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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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LUNCH

BOXEP LUNCH MeNU 12.00 per person

*Sandwich: choieg of Italian Stallion and Chipotlg Chicken

«Salad S¢lection: grilled chicken salad on romaing and garlic
croutons and/or diced ham on romaing with garlic croutons

*Vegetarian: mozzarglla, Igttuce, and tomato salad and/or
sgsame noodles

*didgs: appleg and bag of chips

*Pressing: Italian, Cagsar, and Balsamic Vinaigrette

@elﬁl BOFFGT 21.95 per person

*Soup Pu Jour

Please S¢glget Two of the Following Salads:

*Baby FTigld Green Salad with Ranch or Balsamic Vinaigrette
*Crgamy Southern Stylg Colg Slaw

«Classic New €ngland Potato Salad

Pisplay of:

*3liced Roast Beef, Roast Turkey, dSmokey Pit Ham and Salami
Swiss, Cheddar, dmerican and Provolong Cheeses

lsgttuce, Tomato, Onion and Pickles

*Peli Stylg Brown Mustard, Magonnaisg, Horsegradish,
Croissants, Raiser Rolls, Multi-Grain and rye Breads

*Preshly Baked Cookigs and Brownig
*Preshly Brewed Coffee, Hot Tea Selection and Hssorted Sodas
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POWN SOUTH BBQ 19.95 per person

*Out of the ovegn Corn Muffins

*Tossed Garden salad with {Issorted Pressings
*Mom’s Macaroni Salad

*Red SRinned Potato dalad

*Pulled pork sandwichgs with rolls

*Buttermilk Pried Chickegn

*Three Way Hobo Beans

*Pruit Cobblers

*Fresh Brewed Coffee- Regular & Pecaffeinated
«dssorted Herbal Teas and leed Tea

]T‘ﬁlsl‘ﬂN M'ﬂRKeT 18.95 per person

*{ntipasto Salad with Crisp Romaing and Cubed Meats
and Cheeses

*Pork daltimboecea
*Baked Pasta with Italian Tlot Sausage and Meatballs
*Pruit Covered Chegsecakes

*Presh Brewed Coffee, Pecaffeinated Coffee, dssorted
Herbal Teas and leed Tea




LUNCH
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PIZZﬂ BUFFGT 17.95 per person

*Chef’s choieg of Wppropriate Soup

*Classic Cagsar Salad with Garlic Croutons, Chegse and
Cagsar Pressing

*Marinated Vegetablg Pasta Salad
*{ssorted Pizzas

*Ovgn Fresh Breadsticks

*{ssorted Just Baked Cookigs

*Presh Brewed Coffee, Pecaffeinated Coffee
«ssorted Herbal Teas and leed Tea

SOUTH OF THE BORPER  16.95 per person

*Tortilla Chips with Salsa
*Chgf’s choicg of dppropriate Soup

*Pajita Bar to Include: Marinated Beef and Chicken, Floar
Tortillas

*@rilled Onions and Bell Peppers

*Presh Tomatoges

+Jalapgfios, Sour Cream & Cheddar Chegse
*Chickegn Chimichanga’s with Gregn Chiligs
*Mexican Rieg and Refried Beans

*Carmel Covered Chegsecake




LUNCH

THE LE€SBURG PICNIC  14.95 per person

Presh Cubed Pruit, Melons and Berrigs
Red Skinned Potatogs dalad

Mom’s Macaroni Salad

Char-@rilled Hamburgers

Hot Pogs and Rraut

Buttermilk Pried Chicken

Picklgs, Crisp lgttuce, Tomatogs, Sliced Onions and
Slicgd Chegse dppropriate Condiments and Breads

Just Baked Cookigs and Rice Rrispy Treats
Coffee, Hot Tea, and leed Tea

GﬂéTGRH @ﬁOR@ 26.95 per person

Baby Figld Greegn Salad with Ranch and Balsamic
Vinaigrette

@rilled Breast of Chickegn with a Wild Mashroom ®emi
Glaze

Seared (tlantic Salmon Fillgt with Cajun Butter Sauce
Rice Pilaf & Chef’s Selection of Vegetable
{ssorted Preshly Baked Miniaturg Cakes

Preshly Brewed Coffee, Pecaffeinated Coffee and Hot Tea
Selgetion

Hssorted Soda
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R
LUNCH

HOT LUNCHEON ENTREES

All lsunch €ntrees served with a House Tossed Salad and
Chef’s Seleetion of dppropriate decompaniments, Presh
Baked Rolls and Butter, Chef’s Selected Pessert and
Preshly Brewed Coffee, Pecaffeinated Coffee, dssorted
Herbal Teas and leed tea.

Chickegn Options

(choieg of ong)

*Pan Seared *Char Grilled
*Tortilla Crusted *Cornmeal Crusted
*Oven Roasted [talian Terb Roasted

Hecompaniments

(choieg of ong)
*Pijon Cream
*Tomato Beurrg Rouge
*Wild Mushroom Marsala
«Chipotlg Beurrg Blane
*Fresh Tomato Salsa
*Roasted Red Pepper Cream
*Black Bean Purge and saffron Hioli

*Roma Tomatogs, dvocado and Jack Cheese

Dest of the Rest
*Roasted Pork loin *Char-Grilled Htlantic
*@rillgd Pork Chop >almon
“Beef Burdandy *Blackened Gulf Grouper
- . *Meat or Vegetable
Petite Filet Mignon lsasagna
*Apricot Glazed Roughy
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LIGHT LUNCHEONS

(A1l Light lsuncheons include Segasonally Fresh
Pruit, and Freshly Brewed Coffee, Pecaffeinated
Coffee, ssorted Herbal Teas and Tea)

*Chickegn Cagsar Salad

(Grilled Chicken Breast, Crisp Romaing, Garlie
Croutons, fIsiago Cheese and House madeg Cagsar
Pressing)

*@rilled Steak Salad

(Sliced Oak Barrel Sirloin, Romaing, legberg,
Cucumbers, tomatogs, Hlard Cooked €39, and
french Fried Onions)

*Isian Chicken Salad

(Crisp Romaing, Spicy noodlgs, Pickled Corn, Water
Chestnats, Bamboo Shoots, Ripe Tomatogs, Grilled
Chicken and Sgsame Soy Vinaigrette)

*Peli Pay

(Choieg of Roast Beef and Cheddar, Roast Turkey
and Swiss or flam and Provolong)

*Chickgn, Tuna or Turkey on Sourdough

(Crisp lsgttuce, Presh Tomato, Pasta salad and
Potato Chips)

*Mediterrangan Salad

(Romaing, Feta Chegse, Ralamata Olives, Bell
Peppers. Roma Tomatogs, red Onions and red Wing
Vinaigrette)
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