Hilltop House
Restaurant & Catering

lsarge Party Pinner Menu

dll gntregs served with our signaturg salad, fresh baked bregad and drink.

100z Ribeye
10 oz. fully aged Ribeye Steak ecrowned with garlic herb butter.
Served with sgasongd mashed potatogs and our Chef’s sgasonal vegetable selgction.

Chickegn Piccata

Succulgnt Chickgn Breast served over a bed of anggl hair pasta with roma
tomatogs, capgers, and artichokg hearts, finished with a chef madg lgmon beurrg blane.

Bacon Wrapped Sirloin
60z Bacon Wrapped Sirloin presented with sgasongd mashed potatogs and sgasonal
vegetablg medley.

Chicken Marsala
60z. Chickegn Marsala sgrved with seasoned mashed potatogs and sgasonal veggtable
medigy.

Wtlantic dalmon
60z. dtlantic Salmon segrved with sgasongd mashed potatogs and sgasonal vegetable

medigy.
$23.95 per person plus tax & gratuity

Choosg from any of theg aboveg mgnu options or lgt our catering
coordinator custom dgsign a mgnu to megt any special requests.



Hilltop House
Restaurant & Catering

lsarge Party Pinner Megnu B

dll gntregs served with our signaturg salad, fresh baked bregad and drink.

Chicken Caprese
60z.Chicken Breast topped with slicgd roma tomatogs and baby mozzarella, served with
garlic mashed potatogs and sgasonal vegetablg medigy.

Signatureg Chicken
60z. Chicken stuffed with baby spinach, artichoke hearts, feta cheegse, and sundrigd
tomatogs segrved with rieg pilaf, juligeng carrots and finished with a chef’'s supreme sauce.

100z. Primg Rib

Slow roasted, juicy and delicious Rib loin sgrved with garlic mashed potatogs and
sgasonal vegetablg medlegy. Hu Jus and horsegradish accompany this dish.

Scampi
Choosg from Jumbo Shrimp or Prinecg €dward Island Mussgls in our garlic whitg wing
butter saucg, sgrved with anggl hair pasta. {Ieegnted with frgsh basil and tomatogs.

NU Strip
10 oz. Negw York Strip erowned with garlie herb batter. Served with sgasongd mashed
potatogs and our chef’s sgasonal vegetable sglgetion.

$26.95 per person plus tax & gratuity

Choosg from any of thg aboveg mgnu options or Igt our catering
coordinator custom dgsign a menu to meet any special requests.



Hilltop House
Restaurant & Catering

Hitttop House Grand Formal Buffet

d culinary display of fregsh fruits, veggig crudit¢s, and an assortment of
cheggses will be pregsegnted during a 30 minutg cocktail hour.

~ @irmzr ~

Hilltop Housg dignature dalad
Presh Baked Pinngr Rolls with butter

*Carved Inside Round of Beef

Rosgmary Herbed Chicken

Pork Isoin with Plum Sauce sgrved with Granny dmith Ipples
Roasted Herbed Baby Bakers
Ricg Pilaf
Presh Vegetable Medlgy
Haricot Vert Greegn Beans
Swegt, young, tender Peas with chef’s ecrecam saueg

Pecorated New York Stylg Chegsecake

$28.95 per person plus tax & gratuity

Il dinngr buffets areg served with a beverage selgction of coffee, iced tea and water. {1l
dinngr buffets arg basgd on a ningty-minutg (90) presentation.
*Carved items requirg ong uniformed chef at $35.00 per chef.
food and beverage pricing dogs not includeg a customary 20% gratuity and applicablg NC
statg salgs tax.



Hilltop House
Restaurant & Catering

lsarge Party Pinner Megnu C

dll gntregs served with our signaturg salad, fresh baked bregad and drink.

Filgt and L.obster

duceulgnt lsobster Tail and Filegt Medallions served with garlic mashed potatogs and fresh
baby asparagus accompanigd by drawn butter.

Chilgan S¢a Pass

 tender filet of fresh Chilgan Se¢a Bass presented with baby asparagus and risotto and
finished with our chef’s champagng beurre blanec.

Sgsame €ncrusted Tuna

fresh 19hi Tuna Filet, sgsame gncrusted, cooked to perfection and served with risotto and
fregsh tgnder baby asparagus.

Chickegn Oscar
Tender Chicken Breast topped with housg-made lump erabeake served with risotto and
fresh tgnder baby asparagus finished with our chef’s madg hollandaisg sauce.

$29.95 per person plus tax & gratuity

(sgafood pricgs arg basgd on market pricg & arg subject to availability)

Choose from any of theg abovg megnu options or lgt our catering
coordinator custom dgsign a mgnu to meget ang special requests.



Hilltop Hlousg

Restaurant & Catering

1240 Fort Bragg Road
Fayetteville, NC 28305
(910)484-6699

evznt Room Ratzs

Gardgn Room $250.00

Gardgn room holds approx. 90 seated gugsts or 125 standing gugsts
Minimum room requirgment of 35 gugsts

Red Room $200.00

Red Room holds approx. 50 sgated gugsts or 70 standing gugsts
Minimum room requirgment of 20 gugsts

Intimateg Front $100.00

The Intimate Front Pining Room holds approx. 20 sgated guests
Minimum room requirgment of 12 gugsts

Intimate Pack $100.00

The Intimateg Back Pining Room holds approx. 20 seated guests
Minimum room requirgment of 12 gugsts

Rental for €ntirg House $1000.00

Minimum requirgment for rgntal of gntirg housg is 150 gugsts

Hilltop Housg gncouragegs our gugsts to Igave tablgs sgt up as they arg in gach individual room.
Howgever, there arg occasions when our gugsts want tablgs, chairs, gte. moved out or added to
anothgr room. In such instancgs, thereg is a nominal sgt~up fee of $200.00.

Private Bartgnder Fee $25.00 per hour w/ 3 hour min.
Poor Gregter $25.00



Hilltop House
Restaurant & Catering

@innzr’ BUifzt Options
Option I: Option 2:
Beef Tips Burgandy Chieken Cordon Bleu
or Begef Stroganoff Stuffed Flounder
Herb Chicken Pasta Braised Short Ribs
Ricg Pilaf Creamy Mashed
Wholg Green Beans Potatogs
Baby Glazed Carrots Baby Glazed Carrots
Wholg Gregegn Beans
Option [ Buffzt pr'iegz: Option 2 Buff;zt pr'iegz:
$18.95 per person $21.95 per person
plus tax & gratuity plus tax & gratuity

Mn {Issorted Pessert Buffet can beg added to the
abovg options for an additional

$2.95 per person
plus tax and gratuity.

Al Pinngr Buffets arg served with signaturg house salad, frgsh hot dinngr
rolls with butter and a begverage selegction of coffee, iced tea, or water.

dll Pinnegr Buffets arg based on a ningty-minutg (90) presentation.
Wbsolutgly NO FOOP can be boxed to go. Pue to market fluctuation, food
and bgveragg pricing is guarantggd no morg than 120 days in advanceg of
gour function.



Hilltop House
Restaurant & Catering

‘ﬂction Stations & @isplaqs

pasta Station ~

Wlfredo and Marinara
with assorted pastas
sgrved with fregsh herbs
and cheggses.

$8.95 pger pegrson

[eed észafood @isplag ~

Shrimp, Crab Claws,Clams,
Mussels, Oysters on %2 shell
served with cocktail saucg
and lgmon wedggs.

Market Price $

Chggzsg & Pruit @isplag ~

The Chef’s fingst sglgetion
of intgrnational & domestic
cheegses & sgasonal frgsh
fruit.

$6.95 per person

Stir ’Fr‘g Station ™

{sian inspired with
assortment of veggetablgs,
assorted saucgs, noodlgs
and ricg.

$8.95 per pegrson

Mashzd Tini étation ~

Creamy garlic mashed &
mashed swegt potatogs
sgrved with butter, chives
sour crgam,brown sugar,
mini marshmallows, ¢te
$4.95 per person

Bountiful Tablgz ~

Vegetableg Cruditgs with a
varigty of dipping sauces,
domgstic & intgrnational
Chegses with crackers,
mixed nuts, & pretzels.
$6.95 per person



Car’ving Station ~ Quesadilla Station ~

Prime Rib and Porkloin @rilled Chicken or Steak
segrved with du Jus and fresh piceo, Igttucge, sour
horsgradish, asst. mustards, cregam, tomatogs, chgddar
and frgsh baked rolls. chgese, & flour tortillas.
$9.95 per pegrson $8.95 per pegrson

dll detion Stations requireg a uniformed chef in attgndance.
Chef ratgs arg $35.00 per hour per chef.

Hetion Stations arg not dgsigned as stand-along food sgrvice
functions.

Hection Stations arg basegd on a ningty-minuteg (90) presegntation.

Food & Beverage pricing dogs not include a customary
20% gratuity
and applicablg NC state salgs tax.

{1l pricgs arg subject to changg until confirmed in contract form



