
Large Party Holiday Menu A 
 

All entrees served with our signature salad, fresh baked bread and 
drink. 

 
 

Chicken Marsala 
 

Seasoned roasted chicken breast draped with espagnole sauce, 
sautéed seasonal mushrooms and a hint of Marsala wine. 

Presented upon a bed of seasoned mashed potatoes and seasonal 
vegetables. 

 
 
 

Atlantic Salmon 
 

Pan Seared 6oz filet of salmon and a fresh lemon beurre blanc, 
accompanied by seasoned mashed potatoes and seasonal 

vegetables. 
 
 
 

10oz Ribeye Steak 
 

10oz Fully aged Ribeye Steak crowned with garlic herb butter.  
Served with seasoned mashed potatoes and seasonal vegetables. 

 
 
 

$23.95/person plus tax and gratuity 
 

Choose from any of the above menu options or let our catering 
coordinator custom design a menu to meet any special requests. 



Large Party Holiday Menu B 
 

All entrees served with our signature salad, fresh baked bread and 
drink. 

 
 

Hilltop Signature Chicken 
 

A tender chicken breast stuffed with artichoke hearts, feta cheese, 
roma tomatoes, sundried tomato, spinach and fresh herbs.  Served 

with risotto and asparagus. 
 
 
 

Shrimp Scampi 
 

Jumbo Shrimp in our garlic white wine butter sauce, served with 
angel hair pasta.   

 
 

NY Strip 
 

Fully aged NY Strip steak served with risotto and asparagus 
 
 
 

$26.95/person plus tax and gratuity 
 

Choose from any of the above menu options or let our catering 
coordinator custom design a menu to meet any special requests. 

 
 
 
 
 



Large Party Holiday Menu C 
 

All entrees served with our signature salad, fresh baked bread and 
drink. 

 
 

Chicken Oscar 
 

Chicken breast topped with our signature crab cake served with 
fresh asparagus, herbed parmesan risotto and finished with our 

chefs signature sauce. 
 
 
 

Sesame Encrusted Ahi Tuna 
 

Fresh Ahi Tuna filet cooked to perfection and served with a 
homemade  

risotto and fresh tender asparagus.  
 
 

Filet and Lobster 
 

Succulent Lobster Tail and Filet Medallions served with garlic 
mashed potatoes and fresh baby asparagus accompanied by 

drawn butter. 
 
 
 

$29.95/person plus tax and gratuity 
 

Choose from any of the above menu options or let our catering 
coordinator custom design a menu to meet any special requests. 


