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HILTON GARPEN INR

Pear Guest,

Special ocecasions, big megtings, celgbrations—at Hilton Gardgn
Inn wg know how important they arg, and wg know how to makg

them rewarding and megmorablg.

Plgasg takg a moment to ook over our catgring mena. You'll find
plegnty of choiegs, complgmented by our knowlgdgeablg and
attgntive staff profgssionals who arg committed to ergating a
sucegssful gvent for you and your gugsts. If you have angy

qugstions, plgasg do not hesitate to contact me.

ThanKs for making us a part of your plans. {Ind welcome to Hilton

Garden Inn!

Sherri Cooper

@Qeneral Manager
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WEPPING PACRKRAGES

Ong Cargt Package

Three Caret Package

*All Reception Prices are Based on a Per Person Charge

*Service Charge of 22% and Current Sales tax will be Added
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ONE€ CARET PHACRANGE
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Recgption

Hors d’O¢uvre Table

*Cascading Tresh Pruits
*Complimented by Wssorted Cheegse and Crackers

Selection of Three Hot Hors d’Oguvres

(based on threge pigegs per person)
*Miniatureg Quicheg
*«Sweet and Sour Meatballs
*Vegetablg Spring Rolls
*Beef Satg with Thai Sgsame dauce
*dpanakopita
*Melon Wrapped Prosciutto

*Chicken Satg with Thai Sgsame Sauce

Champagng and dparkling Cider Toast

(poured for gach gugst at their tablg)

Pinngr

Salad — Choicg of ong

*Bouqugt of lsoacal Farm Greens, Cucumber,
Tomato and Balsamic Vinaigrette

«Classic Cagsar Salad with dged Parmesan and
Garlic Croutons

Meditgrrangan Cucumber, Oliveg and Peta with a
lsgmon Orggano Vinaigrette

*Baby dpinach with Muchrooms, Bacon, €38 with a
Balsamic Vinaigrette

*Baby FTield Greegns with Pried Cranberrigs,
Walnuts, Goat Chegse and Balsamic Vinaigrette



Ong Cargt Package ctd.
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Pinnegr €ntrees

Choieg of:
*Chicken Wellington

Bonglegss breast of chickgn and mushroom duxelle, wrapped
in puff pastry and sgrved with a port wing saucge

*Platinum Chicken

Sautged breast of chicken with lump erabmgat and boursin
cheese sauce

*Herb Crusted Salmon

With saucg beurre rouge and braised legks

*Grilled Mahi-Mahi

Marinated and grilled, sgrved with a black bgan and roasted
corn salsa

*Pepper Crusted Beef Tenderloin
ogrved with grape Rigsling sauce

*Four Hour Beer and Wing Open Bar
*Housg Centerpigegs for Gugst tables

*Housg Lingns
(floor lgngth tablgcloths and napkins)

*Pance Floor and Stage Setup

$80.00 per person



Two Cargt Package

Reegption
Hors d’Oguvre Tablg

*Cascading Tresh Pruits

*Complimented by Assorted Cheese and Crackers

Seleetion of Three Hot Hors d’Oguvres

(basegd on threg pigegs per person)

*Miniature Quiche

*Raspberry Brig Bites

*Vegetablg Spring Rolls

*Beef datg with Thai Sgsame dauce ' ;

*dpanakopita }
*Baby lbamb Chops with Mint Jelly p
*Coconat Prigd Shrimp ol
*Chicken Sate with Thai Sgsame Sauce
*Miniaturg Crab Cakes
*Scallops Wrapped in Bacon

Miniaturg Beef Wellington

*Gazpacho Shots
sJumbo Shrimp Cocktail
*Melon Wrapped Prosciatto

Four Hours Call Brands Bar
Champagng and dparkling Cider Toast

(Poured for gach gugst at their tablg)
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TWO CHARET
PHACRAGE CTD.

Pinner
Salad- Choicg of Ong

*Bouqugt of local Farm Greegns, Cucumber, Tomato and
Balsamic Vinaigrette

«Classic Cagsar Salad with dged Parmesan and Garlie
Croutons

Meditgrrangan Cucumber, Olive and Feta with a lsagmon
Orggano Vinaigrette

*Baby dpinach with Mushrooms, Bacon, €88 with a
Balsamic Vinaigrette

*Baby Figld Greens with Pried Cranberrigs, Walnuts, Goat
Cheese and Balsamic Vinaigrette

Pinngr €ntrees

Choicg of Ong:

*Chicken Wellington

Bonglgss breast of chickgn and mushroom dagelleg, wrapped in
puff pastry and sgrved with a port wing saucg

*Platinum Chicken

Sautged breast of chicken with lump erabmeat and boursin
chegse sauce

«Herb Crusted Salmon
With saucg bearrg rouge and braised lggks

*@rillgd Mahi-Mahi

Marinated and grilled, served with a black bgan and roasted
corn salsa

*Pepper Crusted Beef Tenderloin
Served with grape Rigsling sauce
Filet Mignon
Served with Sherrig Mushrooms
*Vegetablg Napolgon
Served with Risotto Cake and red Pepper Caulis
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Gourmet Coffee Station

*Pisplaged after dinngr with
assorted syrups, toppings, biscotti
and gourmet cookigs

Whitg Glove Servieg

House Centerpigegs for Guest
Tablgs

Peluxe Overlay for Tablgeloths
(choosg from a varigty of upscalg lingns)
Pance Floor and Stage Setup
Custom Webpage
Wedding Cake

$100.00 per person



THREE CHARET PACRAGE

Reegption
Hors d’Oguvre Tablg

*Cascading Fresh fruits

*Complimented by dssorted Chegse and
Crackers

Seleetion of Three Hot Hors d’Oguvres

(based on three pigees per person)
*Miniatureg Quiche
*Raspberry Brig Bites
*Vegetablg Spring Rolls
*Beef Satg with Thai dgsame dauce
*Spanakopita
*Baby l.amb Chops with Mint Jelly
*Coconut Frigd Shrimp
*Chicken Satg with Thai Sgsame Sauce
*Miniaturg Crab Cakes
*dcallops Wrapped in Bacon
Miniature Beef Wellington
*Gazpacho Shots
sJumbo Shrimp Cocktail
*Melon Wrapped Prosciutto
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THREE CARCT PACKAGE etd.

Pinner
Champagnge and dparking Cider Toast
(poured for gach gugst at their table)

Salad — Choieg of ong

*Bouqugt of local Farm Greegns, Cucumber, Tomato and
Balsamic Vinaigrette

«Classic Cagsar Salad with dged Parmesan and Garlic
Croutons

Meditgrrangan Cucumber, Olive and Feta with a lsgmon
Orggano Vinaigrette

*Baby dpinach with Muchrooms, Bacon, €48 with a
Balsamic Vinaigrette

*Baby Figld Greens with Pried Cranberrigs, Walnuts, Goat

Cheese and Balsamic Vinaigrette

Pinngr Snirees

*Chicken Wellington

Bonglegss breast of chickgn and mushroom in a
deluxe wrapped puff pastry and segrved with a
port wing sauce

*Platinum Chicken

Sautged breast of chickgn with lump erabmeat
and boursin cheegse sauce

*Herb Crusted Salmon
With saucg beurrg rouge and braised Iggks

*@rilled Mahi-Mahi

Marinated and grilled, served with a black began

and roasted corn salsa
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*Pepper Crusted Beef Tenderloin

Served with grape Rigsling saucge

*Filgt Mignon

Served with Sherrig Mushrooms

*Blackened Salmon

Topped with tropical fruit salsa

*Pugt Entree
Selgetion of Breast of Chiek, New York Strip or
Petite Filgt- accompanied by Salmon, Crab
Stuffed Shrimp or Shrimp Scampi



THREE CARCT PACKAGE etd.

Four Hlour Pregmium Brands Bar
*Cascading Chocolatg Fountain

*Whitg Glove Service

*Whitg Chair Covers and Choieg of
Color for Sash

*Pelureg Overlag for Tablgeloths *House an?g;;zz% for Guest

(choosg from a varigty of upscalg lingns)

*Pancg Floor and Stage Setup

*Custom Webpage

*Wedding Cake

$130.00 per person
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