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HILL TOP RESTAURANT & SPECIAL EVENTS 

Tradition since 1971 
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LUMINARIAS PACKAGE 
Prices subject to administrative charge and current sales tax 

38 
 

 

Stationed hors d’oeuvres 

SLICED Seasonal fruit, imported/domestic cheese, crackers, vegetable crudité 

 

Plated salad 

Traditional Caesar or organic baby greens 
 

  
Chicken chardonnay   
Mushroom, artichokes, chardonnay cream sauce    

  
  

LUMINARIAS CHICKEN  

Stuffed with ASADERO CHEESE, FRESH SPINACH, SUN DRIED TOMATO, ROASTED POBLANO, GUAJILLO 

CREAM SAUCE 

 

Baked salmon  

BEurre blanc sauce  

Pacific snapper Veracruz  

Traditional Veracruz salsa of garlic, onions, peppers, olives, tomato 

 

Tequila steak  

Tender rib eye steak marinated in tequila Sauce 

Roast prime rib of beef  

Creamy horseradish, au jus 

 

Filet Mignon     (market price)   

 

Private buffet   44  

50 guest minimum – details on page 6 

 

 

Plated dessert or Complimentary cake cutting  

Champagne or sparkling cider toast  

Fruit punch or lemonade station  

Coffee, tea, iced tea, water service 

Choice of table linen, napkin color 

Linen chair covers with satin or organza sash  
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TRADITIONAL PACKAGE 
Prices Subject to administrative charge and current sales tax 

49 

*ONE hour well hosted bar 

Well brand LIQUOR/cocktails, imported/domestic beer, house wine, assorted juices, soft drinks 

 

Stationed hors d’oeuvres  

SLICED Seasonal fruit, imported/domestic cheese, crackers, vegetable crudité 

 

Plated salad 

Traditional Caesar or organic baby greens 

 

Chicken chardonnay   
Mushroom, artichokes, chardonnay cream sauce    

  

LUMINARIAS CHICKEN  

Stuffed with ASADERO CHEESE, FRESH SPINACH, SUN DRIED TOMATO, ROASTED POBLANO, GUAJILLO 

CREAM SAUCE 

 

Baked salmon  

BEurre blanc sauce  

Pacific snapper Veracruz  

Traditional Veracruz salsa of garlic, onions, peppers, olives, tomato 

 

Tequila steak  

Tender rib eye steak marinated in tequila Sauce 

Roast prime rib of beef  

Creamy horseradish, au jus 

 

 FILET MIGNON   (MARKET PRICE)  

 

Private Buffet        55 

50 guest minimum – details on page 6      

 

 

*Special event cake ~ complimentary CAKE CUTTING  

CHAMPANGE or SPARKLING CIDER toast 

Fruit punch or lemonade station  

Coffee, tea, iced tea, water service 

Choice of table linen, napkin color 

LINEN CHAIR COVER WITH SATIN OR ORGANZA SASH 
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ELEGANT PACKAGE 
Prices subject to administrative charge and current sales tax 

59 

*TWO hour well hosted bar 

Well brand LIQUOR/cocktails, imported/domestic beer, house wine, assorted juices, soft drinks 

 

*Butler passed hors d’oeuvres 

Select four – 4 pc. Per person 

Fresh fruit skewers, shrimp and avocado cocktail, bay shrimp quesadilla, jalapeno stuffed 

with cream cheese and bacon, chicken or beef sate, beef taquitos with pico de gallo, coconut 

chicken with apricot dip, spanakopita, mini beef wellington 

 

Plated salad 

Traditional Caesar or organic baby greens 

 

Chicken chardonnay   
Mushroom, artichokes, chardonnay cream sauce    

  
 

LUMINARIAS CHICKEN  

Stuffed with ASADERO CHEESE, FRESH SPINACH, SUN DRIED TOMATO, ROASTED POBLANO, GUAJILLO 

CREAM SAUCE 

 

Baked salmon  

BEurre blanc sauce  

Pacific snapper Veracruz  

Traditional Veracruz salsa of garlic, onions, peppers, olives, tomato 

 

Tequila steak  

Tender rib eye steak marinated in tequila Sauce 

Roast prime rib of beef  

Creamy horseradish, au jus 

 

 FILET MIGNON   (MARKET PRICE)  

Private Buffet          65 

50 guest Minimum - details on page 6  
 

 

 Special event cake ~ complimentary CAKE CUTTING  

CHAMPANGE or SPARKLING CIDER toast 

Fruit punch or lemonade station  

Coffee, tea, iced tea, water service 

Choice of table linen, napkin color 

LINEN CHAIR COVER WITH SATIN OR ORGANZA SASH 
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PREMIER PACKAGE 
Prices subject to administrative charge and current sales tax 

69 
 

*first SVN hourR well hosted bar 

Well brand LIQUOR/cocktails, imported/domestic beer, house wine, assorted juices, soft drinks 

 

*Butler passed hors d’oeuvres 

Select four - 4pc. Per person 

Fresh fruit skewers, shrimp and avocado cocktail, bay shrimp quesadilla, jalapeno stuffed 

with cream cheese and bacon, chicken or beef sate, beef taquitos with pico de gallo, coconut 

chicken with apricot dip, spanakopita, mini beef wellington 

 

Plated salad 

Traditional Caesar or organic baby greens 

 

Chicken chardonnay   
Mushroom, artichokes, chardonnay cream sauce    
   
  

LUMINARIAS CHICKEN  

Stuffed with ASADERO CHEESE, FRESH SPINACH, SUN DRIED TOMATO, ROASTED POBLANO, GUAJILLO 

CREAM SAUCE 

 

Baked salmon  

BEurre blanc sauce  

Pacific snapper Veracruz  

traditional Veracruz salsa of garlic, onions, peppers, olives, tomato 

 

Tequila steak  

Tender rib eye steak marinated in tequila Sauce 

Roast prime rib of beef  

creamy horseradish, au jus 

 

 FILET MIGNON   (MARKET PRICE)  

Private Buffet        75 

50 guest Minimum  - details on page 6  
 

 

Special EVENT CAKE, COMPLIMENTARY CAKE CUTTING 

CHAMPANGE OR SPARKLING CIDER toast 

*UNLIMITED SOFT DRINKS, Coffee, tea, iced tea, water service 

)TOFQ@CDC RODBH@KSX EKNNQ KDFMSG S@AKDBKNSGR

GNTRD M@OJHM BNKNQ

*chivari chairs 
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Private Buffet menu OPTIONS 
 

 

dinner 

THREE Salads, three entrees, TWO accompaniments 

 

 

Salads 

Cactus salad organic baby greens 

Mexican Caesar salad Jícama cucumber CITRUS salad 

Baby red POTATO SALAD with dill baby greens w/ bleu cheese & walnuts 

Fresh sliced seasonal fruit mushroom vinaigrette 

Penne & shrimp salad ambrosia salad 

Oriental chicken salad vegetable crudité 

 

 

 

Entree selections 

Lemon pepper chicken roast turkey (carved or sliced) 

Mozzarella chicken roast top sirloin of beef 

Mediterranean chicken honey baked ham (carved or sliced) 

Luminarias chicken Stuffed loin of pork 

Chicken cancun beef OR chicken enchiladas 

Chicken Picatta Pork in Chile rojo or verde 

chicken OR STEAK fajitas VEGETABLE PENNE PASTA 

Baked fresh salmon 

carnitas – slow roasted pork Red snapper veracruz 

chile rellenos Shrimp & scallop fettuccini 

 

 

 

Accompaniments 

Scalloped potatoes seasonal vegetables 

Rice pilaf green beans almandine 

Oven roasted rosemary potatoes zucchini Provencal 

Garlic mashed potatoes 

Cilantro rice Mexican corn 

Spanish rice Mexican calabacitas 

Charro beans Refried beans 
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Upgrades 

 

Spandex chair cover with sash 2 

Available in WHITE, IVORY, BLACK, PURPLE 

Chiavari chair 6 

Available in clear, white, black, mahogany, silver and gold 

 

Ceiling draping 

Buena Vista ballroom 350 

Estancia ballroom 550 

1/3 of any ballroom 450 

Gran salon 850 

 

Belgian Chocolate fountain 6 

50 guest Minimum, two hour service ~ custom colored chocolate add $1.00 pp 

Select four; strawberries, bananas, pineapple, marshmallow, mini donuts OR rice 

crispy treats. 

 

Active station 

 50 guest Minimum 

 

Late night Taco bar Chicken, beef or shrimp 10 

Sautéed pasta station Chicken or sausage 12 

Sautéed pasta station Scallops or bay shrimp 14 

Sushi bar Salmon, eel, tuna, crab 17 

CEVICHE BAR 13 

LOADED MASHED POTATO BAR 11 

Caramel apple station 6 

cookie corner 5 

Banana foster action station 5 

 

 

Ice cream station 5 

 

Specialty stations 

Fresh fruit & cheese display (100 servings) 300 

 Smoked ham 200 

Roasted turkey 250 

Roasted Top Sirloin 300 

Roast prime rib of beef 325 

Baby Roasted Pig (Lechon) 400 
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hors d’oeuvres by tray 

50 pieces per order 

hors d’oeuvres by tray may be added to any per person package; it may not be used  

as a package on its own. Specialty station servings must match total amount of guest. 

 
 

 

Spicy cocktail meatballs                                       75 
Mexican club sandwich rolls 

Vegetable Crudité with dip 

Tortilla chips, salsa and guacamole  

Mini potato skins with bacon & cheese 

Baby quiche Lorraine 

Honey glazed chicken wrapped in bacon 

Chicken drummettes with herb breading 

Chicken quesadilla 

Beef taquitos with pico de gallo 

 

Vegetable tempura with apricot dip                    85 

Mushroom vol-a-vent 

Fresh sliced seasonal fruit 

Jalapeños stuffed with Cream cheese wrapped in bacon 

Chicken or beef satay with peanut sauce 

Bay shrimp quesadilla 

Cherry tomato stuffed with bay shrimp 

Smoked salmon mousse in pastry shell 

 

Hummus and pita bread  95 

Petite mozzarella marinara 

MOZZARELLA, Tomato & PROSCIUTTO  

MINI BEEF WELLINGTON 

SNAP & EAT CRAB LEG WITH COCKTAIL SAUCE 

CALIFORNIA ROLLS WITH WASABI 

CRAB STUFFED MUSHROOMS WITH HOLLANDAISE  

SHRIMP AND AVOCADO COCKTAIL 

 

PEEL & EAT SHRIMP ON ICE with COCKTAIL SAUCE      125 
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specialtyevents.com |   specialtyevents | specialtyevents |  specialtyevents
* All prices are subject to service charges and current sales tax. Liquor brands subject to change​

Customized packages available. Please ask Event Specialist for details.

One Hour $15++ | Two Hours $22++ | $5++ Each Additional Hour

Ask you Event Specialist for a current list of house brands. 

One Hour $17++ | Two Hours $25++ | $6++ Each Additional Hour

New Amsterdam, Bacardi, Tanqueray, Dewar’s White Label, Seagram’s 7, 
Jim Beam, Jack Daniel’s, Jameson, Jose Cuervo, Captain Morgan

One Hour $21++ | Two Hours $31++ | $7++ Each Additional Hour

Ketel One, Bombay Sapphire, Patron Silver, Bacardi, Captain Morgan, 
Crown Royal, Maker’s Mark, Johnny Walker Black, Hennessy VS, 

One Hour $13++ | Two Hours $19++ | $4++ Each Additional Hour

House Wine, Sparkling Wine, Beer, Soft Drinks and Juice

HOSTED BAR PACKAGES
All hosted bars include Beer, House Wine and Soft Drinks. Price per guest.

NON-ALCOHOLIC & SODA BAR PACKAGES

HOUSE BRANDS 

CALL BRANDS 

PREMIUM 
BRANDS 

SOFT BAR

Beverage & Bar Services

BY THE DRINK
House Brands $8

Call Brands $9

Premium Brands $11

Super Premium Brands $14

Martini +$3 upcharge

Domestic Beer $4.50

Imported Beer $5.50

Craft Beer $7.50

House Wine by the Glass $9

Red Bull $5

Bottled Water $4

Soft Drinks | Juices $4

Lemonade | Iced Tea $4

CASH BAR 
*Includes Tax 

Must meet sales minimum 
or fee to apply.

Unlimited Soft Drinks Service, $6++

Unlimited Lemonade Service $4++

Unlimited Iced Tea Service $4++

Ice and Glasses

Bar Labor to Set Up
NON- 

ALCOHOLIC 
 Price per guest.
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Customized packages available. Please ask Event Specialist for details.

specialtyevents.com |   specialtyevents | specialtyevents |  specialtyevents
* All prices are subject to service charges and current sales tax. 

Sparkling
William Wycliff, Brut, California.......................................................................................................................................... 30
Chandon Brut ‘Classic’, California..................................................................................................................................... 54
Veuve Clicquot ‘Yellow Label’, France............................................................................................................................ 95
Dom Perignon Brut, France................................................................................................................................................. 265

Pinot Grigio 
Ecco Domani, delle Venezie, Italy .................................................................................................................................... 34 

Sauvignon Blanc
Coppola Diamond Collection Yellow, Napa ................................................................................................................ 34 

Chardonnay 
Kendall-Jackson ‘Vintner’s Reserve’, California ........................................................................................................ 38 

Other White Varietals 
Chateau Ste. Michelle Riesling, Washington ............................................................................................................... 34 
Mirassou Moscato, California .............................................................................................................................................. 34 

Pinot Noir 
Francis Ford Coppola Votre Sante, Sonoma .............................................................................................................. 38 

Merlot 
St. Francis Vineyards, Sonoma .......................................................................................................................................... 38 

Cabernet
Louis Martini, California ......................................................................................................................................................... 38 

Other Red Varietals 
Apothic Wines ‘Winemaker’s Blend’, California ........................................................................................................ 34 
Gascon Malbec, Mendoza, Argentina ............................................................................................................................ 34 

Wine or Champagne Corkage Fee $20++/750ml Bottle

WINE LIST  By the Bottle
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Ceremony or cocktail hour location 

Space includes one HOUR prior for set-up and one hour for event 

WHITE VIENNA CHAIRS, SMALL TABLE, CITRUS WATER STATION  

 

Upper patio    500  Promise Terrace Gazebo   750 

    
 

Preferred vendors 

 
PHOTOGRAPHERS/ VIDEOGRAPHERS/ PHOTO BOOTHS 

SONIA BANK PHOTO & VIDEO  

(818) 634-6758  

WWW.HERNANPHOTO.NET 

 

PHOTOGRAPHY WITH HEART  

(866) 732.2499 X 1 

WWW.PHOTOGRAPHYWITHHEART.COM 

 

LARA & HANS PHOTOGRAPHY 

LARAHANS@ICLOUD.COM 

WWW.LARAHANS.COM 

ENTERTAINMENT 

AC ENTERTAINMENT  

(626) 848-2591  

WWW.AC-ENTERTAINMENT.NET 

 

FIRST CLASS DJ’S  

(562) 244-0411  

WWW.FIRSTCLASSDJS.EVENTS 

 

ENDLESS ENTERTAINMENT  

(323) 687-2109 

WWW.ENDLESSENTERTAINMENT.ORG 

 

GRUPO AZUCAR 

(213) 290-1816 

YEMIPRODUCTIONS@GMAIL.COM  

 

GRUPO ORNELAS  

(323) 541-3740  

RAFAELORNELASDRUMER@HOTMAIL.COM  

 

MARIACHI LATINO  

(323) 261-7858 

WWW.MARIACHILATINO.COM  

BAKERIES (BY APPOINTMENT) 

DIAMONDS BAKERY 

(626) 452-8020 

WWW.DIAMONDCAKES.COM 

 

 

OFFICIANTS 

GREAT OFFICIANTS 

(562) 435-4000 

WWW.GREATOFFICIANTS.COM 

 

 

 

 

 

 

ROSSMOOR PASTRIES 

(562) 498-CAKE 

WW.ROSSMOORPASTRIES.COM 

(Add $2.00 per person) 

 

AUDIO VISUAL 

AUDIO VISUAL L.A. 

(424) 247-8472 

WWW.AUDIOVIDEOLA.COM 

 

 

 

 

 

 

HANSENS CAKE 

(323) 936-4332 

WWW.HANSENSCAKES.COM 

 

FLORIST 

CREATIVE FLORAL DESIGN 

(626) 287-1531 

WWW.CREATIVEFLORALDESIGN.COM  

 

DÉCOR 

UNIQUE CHIC EVENTS 

(213) 486-5122 

WWW.UNIQUECHICEVENTS.COM 

 




