Hilton DFW Lakes

Executive Conference Center

Plated Lunch Selections
Entrée Salads

Includes cup of soup and dessert

Soups Selection

Roasted Chicken with Wild Rice
Creamy Tomato Bisque
Seasonal Vegetable Barley Soup
Seafood Gumbo

Caesar Salad
Crisp Romaine, Foccacia Croutons, Marinated Cherry Tomatoes
And Kalamata Caesar Dressing
$21.00 per person

Add Chicken $25.00 per person
Shrimp $28.50 per person
Salmon $28.50 per person

Greek Salad with Pecan Dusted Chicken
Crisp Romaine, Plum Tomatoes, Cucumbers, Olives,
Feta Cheese & Sweet Herb Vinaigrette
$25.00 per person

Wedge Salad with Chicken

With Tomatoes, Bleu Cheese & Green Onions
Topped with Herb Grilled Chicken & Dijon Buttermilk Dressing
$25.00 per person

Santa Fe Chicken Salad

Grilled, Marinated Chicken over crispy Romaine with Jack Cheese,
Tomato, Olives, Crispy Tortilla Strips & Ancho Avocado Ranch
$25.00 per person

Dessert
House-Baked Cookies, Brownies, Lemon Bars

Price based on a minimum of fifty (50) people.
There will be a $5.00 surcharge per person for parties less than fifty (50)

Menu Prices are plus 8.25% Tax and 22% Service Charge



Hilton DFW Lakes

Executive Conference Center

ted Lunch Selections

Continued

Hot Selections

Hot Selection includes Hilton Salad or Caesar Salad and Dessert
*Specialty Salads and Deluxe Desserts available for additional $2 per person*

Herb Kissed Filet of Salmon

With Lemon-Basil Buerre Blanc & Plum Tomato Concasse
$36.00 per person

Ancho Grilled Chicken Breast
With Roasted Corn Pilaf, Queso Fresco & Avocado Salsa Crudo
$30.00 per person

Char-Grilled Flank Steak
With smoked Cheddar-Chive Whipped Potatoes
& Madeira Wine Reduction
$32.00 per person

Linguine Pasta
With Baby Spinach, Cherry Tomatoes
& Sundried Tomato Alfredo
$24.00 per person
Add Chicken $27.00 per person
Shrimp $28.00 per person
Salmon $30.00 per person

Jerked Spiced Caribbean Chicken

with Saffron Rice & Sweet n” Spicy Melon
$32.00 per person

Ginger Soy Glazed Salimon
with Jasmine Rice & Mango-Roasted Jalapeno Salsa
$34.00 per person

Plated Dessert Selections
New York Style Cheesecake, Chocolate Mousse Cake, Bourbon Pecan Pie

All Luncheon Selections include
House Baked Rolls with Butter Fresh Brewed Coffee and Hot Teas

Price based on a minimum of fifty (50) people.
There will be a $5.00 surcharge per person for parties less than fifty (50)

Menu Prices are plus 8.25% Tax and 22% Service Charge



Hilton DFW Lakes
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Plated Lunch Selections

Continued

Add On’s

Soups
Roasted Chicken with Wild Rice
$5.00 per Person

Creamy Tomato Bisque
$5.00 per Person

Seasonal Vegetable Barley Soup
$5.00 per Person

Seafood Gumbo
$6.00 per Person

Specialty Salads
Upgrade your Hilton Salad with one of our Specialty Salads
For just $2.00 per person additional

Greek Salad
Baby Greens with Cucumbers, Tomatoes, Olives, Feta Cheese
Sweet Herb Vinaigrette

Hearts of Romaine
With Shaved Parmesan, Focaccia Crustini, Grape Tomatoes & Kalamata Caesar Dressing

Fresh Mozzarella and Plum Tomatoes
With Baby Greens, Prosciutto Ham and Kalamata Olives & Pesto Vinaigrette

Wedge Salad
With Baby Frisee, Toasted Walnuts, Tart Dried Cherries, Gorgonzola Cheese & Dijon Buttermilk

Price based on a minimum of fifty (50) people.
There will be a $5.00 surcharge per person for parties less than fifty (50)

Menu Prices are plus 8.25% Tax and 22% Service Charge



Hilton DFW Lakes

Plated Lunch Selections

Continued

Specialty Dessert Selections

Upgrade your Dessert with A Deluxe Dessert
For just $2.00 per person additional

Amaretto Cheesecake
with Whipped Cream and Berries

Chocolate Nemesis
A Perfect slab of deep, Dark Bittersweet Chocolate
(no flour, Gluten Free) * Please note, 2 Week lead time on orders

Dulce De Leche Cheesecake
Creamy White Chocolate Cheesecake with Dulce infused Cheese

Marble Chocolate Chip Cheese Brulee
White, Milk and Dark Chocolate Cheese dappled with
Semi Sweet Chocolate Chips and ribbons of Dark Chocolate Mousse

Flourless Chocolate Torte with Whipped Cream

Price based on a minimum of fifty (50) people.
There will be a $5.00 surcharge per person for parties less than fifty (50)

Menu Prices are plus 8.25% Tax and 22% Service Charge



Hilton DFW Lakes

Executive Conference Center

Each selection is presented with Assorted Breads

Your Choice of Two Salads
Fresh Mozzarella with Roma Tomatoes and Pesto Vinaigrette
Caesar Salad with Croutons, Parmesan Cheese and Creamy Caesar Dressing
Garden Greens with Ranch and Balsamic Dressing
Greek Salad with Feta Cheese, Olives, Cucumbers and Sweet Herb Vinaigrette
Mini Penne Pasta with Salami, Provolone, Pepperocini, Olive Oil and Fresh Basil

Your Choice of Two Entrees
Herb Crusted Chicken with Boursin Cream & Tomato Basil Ragu
Vegetable Lasagna
Meat & Cheese Lasagna
Chipotle Barbeque Chicken
Cajun Dusted Mahi Mahi with Mango Orange Salsa
Ginger-Soy Glazed Salmon with Sweet Chili Pineapple Relish
Smoked Beef Brisket
Cheese Ravioli with Spinach, Mushroom & Roasted Garlic Marinara
Herbed Salmon with Chive Buerre Blanc & Cucumber Salsa
Beef Enchiladas with Chili Con Carne

Your Choice of Two Sides
Fresh Seasonal Vegetables
Cheddar & Chive Whipped Potatoes
Wild Rice with Toasted Almonds
White Cheddar Macaroni with Crispy Ham
Roasted Fingerling Potatoes
Asparagus & Carrots
Spanish Rice

Your Choice of Two Desserts
Bourbon Pecan Pie
Fresh Fruit Torte
Carrot Cake with Cream Cheese Frosting
Warm Bread Pudding with Bourbon Sauce
Cookies, Brownies and Assorted Dessert Bars
Chocolate Mousse Cake
New York Cheesecake with Fresh Berries

$42.00 per person

Buffet prices are based on a minimum of 50 guests and are served for no more than 2 hours. Should your mini-
mum guest guarantee fall below this amount an additional service fee of $5.00 per person will apply.

Menu Prices are plus 8.25% Tax and 22% Service Charge



Hilton DFW Lakes

Theme Buffet Selections

Deli Buffet
Soup of the Day
Red Bliss Potato Salad
Cole Slaw Potato Chips
Presentation of Roast Sirloin, Genoa Salami
Black Forest Ham and Smoked Turkey
Cheddar, Jalapeno Jack and Swiss Cheeses
Sliced Tomatoes, Kosher Dill Pickle Spears, Lettuce
Assorted Mustards and Condiments
Delicatessen Breads
Homemade Brownies and Chocolate Chip Cookies
Lemon Bars
$31.00 per person

Santa Fe Buffet Lunch
House Fried Tortilla chips with Chili Con Queso and House Salsa
Beef Tamales with Ancho Chili Con Carne
Chicken & Beef Fajitas with Flour Tortillas and Traditional Accompaniments
Shiner Bock Beans
Spanish Rice
Tres Leche Cake
Sopapillas with Honey
$35.00 per person

Cowboy Buffet
Wedge Salad with Buttermilk & Dijon Dressing
Dry Rub Baby Back Ribs
Honey Chipotle Barbeque Chicken
Cheddar-Bacon-Chive Mashed Potatoes
Fresh Green Beans with Caramelized Onions

Roasted Corn on the Cob

Cheddar Biscuits & Jalapeno Corn Bread

Mini Pecan Tarts, Peach Cobbler
$38.00 per person

Buffet prices are based on a minimum of 50 guests and are served for no more than 2 hours. Should your mini-
mum guest guarantee fall below this amount an additional service fee of $5.00 per person will apply.

Menu Prices are plus 8.25% Tax and 22% Service Charge
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Theme Buffet Selections

Continued

Tuscan Buffet

Hearts of Romaine with Parmesan
Chop Salad with Salami, Provolone and Pepperocini
Chicken Picatta with Capers, Lemon Butter Sauce
Cheese Ravioli with Spinach, Mushroom & Roasted Garlic Marinara
Pancetta and Sweet Pea Risotto
Tuscan Grilled Vegetables with Garlic and Fresh Basil
Olive and Parmesan Rolls
Fresh Strawberries and Sabayon
Creme Brulee Cheesecake
$36.00 per person

Soup & Salad Buffet

Creamy Chicken Gnocchi and Spinach Soup
Tomato Basil Soup
Greek Salad
Santa Fe Chicken Salad
Fresh Garden Greens with Assorted Dressings
Olive and Parmesan Rolls
Fresh Seasonal Fruit Salad
Cookies and Assorted Dessert Bars

$27.00 per person

Buffet prices are based on a minimum of 50 guests and are served for no more than 2 hours. Should your mini-
mum guest guarantee fall below this amount an additional service fee of $5.00 per person will apply.

Menu Prices are plus 8.25% Tax and 22% Service Charge



Hilton DFW Lakes

Boxed Lunches

Included in All Boxes: Potato Chips, Whole Fresh Fruit and Bottled Water

*Individual Bon Bell®, Cheddar or Low Fat Provolone Stringer Cheese & Specialty Crackers Add $1.50

Italian Hoagie Roll

with Ham, Salami Provolone, Lettuce, Tomato & Pepperocini

Classic Club

with Turkey, Bacon, Smoked Ham, Swiss Cheese, Lettuce & Tomato on Foccacia Bun

Freshly Grilled Vegetables
Basil Aioli on Whole Wheat Wrap

Roast Beef
Cheddar Cheese, Lettuce & Tomato on a Potato Bun

Sliced Turkey Breast

Provolone, Lettuce & Tomato on Whole Wheat Bun

Salads
(Please Select One)
Confetti Coleslaw
Cucumber & Cauliflower Salad
Red Bliss Potato Salad

Dessert
(Please Select one)
Double Fudge Brownie
Candy Bars
Granola Bars

$21.00 per person

Price based on a minimum of fifty (50) people.
There will be a $5.00 surcharge per person for parties less than fifty (50)

Menu Prices are plus 8.25% Tax and 22% Service Charge



