
20-150 people

Spend $3,000 in Food & Beverage and receive:

Complimentary Champagne Toast

Dance Floor

Your choice of White or Colored Up-lighting

Waived Room Rental

House Sound

Double Hilton Honors Points for Event Planner

Rosey Cheeks &

Champagne Clinks

To Schedule your Holiday Party, 
please contact ORDRB-SALESADM@Hilton.com



Passed Small Bites
Choice of three $20 per person

Mini Grilled Cheese Shooters, Tomato Bisque
Mini Crab Cake, Lemon Aioli

Grilled Chicken Skewer, Greek Red Wine Vinaigrette
Grilled Steak Skewer with Chimichurri
Bacon Wrapped Fig, Balsamic Glaze

Coconut Shrimp, Jalapeno Jam
Cream Cheese Smoked Salmon Crostini

Fire Roasted Tomato Crostini, Goat Cheese, Basil
Curried Chicken Salad on Fried Pita

Small Bites l $35
Mini Beef Wellington

Ahi Tuna Cones
Korean Steak Taco Roll

Mini Grilled Cheese Shooters
Tomato Bisque Soup

Slider Station l $22
Buttermilk Fried Chicken Slider

Cheeseburger Slider
BBQ & Blue Cheese Slider

The Pub Station l $45
Vegetable Crudites, Creamy Miso Sauce, Hummus

Buttermilk Fried Chicken Slider
Cheeseburger Slider, BBQ & Blue Cheese Slider

Beer Battered Onion Rings, Crème Fraiche Ketchup

Chef’s Carving Station- Option 1 |$25
(30 person minimum)

Beef Tenderloin, Brioche Rolls
Horseradish Cream 
Fingerling Potatoes

Seasonal Vegetables

Bar Packages
$150 Bartender Fee (One per 75 ppl recommended)

Prices are per person
Beer & Wine: $25 1 HR | $35 2 HR | $40 3 HR | $50 4 HR

Rose Gold Full Bar: $30 1 HR | $45 2 HR | $60 3 HR | $70 4 HR
Rose Platinum Full Bar: $35 1 HR | $50 2 HR | $65 3 HR | $75 4 HR

All Food & Beverage is subject to a 24% Service Fee, 11.25% Tax, and 2.25% Tax on the Service Fee

Chef’s Carving Station- Option 2 | $45
(30 person minimum)

Charcuterie Board
30-minute Chef-Attended Carving Station:

Beef Tenderloin, Brioche Rolls
Horseradish Cream

Garlic Roasted Yukon Potatoes
Seasonal Vegetables


