
 

Prices are subject to 21% Service Charge and Applicable Sales Tax.         

Prices effective as of 6/20/2018 and are subject to change. 

 

DINNER BUFFETS 
 

 Dinner buffets include a Pre-dressed House Salad, Warm Assorted Rolls, Brewed Regular 

& Decaffeinated Coffee, Iced Tea or Lemonade. 

 Buffets with Less than 40 guests will be charged an additional $3.00 per person & will 

not be served for parties less than 25 guests. 

 Food Service maintained for 1.5 hours. 

 
 

SALAD ASSORTMENT 

For an additional charge of $4.00 per person - you may add 2 salad assortments your buffet 

 

Pasta Salad   Tossed Garden   Fruit Salad 

Caesar   Mandarin Orange Spinach  Creamy Cole Slaw 

 

 

HILTON SELECT BUFFET       33.95 

(Select two entrée’s, two accompaniments and one dessert) 

 

 

HILTON PREMIUM BUFFET      37.95 

(Select three entrée’s, two accompaniments and two desserts) 

 

Entrée Selections 

 

Sliced London Broil with Bordelaise Sauce   Salmon with Asian Teriyaki 

Roast Pork Loin with Brandied Shallot Sauce   New England Crusted Baked Cod 

Grilled Beef Tips with Mushrooms, Onions & Peppers Stuffed Chicken Florentine  

Sautéed Chicken Breast with Lemon Caper Sauce  Chicken Cordon Bleu 

Sautéed Chicken Breast Dijonnaise    Seafood Newburg 

Sautéed Chicken Breast Monterey    Oven Roasted Turkey Breast 

 

Accompaniments 

 

Penne Pasta Marinara       Yukon Mashed Potatoes 

Fresh Vegetable Blend       Penne Pasta Alfredo 

Au Gratin Potatoes       Mushroom Risotto 

Green Bean Medley       Roasted Yukon Gold Potatoes 

Rice Pilaf        Eggplant Manicotti 

     

Desserts 

 

Carrot Layer Cake       Turtle Cheesecake 

Key Lime Pie        Caramel Apple Granny Pie 

Ultimate Chocolate Cake      Lemon Mist Torte 

Snickers Pie        Tiramisu 

       

CHEF’S CARVING TABLE *Carving fee $100.00 

Grilled Beef Tenderloin      10.00 Extra / Person 

Roast Prime Rib of Beef      9.00 Extra / Person 

Slow Roasted Sirloin of Beef      7.00 Extra / Person 


