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A La Carte Break Menu    

Beverages  
Freshly Brewed Regular Coffee 50.00/Gallon  
Freshly Brewed Decaffeinated Coffee 50.00/Gallon  
Hot Herbal & Specialty Teas 50.00/Gallon  
Freshly Brewed Iced Tea 50.00/Gallon  
Fruit Punch 50.00/Gallon  
Lemonade 50.00/Gallon  
Freshly Squeezed Orange and Grapefruit Juice 25.00/Carafe  
*Soft Drinks  4.00/Each  
*Bottled Mineral Waters (Sparkling and Still) 4.00/Each  
*Chilled Fruit and Vegetable Juices 4.00/Each    

Baked Goods  
Assorted Pastries 40.00/Dozen  
Assorted Mediterranean Pastries 40.00/Dozen  
Croissants, Regular & Flavored  40.00/Dozen  
Assorted Muffins 40.00/Dozen  
Breakfast Loaves 40.00/Dozen  
Bagels and Cream Cheese 40.00/Dozen  
Freshly Baked Cookies 40.00/Dozen  
Freshly Baked Fudge Brownies 40.00/Dozen  
Petit Fours 40.00/Dozen  
Chocolate Dipped Macaroons 36.00/Dozen  
Cupcakes- Cappuccino , Banana, and Choco late 36.00/ Dozen  
Rice Cr ispy Treats and Smores 36.00/ Dozen             
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A La Carte Break Menu     

Snacks/ Extras (each serves 8-10 people)    

Bowl(s) of Mixed Nuts 25.00/Pound  
Bowl(s) of Snack Mix  25.00/Pound  
Bowl(s) of Pretzels 25.00/Pound  
Bowl(s) of Popcorn 25.00/Pound  
Gourmet Trail Mix 25.00/Pound  
Tortilla Chips with Salsa 25.00/Tray  
Potato Chips with Onion Dip or Guacamole Dip 25.00/Tray     
Finger Sandwiches 40.00/Dozen  
Natural and Flavored Yogurt 36.00/Dozen  
Ice Cream Novelties 36.00/Dozen  
Hard Boiled Eggs 36.00/Dozen  
Sliced Fresh Fruit 6.00/Person  
Whole Fresh Fruit 3.00/Each  
Assorted Truffle Pops  3.50/Each       

*Charged on Consumption
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Continental Breakfast 

75.00 Labor Fee applies to groups under 25 guests  

The Continental 
Freshly Squeezed Orange and Grapefruit Juices 

Sliced Fresh Fruit 
Danish, Muffins and Bagels 

Sweet Butter, Whipped Cream Cheese and Preserves 
Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

18.00  

More than a Continental 
Freshly Squeezed Orange and Grapefruit Juices 

Sliced Fresh Fruit and Seasonal Berries 
Whole Grain Granola with Dried Fruits and Nuts 

Sliced Cured Meats including Mortadella, Salami, Black Forrest Ham, Turkey,  
Provolone Cheese, Swiss Cheese, and Brie Cheese 

Assorted Yogurts and Granola 
Baker’s Basket of Assorted Artisan Breads and Croissants 

Sweet Butter and Fruit Preserves 
Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

Whole Milk, 2% Milk, Non-Fat, Lactaid 
22.00  

Almost Breakfast 
Freshly Squeezed Orange and Grapefruit Juices 

Pineapple and Tomato Juices 
Sliced Fresh Fruit 

Danish, Muffins, and Pan Dulce 
Breakfast Burrito with Salsa, Guacamole and Sour Cream 

Assorted Cereals 
Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

Whole Milk, 2% Milk, Non-Fat, Lactaid 
23.00    
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Executive Meeting Packages 

75.00 Labor Fee applies to groups under 25 guests  

“Mini” Executive Break Package              26.00  

The Continental            
Freshly squeezed orange juice and grapefruit juices 
Sliced fresh fruit 
Danish, Muffins, and Bagels 
Sweet Butter, Whipped Cream Cheese, and Preserves 
Coffee, Decaffeinated Coffee, and Assorted Herbal Teas  

Mid Morning Refresh 
Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Herbal Teas  

Afternoon Break 
Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Teas 
Ice Tea and Lemonade 
Freshly Baked Cookies and Brownies  

Deluxe Executive Meeting Package       
58.00  

The Continental 
Freshly squeezed orange juice and grapefruit juices 
Sliced fresh fruit 
Danish, Muffins, and Bagels 
Sweet Butter, Whipped Cream Cheese, and Preserves 
Coffee, Decaffeinated Coffee, and Assorted Herbal Teas  

Mid Morning Refresh 
Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Herbal Teas  

Glenoaks Deli Buffet 
Gathered Greens with Tomato, Artichokes and Olives 
Grilled Eggplant, Roast Peppers and Basil Pasta Salad 
Tomato, Feta and Cucumber Salad 
Seafood Salad  

Platters of selected sliced meats and cheeses to include: 
Peppered Roast Beef, Smoked Turkey, Glazed Ham and Genoa Salami, 
Sliced Cheddar, Swiss and Provolone Cheeses,  
Lettuce, Pickles, Tomatoes, Onions, Olives 
An assortment of Flavored Mayonnaise, Whole Grain and Yellow Mustards  

Basket of Carved Gourmet Breads and Deli Rolls,  
Freshly Baked Cookies, Linzer Torte, and Brownies  

Afternoon Break 
Popcorn, Pretzels, Churros, and Whole Fruit 
Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Herbal Teas 
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Breakfast 

Plated Breakfast Selection 
All Breakfasts are served with Fresh Breakfast Pastries 

Freshly Squeezed Orange Juice, Coffee Decaffeinated Coffee, and Assorted Herbal Teas 
*Additional 4.00 per person to serve Buffet Style* 

75.00 Labor Fee applies to all Groups under 25 guests 

Crab Cake Benedict 
Poached Eggs with Crab cakes, sliced 
tomatoes, avocado and chipotle 
Hollandaise 
Breakfast Potatoes 
25.00  

Eggs Florentine 
Seasonal Fruit and Yogurt Granola Parfait 
Eggs Florentine 
Cajun Spiced Breakfast Potatoes 
Chicken Cilantro Sausage 
24.00  

Down Home Breakfast  
Scrambled Eggs with Peppers and Onions, 
Sausage Patty, Crispy Bacon 
Biscuits and Gravy, and Breakfast Potatoes  
22.00  

Baja Sunrise 
Scrambled Eggs with Chorizo, Green 
Onions, and Grilled Tomatoes 
Country Potatoes 
Cilantro Corn Muffins and Flour Tortillas 
22.00  

Apple Orchard 
Apple Crêpes with Cinnamon-Vanilla Glaze 
Chicken Apple Sausage 
Breakfast Potatoes 
22.00  

Frittata 
Smoked Salmon and Asparagus Frittata 
Served with Basil Crème Fraiche 
Breakfast Potatoes 
21.00  

Morning Wake Up Call 
Scrambled Eggs with Salmon  
Served with Chives and Dill Crème Fraiche  
Breakfast Potatoes 
20.00   

Scrambled Egg Whites 
Roasted Tomatoes, Goat Cheese, Spinach, 
Herbs and 
Breakfast Potatoes 
19.00     

Egg dishes can be prepared with egg whites or egg beaters 
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Breakfast Buffet  

Minimum 25 People 
All Buffets served with Freshly Squeezed Orange, Grapefruit, Cranberry and Vegetable Juices 

Assorted Breakfast Pastries, Breads and Bagels, Jams, Preserves, Sweet Butter, and Cream Cheese 
Freshly Brewed Coffee, Decaffeinated Coffee and Herbal Teas 
75.00 Labor Fee applies to all Groups under 25 guests  

The Morning Skyview 
Seasonal Melons, Citrus Fruits and Berries with Honey Yogurt Dressing 

Cold Cereals and Granola with Bananas 
Fluffed Scrambled Eggs 

Sautéed Mushrooms and Peppers 
Apple Crêpes with Cinnamon-Vanilla Glaze 

Smoked Ham, Bacon and Link Sausage 
Roasted Red Bliss Potato Hash 

28.00  

Additional Stations to Enhance your Buffet . . .   

French Toast 
Cinnamon French Toast 

Warm Berry Compote, Chantilly Cream 
3.00  

Belgian Waffles 
Belgian Waffles 

Chantilly Cream and Whole Berries, Assorted Flavored Maple Syrup 
3.50  

Omelets 
Omelet Creations Made to Order 

With Assorted Breakfast Meats, Fresh Vegetables, Seafood and Assorted Cheeses 
4.00  

Smoked Salmon 
Carved Sides of Smoked Salmon 

5.50  

In-Room Chef Charge 95.00 
Egg dishes can be prepared with egg whites or egg beaters 
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Brunch Please 

Minimum 50 People   

Fresh Fruit Juices 
Assorted Sliced Melons and Seasonal Berries  

Smoked Salmon and Traditional Accompaniments 
Domestic and Imported Cheeses 
Freshly Baked Breakfast Pastries 

Preserves, Wild Honey and Sweet Butter  

Peel and Eat Shrimp 
Crab Claws  

Scrambled Eggs Oscar  

Caesar Salad with Garlic Croutons 
Fresh Field Greens 

Grilled Eggplant, Tomatoes, Fresh Mozzarella and Balsamic Vinaigrette 
Seafood Salad  

Chicken Picatta 
Roast Sirloin with Mushrooms and Tomatoes 

Pesto Salmon with Smoked Tomato Coulis  

Roasted Red Potatoes with Rosemary and Garlic 
Basmati Rice Pilaf 

Chef’s Selection of Seasonal Fresh Vegetables  

Basket of Assorted Baked Rolls  

Array of Miniature Confections and Pastries  

Sparkling Wine (free flowing)  

Coffee, Decaffeinated Coffee and Assorted Herbal Teas   

38.00 
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“Take 30” - Afternoon Breaks 

Minimum 25 People 
75.00 Labor Fee applies to all Groups under 25 guests  

Cookie Monster 
Assorted Cookies, Brownies, and Blondies 
Regular Coffee, Decaffeinated Coffee and 
Herbal Teas 
Assorted Mineral Waters and Soft Drinks 
10.00   

Chips and Dips 
Potato Chips with French Onion Dip 
Tri-Colored Tortilla Chips 
Pico de Gallo Salsa and Guacamole 
Assorted Mineral Waters and Soft Drinks 
10.00   

Cool Them Off 
An Ice Cream Cart Filled with  
Frozen Butterfingers, Nestle Crunch, Bon 
Bons and Ice Cream Sandwiches 
Regular Coffee, Decaffeinated Coffee and 
Herbal Teas 
Assorted Mineral Waters and Soft Drinks 
12.00      

The Fair  
Popcorn Topped with Melted Butter Served 
from Authentic Red Popcorn Cart 
Shelled Peanuts and Soft Pretzels 
Cracker Jacks and Licorice Whips 
Coffee, Decaffeinated Coffee  
Herbal Teas 
Assorted Mineral Waters and Soft Drinks 
12.00   

Health Nut 
Sliced Fresh Fruit & Berries with Yogurt Dip 
Crisp Vegetables with Ranch Dip 
Pita Chips with Hummus 
Assorted Granola Bars 
Dried Fruit and Nuts 
Assorted Mineral Waters and Soft Drinks 
14.00   

Garden Tapas and Tea 
Grilled Vegetables and Spanish Cheese 
Assorted Petit Sandwiches 
Pita with Hummus 
Terra Vegetable Chips 
Flavored Scones and Biscotti 
Passion Fruit Ice Tea and Mineral Waters 
16.00     
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Luncheon Entrée Salads 

Includes Luncheon Dessert 
Entrée Salads are served with Rolls and Butter, Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

75.00 Labor Fee applies to all Groups under 25 guests   

Sirloin Steak Salad 
Sirloin Steak, Lambs Lettuce, Diced Tomatoes, Grilled Asparagus, and Bleu Cheese 

Served with a Chipotle Lime Vinaigrette 
30.00  

Chicken and Pear Salad 
Grilled Chicken, Sliced Pears, Tiny Greens, Gorgonzola,  
Roasted Red and Yellow Peppers, and Toasted Pecans  

Served with Mango Vinaigrette 
28.00  

Glenoaks Chopped Salad 
Chopped mixed greens with Caramelized Walnuts, Avocado, Red Onion, Diced Grilled 

Chicken, Crumbled Feta Cheese, Dried Cherries, oven Dried Tomatoes and Fried Onion Strings 
Served with Ranch or Balsamic Dressing 

26.00  

Mediterranean Chilled Pesto Salmon Salad 
Arugula, Organic Mixed Greens, Vegetable Cous Cous and Balsamic Vinaigrette 

24.00  

Southern Turkey Cobb 
Smoked Carolina Turkey, Bacon, Bleu Cheese, Tomato, Avocado, Mixed Lettuce,  

Sweet Corn Relish and Peppercorn Ranch Dressing 
24.00  

Traditional Chicken Caesar Salad 
With Grilled Chicken Breast and Garlic Crostini 

23.00  

Oriental Ginger Chicken Salad with Cashews 
Napa Cabbage, Asian Vegetables, Crispy Won Tons, and Citrus Miso Vinaigrette 

23.00 
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Luncheon Entrée Wraps 

Includes Chef’s Accompaniments and Luncheon Dessert 
**Additional 4.00 per person to serve Buffet Style** 

75.00 Labor Fee applies to all Groups under 25 guests   

Steak Fajita Wrap 
Marinated Sirloin, Grilled Peppers and Onions,  

Spinach and Cilantro Mayonnaise  
Wrapped in a Sun dried Tomato Tortilla 

Served with Jicama Salad 
27.00  

Thai Shrimp Wrap 
Marinated Grilled Shrimp, Cabbage, Asian Vegetable Slaw, 

Rolled in a Cilantro Tortilla with Peanut Dressing 
25.00  

Club Wrap 
Sliced Turkey, Bacon and Ham 

Avocado, Lettuce, Tomato and Swiss cheese  
Rolled in Sun Dried Tomato Tortilla 

25.00  

Chicken Caesar Wrap 
Grilled Chicken with Romaine Lettuce,  

Tomatoes, Shaved Parmesan Cheese and  
Caesar Dressing 

24.00  

Grilled Vegetable Wrap 
Zucchini, Asparagus, Peppers,  

Arugula, Cilantro Tortilla with Sun dried Tomato Pesto 
23.00    
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Specialty Box Lunches 

Accompanied with Bottled Water, Appropriate Condiments and Potato Chips 
**Additional 4.00 per person to serve Buffet Style** 

75.00 Labor Fee applies to all Groups under 25 guests   

Roast Tenderloin of Beef on Foccacia 
With Parmesan Aioli, Pasta Salad 

Fruit Cup and Cookie 
23.00  

Honey Cured Ham on Herbed Kaiser Roll 
Dijon Cream, Limestone Lettuce 

Potato Salad, Whole Fruit 
21.00  

Smoked Turkey on Soft Baguette 
Chipotle Mayonnaise, Swiss cheese 

Pasta Salad, Whole Fruit 
21.00  

Pesto Chicken Salad on Croissant 
With Bib Lettuce, Tomato Slice 

Pasta Salad and Whole Fruit 
21.00  

Grilled Vegetable Panini, Herb Mayonnaise 
Tomato Feta Salad, Whole Fruit, Granola Bar 

21.00        
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Luncheon Starters 

Included with Entrée Selection 
Choice of One  

Salads  

Glenoaks Salad 
Mixed Baby Romaine, Red and Green Leaves, Oven Dried Tomatoes and Parmesan Crisp  

Classic Caesar Salad 
Hearts of Romaine, Garlic Croutons and Caesar Dressing  

Verdugo Salad 
Mixed Lettuces, Sliced Tomato, Cucumber and Carrots  

Traditional Spinach Salad 
Young Spinach Leaves with Pancetta, Sweet Red Onions  

Mediterranean Salad 
Field Greens with Oven Dried Tomatoes, Feta Cheese and Balsamic Vinaigrette   

Soups  

Chicken and Wild Rice Soup  

Chilled Gazpacho with Rock Shrimp   

Sweet Corn Chowder with Pesto Cream Swirl  

Boston Clam Chowder (Fridays Only)  

Soup Du Jour  
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Luncheon Entrees 

Includes Luncheon Soup or Salad, Chef’s Accompaniments and Dessert 
Entrees are served with Rolls and Butter, Coffee, Decaffeinated Coffee, 

Assorted Herbal Teas and Iced Tea 
75.00 Labor Fee applies to all Groups under 25 guests   

Poultry   

Blackened Chicken and Gulf Shrimp 
With Lemon Rice and Roasted Garlic and Tomato Beurre Blanc 

32.00  

Stuffed Chicken with Wild Mushrooms, Oven Dried Tomatoes,  
Goat Cheese in Thyme Cream Sauce 

30.00   

Porcini Crusted Breast of Chicken with Lemon Butter Sauce 
29.00   

Garlic and Herb Crusted Breast of Chicken  
Creamed Spinach 

29.00   

Parmesan Crusted Breast of Chicken 
Grilled Asparagus 

29.00   

Seafood 
Shrimp Scampi with Fettuccine 

Sun Dried Tomatoes and Grilled Vegetable 
31.00   

Orange Miso Salmon and Chicken Teriyaki 
With Sesame Rice and Baby Bok Choy 

31.00  



   

All Food and Beverage is subject to a 21% service charge and applicable sales tax. 

 

Hilton Los Angeles North/Glendale  100 West Glenoaks Boulevard, Glendale, CA  91202    818-956-5466 
PAGE 15 OF 37             04/2008  

  
Luncheon Entrees 

Includes Luncheon Soup or Salad, Chef’s Accompaniments and Dessert 
Entrees are served with Rolls and Butter, Coffee, Decaffeinated Coffee, 

Assorted Herbal Teas and Iced Tea 
75.00 Labor Fee applies to all Groups under 25 guests  

Seafood (Continued)  

Ginger Marinated Grilled Tuna  
With Japanese Steamed Jasmine Rice and Cilantro Butter Sauce 

30.00  

Potato Crusted Halibut with Ratatouille Vegetables and Chive Oil 
30.00  

Pesto Grilled Salmon with Tomato Coulis 
29.00   

Beef   

Herb Crusted Filet of Beef 
With a Barolo Wine Reduction Sauce 

36.00  

Petite 8oz. New York Steak Au Pois 
with Sherry Cream Sauce 

34.00  

Marinated Grilled Flat Iron Steak  
32.00  

Wood Grilled Beef Culottes Steak  
Caramelized Mushrooms and Herbed Butter 

32.00    
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Luncheon Desserts 

Choice of One  

N.Y. Style Cheesecake with Strawberries 

Vanilla Center, Milk Chocolate Gelato 

Fresh Fruit Tartlet with Caramel Sauce 

Double Chocolate Mousse Cake with White and Dark Chocolate Sauce 

Peach Sorbet in Peach Shell    

Ice Cream Station 

Vanilla, Chocolate and Strawberry Ice Cream 

Oreo Cookie Pieces, Chocolate Chips, Sprinkles, Nestle Crunch, 

Chopped Assorted Nuts, Chocolate Sauce, 

Strawberry Sauce, Caramel Sauce and Whipped Cream 

12.00 per person   

Dessert Station 

A Selection of Baklava, Cakes, Miniature Pastries, 

Fresh Berries with Vanilla Bourbon Sauce and Whipped Cream 

12.00 per person 
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“Mini-Me” Lunch Buffets   

Minimum of 10 people, Maximum of 25 people 
Buffets are served with Coffee, Decaffeinated Coffee, Assorted Herbal Teas and Iced Tea 

Served on Platters on a Roll-In Buffet or Passed Family-Style 
75.00 Labor Fee applies to all Groups under 25 guests   

Petite Deli Buffet 
Soup of the Day 

Potato Salad, Cole Slaw 
Sliced Meats to include Ham and Turkey 

Cheeses, Specialty Breads 
Prepared and Whole-Grain Mustards, Mayonnaise 

Apple or Peach Pie 
 27.00  

Lunch Al Fresco Buffet 
Crisp Garden Greens with Tomato, Radish Sprouts 

Carrot and Cucumber with Vinaigrette Dressing 
Macaroni Cheddar Salad 

Cold Fried Chicken 
Sugar-Cured Ham Sandwiches 

Potato Chips 
Fresh Whole Fruit 

(with sliced watermelon, when in season) 
Raspberry Bars 

 28.00  

Mediterranean Luncheon Buffet 
Tossed Caesar Salad 
Antipasto Platter: 

An Array of Sliced Provolone Cheese, Dry Peppered Salami, 
Marinated Vegetables, Roasted Peppers, Olives, Pepperoni and Cherry Peppers 

Bruschetta 
Rosemary Chicken with Basil Pesto, Linguini and Vegetables 

Mediterranean Pastries  
30.00  
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Traditional Lunch Buffets 

Minimum 25 People 
Buffets are served with Breads, Rolls and Butter,  

Coffee, Decaffeinated Coffee and Assorted Herbal Teas and Iced Tea 
75.00 Labor Fee applies to all Groups under 25 guests   

Glenoaks Market Deli   

Gathered Greens with Tomato, Artichokes and Olives 
Grilled Eggplant, Roast Peppers and Basil Pasta Salad 

Tomato, Feta and Cucumber Salad 
Seafood Salad  

Platters of selected sliced meats and cheeses to include: 
Peppered Roast Beef, Smoked Turkey, Glazed Ham and Genoa Salami, 

Sliced Cheddar, Swiss and Provolone Cheeses,  
Lettuce, Pickles, Tomatoes, Onions, Olives 

An assortment of Flavored Mayonnaise, Whole Grain and Yellow Mustards  

Basket of Carved Gourmet Breads and Deli Rolls,  
Freshly Baked Cookies, Linzer Torte, and Brownies 

32.00   

Flavors of Tuscany   

Roasted Eggplant and Tomato Soup 
Caesar Salad with Foccacia Croutons and Romano Cheese 

Antipasto Platter of Grilled Vegetables, Cheeses, Cured Italian Meats, and Pita Breads 
Bow Tie Pasta Salad with Champagne Dressing  

Rigatoni with Italian Sausage and a Spicy Marinara Sauce 
Grilled Rosemary Breast of Chicken with Gorgonzola Mushroom Demi 
Oven Roasted Halibut with Fried Leeks, Olives and Roma Tomatoes  

Wild Mushroom Risotto 
Vegetable Ratatouille  

Tiramisu Cakes and Mini Cannoli 
35.00 
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Traditional Lunch Buffets 

Minimum 25 People 
Buffets are served with Breads, Rolls and Butter,  

Coffee, Decaffeinated Coffee and Assorted Herbal Teas and Iced Tea 
75.00 Labor Fee applies to all Groups under 25 guests  

Walk Down Olvera Street  

Sonora Chicken Tortilla Soup 
Jicama Garden Salad with Orange Segments and Lime Vinaigrette 

Black Bean Salad with Sweet Peppers and Cumin Dressing 
Southwest Caesar Salad with Shrimp 

Potato Salad with Green Chili’s, Corn and Tequila Vinaigrette  

Shredded Chicken and Beef Taco Bar 
Pulled Pork Carnitas with Flour Tortillas  

Mexican Style Confetti Rice 
Charro Beans 

Fresh Tortilla Chips, Salsa and Guacamole  

Tres Leche Cakes, Carmel Mousse Cake 
34.00   

Taste of the Orient   

Egg Drop Soup with Tofu, Scallions and Mushrooms 
Asian Chicken Salad with Vegetable Slaw and Scallion Plum Dressing 

Thai Marinated Shrimp and Noodle Salad with Peanuts and Snap Peas  

Chicken with Stir Fried Vegetables and Cashew Glaze 
Ginger Style Beef with Broccoli and Garlic Sauce 

Mandarin Pork Lo Mein with Oyster Sauce and Shredded Cabbage  

Steamed Jasmine Rice with Black Sesame Seeds  

Coconut Layer Cake, Mango Mousse Cake and Almond Cookies 
33.00 
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Traditional Lunch Buffets 

Minimum 25 People 
Buffets are served with Breads, Rolls and Butter,  

Coffee, Decaffeinated Coffee and Assorted Herbal Teas and Iced Tea 
75.00 Labor Fee applies to all Groups under 25 guests   

Eastern Mediterranean Buffet  

Kenter Field Greens with Chiffonade of Vegetables, Feta Cheese, Balsamic Vinaigrette 
Farfalle Pasta Salad with Tuna, Capers, Tomatoes and Olive Rosemary Dressing 

Cucumber Salad with Yogurt Mint Dressing 
Hummus with Pita Chips with Roma Tomatoes, Green Olives and Mizuna Greens  

Linguini with Olives, Proscuitto, Tomatoes and Garlic Cream Sauce 
Grilled Salmon with Capers and Lemon Cream 

Breast of Chicken Filled with Spinach and Herbed Cheese  

Saffron Perfumed Basmati Rice 
Tumeric Grilled Vegetables  

Mini Mediterranean Pastries and Cookies 
36.00          
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Dinner Starters 

(1 of 2)   

Intermezzo   

Lemon, Lime, Pineapple, or Champagne Sorbet 
3.00  

Appetizers   

Striped Lobster Ravioli with Smoked Salmon Cream 
8.00  

Porter’s “Famous” Lobster Bisque  
with Cognac Crème Fraiche  

7.00  

Proscuitto with Balsamic Onions and Arugula 
6.00  

Grilled Eggplant with Fresh Mozzarella 
Vine Ripened Tomatoes and Balsamic Vinegar 

5.00     
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Dinner Starters 

Included with Entrée Selection 
Choice of One 

(2 of 2)   

Salads 
Glenoaks Dinner Salad 

Mixed Baby Romaine, Red and Green leaves 
Oven Dried Tomatoes and Parmesan Crisp  

Frisee Salad 
Baby Frisee leaves mixed with Toasted Caramelized Walnuts, 

Dried Cherries, Cherry Tomatoes and Gorgonzola Cheese  
Served with Mango Vinaigrette  

Artichoke Salad  
Bibb Lettuce, Spinach, Cherry Tomatoes, Olive Oil and Herb Vinaigrette  

Grilled Shrimp and Asparagus Salad 
Tomato and Enoki Mushrooms  

Tomato and Cheese Napoleon 
Boursin Cheese with Mixed Baby Romaine,  

Plum Tomatoes, Balsamic Vinaigrette   

Soups   

Chilled Peaches and Cream with Crème Fraiche 

Roasted Eggplant with Red Pepper Cream 

Cream of Broccoli 

Corn Chowder with Pesto Cream 

New England Clam Chowder (Fridays only) 
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Dinner Entrees  

Includes Dinner Starter and Dessert 
Entrees Include Appropriate Starch, Fresh Vegetables, Rolls and Butter,  

Coffee, Decaffeinated Coffee, and Assorted Herbal Teas 
75.00 Labor Fee applies to all Groups under 25 guests   

Poultry 

Cornish Game Hen  
Stuffed with Wild Rice and Mushrooms, Lemon Chive Sauce 

42.00  

Chicken Wellington  
on Wilted Spinach with Madeira Sauce 

42.00  

Porcini Crusted Chicken Breast 
Caramelized Onion, Artichoke Ragout 

41.00  

Breast of Chicken Stuffed with Proscuitto 
Peppers, Ricotta and Asparagus, Roasted Pepper Cream and Pesto Rice 

38.00  

Grilled Breast of Chicken with Garlic and Herbs 
Potato Lasagna, Champagne and Morel Sauce 

38.00  

Creole Spiced Chicken with Mashed Sweet Potatoes, Bayou Pepper Sauce 
38.00  

Chicken Picatta  
Lemon Butter Caper Sauce and Angel Hair Pasta 

37.00  

Classic Chicken Cordon Bleu 
Herbed Rice Pilaf, Thyme Cream Sauce 

37.00 
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Dinner Entrees  

Includes Dinner Starter and Dessert 
Entrees Include Fresh Vegetables, Rolls and Butter, Coffee, Decaffeinated Coffee, and Assorted Herbal Teas 

75.00 Labor Fee applies to all Groups under 25 guests  

Seafood 
Shrimp Scampi Pomodoro on Angel Hair Pasta  

45.00  

Herb Crusted Sea bass with Asparagus Risotto 
Dill-Tomato Sauce and Fried Leeks 

42.00  

Salmon Wellington 
In Puff Pastry with Mushroom Dill Beurre Blanc 

42.00  

Parmesan Baked Halibut 
Roasted Pepper Coulis and Basil Mashed Potatoes 

40.00  

Oven Poached Salmon with Red Wine Butter Sauce 
Leek Confit and Jasmine Rice 

39.00   

Beef 
Wood Grilled Kobe Flat Iron Steak 

with Garlic Roasted Potatoes and Fried Onions 
48.00  

Filet Mignon with Wild Mushroom and Bacon 
Red Onion Marmalade and Rosemary Demi 

46.00  

Garlic Crusted New York Strip Loin, Scallion Grain Mustard Jus 
Herbed Stuffed Idaho Baked Potato 

45.00  

Rosemary and Garlic Rubbed Prime Rib 
Yukon Gold Baked Potato and Natural Juices 

43.00 
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Dinner Entrees  

Includes Dinner Starter and Dessert 
Entrees Include Fresh Vegetables, Rolls and Butter, Coffee, Decaffeinated Coffee, and Assorted Herbal Teas 

75.00 Labor Fee applies to all Groups under 25 guests   

Lamb 
Herb Crusted Domestic Rack of Lamb   

with essence of Oregano and Thyme Lemon Cream 
50.00  

Lamb Brochettes  
on Basmati Rice with Oven Roasted Vegetables 

42.00  

Duet Plates 
Petite Filet and Australian Lobster Tail 

with Garlic Infused Butter and Forrest Mushroom Demi 
60.00  

Filet Mignon and Shrimp Scampi 
Dauphinoise Potatoes 

52.00  

Grilled Top Sirloin and Breast of Chicken 
Boursin Cheese Garlic Mashed Potatoes 

48.00  

Chicken Morel and Herb Crusted Salmon 
with Thyme Cream, Seasoned Rice Pilaf 

46.00  

Hickory Grilled Chicken and Roasted Prawns 
Vegetable Cous-Cous and Whole Grain Mustard Sauce 

44.00  

Chicken Teriyaki and Orange Miso Glazed Salmon 
Served with Steamed Jasmine Rice and Asian Vegetables 

42.00  
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Dinner Desserts 

Included with Entrée Selection 
Choice of One  

Porter’s Crème Brule Tartlet 

Individual Tiramisu 

Individual Chocolate Grand Marnier Cylinder 

Pear Tart with Vanilla Ice Cream 

Caramel Chocolate Mousse Pyramid 

Peach Sorbet in Peach Shell 

Individual New York Style Cheese Cake 

Fresh Fruit Tart 

Mini French Pastries Trio on Painted Plate 

Dessert Station 

A Selection of Fruit Pies, Cakes, Miniature Pastries, 
Fresh Berries, Crème Anglaise and Whipped Cream 

10.00  

Viennese Table 

White and Dark Chocolate Dipped Strawberries, 
Chef’s Selection of: 

Fresh Fruit Tartlets, Petit Fours, Miniature French Pastries, 
Assortment of Mediterranean Pastries 

3 pieces per person - 12.00 
5 pieces per person - 15.00  

Ice Cream Station 

Vanilla, Chocolate and Strawberry Ice Cream, 
Oreo Cookie Pieces, Chocolate Chips, Sprinkles, Nestle Crunch, 

Chopped Assorted Nuts, 
Chocolate Sauce, Strawberry Sauce, Caramel Sauce and Whipped Cream 

12.00 
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Specialty Dinner Buffets 

Minimum 50 People 
Buffets are served with Bread, Rolls and Butter, Coffee Decaffeinated Coffee and Assorted Herbal Teas 

75.00 Labor Fee applies to all Groups under 25 guests   

The Evening Skyview 
Chicken Wild Rice and Vegetable Soup 

Mesquite Grilled Chicken Salad with Wild Rice and Mustard Thyme Dressing 
Fusilli Pasta Salad Tossed with Wild Mushrooms and Red Wine Vinaigrette 
California Caesar Salad, Sun Dried Tomatoes and Pecorino Romano Cheese 

Hearts of Palm, Fennel and Red Onion with Tomato Relish 
Arugula, Red Oak, Baby Romaine, Pine Nuts and Caramelized Shallots 

Fresh Melons, Citrus Fruits and Seasonal Berries  

Carved Prime Rib of Beef with Roast Garlic Au Jus 
Grilled Salmon with Pesto Cream 

Stuffed Chicken Forrestiere with Riesling Cream Sauce 
Roasted Pork Loin with Apples served with Almonds, Madeira Sauce 

Gratin of Potatoes and Market Vegetables 
Toasted Almond Rice Pilaf 

Selection of Fresh Pies, Cakes and Fruit Tarts 
52.00 

~ 
The Glendale Hills 

Caesar Salad with Garlic Croutons 
Gathered Field Greens with Julienne Vegetables, Tomato and Cucumber 

Tortellini with Mozzarella and Italian Salami, Black Olives 
Marinated Mushroom and Artichoke Salad with Roasted Peppers 

Belgium Endive Leaves with Caramelized Walnuts, Gorgonzola Cheese 
Tomato and Basil Vinaigrette  

Blue Lake Green Beans with Almonds and Bacon 
Rigatoni Marinara and Fettuccini Alfredo 
Oven Roasted New Potatoes with Thyme 

Pan Seared Halibut with Shiitake Mushrooms and Fried Leeks 
Chicken Breast with Sun Dried Tomatoes, Artichoke Hearts and Olives 

Grilled and Marinated Tri-Tip “Auntie Rosa Style” 
An Assortment of Mini Pastries and Cakes 

45.00 
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Cold Hors D’Oeuvres 

Minimum 50 Pieces per Item 
Selections Listed are Priced per Piece 

75.00 Labor Fee applies to all Groups under 25 guests    

Medallions of Lobster with Lemon, Chive Aiol      4.75 

Chilled Shrimp Cocktail, Horseradish Cocktail Sauce     4.50 

Mini Bouchee with Apple and Brie Cheese       4.50 

Prosciutto and Papaya on Toast         4.50 

Shrimp and Smoked Salmon Tartlets        4.50 

Mushroom Salad on Belini         4.00 

Smoked Chicken, Mandarin Orange Cucumber on Multi Grain Baguette  4.00 

Smoked Salmon with Dill Cream Cheese on Toasted Crouton    4.00 

Blue Corn Tortilla Cups with Peppered Beef and Corn Relish    3.75 

Crabmeat Stuffed Cherry Tomato        3.75 

Marinated and Grilled Asparagus Tips with Parma Ham     3.75 

Seared Rare Beef Tenderloin with Parmesan Aioli      3.75 

Mini Tostadas of Smoked Salmon and Tarragon      3.50 

Mini Spicy Chicken Salad in Spinach Tortilla       3.50 

Curry Chicken Salad in a Pastry Baguette       3.50    
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Hot Hors D’Oeuvres 

Minimum 50 Pieces per Item 
Selections Listed are Priced per Piece 

75.00 Labor Fee applies to all Groups under 25 guests  

Brandied Baby Lamb Chops, Peppercorn Sauce      5.00  

Coconut Fried Shrimp with Sweet & Sour Sauce      4.50  

Shrimp and Andouille Brochette        4.50  

Mini Beef Wellingtons, Cabernet Sauce       4.25  

Smoked Chicken Quesadillas         4.25  

Mini Lump Crab Cakes, Spicy Remoulade       4.25  

Peppered Tempura Shrimp, Plum Sauce       4.00  

Mini Brie and Raspberry in Puff Pastry        4.00  

Spinach & Feta Spanakopitas         3.75  

Sun Dried Tomato and Goat Cheese in Phyllo Pastry     3.75  

Beef Brochette with Mushroom         3.75  

Vegetarian Egg Rolls, Oyster Sauce        3.50  

Chicken Satay with Spicy Peanut Sauce       3.50  

Roast Mushroom Caps Filled with Spinach and Herbed Cheese    3.50   

Chicken Samosa           3.50  

Steamed, Pork Filled Pot Stickers, Soy and Shallot Sauce     3.50  

Mini Deep Dish Sausage Pizza         3.50  

Coconut Chicken Fritters          3.50   

Mini Chicken Wellingtons, Marsala Sauce       3.50  
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Elegant Hors d’Oeuvres Displays 

Minimum 25 People 
Selections Listed are Priced per Person 

75.00 Labor Fee applies to all Groups under 25 guests    

Imported and Domestic Cheese Tray with Sliced Baguettes    7.00  

Chef’s Antipasto Platter          6.75  

Sliced Tropical Fruit and Berries with Yogurt Dressing     6.00  

Tomato and Basil Bruschetta with Wild Mushroom Ragout    4.75  

Tuna Tartare with Avocado, Garlic Crostini, Champagne Vinegar   4.75  

Crudités of Fresh Vegetables with Cilantro Ranch and Blue Cheese   4.50  

Roasted Garlic Hummus and Red Pepper with Grilled Pita Bread   4.50     
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Reception Stations 

Minimum 25 People 
75.00 Labor Fee applies to all Groups under 25 guests  

Glenoaks Pizza Station 
A selection of Freshly Baked Pizzas, Pepperoni, Deluxe and Vegetarian 

Tossed Field Greens with Italian Dressing 
12.00  

Dim Sum Station 
Assortment of Steamed and Fried Petite Chinese Dumplings to Include: 

Pork Manapua, Potstickers, Wonton and Shu Mai 
13.00  

Fajita Station 
Grilled Chicken and Beef  

Served with Shredded Jack Cheese, 
Guacamole, Salsa, Sauteed Onions, Bell Peppers, Sour Cream, 

Tomatoes and Tortillas 
13.00  

Mashed Potato “Martini” Bar 
Red Skin Mashed Potatoes Served with Your Choice of Three Gourmet Toppings: 

Garlic Shrimp, Grilled Chicken with Gorgonzola Cheese, Cheddar Cheese, 
Italian Sausage or Bacon with Chive Served in a Glass 

14.00  

Pasta Station 
Fusilli and Penne with Fresh Vegetables 
Rock Shrimp, Scallops, Fennel Sausage 

Capers, Fresh Basil, Crushed Chiles, Peppers, Shallots 
Alfredo, Pesto, and Marinara Sauce 

Mixed Field Greens 
15.00  

Jumbo Shrimp Scampi Bar 
Jumbo Shrimp Sautéed Tableside with Garlic and White Wine 

18.00  

Japanese Sushi and Sashimi 
600.00 (100 pieces) 

*Additional $250.00 Fee for Sushi Chef  
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Reception Stations 

Minimum 25 People 
75.00 Labor Fee applies to all Groups under 25 guests  

A Seafood Paradise 
Shrimp on Ice with Horseradish Cocktail Sauce 

Oysters on the Half Shell 
Clams on the Half Shell 

Crab Claws 
“Seafood” themed ice sculpture 

All Accompaniments 
(100 pieces) 

*Market Price   

Ice Cream Station 
Vanilla, Chocolate and Strawberry Ice Cream 

Oreo Cookie Pieces, Chocolate Chips, Sprinkles, Nestle Crunch, 
Chopped Assorted Nuts, Chocolate Sauce, 

Strawberry Sauce, Caramel Sauce, and Whipped Cream 
12.00 per person  

Dessert Station 
A Selection of Baklava, Cakes, Miniature Pastries, 

Fresh Berries with Vanilla Bourbon Sauce and Whipped Cream 
12.00 per person  

Carving Stations 
Following items serve up to 50 guests  

Roast Tenderloin of Beef, with Au Jus, and Rolls 
450.00  

Sage and Garlic Rubbed Tom Turkey, Orange Cranberry Sauce, Biscuits & Gravy 
225.00  

Garlic Infused Prime Rib, Horseradish Cream 
350.00  

Marinated Tri-Tip, Béarnaise Sauce, & Rolls 
275.00  

Baron of Beef, Au Jus, Horseradish Cream, & Rolls  
(Serves 150 People)  

550.00 
*Additional $95.00 Fee for Carving Chef 
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Incidentals  

Pianos  
(Includes Tuning Fee)  

Baby Grand    300.00 
Upright    250.00  

Gas Heater 
75.00 Each  

Ceremony Set-Up Fee 
10.00 Per person – 1,000.00 Minimum  

Power Drop Fee  
375.00 Each 50 amp Box  

Cake Cutting Fee 
3.50 Per person  

Ice Sculptures 
350.00 and up  

Coat/ Gift Room Attendant 
175.00  

Carver and/or Chef 
95.00  

Sushi Chef 
250.00  

Wine Information 
Any special orders for wines not listed on our wine list must be purchased by the case  

(12 per case).   
A corkage fee of 15.00

 

(for wine or champagne only) will be assessed for each 750ml or less 
bottle, brought into the Hotel by guests. 

Any unopened bottles cannot be taken off the Hotel premises due to California ABC laws. 
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Beverage Service 

Priced per Drink  

Hosted Bar 
Select Brands 5.75 & up 
Premium Brands 7.00 & up 
Deluxe Brands 7.50 & up 
Imported Beer 5.50 
Domestic Beer 5.00 
Wine by the Glass  7.00 
Champagne by the Glass 5.50 
Cognac & Cordials 7.50 & up 
Mineral Water (Sparkling and Still) 4.00 
Soft Drinks 4.00  

Cash Bars Add .50 Per Drink  

Per Person Beverage Package 
Select Brands 14.00 for 1 Hour 
Premium Brands 16.00 for 1 Hour 
Deluxe Brands 18.00 for 1 Hour 
Select Brands 26.00 for 4 Hour 
Premium Brands 32.00 for 4 Hour 
Deluxe Brands 36.00 for 4 Hour  

A Bartender Fee of 150.00 per bar will be incurred if bar sales do not exceed 500.00 per bar. 
Sales Tax will be added to the retail price on all taxable items. 

(Except Cash Bars at which all taxes are inclusive.)  

Select Brands

  

Premium Brands

  

Deluxe Brands

 

Gordon’s Vodka Absolut Grey Goose 
Castillo Rum Bacardi Light Captain Morgan 
Old Crow Seagram’s 7 Jack Daniels 
Gordon’s Gin Seagram’s VO Crown Royal 
Suaza Gold Tanqueray Gin Bombay Sapphire 
Korbel Brandy Cuervo Gold Don Julio 
Clooney Scotch Courvoisier V.S. Remy Martin V.S.O.P.  

J.W. Red J.W. Black  
Assorted Cordials Assorted Cordials  

By the Gallon 
Spirited Punch 85.00 
Margaritas 85.00 
Champagne Punch 60.00 
Sangria 60.00 
Fruit Punch 50.00 
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Wine List 

(Page 1 of 3)  

Champagne and Sparkling Wine 
Listed from lightly sweet to rich and creamy  

Dom Perignon, Epernay, ’95 195.00 
Moet and Chandon, White Star 150.00 
Bouvet Brut by Tattinger 86.00 
Mirabelle, Schramsberg 62.00 
Freixenet Cordon Negro  (House) 28.00    

Chardonnay 
Listed from lighter & fruitier to more intensity and oak  

Mer Soliel, Monterey County 137.00 
Stag’s Leap, Napa 83.00 
Robert Mondavi, Napa 57.00 
Kendall Jackson Reserve, California 43.00 
Edna Valley, California 41.00 
Geyser Peak, California 37.00 
Cedar Brook, California 30.00 
Beringer Stone Cellars, Napa (House) 27.00    

Sauvignon Blanc/ Fume Blanc 
Listed from dry with light intensity to moderate intensity and oak  

Nobilio, New Zealand 33.00  
Cedar Brook, California 30.00     

Pinot Grigio 
Listed from sweet and fruity to almost dry  

Mac-Murray, Sonoma Coast 47.00 
Hogue Cellars, Washington 27.00  
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Wine List 

(Page 2 of 3)  

Cabernet Sauvignon 
Listed from moderate intensity to robust concentrated and oak  

Freemark Abbey, Napa 121.00 
BV Signet, Napa 81.00 
Simi, Alexander Valley 69.00 
Benzinger, Sonoma 57.00 
Francis Coppola, Diamond Claret, California 48.00 
Cedar Brook, California 30.00 
Beringer Stone Cellars, Napa (House) 27.00    

Merlot 
Listed from moderate intensity to more intensity and tannin  

Frei Brothers, Dry Creek Valley 56.00 
Estancia, California 49.00 
Beringer, Napa 31.00 
Cedar Brook, California 30.00 
Beringer Stone Cellars, Napa (House) 27.00   

Pinot Noir 
Listed from fruity and light to moderate intensity  

Chalone Estate, Napa 83.00 
Edna Valley, California 47.00 
Echelon Vineyards, Central Coast, California 35.00     

Zinfandel 
Listed from lighter to fuller bodied  

Murphy-Goode “Liar’s Dice”, Sonoma 71.00 
Alder Brook, Sonoma 49.00   
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Wine List 

(Page 3 of 3)  

Shiraz/Syrah 
Listed from lighter to fuller bodied  

Marquis Phillips, Australia 59.00 
Penfolds, Australia 36.00       

Cabernet Blends 
Listed from lighter to fuller bodied  

Beaulieu Vineyard Reserve 119.00 
Valley of the Moon, Cuvee, Sonoma 81.00         
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