A Beauntifully Decorated Ballroom:
Table Set Up with White Cloth and White Napkins
Head Table and Cake Table
Staging for Your Head Table
Mirrors to Complement Y onr Centerpieces
Reserved and number signs for your seating details
Complimentary Cake Cutting Service
Sparkling Apple Cider for Your Toast
Specions Dance Floor
Experienced Banquet Staff
1 Complimentary Guest Room for the family, one night
Special Guest Room Rates for Out of Town Guests
Bartender Fee Waived with $350 Minimum Bar Sales
Chair Cover in white and color sash from the list of
choices available
Selection of Two Hors D’ oenvres
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Holiday Inn
Holiday Inn Los Angeles International Airport
9901 South La Cienega Boulevard, Los Angeles, CA 90045

Telephone: 310.649.5151  Fax: 310.670.3619 www.hilax.com

Dinner Buffet

Hors D’ oeuvres - Select Two
Swedish Meatballs
Chicken Wings
Mini Quesadillas
Fruit Display
Vegetable Display with Dip Sauce

Salad Selection — (Choice of Two)
Garden Green Salad
Fresh Seasonal Greens Served with Raspberry
Vinaigrette
Traditional Caesar Salad
Romaine 1eaves Served with Freshly Baked Croutons,
Parmesan Cheese and Creanzy Caesar Dressing

Cucumber and Tomato Salad
Fresh Cucumber and Tomatoes Mixed in Chef’s light
Dressing

Buffet Choices — Choice of Two
Sliced Roasted Sirloin Beef with Cabernet Mushroom Sauce
Sticed London Broil with Garlic Mushroom Bordalaise
Roast Pork Loin with Rosemary Sherry Wine Sance
Teriyaki Chicken Marinated with Garlic & Ginger Sauce
Grilled Chicken Breast with Chardonnay Cream Sance
Grilled Salmon with Lemon Butter Sance

Beverage Station
Lemonade and Iced Tea during Meal Service
Freshly Brewed Regular Coffee and Decaffeinated Coffee

Lunch $45.00 or Dinner $51.00
Prices listed above are subject to service charge and tax.

Plated Dinner
Dinner Menu
All Entrées are served with a Choice of Salad, a
Choice of Garlic Mashed Potato or Rice Pilaf,
Seasonal Fresh 1 egetables, and Freshly Baked rolls
& Butter

Salad Selection
Mixed Green Salad
Caesar Salad
Entrees
Chicken Marsala
Seared Tender Chicken Breast with Marsala Wine
and Fresh Mushroom Sauce

Rosemary Roasted Chicken
An Half Roasted Chicken Seasoned with Fresh
Herbs and Garlic

Grilled Salmon
Fresh Grilled Fillet of Salmon served with Lemon
Butter Caper Sance

Sliced Tri Tip of beef
Sliced Juicy Tri-Tip Beef served with Peppercorn
Demi Glaze

Beverage Station
Lemonade and Iced Tea during Meal Service or

Fruit Punch Station
Freshly Brewed Regular Coffee and Decaffeinated
Coffee

Dinner $46.00
Prices listed above are subject to service
Charge and tax.

$5.00 per person to add the cake.
“Hansen’s Bakery”


http://www.hilax.com/

