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Hors D’oeuvres

Specialties

Shrimp Sea Devils

Shrimp stuffed with a light horseradish stuffing, wrapped in smoked bacon, and
served with a sweet red pepper jelly.

Miniature Salmon Cakes
Similar to a crab cake but made with fresh salmon and served with a red pepper
remoulade.

Miniature Crab Cakes

A classic hors d’oeuvres served with a red pepper remoulade.

Pan-Seared Ahi Tuna

Seared rare with Cajun seasoning and served with wasabi and a sesame soy sauce.

Shot Glass Shrimp Cocktails

A unique version of a true classic

Sliced Pear and Gorgonzola Canapé

A toasted rye round topped with our homemade gorgonzola spread, fresh pear, and
honey.

Assorted Maki Rolls

A selection of three family friendly rolls.
Korean BBQ on a Lettuce Crisp

An Asian style beef BBQ served with a mango chutney on crisp romaine.
Black Bean and Quinoa Cakes

A vegetarian alternative with a little kick.. Served with dipping sauce.

Pesto Chicken w/a Parmesan Crisp

A recipe straight from Italy with basil, pine nuts, and garlic topped with a parmesan
crisp.

www.hill-top-inn.com

Main Entrees

Cornell BBQ Chicken
Southern BBQ Chicken
Slow Roasted BBQ Ribs
Pulled Pork Barbecue
Beef Brisket

BBQ Roast Beef

Roast Beef au jus
Carved Tenderloin
Carved Steamship of Beef
Sweet Italian Sausage
Baked Ziti Italiano
Italian Meatballs

Pure Beef Hamburgers
Bun Length Hot Dogs

Sides

Steamin’ Salt Potatoes
Corn on the cob
Boston Baked Beans
Macaroni and Cheese
Tossed Green Salad
Homemade Pasta Salad
Fresh Fruit Salad
Potato Salad

Macaroni Salad

Cole Slaw

Juicy Watermelon Slices
Corn Bread

Chips & Pretzels

BBQ

Desserts

Assorted Sheet Cakes

Assorted Cookies and Brownies
Ice Cream Sundae Bar

S’mores Station

Snacks

Fresh Vegetables & Dip
Cheese & Crackers
Chips and Salsa
Guacamole with Chips
Hummus with Pita

Other Favorites

Little Neck Clams
Ice Cold Shrimp
Crab Legs
Oysters

Beverages

Beer

Wine

Sweet Tea, Iced Tea, Lemonade
Bottled Water

Assorted Iced Sodas

Fruit and Herb Infused Waters

www.hill-top-inn.com
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Plated Dinner Options

Beef Seafood
Filet Mignon Fresh Salmon 25.99
90z 37.99 Scallops au Gratin 29.99
6 o0z 29.99 Shrimp Scampi 26.99
Prime Rib King 29.99 Sea Scallops 26.99
Queen 26.99 Broiled Whitefish 18.99
Delmonico 33.99 Lobster Tails Market
NY Strip 33.99 Mahi Cacciatore 25.99
Grilled Tuna 26.99
Chicken Seafood Pescatore 25.99
Apricot 18.99
Cordon Bleu 19.99 Vegetarian
Cajun 18.99 Eggplant Parmesan 16.99
Marsala 18.99 Portobello Mushroom Tower
Scampi w/ Shrimp 24.99 16.99
Michael’s 19.99 Tortellini w/Lemon 19.99
Oscar 23.99 Baked Ravioli 16.99
Spinach & Artichoke  18.99 Tortellini Marinara 18.99
Parmesan 19.99 Fettuccine Alfredo 18.99
Tortellini w/Pesto 19.99
Herb Crusted Pork Loin 24.99 Cavatelli w/tomato cream
Cajun Gumbo 19.99 18.99

Hill Top Inn will add 19.89% Event Administration fee to all charges. This socially
responsible system for employee compensation on events pays our employees a
professional event wage based rather than the minimum wage that relies on tips
for fair compensation. According to the law, a service charge or gratuity can only
be distributed among service personnel and does not include those involved in the
production of your food/event. This system includes all those involved in the
service AND production of your event. The event administration fee is not a gra-
tuity and will not be distributed as such. Your service staff do not expect gratui-

ties but do graciously accept them if you feel the service warrants them.
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Flatbreads

Margherita
A house favorite with fresh plum tomatoes, garlic, basil, and mozzarella.
Grilled Chicken and Mushroom

Fresh sliced mushrooms and grilled chicken top this white pizza from Southern Italy.

Garlic

Does it get any better? Our white pizza is loaded plenty of aromatic garlic.

Dips
Spinach and Artichoke Dip
Chopped Spinach and Artichokes in our creamy cheese sauce topped with fresh parm
Buffalo Chicken Fromage Fondue
A new twist on the famous Buffalo Wing, topped with crumbled bleu cheese.
Bruschetta Milano

A classic favorite with fresh tomatoes, onions, garlic, and parmesan.

Crab Dip with Melted Parmesan

Succulent Crab served in a warm cheese sauce and topped with Parmesan.

www.hill-top-inn.com
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Bountiful Buffet Packages and Pricing
Hors D’oeuvres
. Base Buffet Package 25.99
Sliders includes:

Sliced Sirloin of Beef au jus All of your personalized selections on page 8

Slow roasted sirloin beef served in hot jus.. Rolls and Butter

Pulled Pork and of one of the following:

Pork shoulder slow roasted and served in bbq sauce. Roasted Pork Loin

Chicken Spiedie Roasted Turkey Breast
Marinated chicken grilled and cubed. Baked Ham
Italian Sausage Carved Top Sirloin
Sweet ltalian sausage sliced and served with peppers and onions. Beef Stir Fry
Meatballs Select any two of the above meats for 4.99
Swedish Meatballs with Mushroom Sauce Select one of our finer cuts of beef
Italian Meatballs with Parmesan Slow Roasted Prime Rib - replace 4.99 or add 8.99

Beef Tenderloin replace 9.99 or add 15.99
Sweet & Sour Meatballs

Add a Seafood Selection
Fresh Salmon 7.99
Baked Haddock 4.99

Seafood Alfredo 4.99
Shrimp Scampi over Pasta 6.99

Mushrooms

Spicy Sausage Stuffed Mushrooms
An old Hill Top specialty, flavorful and juicy with just the right kick.

Vegetarian Herbed Bread Mushrooms with
Mozzarella

Our homemade vegetarian blended stuffing topped with melted mozzarella.

www.hill-top-inn.com www.hill-top-inn.com
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Bountiful Buffets

Create your own wonderful buffet

Select One Chicken Entrée

Lemon Herb Chicken
Stir Fried Chicken

Coconut Curry Chicken
Chicken Marsala

Select One Pasta

Pasta Primavera
Vegetable Lasagna

Bakes Ziti Italiano
Cheese Tortellini Alfredo w/asparagus and red peppers (add 2.99)

Select One Potato
Roasted Red Potatoes
Potatoes Lyonnaise
Potatoes au gratin

Select a Fresh Vegetable
Green Beans Amandine
Stir Fried Asian Vegetables
Fresh Vegetable Medley

Select Two Salads
Fresh Garden Salad
Asian Noodle Salad with greens
Greek Pasta Salad
Spinach Salad with Strawberries and Feta
Marinated Vegetable Salad
Fresh Fruit Salad
Quinoa with dried fruits and nuts (add.99)

www.hill-top-inn.com
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Wings & Things
Buffalo Wings

Served mild, medium, or hot with bleu cheese.
Chipotle Wings
Kicked up with a bit of spice.

Boneless Wings

Chicken Fingers fried and served with Buffalo Sauce

Honey BBQ

Smothered in a sweet honey-bbq sauce.

Grilled Wings

Finished on the char grill with Buffalo Sauce.

Duck Drummers

Sweet duck drumettes served with a finger lickin, lip smackin, sesame glaze.

Chicken
Spiedies
Marinated and grilled to perfection.

Chicken Michele

A baked marinated breast of chicken sliced and served with a black-pepper garlic

sauce.

Chicken Tenders

Chicken Fingers fried and served with BBQ, Ranch, and Honey-Mustard dippers.

www.hill-top-inn.com
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Fabulous Stations
Palette of Dips

Buffalo Chicken Fromage Fondue, Spinach & Artichoke, Bruschetta, Pesto Chicken,
and Crab Dip.

Hill Top Inn Cheese Fondue Kaleidoscope

Served with a selection of fresh breads and veggies.

Charcuterie Display

A selection of cured meats, dolmades, cheeses, olives & breads..

Sushi Bar
Three kinds of Maki Rolls, Sashimi Tuna, Egg Drop Soup

Salad Library (Choose 3)

Caesar, Spinach w/strawberries and feta, Fresh Fruit, Asian Vegetable, Asian
Noodle.

Caesar Salad Station

Grilled Chicken, Grilled Salmon, Pepper Grilled Tuna, Croutons, Parmesan,
Tomatoes, Radishes

Macaroni & Cheese Bar

Two Styles - A chef-manned station with eight cool macaroni and cheese mixers.
Also available with three amazing homemade selections prepared by our chefs.
Sweet Potato Bar

Sweet Potatoes with honey, pecans, brown sugar, cinnamon, coconut,
marshmallow cream, & butter.

Risotto Station
Wild Mushroom, Crawfish, and more.
Mashed Potato Martini Bar

Mashed Potatoes served in Martini Glasses with eight different toppings.

Slider Station

Select two of the following: Pulled Pork, Chicken Spiedies, Italian Sausage with
peppers and onions, or sliced roast sirloin au jus.

www.hill-top-inn.com

Fabulous Stations

Carving Station

Anything we can carve, we will. Steamships of beef, Pig Roasts, Pork Loin, Turkey,
Ham, USDA Prime Sirloin, Prime Rib, Tenderloin

Salmon Station

Picatta, Salmon Cannelloni, Dill Mustard, and more.

Pasta Bar (Zucchini noodles also available)

Traditional — Marinara & Alfredo Sauces with three different pastas

Infinite Possibilities Bar — Shrimp, grilled chicken, cheddar, pea pods, mushrooms,
onions, parmesan, & more!

Soup and Grilled Cheese Station

Select two of our homemade soups and three gourmet grilled cheese options.
Panini Station

Hawaiian, Marghuerita, Reuben, Portobello, Italian Vegetable

Caramel Apple Bar

Fresh apples with an assortment of toppings to keep anyone happy.

Ice Cream Kaleidoscope

A fun, make-your-own sundae station with candies, sauces, nuts, & whipped cream.
Chocolate Volcano

Our Famous 36” Chocolate Fountain with 10 different dippers. 75 person min.
Chocolate Brownie and Cheesecake Bar

Cubes of brownies and cheesecake served in wine glasses with assorted toppings.

Cookies & Milk Station

Great for small & big kids. Three different cookies with flavored milks in our towers.

Popcorn Bar

Choose from our selection of Sweet and Savory specially made popcorn flavors.

Smores Station

An old Favorite with Hershey’s Chocolate Bars, Marshmallows, and Graham Crackers

www.hill-top-inn.com



