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Continental Breakfast 
 
 

The Traditional 
Assorted cans of orange, apple and cranberry juice 

Fresh baked pastries, muffins and Danish 
Fresh brewed coffee, regular and decaffeinated 

Selection of herbal teas 
$9.95 

 
 

The Arizona Sunshine 
Assorted cans of orange, apple and cranberry juice 

Fresh baked pastries, muffins and Danish 
Tropical fruit display 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

$10.95

The Sedona 
Assorted cans of orange, apple and cranberry juice 

Fresh baked pastries, muffins and Danish 
Chef’s choice: Warm fruit strudels 

Hot oatmeal with cinnamon and brown sugar 
Tropical fruit display 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

$13.95 
 

To complement your continental breakfast, add one of the following: 
 

 
Assorted Dry Cereal Bar 

With skim and 2% milk and seasonal berries  
for topping 

$3.25 per person 
 

Selection of Plain and Fruit Yogurts 
With granola and seasonal berries 

$3.75 per person 

        Bagels and Cream Cheese 
$2.00 per person 

 
Smoked Salmon 

With tomatoes, capers, chopped egg, and red onions 
Served with sesame bagels and cream cheese 

$5.50 per person

 
 
 

All food and beverage prices are subject to change without notice 
All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Breakfast Buffet                                                                           
(Minimum 25 Guests) 

 
All breakfast choices include an assortment of freshly baked breakfast pastries, fruit preserves, sweet butter, 

choice of, cans of orange, apple or cranberry juice, coffee and hot tea 
 

Your breakfast includes your choice of one starter and one entrée 
 

STARTERS 
 

Chilled half grapefruit 
 

Fresh berries with brown sugar and melon chantilly 
 

Yogurt served with granola 
 

Fresh Seasonal melons with citrus fruit 
 

ENTREES 
 

Fluffy scrambled eggs 
With smokehouse bacon and sausage 

Home-fried potato O’Brien 
Seasonal fruit garnish 

$16.95 
 
 
 
 

Cinnamon-Raisin French Toast 
Maple Syrup and Whipped Butter 

With smokehouse bacon, sausage, or grilled ham 
Seasonal fruit garnish 

$16.95 
 
 

 
Croissant Sandwich 

Flaky croissant with Canadian bacon & scrambled eggs 
Topped with Wisconsin cheddar cheese 

Home-fried potato O’Brien 
Seasonal fruit garnish 

$17.95 
 
 

The Hilton Benedict 
Poached eggs, smoked ham, avocado, tomato 

On toasted English muffin with cilantro hollandaise 
Home-fried potato O’Brien 

Seasonal fruit garnish 
$18.95

Cholesterol-free eggs available upon request 
All food and beverage prices are subject to change without notice 

All prices are subject to a 19% taxable service charge and 8.3% sales tax  
 
 
 
 
 
 



3 
 

 
 
 
 
 
 

Breakfast Buffets Cont. 
 

 Buffet 1 
(Minimum 20 guests) 

Assorted cans of orange, apple or  
cranberry juice 

Tropical sliced fruit display 
Plain and fruit yogurt 

Dry cereals with skim and 2% milk 
Fluffy scrambled eggs with cheddar cheese and chives 

Crisp bacon and sausage 
Home-fried potatoes O’Brien 

Fresh baked pastries, muffins and Danish 
Assorted bagels with sweet cream butter and  

fruit preserves 
Fresh brewed coffee, regular and decaffeinated 

Selection of herbal teas 
$14.95 

 
 

 Buffet 2 
(Minimum 20 guests) 

Assorted cans of orange, apple, or 
 cranberry juice 

Tropical sliced fruit display 
Plain and fruit yogurt 

Dry cereals with skim and 2% milk 
Fluffy scrambled eggs with cheddar cheese and chives 

Golden raisin and cinnamon French toast with 
pecan butter and maple syrup 

Crisp bacon and sausage 
Home-fried Potatoes O’Brien 

Fresh baked pastries, muffins and Danish 
Assorted bagels with sweet cream butter and  

fruit preserves 
Fresh brewed coffee, regular and decaffeinated 

Selection of herbal teas 
$16.95 

 Buffet 3 
(Minimum 20 guests) 

Assorted cans of orange, apple, or cranberry juice 
Tropical sliced fruit display 

Plain and fruit yogurt 
Dry cereals with skim and 2% milk 

Smoked Salmon with capers, red onions, chopped egg and tomatoes 
Assorted bagels with savory cream cheese 

Fluffy scrambled eggs with cheddar cheese and chives 
Crisp bacon and sausage 

Home-fried Potatoes O’Brien 
Ricotta cheese blintzes with citrus anglaise and Mango compote 

Golden raisin and cinnamon French toast with pecan butter and maple syrup 
Fresh baked pastries, muffins and Danish 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

$24.95 
 

All food and beverage prices are subject to change without notice 
All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Breakfast Buffet Enhancements 
 
 

Omelet station 
Cheddar, Monterey pepper jack & Swiss cheese, smoked ham, chopped bacon, mushrooms, onions,  

bell peppers, tomatoes 
$5.50 per person 

 
 

Waffle Station 
Vanilla waffles with seasonal berries, whipped cream, sweet butter, and maple syrup 

$3.50 per person 
 
 

Carved Black Forest Ham 
With honey-dijonnaise sauce, garlic aioli, and mango chutney 

Serves 35 
$225.00 

 
 

Action chefs required for buffet enhancements at $75.00 for 1/1/2 hours 
We recommend one attendant for every 50 guests 

  
 
 
 
 
 
 
 
 
 

All food and beverage prices are subject to change without notice 
All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Beverage Breaks 
 
 

Assorted Soft Drinks $2.50 per can 
 

Assorted Flavored Vitamin Waters $2.75 per bottle 
 

 Orange, Cranberry, Apple or Pineapple Juice 
$1.00 per can 

 
Tropical Fruit Punch $19.00 per gallon 

 
Freshly Brewed Iced Tea $19.00 per gallon 

 
European Gourmet Regular Coffee or Decaffeinated $28.00 per gallon 

 
Selected Herbal Teas $19.00 per gallon 

 
 
 
 
 
 
 
 
 

All food and beverage prices are subject to change without notice 
All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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AM or PM Breaks 
Assorted Danish Pastries $24.00 per dozen 

 
Selection of Fresh Muffins $24.00 per dozen 

 
Flaky Croissants $27.00 per dozen 

 
Assorted Bagels with Cream Cheese $24.00 per dozen 

 
Banana or Nut Bread with Butter $27.00 per loaf 

 
Ham, Egg & Cheese Croissants $36.00 per dozen 

 
Coffee Cake $22.00 per cake 

 
Cinnamon Sticky Buns $27.00 per dozen 

 
Fudge Brownies $27.00 per dozen 

 
Homemade Cookies - Choice of: Chocolate Chip,  

Peanut Butter or Oatmeal-Raisin $27.00 per dozen 
 

Candy Bars $24.00 per dozen 
 

Granola Bars $24.00 per dozen 
 

Large soft pretzels with Mustard $27.00 per dozen 
With Cheese $28.50 per dozen 

 
Assorted Yogurts $2.50 per cup 

 
Frozen Fruit Bars $3.00 per bar 

 
Iced Cream Bars $3.00 per bar 

 
Whole Fresh Seasonal Fruit $2.00 per piece 

 
All food and beverage prices are subject to change without notice 

All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Specialty Breaks 
 
 

Sundae School 
Chocolate, vanilla, and strawberry ice cream, 

chopped nuts, chocolate sprinkles, Reese’s pieces, 
chocolate chips, caramel, strawberry toppings, 

whipped cream and maraschino cherries  
$8.50 per person 

 
 
 

Sweet Tooth 
White chocolate macadamia and chocolate chip 

cookies, lemony lemon bars & assorted candy bars 
2% & skim milk and bottled water  

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

$13.00 per person 
 
 

Major League 
Potato chips, popcorn, cracker jacks 

Jumbo soft pretzels with Dijon mustard 
Roasted peanuts, assorted ice cream novelties 

Assorted soft drinks 
$12.00 per person 

 

 
 

Arizona 
Mini burgers  

Poore Bros Potato Chips 
Key-lime tartlets 

Fruit punch 
Fresh brewed coffee, regular and decaffeinated 

Selection of herbal teas 
$10.50 per person 

 
Sunshine Citrus 

Bowls of grapefruit, mandarin and orange segments, 
pineapple upside-down cake, lemon zest cookies, 

Choice of orange, raspberry or lemon sorbet, 
Choice of regular or raspberry lemonade 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

$13.00 per person 
 

Hilton Fitness 
Seasonal vegetable crudite 

Zucchini and cranberry-nut bread 
Assorted granola bars 

Fresh fruit kabobs with yogurt dipping sauce 
Cranberry, apple and orange juice 

$14.00 per person 
 

The Garden Bar 
The meeting is over. It’s late afternoon, relax! 

Sample a selection of fine domestic of imported brews 
Have one or taste a few 

Price based on consumption 
Domestic $3.00 each 
Import $4.00 each 

 
All food and beverage prices are subject to change without notice 

All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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All Day & Express Meeting Packages 
 

All Day Break #1 
 

Early Riser 
Assorted cans of orange and cranberry juice 

Sliced fresh fruit 
Fresh baked pastries, muffins and Danish 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

 
Mid-Morning 

Assorted granola bars 
Fresh brewed coffee, regular and decaffeinated 

Selection of herbal teas 
Assorted soft drinks 

 
Lunch 

Choice of: The Lite Delicatessen, Hilton  
Box Lunch, Cobb Salad 

 
Afternoon Intermission 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

Assorted soft drinks 
Fresh from the oven choice of cookies, brownies or 

lemon bars 
 

All Day Break #2 
 

Sunrise & Shine 
Assorted cans of orange and cranberry juice 

Sliced fresh fruit 
Fresh baked pastries, muffins and Danish 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

 
Mid-Morning 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

Assorted soft drinks & bottled water 
 

Lunch 
Choice of: The Arizona Picnic, Hilton Box Lunch, 

Blackened Chicken Caesar Salad 
 

 Power Break 
Key-lime tartlets 

Power bars 
Fresh brewed coffee, regular and decaffeinated 

Selection of herbal teas

$47.00 per person 
 

Express Meeting Package 
 

Everything you see in Break 1 and Break 2 except LUNCH IS NOT INCLUDED 
 

$28.00 per person 
 

Hilton Garden Inn reserves the right to make substitutions based on product availability 
Prices are subject to a 19% taxable service charge and 8.3% sales tax  
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On The Go Lunches 
 

Hilton Box Lunch 
Bacon, Lettuce and Tomato on fresh croissant, sliced turkey, ham or roast beef on a ciabatta bun, or grilled 

vegetable with Swiss on an 8 inch French roll 
With whole fruit, pickle wedge, potato chips, chocolate chip cookie, iced tea, soft drink or bottled water 

$13.95 per person 
 

The Arizona Picnic 
Sliced roasted beef tenderloin, with Monterey pepper jack cheese, roasted peppers, cucumber relish on 8 inch 
French roll, homemade pasta salad, pickle wedge, whole fruit, fudge brownie, iced tea, soft drink or bottled 

water 
$13.95 per person 

 
All box lunches are packed with disposable utensils and appropriate condiments  

 

Lite Lunch Buffet’s 
 
All lunch options below are served with a bowl of the soup of the day, rolls and butter and chef’s choice dessert  

Freshly brewed coffee, decaffeinated and a selection of herbal and brewed iced teas 
 

The Lite Delicatessen  
Roast sirloin, smoked turkey breast, black forest ham, cheddar, Monterey pepper jack and Swiss cheese, white 

& wheat sliced breads, served with potato salad, and fresh fruit garnish 
$13.95 per person 

 
Blackened Chicken Caesar 

Crisp romaine lettuce, roasted blackened chicken breast, herbed croutons, grated parmesan cheese,  
Caesar dressing 

$14.95 per person 
 

Tuscan Ragout 
Slow-cooked pork & beef, hearty red sauce, with fresh herbs & vegetables on top of a bed of fettuccini noodles 

$18.95 per person 
 

Cobb Salad 
Mesclun greens with roasted chicken, tomatoes, chopped egg, bacon, avocado and cheddar jack cheese, served 

with your choice of salad dressing 
$14.95 per person 
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3 Course Plated Lunch 
 

Your lunch to include 1 option from each course, chef’s choice seasonal vegetable, basket of freshly baked 
rolls, sweet butter, coffee, decaffeinated coffee and iced tea 

 
First Course 

 
Sirloin and baked potato soup 

Tomato-basil bisque 
Tropical sliced fruit plate with fresh berries 

Mesclun field green salad with cucumbers, tomatoes, pinenuts  
Fresh mozzarella, vine-ripe tomato, sweet basil, balsamic vinaigrette 
Spinach salad, with red onion, blue cheese, tomato, and almonds + 

 
Second Course 

 
6 oz. Pan-seared Herbed Chicken Breast  

with cassoulet of white beans 
$18.95 per person 

 
6 oz. Oven-roasted Breast of Chicken 

 with artichoke heart-shiitake confit 
$18.95 per person 

 
Penne Pasta with Shrimp and Vegetables 

In a tomato-garlic beurre blanc 
$19.95 per person 

8 oz. Crispy Salmon 
Pan-seared with sweet sesame sauce 

$20.95 per person 
 

6 oz. Bourbon Pork Tenderloin 
Char-grilled with a brown sugar glaze 

$18.95 per person 
 

 6 oz. Petit Filet of Beef Tenderloin 
With herb and mustard crust 

$20.95 per person
Third Course 

 
Classic key-lime pie 
Mile high apple pie 

New York cheesecake with choice of chocolate, raspberry or carmel sauce 
Tropical fruits and berries with chef’s choice sorbet 

Chocolate decadence with raspberry coulis 
 

Hilton Garden Inn reserves the right to make substitutions based on product availability 
Prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Luncheon Buffets 
 

 The Grande Delicatessen 
(Minimum 25 guests) 

 
Mesclun greens with choice of dressings 

Tropical fruit display 
Homemade pasta or potato salad 

Cole slaw 
Roast beef, turkey breast, Genoa salami, smoked ham, cheddar, Swiss, and pepper jack cheeses 

Appropriate condiments 
Ciabatta bun, white & wheat sliced breads 

Chef’s selection of Dessert 
Fresh brewed coffee, regular and decaffeinated 

Selection of herbal teas and ice tea 
$18.95 per person 

 
 
 

A Taste of Italy 
(Minimum 25 guests) 

 
Vegetable minestrone 

Antipasto display 
With salami, turkey, ham, Italian vegetables,  

Caesar salad 
Sautéed breast of chicken with Tuscan white beans 

and artichoke tomato-caper relish 
Bowtie pasta and Italian sausage cacciatore 

Eggplant parmesan 
Chef’s choice dessert 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas 

$28.95 per person 

 
Poolside Barbecue 

(Minimum 25 guests) 
 

Tropical sliced fruit display 
Caribbean coleslaw 

Mesclun field greens with assorted dressings 
Fresh potato and pasta salad 
1/2lb Angus chuck-burgers 

Broiled marinated chicken breast 
Sliced tomatoes, red onions, leaf lettuce, Swiss and 

American cheese 
Appropriate condiments 

Ciabatta and hamburger buns 
Apple pie or key-lime pie and 

Fudge brownies 
Fresh brewed coffee and iced tea 

$28.95 per person 
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Luncheon Buffets Cont. 
 

 
 

South of the Border Buffet 
(Minimum 25 guests) 

 
Ensalata mixta with assorted dressings 

Seafood ceviche 
Beef tacos and chicken fajitas 

Cheese enchiladas 
Refried frijoles 
Mexican rice 

Lettuce, grated cheese, diced tomatoes and onions  
Sour cream, guacamole, jalapeno peppers 

 Pico de gallo 
Flour and corn tortillas 

Churros 
Chef’s choice dessert 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas and ice tea 

$28.95 per person 

The Far East 
(Minimum 25 guest) 

 
Egg drop soup 

Thai chicken salad 
Lo mein vegetable salad 

Shrimp and snow-pea salad 
Cashew chicken 

Spicy Mongolian beef and broccoli 
Sweet and Sour shrimp 

Fried rice 
Stir-fried vegetables 

Dim-sum with Peanut soy sauce 
Toasted coconut –ginger cake 

Fortune cookies 
Fresh brewed coffee, regular and decaffeinated 

Selection of herbal teas and ice tea 
$31.95 per person

 
Ball Park Slam 

(Minimum of 25 guests) 
 

Tropical sliced fruit display 
Mesclun field greens with assorted dressings 

Fresh potato and pasta salad 
Grilled Kosher Hot Dogs 

Italian Beef with Au Juice on the side 
Sliced tomatoes, red onions, leaf lettuce 

Appropriate condiments 
Hot dog buns and 8 inch French rolls 

Assorted ice cream novelties & Cheesecake on a stick 
$29.95 per person 

 
 
 

Hilton Garden Inn reserves the right to make substitutions based on product availability 
Prices are subject to a 19% taxable service charge and 8.3% sales tax  
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3 Course Luncheon   
 (Minimum 25 guests ) 

Your lunch includes 1 option from each course, chef’s choice seasonal vegetable, basket of freshly baked rolls, 
sweet butter, coffee, decaffeinated coffee and iced tea 

 
First Course 

 
Roasted garlic and wild mushroom soup 

Tomato basil bisque soup 
Asparagus and cheddar soup 

Mesclun field greens with assorted dressings 
Fresh mozzarella, vine-ripe tomato, sweet basil, balsamic vinaigrette 

Spinach salad, with red onion, blue cheese, tomato, and almond 
Butter lettuce, with mandarin oranges, red pepper, and toasted pine-nut 

Rocky Point shrimp, with roasted corn blini, avocado, chili-lime tequila sauce *$4.50 
 

Second Course 
 

Sliced roasted sirloin, with pommery burgundy demi glace 
Pan-seared breast of chicken, with chive Chenin Blanc sauce 

Barbecued porkloin, with roasted corn and mushroom compote 
Crispy Salmon with sweet sesame sauce 

Beef bourguignon over fettuccini, with wild mushrooms and caramelized onions 
 

Starch Options 
Original or Garlic Mashed Potato   Brown Rice 
Original or Sweet Potato Fries   Baby Red Potato 

 
Third Course 

 
Classic key-lime pie 

New York cheesecake 
Signature rockslide brownie 

Caramel apple pie 
 

Fresh brewed coffee, regular and decaffeinated 
Selection of herbal teas and ice tea 

 
Two Entrées $38.95    Three Entrées $43.95 

All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Signature Buffets of the Day 
LUNCH OR DINNER 

Hilton will discount $2.00 per person on retail price for buffet of the day 
 

Monday 
 

The Delicatessen Buffet 
Mesclun greens with choice of dressings 

Tropical fruit display 
Pasta salad 

Green cabbage coleslaw 
Dilled red rose potato salad 

Deli display with assorted meats and cheeses 
Ciabatta rolls, white or wheat sliced breads 

Chef’s selection dessert 
$16.95 per person 

 
 

Wednesday 
 

Poolside Barbecue 
Tropical sliced fruit display 

Green cabbage coleslaw 
Mesclun field greens with assorted dressings 

Fresh potato and pasta salad 
8oz hamburgers 

Broiled marinated chicken breast 
Baked potato bar 

Relish tray, Sliced American Cheese and condiments 
Ciabatta and hamburger buns 

Gourmet cookies, fudge brownies 
$26.95 per person 

 

Tuesday 
 

South of the Border Buffet 
Ensalada mixta with assorted dressings 

Beef tacos and chicken fajitas 
Cheese enchiladas 

Refried frijoles and Mexican rice 
Lettuce, grated cheese, diced tomatoes and onions 

Sour cream, guacamole, tomato salsa 
Flour and corn tortillas and tortilla chips 

Cararnel flan 
$26.95 per person 

 
 

Thursday 
 

Ball Park Slam 
Tropical sliced fruit display 

Mesclun field greens with assorted dressings 
Fresh potato and pasta salad 

Grilled Kosher Hot Dogs 
Italian Beef with Au Juice on the side 

Sliced tomatoes, red onions, leaf lettuce 
Appropriate condiments 

Hot dog buns and 8 inch French rolls 
Assorted ice cream novelties  

$27.95 per person 
 

 
Friday 

 
A Taste of Italy 

Vegetable minestrone 
Antipasto display 

With salami, turkey, ham, Italian vegetables, marinated cheeses 
Caesar salad 

Grilled Chicken Fettuccini 
Eggplant parmesan 

Cheesecake on a stick 
$26.95 per person 

 
All buffets served with coffee, decaffeinated coffee and iced tea 

 
All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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3 Course Plated Dinner 
 

Your dinner to include 1 option from each course, 1 starch option, chef’s choice seasonal vegetable, basket of 
freshly baked rolls, sweet butter, coffee, decaffeinated coffee and iced tea 

 
First Course 
(Pick One) 

Soup of the day 
 

Steak and baked potato soup 
 

Tomato basil bisque en croute 
 

Tropical fruit plate with fresh berries 
 

Baby field greens with shaved cabbage, carrots, and tomato  
 

Caesar salad, with herbed croutons and grated parmesan 
 

Fresh mozzarella, vine-ripe tomato, sweet basil, balsamic vinaigrette 
 

Spinach salad, with red onion, blue cheese, tomato, and almond 
 

Butter lettuce, with mandarin oranges, red pepper, and toasted pine-nut 
 
 
 
 

Starch Options 
(Pick One) 

 
Original or Garlic Mashed Potato     Brown Rice 
Original or Sweet Potato Fries     Baby Red Potato 
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3 Course Plated Dinner Cont. 
 

Second Course 
(Pick One) 

 
 
 

 
 

9 oz. Grilled Breast of Chicken 
Wild mushroom-tomato ragout  

$24.95 per person 
 
 

9 oz. Chicken Breast Phyllo 
Stuffed with spinach and ricotta cheese with 

Burgundy demi-glace 
$26.95 per person 

 
 

8 oz. Grilled Filet Mignon 
Bourbon peppercorn sauce and forest mushrooms 

$32.95 per person 
 

 
8 oz. Grilled Rib Eye Steak 

With crispy onions and chipotle demi glace 
$30.95 per person 

 
6 oz. Apple Pork Tenderloin 

Char-grilled with a bourbon brown sugar glaze 
$23.95 per person 

 
 

6 oz. Crispy Salmon 
With sweet sesame glaze and sautéed bok choy 

$23.95 per person 
 

 
Tuscan Ragout 

Slow cooked pork & beef, hearty red sauce, with 
fettuccini noodles 
$21.95 per person 

 
6 oz. Pan-seared Tilapia 

With clam casino butter and lemon-herb sauce 
$23.95 per person 

 
 
 

Hilton Garden Inn reserves the right to make substitutions based on product availability 
Prices are subject to a 19% taxable service charge and 8.3% sales tax  
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3 Course Plated Dinner Cont. 
 

Third Course 
 
 
 

Classic key lime pie with sweet lime coulis 
 
 

Chocolate decadence cake 
 
 

New York cheesecake with raspberry coulis 
 
 

Country French apple torte with caramel sauce 
Ala Mode + 1.50 

 
 

Carrot cake 
 
 

Rockslide brownie 
Ala Mode + 1.50 

 
 

Key lime white chocolate cheesecake 
 

 
 
 

All food and beverage prices are subject to change without notice 
All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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3 Course Combination Dinner’s 
 

All Combination dinners must be served as a buffet 
(Minimum 25 Guests) 

 
 

Your Combination Buffet to include: 1 option from first course & starch (pg 15) as well as third course (pg 17), 
chef’s choice seasonal vegetable, basket of freshly baked rolls, sweet butter,  

coffee and iced tea 
 
 
 

6 oz. Grilled Marinate Chicken Breast with Chive Dijon Sauce 
And 

Garlic Shrimp Scampi with Lemon-lime Beurre Blanc 
$38.95 per person 

 
8 oz. Filet Mignon with Cabernet Peppercorn Sauce 

And 
6 oz. Herb Crusted Chicken Breast with Pomodoro Sauce 

$41.95 per person 
 

8 oz. Flame Broiled Top Sirloin Steak with Truffle Port Wine Sauce 
And 

6 oz. Pan Seared King Salmon with Parmesan Shrimp Sauce 
 

8 oz. Grilled Filet Mignon with Gorgonzola Curst and Bourbon Mushroom Ragout 
And 

6 oz. Pan Seared Tilapia with Clam Casino Butter and Lemon Herb Sauce 
 
 
 
 
 
 

All food and beverage prices are subject to change without notice 
All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Hors d’oeuvres 
 
 

Dry snack buffet 
 
 
 

Fancy mixed nuts 
$10.00 per pound 

 
 

Roasted cashews  
$ 10.00 per pound 

 
 

Potato chips 
$ 4.00 per pound 

 
 

Tortilla chips  
$3.00 per pound 

Dry roasted peanuts 
$6.00 per pound 

 
 

Pretzels 
$3.50 per pound 

 
 

Popcorn   
$3.50 per pound 

 
 

Cajun mixed snacks 
$6.00 per pound 

 
 

Selection of dips: 
Cheddar, onion, guacamole, tomato salsa, and onion dip 

$12.00 per bowl 
 
 

All food and beverage prices are subject to change without notice 
All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Reception Showpieces and Buffet Enhancements 
 

Display of International and Domestic Cheeses 
Served with assorted crackers 

Small (12-15) $85.00     Medium (25-30) $165.00 
     Large (50-60) $325.00 

 
Tropical Sliced Fruit Crudité 

Served with fresh berries and yogurt coulis 
Small (12-15) $60.00     Medium (25-30) $115.00    

  Large (50-60) $190.00 
 

Garden vegetable Crudité 
with assorted dipping sauces 

Small (12-15) $60.00     Medium (25-30) $115.00 
     Large (50-60) $190.00 

 
Antipasto platter 

With marinated Italian vegetables, meats and cheeses, olives, and pepperchini 
Small (12-15) $95.00      Medium (25-30) $175.00 

Large (50-60) $335.00 
 

Chocolate Fountain 
Milk or Dark Chocolate with fresh strawberries, grapes, honey dew, graham crackers,  

marshmallow and pretzel rods 
$14.00 per person 

 
Decorated poached salmon 

Stuffed with smoked salmon-dill cream cheese, served with capers, sweet red onion, tomatoes, chopped egg, 
and petit cocktail breads 

$ Market Price 
 
   

All food and beverage prices are subject to change without notice 
All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Action and Reception Stations  
 

 
Pasta Station 

Fettuccini, Linguini, and rainbow tortellini, marinara and pesto sauce, served with tomatoes, olives,  
and freshly grated parmesan cheese 

Minimum 20 guests 
$13.00 per person 

 
 

Herb Roasted Tenderloin of Beef Station 
With forest mushroom sauce, Roquefort salsa, and demi buns 

Minimum 20 guests 
$14.00 per person 

 
 

Chinese Stir-Fry Station 
Chicken and shrimp wok stir fried with sesame teriyaki sauce and oriental vegetables, served with stir-fried rice 

and fortune cookie 
Minimum 20 guests 
$16.00 per person 

 
 

 Sweet Tooth Station 
An arrangement of wrapped and unwrapped desserts and candy to create a real sugar buzz: 

Assorted mini candy bars, Rockslide Brownie Bites, lemon squares, licorice, Skittles,  
M&M’s, Starbursts, Whoopers  

$12.00 per person 
 
 
 
 

*Chef’s action fee $75.00 for 1 ½ hours, 15.00 each additional hour 
All food and beverage prices are subject to change without notice 

All prices are subject to a 19% taxable service charge and 8.3% sales tax  
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Wine & Spirits 
House Brands   Call Brands   Premium Brands 
Bourbon    Jim Beam and Jameson  Jack Daniels and Crown Royal 
Blend     Canadian Club   Maker’s Mark 
Scotch    Dewar’s White Label  J.W. Black and Glenfiddich 
Vodka    Smirnoff    Grey Goose and Stoli 
Gin     Bombay    Tanqueray  
Rum     Bacardi Silver   Captain Morgan 
Tequila    Cuervo Gold   Patron 
 
 
     Open Bar    Cash Bar  
Premium Brands   $7.00     $7.50 
Call Brands    $6.50     $7.00 
House Brands   $5.50     $6.00 
House Wine    $4.50     $5.00 
Premium Wine   $6.50     $7.50 
Imported Beer   $4.50     $5.50 
Domestic Beer   $4.00     $5.00 
Soft Drinks    $2.00     $2.00 
Domestic Keg   $295.00     
Imported Keg   (Market Price) 
 

Bottled Wines & Champagnes 
Sparkling Wines     Red Wines    
J Roget Brut  $34.00/Bottle   House Wine   $24.00/Bottle 
        Pinot Noir   $27.00/Bottle 
        Clos Du Bois  $30.00/Bottle 
        Ménage á Trois  $27.00/Bottle 
        Hess Select   $30.00/Bottle 
 
White Wines      Blush Wines 
House Wine  $23.00/Bottle   Sutter Home   $22.00/Bottle 
Kendall Jackson $32.00/Bottle 
Sauvignon Blanc $32.00/Bottle 
Pinot Grigio  $34.00/Bottle   

 
All prices are subject to a 19% taxable service charge and 8.3% sales tax 

 


