dress

Stylists/
Hair & Makeup

FLORISTS

RECOMMENDEDWedding Suppliers

HM Wedding Saipan
Contact : Hiromi Matagolai

 hmweddingsaipan@gmail.com

AC Creations
Contact : Patrick Arriola

accreations.saipan@gmail.com

Blossoms
Contact :

Carlynn Hofschneider
carlynbodig@gmail.com

Island Touch by Philip
Contact :Phillip Canuto

islandtouchspn@gmail.com

Monique Decor Studio 
Contact :Monioque Kramer

rvrjiang@yahoo.com

LP Beauty
Contact : Lara Pattrys SN Torres

 ipattrys.torres@gmail.com

Beauty By Hannah 
Contact :Hannah Blanco

beautybyhannah@gmail.com

Austin Barcinas
Contact : Austin Barcinas

austinbarcinasphotos@gmail.com

Samantha Salamon Studio
Contact : Samantha Salamon

samanthasalamon1@gmail.com

Bobole’s Novelties 
Contact : Tina Crisostomo
boblesnoveltiescnmi@gmail.com

HM Wedding Saipan
Contact : Hiromi Matagolai

 hmweddingsaipan@gmail.com

Mayor’s Office 
Contact : 670-234-6208
Marriage@mos.gov.mp

CNMI Judiciary 
Contact : 670-234-9800

Court.info@nmijudiciary.gov

Attorney General's Office 
Contact : 670-237-7500



Here for every occasion. 

SAIPAN.CROWNEPLAZA.COM

670-234-6412


