
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Minimum 80 Attendees Required   
 
Carving Attendent Fee $75.00 ea 

Carving Board 

$47.95  
per person 

Add Per Drink Host Bar 

Dessert Cart

(Select 3 sets of 3) 
International & Domestic Cheese Display with Crackers and 

French Breads 
Fresh Seasonal Fruit Mirror 

Raspberry Baked Brie with Flat Bread Crackers 
Spanakopita 
Mini Quiche  

Pigs in the Blanket 
Mini Beef Brochettes 

Chicken Satay 
Beef Empanadas 

Smoked Chicken Quesadillas 
Thai Chicken Cashew Spring Rolls 

Crab Rangoon 
Grilled Chicken and Pineapple Brochettes 

Salami Cornucopias 
Crab Stuffed Mushrooms 

(Select 2) Roast Turkey with Cranberry Sauce, Roast Pork Loin with Mustard Sauce, Baked 
Teardrop Ham with Cinnamon, Raisin and Honey Sauce or Slow Roasted Prime Rib with 

Au Jus & Horseradish Sauce 

A Delicious Display of Holdiay Deserts including Cakes, Pies and Yule Log 

Call Brands $5.50, Premium Brands $6.00, 
Domestic Beer $4.00, Imported Beer $4.50,  

Wine by the Glass $5.50 
 All prices Subject to 21% Service Charge and 6.5% State Sales Tax 

3 Hors d’oeuvres Stations

Five Golden Rings 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Add Per Drink Host Bar 
Call Brands $5.50, Premium Brands $6.00, 
Domestic Beer $4.00, Imported Beer $4.50,  

Wine by the Glass $5.50 

The Buffet is served with Tossed Garden Greens, Antipasto Salad, Chefs Choice Starch, Fresh Seasonal 
Vegetables, Warm Rolls and Butter and Coffee, Tea, Decaffeinated Coffee and Dessert Display 

(Select 2) 
Slow Roasted Prime Rib 

Chicken Saltimbocca  
Chicken Oscar  

Slow Braised double thick Pork Chop, with Pearl Onions & Tomatoes  
Roast Turkey with Apple and Walnut Stuffing 

Seared Grouper with Sauce Beurre Blanc  
Sliced Roast Pork Loin with Apples and Walnuts 

Grilled Chicken Breast with a Cinnamon Espagnole Sauce 
Sliced Marinated Sirloin in a rich Merlot & Mushroom Sauce 

Sliced Baked Teardrop Ham with Cinnamon, Raisin and Honey 

 All prices Subject to 21% Service Charge and 6.5% State Sales Tax 

Buffet Dinner 

Hors d’oeuvres
(Select 3) 

International & Domestic Cheese Display with Crackers and French Breads 
Fresh Seasonal Fruit Mirror 

Raspberry Baked Brie with Flat Bread Crackers 
Beef Empanadas 

Smoked Chicken Quesadillas 
Thai Chicken Spring Rolls 

Crab Rangoon 
Grilled Chicken and Pineapple Brochettes 

Salami Cornucopias 
Sausage Stuffed Mushroom Caps 

$47.95  
per person 

Four Calling Birds 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

(Select 3) 
International & Domestic Cheese Display with Crackers and French 

Breads 
Fresh Seasonal Fruit Mirror 

Raspberry Baked Brie with Flat Bread Crackers 
Spanakopita 
Mini Quiche  

Pigs in the Blanket 
Sausage Stuffed Mushrooms 

Chicken Satay 

$42.95  
per person 

Add a Premium Brand Host Bar 
$14.00 per person - first hour 
$11.00 per person each additional hour 

The Buffet is served with Tossed Garden Greens, Tri Color Tortellini Salad, Chefs 
Choice Starch, Fresh Seasonal Vegetables, Warm Rolls and Butter and Coffee, Tea, 

Decaffeinated Coffee and Dessert display 

(Select 2) 
Sliced Roast Pork Loin with Apples and Walnuts 

Grilled Chicken Breast with a Cinnamon Espagnole Sauce 
Sliced Marinated Sirloin in a rich Merlot & Chanterelle Sauce 

Grilled Mahi Mahi with a Lemon Caper Butter Sauce 
Mediterranean Chicken 

Beef Tips with Egg Noodles 
Chicken Piccata 

Sliced Baked Teardrop Ham with Cinnamon, Raisin and Honey Sauce 

 All prices Subject to 21% Service Charge and 6.5% State Sales Tax 

Buffet Dinner 

Hors d’oeuvres

Three French Hens 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hors d’oeuvres

Plated Dinner 

Add a Premium Brand Host Bar 
$14.00 per person - first hour 
$11.00 per person each additional hour 

(Select 3) 
International & Domestic Cheese Display with Crackers and French Breads 

Fresh Seasonal Fruit Mirror 
Raspberry Baked Brie with Flat Bread Crackers 

Beef Empanadas 
Smoked Chicken Quesadillas 

Thai Chicken Spring Rolls 
Crab Rangoon 

Grilled Chicken and Pineapple Brochettes 
Salami Cornucopias 

Sausage Stuffed Mushroom Caps 

All prices Subject to 21% Service Charge and 6.5% State Sales Tax 

(Starters Select 1) Cobb Salad, Apple & Walnut Salad, Spinach Salad, Tomato, Basil & Cheese Bisque 
 

All Entrees are served with Chefs Choice Starch, Fresh Seasonal Vegetables, Warm Rolls and Butter and 
Coffee, Tea, Decaffeinated Coffee and Dessert 

(Select 1) 
Grilled Tenderloin with Dutchess Potatoes 

Slow Roasted Prime Rib with Bake Idaho Potato 
Chicken Saltimbocca with Angel Hair Pasta 

Chicken Oscar with Jasmine Rice 
Slow Braised double thick Pork Chop, with Pearl Onions & Tomatoes served  

with Yukon Mashed Potatoes 
Roast Turkey with Apple and Walnut Stuffing 

Seared Grouper with Sauce Beurre Blanc and Creamy Risotto 

$39.95  
per person 

Two Turtle Doves 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Add a Call Brand Host Bar 
$12.00 per person - first hour 
$9.00 per person each additional hour 

(Starters Select 1) Tossed Garden Greens, Caesar Salad or Roasted Sweet Potato & Ginger Soup 
 

All Entrees are served with Chefs Choice Starch, Fresh Seasonal Vegetables, Warm Rolls and Butter 
and Coffee, Tea, Decaffeinated Coffee and Dessert 

(Select 1) 
Sliced Roast Pork Loin with Apples and Walnuts 

Grilled Chicken Breast with a Cinnamon Espagnole Sauce 
Sliced Marinated Sirloin in a rich Merlot & Mushroom Sauce 

Grilled Mahi Mahi with a Lemon Caper Butter Sauce 
Mediterranean Chicken 

Beef Tips with Egg Noodles 
Chicken Piccata 

Sliced Baked Teardrop Ham with Cinnamon, Raisin and Honey Sauce 

 All prices Subject to 21% Service Charge and 6.5% State Sales Tax 

Plated Dinner 

(Select 3) 
International & Domestic Cheese Display with Crackers and French Breads 

Fresh Seasonal Fruit Mirror 
Raspberry Baked Brie with Flat Bread Crackers 

Spanakopita 
Mini Quiche  

Pigs in the Blanket 
Sausage Stuffed Mushroom Caps 

Chicken Satay 

$36.95  
per person 

Hors d’oeuvres

A Partridge in a  
Pear Tree 

 



 

We are proud to feature: 
 

Elegant Banquet Rooms 
Beautiful Holiday Decorations 

Exceptional Service Staff 
Award Winning Culinary Team 

Complimentary Menu Tasting 
Exceptional Value Menu Pricing 

Discounted Room Accommodations 
Free Parking 

Contact 
Mileidy Enoch 
407-581-4277 

mileidy.enoch@hilton.com 

8978 International Drive  
Orlando, Florida 32819  

 

 

 

 

Now is the time to reserve 
your date and banquet space 

for your organizations  
2008 Holiday Celebration 

 

Plan your 
Holiday 

Party Now 


