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Hilton | EventReady 10 High Touch,

with CleanStay Clean Areas
in Event Space

TABLES

CHAIRS

DOOR PULLS

THERMOSTAT & LIGHTING
CONTROLS

NDOW SHADE &
DRAPE CONTROLS

ROOM PHONES

STATIONARY ROOM
FURNITURE

PODIUM & STAGE ITEMS

AUDIO VISUAL
EQUIPMENT
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SANITIZING STATIONS

e Event Spaces set according to social ¢ Modified Event Space diagrams to be e Touchless Hand Sanitizer Dispensers
distancing parameters provided by the Sales/Catering Dept. placed throughout event areas

e Hybrid Meetings available through In- e Sanitizing Wipes available for meetings e Hilton CleanStay with Lysol protection
house AV company* upon request* to provide a cleaner event & stay

o All Hotel Staff will be provided PPE e Scattered start and break times e Assigned Seating will be promoted

e Buffets will now be attended and e Beverages, Cutlery, and Condiments, e Outdoor Event and Meal Spaces
served by Hotel Staff, behind a sanitary will be provided individually to ensure available - choice of an Intimate Plaza
display sanitation or a stunning Marina View!

*An additional fee may apply.



CATERING INCLUSIONS

e Event Times:
10:00 AM - 3:30 PM or 6 PM - 11 PM

e Banquet Tables

e Choice of Hotel Linens in black, white, or
ivory

e Dedicated Banquet Captain & Servers
during your Event

e Complimentary Parking for your Guests

Sumptuous range of Menu Items specially
prepared by our Culinary Team

Banqguet Chairs

Choice of Napkin Color from a variety of
shades

Special Corkage Fee for 750ml of your
favorite Wine or Champagne

Directional Lobby Signage



HAPPY BIRTHDAY TO YOU

The "Happy Birthday To You" Package comes with:

¢ Hotel Linen: White, Ivory, or Black e Easel for a Portrait or Seating Chart

e Spacious Dance Floor e Votive Candles (3) and Mirror Tile (1) per table

e Fruit Punch Station w/Meal Service ¢ Goutmet Coffee, Hot Tea, & Iced Water
COURSE #1:

e Choice of One Salad:
o Classic Caesar Salad: Romaine Lettuce, Parmesan Cheese, Croutons, & Caesar Dressing
o Mixed Green Salad: Garden Greens with Carrots, Cucumbers, Tomatoes, & 2 Dressings

COURSE #2:

e Choice of One Entree:
o Chicken Marsala: Chicken Breast topped with Marsala Wine Sauce & Fresh Mushrooms
o Chicken Cilantro Lime: Chicken Breast topped with a Creamy Cilantro Lime Sauce
o Chicken Teriyaki: Chicken Breast topped with a Sweet Teriyaki Sauce
e Choice of One Starch:
o Rice Pilaf
o Roasted Red Potatoes
o Mashed Potatoes
e Fresh Seasonal Vegetables
e Warm Rolls & Butter

COURSE #3:

¢ Client to provide their own Cake

$39.00++ PER PERSON

Prices listed are per person. 4
A twenty one percent service charge and applicable state tax will be added to all food/beverage arrangements.




IT'S MY PARTY...

The "It's My Party..." Package comes with:

* Floor Length Linen: White/Ivory/Black e Easel for a Portrait or Seating Chart
e Spacious Dance Floor ¢ Votive Candles (3) and Mirror Tile (1) per table
e Fruit Punch Station w/Meal Service ¢ Goutmet Coffee, Hot Tea, & Iced Water

e Standard Guestroom for the Night of your Event @ $99.00+

COURSE #1:

e Choice of One Salad:

o Classic Caesar Salad: Romaine Lettuce, Parmesan Cheese, Croutons, & Caesar Dressing
o Mixed Green Salad: Garden Greens with Carrots, Cucumbers, Tomatoes, & 2 Dressings

COURSE #2:

e Choice of One Entree:
o Chicken Marsala: Chicken Breast topped with Marsala Wine Sauce & Fresh Mushrooms
o Chicken Cilantro Lime: Chicken Breast topped with a Creamy Cilantro Lime Sauce
o Sliced Sirloin: Sirloin of Beef, Sliced and served with Au Jus & Creamy Horseradish
e Choice of One Starch:
o Rice Pilaf
o Roasted Red Potatoes
o Mashed Potatoes
e Fresh Seasonal Vegetables
e Warm Rolls & Butter

COURSE #3:

¢ Client to provide their own Cake

$49.00++ PER PERSON

Prices listed are per person. S
A twenty one percent service charge and applicable state tax will be added to all food/beverage arrangements.




MAKE A WISH!

The "It's My Party..." Package comes with:

* Floor Length Linen: White/lvory/Black ¢ Easel for a Portrait or Seating Chart

e Spacious Dance Floor ¢ Votive Candles (3) and Mirror Tile (1) per table
¢ Unlimited Fruit Punch w/Meal Service ¢ Champagne/Sparkling Cider Toast

¢ Goutmet Coffee, Hot Tea, & Iced Water e Choice of 2 Butler Passed Hors d'Oeuvres

e Standard Guestroom for the Night of your Event

COURSE #1:

e Choice of One Salad:
o Classic Caesar Salad: Romaine Lettuce, Parmesan Cheese, Croutons, & Caesar Dressing
o Mixed Green Salad: Garden Greens with Carrots, Cucumbers, Tomatoes, & 2 Dressings
o Baby Greens: w/Pears, Candied Walnuts, Bleu Cheese Crumbles, & Raspberry Vinaigrette

COURSE #2:

e Choice of One Entree:
o Chicken Marsala: Chicken Breast topped with Marsala Wine Sauce & Fresh Mushrooms
o Chicken Piccata: Pan Seared Chicken Breast topped with Lemon Butter & Capers Sauce
o Flat Iron Steak: topped with a Bleu Cheese Chive Butter

e Choice of One Starch:
o Rice Pilaf
o Roasted Red Potatoes
o Mashed Potatoes

e Fresh Seasonal Vegetables

e Warm Rolls & Butter

COURSE #3:

e Custom Birthday Cake - provided by your choice of:
o Torrance Bakery: (310) 320-2722 ext. 230
o Polly Ann's Bakery: (310) 519-0966
o Delicioso/Ramona Bakery: (310) 377-7846

$65.00++ PER PERSON

Prices listed are per person. 6
A twenty one percent service charge and applicable state tax will be added to all food/beverage arrangements.




SPECIAL MENUS ENHANCEMENTS

CHILDREN'S MEALS (12 & UNDER) $25.00++ CHIAVARI CHAIRS $5.00/person
Chicken Fingers with French Fries, Fruit Cup, & Juice or Milk

FLOOR LENGTH TABLE LINENS $5.00/person
VENDOR MEAL $35.00++
Chef's Choice of Entree FLOOR LENGTH LINENS: ADDITIONAL COLORS $2.00/person
SPECIALTY DIET MEAL (PACKAGE PRICE) SOFT DRINK PACKAGE - 2 HOURS $8.00/person
Vegetarian, Vega, Gluten Free, Etc.. SOFT DRINK PACKAGE - 4 HOURS $14.00/person
ENHANCED MEAL SERVICE $5.00++/PERSON SOFT DRINKS - ON CONSUMPTION $3.00 each
Duet Plate, Split Menu, or Buffet
7

A twenty one percent service charge and applicable state tax will be added to all food and beverage arrangements.



SNACKS

e Taquitos: + Sour Cream & Guacamole, in a Shot Glass.
$7.00++ per person

e Late Night Burger: Cheeseburger Sliders & French Fries.
$8.00++ per person

e Sweet Treat Break: DoubleTree Chocolate chip Cookies,
Chocolate Chip Brownies, & Milk.
$6.00++ per person

¢ Donut Wall: A wall with a variety of fresh doughnuts.
$7.00++ per person

e Pan Dulce Station: Delicious Pan Dulce served with
Fresh Coffee and Abuelita Mexican Hot Chocolate.
$9.00++ per person

ACTION STATIONS

e Build your own Street Tacos: Choice of 2 Meats: Carne

(50 person minimum)

Asada, Slow Cooked Pork Chile Verde, or Chopped
Seasoned Chicken, with warm Soft Tortillas, Pico De
Gallo, Homemade Salsa, Chopped Onions, & Cilantro.
$14.00++ per person

Classic S'mores Station: Graham Crackers, Chocolate, &
Marshmallows ready to toast on an open flame.
$12.00++ per person

Salted Caramel S'mores Station: Graham Crackers, Milk
Chocolate, Caramel Sauce, Sea Salt, & Marshmallows
ready to toast on an open flame.

$14.00++ per person

A twenty one percent service charge and applicable state tax will be added to all food and beverage arrangements.



DEEP DISH PIZZA $4.00++
Assorted Bite Size
ANTIPASTO SKEWER $5.00++

Artichoke, Sun-dried Tomatoes, Boccacini,
with a Balsamic Reduction

CAPRESE $5.00++
Tomato, Mozzarella, and Basil on a Crostini

CRAB CAKE $5.00++
with a Traditional Remoulade Sauce

JUMBO SHRIMP COCKTAIL $7.00++
with Tomato "Gazpacho"

LITTLE COMFORT $10.00++
Mini Grilled Cheese Bite w/Tomato Soup

e« MINI QUICHE $4.00++
Assorted Flavors
« SPANAKOPITA $5.00++

Spinach & Feta Triangles with a Cucumber
Yogurt Sauce

e POTATO BOATS $5.00++
with Cheddar, Bacon, and Green Onions

e BACON WRAPPED SCALLOP $6.00++
Candied and glazed in olive oil

e SEARED AHI ON WONTON $8.00++
Served w/Seaweed Salad and Wasabi Tobiko

e« BURGER BAR
Mini Slider & a Sip of Beer

$12.00++

Prices listed are per piece. (50 pieces minimum)

MINI QUESADILLAS

BEEF WELLINGTON

$5.00++

Cheese Quesadilla Cornucopia

$6.00++
Beef, Mushroom Duxelle, Pastry Dough, &
Horseradish Cream

COCONUT SHRIMP $6.00++
with a Sweet Thai-Chile Sauce

BEEF SATAY $6.00++
with a Teriyaki Glaze

FRIES & KEPCHUP $9.00++
Fries and Ketchup in a Shot Glass

TACO TUESDAY $12.00++
Mini Taco & a Shot of Tequilla
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A twenty one percent service charge and applicable state tax will be added to all food and beverage arrangements.
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APPETIZER STATION

VEGETABLE CRUDITE $6.00++

Assorted Fresh Vegetables, Hummus, Roasted Onion
Dip, and Ranch Dip

SLIDER BAR $8.00++

Miniature Beef Sliders with Cheddar Cheese, Lettuce,
Pickles, & Ketchup, French Fries, and Bottled Water
at a station

ANTIPASTO STATION $12.00++

Assorted Marinated Vegetables, Selection of Cured
Italian Meats & Cheese, with Marinated Olives and
Rustic Breads

CARVING STATIONS*

Served with appropriate condiments and Petite Rolls

FRUIT & CHEESE $7.00++

Imported and Domestic Cheese, Red Grapes,
Strawberries, and Assorted Crackers & Breads

BRUSCHETTA STATION $10.00++

Tomato, Basil, Olive Oil, Balsamic Vinegar, Kalamata
Olive Tapenade, and Fresh Mozzarella Cheese, with
Crostini & Focaccia Breads

PASTA, PASTA* $13.00++

Varieties of Pasta Noodles, Marinara, Alfredo, and
Pesto Pasta Sauces, Bay Shrimp, Chicken, and
assorted Fixin's

CEVICHE STATION $18.00++
Choose two (2):

e Shrimp Ceviche w/Onions, Jalapenos, Cilantro, & Lime Juice

e Steamship of Beef $13.00++ e Scallop Ceviche w/Oranges, Onions, Chiles, & Citrus Juice
e Honey Glazed Ham $14.00++ e Tuna Tartare w/Ahi Tuna, Shallots, Tomatoes, & Ginger

e Roasted Airline Turkey Breast $15.00++ Vinaigrette

e Herb-Roasted Beef Tenderloin $17.00++

e Sliced Prime Rib of Beef $18.00++ Third item: additional $7.00++ per person

*Chef's Attendant Required - $125.00++

Prices listed are per piece. (50 pieces minimum) 10
A twenty one percent service charge and applicable state tax will be added to all food and beverage arrangements.



HOSTED BAR

PRICED PER PERSON (50 PERSON MINIMUM)
INCLUDES ALL MIXERS, DOMESTIC/IMPORTED BEER, HOUSE WINES & ASSORTED SOFT DRINKS

1 Hour

2 Hours
3 Hours
4 Hours
5 Hours
6 Hours

HOUSE

$18.00
$22.00
$25.00
$28.00
$30.00
$32.00

DELUXE

$22.00
$30.00
$35.00
$37.00
$40.00
$43.00

PREMIUM

$25.00
$33.00
$38.00
$45.00
$51.00
$56.00

*Unlimited Sodas, Juices, & Bottled Water

Want more Bar Service Hours?

Ask your Catering Manager for custom rates.

NON-ALCOHOLIC*

$6.00
$9.00
$12.00
$14.00
$16.00
$18.00

CASH BAR / ON COMSUMPTION

CASH CONSUMPTION

Cordials $10.00 $9.00
Premium $10.00 $9.00
Deluxe $9.00 $8.00
House $8.00 $7.00
Wine by the glass $8.00 $7.00
Imported Beer $7.00 $6.00
Domestic Beer $6.00 $5.00
Juice $4.00 $4.00
Bottled Water $4.00 $3.00
Soda $4.00 $3.00

(4 Gallon Min.)
Champagne Punch $65.00++ per Gallon
Fruit Punch with Rum $65.00++ per Gallon
Mimosas $65.00++ per Gallon

Tropical Punch w/Fresh Fruit $45.00++ per Gallon

A Bartender Set-up Fee of $125.00++ per bar, will apply (one Bartender per 100 guests recommended).

A twenty one percent service charge and applicable state tax will be added to all food and beverage arrangements.



PROJECTORS

LCD PROJECTOR $275.00++

Single LCD Projector

LCD PROJECTOR PACKAGE $350.00++

LCD Projector, Projector Screen, Power Strip, and
Extension cord

PATCH SOUND $50.00++

Patch sound from Projector to House or Computer

SCREENS

PROJECTOR SCREEN $75.00++
6 ft Projector Screen

PROJECTOR SCREEN $80.00++
8 ft Projector Screen

32" LCD HD TV $200.00++
8 ft Projector Screen

50" LCD HD TV $275.00++

8 ft Projector Screen

MICROPHONES

WIRED MICROPHONE $75.00++

WIRED MIC & PODIUM $100.00++

WIRELESS MICROPHONE $150.00++

LAPEL MICROPHONE $175.00++

STANDING FLIP CHART $55.00++
with Markers

POST-IT FLIP CHART PAD $85.00++
with Markers

WHITEBOARD $85.00++
with Dry Erase Markers

EASEL $15.00++

Floor-standing Easel

Prices are per item, per day, and subject to change.
A twenty one percent service charge and applicable state tax will be added to all audio visual arrangements.



