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Breaks

Coffee Break 
Fresh brewed coffee and decaf

  Selection of teas

4.00

By Servings: 6 @ $9.00 ~ 12 @ $18.00 ~ 35 @ $45.00 ~ 55 @ $80.00

All Day Beverages 

Max 8 hours

Ice cold bottled water, 12 oz. Coke cola products 

Coffee and decaf, a selection of teas

6.00

Sweet Tooth
Individually wrapped Brownies and freshly baked cookies  

Ice cold milk and 12 oz. Coke cola products

Coffee and decaf, a selection of teas

7.00

The Refresher

Garden Crudités with savory garden ranch dip

 INT & DOM Cheeses with crostini

Ice cold bottled water and canned fruit juices

Coffee and decaf, a selection of teas

8.00

Sweet n’ Salty  

Buttered popcorn, peanuts, kettle chips, candy bars

Assorted apples, 12 oz. Coke cola products with Ice cold bottled water

 Coffee and decaf, a selection of teas

8.00

Baker’s dozen cookies  

15.00
Breakfast Buffets

For parties 15 and over
*New procedures- All buffets are now served by hotel staff and guests are called to buffet line by tables/small groups to promote social distancing.
Rise and Shine

Pastries, chilled juices, coffee, decaf and teas 

5.00

Garden Inn Special

Muffins with jams, jellies, butter with fresh cut fruit 

Coffee, decaf, teas and chilled juice

7.00

Good Morning

Muffins and Danish, assorted yogurts, granola and fresh cut fruit

Chilled juice, fresh brewed coffee, decaf, teas and milk

8.00

Great Start

Scrambled eggs, home fries, bacon and sausage with pastries 

Warm biscuits, fruit preserves & honey, butter and fresh fruit

Coffee, decaf, chilled juice and teas

11.00

Plated Meals

For parties 15 and under
Plated breakfasts include chilled juices, coffee, decaf and tea station

  Pastries, warm buttermilk biscuits and fruit preserve baskets 

 Sunrise
Scrambled eggs, home fries with peppers and onions, bacon or sausage

10.00

Home Style

Scrambled eggs, home fries with peppers and onions 

Silver dollar pancakes, bacon or sausage

11.00

Morning Feast

Slices of thick Cinnamon bread dipped in our Chef’s secret batter

Cheddar Jack scrambled eggs with bacon or sausage

12.00

Garden Inn Luncheons

All served with iced tea and lemonade station 

Available until 1:30
For parties 15 and over
*New procedures- All buffets are now served by hotel staff and guests are called to buffet line by tables/small groups to promote social distancing.
 Buffet
One entrée selection

 Two sides, one vegetable, rolls and butter 

14.00

Entrees

  Grilled Breast of Chicken, Meatloaf & Gravy,
Bourbon Chicken, Beer batter Cod, 

Artisan Mac & Cheese with Ham, Rigatoni with Meatballs
   Sides
     Cole slaw, red skin potato salad, broccoli raisin salad,
Tomato & mozzarella w/ basil, Greek island salad,
 Bacon ‘n brie mashed 
   Vegetables

  Green beans, buttered peas, Seasonal blend

Add a side or vegetable 2.00 or add an entrée 8.00
Plated Options

For parties 25 and under
 Bistro Chicken Sandwich

Balsamic-glazed chicken breast, Canadian bacon, mozzarella, 

Arugula, and Parmesan aioli. 

Served with fries or fresh fruit

12.00

Classic Mobley Burger

Our signature 100% chuck burger, lettuce, pickle, red onion, tomato, 

& artisan sauce on a sesame seed bun.

 Served with fries or fresh fruit.

*Add cheddar, smoked Gouda, or Gruyere $2*

12.00

Asian Sweet Chili Chicken Salad

Sriracha sweet chili-glazed chicken, almonds, mixed greens, 

Cilantro, Sesame vinaigrette  

8.00

Margherita Flatbread

Mozzarella, roasted garlic pesto, Roma tomato and basil

12.00

Box Lunches
12.00
  Limit 2 selections per party
All boxed meals are accompanied by a freshly baked cookie, 

bottled water, pickle, mint, and bag of chips 

 Bacon Club 

 Bacon with more bacon, turkey and Swiss cheese,
leaf lettuce, roasted red pepper, mayo on toasted wheat

Deli 

Ham and turkey with cheddar, spinach, roasted red pepper,

and Italian dressing on a rustic roll  

Turkey Wrap

Honey turkey breast with spring mix, tomato,  

pepper jack and garden ranch 

Garden Wrap 

  Fresh spinach, tomato, red onion, red and yellow peppers, 
cucumber, cheddar, and garden ranch

Turkey 

Oven roasted turkey with citrus mayo,
tomato, red onion and spinach on toasted white bread
Want more COOKIES

Baker’s dozen  

15.00

Add 12 oz COKE products

1.00
Garden Inn Dinners
For parties 15 and over
*New procedures- All buffets are now served by hotel staff and guests are called to buffet line by tables/small groups to promote social distancing.
Light American Buffet

Includes two salad choices, one side dish 

One vegetable and one entrée selection 

19.00
 American Buffet
Includes two salad choices, two side dishes

Two vegetables and two entrée selections 

25.00

                       Entrees                                                          Sides
                Grilled Breast of Chicken                                                   Bacon N Brie Mashed

                       Alfredo Tortellini                                                             Roasted Red Skins

                         London Broil                                                                      House Rice
             Artichoke & Spinach Chicken                                               Artisan Mac N Cheese

                   Roast Beef with Au Jus

                        Grilled Salmon
                  Roast Pork Tenderloin

                      Salads                                                          Vegetables 
                  Fresh Spinach & Feta                                                               Seasonal Blend

                       Red Skin Potato                                                                    Green Beans   

            Tomato & Mozzarella w/ basil                                                        Glazed Carrots

                       Broccoli Raisin                                                                    Grilled Asparagus
                          Couscous                                                                           Buttered Peas
      Garden Greens w/ assorted dressings

                    Greek Island Salad

Dinners also include: Rolls & butter, iced tea & lemonade station,

regular & decaf coffees, & hot tea

Add a Carver
Pork Tenderloin & Dijon glace 5.00

Roast Turkey & cranberry relish 5.00

Prime Rib, au jus & creamy horseradish 7.00
Additional buffet entrée 5.00
Additional side dish, vegetable, or salad 2.00

Plated Dinners 
For parties 25 and under
Max. 2 entrees
Bacon Wrapped Pork Filet

 Grilled then pan finished with White wine sauce 

 25.00

Pesto Chicken

Basil pesto Alfredo drizzled atop baked double chicken breast 

25.00

N.Y. Strip Steak 

Center cut, grilled and finished with 

Garlic roasted mushrooms and Chef’s butter

26.00

Salmon Filet

Pan seared sweet sesame glaze atop sautéed Bok Choy

26.00

Each meal is served with:

Bacon n brie mashed potatoes

Chef’s vegetable

Garden salad w/ house dressing

Rolls & butter

Regular & Decaf coffee

Lemonade & iced tea station

Fantastic Finishes

Sweet Ending Dessert Station

 Chef’s assortment that is assured to make your event Sweet

6.00

Another idea…

Pick two we will mix & match desserts at each table!

Blueberry White Chocolate Cheese Bar 6.00

NY Style Cheesecake 6.00

Gourmet Carrot Cake 6.00

Salted Caramel Vanilla Crunch Cake 7.00

Flourless Chocolate Cake 7.00

 Lemonade Mousse Cake 7.00

Hors d’ Oeuvres- Passed only
(Priced per 50 pieces)

 Pepper Bacon Wrapped Sea Scallops




90.00

 Jumbo Wings with Bourbon Glaze  




90.00

        Crab Rangoon’s                      




               85.00

        Bacon Wrapped Water Chestnuts




       85.00

        Stuffed Mushroom Caps

· Real Crab



                   
                      90.00

· Sausage

       




                      65.00

Pot Stickers






                      75.00

        Spanakopita  




                                       72.00

        Crostini Bruschetta 
             



                       65.00

        Meatballs BBQ or Sweet & Spicy Honey 


       65.00

Shrimp Cocktail ~ Piquant Cocktail



      65.00

Mini Egg Rolls 






               65.00

Potato Skins






                       50.00

Burrito Poppers






               45.00

        Mini Chicken Taco


    



               40.00

Heavy Hors d’ Oeuvres 

(Priced per person)

Carving Station




                                                     8.00

Pork Tenderloin ~ Prime Rib ~ Roast Turkey 

Penne Pasta with Pesto and Alfredo sauces                                                6.00

Crudités’ w/ savory Garden Ranch, Crostini                                               5.00

Fruit, INT & DOM Cheeses, Crostini 


                                   5.00

Serving suggestions per 50 piece Hors d’ Oeuvres we recommend three to five items for one hour.

Events without meal service we recommend three Heavy Hors d’ Oeuvres and four to five placed items per hour.

~ Not Available as plated main entrée

Host or Cash bar available before and throughout the event.

Mixed drinks 6.00, Wine 5.00

Domestic bottle 4.00, Import/Specialty bottle 5.00

Keg Beer 235.00 (1/4 Barrel; Bud Products)
Weddings @ the Hilton Garden Inn

Select two Hors d’ Oeuvres for a one hour reception while your guests visit 

and await your arrival. After the Bride & Grooms arrival the buffet opens:

Select one salad, two side dishes, two vegetables and two entrées.

28.00

Hors d’ Oeuvres

                     Crostini Bruschetta                  Mini Chicken Taco       

   Fruit, INT & DOM Cheeses
                    

                            Meatballs BBQ          Crudités’ w/ Garden Ranch                         Burrito Poppers

Entrees

Garlic Herb Beef (carved by our chef), Lemon Dill Salmon, Alfredo Tortellini

Baked Garden Chicken, Rosemary Pork Tenderloin 

Roast Beef w/Au Jus, Apple Cider Ham

Salads
Tomato & Mozzarella w/ Fresh Basil & olive oil,

Fresh Spinach & Feta, Garden Greens

Sides

Bacon n’ Brie Mashed, Sage Dressing, Sweet Potato Mash,

Artisan Mac & Cheese, Traditional mashed w/gravy

Vegetables

Buttered Corn, Green Beans,

Glazed Carrots, Herb Butter Peas

Also includes: White linen, table skirt for the head tables, gift, cake and buffet.

Coffees, ice tea and lemonade, rolls and butter.

 Host or Cash bar available before and throughout the event.

Mixed drinks 6.00, Wine 5.00

Domestic bottle 4.00, Import/Specialty bottle 5.00,

 Keg Beer 250.00

Table wine service by the bottle

Trinity Oaks ~ Chardonnay and Merlot

$20.00
To ensure superior service for your event, a combined Administrative charge will be billed that is equal to 18% of the food and beverage total, plus any applicable state and/or local taxes.  A portion of this combined charge (currently 15%) is a gratuity and will be fully distributed to hotel staff assigned to the Event. The remainder of the combined charge (currently 3%) is an Administrative charge that is not a gratuity and is the property of Hotel to cover discretionary and administrative costs of Group’s Event.[image: image2.wmf]
